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

Library of Congress: Ronald Jackson, Ronald Roache.

Lane Medical Library at Stanford University.
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Carole Barksdale, Kristen Wick, Barbara Furgason, Sherry 
Cartmill, Linda Barbero.

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

French translation: Martine Liguori of Lafayette, California, 
for ongoing, generous, and outstanding help since the early 
1980s; Elise Kruidenier. Dutch translation: Sjon Welters. 
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Ying, and Léon Rouest.
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INTRODUCTION

Brief Chronology/Timeline of Soy in France.

France was the fi rst nation in the Western world to take a 
serious interest in soybeans and soyfoods. It led the way 
prior to World War I in pioneering their introduction to 
Europe.

1665 – Soy is fi rst mentioned in French in a French 
translation of a book by John Nieuhof originally written 
in Dutch. The word Taufoe [tofu] appears in a list of foods 
(Nieuhof 1665).

1697 – Soybeans are fi rst mentioned in French by Louis D. 
Le Comte. In his new memoirs on the present state of China 
he says that these black and yellow peas are used in place of 
wheat to feed horses.

1765 – Denis Diderot, in the world’s fi rst great encyclopedia 
(Encyclopédie), has a long section on soy [sauce].

1779 – Soybeans are fi rst cultivated in France at the 
Museum of Natural History (Jardin du Roi, Jardin des 
Plantes). They may have been cultivated there as early as 
1740. These soybeans were sent to the Comte du Buffon, 
director of the Museum, by French missionaries in China 
(Paillieux 1880, p. 561).

1821 – Mr. M.C. Brun de Beaumes, a member of the 
Agricultural Society of Étampes/Etampes, working at 
Champ-Rond near Étampes, conducts the earliest known 
soybean cultural trials in France. During that unusually 
warm season a Chinese variety gave an abundant yield on a 
large scale (Mémoires 1822, p. 84; Paillieux 1880, p. 561; 
Itie 1910-11; Piper & Morse 1923, p. 45).

1854 April – Mr. de Montigny, upon returning to France 
from China, brings with him two varieties of soybeans, 
which the French call Pois oléagineux (literally “oil 
peas”). These soybeans are entrusted to the Society 
for Acclimatization (Société d’Acclimatation) for 
experimentation. The society disseminates these soybean 
seeds to its members throughout France (Montgaudry 1855, 
p. 17).
 Founded in Paris in 1854, the Society for 
Acclimatization did more than any other organization to 
bring soybeans and soyfoods to Europe. Their publication, 
Bulletin de la Société d’Acclimatation, published a wealth of 
early and original articles on all aspects of soy.

1857 – Vilmorin-Andrieux & Cie., a major French seed 

company, becomes aware of soybeans (J. Lachaume 1857). 
As early as Nov. 1859 Louis Vilmorin (1816-1860) presents 
a report on the soybean to the Society for Acclimatization in 
France.

1864 – Vilmorin-Andrieux & Cie. is the fi rst French seed 
company to carry soybeans in their seed catalog, and they 
have done so until the present (or at least nearly so). In 1864 
soybeans appeared in both the company’s English-language 
(Nov. 12) and French-language (Dec. 18) catalogs.

1880 Sept. – In France, Auguste Paillieux publishes the 
fi rst of a series of excellent articles about The Soybean, Its 
Chemical Composition, Varieties, Culture, and Uses in the 
Bulletin of the Society for Acclimatization. The fi rst article 
includes a good history of the soybean in France. In 1881 
these articles are published in Paris as a very important 126-
page book with the same title: Le Soya, Sa Composition 
Chimique, Ses Variétés, Sa Culture et Ses Usages.

1880 – Soja d’Étampes is the earliest named soybean in 
France, having been given this name by E.-A. Carrière in 
Revue Horticole (52:381-85. Oct. 16. See p. 383-84).

1883 – Origine des plantes cultivées [Origin of Cultivated 
Plants], a classic by Alphonse de Candolle, contains a long 
section about the soybean (Soja). An English-language 
translation is published in 1884 in London. 

1885 – Des productions végétales du Japon [The vegetable 
products of Japan], by Édouard Mene contains the most 
extensive information on soyfoods available to date in 
French.

1886 Jan. – In France, Auguste Paillieux tells the members 
at a meeting of the Society for Acclimatization that an 
analysis of the soybean showed that it contains not even a 
trace of starch and therefore would make an excellent food 
for diabetics. He is the fi rst to make a connection between the 
soybean and diabetic diets. He even applied for a patent on 
the subject. 

1888 – In France, the fi rst soyfoods are made and sold: (1) 
Soy & Gluten Bread, by Bourdin & Co. in Reims. This bread 
was developed for diabetics; (2) Lecerf’s Soya Bread, by 
Lecerf & Co.

1889 Dec. – A list of seeds in the collection of the Royal 
Botanical Garden of Monaco includes a one-line entry for 
Soja hispida Moench.
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1906 – Léon Rouest, an eminent French agronomist, begins 
to focus his efforts on the acclimatization of soybeans in 
France and its colonies. Initially he worked in Algeria, then 
in the south of France, and fi nally in the middle of France 
(Bordas 1936).

1908 or 1909 – After 6 years in France, Li Yu-ying returns 
to China to raise funds for his tofu company ($400,000 of 
startup capital). Six months later he returned to France with 
fi ve workers and (apparently) a large supply of Chinese 
soybeans and coagulant. In France he and his engineers 
design modern equipment to transform soybeans into 
soymilk and then tofu. Li establishes the world’s fi rst soy 
dairy, named the Tofu Manufacturing Co. (Usine de la 
Caséo-Sojaïne), located in a large brick building at 46-48 
Rue Denis Papin, Les Valées, Colombes (near Asnières), a 
few miles northwest of Paris. He has three main reasons for 
establishing this plant: (1) He believes that soya could help 
France to meet its dietary needs; (2) He wants to develop 
a model processing plant; and (3) Above all, he wants to 
be able to provide work for about 30 student-workers that 
he brings from China to whom he provides additional 
intellectual training by setting up evening classes. The young 
Chinese students use their wages from making soyfoods to 
pursue their studies in France. They are escorted to France by 
Qi Rushan (Ch’i Ju-shan), whose elder brother, Qi Zhushan 
(Ch’I Chu-shan) managed the factory. Within a year, a 
second round of workers arrived from China to work at the 
tofu factory.

1910 Dec. 30 – Li Yu-ying applies for world’s fi rst patent for 
soymilk, titled “Vegetable Milk and Its Derivatives” (British 
patent No 30,275). He is issued the patent on 29 Feb. 1912.

1911 May 15 – Li Yu-ying serves his vegetarian ham 
(jambon végétal), soy cheese (fromage de Soya), soy 
preserves (confi tures de Soya, such as crème de marron), 
soy bread (pain de Soya), etc. at the annual lunch of 
France’s national Society for Acclimatization (Société 
d’Acclimatation) in keeping with its tradition of introducing 
new foods from little-known plants (Bulletin de la Société 
d’Acclimatation 1911, p. 765-67; Bois 1927, p. 126).

1911 June – Li Yu-ying and his Chinese student-workers are 
making and selling tofu, and by August 1911 he has added 
smoked tofu, pressed tofu sheets, fermented tofu cheese (in 
Gruyere, Roquefort, and Camembert fl avors), and soymilk.
 Li has also developed and is selling the world’s earliest 
known commercial lactic fermented soymilk. But we cannot 
be sure exactly what kind of fermented soymilk product it 
was. Yogurt? Kefi r? Koumiss? Nor do we know the actual 
French-language name of the product.

1912 Sept. – Le soja: Sa culture. Ses usages alimentaires, 
thérapeutiques, agricoles et industriels [The Soybean: Its 
Culture. Its Food, Therapeutic, Agricultural, and Industrial 
Uses], by Li Yu-ying and L. Grandvoinnet is published in 
Paris (150 p.).
 One of the earliest, most important, infl uential, creative, 
interesting, and carefully researched books ever written 
about soybeans and soyfoods, its bibliography on soy is 
larger than any published prior to that time. It was fi rst 
published as a series of eight articles in Agriculture Pratique 
des Pays Chauds (Bulletin du Jardin Colonial) from 
September 1911 to April 1912.

1917 Feb. – During World War I the French army is using 
various soy products, including canned whole soy beans, 
canned soy-bean soup, whole beans, soy-bean fl our, and war 
bread and biscuits made with soy-bean and wheat fl ours (M. 
Balland, p. 300-02).

1919 – Léon Rouest writes his fi rst article (in two parts) 
about soybeans, titled “Contribution to the study of the 
soybean” in Le Génie Rural (vol. 11, no. 99-100, pp. 23-26; 
vol. 12, no. 103, pp. 20-26). In part 2 he describes work with 
soybeans on the Ferme Expérimentale de Néoculture du 
Sud-Est, at Villardonnel, Aude. He is acclimatizing soybean 
varieties (mostly American) to France and breeding new 
varieties suited to conditions in France.

1921 – Le soja et son lait végétal: Applications agricoles 
et industrielles [The Soybean and Its Vegetable Milk: 
Agricultural and Industrial Applications], by Léon Rouest is 
published at Carcassone (157 pp.). The book contains an in-
depth history of the soybean in France to date.
 But, from the outset, Rouest’s work was opposed by 
France’s meat and dairy industries, and by importers of 
oilseeds, especially peanuts and copra (Berbille 1923).

1928 Dec. – The soybean is hardly known at all in France 
except by some rare importers of Asiatic seeds. In 1924 
only 31 tonnes (metric tons) were imported, in 1925 only 
8 tonnes, and in 1926 only 6 tons, whereas in 1926 Great 
Britain imported 46,000 tonnes and Germany imported 
364,000 tons. Production of soybean oil is virtually zero in 
France (Enzler 1928).

1936 – Le soja français et ses applications agricoles et 
industrielles [The French Soybean: Its Agricultural and 
Industrial Applications], by Léon Rouest and Henry de 
Guerpel is published. This is widely considered Rouest’s 
most important book. In it he describes his soybean work in 
the USSR (Northern Caucasus and at the Soybean Institute) 
from 1930 to 1933. Invited to go there, he left France in part 
out of frustration. But he was able to bring back to France 
nearly 200 new and early-maturing varieties, some of which 
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prosper in Normandy, one of the northernmost regions of 
France (Bordas 1936). 

1936 – Le soja dans le monde [The Soybean in Various 
Countries of the World], by the Institut International 
d’Agriculture (International Institute of Agriculture) is 
published in Rome, Italy (viii + 282 pp.).
 A superb early work, containing extensive original 
information, looking at developments with soybeans and 
soyfoods country by country, worldwide. An English-
language translation by Kaltenbach and Legros is published 
later in 1936, but is missing some of the information in the 
original French edition.

1939 – Le soja et les industries du soja: Produits 
alimentaires, huile de soja, lécithine végétale, caséine 
végétale [The Soybean and the Soy Industries: Food 
Products, Soy Oil, Vegetable Lecithin, and Vegetable 
Casein], by Amédée Matagrin is published in Paris. Matagrin 
was a tireless worker for both soybeans and soyfoods, and 
he read and translated many American books and articles 
into French. The scope of his interest was worldwide; he 
had a strong background in science and technology, and an 
excellent ability to communicate complex ideas in French.

1938 Feb. 27 – Léon Rouest dies in Chartres, France, at 
age 65. This great man, the trailblazer, and his pioneering 
contribution are largely forgotten.

1940 June – During World War II, German forces conquer 
France. On June 22 an armistice is signed between France 
and Germany. France is governed from the spa town of 
Vichy in central France by Philippe Pétain.
 All this had major consequences for the soybean in 
France. According to Hervé Berbille: Before World War 
II the French government was hostile to the expansion of 
soybean acreage in France – largely because the new crop 
competed with established crops which had political support. 
But during the Nazi occupation, soybean cultivation was 
strongly encouraged by the Vichy government because 
unlike meat, wheat, potatoes, dairy products, etc. which were 
requisitioned by the Nazis (Le festin du Reich...), soybeans 
and a few other new crops were not requisitioned. So all 
the soybeans that were grown in France could be consumed 
or used in France. Within a few years nearly half a million 
families in France were growing soybeans in their vegetable 
gardens to help them survive the Nazi occupation. Many of 
these adapted soybean varieties had been developed decades 
earlier by Léon Rouest.

1941 Feb. – The Revue Internationale du Soja (International 
Soybean Review) begins publication in Paris, France. The 
publisher is E.V. Letzgus and the editor-in-chief is Henri 
Vergnaud. The objectives of the publication are described 

in the fi rst issue. It is the second periodical in history to 
be devoted exclusively to soybeans and soyfoods – after 
Soybean Digest, which started Nov. 1940 in Hudson, Iowa, 
USA. Each issue contains both original articles and reviews 
of books, articles, and activities related to soy worldwide.
 Regular contributors include Am. Matagrin, Jean Balzli, 
René Brochon, L. Genevois, Henri Vergnaud, and Johanna 
Veth.
 The French are very interested in the huge expansion of 
soybean production taking place in the United States. The 
44th parallel (north) runs through both southern France and 
America’s northern Midwest.
 In April 1942 soybean advocates in France start to be 
called soyists (soyaïstes).

1941 Aug. 6 – The Groupement Interprofessionnel des 
Oléagineux Métropolitains (G.I.O.M.) directs and controls 
the production of soybeans in France (not including its 
colonies) in conformity with the law of 6 Aug. 1941, as made 
more specifi c by the ruling of 18 May 1943.

1941 – Le soja en France: Ses possibilités culturales. Ses 
débouchés industriels. Son intérêt économique [The Soybean 
in France: Its Cultural Possibilities. Its Industrial Outlets. Its 
Economic Interest], by Marcel Blanchard, is published in 
Paris (ii + 200 pp.).

1942 – The fi rst soybeans in Monaco are cultivated by Jules 
Richard, but hares ate the entire patch. In 1943 the crop was 
much more successful, although the area was very small – at 
the Oceanographic Institute of Monaco.

1944 – Le soja: Culture et utilisations [The Soybean: 
Cultivation and Utilization], by Am. Matagrin is published in 
Paris (72 pp.).

1947 March 16 – The First Soy Congress is held in Paris 
at the International University campus [Cité Internationale 
Universitaire de Paris] starting at 2:30 p.m. It is the fi rst 
of its kind in Europe. Li Yu-ying (president of the National 
Academy of Peiping, China) is there, one of two honorary 
chairmen. There are many illustrious guests and many 
speeches about soy.
 Late in the evening, a reception honoring China, 
birthplace of the soybean, took place, and then fi nally a 
buffet was served with soy-based cakes and pastries, soy 
chocolate products, and soymilk. “It goes without saying that 
this buffet was a considerable success.”

1973 – After the Nixon administration imposed an embargo 
on all exports of soybeans from the United States in June 
1973, France (like so many other countries that were major 
buyers of U.S. soybeans) realized its vulnerability and began 
to experiment seriously with soybean production, especially 
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in southern France. That production skyrocketed from only 
5,000 metric tons in 1973/74, to 300,000 metric tons in 
1989/90, then after falling and rising reached an all-time 
peak of 308,000 metric tons in 2001/02. After that it fell, but 
has been rising for the last 3 years.

1982 Feb. 17 – Bernard Storup and Jean de Preneuf are 
the two main founders of SOY S.A.R.L., one of the fi rst of 
the new wave of soyfoods makers in Europe. In June 1982 
the company starts to make and sell tofu at Cerny (45 km 
south of Paris) using dairy-style machinery and process 
innovations; Bernard is the 4th generation of a cheese-
making family. In May 1983 they add Croque Tofu (like tofu 
burgers) in 5 fl avors. In Jan. 1987 the company moves to a 
new building at Saint-Chamond (near Lyon), France. On 7 
July 1993 SOY is sold to Nutrition & Santé (based in Revel). 
On 1 Aug. 1994 the company name is changed from SOY to 
Nutrition & Soja and they move a third time to their present 
location in Revel (in southwest France, near Toulouse). In 
Jan. 2001 Japan’s Otsuka Pharmaceutical Co., Ltd. acquires 
Nutrition & Santé. On 1 Jan 2011 the company is renamed 
Nutrition & Nature S.A.

1988 Aug. –Triballat (a major French dairy/cheese company) 
introduces Sojasun, a delicious non-dairy cultured yogurt-
like product in 5 fl avors. By Oct. 1988 it starts to sell 
Sojasun in supermarkets and to advertise it intensively 
on television. Most big French dairy companies are now 
developing or making soy-based yogurts or yogurt-like 
desserts (Storup 1989).

1980s to present – Soyfoods are increasingly made 
commercially in France. In Sept. 1988 manufacturers 
include: SOY, Cacoja, Lima Foods, Sojadoc, Innoval 
(Sojalpe brand), Maho (Tofu Kiss), Celia group, and 
Triballat (Sojasun brand). Soymilk products made by Alpro 
in Belgium are widely sold in France under the Provamel 
brand.

ABOUT THIS BOOK 

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

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

• 66 different document types, both published and 
unpublished.

• 2955 published documents - extensively annotated 
bibliography. Every known publication on the subject in 
every language.

• 325 unpublished archival documents.

• 162 original Soyinfo Center interviews and overviews 
never before published, except perhaps in our books.

• 261 commercial soy products.

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

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

All of the graphics (labels, ads, leafl ets, etc) displayed in this  
book are on fi le, organized by subject, chronologically, in the 
Soyinfo Center’s Graphics Collection.

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

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

ABBREVIATIONS USED IN THIS BOOK

mm = millimeter(s)
N. = North
No. = number or North
Nov. = November
Oct. = October
oz = ounce(s)
p. = page(s)
photo(s) = photograph(s)
P.O. Box = Post Offi ce Box
Prof. = Professor
psi = pounds per square inch
R&D = Research and Development
Rd. = Road
Rev. = Revised
RPM = revolutions per minute
S. = South
SANA = Soyfoods Association of North America
Sept. = September
St. = Street
tonnes = metric tons
trans. = translator(s)
Univ. = University
USB = United Soybean Board
USDA = United States Department of Agriculture
Vol. = volume
V.P. = Vice President
vs. = versus
W. = West
°C = degrees Celsius (Centigrade)
°F = degrees Fahrenheit
> = greater than, more than
< = less than
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1. Read the Introduction and Chronology/Timeline 
located near the beginning of the book; it contains 
highlights and a summary of the book.

2. Search the book. The KEY to using this digital book, 
which is in PDF format, is to SEARCH IT using Adobe 
Acrobat Reader: For those few who do not have it, Google: 
Acrobat Reader - then select the free download for your 
type of computer.

Click on the link to this book and wait for the book 
to load completely and the hourglass by the cursor to 
disappear (4-6 minutes).

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

Type in your search term, such as Acclimatization or 
fermented tofu.

You will be told how many times this term appears, then 
the fi rst one will be highlighted.

To go to the next occurrence, click the down arrow, etc.

3. Use the indexes, located at the end of the book. Suppose 
you are looking for all records about tofu. These can appear 
in the text under a variety of different names: bean curd, 
tahu, doufu, to-fu, etc. Yet all of these will appear (by record 
number) under the word “Tofu” in the index. See “How to 
Use the Index,” below. Also: 

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

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

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

HOW TO MAKE THE BEST USE OF THIS DIGITAL BOOK - THREE KEYS

more than one place, and major documents may have 30-40 
subject index entries. Thus a publication about the nutritional 
value of tofu and soymilk in India would be indexed under 
at least four headings in the subject and country index: 
Nutrition, Tofu, Soymilk, and Asia, South: India.
 Note the extensive use of cross references to help you: 
e.g. “Bean curd. See Tofu.”

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

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

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

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

Industrial (Non-Food) Uses of Soybeans: Look under 
“Industrial Uses ...” for more than 17 subject headings.
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Pioneers - Individuals: Laszlo Berczeller, Henry Ford, 
Friedrich Haberlandt, Artemy A. Horvath, Englebert 
Kaempfer, Mildred Lager, William J. Morse, etc. Soy-
Related Movements: Soyfoods Movement, Vegetarianism, 
Health and Dietary Reform Movements (esp. 1830-1930s), 
Health Foods Movement (1920s-1960s), Animal Welfare/ 
Rights. These are indexed under the person’s last name or 
movement name. 

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

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

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

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

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

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

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

[23* ref] means that most of these references are not about 
soybeans or soyfoods.
Documents Owned by Soyinfo Center: Lack of an * 
(asterisk) at the end of a reference indicates that the Soyinfo 
Center Library owns all or part of that document. We own 
roughly three fourths of the documents listed. Photocopies of 
hard-to-fi nd documents or those without copyright protection 
can be ordered for a fee. Please contact us for details.

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com



  HISTORY OF SOY IN FRANCE   12

Copyright © 2015 by Soyinfo Center



  HISTORY OF SOY IN FRANCE   13

Copyright © 2015 by Soyinfo Center



  HISTORY OF SOY IN FRANCE   14

Copyright © 2015 by Soyinfo Center



  HISTORY OF SOY IN FRANCE   15

Copyright © 2015 by Soyinfo Center



  HISTORY OF SOY IN FRANCE   16

Copyright © 2015 by Soyinfo Center



  HISTORY OF SOY IN FRANCE   17

Copyright © 2015 by Soyinfo Center



  HISTORY OF SOY IN FRANCE   18

Copyright © 2015 by Soyinfo Center



HISTORY OF SOY IN FRANCE   19

© Copyright Soyinfo Center 2015

1. Nieuhof, Johan. 1665. Illustrations de l’Ambassade de la 
Compagnie orientale des Provinces Unies vers l’Empereur 
de la Chine ou du Grand Cam de Tartarie, faite par les Srs. 
Pierre de Goyer et Jacob de Keyser [Illustrations of the 
Embassy of the Oriental Company of the United Provinces 
to the Emperor of China or the Great Khan of Tartary, made 
by Messrs. Pierre de Goyer and Jacob de Kaiser]. Leyde 
(Leyden): J. De Meurs. 424 p. [Fre]
• Summary: This book is a French-language translation 
(written in Middle French, {1300-1600}) of an earlier book 
that was originally written in Dutch. It is a collection of 
many illustrations, most of them accompanied by descriptive 
text. It has been scanned by Gallica BNF, the French 
National Library. The link is: http://gallica.bnf.fr/ark:/12148/
btv1b23000596. Jacob de Meurs did the engraving. Jean 
Nieuhoff was author of the text. On page 222 the word 
Taufoe [tofu] appears, in a short entry: Un maas de Taufoe. 
The entry is part of a list of foods for his table made by 
Henry Baron. The word maas is a unit of measure, somewhat 
like a “pound” in English.
 Note 1. This is the earliest document seen (March. 2015) 
concerning soybeans in connection with (but not yet in) 
France. It is also the earliest known reference to tofu or to 
soyfoods in French.
 Note 2. This early document was discovered by Hervé 
Berbille of Bordeaux, France, and sent to Soyinfo Center.

2. Petyt, William. 1680. Britannia languens, or A discourse 
of trade: shewing the grounds and reasons of the increase and 
decay of land-rents, national wealth, and strength,... London: 
Printed for Tho. Dring... and Sam Crouch. [8] + 303 + [9] p. 
See p. 285.
• Summary: Apparently trade with France has been 
prohibited, since French goods are inexpensive and popular, 
resulting in a negative balance of trade for England.
 The section about trade and imports states (p. 284-85): 
“Now suppose they are forbid [sic] to go to this particular 
Shop, and will Religiously observe the Prohibition; yet they 
may and will furnish us with the same things from other 
Ports; they will bring us more Silks, Laces, and Baubles from 
Italy, Flanders, Holland, &c... “... our Importers will fi nd 
out new trifl es and gewgaws [geegaws] for our silly people: 
How suddenly do we fi nd all the Women and Children of any 
account in England in Amber Neck-laces? Which at the rate 
they are sold at, must cost England at least 100,000l. [pounds 
sterling]. And now we have a new Sawce called Catch-up 
from East-India, sold at a Guiney [Guinea] a Bottle.”
 Note 1. This is the earliest document seen (March 
2012) that contains the word “Catch-up” (regardless of 
capitalization) or that mentions catch-up (regardless of the 

many ways in which it is spelled, such as ketchup, catsup, 
catchup, ketchop, ketchap, etc.). “Soy” [sauce] is not 
mentioned.
 Note 2. “East-India” in this context probably refers to 
the East Indies and to today’s Indonesia.
 Note 3. A guinea was a gold coin whose price was fi xed 
at 1 pound and 1 shilling.
 Note 4. This is the earliest document seen (Aug. 2011) 
that gives the price of Catchup in England. So, a bottle of 
Catchup was very expensive at that time, and this was the 
main reason that so many British cooks tried to develop 
recipes for it.
 Note 5. William Petyt lived 1636-1707. The preface is 
signed Philanglus, his pseudonym. Address: [England].

3. Le Comte, Louis. 1696. Nouveaux mémoires sur l’état 
présent de la Chine, Tome Premier. [New memories of about 
the present state of China. Vol. I]. Paris: Chez Jean Anisson, 
Directeur de l’Imprimerie Royale, rue de la Harpe, au dessus 
de S. Cosme, à la Fleur-de-Lys de Florence. See p. 465-66. 
[Fre]
• Summary: This could well be a very early French-language 
description of the soybean in China, but we cannot be 100% 
sure. In French, it states: Comme c’estoit [c’était] au mois 
de Septembre, j’y trouvay de trois sortes de fruits. Dans les 
branches nouvelles il y avoit [avait] de petits pois mous, 
verds [verts] par le dehors, & pleins en dedans de graines 
jaunes. En d’autres, les fruits estoient [étaient] gros comme 
des féves, mais de different fi gures [d’aspects différentes]; 
les uns ronds, renfermant chacun un pois; les autres 
allongez, qui en renfermoient deux; & quelques-uns de fi gure 
triangulaire en portoient trois fort semblables à ceux qui 
portent la graine de suif, & qui sont si fameux en Chine. La 
première peau dont ces fruits ou plutost ces graines sont 
enveloppées, est verte, fort épaisse & peu unie. La seconde 
est blanche & plus mince, sous laquelle une troisième 
pellicule tres-fi ne couvre une espèce de gland ou une noisette 
parfaitement ronde, qui tient à l’écorce par une petite fi bre, 
d’où elle tire sa nourriture.
 This could be translated into English as: “As it was in 
September, I found three kinds of fruit. In new branches 
there were small soft peas, green from the outside, and full of 
yellow seeds inside. In others, the fruits were as big as beans, 
but of different aspects; some are round, each containing a 
pea; others are elongated and containing two; and some are 
triangular and bearing three [seeds] very similar to the seeds 
of the tallow, which are so famous in China. The fi rst skin 
[the pod] in which these seeds are wrapped is green. The 
second is white & thinner, and under it is a very thin fi lm 
which covers a sort of acorn or perfectly round nut, which is 
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held by a small fi ber [funiculus] from which it [the seed] gets 
its food.”
 Note 1. This is written about China where, in the north, 
soybeans ripen in September.
 Note 2. This reference was sent to Soyinfo Center by 
Hervé Berbille, Bordeaux, France (Sept. 2014).
 Note 3. In 1932 Paul Fournier, the French botanist, 
(p. 42) commented on this passage saying that it referred 
to none other than a variety of soybean (Glycine hispida 
Maxim.). See: Fournier, Paul. 1932. Voyages et découvertes 
scientifi ques des missionnaires naturalistes français à travers 
le monde pendant cinq siècles XVe à XXe siècles. Volume 2. 
P. Lechevalier & Fils (258 pages). Address: Father, Company 
of Jesus [Jesuit].

4. Le Comte, Louis D. 1697. Nouveaux mémoires sur l’état 
présent de la Chine [New memoirs on the present state of 
China. 2nd ed. 2 vols.]. Paris: Chez Jean Anisson. See vol. 1, 
p. 168. [Fre]
• Summary: “All the provinces which are to the north and to 
the west, such as Peking, Chanti (Shansi / Shanxi), Chensi 
(Shensi / Shaanxi), and Szechwan (Sichuan) bear wheat, 
barley, various sorts of millets, tobacco, and black and 
yellow peas, which serve in place of wheat to feed horses.”
 The text in French reads: “Toutes les Provinces qui 
sont au Nord & à l’Occident, comme Pekin, Chanti, Chensi, 
Soutçhouen, portent du froment, de l’orge, diverses sortes de 
millets, du tabac, des poids noirs & jaunes, dont on se sert 
au lieu d’avoine, pour engraisser les chevaux.”
 Note 1. Bretschneider (1880, p. 26-27) states: “Louis 
Le Comte, a Frenchman, was born in 1655, joined the Jesuit 
mission in China in 1687. He died at Bordeaux in 1729... 6. 
The black and yellow peas, to which Le Comte refers (I. 168) 
as used in North China for feeding horses are: the yellow 
Soja hispida Moench. (Glycine soja), the black, a variety of 
it.”
 Note 2. This is the earliest document seen (June 2007) in 
the Western literature that describes the use of soybean seeds 
as an animal feed. Address: Jesuit missionary in China.

5. Sherard, William. 1704. [Autograph observations on the 
fi rst two volumes of John Ray’s Historia Plantarum. 2 vols. 
in 1]. See p. 438. Unpublished manuscript. [Eng]*
• Summary: Some of the notes from this unpublished 
manuscript (cited in The Compleat Herbal) were 
incorporated into John Ray’s 1704 work titled Historia 
Plantarum, Vol. 3, Supplementum, which see. John Ray lived 
1627-1705.
 Note: Tournefort in The Compleat Herbal (1730, p. 
481; published in London), states: “81. Phaseolus Japonicus 
fructo albo, ex quo Soia confi ciunct Japoneses.” He cites his 
source as “D. Sherard. Raii Supp. 438,” then translates the 
Latin as “Japanese Kidney bean with a white fruit, out of 
which the Japanese make their Soia.”

 Concerning this document, an article by B. Daydon 
Jackson in the Journal of Botany 12:129-38 (1874) titled 
“A sketch of the life of William Sherard,” states: “In 1700 
Sherard was appointed tutor to Henry, second Duke of 
Beaufort... Sherard stayed here for about two years, until 
his Grace was eighteen, busy getting new seeds and plants 
for the garden, in which the Dowager Duchess took the 
keenest interest, and which then stood second to none in the 
kingdom, and helping Ray, now in a weak state of health, to 
revise his MSS. for the concluding volume of the ‘Historia 
Plantarum,’ to which he contributed ‘over a thousand plants.’ 
A part of his additions in his own handwriting is preserved in 
the Botanical Department of the British Museum.”
 Stafl eu and Cowan in Taxonomic Literature (1976-88) 
note: Sherard, a British botanist, lived 1659-1728. He studied 
law at Oxford (St. John’s College, B.C.L. 1683), botany 
in Paris (under J.P. Tournefort, 1686-1688) and Leiden 
(Netherlands, with P. Hermann 1688-1689). He was in 
Ireland 1690-1694; D. C.L. Oxford 1694; Consul at Smyrna 
[Izmir, Turkey] 1702-1716; collecting in Greece and Asia 
Minor; founded a chair of Botany at Oxford of which J.J. 
Dillenius was the fi rst occupant.

6. Lockyer, Charles. 1711. Account of the trade in India: 
Containing rules for good government in trade... London: 
Printed for the author, and sold by Samuel Crouch. [12] + 
340 p. See p. 128-29. 19 cm.
• Summary: Mr. Lockyer visited Sumatra, Canton, and India 
during the early 18th century. In Chapter 5, titled “Canton in 
China,” he gives precautions to observe when buying each 
of various goods there: “Soy comes in Tubs from Jappan 
[Japan], and the best Ketchup [soy sauce] from Tonqueen; 
yet good of both sorts, are made and sold very cheap in 
China. Buy none but what is right, which you are likelier 
to meet with among the Merchants than Shop-keepers. The 
best way is to agree by the Catty; for the Tubs are seldom or 
never full: But if they will not hearken to it, try which are 
the heaviest, and refuse all that are not likely to contain the 
Quantity they ought; draw it off immediately, and secure it 
in Bottles: Therefore in your Passage thither save as many as 
you can; for I know not a more profi table commodity.
 Note 1. Tonqueen refers to Tonkin, which is the northern 
part of today’s (Feb. 2010) Vietnam. France assumed 
sovereignty over all of Vietnam after the Sino-French War 
(1884-1885). The French colonial government then divided 
Vietnam into three different administrative territories. They 
named the territories: Tonkin (in the north), Annam (in the 
center), and Cochinchina (in the south). The great majority 
of the Vietnamese regarded their country as a single land and 
fought for much of the next 90 years to achieve unifi cation.
 Note 2. A catty is a Chinese unit of weight; 1 catty = 
1.33 lb. weight avoirdupois.

7. Kaempfer, Engelbert. 1729. De beschryving van Japan: 
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Behelsende een verhaal van den ouden en tegenwoordigen 
staat en regeering van dat ryk... [The history of Japan]. In 
‘s Gravenhage; En t’ Amsterdam: P. Gosse en J. Neaulme: 
Balthasar Lakeman. vi + 50 + 500 p. Illust. (engravings, 
XLV double leaves of plates). 36 cm. [Dut]*
• Summary: “Published in English [1727], French [1729], 
and Dutch [1729] about a half-century before its appearance 
in German”–Hunt botanical cat., p. 44.
 Bancroft owned Y 6 238 The Bancroft Library copy 
defective; lacks many plates.

8. Tournefort, Joseph Pitton de. 1730. The compleat herbal: 
or the botanical institutions of Monsr. Tournefort, Chief 
Botanist to the late French King... translated [by J. Martyn] 
from the original Latin. With large additions, from Ray, 
Gerard, Parkinson, and others. Vol. II. London: Printed for 
J. Walthoe... See p. 481. No. 81. Reproduced from John Ray 
1704. [2 ref. Lat; Eng]
• Summary: “80. Phaseolus Japonicus niger. Butyri vices 
supplens Deysumisi boondi, D. Sherard. Raii Supp. 438. 
Black Japanese Kidney-bean supplying the place of Butter.”
 Note 1. This citation and the one that follows were 
reproduced from William Sherard’s 1704 unpublished 
manuscript titled Autograph observations on the fi rst two 
volumes of John Ray’s Historia Plantarum (2 volumes in 
1), p. 438. But Tournefort made a small error in transcribing 
Ray’s text. Ray actually wrote Deysu-Misi-boondi D. 
Sherard. This text almost certainly refers to “Daizu-Miso-
beans,” thus stating that black soybeans are used to make 
miso. Early Europeans occasionally considered miso to be a 
type of butter.
 “81. Phaseolus Japonicus fructo albo, ex quo Soia 
confi ciunt Japoneses, D. Sherard. Raii Supp. 438.” Japanese 
kidney bean with a white fruit, out of which the Japanese 
make their Soia.
 Note 2. This is the 2nd earliest English-language 
document seen (Feb. 2006) that uses the term “Kidney- 
bean” (or kidney bean) or the term “Japanese Kidney-bean” 
to refer to the soybean. Address: France.

9. Charlevoix, Pierre Francois Xavier de. 1736. Histoire et 
description generale du Japon: Ou l’on trouvera ce qu’on a 
pu apprendre de la nature & des productions du pays... & 
l’examen de tous les auters, qui ont ecrit sur le meme sujet... 
2 v. [History and general description of Japan... Including the 
examination of all the authors who have written on the same 
subject. 2 vols.]. Paris: Chez Julien-Michel Gandouin [and 4 
others]. Illust. Index. 26 cm. [Fre]
• Summary: Vol. 1, page 62: The author discusses the 
Japanese use of marine algae [sea vegetables] for food. On 
the coast of Kanagawa, at 5 or 6 leagues [1 league = 4 km] 
from Yedo [Edo, today’s Tokyo], certain marine algae are 
found in great abundance; they also serve the shell-fi sh. 
There are two types; one is green and slender (déliée), the 

other is reddish and larger. They are gathered when the sea 
is low [the tide is out], and they are delicious to eat. After 
they have been well cleaned, they are put in a tub of fresh 
water and washed. Afterwards the green algae are spread out 
on a piece of wood, where they are cut into small pieces, as 
when tobacco is made ready for being smoked. Then they 
are washed anew, then poured onto a two-foot long screen, 
where fresh water is poured on them. They are withdrawn 
with a kind of comb made from reeds, then pressed with the 
hands so that they make a thick paste, from which all the 
water is pressed out. Then it is allowed to dry in the sun. The 
red algae is not so common, and it is not cut up [into small 
pieces] like the green.
 When discussing the processing of green algae, the 
author seems to be describing how squares, then sheets of 
nori are made. However nori is the Japanese name for edible 
seaweed species of the red algae genus Porphyra. On the 
same page, the author mentions rice (ris).
 In Vol. 2, in the section on Plants of Japan, page 642 
discusses Sasagi. Atsuki [azuki] beans. Daidsu, & par 
excellence Mame, that is to say, Légume. Siuku, popularly 
known as Kuro Mame. Katz, popularly known as Kudsu 
[kuzu, kudzu], Kadsura & Kadsune.
 The section on Daidsu states: The word “Daidsu” is used 
both in literature and popularly. This plant is a species of 
legume, and it has pods like the lupin, and the seeds are like 
large peas. It grows to a height of four feet. Its stem is not 
straight, and it is branching. Its leaves resemble those of the 
garden bean (Haricot des Jardins) but covered on both sides 
with rather coarse hairs. Its fl owers, which are in full bloom 
in the month of August, are the fl owers of a papilionaceous 
plant [as a bean or pea], yellow and blue, and resembling 
those of the Ers genus of leguminous plants [comprising the 
vetches, lentils, etc]. Its pods, or siliques are large in number 
and about 1½ inches long (un poulce & demi), bristling with 
hairs, and resembling those of the lupin. They ordinarily 
contain two seeds, rarely three, being the shape and size and 
taste of garden peas.
 These seeds are very widely used by the Japanese; 
from them they make a type of paste, which is used in place 
of butter, the latter being entirely unknown to them, and a 
famous sauce, which they serve with roasted meats. This 
paste is called Miso, and the sauce shoyu [Sooju]. A great 
deal of attention is required for the preparation of each of 
these.
 The black soybean is a species of the former plant, and 
is not different from it except that its fruit is black. Another 
type has a seed which is blackish and smaller, and which 
is used by doctors, who make 3-4 seeds into a powder for 
asthmatics.
 Pierre Charlevoix lived 1682-1761. Address: Jesuit 
father.

10. Du Halde, Jean-Baptiste. 1736. Description 
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géographique, historique, chronologique, politique, et 
physique de l’empire de la Chine et de la Tartarie chinoise 
[Geographical, historical, chronological, political and 
physical description of the empire of China and the Chinese 
Tartary {Tartars} Vol. 1]. La Haye: Chez Henri Scheurleer. 
[523] p. [Fre]
• Summary: This book has no page numbers. At the end of 
this book [starting page 489] is a dictionary of the Chinese 
and Tartar words found in this work.
 In Vol. 1. Teou ché [pinyin: douche], nom de fève [name 
of bean]. Note 1. “In English, douche is “fermented black 
soybeans.”

Teou pan hiang [pinyin: dou ban jiang]. Note 2. In 
English, dou ban jiang is black bean sauce, made with 
soybeans as the main ingredient.

Ta teou [pinyin: da dou], sorte de gros pois, ou de fèves 
[a type of large pea or bean]. Note 3. In English, da dou / 
dadou is the soybean.
 Related to other beans and peas:

Lou teou fuen [lü tou fen], espece de petits pois verds. 
Note 4. In English, this refers to mung bean fl our.

Siao teou [pinyin: xiao dou], espece de pois [a type of 
pea]. Note 5. In English, xiao dou is the azuki bean.
 Note 6. This book was also published in English in 
1736, in London, by J. Watts, under the title “The general 
history of China. Containing a geographical, historical, 
chronological, political and physical description of the 
empire of China, Chinese-Tartary, Corea and Thibet. 
Including an exact and particular account of their customs, 
manners, ceremonies, religion, arts and sciences... Done 
from the French of P. Du Halde...”
 Note 7. Du Halde lived 1674-1743.
 Note 8. This book was discovered by Hervé Berbille 
of France; he sent a link to Soyinfo Center. Address: Jesuit 
father [P. de la Compagnie de Jesus].

11. Histoire générale des voyages, ou, Nouvelle collection 
de toutes les relations de voyages par mere et par terre [A 
general history of voyages: or, New collection of all the 
accounts of voyages by land and by sea. Vol. 11]. 1753. 
Paris: Didot, Libraire. 722 p. See pages 707-08. [Fre]
• Summary: This seems to be a French-language summary 
and translation of parts of Amoenitatum exoticarum,... by S. 
Kaempfer 1712 (p. 707-08). “On distingue plusieurs autres 
sortes de Haricots; une, entr’autres, dont les Japonnois font 
une espece de bouillie, qui leur tient lieu de Beurre, & dont 
ils font une sauce fameuse, qui se sert avec les viandes rôties. 
Ils nomment la bouillie Miso, & la sauce Sooju.
 Translation: They distinguish several other sorts of 
beans. From one of these they make a sort of pap, which 
takes the place of butter for them, and from which they make 
a famous sauce, which they serve with roasted meats. They 
call the pap “Miso,” & the sauce “Sooju.”
 Note 1. This is the earliest French-language document 

seen (April 2012) that mentions miso, which it calls “la 
bouillie Miso.”
 Note 2. This is the earliest French-language document 
seen (Feb. 2010) that mentions soy sauce, which it calls “la 
sauce Sooju.”

12. d’Incarville, P. 1763. Maniére de faire les fl eurs dans les 
feux d’artifi ce Chinois [How Chinese make the “fl owers” 
in fi reworks]. Mémoires de Mathematique et de Physique, 
Presentes a l’Academie Royale des Sciences... 4:66-89. See 
p. 76. [Fre]
• Summary: When discussing salpêtre (saltpetre; potassium 
nitrate) the author mentions teou-fou (tofu). He says: “... son 
usage pour faire cailler une espèce de fromage mou, fait 
de lait de haricots, qu’ils appellent teou-fou: il s’en vend 
beaucoup en Chine. L’eau mère de salpêtre est un poison 
dont se servent assez souvent ceux qui se veulent donner la 
mort: comme il en entre très-peu dans le teou-fou, on prétend 
qu’il n’y a rien à craindre; l’Empereur même en mange.”
 Translation: It is used to curd a type of soft cheese, made 
from the milk of [soy] beans, which they call tofu; a great 
deal of it [tofu] is sold in China. The water in which saltpetre 
is dissolved is a poison, which is often used on those whom 
one wants to kill: however, as only a very small amount is 
used to make tofu, it is said there is nothing to fear; even the 
Emperor eats it [tofu].
 Note 1. This is the earliest French-language document 
seen (April 2013) that mentions tofu, which it calls teou-fou, 
and the earliest which uses the word fromage or the term 
fromage mou to describe to tofu.
 Note 2. Potassium nitrate is not used as a tofu 
coagulant. The three main tofu coagulants are calcium 
sulfate, magnesium chloride, or seawater (of which 
magnesium chloride and magnesium sulfate are the two main 
constituents, besides water and sodium chloride–table salt). 
Address: Abbé, Jesuit Missionary.

13. Diderot, Denis. 1765. Encyclopédie, ou dictionnaire 
raisonné des sciences, des arts et des métiers: Soui, ou soi 
[Encyclopedia, or rational / systematic dictionary of the 
sciences, arts, and trades/crafts: Soy]. Paris: Briasson. See 
vol. 15, p. 403. Published from 1751-1765 in 17 volumes or 
fascicles. [Fre]
• Summary: “Soui, or soi, singular masculine (Cuisine) is a 
type of sauce that the Japanese prepare, and which is very 
much sought after by the peoples of Asia, and by the Dutch, 
who import it from Japan. It is a type of extract or of liquid 
which goes well with all types of meats, and above all with 
partridge and ham. Then one adds to it mushroom sauce, lots 
of salt, pepper, ginger, and other spices which give it a very 
strong fl avor, and which help to prevent the resulting sauce 
(liqueur) from spoiling. It will keep for many years in bottles 
that are well corked, and a small quantity of this liquid mixed 
with ordinary sauces, enhances them and gives them a very 
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agreeable fl avor. The Chinese also make soy (souï), but that 
of the Japanese is regarded as superior. It is said that the 
reason for this is that the meats are much more succulent in 
Japan than in China.”
 The text in French reads: “SOUI, ou SOI, s.m. (Cuisin.) 
c’est une espece de sauce que les Japonnois préparent, & 
qui est très recherchée par les peuples de l’Asie, & par les 
Hollandois qui en apportent de ce pays; c’est une espece 
d’extrait ou de suc qui se tire de toute sorte de viandes, 
& sur-tout des perdrix & du jambon. On y joint du suc de 
champignons, beaucoup de sel, de poivre, de gingembre, & 
d’autres épiceries qui lui donnent un goût très fort, & qui 
contribuent à empêcher que cette liqueur ne se corrompe. 
Elle se garde pendant un grand nombre d’annés dans des 
bouteilles bien bouchées, & une petite quantité de cette 
liqueur mêlée avec les sucs ordinaires, les releve, & leur 
donne un goût très-agréable. Les Chinois font aussi du 
souï, mais on regarde celui du Japon comme supérieur; ce 
qui vient, dit-on, de ce que les viandes sont beancoup [sic, 
beaucoup] plus succulentes au Japon qu’à la Chine.”
 Note 1. Diderot, the French encyclopedist, lived 1713-
1784.
 Note 2. This is the 2nd earliest French-language 
document seen (Jan. 2010) that refers to soybeans or 
soyfoods.
 Note 3. This is the earliest French-language document 
seen (April 2012) that uses the words le Soui or le soi to 
refer to soy sauce. The text seems to imply that soy sauce 
had been introduced to France by this time, however we 
cannot be sure of this. If that were the case, this would be 
the earliest document seen (Aug. 2014) concerning soybean 
products (soy sauce) in France; soybeans as such have not 
yet been reported.
 Note 4. This is the earliest Western-language document 
seen (Aug. 2014) that recommends adding seasonings (such 
as mushroom sauce, salt, pepper, ginger, or other spices) 
soy sauce to enhance its fl avor. This idea may have been a 
French innovation.
 Note 5. The earliest publication seen that cites this early 
document (Diderot 1765) was by Shigeru Otsuka, in his 
book A Journey into the World of Shoyu (1987, p. 75). But 14 
years earlier, in his chapter titled “All About Shoyu” in The 
Kikkoman Way of Fine Eating (1973, p. 10), when discussing 
how Europeans got to know about shoyu, he wrote: “It was 
the great misfortune of the Portuguese that they did not know 
it. The Dutch traders that followed them, however, did notice 
shoyu, and began to export it to Europe. It was about 100 
years later that Louis XIV of France began to prize shoyu as 
a secret ingredient in the luxurious court fare of the time.” 
Note that Louis XIV reigned from 1643 to 1715, more than 
50 years before Diderot wrote this passage. We know of no 
document which states that Louis XIV ever used shoyu. And 
when we asked Mr. Otsuka for his source concerning Louis 
XIV’s use of shoyu, he was unable to give any source. Dr. 

Yokotsuka of Kikkoman (1983) thinks the original source 
was Dr. Obata. Address: France.

14. Delaporte, Joseph. 1772. Le voyageur françois, ou La 
connoissance de l’ancien et du nouveau monde. Quatrième 
édition, revue, corrigée et augmentéeTome 5 [The French 
voyager: or, The knowledge of the old and new world. 
4th ed. Revised, corrected and expanded. Vol. 5]. Paris: L. 
Cellot. 480 p. See p. 282. [10 ref. Fre]
• Summary: This book consists of a series of letters from 
the author, a French traveler, to a woman in France. Volume 
5 contains letters written from China. In his letter from 
Peking, dated 1 March 1745, when discussing Chinese 
food, he mentions tofu (teou-fou), saying (p. 182-83): A 
Chinese person prefers vegetables to poultry / fowl. We did 
not follow that example. Our resource was a larder of hams, 
chicken and ducks. A good fowl does not cost more than a 
few cents. There is no more commonly known food, nor a 
better priced one, than a certain paste of beans, that is called 
teou-fou. Cakes are made from it, in the shape of a cheese, 
that are four to fi ve inches in thickness. Eaten raw / plain, it 
has very little fl avor; but cooked in water and seasoned with 
certain herbs with fi sh, and other ingredients, it is a very 
good food: fried in butter, it is excellent. It is also eaten dried 
and smoked; and this latter technique yields the best results. 
An incredible amount of it is consumed, from the Emperor 
to parcel carriers / porters, everybody is passionate about 
this food, and fi nds it so delicate that it is often preferred to 
poultry. Wherever you are, a pound of it, which is more than 
20 ounces (La livre, qui est de plus de vingt onces) costs no 
more than very small change.
 In French, the part about tofu reads: “On ne connoît 
point ici d’aliment plus commun ni à meilleur marché, 
qu’une certaine pâte de fèves, qu’on appelle teou-fou. On 
en fait des gâteaux, en forme de fromage, qui ont cinq à six 
pouces d’épaisseur. On y trouve peu de goût, lorsqu’on les 
mange crus;...”
 Note 1. This is the 2nd earliest French-language 
document seen (April 2013) that mentions tofu, which it calls 
teou-fou.
 Note 2. Hervé Berbille fi rst discovered on 26 July 2011 
that this document mentions tofu. Address: Abbé.

15. Whitworth, Charles; Davenant, Charles (Sir). 1778. 
Scarce tracts on trade and commerce, serving as a 
supplement to Davenant’s works. London: Printed for 
Hooper and Davis. Illust.
• Summary: Apparently trade with France has been 
prohibited, since French goods are inexpensive and popular, 
resulting in a negative balance of trade for England.
 The chapter “On Trade” states (p. 426): “Now suppose 
they are forbid [sic] to go to this particular shop, and will 
religiously observe the prohibition, yet they may and will 
furnish us with the same things from other ports; they will 
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bring us more silks, laces, and baubles from Italy, Flanders, 
Holland, &c... our importers will fi nd out new trifl es and 
gewgaws [geegaws] for our silly people. How suddenly 
do we fi nd all the women and children of any account in 
England in amber necklaces? which at the rate they are sold 
at must cost England at least 100,000l. [pounds sterling] and 
now we have a new sauce called Catchup from East-India, 
sold at a guinea a bottle.
 Note: This document is a reprint of and almost 
identical to Petyt 1668, however there are small changes 
in capitalization, spelling, and use of italics. Address: 
[England].

16. Bryant, Charles. 1785. Carl Bryant’s Verzeichniss 
der zur Nahrung dienenden so wohl einheimischen als 
auslandischen Pfl anzen. 2 v. [Flora diaetetica: Or history of 
esculent plants, both domestic and foreign. 2 vols.]. Leipzig: 
Bey Weidemanns Erben und Reich. See Vol. I, Part I (Erster 
Theil), p. 478-80. 21 cm. [Ger]
• Summary: This is largely a German translation of 
Engelbert Kaempfer’s book Amoenitatum Exoticarum, 
written in Japan in 1690-92, and published in 1712.
 The section titled “Dolichos Soja. Indian Kidney Bean. 
Linn. Spec. plant. 1023.–Sojabohne” (p. 478-80) discusses 
the soybean (also called “Daidsu”) and various soy products, 
including miso, koji (Koos), and soy sauce (Der Sooju).
 Note 1. This is the earliest German-language document 
seen (March 2009) that mentions miso, which it calls 
“Miso.” The actual text reads: “... aber macht man Suppen 
und eine Art Butter daraus, welche Miso heisst,...”
 Note 2. This is the earliest German-language document 
seen (April 2012) that mentions soy sauce, which it calls 
“Sooju” or “Soy.” The actual text reads: “Dieser lezten 
Bereitung legt man den Namen Sooju oder Soy bei.” “Der 
Sooju wird folgender Gestalt zubereitet;...”
 The chapter on legumes (p. 474-75) also discusses: 
(1) Arrachis Hypogaea. American ground nut. (2) Cicer 
arietinum. The chich pea, or Garavances. French: Pois 
Chiche. (3) Dolichos Soja. East Indian kidney beans. 
Sojabohne.
 Note 3. The term “East Indian” probably refers to the 
Dutch East Indies–today’s Indonesia.
 (4) Ervum Lens. Lentil. (5) Lotus edulis. (6) Lotus 
tetragonolobus. Square podded crimson pea. Spargelerbsen. 
Vierecktiger Schotenklee. (7) Lupinus albus. (8) Phaseolus 
vulgaris. Common kidney bean. French: Faseole. Haricot 
commun blanc. (9) Pisum sativum. (10) Pisum Americanum. 
(11) Pisum maritimum. 12. Vicia Faba. Common garden 
bean
 Note 3. Charles Bryant died 1799. Address: Norwich.

17. Lamarck, Jean Baptiste... de. 1786. Encyclopédie 
méthodique. Botanique. Volume 2, Partie 1. Dolic du Japon, 
Dolichos soja Lin. [Systematic and encyclopedic dictionary. 

Botany. Vol. 2, Part 1. The Soybean, Dolichos soja]. Paris: 
Chez Panckoucke, Libraire. 400 p. See p. 299. [1 ref. Fre]
• Summary: Plants are listed by French names. The author 
lists the soybean under Dolic. as follows: “28. Dolic du 
Japon, Dolichos soja. Lin. Dolichos caule erecto fl exuos, 
racemis axillaribus eredis, leguminibus pendulis hispidis 
subdispermis. Lin. Thunb. Fl. Jap. 282.

“Phaseolus erectus, siliquis Lupini, fructu pisi majoris 
candido. Kæmpf. Amoen Exot. 837. t. 838. Japonicè; daidsu 
s. mame. Phaseolus Japonicus. Raj. Suppl. 438. nº. 28 [John 
Ray. 1704. Historia plantarum. Vol. 3. Supplementum. See p. 
438].
 The original French reads: “Sa tige est droite, haute d’un 
pied & demi, striée ou cannelée dans sa partie supérieure, & 
abondamment chargée de poils rousseâtres. Ses feuilles sont 
composées de trois folioles ovales, obtuses, velues, molles, 
soutenues sur des pétioles communs velus & striés. Les 
fl eurs font petites, purpurines, disposées dans les aisselles 
des feuilles sur des grappes droites, velues, & fort courtes. 
Les gousses sont longues d’un pouce & demi, pendantes, un 
peu comprimées, pointues, dispermes, & couvertes de poils 
rousseâtres fort abondans. Cette plante croît au Japon, dans 
les Indes orientales, & est cultivée au Jardin du Roi. Les 
Japonois préparent avec ses semences une sorte de bouillie 
qui leur tient lieu de beurre, & dont ils font une sauce 
fameuse, qui se sert avec les viandes rôties; ils nomment la 
bouillie miso, & la sauce sooja ou soja.”
 This may be translated into English as: “Its stalk is 
straight, a foot and a half high, striped or fl uted in its upper 
part and abundantly covered with reddish or russet hairs. Its 
leaves are comprised of 3 oval leafl ets, obtuse (rounded at 
the free end), hairy, soft, several leaves are borne on petioles 
that are hairy and striped. The fl owers are small, purplish, 
arranged on the axils of the leaves, in straight clusters which 
are hairy and very short. The pods are an inch and a half 
long, pendant, slightly compressed (not round), pointed, two-
seeded, and covered with very abundant reddish hairs. This 
plant grows in Japan and the East Indies, and is cultivated at 
the Royal Garden (Jardin du Roi). It is an annual, and I have 
seen a living plant specimen. Using its seeds, the Japanese 
prepare a sort of paste [miso], which they use in place of 
butter, and that is also used to make a famous sauce, which is 
served with roasted meats. They call the paste miso and the 
sauce sooja or soja.
 Note 1. This is the earliest (and only) French-language 
document seen (Sept. 2014) that uses the term “Dolic du 
Japon” (regardless of capitalization or hyphenation) to refer 
to the soybean.
 Note 2. This is the earliest French-language document 
seen (April 2012) that uses the term la sauce soja to refer to 
soy sauce.
 Note 3. Merrill stated incorrectly that Lamarck called 
the soybean “Phaseolus max” following Linnaeus. Address: 
Former offi cer in the Regiment de Beaujolais, Royal 
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Academy of Sciences.

18. Miller, Philip; Chazelles, Laurent Marie. 1790. 
Dictionnaire des jardiniers,... Supplement: Dolichos soja 
[The gardener’s dictionary,... Supplement]. Paris: Chez 
Guillot, Libraire de Monsieur. See Vol. 1, p. 415. [Fre]
• Summary: Entries for the 27 species in the genus Dolichos 
begin on p. 410. On p. 415 we read: “24. Dolichos soja. 
Linn. sp. 28. Thumb. fl or. Jap. p. 282.” Dolic from Japan 
(Dolic de Japon). The stem of this annual plant is fl exuous, 
erect, much bristled and a foot tall; its leaves are ternate, 
hairy and pedunculated. Its fl owers are purple, laid in axillary 
clusters: the corolla is barely larger than the calyx: the pods 
are pendulous, bristling, and hold two white seeds, with the 
appearance of two large peas, with which the Japanese make 
a sauce, which they call Soy (Soja), to season their culinary 
preparations.
 The French text states: “Dolic du Japon. La tige de cette 
plante annuelle est fl exueuse, érigée, très-hérissée et longue 
d’un pied. Ses feuilles sont ternées, elues et pédonculées. Ses 
fl eurs sont propres et en grappes axillaires... les gousses sont 
pendantes, hérissées, et renferment deux semences blanches, 
comme de gros pois, dont les Japonois font une sauce pour 
assaisonner leurs mets, et qu’ils nomment Soja.”

19. Tessier, -; Thouin, M. 1791. Encyclopédie méthodique. 
Agriculture: Cabiou [Methodic encyclopedia. Agriculture: 
Manioc]. Paris: Chez Panckoucke. See vol. 2, p. 429-30. 
[Fre]
• Summary: The entry for “Cabiou” (p. 429-30) states: It 
is the thickened juice of the manioc... it lasts a long time 
and can replace Soya [soy sauce]. See Manioc. (“il se 
conserve long-temps, & remplace le Soja. Voyez Manioc. (M. 
Reynier)”).
 Note 1. Cabiou is a condiment used to season stews 
(ragoûts) and roast meat (le rôti); it is made with the 
thickened juice of the manioc.
 Note 2. This vol. 2 of the agricultural encyclopedia goes 
from the letters Bab to Cen.
 Note 3. This is the earliest French-language document 
seen (Aug. 2014), published in France, in which the word 
Soya (regardless of capitalization) is used in connection 
with soybeans or soy sauce. Address: 1. Mr. l’Abbé Tessier, 
Docteur-Regent de la Faculté de Médecine, de l’Académie 
Royale des Sciences, de la Société Royale de Médicine, 
France.

20. Thunberg, Charles-Pierre. 1794. Voyage en Afrique et 
en Asie, principalment au Japon, pendant les années 1770-
1779. Traduis de Suédois [Voyage to Africa and to Asia, 
especially to Japan, during the years 1770-1779. Translated 
from Swedish]. Paris: Chez Fuchs, Librarie. xii + 532 p. 20 
cm. [Fre]
• Summary: Chapter 10, written by Thunberg in Sept. 1775, 

discusses Japan, Nagasaki (Nangasaki), and the Dutch 
trade to Batavia [today’s Jakarta]. On page 298-99: The 
goods which they buy in Nagasaki consist mainly of rice, 
porcelains, umbrellas, silk kimonos, lacquer works, soy 
[sauce] (soja ou souï), copper, and large earthenware pots.
 Soy [sauce], which is exported in little kegs, is a liquid 
or the quintessence of different aromatic ingredients which 
is good for stimulating the appetite, and is added in small 
quantities to sauces.
 The last sentence in the original French: “Le soja que 
l’on exporte en petits barils, est une liqueur ou quintessence 
de différens ingrédiens aromatiques propre à exciter 
l’appétit, en en ajoutant une petite quantité aux sauces.”
 Note 1. This is the earliest French-language document 
seen (April 2012) that uses the word souï to refer to soy 
sauce.
 Note 2. Carl Peter Thunberg lived 1743-1828. Address: 
Chevalier de l’Ordre de Wasa, Professeur de botanique à 
l’Université d’Upsal [Sweden].

21. Tessier, -; Thouin, M. 1796. Encyclopédie méthodique. 
Agriculture: Daizu, Dolic du Japon [Methodic encyclopedia. 
Agriculture: Soybean]. Paris: Chez Panckoucke. See vol. 4, 
p. 1, 105. [Fre]
• Summary: The entry for “Daidsu” (p. 1) states: The 
popular name in Japan, a species of Dolic, of which the pods 
[sic, seeds] are used to make Soja, a sauce which is well 
known and in imported to Europe. See Dolic du Japon, no. 
28 (L. Reynier).
 In French this reads: Daidsu. Nom vulgaire, au Japon de 
l’espéce de Dolic, dont la gousse sert à faire le Soja, sauce 
trés-connue & qui se transporte en Europe. Voyez Dolic du 
Japon, no. 28 (L. Reynier).
 Under “Dolic” (p. 105) we read: “28. Dolic du Japon.

Dolichos soja Lin & Du Japon, des Indes orientales.
 This can be translated as: 28. Dolichos of Japan. From 
Japan and the East Indies [today’s Indonesia].
 Note 3. This is the earliest French-language document 
seen (Aug. 2014), published in France, in which the word 
Dolic du Japon (regardless of capitalization) is used to refer 
to the soybeans. Address: 1. Mr. l’Abbé Tessier, Docteur-
Regent de la Faculté de Médecine, de l’Académie Royale des 
Sciences, de la Société Royale de Médicine, France.

22. Thunberg, Karl Peter. 1796. Voyages de C.P. Thunberg, 
au Japon. Tome second [Voyages of C.P. Thunberg to Japan. 
Vol. 2]. Paris: Benoit Dandre. iv + 544 p. See p. 3, 4, 145, 
266-68. [Fre]
• Summary: An early traveler to East Asia who mentioned 
soyfoods was the Swedish doctor and prof. of botany at the 
Univ. of Uppsala, Carl P. Thunberg. In Chapter 20 titled 
“Japanese Foods” he states (p. 267-68): “Three times a day, 
with each meal, the people eat miso soup prepared with fi sh 
and leeks. These miso [he apparently thought miso was the 
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name of a legume; see Thunberg 1796 in English] closely 
resemble lentils. They are the small dolic beans of Japan 
(ce sont de petites fèves de dolic du Japon).*” (Footnote: * 
“Dolichos soja. Lam. Diction. [Lamarck 1790. Dictionary] 
No. 28).”
 “Miso or soy sauce (Le miso ou la sauce de soya) 
constitute the principal food of the Japanese. People of all 
levels, great or small, rich or poor, eat them several times a 
day year-round. Here is how they are prepared. The beans 
are cooked until they are just soft, then they are mixed with 
an equal quantity of barley or wheat, and the mixture is 
allowed to ferment for 24 hours in a warm place. Now an 
equal quantity of salt and 2½ times the amount of water. The 
mixture is put in an earthen pot, which is well closed and left 
for 2½ months; it is stirred during the initial days. After the 
necessary time the liquid is pressed out and stored in wooden 
kegs. The inhabitants of certain provinces make better ‘soya’ 
than those in others. Moreover, the longer it ages, the tastier 
and clearer it becomes. It is always brown and its principal 
fl avor is a pleasant saltiness. The Japanese also eat fi sh, 
boiled or fried in oil” (p. 267-68).
 “The tea of Japan is inferior to that of China. However, 
Japanese ‘soya’ [soy sauce] is preferable to that of the 
Chinese. It is shipped in numerous vats to Batavia [today’s 
Jakarta, Indonesia], India, and Europe. The Dutch have 
found a way of protecting it from the effects of heat and 
of preserving the fermentation. They boil it in an iron pot, 
funnel it into bottles, and seal the mouths with pitch. This 
liquid retains all its ‘force’ and can be mixed with all other 
sauces.” Note 1. All this took place long before Appert’s 
invention of canning in 1809 and Pasteur’s invention of 
pasteurization in 1862. In fact pasteurization had been 
practiced in Japan for 200 to 300 years before this time.
 In Chapter 23, “The State of Agriculture in Japan,” the 
author notes (p. 291): The Japanese plant a great deal of 
rapeseed, and the seed furnishes an excellent oil for lamps. 
In Japanese, the plant is named na tanne and the oil na tanne 
abra or na tanne no abra (sic, natane abura). “Soy fl our 
(La farine des fèves de daidsou (Footnote: Dolichos soïa)) is 
used in various dishes.
 Note 2. This is the earliest French-language document 
seen (Nov. 2012) that mentions roasted soy fl our, which it 
calls La farine des fèves de daidsou.
 Note 3. This is the earliest French-language document 
seen (Sept. 2014) that uses the term fèves de dolic or the term 
fèves de dolic du Japon or the word daidsou or the term fèves 
de daidsou or the term Dolichos soya to refer to soybeans.
 The liquid that is pressed out is used to make soy sauce 
(du soya). The roots are put in a soup named miso, which the 
people use daily for nourishment. Small cakes are also made 
with the fl our of azuki beans (la farine de haricots d’atsouki 
(Footnote: Phaseolus radiatus)) mixed with sugar.”
 Note 4. This is the earliest French-language document 
seen (Jan. 2005) that mentions azuki beans, which it calls 

haricots d’atsouki.
 Pages 314-15 state: “Their soy sauce (sauce de soya), 
which has been introduced by many Europe countries, is 
made with soybeans (se fait avec des fèves-soya (Footnote: 
Dolichos soya)), barley or wheat, and salt. Although these 
beans come spontaneously and abundantly in many places, 
the consumption which they make of this fl our causes them 
to take particular care with the plant’s cultivation.”
 Note 5. This is the earliest French-language document 
seen (April 2012) that uses the term sauce de soya to refer to 
soy sauce.
 Note 6. This is the 2nd earliest French-language 
document seen (Aug. 2014), published in France, in which 
the word soya (or Soya) is used in connection with soybeans 
or soy sauce. Address: France.

23. Nemnich, Philipp Andreas. 1797. Waaren-lexicon in 
zwoelf Sprachen der Hamburgischen Commerz-Deputation. 
3 vol. [A dictionary of merchandise in twelve languages of 
the Hamburg Commerce Deputation. 3 vols.]. Hamburg: C. 
Mueller. 1192 p. 21 cm. [Ger; Eng]
• Summary: Terms related to merchandise and trade from 
twelve languages are defi ned in German. The 12 languages 
are Dutch, Danish, Swedish, English, French, Italian, 
Spanish, Portuguese, Russian, Polish, and Latin.
 In Vol. 1–In the section on English terms (p. 40) the 
word “Soy” is defi ned simply as “Soya.”
 In the section on Danish terms (p. 138) the word “Soya” 
is defi ned simply as “Soya.”
 In the section on French terms (p. 221) the words “Saye, 
Saie” are defi ned simply as “Soy.”
 In the section on Spanish terms (p. 324) the word “Saya” 
is defi ned simply as “Soy.”
 In the section on Russian terms (p. 381) the word “Soja” 
is defi ned simply as “Soya.”
 In the section on Polish terms (p. 396) the word “Saia” 
is defi ned simply as “Soy.”
 In the section on Latin terms (p. 420) the word “Soia” is 
defi ned simply as “Soya.”
 Philipp Andreas Nemnich lived 1764-1822. Address: 
I.U.L., Licentiat, Hamburg.

24. Charpentier de Cossigny, Joseph Francois. 1799. Voyage 
à Canton, capitale de la province de ce nom, a la Chine... 
[Voyage to Canton, capital of the province of this name, in 
China...]. Paris: André. 607 p. See p. 429-30. [Fre]
• Summary: On page 429 we read: Le repas fi ni, on a 
apporté à chaque convive une tasse de lait de fèves (Catiang 
[Catjang]). This can be translated as: Once the meal was 
fi nished, a cup of bean (catjang) milk was brought to each 
guest.
 Note: The word “catjang” ordinarily refers to beans 
of the genus Vigna. For example, Wikipedia (Dec. 2014) 
says: “Catjang (Vigna unguiculata subsp. cylindrica) is a 
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subspecies of cowpea.” However there is no tradition of 
extracting milk from beans of this genus. On the other hand, 
the soybean (catjang kedele in Indonesian/Malay) is by far 
the bean most widely used for extracting milk, generally 
called “soymilk.” Therefore we believe that what the author 
called catjang was actually the soybean. This theory is 
bolstered by what he says next.
 Would these so-called beans be the Catjang pea. In 
Batavia [later renamed Jakarta, capital of today’s Indonesia] 
the locals and the people going to sea consume a great deal 
of it. The Dutch always load these on their ships for their 
crews. This Catjang is no bigger than our lentils; it is round 
and not fl attened. We have not introduced it to our Isle de 
France (Mauritius) because we fi nd its taste mediocre and 
because we cultivate there other bean species which we fi nd 
much more desirable. It would have been nice to know how 
to prepare this bean milk which probably stems from an 
emulsion process. Address: Ex-Ingénieur [France].

25. Buc’hoz, Pierre-Joseph. 1803. Dictionnaire des plantes 
alimentaires qui peuvent servir de nourriture, de boisson aux 
différens peuples de la terre... Tome premier [Dictionary of 
food plants... 2 vol.]. Paris: Samson. See p. Vol. 1, 314, 320. 
[Fre]*
Address: France.

26. Virey, Julien-Joseph. 1811. Traité de pharmacie: 
Théorique et pratique [Treatise on pharmacy: Theory and 
practice]. Paris: Rémont and Ferra. 613 p. See Vol. 1, Book 
1, p. 107. [Fre]
• Summary: In Book 1, in section 85 (p. 103) on Legumes, 
is a subsection titled “Dolic” which states: The D. Soja, L. of 
Japan, has excellent seeds. A sauce is made with the soybean 
(le soja) which is very highly esteemed in Europe.
 Note: Julien-Joseph Virey lived 1775-1846. Address: 
Head Pharmacist, Military Hospital of Paris.

27. Virey, Julien-Joseph. 1814. Des fruits alimentaires 
[Edible fruits]. Bulletin de Pharmacie et des Sciences 
Accessoires (Paris) 6(1):5-25. Jan. See p. 10-11. [Fre]
• Summary: In the section on “Dry fruits, farinaceous 
fruits, or those containing amylaceous [sweet] starch” 
(p. 9), subsection 5 is titled “Crude starch of leguminous 
seeds and those containing various principles.” It states: 
Before their perfect maturity, Dolichos lablab, D. chinensis, 
D. ensiformis, D. lignosis, D. soja, D. catiang, D. 
tetragonolobus of Linné [Linnaeus] and Thunberg, which are 
species of beans (haricots) from Asia, contain more or less of 
the saccharine principle combined in their starch, and above 
all the soybean (le soja) of the Japanese and the catiang of 
the Chinese.
 Gluten is mentioned on page 9, Job’s tears on p. 10, and 
chick peas and lupins on page 11. Address: France.

28. Hotel des Américains. 1815. Classifi ed ad: Paris. Times 
(London). Jan. 14. p. 1, col. 1.
• Summary: “... where the following articles may always be 
had:... wax candles, Cayenne pepper, curry powder, India 
soy [sauce], ketchup, essence of anchovy, and English sauce 
of every description... The English language is spoken in 
the above place.” Address: Magasin de Provence, Rue St. 
Honoré, No. 147.

29. Adelon, Nicolas P.; Chaumeton, François Pierre. 1816. 
Dictionaire des sciences médicales [Dictionary of the 
medical sciences]. Paris: C.L.F. Panchkoucke. See vol. 17 
(Fra-Gen), p. 97. [Fre]
• Summary: In the section on “Fruit” (p. 89), subsection 
5 (p. 97) is on the vegetables with pods, or papilionaceous 
vegetables, of which many types are listed, including 
Dolichos soja. These foods are accused of causing intestinal 
gas, although they are very nourishing and agreeable, above 
all the soybean (le soja) of Japan and the catiang of China.
 Lupins and peanuts are also mentioned. Sesame seeds 
are mentioned on p. 98.
 Note: The subtitle is: By a Society of Physicians and 
Surgeons (Par une Société de Médecins et de Chirurgiens).

30. Virey, Julien-Joseph. 1820. Histoire naturelle des 
médicamens, des alimens et des poisons, tirés des trois 
règnes de la nature [Natural history of medicines, of foods, 
and of poisons, drawn from the three kingdoms of nature]. 
Paris: Rémont and Ferra. xii + 570 p. See p. 281. Index. [Fre]
• Summary: In the section on “Legumes” is a subsection 
titled “Dolic” (p. 281) which states: The D. Soja, L. of Japan, 
has excellent seeds. A sauce is made with the soybean (le 
soja) which is very highly esteemed in Europe.
 The word soja also appears once on p. 46 (Les 
légumineuses sont celles des fèves, haricots, pois, lentilles, 
vesces, lupins, orobes, dolics, soja, arachide, etc.), twice 
on page 413 (incl. the soybean of Japan -le soja au Japan), 
Address: Medical doctor at the Faculty of Paris.

31. Mémoires de la Société d’Agriculture de 
l’arrondissement d’Etampes. 1822. Compte rendu par M. 
de Brun des Baumes, chevalier de Saint-Louis, docteur en 
la Faculté des sciences de l’Université royale de France, 
membre titulaire de la Société, de quelques essais de 
culture faits par lui en 1821 sur dix espèces de plantes 
céréales [Report by Mr. de Brun of Beaumes, member of 
the Agricultural Society of Etampes, knight of Saint-Louis, 
doctor on the faculty of sciences at the Royal University of 
France, titular member of the Society, on some agronomic 
trials conducted by him in 1821, on ten species of cereal 
grains]. 3:60-88. See p. 84. Public meeting of Sunday 6 Oct. 
1822. [Fre]
• Summary: He begins (p. 60-61) by thanking the Society 
for the honor of being able to communicate to them the 
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results of cultural trials, conducted in 1821, on some annual 
plants whose seeds are useful for nourishing both humans 
and animals, and which were chosen for this reason over 
other cereal grains. He then lists the names of the 10 plants: 
1. Talavera wheat. 2. Egyptian wheat. 3. Wheat of the 
Kalmucks [Russia] (kalmouc). 4. Red wheat from Siberia. 5. 
Chinese wheat. 6. Egyptian barley. 7. Small white sorghum. 
8. Rice from Xian [China] (sinanguen). 9. Binulaan rice 
[from Southeast Asia?]. 10. The niouelle from Senegal.
 He then discusses them in order. At the end of the 10th 
one he adds: “Note: The heat of the summer of 1822 has 
been so favorable to exotic plants that this year at Champ-
Rond, near Étampes, in my fi elds full of crops (cultures en 
pleine terre), I have seen the following plants bear fruits 
abundantly: The dolichos from China (le dolichos de la 
Chìne), the soybean (le dolichos soja), the lablab bean (le 
dolichos lablab),...
 “Signed (p. 87-88), De Brun des Beaumes, proprietor 
at Champ-Rond,... doctor at the Faculty of Sciences, Royal 
University of France docteur en la Faculté des sciences de 
l’université royale de France.”
 Note 1. This is the earliest document seen (April 
2015) concerning soybeans in France, or the cultivation of 
soybeans in France.
 Note 2. This is the earliest document seen (April 2015) 
that mentions Étampes / Etampes in connection with the 
soybean. Address: Champ Rond, near Étampes, France.

32. Walkinshaw, Timothy. 1824. On the cookery of the 
French (Letter to the editor). London Magazine 10:178-80. 
Aug. See p. 180.
• Summary: Ends with a poem titled “Le cuisinier français 
versus Dr. Kitchiner.” The last stanza (No. 5) begins: “If we 
don’t want our veal done to choke us, / Nor ivory fowls on 
our dish: / If gendarmes in all shapes should provoke us, / 
And we like Harvey’s sauce with our fi sh:...”
 Note: We are not sure whether or not Harvey’s sauce 
contained soy sauce at this time; later, it defi nitely did. 
Address: Button-maker and Alderman, Aldermanbury, 
London.

33. Bulletin des Sciences Naturelles et de Géologie. 1825. 
Continuation du second mémoire sur les genres Phaseolus 
et Dolichos; par le doct. Gaetan Savi [Continuation of the 
second memoir of the genera Phaseolus and Dolichos; by 
Gaetan Savi]. 4:346-48. Deuxième Section du Bulletin 
Universel des Sciences et de l’Industrie,... [1 ref. Fre]
• Summary: In the “Botanical” section is a 3-page (p. 346-
48) French-language summary of an Italian-language article 
by Gaetano Savi (Prof. of Botany at Pisa), published in 
Nuovo Giornale de’ Letterati (May and June, No. 15, p. 106).
 At the top of p. 348 we read: The genus Soja has but 
one species, Soja japonica, Savi; it was Dolichos Soja of 
Linnaeus. The Japanese ferment the seeds of this species 

with rice and wheat to make a sauce used to season various 
foods.

34. Candolle, Aug. Pyramus de. 1825. Mémoires sur la 
famille des Légumineuses [Memoranda on the legume 
family]. Paris: A. Belin. 525 p. Plus 71 leaves of plates. See 
p. 378. [Fre]
• Summary: In Memorandum 9, “Review of the tribe 
Phaseoleae” (p. 353), Part 9 is “The genus Dolichos and 
those which have been confused with it” (p. 372). Section 6, 
“Soja” (p. 378) states: In addition to the fi ve genera removed 
from the genus Dolichos by Adanson, Moench has proposed 
the establishment of a genus Soja, and he has been followed 
in this regard by M. Savi in his excellent dissertation on the 
Phaseoleae.
 A botanical description of the genus Soja is given in 
French.
 The only species (D. soja of Linnaeus) is the soybean, of 
which a brief botanical description is also given.
 The soybean is also mentioned in an alphabetical table 
on p. 524.
 Note 1. At the end of this book are 71 pages of superb 
plates (illustrations); unfortunately the soybean is not shown,
 Note 2. De Candolle established the genus Pueraria 
in this work. The name commemorates M.N. Puerari, a 
personal friend and Swiss national, who was a professor at 
the University of Copenhagen. De Candolle described two 
species, Pueraria tuberosum and P. wallichi; both remain in 
existence in 2003. Address: Professeur d’histoire naturelle 
et Directeur du jardin botanique de l’Académie de Genève, 
Geneva, Switzerland.

35. Candolle, Aug. Pyramus de. 1825. Prodromus systematis 
naturalis regni vegetabilis... Vol. 2 [Introduction to the 
natural system of the vegetable kingdom... Vol. 2]. Paris: 
Sumptibus socorium Treuttel et Wuertz. 644 p. See p. 396. A 
14-volume work. [6 ref. Lat]
• Summary: In the chapter on Leguminosae, after the genus 
Phaseolus and before the genus Dolichos, we fi nd (p. 396): 
“CLXXIV. SOJA Moench meth. 153. Savi diss. 1824. p. 16. 
DC. leg. mem. IX. An 8-line description of the genus in Latin 
is then given, followed by:
 “I. Soja hispida (Moench l.c.) (I) [Indigenous] in 
Japonia, India orient, Moluccis. Dolichos Soja Linn. spec. 
1621. Jacq. icon. rar. t. 145. Soja Japonica Savi diss l.c.–
Kaempf. amoen. 837 et 838. icon. Corollæ violaceæ vix 
calyce longiores (v.v.) [vidi vivam = I have seen a living 
plant specimen.]

“Beta pallida [seeds white], fl oribus fl avis, seminibus 
albis Roxb. [Roxburgh] cat. p. 55.”
 Also discusses the following plants: Psophocarpus 
tetragonolobus [the winged bean], p. 403; Grows in 
Mauritius and Madagascar.

Arachis hypogaea [the peanut], p. 474.
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Voandzeia subterranea [the bambarra groundnut], p. 
474.
 Augustin Pyramo de Candolle (lived 1778-1841) was 
the father of Alphonse de Candolle. His son was a joint 
author.
 Note 1. “Roxb. cat. p. 55” refers to: Roxburgh, William. 
1814. Hortus bengalensis, or a catalogue of the plants 
growing in the Honourable East India Company’s botanic 
garden at Calcutta. The soybean (Dolichos Soja) is listed 
on p. 55. A footnote explains that in the garden are growing 
“Two varieties, one with white seed and yellow fl owers, the 
other with black seed and purple fl owers.” However the word 
“pallida” is not mentioned.
 Note 2. This is the earliest document seen (Oct. 2004) 
that uses the word pallida in connection with soybeans or 
the color of soybean seeds. The Latin word pallidus means 
pale or white. One of the two soybean varieties described by 
Roxburgh in 1814 had white seeds. Address: France.

36. Journal des Connaissances Usuelles et Pratiques. 1826. 
Économie domestique: Manière de préparer le Soya chinois 
[Domestic economy: How to prepare Chinese soy sauce]. 
3(14):129-32. [1 ref. Fre]
• Summary: This excellent, detailed description begins 
as follows: Soy sauce (Le Soya) is made with a species of 
small bean named dolichos soya, smaller and whiter than the 
broad bean of Turkey (la fève de Turquie), plus soft wheat 
fl our (farine de froment), salt, and water, which are used in 
the following proportions: 50 pounds (livres) of the beans, 
50 pounds of salt, 60 pounds of soft wheat fl our, and 250 
pounds of water. After the beans have been washed well, 
they are boiled with well water, in a pot with no lid on, for 
several hours, or until they are suffi ciently softened to be 
kneaded with one’s hands. While they are cooking, they must 
remain covered with water so they do not burn. One must be 
careful not to over-boil them lest too much of their substance 
escape in the broth.
 Once the beans have boiled suffi ciently, they are spread 
in large, fl at wooden vats or, as the Chinese do it, in jars 
fashioned with bamboo sections, large and thin; these jars 
or vats must be two and a half inches deep and fi ve feet in 
diameter; the beans are spread into them to a depth of two 
inches. Once they have cooled enough that they can be 
touched by hand, soft wheat fl our is added and all is mixed; 
the mixing should be continued until the soft wheat fl our is 
absorbed. Should the matter become too dry for the fl our to 
adhere to the beans, then a little broth is added to it.
 Once everything is well mixed, the material is poured 
into the vats we already spoke about, taking care that the 
layers do not exceed one inch or an inch and a half in depth. 
A lid is placed on each vat and it is closed tightly. Once 
one observes that the mixture begins to mold (moisir) and 
that the heat has fully escaped (this will take from two to 
three days), the lid is lifted slightly, propped up with little 

round sticks so that air has easier access to the inside. If the 
matter takes on a green cast, it means that all is going well. 
Should it begin to blacken, one must then lift the lid more 
so as to increase the contact with the air. Should it blacken 
completely, then the lot is considered ruined.
 As soon as one has observed the matter turning green 
and rancid (rance) (which will typically take from 8 to 10 
days), the lid is removed and the mixture is exposed for 
several days to the air and to the sun. Once the whole mass 
[koji] become as hard as a stone, it is broken into small 
pieces. These are then thrown into a large earthenware jar 
and 250 pounds of water, in which 50 pounds of salt has 
been dissolved, is poured unto it; the whole thing is stirred 
and one makes note of the height reached by the liquid in 
the container. Should one jar not be suffi cient, one can reach 
for several other jars, taking care that each one remains in 
proportion to the amount of mixture involved.
 Once the jug is fi lled, it is put out in the sun. The 
substance is regularly shaken and stirred nights and 
mornings; at night however, one must take care to put the lid 
back on in order to ward off the cold. This lid is convex on 
the outside so that the rain water can drip away more readily. 
The more intense the heat from the sun rays is, the faster the 
preparation. In general, this operation is only undertaken 
during the summer, and it can go on for several months.
 As the volume of the mixture decreases through 
evaporation, well water is added until the water and the 
salt have completely dissolved the fl our and the beans. The 
earthen jar is left out in the sun for several more days, so 
that the dissolution can be as perfect as can be; for this will 
ultimately determine the soya quality. And during that time, 
one should continue to stir the mixture every day as was 
done previously.
 Once the mixture has become substantial and uniform 
/ smooth (oncteux), it is poured in bags, that are strongly 
pressed so as to extract the soy sauce (soya), which is then 
pure and ready to be used; it is never boiled. It is poured 
into bottles that are carefully capped. The Chinese, who 
make a large trade of it, place it in large jugs. Before being 
expressed, soy sauce is of a brown black color; thereafter it 
becomes completely black.
 With the presscake / lees (la lie), the Chinese prepare 
also two other kinds of soy sauce. They fi rst add 150 pounds 
of water and 30 pounds of salt; after having stirred this 
mixture well, they will pour another 100 pounds of water and 
20 pounds of salt and proceed for the rest as we described it 
earlier.
 Soy sauce being such a substantial item of trade, it might 
be useful to introduce into France the bean with which it is 
made; it is possible that we, ourselves, already have in our 
possession other beans that could also achieve the goal that 
we are pursuing.
 The Japanese people, who also make great use of soy 
sauce to season their food, know how to prepare, with this 
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species of bean, a food [miso] that they will use in place of 
butter, mostly to season prepared foods and meats.
 Note 1. This is the earliest French-language document 
seen (Sept. 2014) with the word Soya (regardless of 
capitalization) in the title.
 Note 2. This is the earliest French-language document 
seen (April 2012) that uses the term Le Soya to refer to soy 
sauce.
 Note 3. The basic recipe calls for the use of more wheat 
fl our than soybeans (60 pounds vs. 50 pounds). In French, 
farine de froment is softer than farine de blé.
 Note 4. This Chinese-style soy sauce is not heated 
before bottling–unlike its Japanese counterpart.

37. Bulletin des Sciences Agricoles et Economiques. 1828. 
Manière de préparer le Soya chinois [How to prepare 
Chinese soy sauce]. 9:333-35. Quatrième Section du Bulletin 
Universel. [1 ref. Fre]
• Summary: From Journal des Connaissances Usuelles 
et Pratiques, Vol. 3, no. 14, 1826, p. 123; This detailed 
description begins as follows: Soy sauce (Le Soya) is made 
with a species of small bean named Dolichos soya, smaller 
and whiter than the bean of Turkey (le fève de Turquie), plus 
wheat fl our, salt, and water, which are used in the proportion 
of 50 pounds (livres) of the beans, 50 lb of salt, 60 lb of 
wheat fl our, and 250 lb of water.

38. Johnstone, Christian Isobel (Christian Jane). 1829. 
The cook and housewife’s manual: A practical system of 
modern domestic cookery and family management. 4th ed., 
revised and enlarged. Containing a compendium of French 
cookery, and of fashionable confectionary, preparations for 
invalids, a selection of cheap dishes, and numerous useful 
miscellaneous receipts [recipes] in the various branches of 
domestic economy. By Mistress Margaret Dods. Edinburgh, 
Scotland: Oliver & Boyd; London: Simpkin & Marshall. 552 
p. See p. 292-93. Illust. 20 cm. The 1st edition was 1826.
• Summary: In Part III, Chapter 1 is titled “Made-dishes of 
beef, mutton, veal, venison, hare, and poultry.” Soy [sauce] 
is mentioned in two recipes:
 “459. To hash a calf’s-head.–Clean and parboil the head; 
or take what is left of a plainly boiled cold head, and cut it 
into slices of a rather larger size than for fricassee. Peel and 
slice the tongue... Season with... a little of any piquant store 
sauce, and warm up the hash without suffering it to boil... 
A brown hash may be made as above by using fried onion, 
catsup, soy, a little red wine, &c.; but as all brown made-
dishes are expected to be piquant,... seasonings of a more 
pungent quality are to be used” (p. 292).
 “460. Mock-turtle, of calf’s-head.–Get a large fat head 
with the skin on. Scald and clean it well... When the meat has 
stewed very slowly, rather soaking in the gravy than actually 
boiling, and is very nearly ready, put to it cayenne to taste, 
a small glass of catsup, a very little soy, and a couple of 

spoonfuls of chopped basil, tarragon, chives, and parsley” (p. 
293).
 On the title page, the author’s name is given as “Mistress 
Margaret Dods;” this is a pseudonym for Christian Isobel 
Johnstone who lived 1781-1857. Address: Of the Cleikum 
Inn, St. Ronan’s [England].

39. Johnstone, Christian Isobel (Christian Jane). 1833. 
The cook and housewife’s manual: A practical system of 
modern domestic cookery and family management. 5th ed., 
revised and enlarged. Containing a compendium of French 
cookery, and of fashionable confectionary, preparations for 
invalids, a selection of cheap dishes, and numerous useful 
miscellaneous receipts [recipes] in the various branches of 
domestic economy. By Mistress Margaret Dods. Edinburgh, 
Scotland: Oliver & Boyd; London: Simpkin & Marshall. 476 
p. See p. 248-49. Illust. 20 cm. The 1st edition was 1826.
• Summary: Soy [sauce] is mentioned in two recipes, 
identical to those in the 1829 ed., but on different pages. 
“459. To hash a calf’s-head” (p. 247-48). “460. Mock-turtle, 
of calf’s-head” (p. 248-49).
 Note: Christian I. Johnstone lived 1781-1857. Mistress 
Margaret Dods is a pseudonym for Christian Isobel 
Johnstone who lived 1781-1857. Address: Of the Cleikum 
Inn, St Ronan’s.

40. Spach, Edouard. 1834. Histoire naturelle des végétaux. 
Phanérogames. Tome I. [Natural history of plants. 
Phanerogams. Vol. 1]. Paris: Librairie Encyclopédique de 
Roret. viii + 490 p. See p. 328. [1 ref. Fre]
• Summary: The section on “Les Papilionacees–
Papilionaceae” (p. 149) contains a subsection for “Les 
Phaseolees” (p. 156) under which (on the same page) there is 
an entry for Soja Moench.
 However in the section on “Les Phaseolees–Phaseoleae” 
(p. 317) is the actual taxonomic description (p. 328) for 
“Genre Soja. Soja Moench.” After the brief description of 
the genus, which contains only one species, we read: “Soja 
hérissé.–Soja hispida Moench.–Dolichos Soja Linn. Jacq. Ic. 
Rar. I, tab. 145 [Icones plantarum rariorum (Illustrations of 
rare plants), by Nikolaus Joseph Jacquin (1781)].
 Following a brief description of the species: This plant 
is cultivated in China, in Japan, and in India. The Japanese 
prepare from its green seeds a type of preserve (conserve) 
with which they season most of their dishes / food. 
Moreover, these seeds are farinaceous [sic] (sont farineuses) 
and are edible like haricot beans (les Haricots).
 Note: Phaneorogams are seed-bearing or fl owering 
plants; also called spermatophytes. Edouard Spach lived 
1801-1879. Address: Asst. Naturalist, Museum of Natural 
History [Paris, France; Aide-Naturaliste au Muséum 
d’Histoire Naturelle].

41. Titsingh, Isaac. trans. 1834. Nipon o daï itsi ran: ou, 
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Annales des empereurs du Japon, tr. par M. Isaac Titsingh 
[Annals of the Japanese emperors. Translated by Isaac 
Titsingh, edited by and Julius H. Klaproth]. Paris: Printed for 
the Oriental translation fund of Great Britain and Ireland. 3 + 
xxxvi + 460 p. See p. 345. 31 cm. [Fre]
• Summary: Page 343 states that 1444 was the fi rst year of 
the Bunnan (Boun an) era. In the third month of this year, 
there fell from the sky-blue vault the beans called miso* 
and the red beans (des fèves rouges) [azuki]. (Footnote: *In 
Chinese Ta teou, Dolichos soya. [Klaproth] The two Chinese 
characters for soybean are shown).

 Note 1. This is the third earliest document 
seen (June 1999) written by a European or 
Westerner in which Chinese characters are used 
to write the name of the soybean or related 

products.
 Note 2. The meaning of this entry is not clear. Isaac 
Titsingh [Titsing] lived 1744-1812. Julius Heinrich Klaproth 
lived 1783-1835. The title pages states that this work was 
translated by M. Isaac Titsingh with the aid of several 
interpreters attached to the Dutch factory or settlement at 
Nagasaki. The work includes a glance at the mythological 
history of Japan by Mr. J. Klaproth.

42. Dictionnaire de l’Académie française. Sixième edition: 
Soy [Dictionary of the French Academy, 6th ed.: Soy]. 1835. 
Paris: Institut de France, and Librairie de Firmin Didot 
Frères. See Vol. 2, p. 774. [Fre]
• Summary: Soy, singular masculine noun. Pronounced so-
EH (Soé). A type of sauce, of which the usage has come from 
Japan.
 Note: This is the earliest French-language document 
seen (April 2012) that uses the word Soy to refer to soy 
sauce.

43. Schouw, M. 1835. Esquisse d’un cours sur la géographie 
des Plantes [Sketch of a course on the geography of plants]. 
Annales des Sciences Naturelles 3:117-143. Series 2. See p. 
124. [1 ref. Fre]
• Summary: In the section titled “VI. Région des Camellia et 
des Celastrinées” (The Chinese and Japanese region–Region 
of Kaempfer), under cultivated plants, in the third paragraph 
we read (p. 124): “Pois velus (Soja hispida).”
 Note 1. Pois velus means “hairy pea.”
 In the section titled “VII. Région des Scitaminées” (The 
Indian–Region of Roxburgh), under cultivated plants, in the 
third paragraph we read again (p. 126): “Pois velus (Soja 
hispida).”
 Note 2. This is the earliest document seen (March 2013) 
in which the term Pois velus is used to refer to the soybean. 
Address: Prof. at Copenhagen [Denmark].

44. Lawson (Peter) & Son. 1836. The agriculturist’s manual: 
Being a description of the agricultural plants cultivated in 

Europe, including practical observations respecting those 
suited to the climate of Great Britain. And forming a report 
of Lawson’s Agricultural Museum in Edinburgh. Edinburgh: 
William Blackwood and Sons, London: Thomas Cadell; 
Dublin: W. Curry Jun. & Co. xv + 708 p. May. Illust. (500+ 
woodcuts). Index.
• Summary: In section 2, Leguminous plants, under 
Dolichos (p. 93) we read: “This genus is very nearly allied 
to the proceeding [Phaseolus lunatus–Lima Kidney-bean], 
only differing slightly in the form of the fl ower... They are all 
too tender to be cultivated in our climate without the aid of 
artifi cial heat at some period of their existence. The names of 
only the species cultivated for food are as follows:
 “I. Dolichos unguiculatus–Bird’s-foot Dolichos. Le 
Dolique à onglet mongette ou banette.–French.
 “II. D. sesquipedalis–Long-podded Dolichos. Le 
Dolique à longues gausses–Fr.
 “III. D. Lablab–Black-seeded or Egyptian Dolichos. Le 
Dolique lablab.–Fr.
 “IV. D. Soja–Soja beans. Le Dolique soja–Fr.
 “V. D. Catiang–Small-fruited Dolichos.”
 Note: This is the earliest English-language document 
seen (Oct. 2012) that uses the term “soja beans” (or “soja 
bean”) to refer to the soybean. Address: Seedsmen and 
Nurserymen to the Highland and Agricultural Society of 
Scotland.

45. Davis, John Francis (Sir). 1836. The Chinese: A general 
description of the empire of China and its inhabitants. 2 vols. 
London: Charles Knight & Co. Vol. 1, iv + 395 p. See vol. 1, 
p. 303. Illust. Index. 20 cm. Series: Library of Entertaining 
Knowledge.
• Summary: Chapter VIII, titled “Manners and customs,” 
contains a long discussion of food and drink in China (p. 
298-321) and states: “The following description of a Chinese 
dinner, from the pen of our friend Captain Laplace of the 
French navy, although rather a long extract, is given with 
so much of the characteristic vivacity of his countrymen, 
and so well conveys the fi rst impression of a scene not often 
witnessed by Europeans, that it is introduced without further 
apology.”
 “’The fi rst course was laid out in a great number of 
saucers of painted porcelain, and consisted of various 
relishes in a cold state, as salted earthworms, prepared and 
dried, but so cut up, that I fortunately did not know what 
they were until I had swallowed them... All these et-cæteras, 
including among the number a liquor which I recognized 
to be soy [sauce], made from a Japan bean, and long since 
adopted by the wine-drinkers of Europe to revive their faded 
appetites or tastes, were used as seasoning to a great number 
of stews which were contained in bowls, and succeeded each 
other uninterruptedly’” (p. 302-03).
 The author fi nds great diffi culty holding and using “the 
two little ivory chop sticks, tipped with silver... I contrived to 
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eat with tolerable propriety a soup prepared from the famous 
birds’-nests, in which the Chinese are such epicures. This 
substance thus served up is reduced to very thin fi laments, 
transparent as ising-glass [isinglass], and resembling 
vermicelli, with little or no taste*.” (Footnote: *”It is 
generally accompanied with pigeons’-eggs, boiled hard, and 
eaten with soy.”) (p. 304).
 “Besides this vegetable [pe-tsae or white-cabbage, a 
species of brassica], the northern provinces consume millet 
and the oil of sesamum, as general articles of diet. Many 
of the cottagers were observed to possess the means of 
independent support, in the patches of cultivation which 
surrounded their huts, being supplied in many cases with a 
small and simple mill, worked by an ass, for the expression 
of the sesamum-oil. The vegetable oils which are used to the 
southward are obtained from the Camellia oleifera, and the 
Arachis hypogæa [peanut] as well as the Ricinus.” (p. 312).
 In Chapter I, titled “Early European intercourse,” the 
famous incident involving James Flint in China (p. 60-63) 
is described, noting that Flint was “conveyed to a place 
called Tsien-shan, or Casa Bianca, near Macao, where 
he was imprisoned, but pretty well treated, though all 
correspondence was cut off... Mr. Flint remained in prison 
from March, 1760, to November, 1762, when he was carried 
by the Chinese to Whampoa, and put on board the ship 
Horsendon, to be conveyed to England.”
 Note 1. Two editions of this book were published by 
the same publisher under the same title in 1836. Only the 
pagination is different. The edition cited above has “The 
Library of Entertaining Knowledge” written at the top of the 
title page. The other edition, which lacks this series heading, 
discusses (in the exact same words cited above) soy on p. 
322-23, sesamum [sesame] and peanut oils on p. 332-33, and 
James Flint on p. 58-62.
 Note 2. This is the earliest English-language document 
seen (Aug. 2007) that uses the word “sesamum” (not as a 
scientifi c genus name) to refer to sesame seeds, or the term 
“sesamum-oil” or “oil of sesamum” to refer to sesame oil.
 Note 3. This is the earliest English-language document 
seen (Sept. 2006) that contains the term “vegetable oils” (or 
“vegetable-oil” or “vegetable-oils”).
 Note 4. The author, John Francis Davis, lived 1795-
1890. Address: Esq., F.R.S., &c. Late His Majesty’s Chief 
Superintendent in China.

46. Dictionnaire des productions de la nature et de l’art 
[Dictionary of the productions of nature and of art...]. 1836. 
Brussels, Belgium: Imprimerie de Balleroy. See Vol. 2, p. 
237. [Fre]
• Summary: Soja. Soy sauce (Le soja) is a liquid (liqueur) 
prepared with the seeds of the dolic of Japan [soybean]. The 
dolic is a plant of the leguminous family and of the genus of 
diadelphia decandria (diadelphie déandrie): it contains 16 
known species.

 Note 1. This is the earliest French-language document 
seen (April 2012) that uses the term Le soja to refer to soy 
sauce.
 Note 2. The subtitle of this book is: Qui sont l’objet du 
commerce tant de la Belgique que de la France [Which are 
the object of commerce for both Belgium and France].

47. Lawson (Peter) and Son. 1836. The agriculturist’s 
manual: being a familiar description of the agricultural 
plants cultivated in Europe. Including practical observations 
respecting those suited to the climate of Great Britain 
and forming a report of Lawson’s Agricultural Museum 
in Edinburgh. Edinburgh: William Blackwood and Sons; 
London: Thomas Cadell’ Dublin: W. Curry Jun. & Co. xv + 
430 p. See p. 93. 24 cm.
• Summary: In the section titled “Dolichos” we read (p. 93): 
“IV. D. Soja–Soja beans. Le Dolique soja–Fr.” [French]. 
Address: Edinburgh.

48. Bentham, George. 1837. Commentationes de 
Leguminosarum generibus [Commentaries on the legume 
genera]. Annalen der Wiener Museums der Naturgeschichte 
2:61-142. See p. 124-25. [4 ref. Lat]
• Summary: Pages 124-25, under “Leptolobium: Glycines 
et Kennedyae sp. Auct.” contain descriptions of: “2. 
Leptolobium clandestinum... Glycine clandestina Wendl.–
DC. l.c.–Australia. F. Bauer.–Van Diemens Land. Gunn n. 
191.
 “4. Leptolobium tomentosum [Glycine tomentosa]–
Australia Ferd. Bauer.
 “5. Leptolobium tabacinum [G. tabacina]–Kennedya 
tabacina Labill. Pl. Nov. Caled. [New Caledonia] t. 70.
 On page 126 is a description of the genus “Glycine 
Linn.: Glycines sp. Auct.–Glycine W. et Arn. Prod. Fl. 
Penins. Ind. Or. I. 200.–Bujacia E. Mey. Comment. Pl. Afr. 
Austr. p. 127.” Two species are mentioned: Glycine Bujacia 
and Glycine Meyeri.
 Note 1. This is the 2nd earliest document seen (March 
2010) concerning soybeans (but only wild perennial relatives 
of soybeans) in Australia; cultivated soybeans have not 
yet been reported. Note 2. Letter from Ted Hymowitz. 
2004. Entry No. 5. for Leptolobium tabacinum is today’s 
Glycine tabacina. Ted has also collected G. tabacina in New 
Caledonia. It was fi rst reported in New Caledonia. Therefore: 
This is the earliest document seen (March 2010) concerning 
soybeans (but only wild perennial relatives of soybeans) 
in New Caledonia; cultivated soybeans have not yet been 
reported in these islands which are part of France.

49. Aulagnier, Alexis François. 1839. Dictionnaire des 
alimens et des boissons en usage dans les divers climats et 
chez les différens peuples... [Dictionary of the foods and 
beverages in use in the various climates and among the 
different people]. Paris: Printed by Cosson. [ii] + 731 p. See 
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p. 248. No index. [Fre]
• Summary: Called Manne [sic, mame / mamé] in Japanese. 
This species also grows in the East Indies [Indes orientales]; 
the pods resemble those of the lupin, the seed is the size of 
a large pea; from it, in the countries where it is grown, is 
made a type of pap or mush which is used in place of butter 
and which is served with roast meats; this pap is called miso 
or soy sauce [sauce de soja] and it constitutes one of the 
main foods of the Japanese. People of all ranks [and social 
classes] eat it several times each day throughout the year. It 
[soy sauce] is prepared in the following manner: cook the 
beans until they are soft; mix them with equal quantities of 
barley and of wheat; let them ferment for 24 hours in a warm 
environment; meanwhile add a certain quantity of salt and 
2½ times as much water; keep the mixture in an earthenware 
pot that is well sealed for 2½ months, observing and stirring 
it during the fi rst days. After that, press out the liquid and 
store it in wooden kegs. The more this sauce ages, the better 
it tastes and the clearer it becomes, until it remains with a 
brown color. Its main taste is salty and agreeable.
 A member of the genus Dolichos with slender or small 
pods also grows in the East Indies; its white seeds offer, after 
rice, a food of which those people make the greatest use. 
Address: Member of the Royal Academy of Medicine.

50. Couverchel, Jean-François. 1839. Traité des fruits, tant 
indigènes qu’exotiques, ou Dictionnaire Carpologique, 
comprenant... [Treatise on fruits, indigenous as well as 
exotic, or Dictionary of Fruits]. Paris: Imprimerie et Librairie 
de Bouchard-Huzard. 717 p. See p. 150-51. [Fre]
• Summary: In the section titled Dolics, dolichos, L. famille 
des Légumineuses, J. we read (R.6): The seeds of dolichos 
soja or soya, highly esteemed in Japan, are used to make, 
together with the juice from meat, the famous extract (coulis) 
or sauce called soy sauce (soja) so restorative and so thought 
after to revive strengths depleted by an excess of pleasure; 
furthermore, they prepare a boiled paste (bouillie) that they 
use in lieu of cow milk butter and that they call ‘miso.’
 In order to prepare the soja or soya (soy sauce) one 
should choose preferably the species of bean known under 
the name of dolichos soya; a predetermined measure of said 
beans is gathered and cooked in a suffi cient amount of water; 
it is then mixed (kneaded) with wheat fl our, salt and water in 
the proportions of one part of each; once it is well mixed, it 
is spread in thin layers in fl at and appropriate vessels; these 
are covered over and left to stand alone; Within a few days, 
this paste molds, takes on a green cast and a rancid odor; 
these characteristics indicate that all is going well. It is then 
exposed to the outside air in order to desiccate it; these fl at 
cakes are then broken into pieces; introduced in varnished or 
glass vessels, and water is poured into it in the proportions 
of fi ve to one; it is placed under the sun and shaken quite 
frequently. When this mixture becomes consistent and 
creamy, it is poured into bags that are then put under a press. 

The viscous liquid so obtained is poured into bottles that 
are carefully corked and saved for subsequent use. Address: 
France.

51. Musée des Familles: Lectures du soir (Paris). 1841. 
Études de voyages. Les aventures d’un bossu [Studies of 
voyages. The adventures of a hunchback]. 8:161-71. March. 
[Fre]
• Summary: In Chapter 4, “Productions of the country” 
(Chapitre quatrième: Les productions du pays) (p. 170+) we 
read on p. 171: Different species of beans or broad beans (de 
haricots ou de fèves) are very popular and much appreciated 
by the Japanese. They eat them either boiled in water, or 
paired with syrup or soy sauce (du soya); beans cooked with 
rice are considered a delicacy.

52. Vaucher, J.P. 1841. Histoire physiologique des plantes 
d’Europe [Physiological history of the plants of Europe]. 
Paris: Librairie de Marc Aurel Frères, Éditeurs. See Vol. 2, p. 
208. [Fre]
• Summary: In the section titled “Fifth tribe–Phaseoleae” (p. 
201), the “Sixth genus” is Soja (p. 208).
 A botanical description of the genus is given in French. 
The habitat of soybean (Le Soja) is the Indies (les Indes) and 
Japan, where two varieties can be distinguished: those with 
violet colored fl owers and those with yellow fl owers and 
white seeds. They are both cultivated in botanical gardens. 
Address: Professor at the Academy of Geneva.

53. Dobel, Pierre. 1842. Sept années en Chine: nouvelles 
observations sur cet empire: l’archipel Indo-Chinois, les 
Philippines et les îles Sandwich (Nouv. éd.). traduite du russe 
par le prince Emmanuel Galitzin [Seven years in China: 
New observations concerning this empire: the archipelago 
of Indo-China, the Philippines and the Sandwich islands. 
New ed. Translated from the Russian by prince Emmanuel 
Galitzin]. Paris: Amyot. vii + 358 p. Illust. 22 cm. [Fre]
• Summary: On page iv we read that the author of this work, 
Mr. Dobel, made three voyages to China and stayed a total 
of 7 years. Mr. Dobel was born in Ireland, in County Cork. 
His parents, after being established in North America, placed 
their son in the University of Pennsylvania. He fi nished his 
studies but he lost his parents. He initially chose a military 
career, but then later decided to be a traveler in Asia.
 In the description of a meal (p. 105) he mentions that 
vinegar and soy sauce (le soya) are placed on the table.
 Chapter 12, about China (p. 178+), contains a long 
section about the soybean (Soya) (p. 188-89): After 
mentioning yuba (fu-fu or fu tchock) it discusses how 
soybean jiang and soy sauce are made. There are three grades 
of soy sauce; the fi rst comes from the fi rst liquid removed 
by fi ltering from the soybean jiang, etc. Soy sauce made 
in Japan and imported to China is the most esteemed. In 
Canton, huge courtyards are devoted to the production of 
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soy sauce. The consumption of this seasoning is immense; 
it is served everywhere, by rich and poor alike. Soy sauce is 
found on every table and at each meal of the day.
 For an earlier English edition, see Dobell (1830). Peter 
Dobell lived 1772-1852. Address: Counselor at the College 
in the Service of Russia, and former Consul to this power in 
the Philippines.

54. Siebold, Philipp Franz von. 1844. Liste des plantes 
anciennement et nouvellement importées du Japon et de 
la Chine, cultivées dans la pépinière de la Société Royale 
pour l’encouragement de l’horticulture, outre quelques 
éclaircissements historiques sur l’importation de plantes du 
Japon depuis l’anneé 1824 jusqu’ en 1844 [List of plants 
imported from Japan and China in recent and ancient 
times, cultivated in the nursery of the Royal Society for 
the Encouragement of Horticulture, plus some historical 
clarifi cations on the importation of plants from Japan 
from 1824 to 1844]. Annuaire de la Société Royale pour 
l’Encouragement de l’Horticulture dans les Pays-Bas p. 
1-39. (Publ. by C.L. Blume and Ph. F. von Siebold, Leiden). 
[Fre]*
Address: Leiden, The Netherlands.

55. Herincq, F. 1846. Coup d’oeil sur la culture au Japon. 
I. Plantes potagères, plantes économiques [A glance at 
the culture of Japan. I. Vegetable garden plants, economic 
plants]. Revue Horticole: Journal d’Horticulture Pratique 
(Paris) 5:69-75. April/Dec. Series 2. See p. 72-73. [Fre]
• Summary: Legumes include beans (haricots, fève) and 
their varieties, peas, and above all the Dolichos soja, with 
which the sauces etc. are prepared. Address: France.

56. Lindley, John. 1846. The vegetable kingdom: The 
structure, classifi cation, and uses of plants, illustrated upon 
the natural system. London: Published for the author, by 
Bradbury & Evans. lxviii + 908 p. See p. 555. Illust. Index. 
22 cm. [ soy ref]
• Summary: In a long list of Fabaceæ genera, “drawn up by 
Mr. Bentham, Aug. 16, 1845, under “Subtribe 3. Glycineæ,” 
is a one-entry for “Soja, Moench.” No additional information 
is given.
 Also discusses: The natural systems of John Ray 
(1703), Linnaeus (1751), Antoine Jussieu (1789), Robert 
Brown (1810), A.P. de Candolle (1813), etc. Sea wracks 
(seaweeds, p. 20-25, 145). Job’s tears (Coix Lachryma, p. 
114-15). French Souchet comestible or Amande de terre, 
a sedge (Cyperus esculentus, p. 118). Hemp (Cannabis 
sativa, p. 265). Flax (p. 485). Amaranth (p. 510-11. The 
order Amarantaceæ is very similar to the order of the 
Chenopods–Chenopodiaceæ and Chenopodium {common 
goosefoot}). Legumes / papilionaceæ (p. 547-55). “... thus 
Clover, Medick, Lucerne, Trefoil, &c., are well-known 
fodder plants, as are also Saintfoin, Ornithopus or Serradilla, 

various Astragali [astragalus], Crotolaria juncea, Desmonium 
diffusum,... The seeds of many are common articles of food, 
under the name of Pulse. Of these the most remarkable is 
the Arachis hypogæa or under-ground Kidney-bean, whose 
pods are forced into the ground after the fl owering has 
been accomplished. This and the Voandzea [Voadzeia] are 
very largely cultivated by the African negroes, who call 
the Arachis, Munduli.” Also Pueraria. Almonds and Oil of 
Almonds (Amygdalus, p. 558-60). Sesamum and Gingilie 
Oil (p. 670). Total number of genera (20,806) and species 
(82,606) (p. 800). Abbreviations (p. 905-08).
 Note: This is the earliest English-language document 
seen (March 2007) that uses the word “Medick” or the word 
“Lucerne” (each spelled that way) to refer to a leguminous 
plant, probably alfalfa (Medicago sativa). Address: Ph.D., 
F.R.S., F.L.S., Prof. of Botany in the Univ. of London, and in 
the Royal Institution of Great Britain.

57. Revue de l’Orient et de l’Algérie: bulletin de la Société 
orientale. 1847. Chine et Malaise: Notice sur divers 
produits industriels des Philippines et de la Chine [China 
and Malaysia: A note on various industrial products of the 
Philippines and of China]. Vol. 1. p. 251+ See p. 254. [Fre]
• Summary: In the section titled Tao-fou (fromage de 
légumine).–Note sur la préparation [A note on the 
preparation of tofu] we read: The liquid [soymilk] is then 
treated by a concentrated solution of sulfate of chalk 
[calcium sulfate], which has probably been heated or baked. 
The abundant precipitant obtained and received on a fi nely 
woven and clear linen cloth is tofu (tao-fou); it is salted / 
preserved, and is sold as such on the streets of Canton. The 
Chinese eat it fresh...

58. Hedde, Isidorel; Renard, Éd.; Haussmann, A.; Rondot, 
Natalie. 1849. Étude pratique du commerce d’exportation de 
la Chine [Practical study of the business of exporting from 
China]. Paris: A la Librairie du Commerce, Chez Renard; 
Canton, China: Chez Reynvaan et Cie.; Batavia: Chez 
Sanier. 280 p. See p. 188-90. [3 footnotes. Fre]
• Summary: Item No. 64 is “Soy sauce” (Soya). Names: 
English: soy. Portuguese: soja. Chinese court dialect 
[Mandarin]: chi-you. Chinese (Cantonese): chi-yaou. Nature 
and origin of the basic material: Soy sauce (le soya) is a 
seasoning made with the seeds of a species of bean (haricot), 
which grows in China and Japan: it is the si-yao of the 
Japanese, the you-tao of the Chinese, the dolichos soja of 
the botanists. It is a member of the legume family. Footnote: 
The you-tao is found among the edible plants of Macao and 
Canton, and entire fi elds of it are cultivated on the island of 
Tchou-san, as well as in the provinces of Fujian (Fo-kièn) 
and Zhejiang (Tché-kiang).
 Method of manufacture: The manufacture of soy sauce 
(du soya), without being diffi cult, requires attentive care 
and practice; Chinese families prepare their soy sauce 
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themselves.
 Weigh a certain quantity of black [soy] beans (haricots 
noirs), boil them over a low fl ame; they must be taken 
out in time to avoid overcooking. Drain them, then add a 
certain quantity of wheat or barley fl our [the amount is not 
specifi ed]. Cover the vessel, and leave it for a bit in some 
warm and humid corner. Fermentation begins, an abundant 
mold forms, and when it is withered and dried out, wash the 
beans. Next throw them in a jar with an equal weight of sea 
salt, three times as much boiling water and some aromatic 
substances. There is nothing more to do than to place the 
terrine [a glazed, earthenware cooking dish] in the sun; open 
it during the day and close it at night or when it rains. One 
month later, the soy sauce is done, which does not prevent 
many housekeepers from allowing theirs to age thirty or 
forty days more. Clarify, drain the mass, and put the liquid in 
bottles.
 Description of the fi nished product: Soy sauce (Le soya) 
is a clear liquid, brownish-black in color; when shaken in a 
bottle, it should leave a brownish yellow foam on the walls. 
Its fl avor is pleasant and renders it an excellent seasoning.
 Soy sauce from Japan is much more esteemed than 
that of China; its taste, quality, and aroma are so unlike 
that it is not doubtful that the preparation is different. It 
appears, besides, that the Japanese use other very common 
ingredients, they say, in their empire.
 Price in Canton (piasters/picul): First grade: 12. Second 
grade: 10. Third grade: 8. However you can buy a good 
grade for as little as 5.25 to 7.75 piasters/picul. Churn-ching 
[Chunking?] sells for 3 piasters a dozen bottles of superior 
quality soy sauce which is ordinarily sent to British India.
 Exportation, destination, and usage: This seasoning has 
now been adopted throughout almost all of British India, 
and for the last 20 years [since 1829] it has even been served 
on the tables of London, Singapore, Pulao Pinang (the 
fi rst British settlement in Malaya; Poulo-Pinang), Manila 
[Philippines], Batavia [today’s Jakarta, Indonesia], and 
Bourbon [today’s island of Réunion / Reunion]–and much is 
consumed. The usage is expanding in the United States. 
 A table shows exports of soy sauce (quantity and value) 
from Canton: In 1844–1,120 piculs worth 9,029 piastres / 
piasters; 98.9% is sent to England, 0.9% to the USA, and 
0.01% to France. In 1845–568 piculs worth 6,380 piasters; 
75.7% is sent to England, 13.7% to Denmark, 8.5% to 

Sweden, 1.6% to the USA, and 0.5% to Germany.
 Note: This is the 2nd earliest document seen (July 2014) 
that contains a table related to the soybean.
 The Chinese consume large quantities of it which they 
make themselves in their homes; products destined for export 
come from factories in Henan (a province in central China; 
W.-G. Honan) and Canton.
 Export duties: 4 mèces per picul = 5.05 francs per 100 
kg.
 Note 1. This is the earliest document seen (Aug. 2009) 
concerning soybean products (soy sauce) in Réunion. 
This document contains the earliest date seen for soybean 
products in Réunion (1849 or before); soybeans as such had 
not yet been reported by that date.
 Note 2. This is the earliest document seen (Aug. 2014) 
concerning soybean products (soy sauce) in Denmark. 
This document contains the earliest date seen for soybean 
products in Denmark (1849 or before); soybeans as such had 
not yet been reported by that date.
 Note 3. This is the earliest document seen (April 2007) 
concerning export duties or tariffs on a soy product–soy 
sauce exported from China–or soybeans.
 Note 4. This is the earliest French-language document 
seen (April 2012) that uses the words chi-you or chi-yaou to 
refer to soy sauce. Address: Commercial Delegates attached 
to the French Mission in China.

59. Dubois de Jancigny, Adolphe Philibert. 1850. Japon, 
Indo-Chine, Empire Burman (ou Ava), Siam, Annam (ou 
Cochinchine), Péninsule Malaise, etc., Ceylan [Japan, 
Indo-China, Burmese Empire (on Ava), Siam, Annam (or 
Cochinchine), Malay Peninsula, etc., Ceylon]. Paris: Firmin 
Didot Frères. 2 p. + 666 p. 3 maps (1 folded). No index. 21 
cm. [50* ref. Fre]
• Summary: All references to soy are in the fi rst part of the 
book, which is about Japan. Page 129 R.3: The dishes are 
arranged on the table in groups of fi ve. One contains rice, 
another fi sh and vegetables seasoned with soy (des légumes 
confi ts dans du soy,...).
 Page 176 R.1: The commercial products most researched 
are the wax tree (Rhus succedanea), bamboo, saké, soy (du 
soy; soya), mustard, silk fabrics,...”
 Page 184 L.7: Wheat is one of the principal ingredients 
of soy, the Japanese sauce, which is so widely used 

throughout the archipelago and is even shipped 
to Europe.
 Note: The table of contents (at end of 
book) shows that this book is divided into 
two major parts: (1) Japon [Japan] and Indo-
Chine [Indochina]. The latter part is divided 
into the following geographical sections: 
Birmah [Burma], Siam, Péninsule Malaise 
[Malay Peninsula], Provinces anglaises 
dans l’Indo-Chine [British provinces in 
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Indochina]; Arakan {former name of the Rakhine State of 
Burma}, Martaban (now Mottama, in southeast Burma), 
Maulmein [Mawlamyine, Moulmein in lower Burma], 
Amherst [Kyaiikkami, Burma], Ye [Mon State, in Burma], 
Tavoy [Dawei, Burma], Tenasserim [Tanintharyi Division 
of Burma], Annam ou Empire Cochinchinois, and Ceylan 
[Ceylon]. This gives us a nice French defi nition of 
“Indochina” at this time.
 Also: Page 317 R.1. Ngapi is a fi sh sauce, a favorite 
among the people of Burma. Address: Aide de Camp du Roi 
d’Oude.

60. Journal d’Agriculture, Sciences, Lettres et Arts. 1850. 
Les irrigations souterraines [Subsurface irrigation]. 40:173-
81. See p. 175-76. [Fre]
• Summary: Experiment 9: Beans of the variety Dollichos-
Soya [Dolichos soja], with which the Chinese and Japanese 
prepare the celebrated and highly recommended soy sauce, 
were planted on 10 June and were harvested at the beginning 
of September the same year. The development of the plant 
was superior to that which had originated in China. The plant 
was rather large and a single plant bore more than 600 seeds.

61. Biot, Édouard Constant. trans. 1851. Le Tchéou-Li; ou 
Rites des Tchéou, traduit pour la première fois du chinois par 
feu Édouard Biot... 3 vols. [The Zhou li; or Rites of Zhou, 
translated for the fi rst time from Chinese by the late Edouard 
Biot. 3 vols.]. Paris. Imprimerie Nationale. Photolitho 
reproduction. Reprinted in 1930 by Wen-tien-ko in Peking, 
and in 1969 in Taipei. [Fre]
• Summary: About etiquette, rights, and ceremonies in 
China. Although soybeans are mentioned throughout the 
original book (see Zhouli, published about 300 BCE) we 
are unable to fi nd the words “soja” or “soya” or “Glycine” 
or “hispida” mentioned anywhere in this 1851 translation. 
Address: France.

62. Soyer, Alexis. 1851. The modern housewife: Or, 
ménagère. Comprising nearly one thousand receipts, for the 
economic and judicious preparation of every meal of the 
day,... London: Simpkin, Marshall & Co. xvi + 450 p. See p. 
84, 103. Illust. 18 cm.
• Summary: The section on “Condiments” states (p. 84): 
“Soy is obtained from the seed or fruit of an Indian plant, 
called dolichos soja, or soya; it is produced in a very similar 
way to ketchup; it enters greatly into use in the variety of 
sauces [such as Worcestershire sauce] that are made for the 
table, it being of a very strong, sweet-bitter taste; it should 
only be used in moderation in cookery.”
 In the section on Sauces, recipe 181, “Wild fowl sauce,” 
calls for: “Walnut catsup one tablespoonful; the same of 
Harvey’s or Worcestershire sauce, the same of lemon-
juice...” (p. 103).
 “Harvey sauce” or “Harvey’s sauce” (the two terms 

are used with about equal frequency in this book) is used 
in small amounts to season at least 20 recipes. (p. 103, 117-
18, 127, 223, etc.). Recipe “404. Hashed beef” states that 
the fl avour may be varied with “a few spoonfuls of catsup, 
Soyer’s, Harvey’s, Soho, or Reading sauce.”
 Contains many recipes for catsup, including “mushroom 
catsup” and “walnut catsup.” However the word “catchup” is 
not mentioned.
 Note 1. This is the earliest document seen (March 
2012) stating that soy sauce is used as an ingredient in 
Worcestershire sauce.
 Note 2. Alexis Soyer (lived 1810-1858) was a French 
chef who became the most famous cook in Victorian 
London. Address: England.

63. Putnam’s Monthly Magazine (New York). 1853. The 
Potiphars in Paris: A letter from Miss Caroline Pettitoes to 
Mrs. Settum Downe. 2(11):482-86. Nov. See p. 486.
• Summary: The letter is written from Paris in October. 
“He sends Worcestershire sauce to the thief, or a pillow of 
poppies, and says to him–Friend, all of mine is thine, and all 
of thine is thy own. This, benighted people of Sennar, is the 
practice of Christian people.”
 Note: This article and passage appeared in a book titled 
The Potiphar Papers, by George William Curtis, published in 
1856.

64. Montgaudry, Baron de. 1855. Compte rendu des 
expériences faites pour l’acclimatation des semences 
importées en France par M. de Montigny [Report of 
experiments made on the acclimatization of seeds imported 
into France by Mr. de Montigny]. Bulletin de la Société 
d’Acclimatation 2(1):16-22. Jan. See p. 17, 20-22. [Fre]
• Summary: See next page. For years Mr. de Montigny has 
been sending seeds and plants from China to the Society 
for Acclimatization. When he last returned from China, in 
April 1854, Mr. de Montigny brought fi ve varieties of seeds; 
a portion of this collection was entrusted to the Society for 
Acclimatization for experimentation.
 Mr. Montgaudry was given responsibility by the Society 
for Acclimatization for distributing these fi ve varieties of 
seeds to its members. These seeds were three varieties of 
rice, a variety of green bean (Haricot) unknown in France, 
alpist or canary-grass (Alpiste), giant maize / corn (Maïs 
géant), and two varieties of soybeans (Pois oléagineux, 
literally “oil peas”) (p. 17).
 The two varieties of soybeans are completely dissimilar. 
One has small green seeds; the other has rather large yellow 
seeds. These seeds are very precious and of the highest 
usefulness for France. Every year, France is obliged to buy 
from abroad more than 30 million francs worth of edible 
oil, but during the years when the two types of rapeseed (les 
Colzas et les Navettes) freeze or cannot produce because of 
drought, some 60 to 80 million francs must leave the country 



HISTORY OF SOY IN FRANCE   37

© Copyright Soyinfo Center 2015



HISTORY OF SOY IN FRANCE   38

© Copyright Soyinfo Center 2015

[to buy oil].
 The two types of rapeseed only grow successfully on 
choice land, which must be both light and rich in humus. 
Generally, this quality of land comprises only a small 
proportion of the total in almost all localities [in France]. The 
soybean (Le Pois), however, is much less choosy about the 
soils where it grows well: it prospers on all terrains. In the 
valleys it grows wonderfully and on the mountains it gives 
good crops (p. 20).
 The soybeans brought back by M. de Montigny are 
cultivated on a large scale in the fi elds of northern China. 
It is principally in the provinces of Honan, Shantung, and 
Shansi that one fi nds vast expanses covered with these 
soybeans. The climate of these provinces is quite similar to 
that of our own so-called ‘cold provinces.’ In China there is a 
large trade based on products obtained from these soybeans. 
The oil is used in many ways and is preferred to rapeseed 
oil and colza oil (refi ned rapeseed oil). Although it has an 
aftertaste of peas or beans, this is not as disagreeable as the 
bitterness from rapeseed or colza oils. With the addition of a 
little lard, it becomes similar in fl avor to second-grade olive 
oil.
 Note 1. He was referring to unrefi ned, probably fi ltered 
soy oil.
 The residue left after expressing the oil is in the form 
of cakes, which the Chinese use to fatten their livestock and 
enrich their soil. These cakes are a powerful soil amendment 
in the countryside.
 Note 2. Webster’s Dictionary defi nes a soil amendment 
as “a substance that aids plant growth indirectly by 
improving the condition of the soil.”
 In China, soybeans are transformed into both a food for 
the poor and a seasoning highly regarded by the rich. For 
the poor, the fl our of these soybeans (la farine de ces Pois) 
[i.e. ground soybeans] is used to prepare a pâté resembling 
that of fromage blanc (a fresh dairy cheese resembling cream 
cheese; quark), known in France as fromage à la pie; it 
[i.e., tofu] is sold in public places for a few cents (centimes) 
a portion and cut into cakes by means of a brass wire 
according to the customer’s wishes. Ordinarily the Chinese 
fry their pâté or cheese (fromage) [tofu] in the oil which also 
comes from soybeans; this fried food is highly esteemed.
 For the rich, a seasoning (assaisonnement) is prepared 

which requires more care and culinary talent. The 
soybean pâté (La pâté de Pois) [fermented tofu] is 
fermented after having been seasoned with pepper, 
salt, powdered bay/laurel leaves, powdered thyme, 
and other aromatics. During the fermentation, the 
producer bastes the pâté with soybean oil (l’huile 
de Pois). After several days of fermentation, the 
preparation is ready. This pâté or cheese [fermented 
tofu] becomes a very powerful digestive (aid to 
digestion) and an apppetizer, which no one can 
resist because it is extremely tasty.

 “At Kaifeng in Honan, at Tsinan in Shantung, and at 
T’aiyuan in Shanshi, the oil and cheese of soybeans are made 
in huge amounts, and are consumed locally. But the city of 
Ning-po, capital of Chekiang, is the center of production and 
of shipping of various products made from soybeans. The 
port of Ning-po is hard to reach in large vessels, but they can 
stop at the island of Choushan, where there is a very good 
port. Thousands of Chinese junks leave Ning-po and travel 
along the coast of China with no cargo but the products 
of soybeans, which they carry to all parts of the Celestial 
Empire, to Japan, and to all countries where they are known.
 Soybeans have produced seeds in France since 1854. 
Their acclimatization is assured. Unfortunately we still have 
only a small quantity of seed, but M. de Montigny, who must 
return to China, will send the Society a large enough amount 
so that this precious seed will soon be distributed to all parts 
of France. This will be an eminent service rendered to the 
nation.
 Mr. de Montigny had brought back a large quantity 
of soybeans, but it was not going to be up to him (as early 
as 1854) for this seed to be cultivated on a large scale on 
French soil. Most of the supply was lost in Paris, for reasons 
independent of all the zeal, all the planning by Mr. de 
Montigny, who was not in control of the steps undertaken 
by persons who appeared to offer to him all the warranties 
and from whom he could not anticipate the odd way (façon 
singulière) of using such precious seeds (p. 22).
 Note 3. Monsignor Louis C.N.M. de Montigny, bearer of 
the seeds, was born at Hamburg of French parents in 1895. 
In 1843 he went to China and in 1847 he was appointed 
Consular Agent at the port of Shanghai, where he stayed, 
with promotions, until 1895. There he rendered great 
services to natural science and horticulture by introducing 
into France useful Chinese plants and animals, via the 
Society for Acclimatization (Bretschneider 1898, p. 536).
 Note 4. The Baron of Montgaudry, author of this article, 
was the nephew of Comte Georges-Louis Leclerc de Buffon 
(1707-1788), a French naturalist who held the prestigious 
position of superintendent of the Royal Garden (Jardin du 
Roi/Roy, Jardin des Plantes) in Paris and was on the cabinet 
of the Natural History Museum. According to Paillieux 
(1880, p. 561) starting in 1739, French missionaries in China 
sent Buffon specimens and seeds of the most important 
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plants in that country. Soybeans were probably received and 
planted by 1739 or 1740, and defi nitely by 1779. Buffon was 
a contemporary and ardent opponent of Linnaeus. He must 
have been disappointed when, in 1744, Louis XV issued 
the order that the Linnaean system was to be adopted in the 
future. Buffon was the author of the superbly illustrated 
Histoire Naturelle (1749-1804) in 44 volumes, some of them 
published posthumously.
 Note 5. This is also the earliest document seen 
(March 2015) describing the work of the Society for 
Acclimatization in France with soybeans. The title of this 
issue of the periodical was actually Bulletin Mensuel de la 
Société Zoologique d’Acclimatation. By 1858 (vol. 5) it 
had changed to Bulletin de la Société Impériale Zoologique 
d’Acclimatation. By 1871 it had changed to the shorter title 
we use for this record..
 Note 6. This is the 3rd earliest French-language 
document seen (April 2013) that mentions tofu. It is also 
the earliest French-language document seen (April 2013) 
that compares tofu to the particular French cheese named 
fromage à la pie (quark in German).
 Note 7. This is the earliest French-language document 
seen (Dec. 2014) uses the term pois oléagineux to refer to the 
soybean.
 Note 8. This is the earliest Western-language, or French-
language, document seen (Sept. 2006) that mentions soy 
oil, which it calls l’huile de Pois [oléagineux]. This is also 
the earliest document seen (April 2002) concerning the 
etymology of soy oil.
 Note 9. This is the earliest Western-language document 
seen (Nov. 2012) that mentions fermented tofu, which it calls 
La pâte de Pois.
 Note 10. This is also the earliest document seen in the 
Western World that mentions an industrial (non-food) use of 
soybeans (as a fertilizer for the soil).
 Note 11. This is the earliest document seen (May 2005) 
that mentions fl avor problems with soy–in this case, soybean 
oil.
 Note 12. This is the earliest document seen (June 2007) 
that mentions the use of junks (or barges or boats) or water to 
transport soybeans or soy products within a country (China).
 Note 13. This is the earliest French-language document 
seen (Nov. 2013) that mentions soy fl our, which it calls la 
farine de ces Pois. Address: French Consul at Shanghai and 
Ning-po, China.

65. Pittsfi eld Sun (Massachusetts). 1855. American Institute 
Farmer’s Club: New specie of potato, Japan peas, &c. 
55(2842):4. March 8.
• Summary: From the N.Y. Journal of Commerce. A meeting 
of this society was held in their rooms on Broadway, 
yesterday afternoon. “A lot of Japan Peas were also 
exhibited, and attracted much attention from the peculiar 
character of their vine, and the luxuriant manner in which 

they grow–each pea requiring to be planted four feet apart.”
 Also, a paper was read on a newly-discovered species of 
potato, Dioscorea Japonica, which “was fi rst introduced into 
France from Japan in the year 1849 by the French Consul in 
China. It has been successfully cultivated in Algiers.”

66. Geoffroy Saint-Hilaire, Isidore. 1855. Séance du 30 
mars 1855 [Meeting of 30 March 1855: Fermented tofu or 
Chinese cheese from M. de Montigny]. Bulletin de la Société 
d’Acclimatation 2:233-40. April. See p. 238-39. [Fre]
• Summary: The president informed the Society that M. de 
Montigny [the French consul in Shanghai] had made them a 
gift of four bottles containing oil obtained from the soybean 
(des huiles obtenues du Pois oléagineux), cotton, tea, and 
cabbage (Chou [perhaps rapeseed, which later was usually 
called colza in French]). Our colleague, Mr. Frémy, is in 
charge of examining these oils. Mr. Montigny likewise made 
them a gift of a pot of tofu, Chinese cheese made with the 
soybean (un pot de Teou-fou, fromage chinois fait avec le 
Pois oléagineux); it constitutes one of the principal elements 
of the Chinese diet.
 Note 1. This is the earliest French-language document 
seen (Oct. 2011) that uses the term fromage chinois 
(“Chinese cheese”) to refer to fermented tofu.
 Note 2. This is the earliest document seen (April 
2003) in the Western world that mentions both cotton seed 
oil and soybean oil. Address: President of the Imperial 
Zoological Society for Acclimatization (Société Zoologique 
d’Acclimatation).

67. Julien, Stanislas. trans. 1855. Le pois oléagineux de 
Chine [The “oil peas” (soybeans) of China]. Bulletin de la 
Société d’Acclimatation 2(4):225-26. April. [2 ref. Fre]
• Summary: This is a letter addressed to the president of the 
Zoological Society for Acclimatization, from the session 
of 30 March 1855. Monsieur and dear colleague. I have the 
honor of offering you, at the request of my friend Émile 
Tastet, some information that I have found in a Chinese book 
on the subject of oil peas (soybeans, Pois oléagineux, Yeou-
teou).
 One reads in the Imperial Encyclopedia of Agriculture 
(Cheou-chi-thong khao; [Ch’in Ting Shou Shi T’ung K’ao 
by Chang Ting-yu and Chiang P’u]), volume 27, fol. 8, 
fi rst page (recto): ‘According to Li Shih-chen (Li-chi-tchin, 
author of the Great Materia Medica [Pen-ts’ao kang-mu]), 
the large peas (soybeans, Ta-teou) are found in the following 
colors: some are black (Hé-teou), white (Pe-teou), yellow 
(Hoang-teou), or gray (Ho-teou); and there are also some 
that are spotted with blue (Thsing pan-teou). The black ones 
are ordinarily called Ou-teou (here the word ou has the same 
meaning as he, black); they can be used in medicine, be 
eaten, and are used in the condiment called chi (fermented 
black soybeans, which are composed of these soybeans, of 
ginger, and of salt). The yellow can be used to make tofu 
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(Teou-fou, a sort of fermented soybean pâté, on which the 
people nourish themselves habitually); oil is also drawn from 
them by putting them under a press; they are also used to 
make jiang (tsiang; Note: a sort of sauce like a soft miso that 
serves as a seasoning).
 The other species of large peas (soybeans) are not good 
for making tofu (teou-fu, fermented pâté of peas); they are 
eaten after having been roasted. All the species of large peas 
(soybeans) described hereafter are planted before and after 
the summer solstice (June 21). The stem attains a height 
of 3-4 feet. The leaves are round and terminate in a point. 
In autumn, the plant bears small, white fl owers, which are 
clustered together. Then they form pods (about as long as 
one’s thumb), which become dry after the frost.
 One reads in the Treatise on Agriculture by Fan-ching 
[Fan Sheng-chih, written ca. 10 B.C.]: ‘At the summer 
solstice, the soybean (teou) is sown; it is not a big job. The 
fl owers of the soybean do not like to see the sun; otherwise 
they turn yellow and the and the roots blacken.’
 I regret, Monsieur, to be unable to fi nd at the moment 
more details on the soybean; however, the above extract 
largely suffi ces to confi rm the remarkable usefulness, 
unknown in Europe until just now, of the soybean which M. 
de Montigny has sent to you. I have already called attention 
to this fact in a large work that I fi nished a year ago, in which 
are described all of the Chinese industrial processes that 
relate to chemistry. But I do not know when I will be able to 
publish this work.
 I am at the disposition of the Society for Acclimatization 
whenever you would like me to translate Chinese texts that 
would be of interest.
 Note 1. This is the earliest French-language document 
seen (Nov. 2011) that mentions fermented black soybeans, 
which it calls chi.
 Note 2. Bretschneider (1881) calls Julien a “great 
sinologue.”
 Note 3. This is the earliest French-language document 
seen (Sept. 2014) that uses the term Le pois oléagineux 
de Chine to refer to the soybean, or with the term Le pois 
oléagineux de Chine in the title.
 Note 4. This is the earliest French-language document 
seen (March 2015) that uses the term tsiang to refer to jiang 
or Chinese-style fermented soybean paste.

68. Montgaudry, Baron de. 1855. Indications sur la culture de 
l’igname de Chine: Relation sur la marche de l’acclimatation 
des semences importées en 1854 [Information on the culture 
of the Chinese yam in China: Report on the progress of 
acclimatization of seeds imported in 1854]. Bulletin de la 
Société d’Acclimatation 2(6):337-44. June. See p. 344. [Fre]
• Summary: A large number of bulbs of the Chinese yam 
[Dioscorea batatas] were sent to the Society last year by Mr. 
de Montigny.
 The top of p. 344 states: “The seeds imported by Mr. de 

Montigny last year grew successfully in almost every place 
where they have been cultivated, with the exception of the 
soy beans (Pois oléagineux) which have not germinated 
except for a small number of persons. It seems that the seed 
was very old, and they were not able to produce without 
the indispensable precautions that must be taken with old 
seeds, and that are diffi cult to put into practice everywhere. 
Nevertheless, that which will be harvested this year can 
assure the possession of this Pea in France, since the next 
harvest will produce several hectoliters.” Address: France.

69. Fremy, E. 1855. Sur plusieurs huiles rapportées de Chine 
par M. de Montigny [On several oils brought back from 
China by Mr. de Montigny (Letter to the editor)]. Bulletin 
de la Société d’Acclimatation 2(7):382-83. July. Meeting of 
June 22. [Fre]
• Summary: The writer calls soybeans “oil peas” (Pois 
oléagineux) and states in this letter to the president of 
the Society for Acclimatization: Soy oil (L’huile de Pois 
oléagineux) is very similar to our edible oils; its odor 
and taste are agreeable. It is equally suited to combustion 
[burning in oil lamps]. Exposed to freezing cold, it thickens; 
atmospheric oxygen makes it rapidly turn to resin. It belongs, 
therefore, to the class of drying oils (huiles siccatives) and 
could replace linseed oil (remplacer l’huile de Lin) in some 
of its applications.
 I know that the Chinese obtain 17% oil from their 
soybeans. It would be interesting to know, based on an 
analysis, the exact percentage of oil that these soybeans 
contain.
 My analyses show that the soybeans brought from China 
by Mr. de Montigny contain 18% oil.
 If the latter are identical to those used commercially in 
China, you will see, Mr. President, that the Chinese are very 
skilful industrially, for they only lose one percentage point of 
the oil.
 He fi nishes his letter with a prophetic statement: In 
conclusion... soybeans, the importance of which we have 
already appreciated for the abundance and quality of 
the oil they furnish, will provide us with a new food for 
consumption and a useful product for the industrial arts.
 Note 1. This is the earliest Western-language document 
seen (April 2002) concerning the industrial (non-food, non-
feed) use of soy oil.
 Note 2. This is the earliest document seen (Dec. 2013) 
which contains information on the chemical / nutritional 
composition of soybeans or soyfoods, or on the oil content of 
soybeans (18%).
 Note 3. This is the earliest French-language document 
seen (Sept. 2006) that uses the term l’huile de Pois 
oléagineux to refer to soybean oil.
 Note 4. This is the earliest document seen (Oct. 2014) 
that classifi es soy oil as a “drying oil.”
 Note 5. This is the earliest document seen (Sept. 2013) 



HISTORY OF SOY IN FRANCE   41

© Copyright Soyinfo Center 2015

mentions linseed oil, which it calls huile de Lin. Address: 
Professeur au Museum d’Histoire Naturelle et a l’École 
Polytechnique, France.

70. Sacc, M. 1855. Sur l’emploi industriel des poils de la 
chèvre d’Angora [On the industrial utilization of the hair 
of the Angora goat]. Bulletin de la Société d’Acclimatation 
2(12):593-96. Dec. See p. 596. [Fre]
• Summary: At the end of this letter to the Society from 
Wesserling, dated 9 Dec. 1855, is a “P.S.” (postscript) 
containing the following: “Please don’t forget the section 
of Wesserling in your next distribution of soybeans (Pois 
oléagineux), as well as Chinese rice and other seeds...” 
Address: Delegate from the Society at Wesserling, France.

71. Duméril, Auguste. 1856. Rapport sur les travaux de la 
Société Impériale d’Acclimatation pendant l’année 1855 
[Report on the work of the Imperial Zoological Society for 
Acclimatization during the year 1855]. Bulletin de la Société 
d’Acclimatation 3:1-11. Jan. Meeting of 21 Dec. 1855. See p. 
9-10. [Fre]
• Summary: “We are a zoological society, but we don’t want 
to neglect our work with plants whose products could be 
useful.
 “In conformity with this expansion of the Society’s 
original program, trials had to be multiplied, especially 
following the gift of precious vegetables from China 
brought back by Mr. de Montigny. On several occasions, 
our colleague the baron of Montgaudry, communicated to 
you the happy results obtained to date in the cultivation 
of the acorns of two species of Chinese oak trees, whose 
leaves serve to nourish the wild silkworm, of sorghum (du 
Sorgho), of the soybean (du Pois oléagineux), of Alpist or 
canary-grass, and of the Chinese yam (l’Igname) [Dioscorea 
batatas].” Address: Secretary of the meetings, France.

72. Guierry, Abbé. 1856. Sur des graines de plantes et arbres 
de Chine [On the seeds of plants and trees of China]. Bulletin 
de la Société d’Acclimatation 3:183-85. April. See p. 184. 
[Fre]
• Summary: “The soybean (Le Ta-teou) is a species of bean 
with very long pods which are produced abundantly and are 
excellent to eat when green (sont excellents à manger en 
vert); when planted at the same time, some ripen early and 
other late.”
 Note 1. This is the earliest French-language document 
seen (June 2009) that mentions green vegetable soybeans, 
which it describes as shown above. The letter is dated Ning-
po [China] 1 Jan. 1856. It is also the earliest European 
document seen (June 2009) that mentions green vegetable 
soybeans. Address: Procurer General of the Lazarists, China.

73. Faulkner, Alexander. 1856. Faulkner’s dictionary 
of commercial terms: With their synonyms in various 

languages. Bombay, India: Printed at L.M. D’Souza’s Press. 
iii + 158 + vii p. 18 cm. [1 ref]
• Summary: “Soy. A peculiar savoury sauce, made from 
the bean of the Soja, a species of Dolichos, growing in the 
Eastern parts of Asia. Genuine soy is well fl avoured, thick, 
brown, and clear; and when shaken in a glass it should have 
a coat on the surface of a bright yellowish-brown colour. It is 
obtained from Canton [China]; but the best is exported from 
Japan, by way of Batavia [Dutch East Indies]. Waterston.”
 Also discusses: “Ground nuts.–Guz. (Guzerattee) 
[Gujarati], Hind [Hindi], Bhoysing. Groundnuts are now 
extensively cultivated in the Concans on account of the 
oil which they afford. They are occasionally exported to 
England and France.
 “Ground nut oil.–Hind. Bhoysing ka teil. It is the oil 
obtained from ground-nuts by expression. It is largely 
exported from Bombay to France and England.”
 Note: The Concans or Co’ncan was an extensive 
maritime district of southwestern India in the province of 
Bejapore extending 220 miles along the shore from Damaun 
to Malabar, bounded on the west by the Indian Ocean and 
on the south by Canara and Sattara [Satara]. Between 16º 
and 20º north latitude. On today’s map, it would be along the 
coast south of Bombay. A long range of mountains, named 
the Western Ghats, runs right along the shore of western 
India from the Gulf of Khambhat to near the southern tip of 
the continent (Cape of Comorin).

74. Siebold & Comp. 1856. Catalogue raisonné et prix-
courant des plantes et graines du Japon cultivées dans 
l’établissement de von Siebold & Comp. à Leide [Annotated 
catalogue and current price list of plants and seeds from 
Japan cultivated at the fi rm of von Siebold & Co., Leiden, 
Netherlands]. Leyden [Netherlands] and Bonn: Henry & 
Cohen. 24 p. 23 cm. [1 ref. Fre]
• Summary: See next page. In the section titled “Seeds of 
garden and agricultural plants harvested in the fall of 1855 
in Japan” is a one-line entry (p. 18) which reads: “28. Soja 
japonica Savi * à graines blanch. vert et noir. Usage: Pl. à 
Soy. Un petit paquet: Fr. 1.” (Footnote: *”C’est la plante 
légumineuse, des graines de laquelle les Japonais préparent 
le Soy (Sojû). sauce bien connue aux gourmands.”)
 Translated into English: “28. Soja japonica Savi *; 
white, green, or black seeds. Usage: Plant can be used 
to make soy sauce. (Footnote 4: *”This is a leguminous 
plant, whose seeds the Japanese use to make Soy (Shôyu) 
sauce, which is well known to connoisseurs of fi ne food 
(gourmands).”)
 Note 1. This is the earliest seed catalog seen (July 2014), 
worldwide, in which soybean seeds are offered for sale–
although no prices are given. The original catalog is located 
at the Department of East Asian Studies, Ruhr-Universitaet 
Bochum, Universitaetsstrasse 150, 4630 Bochum 1, 
Germany.
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 Note 2. Philipp Franz von Siebold, a German physician, 
botanist and traveler, lived in Japan from 1823 to 1829. 
Siebold & Co., plant and seed company, was started in 1842 
by Siebold with Blume and Rodbard; Siebold and Joseph 
G. Zuccarini fi rst gave the soybean its present genus name, 
Glycine. They gave the wild soybean its present scientifi c 
name Glycine soja. M.M. Busk in 1841 wrote: “Dr. Von 
Siebold’s Japanese museum [at Leyden] is said to be the 
fi nest in Europe...” For details on Siebold’s life and work as a 
botanist see: Bretschneider (1882–Botanicon Sinicum, Part I, 
p. 126-27).
 Note 3. This is the earliest French-language document 
seen (April 2012) that uses the term Le Soy (Sojû) to refer to 
soy sauce.
 Note 4. First cited by Prof. Ted Hymowitz, Univ. of 
Illinois. Personal communication 1 Jan. 1997. Address: 
Leyden, Netherlands.

75. Vilmorin-Andrieux & Co. 1856. Description des 
plantes potagères [Description of garden vegetables]. Paris: 
Vilmorin-Andrieux & Co. et la Librairie Agricole. iii + 478 
p. Index. 16 cm. [Fre]
• Summary: Each entry includes the family, popular name, 
synonyms, names in other (European) languages, scientifi c 
name, description of plant, utilization, sources for more 
information on cultivation.
 Garden vegetables include Amaranth (3 varieties, 
p. 3-4). Peanuts (Arachide, p. 9; Synonyms: Pistache de 
terre–Souterrain–Anchic–Atachine–Fève de terre–Noisette 
de terre–Pistache d’Amérique–Pois de terre. English: Earth-
nut; German: Erdeichel; Spanish: Alfonsigo; Italian: Cece 
di terra; Scientifi c: Arachys hypogea). Haricot de la Chine 
(regular or bicolore, p. 165-66 may be the soybean. Known 
in the USA as “early dwarf yellow China.” The shelled seeds 
are very tasty, fresh or dry). Lotier (Lotus tetragonolobus, 
a legume, p. 218; English: Winged pea; Italian: Loto 
tetragono). Quinoa (white or back, Chenopodium quinoa, 
p. 358). Chufa (Souchet comestible, Cyperus esculentus, 
Amande de terre, p. 375-76).
 Note: This is the earliest document seen (April 2015) 
concerning Vilmorin-Andrieux & Co. It is unclear whether 
or not soy is mentioned. Address: Merchands Grainiers, Quai 
de la Mégisserie, Paris, 30, France.

76. Bulletin de la Société d’Acclimatation. 1857. IV. Faits 
divers et extraits de correspondence [News items and 
extracts of correspondence]. 4:55-59. Jan. [Fre]
• Summary: First a letter is published from M. de Montigny, 
plenipotentiary envoy of France to Siam, Honorary member 
of the Society, saying that he is sending them a number of 
cases containing samples of seeds and plants. After the post 
script, it is noted that the Society has received, nearly at 
the same time, from Shanghai, China, through the efforts 
and care of M. de Montigny, a considerable shipment of 

seeds of sorghum, soybeans (Pois oléagineux), and dryland 
rice. In conformance with the intentions expressed by M. 
de Montigny, the Council (Conseil) of the Society has 
decided... 3. That the rest of the rice, the sorghum seeds, 
and the soybeans will be distributed, by means of a simple 
reimbursement by any party of the port expenses (1 franc 
per liter), to the members of the society and to affi liated 
and recognized societies which desire to try the culture of 
these plants and which submit their requests before Feb. 20. 
Address: France.

77. Bulletin de la Société d’Acclimatation. 1857. Extraits des 
procés-verbaux des séances générales de la société. Séance 
du 20 Février 1857 [Excerpts of verbal proceedings from 
general meetings of the society. Meeting of 20 Feb. 1857]. 
4:105-13. Feb. See p. 108-09. [Fre]
• Summary: Requests for dryland rice, sweet sorghum, 
and soya (Pois oléagineux) have been sent by Mr. Bellier-
Montrose, who will send these seeds to the island of Réunion 
[425 miles east of Madagascar in the Mascarene Islands], as 
well as by the count of Kercado, who has cultivated them 
for several years successfully at his lands in Bordeaux, le 
Chanvre of Piedmont. But the count has lost them because of 
circumstances beyond his control. These two requests have 
drawn the attention of the Society to the value of this crop...
 Mr. de Luca placed on the desk a sample of soy oil, of 
which he has obtained nearly 15% [i.e. 100 kg of soybeans 
yielded 15 kg of oil] a result which, as noted by our 
colleague is not without importance.
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybeans in connection with (but not yet in) 
Réunion or Africa. The soybeans may well have arrived in 
Réunion from France shortly after Feb. 1857, but we know 
of no record showing that they were sent or cultivated. 
Address: France.

78. Lachaume, Jean. 1857. Le pois oléagineux de la Chine 
[The “oil peas” (soybeans) of China]. Revue Horticole: 
Journal d’Horticulture Pratique (Paris) 6:568-70. Nov. 16. 
Series 4. [Fre]
• Summary: Describes the soybean (Soja hispida) and the 
correct methods for its cultivation. “The oil pea of China (Le 
Pois olèagineux de la Chine [soybean]) has been imported to 
France by M. de Montigny, our consul at Shanghai. Having 
received 20 seeds of this legume, I planted them on 10 May 
1856...” 18 of the seeds germinated and emerged (etaient 
levés) on May 20th, and the author harvested his crop on 
Oct. 25. After the harvest he presented some of the plants, 
with the pods still attached, to Mr. Vilmorin, who analyzed 
the seeds. Desiring to pursue his experiment on a larger 
scale, on 4 April 1857 he planted half of the seeds harvested 
the previous fall. There follows a botanical description of the 
soybean plant.
 A nice illustration (by L. Rouyer) shows: A mature 
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soybean plant. Close-up illustrations of one pod and one 
seed.
 Note 1. The Mr. Vilmorin mentioned above is almost 
certainly Louis de Vilmorin (lived 1816-1860), head of 
Vilmorin-Andrieux & Co. This is the earliest document seen 
(April 2015) stating that Mr. Vilmorin cultivated soybeans.
 Note 2. This is earliest document seen (April 2015) 
that mentions M. Lachaume in connection with soybeans. 
Address: Arboriculteur [Horticulteur] at Vitry-sur-Seine.

79. Duméril, Auguste. 1857. Extraits des procés-verbaux 
des séances générales de la société. Séance du 18 Décembre 
1857 [Excerpts of verbal proceedings from general meetings 
of the society. Meeting of 18 Dec. 1857]. Bulletin de la 
Société d’Acclimatation 4:594-99. Dec. See p. 597. [Fre]
• Summary: “Mr. Sacc, in transmitting the details of the 
success obtained at Vitry-sur-Seine, by Mr. Lachaume, in 
the cultivation of soybeans (pois oléagineux), expresses the 
wish that trials be undertaken on a large scale in our Algerian 
possessions.”
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybeans in connection with (but not yet in) 
Algeria. Address: France.

80. Inzenga, Giuseppe. 1857. Sul fagiuolo d’olio della China, 

o Soja hispida Moench [On the oil bean of China, or Soja 
hispida Moench]. Annali di Agricoltura Siciliana (Palermo) 
5:45-48. 2nd Series. [2 ref. Ita]
• Summary: “Among the various seeds sent to me from Paris 
last year by the illustrious Baron Francesco Anca, there were 
very few of a kind named the oil bean (fagiuolo d’olio), 
which I planted with the others this year on the estate of the 
Agricultural Institute (Istituto Agrario) which I direct
 “This common name of oil bean comes from a particular 
fatty oil which is contained by the seeds of this plant and 
can be extracted through pressure as is done with all other 
oleaginous seeds.
 “The seeds were planted in late spring [probably of 
1857, in Palermo, Sicily], in calcareous-clayey soil, which is 
an arable soil characteristic of this hilly countryside: of the 
few put in the ground, only one germinated, but this enabled 
me to study the plant in all its vegetative stages and to obtain 
a most suffi cient yield of seeds.
 This new bean thrived profusely all through the summer 
under the effect of the periodic watering it received, and 
as fall progressed its pods reached fruition. Because it was 
already very late in the season, I dried the entire plant, 
uprooted from the soil, in a covered place, there no longer 
being any possibility of carrying out such drying in the open 
air.
 “Just as I was about to publish this report, my friend and 
colleague Prof. Todaro, Director of the Botanical Gardens of 
Palermo, showed me a recent issue of Revue Horticiole, 16 
Nov. 1857, No. 22, which reported on the fi rst cultivation of 
this legume attempted last year in Paris by Mr. Lachaume, a 
grower in Vitry-sur-Seine.
 “From the above-mentioned article, one learns that the 
seed of this bean was sent some years ago from China by 
the renowned Mr. Montigny, with the common name of pois 
olèagineux de la Chine (‘oil pea of China’) and the scientifi c 
name of Soja hispida Moench, a genus quite close to the 
Dolichos. (Footnote: “Instead of pois olèagineux (‘oily pea’) 
they should rather be called haricot olèagineux (‘oily bean’), 
the genus Soja being closer to the genus Phaseolus (bean or 
haricot) than to the genus Pisum (pea or pois)).
 “The noteworthy characteristic of this bean is the 
prodigious quantity of seeds that it produces. From what Mr. 
Lachaume relates, each plant produces approximately 80 to 
100 pods, each containing 2 to 4 whole seeds, which means 
that each seed is capable of producing from 240 to 300 seeds. 
I can add that the very plant grown this year on the estate 
of the Agricultural Institute, aside from the number of pods, 
produced around 1,000 seeds: this increased yield in our 
favor stems from our climate, which is even more favorable 
and suited to the increase of these plants, which come from 
hot tropical regions, here in Europe.
 “The excellent qualities of the Soja hispida, or oil bean 
(as it should commonly be called), having been stated and 
discussed, our farmers have every right to ask themselves 
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whether its cultivation could be economical and profi table 
for us. I shall answer this most simple question as fairly and 
plainly as I can.
 “The benefi t we could gain from this plant would be if 
the quantity of seeds it produces could be combined with 
the requirement that it have good nutritional value and taste 
like that of other beans commonly used in cooking. Our 
French colleague, in his fi rst report on the cultivation of 
this leguminous plant, a small experiment solely intended 
to ensure the reproduction of the species, mentions nothing 
whatsoever regarding its economic importance. Inspired 
by the quantity of seeds obtained, I wanted to put a small 
amount to the test by boiling and tasting them for fl avor, as 
is done with beans. I found that this oil bean develops an 
intense bitter taste during cooking and in order to make it 
halfway edible, water has to be added to it several times as it 
cooks; I do not know, however, whether eating a reasonable 
amount is altogether harmless to digestion, as is the case 
with other commonly used beans.
 “Regarding the other benefi t, that of being able to obtain 
the oil which they contain, there is no great incentive for us 
to do so because in countries where the olive tree thrives so 
well, the other oils which can be obtained from plants having 
oil-producing seeds can never stand up to the competition 
of olive oil. As fact demonstrates, it does not pay to produce 
sesame, rape, peanut, or other oils in our countries.
 “From these new facts I have set forth, it seems that the 
oil bean, despite its admirable yield, will not fi nd such good 
fortune among us; however, because of the very limited 
scale of the experiment I performed and because the plant 
is very much in the news and its economic aspect needs to 
be better evaluated, it is the task of further events and other 
demonstrations to determine its future with a greater maturity 
of judgment.”
 Note 1. This is the earliest document seen (Aug. 2003) 
concerning soybeans in Italy, or the cultivation of soybeans 
in Italy. Note 2. Giuseppe Inzenga lived 1815-87.
 Note: This is the earliest Italian-language document seen 
(Sept. 2006) that mentions soybean oil, which it calls olio. 
Address: Professor and editor of this periodical [Palermo, 
Sicily, Italy].

81. Duméril, Auguste. 1858. Rapport sur les travaux de 
la Société Impériale Zoologique d’Acclimatation pendant 
l’année 1857 [Report on the work of the Imperial Zoological 
Society for Acclimatization during the year 1857]. Bulletin 
de la Société d’Acclimatation 5:xl-lxi. Feb. See p. xliv. [Fre]
• Summary: Note: In 1855 Monsignor de Montigny brought 
soybean seeds to the Society from Shanghai, China. “It is 
to him, again, that we owe the Chinese soybean (le Pois 
oléagineux de la Chine); its culture is now fully on the 
road to prosperity, especially with Mr. Lachaume on the 
outskirts of Paris (See the Report of Rewards/Compensation) 
(Rapport des récompenses).” Address: Secretary of the 

meetings, France.

82. Bulletin de la Société d’Acclimatation. 1858. Extraits des 
procés-verbaux des séances générales de la société. Séance 
du 19 Février 1858 [Excerpts of verbal proceedings from 
general meetings of the society. Meeting of 19 Feb. 1858]. 
5:104-110. March. See p. 106. [Fre]
• Summary: Mr. Isidore Geoffroy Saint-Hillaire (President of 
the Society for Acclimatization) is presiding at this meeting: 
“His Excellency Koenig-Bey sends a satisfactory report 
on the cultivation, in Alexandria [Egypt], of sorghum (du 
Sorgho), of the soybean (du Pois oléagineux), and of dryland 
rice, which were sent to him by the Society. He informs us, 
furthermore, of the success he has obtained with various 
plants from in and around Bombay [India]” (p. 106).
 Note 1. Mr. Koenig-Bey apparently lives in Alexandria, 
Egypt. According to various issues of this Bulletin: (1) 
“Koenig-Bey, secrétaire des commandements de S.A. le 
vice-roi d’Égypte, membre de la Société, donated to the 
Society a small collection of various species of seeds from 
the country around the White River (graines provenant des 
contrées du fl euve Blanc)” (1856, vol. 3, p. 611). (2) His 
Excellency (S.E.) Mathieu-Auguste Koenig-Bey is secretary 
to the commands for the viceroy of Egypt, chevalier of the 
Legion of Honor, offi cer of the order of Leopold and of the 
iron crown, commander of the Medjidie and of the Nicham 
at Alexandria (Egypt). “(secrétaire des commandements de 
S.A. le vice-roi d’Égypte, chevalier de la Légion d’honneur, 
offi cier de l’ordre de Léopold et de la Couronne de fer, 
commandeur du Medjidié et du Nicham, à Alexandrie 
(Égypte))” (1857, vol. 4, p. xiv-xv).
 Note 2. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Egypt, or the cultivation of soybeans 
in Egypt. This document contains the earliest date seen for 
soybeans in Egypt, or the cultivation of soybeans in Egypt 
(1858). The source of these soybeans is unknown, but it may 
well have been the Society for Acclimatization (France).
 Note 3. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Africa, or the cultivation of soybeans 
in Africa. This document contains the earliest date seen for 
soybeans in Africa, or the cultivation of soybeans in Africa 
(1858). Address: France.

83. Bulletin de la Société d’Acclimatation. 1858. Extraits des 
procés-verbaux des séances générales de la société. Séance 
du 22 Janvier 1858 [Excerpts of verbal proceedings from 
general meetings of the society. Meeting of 22 Jan. 1858]. 
5:93-97. March. See p. 94-95. [Fre]
• Summary: “Mr. Lachaume, in presenting to us a note 
concerning his success with the cultivation of Chinese 
soybeans (Pois oléagineux de la Chine), adds some verbal 
explanations, and shows a certain number of stems (tiges), 
which bear a large number of pods. This note is being sent 
away for examination to the 5th section” (p. 94-95). Address: 
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France.

84. Lachaume, J. 1858. Note sur le pois oléagineux de la 
Chine [Note on the “oil peas” (soybeans) of China]. Bulletin 
de la Société d’Acclimatation 5:131-33. April. [Fre]
• Summary: Mr. Lachaume writes: “Independent of its 
oleaginous qualities, the pea of China can be used in cooking 
as a legume that is delicious. Cooking is very easy. The fresh 
green seeds (le grain, à l’ètat frais) are dropped into boiling 
water. The skins fl oat to the surface and are skimmed off. In 
30 minutes the cooking is done, furnishing a delicate dish, 
recalling peas but containing less sugar.”
 Note: This is the second earliest French-language 
document seen (June 2009) that mentions green vegetable 
soybeans, which it describes as shown above. Address: Prof. 
of Arboriculture and Horticulture, Vitry-sur-Seine.

85. Jacquemart, Fr. 1858. Rapport fait au nom du conseil sur 
la fondation d’un jardin d’acclimatation au bois de Bologne 
[Report made in the name of the council on the foundation 
of a garden for acclimatization at the woods of Boulogne, on 
land granted to the Society by the city of Paris]. Bulletin de 
la Société d’Acclimatation 5:153-64. May. Meeting of May 
7. See p. 156. [Fre]
• Summary: “We also owe to our missionaries the 
following:... (3) The soybean (Le Pois oléagineux), an 
excellent food, from which one can extract (on extrait) an 
abundance of oil; its acclimatization is complete” (p. 156). 
Address: France.

86. Bulletin de la Société d’Acclimatation. 1858. Deuxième 
rapport fait au nom du conseil sur la fondation d’un jardin 
d’acclimatation au bois de Bologne [Second report made in 
the name of the council on the foundation of a garden for 
acclimatization at the woods of Boulogne]. 5:233-39. June. 
Meeting of June 4. See p. 238. [Fre]
• Summary: After a discussion of the main animal species 
in the Society’s zoological garden (zoo), it adds that various 
species of useful and attractive vegetables have been recently 
introduced. And “from among them, it will suffi ce to cite 
as examples, all chosen from among the plants the Society 
owns and studies or distributes, sweet sorghum for use as a 
sweetener (le Sorgho à sucre), the Chinese yam (l’Igname), 
the soybean (le Pois oléagineux), le Loza, trees that yield 
varnish, tallow, and wax (les arbres à Vernis, à Suif et à 
Cire), the white nettle (le Ortie blanche), Manchurian oak 
trees, rice from China and Japan, various edible vegetables 
from Africa and Oceania (Océanie), and, last but not least, 
the wild potato of the Sierra Nevada” (p. 238-39).
 Note: This is the earliest document seen that contains the 
word “Oceania,” a geographic region that includes Australia, 
New Zealand, and New Hebrides. Note that this is a French-
language publication. According to the Oxford English 
Dictionary, the word was coined in about 1812 by the French 

geographer Conrad Malte-Brun (lived 1775-1826) as a way 
of dividing up the globe. It fi rst appeared in an English-
language publication in either 1828 or 1849. Address: 
France.

87. Guérin-Méneville, -. 1858. Extraits des procés-verbaux 
des séances du conseil de la société. Séance du 20 Aout 1858 
[Excerpts of verbal proceedings from the meeting of the 
council of the society. Meeting of 20 Aug. 1858]. Bulletin de 
la Société d’Acclimatation 5:515-19. Aug. See p. 518. [Fre]
• Summary: Mr. Des Nouhes de la Cacaudière addresses 
a request for new varieties of cereal grains, of the soybean 
(de Pois oléagineux), and of Tullins peaches. He also gives 
preliminary information on the results of his work with 
pisciculture (pisciculture) or fi sh farming; he promises to 
give a fuller account later. Address: Secretary of the council, 
France.

88. Duméril, Auguste. 1859. Rapport sur les travaux de 
la Société Impériale d’Acclimatation pendant l’année 
1858 [Report on the work of the Imperial Society for 
Acclimatization during the year 1858]. Bulletin de la Société 
d’Acclimatation 6:xv-xl. Jan. See p. xix. [Fre]
• Summary: In reviewing the activities of the Society 
during 1858, the secretary, Mr. Duméril, recalls a note from 
Mr. J. Lachaume about his work with the soybean (le Pois 
oléagineux, Soja hispida), published in the Bulletin de la 
Société d’Acclimatation 5:131-33. Address: Secrétaire des 
séances (Secretary of the meetings), France.

89. Duméril, Auguste. 1859. Extraits des procés-verbaux 
des séances générales de la société. Séance du 4 Feb. 1859 
[Excerpts of verbal proceedings from general meetings of 
the society. Meeting of 4 Feb. 1859]. Bulletin de la Société 
d’Acclimatation 6:86-110. Feb. See p. 106. [Fre]
• Summary: Mr. Vilmorin presents a report on the results 
that he obtained concerning the cultivation of various 
Chinese plants brought back by Mgr. [Monseigneur] Perny 
[pronounced per-NEE]. He goes into some detail about 
his attempts to make the Chinese cheese named tofu (du 
fromage chinois nommé teo-fou) using soybeans (les Pois 
oléagineux).
 Note 1. This Mr. Vilmorin is almost certainly Louis de 
Vilmorin (lived 1816-1860), head of Vilmorin-Andrieux & 
Co.
 Note 2. This is the earliest French-language document 
seen (April 2013) that uses the term fromage chinois or the 
term teo-fou to refer to tofu.
 Note 3. “Monseigneur” is an honorifi c in French. 
Address: France.

90. Lachaume, J. 1859. Avantages du Pois oléagineux de la 
Chine [Advantages of “Chinese oil peas” (soybeans)]. Revue 
Horticole: Journal d’Horticulture Pratique (Paris) 8(8):222-
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24. April 16. Series 4. [1 ref. Fre]
• Summary: In the Revue Horticole (16 Nov. 1857, p. 
568) we have given information about the soybean (Pois 
oléagineux de la Chine; Soja hispida, Moench) and about the 
type of cultivation that suits it.
 New experiments, conducted in 1858, have shown us 
that this legume can be very well acclimatized in France. 
Thus, on 18 April 1858, some seeds were sown in Vitry-sur-
Seine, a locality whose soil is clay-calcium carbonate and 
naturally cold... Until Aug. 1, the time when the plants had 
attained 70 cm of height and were showing their fi rst fl owers, 
the care of the plants was limited to hoeing and weeding. 
The rest of the seeds were sown the same day in a nursery 
on a fl at-band exposed to noonday sun. On April 26, the 
cotyledons came up; two weeks later, we replanted them in 
lines with the same spacing as before, without watering them 
and without the plants becoming fatigued.
 On June 16, at a temperature of 30ºC, we planted a third 
lot of these beans in a square.
 The fi rst beans sown on April 18 and those that were 
replanted, bore the drought without any water other than that 
which fell from the sky; they came to maturity around Oct. 
15.
 This success permits us to place in commerce, for 
1859, the quantity of seeds that we have harvested, with the 
requirement to keep some for the horticultural societies that 
will ask for them.
 The beautiful tests that M. Vilmorin did in Feb. 1858 
to determine the quantity of oil contained in his seeds, will 
encourage amateurs to introduce this new bean into their 
gardens and farms. According M. Vilmorin, a fi rst test 
showed that the seeds contained 21.32% oil, and a second 
21.16%.
 Besides the advantage of yielding oil, these beans can 
furnish an excellent cheese (fromage; [tofu]) that the Chinese 
make by boiling and then crushing the seeds in a mortar. A 
very white liquid [sic, curds] is produced that thickens if one 
applies pressure to it. One next places the paste in molds, 
adding salt in the French manner. The cheeses thus obtained 
provide an important source of nourishment for the working 
class.
 There are numerous varieties of Soja hispida; we have 
cultivated some of them experimentally.
 To summarize, soybeans from China would be a good 
acquisition from many points of view: 1. As an oilseed; 2. 
As an edible plant, because the fresh seeds [edamamé] are 
easy to cook and furnish a pleasant (agréable) food, such 
as the samples from Sept. 1858 have proven; 3. As a forage 
plant which can yield a large harvest, when one possesses a 
suffi cient quantity of seeds to operate on a large scale; 4. As 
a plant whose seeds can be used to make cheese [fermented 
tofu], a test that M. Vilmorin did not hesitate to make. 
Address: Arboriculteur at Vitry-sur-Seine.

91. Westmorland Gazette (Cumbria, England). 1859. A new 
pea. May 7. p. 2, col. 6.
• Summary: “A new pea has been introduced from China 
into France; the produce of the pea is called Soja hispida, 
the common Chinese soy bean. This kind of pulse is said 
to do very well on poor sandy rye land near Paris, and to 
possess the following good qualities. Sowed in the middle 
of April it is ripe in the middle of October. The beans 
contain, according to M. Louis Vilmorin, whose accuracy is 
unimpeachable, as much as twenty-one per cent. of oil. They 
are also made into an excellent cheese [tofu] if boiled and 
pounded in a mortar. A white liquid is the result, which easily 
sets when pressed; the paste so obtained, with the addition 
of a little salt, is afterwards forced into moulds. We fear this 
pea will be too tender for England; but it deserves a trial, and 
if it should ripen we may make our own ‘soy.’–Gardeners’ 
Chronicle.”

92. Duméril, Auguste. 1859. Extraits des procés-verbaux 
des séances générales de la société. Séance du 13 May 1859 
[Excerpts of verbal proceedings from general meetings of 
the society. Meeting of 13 May 1859]. Bulletin de la Société 
d’Acclimatation 6:280-91. May. See p. 281. [Fre]
• Summary: The Count of Sinéty places on the desk two 
reports on trials with cultivation of dryland rice and soybeans 
(Pois oléagineux). The matter is being referred/sent to the 
5th Section/Committee. Address: Secrétaire des séances 
(Secretary of the meetings), France.

93. Bulletin de la Société d’Acclimatation. 1859. III. Faits 
divers et extraits de correspondence: Séance annuelle de 
la Société d’acclimatation de Nancy [III. News items and 
excerpts from correspondence: Annual meeting of the 
Society for Acclimatization of Nancy]. 6:340-41. July. [Fre]
• Summary: The secretary general of the regional society for 
the northeast zone (the Society for Acclimatization of Nancy) 
is the baron G. de Dumas. In addressing his society he notes 
(p. 341): “You have also distributed some soybeans (Pois 
oléagineux); and if the public, always so slow in overcoming 
its indifference, has not yet been able to take advantage of 
this legume, which is so popular in China, it is not because 
it is impossible to obtain the seeds, because one of the trials 
conducted by your members succeeded very nicely.”
 Note: The secretary general, asking why the soybean 
has not yet caught on in France, believes it is due more to 
public indifference than to lack of effort by the Society for 
Acclimatization. Address: France.

94. Guerin-Méneville, -. 1859. Extraits des procés-verbaux 
des séances générales de la société. Séance du 4 Novembre 
1859 [Excerpts of verbal proceedings from general meetings 
of the society. Meeting of 4 Nov. 1859]. Bulletin de la 
Société d’Acclimatation 6:531-36. Nov. See p. 533. [Fre]
• Summary: “Dr. Sacc sends, from Wesserling, a box 
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containing a certain amount of soybean seeds (graines de 
Pois oléagineux de la Chine) (Soja hispida), which he has 
received from Toulon [a town in southern France, with a 
large harbor, on the Mediterranean coast] where they have 
been harvested by Dr. Turrel. Dr. Sacc draws the attention 
of the Society to the value of introducing this precious 
plant into our colony of French Guiana (Guyane), where he 
thinks that its cultivation would succeed perfectly and would 
present inestimable advantages as an oilseed plant.”
 Note: This is the earliest document seen (May 2009) 
concerning soybeans in connection with (but not yet in) 
French Guiana or South America. Address: Le Secrétaire du 
Conseil (Secretary of the Council of the Society), France.

95. Vilmorin, Louis. 1859. Compte rendu des essais 
de culture sur les plantes de la Chine, rapportées par 
monseigneur Perny [Report of culture trials on Chinese 
plants, brought back by Monseigneur Perny]. Bulletin de la 
Société d’Acclimatation 6:520-28. Nov. [Fre]
• Summary: “Among the collections which have arrived 
from China during the past few years, one of the most 
important is that which the Society for Acclimatization 
has received from Father Perny (l’abbé Perny).” A brief 
description of each of the plants is given with the Chinese 
characters, their romanization, sometimes a number, and a 
description of the plant, sometimes with additional details in 
a footnote. The following are included: 

“Hé-teou* or black soybean. A small oil bean or soya 
with black seeds (Petit Haricot à huile, ou Soya à grain 
noir). It appears to be a delicate plant; we have received only 
three sickly (unhealthy) plants. Only one has produced any 
mature seeds. (Footnote: *It is from this bean that one makes 
the Chinese casein (caseum) called tofu (Teou-fou), which 
would be useful to introduce in France. In towns nationwide 
it would be a genuine resource for the poor)” (p. 523).
 Note 1. This is the earliest French-language document 
seen (Oct. 2012) that contains the term Haricot à huile or 
the term Petit Haricot à huile, which it uses to refer to the 
soybean.
 Note 2. This is the earliest French-language document 
seen (Oct. 2012) that contains the term Soya à grain noir, 
which it uses to refer to the black soybean. 

“Ta-lou-teou [large/great + green + bean] or green 
soybean, no. 797... We have seen only the green plants, not 
the seeds. It is a small plant, almost dwarfi sh, but forming 
a thick bush and luxuriant vegetation. We awaited an 
interesting product from it, especially since the seed sown 
was of a pretty appearance, but the plant was so late that the 

fi rst frosts destroyed it just as the fi rst fl owers appeared” (p. 
523-24).

“Ta-hoang-teou [great + yellow + bean] or yellow 
soybean, no. 786. By looking at the seed, this would seem 
to be a pale green Haricot or Dolic bean. The plant which it 
produces, analogous in appearance to the oil bean or Soya 
(Haricot à huile ou Soya), appears to be very late and has not 
yet fl owered” (p. 524). 

“Hoang-teou or yellow soybean, no. 773. This is an 
oil bean or soya (Haricot à huile (Soya)) with large smooth 
seeds, which are more yellow than usual. The plant appears 
a little more dwarfi sh; it has fl owered and set seeds, but they 
have not matured” (p. 526). 
 Note 1. Bretschneider (1882) in his Botanicon Sinicum 
(Part I, p. 130) is unusually critical of P. Perny for the many 
mistakes he makes in trying to identify Chinese plants. His 
work “puts sinologists to blush.”
 Note 2. The author (lived 1816-1860) is head of 
Vilmorin-Andrieux & Co., France’s largest and oldest seed 
dealer. He died only 4 months after presenting this paper, on 
21 March 1860, at the young age of 44. Vilmorin & Co. was 
selling soybeans by Nov. 1864.
 Note 3. This is the fi fth earliest document seen (June 
1999) written by a European or Westerner in which Chinese 
characters are used to write the name of the soybean or 
related products.
 Note 4. Also discusses: The sunfl ower or “Grand 
Helianthus (Kouey-hoa-tsé,” no. 771, p. 524-25).

96. Duméril, Auguste. 1860. Rapport sur les travaux de 
la Société Impériale d’Acclimatation pendant l’année 
1859 [Report on the work of the Imperial Society for 
Acclimatization during the year 1859]. Bulletin de la Société 
d’Acclimatation 7:xxxv-lxiii. Jan. See p. xliii. [Fre]
• Summary: Mr. Sacc thinks that the soybean (le Pois 
oléagineux de Chine) (Soja hispida), which succeeded 
very well at Toulon, in the hands of Dr. Turrel, would give 
excellent results in our colony of French Guiana (Guyane, on 
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the northeast coast of South America, having Suriname on its 
west) (Idem. Vol. 6, p. 533). See also, on the subject of these 
soybeans (pois) (Idem. Vol. 6, p. 106).
 Note: This is the earliest French-language document 
seen that uses the term Pois oléagineux de Chine to refer to 
the soybean. Address: Secretary of the meetings, France.

97. Eprémesnil, Count. 1860. Rapport au nom de la 
Commission des Récompenses [Report in the name of 
the Commission of Rewards]. Bulletin de la Société 
d’Acclimatation 7:lxxix-xciii. Jan. See p. lxxxii-lxxxiii. [Fre]
• Summary: In this annual competition, awards are given by 
class. The Grand Gold Medal this year is awarded to M. de 
Montigny, who “inspired by this passion to do good which 
fi lls his life, has not ceased to enrich France with an infi nite 
number of species of new animals and plants, among which 
we will cite only the yak of Tibet, the pseudaxis deer (Cerfs) 
of Manchuria, the Chinese yam (Igname) and sorghum 
(Sorgho), the dead-nettle (Ortie blanche), the soybean (le 
Pois oléagineux), bamboo, etc., which are found along with 
so many other plants from China or Siam introduced through 
his efforts and care into France and Algeria.”
 Note: One cannot be sure from this statement that M. de 
Montigny introduced soybeans to Algeria. If he did (which 
seems very likely), this would be the earliest document seen 
(Aug. 2009) concerning soybeans in Algeria, and the 2nd 
earliest concerning soybeans in Africa. Address: Secretary of 
the meetings, France.

98. Bulletin de la Société d’Acclimatation. 1860. Extraits 
des procés-verbaux des séances générales de la société. 
Séance du 6 Mars 1860 [Excerpts of verbal proceedings from 
general meetings of the society. Meeting of 6 March 1860]. 
7:164-65. March. [Fre]
• Summary: Mr. Aimé Laurence, of the department of Sarthe 
in northwest France, has harvested entire fi elds of American 
cotton this year, each plant growing to a height of at least 
180 cm. He writes that some of the soybean plants he has 
grown in these fi elds have been attacked by a stray cow, 
which devoured them all, but without grave consequences 
for the plants; they continued to grow from the base of the 
stem and after three weeks the stems had grown to the same 
height as one plant that had not been eaten. Mr. Lawrence 
thinks, therefore, that this plant could be utilized as forage, 
and could give two harvests per year.
 Note: This is the earliest document seen (Oct. 2004) 
concerning the use of soybeans for pasture or grazing. 
However the soybeans were apparently not planted for that 
purpose. Note also that there is no evidence of soybeans 
being used throughout their long history in Asia (China, 
Japan, etc.) for pasture or grazing animals. Address: France.

99. Duméril, Auguste. 1860. Extraits des procès-verbaux 
des séances générales de la société. Séance du 20 Avril 1860 

[Excerpts of verbal proceedings from general meetings of 
the society. Meeting of 20 April 1860]. Bulletin de la Société 
d’Acclimatation 7:211, 219-30. April. See p. 223-24. [Fre]
• Summary: Madame Richard, widow of our colleague 
Mr. David Richard, director of the mental hospital of 
Stephansfi eld, sends to the Society seeds of soybeans (Pois 
oléagineaux de Chine), Siam beans (Haricots de Siam), and 
sweet sorghum (Sorgo sucré), grown to maturity in Alsace, 
and gives details on the cultivation of these plants. Address: 
Secretary of the meetings, France.

100. Duméril, Auguste. 1861. Rapport sur les travaux 
de la Société Impériale d’Acclimatation pendant l’année 
1860 [Report on the work of the Imperial Society for 
Acclimatization during the year 1860]. Bulletin de la Société 
d’Acclimatation 8:xxviii-lxi. Jan. See p. xxxv. [Fre]
• Summary: In reviewing the activities of the Society during 
1860, the secretary, Mr. Duméril, recalls a comment by Mr. 
Laurence that the foliage of the soybean (Pois oléagineux) 
seems to furnish an excellent foliage (See Bulletin de la 
Société d’Acclimatation 7:165). Another article appeared 
last year on page 224. Address: Secretary of the meetings, 
France.

101. Durupt, -. 1861. Culture du pois oléagineux de la 
Chine [Cultivation of Chinese oilpeas (soybeans)]. Revue 
Horticole: Journal d’Horticulture Pratique (Paris) No. 23. 
p. 459-60. Dec. 1. [1 ref. Fre]
• Summary: “One of my colleagues, M. Lachaume of 
Vitry-sur-Seine, sent me in April 1859, 52 seeds of Chinese 
oil peas [soy beans], with advice to sow them in pots in a 
greenhouse (sous châssis). I did this and 10 days later almost 
all of them had come up. On the 15th of June I transplanted 
them in a bed exposed to the sun, in one row with 50 cm 
between plants. They grew extraordinarily well and at the 
beginning of September I was able to present a stalk of them, 
with the almost-mature pods attached, to the Horticultural 
Society of Côte-d’Or. In 1860 I tried a different method of 
cultivation.”
 Details are given. At the end of August he had a perfect 
harvest and 30 plants yielded about 5 liters of soybeans. “I 
have the strong conviction, cultivated on a large scale, would 
give the best results. I will conduct the experiment. I will 
let you know my results immediately.” Address: Cote-d’Or, 
France.

102. Dabry, P. 1862. Sur diverses plantes potagères de Chine 
[On various garden vegetable plants of China]. Bulletin de 
la Société d’Acclimatation 9:325-30. April. Meeting of April 
25. [Fre]
• Summary: Among the 53 species of edible plants sent by 
the author to the Society for Acclimatization and listed on p. 
330 are two species of soybeans: “Houang-teou (Dolichos 
soja); 2 species: The yellow soybean (Houang-teou), and the 
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black soybean (He-teou).”
 Also mentions the azuki bean (Tsin-teou (Phaseolus 
radiatus)), 2 species, but gives no details.
 See also 1882, page 640 of this journal. Address: France.

103. Bulletin de la Société d’Acclimatation. 1862. Graines 
des principales plantes alimentaires de la province de 
Qwang-Tong, offered by Mgr. Guillemin [Seeds of the 
principal food plants of the province of Kwangtung 
(Guangdong), China, offered by Monseigneur Guillemin]. 
9:323-24. April. [Fre]
• Summary: Monseigneur Guillemin was probably a high-
ranking French dignitary in China. Kwangtung (Guangdong) 
is a province in southeast China, whose capital is Canton 
(Guangzhou or Kuang-chou). Among the 49 seeds presented 
(many of which were destroyed by insects), two samples are 
soybeans: “13. Yellow soybeans (Hoang-teou). Yellow beans 
from which the Chinese make the cheese called teou-fou 
(tofu). It is the soybean (pois oléagineux) par excellence.
 “17. Ou-mi-teou. Soybeans (Pois à soya) which are used 
for the preparation of noodles (pâtes), vermicelli, known 
under the name pe-teou-sze.” Address: France.

104. Simon, Eugène. 1862. Sur un envoi d’animaux et de 
végétaux du Japan [On a shipment of animals and vegetables 
from Japan (Letter to the editor)]. Bulletin de la Société 
d’Acclimatation 9:689-93. Aug. See p. 691-93. [Fre]
• Summary: This is a long letter addressed to the Secretary 
General of the Society for Acclimatization. A section titled 
Sur la fabrication du soja [On the production of soy sauce] 
(p. 691-93) states: Soja, or soy sauce, is a condiment which, 
in Japan, is consumed in considerable quantities. Some years 
ago it enjoyed marked success in America, England, Holland, 
and in India, where it had fi rst been introduced. Today, the 
popularity remains only in America. The exportation is weak 
from the Indies, where it is replaced by another product, and 
the trade is nearly null in Europe because of the diffi culty of 
making it cross the hot latitudes of the tropics via the tip of 
South of Africa.
 It is nevertheless an excellent product, which could offer 
the culinary art a resource to be used in many ways, if one 
could obtain a quality as good as that in the country from 
which it comes. Actually, nothing could be easier. All one 
needs to do is to make it locally [in France]. This is a very 
important industry in Japan. There are more than 6 factories 
in the city of Nagasaki, and each occupies an average area of 
700 to 800 square meters. In total, they produce 1.2 million 
kg of soy sauce for consumption.
 Two types of grain are necessary to make soy sauce. One 
is a special type of bean called haricot Soja, or soybeans, of 
which 15 kg are included under #5 in the shipment I have 
just made to France. The other is ordinary barley (orge, not 
ble, wheat). One makes equal parts of beans and wheat. 
The beans are cooked in an equal volume of water and the 

wheat is roasted. Then one combines them in a big tub, into 
which one pours them little by little, while mixing them 
as much as possible with the aid of a large wooden spatula 
(pusher). When it all has the consistency of a rather thick 
paste, one places it in a wooden mold (koji tray) about 1.5 
inches deep, 18 inches long, and 8 inches wide. In arranging 
this cake or this brick in the mold, one must make the upper 
surface slightly concave. These cakes are then transported 
into hermetically sealed chambers (the koji room), where it 
must ferment on shelves around the walls and in the center of 
the room. All the walls and the openings, with the exception 
of two window placed at the height of a man, from which 
one can watch the fermentation from the outside, must be 
carefully insulated or padded with straw, fi xed in the middle 
of a lattice of bamboo or other wood.
 The fermentation starts at the end of very few hours [no 
inoculation?] but if the temperature of the chamber is very 
low, one can stimulate the fermentation by placing a small 
brazier here. However, one must use the brazier only as a 
last resort; the effect is to brown the cakes. The fermentation 
lasts for 7 days, during which time one can enter once or 
twice into the chamber, in order to assure oneself that all is 
in good condition. When they are well made, the cakes must 
have a uniform yellowish gold tint. They are then removed 
and thrown into a large vat, 6 feet deep and 4.5 feet in 
diameter. Here one adds a saturated salt solution [sel a chaux 
= calcium oxide] in the proportion of 2 kg of solution to 1 kg 
of cake. One agitates it and mixes it gradually until the vat is 
full.
 One must then leave the vat alone for at least one year, 
but when one wants an extra fi ne soy sauce (soja), it must 
be left for 3 years. Regardless of the time, one removes the 
mash (pâte) from the vat, puts it in a hemp sack, or better 
yet, one of palm fi laments, and carries it to the press. The 
soja which collects during the fi rst turns of the press is 
the best quality. But because of the high price it would be 
able to demand, one would not fi nd its sale assured. One 
therefore renounces this quality, except in the two capitals of 
Edo (Tokyo) and Miyako (Kyoto), where there live a large 
number of princes and rich people, who can conveniently 
pay for it.
 In general, only two grades of soy sauce are made. The 
fi rst is made from all the liquid which one is able to extract 
by the press, and which is then of a good medium quality. 
The second is obtained by mixing the presscake with salt 
water and letting it stand for 6 months; this is only sold to 
the poor. A jar of soja weighing 214.5 kg sells in Japan for 
16-17 French francs. The ordinary soja of the fi rst quality is a 
liquid of thick consistency and dark brown color. It is almost 
the only sauce for all Japanese dishes, rich or poor. It always 
accompanies fi sh. The Europeans in China or Japan, who 
have used it a lot or a little, add it to beef or to beef bouillon, 
to which it imparts a most agreeable color and fl avor. The 
number 10 case of various products, which will be a part of 
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my shipment contains 3 bottles of soja of different qualities 
under the numbers 18, 19, and 20. No. 18 comes from 
Miyako (Kyoto), but it is possible that the trip may alter it a 
little.
 Note: This is the 2nd earliest French-language document 
seen (April 2012) that uses the word soja to refer to soy 
sauce. The French used the word soja to refer to soy sauce 
before they used it to refer to the soybean. Address: French 
consul in China.

105. Bulletin de la Société d’Acclimatation. 1862. Lettre de 
S. Exec. M. le Ministre de l’agriculture, du commerce et des 
travaux publics, à M. le Président de la Société impériale 
d’acclimatation [Letter from his excellency the French 
Minister of Agriculture, Commerce, and Public Works to the 
president of the Imperial Society for Acclimatization]. 9:815. 
Sept. [Fre]
• Summary: “Paris, 2 Sept. 1862. Monsieur the president. I 
have the honor to announce to you that I have received a new 
shipment of seeds from M. Simon, who is in charge of an 
agricultural mission in China.
 “I am sending the Imperial Zoological Society for 
Acclimatization a certain quantity of these seeds together 
with this letter. These seeds are the following: Red dryland 
rice, red wetland rice, white dryland rice, white wetland 
rice, soybeans (Pois à soja), a long turnip [Navet long], and 
camellia... Rouher.” Address: France.

106. Cloquet, Jules. 1862. Rapport sur les travaux de la 
Société Impériale d’Acclimatation [Report on the work of 
the Imperial Society for Acclimatization]. Bulletin de la 
Société d’Acclimatation 9:1061-64. Nov. See p. 1064. [Fre]
• Summary: This speech was presented at the International 
Exposition of London. Extracted from reports by members of 
the French section of the international jury of the Universal 
Exposition of London of 1862, vol. 6, p. 123. The Imperial 
Society for Acclimatization was founded in Paris in 1854. It 
was recognized as a public agency by imperial decree on 25 
Feb. 1855.
 The author discusses important introductions made 
by the Society. “5th. Plants. A large number of plants have 
been the object of attempts at acclimatization; several have 
given good results. Thus, one can cite among the main 
food or industrial plants acclimatized: 1. The Chinese yam 
(l’Igname de Chine; Dioscorea batatas), an excellent food 
tuber introduced by Mr. de Montigny; 2. Chervil (le Cerfeuil 
bulbeux; Chærophyllum bulbosum), and the Cerfeuil bulbeux 
of Siberia (C. Prescottii), excellent vegetables; 3. The 
soybean of China and Japan (le Pois oléagineux de la Chine 
et du Japon; Soja hispida); 4. Chinese sweet sorghum (le 
Sorgho sucré de la Chine), which is very versatile; 5. The 
Lo-za [Loza] de la Chine, mentioned by Mr. Rondot, a bush 
completely acclimatized to France, whose leaves produce 
a beautiful dye known as ‘Green of China’ (vert de Chine); 

6. Chinese bamboos (les Bambous de la Chine; Bambusa 
nigra and B. mitis, or edible). These two species have been 
acclimatized in the garden at Alger by Mr. Hardy, and 
introduced in several departments of southern and central 
France.” Address: France.

107. Soubeiran, L. 1863. Extraits des procés-verbaux des 
séances générales de la société. Séance du 6 Février 1863 
[Excerpts of verbal proceedings from general meetings of 
the society. Meeting of 6 Feb. 1863]. Bulletin de la Société 
d’Acclimatation 10:116-35. Feb. See p. 123. [Fre]
• Summary: “Madam Delisse is continuing with noteworthy 
perseverance the experiments by which her husband, our 
honorable colleague, obtained such remarkable success. She 
has sent the Society some tubercles (tubercules) of sweet 
potatoes from Algiers, Algerian oats, Chinese soybeans (Pois 
oléagineux de Chine), Loza seeds, and millet from Peking 
and Senegal, cultivated and harvested near Bordeaux [in 
southwest France], as well as eggs of mulberry silkworms, 
coming from her educational endeavors.” Address: Secretary 
of the meetings, France.

108. Algeria, Commission, Exposition Universelle de 
Londres. 1863. L’Algérie à l’Exposition universelle 
de Londres, 1862: Catalogue [Algeria at the Universal 
Exposition of London, 1862: Catalogue]. Algiers [Alger], 
Algeria: Imprimerie Bouyer. 259 p. See Vol. 2, p. 86. [Fre]
• Summary: In Section 8, titled “Cereal grains, forages, 
and legumes” (p. 76) is a very interesting section on 
“Legumes” (p. 86) which states: The dry legumes displayed 
represent a great variety of species. They call attention to 
the magnifi cent collection at the Garden for acclimatization 
(Jardin d’acclimatation), composed of dolics, of beans 
(de doliques, de haricots) among which are the soybean of 
Japan, also known as the oil pea of China (le soja japonica, 
haricot oléagineux de la Chine) (which were introduced to 
France by M. de Montigny [in April 1854], France’s consul 
at Shanghai, and which contain 18% oil); the lablabs, various 
types of peas, lentils, the fèves, etc.
 All these species or varieties are easily cultivated in 
Algeria, and they offer numerous food resources. Products 
actually generated are consumed locally, but one can 
anticipate that in not such a distant future, they will give rise 
to rather important export business.
 Note: There is a Jardin d’acclimatation in Paris (49 
acres, presently {Jan. 2010} referred to only as a children’s 
amusement park, within the Bois de Boulogne). There is 
also a Jardin d’acclimatation in Algiers, Algeria. It is called 
Jardin d’acclimatation du Hamma but also referred to as 
Jardin d’essais au Hamma. It is not clear which of the two 
is being referred to above. Address: Prof. of commercial 
sciences.

109. Government (General) of Algeria. 1863. Catalog des 
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végétaux et graines disponibles et mis en vente au Jardin 
d’Acclimatation au Hamma (près Alger). Pendant l’automne 
1863 et le printemps 1864 [Catalog of vegetables and 
seeds available for sale at the Garden for Acclimatization 
at Hamma (near Algiers). During the autumn 1863 and the 
spring 1864]. Paris, France: Challamel. 144 p. Index. 21 cm. 
[Fre]
• Summary: In the section on Kitchen garden grains 
(Graines potagères) (p. 130+) is a subsection titled “Soja” 
which states (p. 133): “Soja sinensis. Pois oléagineux de la 
China, hâtif.
 “Soja Japonica.
 “Soja hispida.
 “Soja ochroleuca.” All four varieties cost 4.00 francs for 
500 gm.
 On pages 133-34 is a paragraph of basic information 
about soybeans.

110. Times (London). 1864. Classifi ed ad: Napoleon, by the 
Grace of God and the will of the nation... July 30. p. 1, col. 1.
• Summary: This article describes a lawsuit in France 
“Between Crosse and Blackwell, manufacturers of sauces 
and pickles, residing at No. 21, Soho-square, London, county 
of Middlesex (England)... And William Knight, provision 
dealer, residing at Boulogne-sur-Mer, defendant,...”
 “Considering that it is an established fact” that in Jan. 
1864: “The plaintiffs have caused to be seized at Knights 
divers pickles prepared with vinegar and mustard contained 
in Jars, labelled Crosse and Blackwell, and bearing the 
designation of Imperial Mixed Pickle, Girkins, India Pickle, 
Piccallilli [Piccalilli], Essence of Anchovies; Considering 
that these jars, with their labels and contents, constitute, on 
the part of Knight, spurious imitations of the products of the 
plaintiffs, of which they declare having deposited specimens, 
with their trade marks, at the Registrars of the Tribunal of 
Commerce of the Seine, on the 12th of May, 1863, which is 
not disputed.”
 The plaintiffs are asking for damages of 600 French 
francs. “Considering that Crosse and Blackwell declare 
to release from seizure certain products labelled Lea and 
Perrins;-”
 Note: The plaintiffs apparently won the case, but appear 
to have been awarded much less money than they asked for.

111. Vilmorin-Andrieux & Co. 1864. General wholesale 
price list of garden, agricultural, and fl ower seeds, 1864-
1865. Paris: Vilmorin-Andrieux & Co. 13 p. See p. 12. Nov. 
12. [Eng]
• Summary: See next page,  This is the earliest English-
language catalog of Vilmorin-Andrieux & Co. in which the 
soybean appears; it is listed on page 10 under the subheading 
“Peas” in section 3 of the catalog titled “Cereals, grasses, 
agricultural, and economic plants.” The entry for soybean 
reads: “Peas, oleagenous [sic, oleaginous] Chinese. Soya 

hispida. 6 pence per ounce. 5 shillings per pound. An asterisk 
(*) in front of the entry indicates that this is the fi rst time this 
plant or its seeds have appeared in the Vilmorin-Andrieux 
English-language catalog.
 Note 1. This is the 2nd earliest seed catalog seen (Oct. 
2014) in which soybean seeds are offered for sale.
 Note 2. This is the earliest seed catalog seen (Oct. 2003) 
that gives a price for soybeans.
 Note 3. On page 5, under “Vegetable and garden seeds, 
we fi nd: “Pea-nut. Ground-nut. Arach. hypogea.” 1 pound 
costs 2 shillings and 6 pence.
 Note 4. Thanks to Ingrid Jansen (of the Export Division 
of Vilmorin s.a. in La Menitre, France; Dec. 1996) for doing 
the detective work necessary to fi nd this earliest entry in a 
Vilmorin catalog. She also sent a history of the company 
and each of its proprietors, a Vilmorin genealogy, and the 
1993 Vilmorin English-language catalog titled “Vilmorin 
Seeds–250 Years”–which does not mention soybeans.
 Note 5. The Vilmorin seed company traces its origins 
back to 1743. The company’s earliest known catalog, titled 
Catalogue de toutes sortes de graines, is dated 1766. In 
1775 the fi rm took the name Andrieux & Vilmorin. In 1780 
the name was changed to Vilmorin-Andrieux, and in 1815 
the name was changed to Vilmorin-Andrieux & Cie. At the 
time this catalog was published (Dec. 1864) the head of the 
company was Elisa Bailly (1826-1868), the widow of Louis 
de Vilmorin (lived 1816-1860) and the daughter of the mayor 
of Paris. She ran the company from 1860 to 1866, when 
her son Henri de Vilmorin (lived 1843-1899) joined her. 
Henri became head of the company in 1873. However the 
Vilmorin family was aware of the soybean by late 1856 (see 
J. Lachaume 1857) and as early as Nov. 1859 Louis Vilmorin 
(1816-1860) presented a report on the soybean to the Society 
for Acclimatization in France. In 1975 Vilmorin joined the 
Limagrain Group (Groupe Limagrain) and is now offi cially 
named Vilmorin s.a.
 Note 6. This catalog is divided into the following 
sections. 1. Vegetable and garden seeds. 2. Sweet, pot, 
and medicinal herbs. 3. Cereals, grasses, agricultural and 
economical plants: (a) Cereals. (b) Grass-seeds. (c) Sundry 
agricultural seeds and seeds of economical plants. 4. Tree 
seeds.
 Interesting plants in section 3c (together with soybeans) 
include: Broom–common Genista scoparia, burnet 
(also spelled burnett, p. 2)–common, cabbage (9 types), 
camelina, clover (10 types, incl. Alsike and Bokhara), dyer’s 
buckwheat, dyer’s madder, dyer’s woad, ervum, fenugreek, 
fl ax (6), fl ea-wort, furze, Glaucium fl avum, Guitozia oleifera, 
hemp (3 types; common, Piedmont tall, common Chinese), 
heracleum, hill-mustard, Holcus (6 types), holly-hock (black 
tinctorial), hop seed, horse-bean, knapweed, lentil (3), lotus 
(2), Lupins (white or yellow), lucern, madia, mangel-wurzel, 
maw seed or grey poppy, melilotus [sweet clover or melilot], 
mustard, nettle, parsnip, peas (3), poppy (3, incl. white for 
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opium), Pyrethrum Willemotii (for insect-powder), radish (2), 
rape (colza, 9), rutabaga, sainfoin (2), scariole, serradella, 
sesamum (Orientale, or Sinense–white seed–bene), spurrey, 
sugar-beet, sunfl ower–common–Helianthus annuus, Swedish 
turnip, tares & vetches (6), teasel (fuller’s = one that fulls 
cloth–Dipsacus fullonum), Thlaspi oléifère = Lepidium 
arvense, tobacco (8), trefoil–yellow, vetchling (2), yarrow, 
yellow weed.
 Note 7. This is the earliest English-language document 
seen (Jan. 2005) that uses the word “horse-bean” to refer to 
Vicia faba.
 Interesting plants in section 1, vegetable and garden 
seeds, include: “Beans–China yellow oval,” borecole (see 
cabbage), chervil, chick-peas (white or red), chicory or 
succory (5 types), Claytonia from Cuba, Corchorus olitorius 
(for salad), cornsalad (3 types), Cyperus esculentus–Chufa 
or Earth Almond, dandelion (Leontodon taraxacum), 
Dioscorea batatas (Chinese yam), egg-plant (6 types), 
Fedia cornucopiae (for salad), pak-choi, pe-tsai (Chinese 
cabbage), quinoa (white), Tetragonia, tomato or love-apple, 
Trapa natans (water chestnut), and winged pea (Lotus 
tetragonolobus).
 The fi rst page in the book, titled “Important,” discusses: 
Terms, prices (quoted in English currency of pounds sterling, 
shillings, and pence), shipments (from what ports to what 
ports), freight, carriage (from Paris to Havre), commission, 
postages, “duplicate letters should always be sent to avoid 
disappointment in case of loss or miscarrying of the Primate 
letters.”
 Note 8. This is the earliest document seen (April 2002) 
that mentions (1) “mangel-wurzel” (or mangel), Beta 
vulgaris, a large, coarse, yellow to reddish orange beet 
grown as food for cattle, (2) serradella, (3) sainfoin, or (4) 
lucern.
 Note 9. How many of these plants have you heard of? 
How many are sold in seed catalogs today? Address: 4 (late 
30), Quai de la Mégisserie, Paris, France.

112. Vilmorin-Andrieux et Cie. 1864. Prix courant général de 
graines, 1864-65 [General current prices seeds, 1864-1865]. 
Paris: Vilmorin-Andrieux & Co. 13 p. See p. 12. Dec. 18. 
[Fre]
• Summary: This is the second earliest catalog of Vilmorin-
Andrieux & Co. in which the soybean appears; the fi rst was 
published one month earlier in English. It is listed here on 
page 12 under the subheading Pois (peas) in section 3 of the 
catalog titled Fourrages non Graminées, Racines-Fourrages 
et Plantes Économiques (Non-grain forages, forage roots, 
and economic plants). The entry for soybean reads: “Pois 
oléagineux de Chine. Soja hispida. hectog. 1 20. kilog. 10. 
Thus the price is 1.2 French francs for 100 gm and 10 francs 
for 1 kilogram. An asterisk (*) in front of the entry indicates 
that this is the fi rst time this plant or its seeds have appeared 
in the Vilmorin-Andrieux catalog.

 Note 1. This is also the third earliest document seen 
showing soybeans being sold in any commercial seed catalog 
in the Western world.
 Note 2. Thanks to Ingrid Jansen (of the Export Division 
of Vilmorin s.a. in La Menitre, France; Dec. 1996) for doing 
the detective work necessary to fi nd this early entry in a 
Vilmorin catalog.
 Note 3. Among the many other interesting plants 
in section 3 of the catalog are: Astragalus galegiformis, 
betterave (beets), chanvre (hemp; 3 varieties), colza 
(rapeseed), lentillon, lin (linseed), lupin (white or yellow), 
psyllium, sainfoin, sarrazin (buckwheat), serradelle, sésame, 
soleil (tournesol, hélianthe annual; sunfl ower seed), tabac 
(tobacco), trèfl e (trefl e), and vesce (vetch).
 Note 4. This is the earliest document seen (June 
2004) that mentions psyllium. An edition of this catalog 
containing wholesale prices was also published in French. 
Both editions were also published in English and German in 
1864. Address: Quai de la Mégisserie, 4 (ancien 30) [Paris, 
France].

113. Exposition Internationale Franco-Espagnole sous le 
patronage de l’Empereur: Agriculture, industrie, beaux-arts: 
livret [Franco-Spanish International Exposition under the 
patronage of the Emperor: Agriculture, industry, fi ne-arts]. 
1864. Paris: Imprimerie E. Laserre. 262 p. See p. 86. [Fre]
• Summary: In the chapter on “Algerian products,” we read 
(p. 86):
 “68 Haricot oléagineux de la Chine, soja japonica.
 “69 Le même, à grains nankins, id [=idem = same].
 “70 Le même hàtif, à grains noirs, soya hispida [early 
black soybean].
 “71 Le même variétés.
 “72 Le même, à grains jaunâtres, soja ochrolenia.”
 Note: This document was sent to Soyinfo Center by 
Hervé Berbille, Bordeaux, France (Sept. 2014). Address: 
Prof. of commercial sciences.

114. Payen, M. 1865. Séance du 30 Novembre 1864 
[Meeting of 30 Nov. 1864]. Bulletin des Seances de la 
Société Imperiale et Centrale d’Agriculture de France 20:65-
70. 2nd series. [Fre]
• Summary: M. Chevreul, presiding. Instructions for a 
voyage to China: The perpetual secretary [Payen] announces 
that the young chemist, Mr. Champion, attached to his 
laboratory, is about to go to China, and the Society would 
like him to investigate several subjects.
 Mr. Payen–thinks it would be useful to collect some 
information about the culture, products, retting, and usage of 
various textile plants. And the cheeses [tofu] (les fromages) 
made from the soybean (Pois oléagineuse) which contain 
13% vegetable oil (matière grasse) according to analyses 
of samples reported by Mr. de Montigny, and sent by the 
imperial minister of arts and crafts.
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 Mr. Guérin-Méneville [Guerin-Meneville]–adds that 
samples of these soybeans soybean (Pois oléagineuse) 
(Dolichos soja) have been sent to the southernmost parts of 
France, where they succeeded perfectly.
 Mr. Pépin–we have never seen it bloom in the climate of 
Paris. Those which we have been able to observe at Toulouse 
and at Bordeaux being already in bud but not yet bearing 
seeds; it did not seem, by the way, to be Dolichos soja.
 M. Payen–Recall that the marshal Vaillant received, 
under the name of Pois oléagineuse, seeds which contained 
only 2% oil. It is therefore probable that this name of Pois 
oléagineuse can be used to designate various completely 
different kind of things.
 The perpetual secretary–offers a note on the manufacture 
of this pea cheese [tofu] (fromage de Pois). These notes have 
been taken by Mr. Simon in a scientifi c voyage to Su-tchen 
[Sichuan?].
 “The process for making tofu (called teweu).” Note 1. 
The source of this quotation / information about tofu appears 
to be: Champion, Paul. 1866. “Sur la fabrication du fromage 
de pois en Chine et au Japon [On the production of tofu in 
China and Japan].” Bulletin de la Société d’Acclimatation 
13:562-65. Oct. Meeting of June 1.
 Take a variety of soybean (Pois oléagineux), which 
gives the best product and the most abundant quantity of 
cheese.
 Soak the soybeans in lukewarm / tepid water for half 
a day until they swell. Better to prolong the action of the 
water until the soybeans are easily crushed between one’s 
fi ngers; Then grind the beans with a mill while adding small 
cupfuls of the soaked soybeans and water in which they 
have been soaked. Collect the puree which runs onto a piece 
of linen placed on a wooden frame. Heat the liquid until it 
reaches about 65ºC; then add powdered gypsum (the size of 
a very small egg for every 2.5 to 3.0 kg of dry soybeans). 
Continue to heat while stirring. When the liquid starts to 
boil, remove it with a wooden ladle and put it into a mold, 
lined on the interior with a rather lose fi tting cloth (Chinese 
molds are in the form of a square 40 cm on a side and 8-11 
cm deep). When the mold is almost full, cover it with linen, 
then a wooden pressing lid atop which stones are placed as a 
pressing weight.
 After being pressed for 1½ hours the cheese [tofu] is 
ready to eat.
 Cheese prepared in this way will not last more than two 
days in the summer; to make it last longer, press it under 
greater pressure for a longer time and add spices and/or 
seasonings. This fi rmer tofu can be eaten fried in butter or 
oil.
 Four cakes of Chinese tofu (1 cake weighs 640 gm) 
retail for 2-4 cash (sapeques) (100 sapeques = 50 centimes). 
There are 25 cakes. One can fl avor fresh tofu with sweet or 
saltiness.
 Note 2. This is the earliest French-language document 

seen (Sept. 2014) that uses the term pois en Chine to refer to 
the soybean.
 Mr. Chevreul–remarks on the importance of 
investigating the lipids present which are analogous to 
butyrine, for it has been known for a long time that the main 
odor of cheese resembles that of butyric acid.
 Mr. Champion–has prepared cheese with ordinary peas. 
In China, cheese is made using peas and beans.
 Mr. Brongniart–wishes that samples of all the varieties 
of legumes which can be used for making this cheese could 
be sent to France.
 Mr. Payen–likewise asks Mr. Champion to collect 
information on the raising of silkworms and on the manner 
of preventing their illnesses.
 Mr. Guérin-Méneville–adds that it is essential to 
complete existing information, adding precise details and 
circumstances, on the processes for making silk and the 
dividing of cocoons.
 Mr. Payen–in closing asks for Mr. Champion to make 
more observations on the preparation of green tea and brown 
tea, and on the alimentary regimen [daily diet] of the Chinese 
people.
 Mr. Pepin–wants more information about and samples 
of ginseng (Panax quinquefolium), which plays the role of a 
universal panacea in China. Address: France.

115. Champion, Paul. 1866. Sur la fabrication du fromage 
de pois en Chine et au Japon [On the production of tofu in 
China and Japan]. Bulletin de la Société d’Acclimatation 
13:562-65. Oct. Meeting of June 1. [Fre]
• Summary: “The Chinese and the Japanese eat considerable 
quantities of a white material rather analogous in its 
appearance to the French product named fromage à la pie 
(quark), and which they make with a particular type of 
soybean (Pois oléagineux) which is also used for food and 
from which one can extract a rather expensive and very good 
quality oil. The production of this cheese [tofu] is simple, 
but it requires care and rather extensive practice to produce a 
white product.”
 The author then gives a detailed 3-page description of 
how tofu (fromage de pois, literally “pea cheese”) is made–
though he never mentions its name in either Chinese or 
Japanese.
 Note 1. This is the earliest French-language document 
seen (April 2013) that uses the term fromage de pois to refer 
to tofu.
 It is coagulated with magnesium chloride, and will keep 
for 1 day in summer and 1 week in winter. It is also often 
salted and it is mixed with various sauces which allow it to 
keep for several years. In the process of making tofu, the 
hot soymilk is poured into a second tub and allowed to cool 
before the coagulant is added. The foam is removed using a 
copper scoop. After several minutes, a skin / fi lm (une peau) 
[yuba] forms on the surface of this liquid. It can be lifted off 
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by passing a stick (baguette) underneath it and hung up to 
dry by inserting one end of the stick into one of many holes 
that have been deliberately created in the wall. This fi lm, by 
the way, has a rather agreeable taste, and is eaten either fresh 
or dried; a second fi lm is often formed and is lifted off in the 
same manner.
 Note 2. This is the earliest French-language document 
seen (Oct. 2012) that mentions yuba, which it calls une peau.
 After the tofu has been pressed, so that the volume has 
been reduced by half, it is removed from the forming box, 
or the tofu (cheese) is sometimes shipped out to a great 
distance. To transport them, it is suffi cient to close the box 
with planks, nailed with the aid of bamboo pegs. Arriving at 
the destination, it is cut into small pieces by means of a large 
metal knife.
 Tofu (pea cheese) is generally a grayish white and looks 
like a jelly. It does not keep for more than a day during the 
hot months, and to preserve it from rapid deterioration, it is 
generally mixed with salt or sauces of various types. It can 
then be kept for several years. A piece of tofu the size of a 
fi st sells for 2 Cash (i.e., 1 centime).
 He then (p. 564) describes shops in China selling hot 
soymilk for breakfast. “Generally, the shops where this 
cheese (ce fromage = tofu) is made are fi lled with Chinese, 
who bring cups to get some of the hot liquid (le liquide 
chaud), which is used to make the cheese and which has not 
yet been coagulated; they drink this beverage (ce breuvage), 
which has an insipid but not disagreeable taste, just like we 
enjoy coffee with tea. For many of the poor, the morning 
meal consists of a cup of this liquid, in which they dip 
various types of deep-fried crullers” (des espèces de gâteaux 
frits à l’huile).
 “I will send with this note some samples of soybeans 
which, according to the analysis that I am in the process of 
making, contain more than 10% oil, and all the materials 
employed in this industry as well as some small preserved 
dried cheeses (des petits fromages secs conservés), of 
which I have spoken above. I have seen this production 
established on a large scale in many ports of China from the 
south to Peking, and also in various ports of Japan which I 
have visited. This cheese, when well prepared, has a very 
agreeable fl avor. Deep-fried it makes a delicious dish. It is 
widely consumed among the Chinese and would be able to 
be employed, I believe, to advantage in Europe.”
 Note 3. This is the earliest document seen (Oct. 
2011) worldwide–in any language or in any country–that 
discusses the use of soymilk as a beverage. We fi nd this quite 
surprising! Why are there no earlier references to its use as 
a beverage in Chinese documents? This is also the earliest 
French-language document seen (Aug. 2013) that mentions 
soymilk, which it calls le liquide chaud and ce breuvage.
 Note 4. This is the earliest document seen (April 2013) 
that describes how to make tofu on a commercial scale.
 Note 5. Champion presented this paper at a meeting 

of the Society for Acclimatization in June 1866; it was 
published in Oct. Then in 1869 he wrote a longer and more 
detailed book chapter on the same subjects–which see. 
Address: France.

116. Debeaux, M. 1866. Essai sur la pharmacie et la matière 
médical des Chinois [Essay on the pharmacy and the materia 
medica of the Chinese]. Journal de pharmacie et de chimie. 
Series IV. 3(1):186-96. See p. 193. [2 ref. Fre]
• Summary: Page 193: The section titled Seeds of the 
soybean (Semences du dolichos soja Lin.) states: The 
Chinese prepare a type of vegetable cheese (fromage végétal) 
[tofu] with these seeds and with the seeds of this plant and 
with the seeds of dolichos purpureus [later renamed Lablab 
purpureus L. (Sweet); Chinese bian dou]. To make tofu the 
seeds are ground and boiled in water, then fi ltered through 
a cloth; the vegetable casein (la caséine végétale) is then 
coagulated by the addition of acidulated / acidifi ed water. 
The coagulum is then treated like that milk precipitated by 
rennet. The cheese thereby obtained has the aroma and taste 
of cheese prepared with milk. It is sold in the streets of larger 
towns under the name of taô-faô [tofu / doufu].
 Note: We have heard about this bean, a very common 
and a popular food in North Africa, but we have never 
heard before about tofu being made from Lablab purpureus. 
Address: Pharmacist-major (Pharmacien-major) attached to 
the expeditionary corps of China during the years 1860, 1861 
and 1862.

117. Blot, Pierre. 1867. Modern and mediæval dinners. 
Galaxy (The) 3(7):717-23. April 1. See p. 722.
• Summary: “French cookery was simple and rather coarse 
until the sixteenth century, when Catherine de Medici, wife 
of Henry II, and niece of Pope Leo X, brought with her 
Italian cookery, as well as Italian vices, diplomacy, fashions 
and manners.”
 French cookery reached its zenith during the reigns of 
Louis XV [ruled 1715-1774] and Louis XVI [ruled 1774-
1792].
 “Alexander Dumas [the father] also has some 
pretensions and has invented many dishes.” He devised a 
salad which is described (p. 722); it was seasoned with “a 
little soy” [sauce].

118. Great Britain Foreign Offi ce. 1867. Report from the 
foreign commissioners at the various ports in China, for the 
year 1865. London: Printed by Harrison and Sons. 145 p. See 
p. 37, 60, 69, 103, 110, 144. [Eng; fre]
• Summary: In the section on Che-foo [Chefoo, Yantai] 
is a table (p. 37) showing the increase or decrease of the 
principal articles of export during 1865, as compared with 
1864. “Bean cake, Che-foo.” 1865–755,052 piculs. 1864–
615,297 piculs. Increase: 22.7%. “Bean cake, Newchwang.” 
1865–1,272 piculs. 1864–23,953 piculs. Decrease: 94.7%.



HISTORY OF SOY IN FRANCE   57

© Copyright Soyinfo Center 2015

 “The bean cakes made at Chefoo are much superior 
to those from Newchwang, which may account for the 
increased export of the former... The growing aversion of 
Chinese merchants to ship peas and bean cake in foreign 
bottoms for Shanghae [Shanghai] is remarkable here, and 
large quantities are now shipped for that port in native craft.”
 The section on Foo-chow states (p. 60): “Imports 
from Che-foo–Are principally tobacco, cotton, wheat, peas 
[soybeans], bean cake, and bean oil.”
 In the section on Amoy [Xiamen] is a table (p. 69) 
showing the chief articles of import. “Bean cakes” decreased 
from 306,129 piculs in 1864 to 265,601 piculs in 1865. Note: 
These “bean cakes” are used for fertilizer in southern China.
 In the section on Foo-chow [Fuzhou] (p. 103) is a table 
showing imports: “Bean cakes” increased from 27,416 piculs 
worth $61,680 in 1864 to 71,211 piculs worth $195,832 in 
1865.
 Two tables (p. 110) show: (1) The principal exports from 
Chee-Foo: “Bean cakes” decreased from 756,055 piculs 
worth 755,991 taels in 1864 to 616,997 piculs worth 492,236 
taels in 1865. (2) The principal exports from Newchwang: 
“Bean cakes” increased from 1,391,049 piculs worth 542,509 
taels in 1864 to 1,787,971 piculs worth 804,586 taels in 
1865.
 Near the end of the book (p. 142-44) is an appendix in 
French titled “Commerce d’Amoy pendant l’Anné 1865” 
[Trade of Amoy during the year 1865]. Under “Importations” 
is a table (p. 144) showing total imports of principal objects 
to Amoy: “Tourteaux d’engrais (bean cakes)” [literally 
“fertilizer cakes”] decreased from 306,129 piculs in 1864 to 
265,601 piculs in 1865. Note: 1 picul = 133.3 pounds weight.

119. Soubeiran, J.L. 1867. Séance de 5 July 1867 [Meeting 
of 5 July 1867]. Bulletin de la Société d’Acclimatation 
14:448-64. Aug. See p. 453. [Fre]
• Summary: Page 453: Dr. Mourier sent from Yokohama 
(Japan) several boxes containing: (1) Upland rice, Okano-
komé, which is cultivated like wheat... (3) Red-azuki (Aka-
adzeuki). (4) Black azuki (Kouro-Adzeuki). (5) White beans 
(Shiro mamé) [probably white soybeans]. (6) Black soybeans 
(Kouro-mamé); these four seeds [Nos. 3-6] are used to make 
miso and tofu,
 Note: Azuki beans are never used to make miso or tofu, 
but white and black soybeans are–especially white soybeans. 

Address: Secretary of the meeting.

120. Pagés, Léon. 1868. Dictionnaire japonais-
français [Japanese-French dictionary]. Paris: 
Firmin Didot frères, fi ls et cie. 933 p. [1 ref. 
Fre]
• Summary: This is a French translation of 
the Japanese-Portuguese dictionary published 
in 1603 in Nagasaki by the Society of Jesus 
[Jesuits].
 Includes: Daizzou [daizu] (p. 252). 

(Mame), grains, ou haricots du Japon (Soja hispida, 
Moench.- Hoffm.).
 Mame (p. 518). Haricots, ou pois chiches du Japon (Soja 
hispida, Moench.- Hoffm.).
 Miso (p. 548): Certaine préparation de graines, de riz, et 
de sel, avec lequel on assaisonne le Chirou [shiru] du Japon.
 Nattô (p. 597). Certain mets de grains légèrement cuits, 
et ensuite mis au four. Nattôjirou [nattôjiru]. Chirou [shiru] 
ou bouillon fair avec des grains [nattô].
 Note: This is the earliest French-language document 
seen (Jan. 2012) that mentions natto.
 Tôfou [tofu] (p. 803). Espèce d’aliment qui se fait 
avec des grains pulvérisés, en manière de fromage frais. 
Tôfouya [tofu-ya]. Maison où l’on fait ou vend des especès 
de fromages, faits de grains amollis dans l’eau et réduits en 
pâte. Address: Japan.

121. Saito, Akio. 1868. [Chronology of soybeans in Japan, 
1700 to 1868, the last half of the Tokugawa / Edo period] 
(Document part). In: Akio Saito. 1985. Daizu Geppo 
(Soybean Monthly News). Jan. p. 16. Feb. p. 10-11. [Jap]
• Summary: 1707 May–The Tokugawa shogunate 
government (bakufu) passes a law to lower the prices of 
goods. Shops selling high-priced tofu are punished. But 
tofu makers argue that although the price of soybeans has 
dropped, the prices of other ingredients such as nigari and oil 
have risen.
 1709–Kaibara Ekken (1630-1714) writes Yamato 
Honso, in which he discusses the shapes and use of the 1,362 
products from Japan, China, and other countries. He notes 
that among the fi ve crops (go-koku), soybeans are the second 
most widely produced after rice.
 1712–Kaempfer, the German physician and naturalist 
who stayed in Japan during 1691-1692, writes Nihon-shi 
in the Netherlands. In the book he discusses soybeans and 
includes a very accurate illustration of the soybean. This 
draws the attention of other European scholars.
 1722–Kinzanji miso becomes popular in Edo (today’s 
Tokyo).
 1724 Feb.–The Tokugawa shogunate government 
commands that various goods, such as sake and shoyu [soy 
sauce], should be lower in price because the price of rice has 
decreased.
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 1726–The amount of shoyu imported to Edo from the 
Osaka-Kyoto area (kudari shoyu) is about 132,000 kegs 
(taru). Note: The average keg held 9 shô = 16.2 liters = 4.28 
gallons (U.S.). Thus, 132,000 kegs = 564,960 gallons or 
2,138,400 liters.
 1730–The amount of shoyu imported to Edo from the 
Osaka-Kyoto area increases to 162,000 kegs.
 1739–A French missionary living in China sends some 
soybean seeds to France for the fi rst time. Attempts are made 
to grow them at the botanical garden, but the weather is not 
good and they fail. Later unsuccessful attempts were made to 
grow soybeans in Germany in 1786 and in England in 1790. 
There is another theory which says that the soybean went to 
Europe through Russia.
 1748–The cookbook titled Ryôri Kasen no Soshi is 
published. It is the fi rst cookbook which introduces the 
present form of tempura batter.
 1753–The Swedish naturalist Linne (Linnaeus; 1707-
1778) gives the soybean its fi rst scientifi c name.
 1770–Sugita Genpaku (lived 1733-1817) discusses the 
nutritional value of foods and uses the word eiyo (meaning 
“nutrition”) for the fi rst time in Japan.
 1782–The book Tofu Hyakuchin (One hundred rare 
and favorite tofu recipes) is written by Ka Hitsujun (his 
pen name) of Osaka. He introduces about 100 tofu recipes. 
The next year he publishes a supplementary volume, Zoku 
Tofu Hyakuchin. He divides tofu recipes into fi ve different 
categories according to their special characteristics, like 
common, regular, good, very good, and fantastic (jinjohin, 
tsuhin, kahin, myohin, and zeppin). In his jinjohin category, 
he includes 36 recipes such as Kinome Dengaku, Kijiyaki, 
Dengaku, etc.–showing that these were common recipes of 
the period. Over the next several years, many books with the 
word “Hitsujin” at the end of the title appear.
 1783-1787–The terrible famine of the Tenmei period 
(Tenmei no Dai Kikin) occurs. It is worst in Oou province, 
where several hundred thousand people die of starvation. 
Many farm villages are abandoned.
 1788–At about this time the word nukamiso fi rst 
appears.
 1802–Takizawa Bakin (lived 1767-1848) writes Kiryo 
Manroku, a travel book, and in it he states: “Gion tofu is not 
as good as the Dengaku of Shinzaki, and Nanzenji tofu is not 
better than Awayuki in Edo. He criticizes tofu as a famous 
product from Kyoto (Kyoto meibutsu tofu) in his writing.
 1804–Takahashi Fumiuemon (or Bunuemon) on the 
island of Shodoshima starts making shoyu; he starts selling it 
in 1805.
 1810–Choshi Shoyu receives an order from the 
Tokugawa Bakufu (Gozen Goyo-rei).
 1818–There are now 10 miso manufacturers in Edo 
(today’s Tokyo). Yomo Hyobei’s miso shop in Shin Izumi-
cho (presently Ningyo-cho 3-chome, Nihonbashi, Chuo-ku, 
Tokyo) has a prosperous business. In some funny poems 

(Senryu) this shop is mentioned: “With sake and miso their 
name is ringing in the four directions” (“Sake, miso de sono 
na mo shiho ni hibiku nari”). And: “This shop is surrounded 
by nested boxes for food, and these boxes are used for red 
miso” (“Jûbako ni torimakaretaru shiho-ga-mise”). His 
red miso and his fi ne sake made with water from a waterfall 
(takisui) are very popular.
 1822–Pounded natto (tataki natto), an instant food made 
of chopped natto, sells for about one-fi fth the price of tofu 
on a weight basis. The restaurant Sasa no Yuki in the Negishi 
area of Edo, becomes well known for its tofu cuisine.
 1832–Shoyu production in Noda reaches 23,000 koku 
(1 koku = 180 liters or 47.6 gallons), compared with only 
17,000 koku in Choshi. Thus Noda passes Choshi in shoyu 
production.
 1839–Shibata Kyuo (1783-1839), a follower of 
Shingaku, writes Zokuzoku Kyuo Dowa in which he pens 
words that later become famous: “In a place where the 
cuckoo can sing freely, you have to walk 3 ri (1 ri = 2.445 
miles or 3.924 km) to buy your sake and 2 ri to buy your 
tofu” (Hototogisu jiyu jizai ni naku sato wa, sakaya e san 
ri, tofu-ya e ni ri). Shingaku, founded by Ishida Bangai, is a 
popular teaching of the time combining Shinto, Buddhism, 
and Confucianism (Jugaku). It emphasizes that “to 
understand heart/mind is the most important thing.”
 1845–Inari-zushi becomes very popular in Edo. 
It originated around Hiranaga-cho (presently Sadacho 
1-chome, Chiyoda-ku, Tokyo). It is made with deep-fried 
tofu pouches (abura-agé) stuffed with rice or okara and sells 
for 7 mon each.
 1851–There are now 140 miso manufacturers in Edo. 
Half of them are in the Hongo area of Tokyo.
 1853–Kitagawa Morisada (born 1810) writes Morisada 
Manko, the story of his life during the Edo period. In it he 
says of tofu: “In the Kyoto-Osaka area it is soft, white, and 
delicious, but in Edo [today’s Tokyo] it is hard, not white, 
and not tasty.” Of miso he says: “In the Kyoto-Osaka area 
many people make their own miso each winter, but in Edo 
people buy red miso and Inaka miso (from the countryside), 
and nobody makes their own miso.” Concerning the sale 
of natto (natto-uri) he says: “Cook soybeans, ferment them 
overnight, then sell them. In the old days, natto was sold only 
in the winter, but recently it has also come to be sold in the 
summer.”
 1857–Soybean varieties brought back from Japan by the 
Perry Expedition are distributed to the U.S. Commissioner of 
Patents.
 1858–Eitaro, a Japanese confectionery shop in 
Nihonbashi, Edo, starts selling Amanatto [sugar-sweetened 
red beans] made from Kintoki Sasage for the fi rst time. 
Sasage is a type of cowpea [Vigna sinensis].
 1864–For the fi rst time shoyu made in the area around 
Edo (Kanto shoyu) is permitted to use the term “highest 
quality shoyu” saijo shoyu to describe the product.
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 1865–Infl ation in Edo. The prices of rice, sake, miso, oil, 
vegetables, fi sh, etc. skyrocket. The Tokugawa Shogunate 
(Bakufu) orders people to lower their prices and forbids 
holding back or buying up goods. Address: Norin Suisansho, 
Tokei Johobu, Norin Tokeika Kacho Hosa.

122. Quihou, M. 1869. Rapport sur les principales cultures 
faites en 1868 au jardin d’acclimatation du bois de Boulogne 
[Report on the principal plants cultivated in 1868 at the 
garden of acclimatization in the woods of Boulogne]. 
Bulletin de la Société d’Acclimatation 16:124-38. Jan. See p. 
134. [Fre]
• Summary: Part 3 of this article, titled “food plants,” starts 
on p. 134. On this same page the author discusses “Dolic 
Soja (Dolichos soja)–Of the order Leguminosæ (Japan). 
The seeds mature too late in the climate of Paris for one to 
recommend its cultivation.”
 Note: On pages 124-25 of this article, under ornamental 
plants, is a description of “Glycine de la Chine (Glycine 
sinensis).” Of the order Leguminosæ (China). This plant, 
which the author discussed in 1865, is a Chinese wisteria or 
wistaria. Address: Head gardener, France.

123. André, Ed. 1869. M. de Montigny [Louis Charles 
de Montigny–Obituary]. Revue Horticole: Journal 
d’Horticulture Pratique (Paris) 40:52-53. Feb. 1. [1 ref. Fre]
• Summary: Mr. Charles de Montigny was born in 1805 
at Hamburg, Germany, of French parents who the violent 
commotions of this epoch had ruined and exiled. He died 
on 14 Sept. 1868. During his residence as French consul in 
Shanghai, China, Montigny rendered great service to natural 
science and horticulture by introducing to France (initially to 
the Museum) useful Chinese economic plants–even before 
the foundation of the Société d’Acclimatation [Society for 
Acclimatization]. After 1854 these plants were cultivated and 
distributed by the Société d’Acclimatation of Paris.
 In 1855 he sent the Society “two varieties of soybeans 
(pois oléagineux), which are products of great importance in 
China, and about which Mr. Stanislas Julien, the celebrated 
sinologue, has given curious details, translated from The 
Encyclopedia of Agriculture, by Li-tchi-tchin. These peas 
[beans], cultivated on a large scale in the provinces of 
Honan, Shantung, and Shansi, furnish an edible oil preferable 
to that of both types of rapeseed (de colza et de navette). The 
seeds contain 17-20% oil, and one can also make from them 
alimentary pastes, which the poor fry in the oil, and which 
form a considerable object of commerce, especially at Ning-
po, capital of the province of Chekiang.”
 Mr. Montigny also introduced many other valuable 
Chinese plants and animals to France, including the Chinese 
yam (Dioscorea batatas), which he declared superior in 
quality to the potato.
 “To this list of introductions, one must add the oil 
of tea and of cabbage (choux, a drying oil more effective 

than linseed oil), cottonseed oil (favorable for tanning and 
working leather), and soybean oil, which Mr. Frémy studied 
with such care and which he declared of great interest to 
industry.
 At the same time that the geographical society (la 
Société de géographie) bestowed on Mr. Montigny the grand 
prize of 3,000 francs established by the Duke of Orleans, the 
Society for Acclimatization awarded him a medal of honor 
that Mr. Drouin de Lhuys handed him with words of praise 
and gratitude.
 “The memory of this gentle and loyal man will not be 
erased from the hearts of those who knew him. I am honored 
to have been among them, and to be able to render to him 
here a posthumous homage that is well below his merits, 
no doubt, but that is inspired by a true feeling of justice and 
affection.”
 Note 1. This is the earliest obituary seen (July 1999) in 
which soybeans are mentioned in the obituary. Note 2. The 
author’s given name is probably Edouard.

124. Champion, Paul; Lhôte, M. trans. 1869. Fabrication du 
fromage de pois en Chine et au Japon [Production of tofu in 
China and Japan]. In: P. Champion and S. Julien, eds. 1869. 
Industries Anciennes et Modernes de l’Empire Chinois... 
Paris: Eugene Lacroix. xiii + 254 p. See p. 185-89. [Fre]
• Summary: This chapter gives a detailed description of the 
production of tofu, but also mentions soymilk and yuba. 
Tofu (Le fromage de pois, literally “pea cheese”) which is 
regarded in China and Japan as a very important food, looks 
similar to fromage à la pie (a smooth cottage cheese or soft 
cream cheese; quark). It is made from a particular variety of 
soybeans (pois oléagineux, literally “oil peas”), which are 
also consumed directly and which can be used, in addition, to 
make an oil of very good quality and rather high price.
 The production of tofu is simple, but it demands much 
care. The soybeans are fi rst soaked for about 24 hours, then 
they are drained in a wicker basket. Next they are ground in 
a mill, while mixing them with the soak water, which had 
been set aside. The mill used for this purpose is made of 
horizontal discs of hard stone. The upper stone is pierced 
with a conical hole. The apparatus is rotated by means of a 
connecting rod, connected by joints, that a worker rotates 
with one hand while the other hand is used to throw the 
soybeans into the hole of the upper stone with a spoon / 
scoop (cuiller). With each addition of the soybeans, a certain 
amount of water for grinding is added. The soybeans, ground 
by the action of the mill, are transformed into a liquid slurry 
(bouillie liquide), which collects between the millstones, 
falls into a circular channel, and accumulates in a tub. This 
slurry is poured onto a fi lter formed of a linen cloth attached 
to an overhead frame; when the fi ltration is very slow, the 
material is mixed. To facilitate this operation, the frame / 
chassis is suspended from the ceiling at the height of a man.
 The liquid fi ltrate (Le liquide fi ltré), mixed by hand, is 
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collected in a wooden vat and poured into a cooking pot, 
where it is cooked slowly. This cooking pot is formed of a 
deep, wide pan of cast iron, surrounded by a type of wooden 
tub (frame?); the metallic surface presenting a limited area, 
permits the person cooking the liquid, without fear, to raise 
the temperature briskly; this can alter the material. This 
apparatus is almost always used by the Chinese for cooking 
organic materials. A second cooking pot is located next to the 
fi rst one on the same stove, in the form of a parallelepiped (a 
six-sided polyhedron all of whose faces are parallelograms 
lying in pairs of parallel planes) and receives the direct 
action of the fi re-box. The liquid which has fl owed from 
the mill starts to be covered with foam at about 100ºC. It 
is kept boiling for about 10 minutes, then is decanted into 
the second cooking pot, where it is subjected to a lower 
cooking temperature, because of the disposition of the stove. 
The fi rst cooking pot, once empty, is refi lled immediately 
with a new quantity of liquid fi ltrate; the drained pulp (la 
pulpe égouttée) [okara] on the fi lter cloth is washed with 
water, and the liquid which runs out is used to wet the beans 
which undergo grinding. This wash water carries with it a 
signifi cant quantity of usable material.
 Note 1. This is the earliest French-language document 
seen (June 2013) that mentions okara, which it calls la pulpe 
égouttée.
 When the liquid (la liquer) has been heated for a few 
moments in the second pot, it is poured into a large tub and 
allowed to cool. One is careful to agitate it with the aid 
of one’s hand, causing it to rotate. The foam which forms 
gathers in the middle of the surface and is removed with the 
aid of a copper scoop. After standing for several minutes, the 
liquid becomes covered with a thick fi lm
 pellicle (pellicule épaisse) [yuba], which is removed 
with a stick (baguette) without tearing it. The fi lm is hung up 
to dry by affi xing the stick in the wall. Sometimes a second 
fi lm is formed; it is treated in the same manner. The material 
thus solidifi ed at the surface of the liquid is employed in 
foods. It is eaten either fresh or dried and its fl avor is not 
disagreeable.
 Note 2. This is the earliest French-language document 
seen (Oct. 2012) that uses the term pellicule épaisse to refer 
to yuba.
 The liquid which remains in the vat is destined to 
produce the tofu (fromage de pois). One fi rst adds to it a 
small quantity of water mixed with plaster (plâtre) [calcium 
sulfate], which has probably been baked in the cooking 
stove. Finally one adds a few drops of a concentrated 
solution from a salt marsh. (According to our analysis, 
this is nothing but magnesium chloride.) The liquids are 
mixed slowly to form a homogeneous mass, which soon 
coagulates and becomes a solid. The plaster is certainly 
added to coagulate the casein of the soybeans (pois). As for 
the magnesium chloride, it is rather diffi cult to defi ne the role 
that it plays; it is used in only a few cities in China.

 Once formed, the tofu curds are poured, while still hot, 
into a square forming box, 40 cm on a side and 5 cm deep. 
These boxes, stacked up double, are placed side by side 
on a long stone table, having gutter drains along the two 
sides. The boxes on the table are closed at their lower part 
by a fi ne-weave linen, through which the water trapped in 
the cheese (fromage) can fl ow out. When the tofu (fromage 
de pois) is suffi ciently drained, it is compressed in the box 
where it is trapped, by putting on the top a plank laden with 
weights. When the volume is reduced by half, the box is 
removed and the cheese it contains is sometimes shipped out 
to a great distance. To transport them, it is suffi cient to close 
the box with planks, nailed with the aid of bamboo pegs. 
After arriving at the destination, it is cut into small pieces by 
means of a metal knife.
 Tofu is generally a grayish white and looks like a jelly. 
It does not keep more than a day during the hot months, and 
to preserve it from rapid deterioration, it is generally mixed 
with salt or sauces of various types [especially soy sauce]. It 
can then be kept for several years.
 A piece of tofu the size of a fi st sells for 2 Cash, i.e., 
one centime. Sellers of tofu also offer for consumption the 
hot uncoagulated liquid (le liquide chaud non coagulé) 
[soymilk], of which we have spoken previously. Poor 
Chinese nourish themselves on this substance, which has 
a dull fl avor but is not disagreeable. The shops where this 
cheese is sold present a curious aspect at certain times of the 
day. Chinese workers come in great numbers to buy a portion 
of liquid cheese (de fromage liquide), which they carry away 
in small cups; others consume the coagulated cheese on the 
spot.
 For many people of the poorer class, the morning meal 
consists solely of a cup of soymilk (une tasse de fromage de 
pois liquide) in which they soak some cakes [crullers] that 
have been deep-fried in oil.
 Note 3. This is the earliest French-language document 
seen (Aug. 2013) that uses the term fromage de pois liquide 
to refer to soymilk.
 The production of tofu (“pea cheese”) is executed on a 
grand scale in most of the ports of China through which we 
have traveled, from the south to Peking, and in the few towns 
in Japan that we have been able to visit.
 Tofu is rather agreeable in fl avor. It could render a great 
service to the feeding and nourishment of Europeans if they 
are able to cultivate the seeds... Tofu, deep-fried like french-
fried potatoes, makes a very delicious dish.
 The seeds used to make tofu usually contain 17% of a 
clear oil, whose fl avor is not disagreeable.
 We will add to the above information some analytical 
results that our colleague, Mr. Lhôte, and we, have obtained 
on the soybeans (pois oléagineux, literally “oil peas”) and 
tofu (le fromage). A table (p. 189) gives: (1) The percentage 
composition of soybeans (now called Pois de Chine, or 
Chinese Peas) on an as-is basis and on a moisture-free basis: 
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Water 15.07/ -, ash 4.63/5.45, lipids (matières grasses) 
12.98/15.28, and nitrogen 5.79/6.81.
 (2) The percentage composition of tofu (called Fromage 
de pois, or pea cheese) on an as-is basis and on a moisture-
free basis: Water 90.37/ -, ash 0.76/7.89, lipids 2.36/24.50, 
and nitrogen 0.78/8.09.
 (3) The percentage composition of yuba (called Matière 
coagulée pendant la préparation du fromage, or “The 
material coagulated during the preparation of tofu”) on an 
as-is basis and on a moisture-free basis: Water 9.36/ -, ash 
4.01/4.42, and nitrogen 9.70/10.71.
 From 120 gm of soybeans on obtains 184 gm of tofu.
 One full page (see next page; frontispiece, facing the 
title page) contains a specimen of the Chinese text translated 
by Mr. Stanislas Julien. The characters are written with 
handsome calligraphy.
 Note 4. This is the earliest French-language document 
seen (Sept. 2014) that uses the term Pois de Chine to refer to 
the soybean. Address: China & France.

125. Champion, Paul; Julien, Stanislas. eds. 1869. Industries 
anciennes et modernes de l’empire chinois, d’après des 
notices traduites du Chinois par M. Stanislas Julien et 
accompagnées de notices industrielles et scientifi ques par 
M. Paul Champion [Ancient and modern industries of the 
Chinese empire. According to accounts translated from the 
Chinese by Stanislas Julien and accompanied by industrial 
and scientifi c accounts by Paul Champion]. Paris: Eugene 
Lacroix. xiii + 254 p. See p. 185-89. 25 cm. [Fre]
• Summary: Contains a chapter about tofu titled “Fabrication 
du fromage de pois en Chine et Japon,” by Champion 
and Lhôte (p. 185-89), which is cited separately. Address: 
Champion: Prof. of Chemistry at the Polytechnic Assoc. 
Former delegate of the Society for Acclimatization in China 
and Japan.

126. Martens, Georg Matithias von. 1869. Die Gartenbohnen. 
Ihre Verbreitung, Cultur und Benuetzung. Zweite vermehrte 
Ausgabe [Garden beans. Their distribution, culture, and 
utilization. 2nd expanded edition]. Ravensburg, Germany: 
Druck und Verlag von Eugen Ulmer. 106 p. See p. 103-05. 
With 12 color plates. 28 cm. [94* ref. Ger]
• Summary: The author discusses the soybean under the 
name Soja hispida Moench, gives a botanical description of 
the species, then and gives a classifi cation of 13 varieties that 
he had secured from various sources, of which he apparently 
grew but one. He grew that one by his window in Stuttgart, 
having obtained it from the village of Daguiga, near the city 
of Aigun [or Ai-hun, in northeast Heilungkiang province] on 
the Amur River. He planted the seeds on May 23 and they 
were ripe by Sept. 24. He describes their area of distribution 
in East Asia, from the 50th north latitude in Siberia down 
to the Moluccas near the equator, but notes that their center 
of cultivation is Japan, where they are made into a type of 

butter named Miso, and a famous sauce named Soja that 
stimulates the appetite (eine Art Butter, Miso genannt, und 
eine berühmte, den Appetit reizende Sauce, die Soja,...). 
The name of this sauce was applied by Linnaeus to the 
plant that provides it, from which is prepared two so-called 
“delicacies” for gourmands which [are] prepared with the 
assistance of fermentation and are reminiscent of the garum 
from the period of the ancient Roman Empire, and the 
latter of which has also found its way into Europe through 
the English; the Chinese soy is supposed to be even better, 
while in China, the obtaining of oil from the soybeans takes 
the place of miso. The lengthy process with the production 
of both of them can be found put together in Carl Bryant’s 
Verzeichniss der zur Nahrung dienenden Pfl anzen, deutsche 
Uebersetzung mit Zusätzen [Charles Bryant, Flora diaetetica, 
or, History of esculent plants, German translation with 
supplements], Leipzig: 1785, volume 8, I, pp. 479-481.
 Wichura [probably Max E. Wichura, 1817-1866, a 
German botanist] got an original Japanese dish in Jeddo 
[Edo, today’s Tokyo], a puree of yellow fl ower petals of 
winter aster, Pyrethrum indicum Cassini, with soy sauce. 
In China, these beans are also boiled into a white, thick 
porridge, teu hu [tofu], one of the most common foods there.
 Since the soybean reaches maturity in as far north 
as Berlin, 53º N. latitude, with the necessary care, during 
the Continental System blockade [fi rst, of the British, by 
Napoleon, based on his 1806 Berlin Decree and 1807 Milan 
Decree; then in 1807 the British retaliated with their own 
sort of blockade], which is still an infamous memory, in 
the lands that at that time were part of the French empire, 
the soybean was recommended and cultivated for a while 
in the countries of the French empire as a coffee substitute 
(als Kaffeesurrogat). Later the milk vetch (Kaffeewicke; 
Astragalus baeticus L.), the chufa or earth almond 
(Erdmandel; Cyperus esculentus L.), and other coffee 
substitutes which, taken all together, have long ago lapsed 
into oblivion, the only exception being the chicories. The 
parchment-like pods are not eaten; as with green beans, they 
elastically pop open as a result of the spiral turning of the 
two halves and pop the beans out. They sit like lablab beans 
in the pods with their small numbers, which are commonly 
reduced even further if things go amiss, so far from each 
other that they never touch each other and therefore are never 
cut off or crushed at their ends. They have a dull greasy shine 
and a small eye that is not indented and is of the same color, 
through which they are most certainly differentiated from 
other genera of beans.
 Martens divides the species into 3 subspecies based on 
the form of the seed, under which the varieties are named 
according the color and size of the seed. In this, he creates an 
entirely new system for classifying and naming soybeans.
 I. Soja elliptica Martens. Seeds oval. 1. S. elliptica 
nigra. Seeds black and elongated; obtained through his son 
from Shanghai and Paris. 2. S. elliptica castanea. Seeds 
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brown and elongated; obtained from Chefoo (China), Venice 
(Italy), and Berlin. 3. S. elliptica virescens. Seeds greenish 
yellow and elongated; obtained from Shanghai and Paris. 
4. S. elliptica lutescens. Seeds yellow; brought by Mr. 
Schottmueller from Chefoo as “true Chinese oilbeans.”
 II. Soja sphaerica. Seeds globose/spherical. 5. 
S. sphaerica nigra. Seeds black, large; obtained from 
Yokohama and Nagasaki, Japan. 6. S. sphaerica minor. 
Seeds black, small; obtained from Japan and Sumatra. 7. 
S. sphaerica virescens. Seeds greenish; obtained through 
his son from Yokohama as “Ao mame” and from Shanghai. 
8. S. sphaerica lutescens. (The Soja pallida of Roxburgh). 
Seeds pea-colored to pea-yellow, large; obtained from Dr. 
Schuebler in Oslo (Christiana), Norway, as “New Japan 
peas,” under which name they have been recommended and 
popularized in the United States. 9. S. sphaerica minima. 
Seeds yellow, small; obtained through his son as “Shiro 
mame” from Yokohama.
 III. Soja compressa. Seeds compressed. 10. S. compressa 
nigra. Seeds black and fl at, the largest of all soybeans; 
obtained as “Kuro Mame” from Yokohama. 11. S. compressa 
parvula. Seeds black, small; obtained via Schotmueller from 
Chefoo. 12. S. compressa virescens. Seeds greenish; obtained 
from Chefoo and from Berlin as Soja ochroleuca Bouché. 
13. S. compressa zebrina. Seeds brown banded with black 
like a zebra; obtained from the Berlin Botanic Garden.
 Note 1. This is the earliest document seen (Nov. 2012) 
which states clearly that soybeans have been (or can be) 
used as a coffee substitute (als Kaffeesurrogat). It is also the 
earliest German-language document seen (Nov. 2012) that 
mentions soy coffee.
 Note 2. This is the earliest German-language document 
seen (April 2013) that mentions tofu, which it calls Teu hu.
 Note 3. This is the earliest German-language document 
seen (April 2012) that uses the term die Soja to refer to soy 
sauce.
 Note 4. This is the earliest document seen (Aug. 1999) 
that divides the species into 3 subspecies based on the form 
of the seed, under which the varieties are named according 
the color and size of the seed. Martens is the fi rst to use a 
number of such terms in connection with the soybean, such 
as “nigra” “castanea,” “virescens,” “lutescens,” “elliptica,” 
“Soja elliptica,” “Soja pallida,” etc.
 Note 5. This is the earliest document seen (Feb. 2007) 
that uses the word “nigra” to refer to black soybeans.
 Note 6. Also discusses Psophocarpus tetragonolobus 
Dec. (p. 101). Address: Doctor der Naturwissenschaften, 
Germany.

127. Vilmorin-Andrieux et Cie. 1870. Prix courant général 
de graines, 1870-1871 [General current prices seeds, 1870-
1871]. Paris: Vilmorin-Andrieux & Co. See p. 25. Dec. [Fre]
• Summary: In the section titled “Non-grain forages, forage 
roots, and economic plants (Fourrages non graminées, 

racines-fourrages et plantes économiques), the soy bean is 
listed on page 25 under the subheading Pois (peas) The entry 
reads: “Pois oléagineux de Chine. Soja hispida. hectog. 0.60. 
kilog. 5. Thus the price is 0.6 French francs for 100 gm and 5 
francs for 1 kilogram.
 Note: The soybean is not listed in the catalog for 1875-
76. Address: Quai de la Mégisserie, 4 (ancien 30) [Paris, 
France].

128. Croly, Jane Cunningham. 1870. Jennie June’s American 
cookery book: Containing upwards of twelve hundred choice 
and carefully tested receipts... New York, NY: The American 
News Company. vii + 379 p. Index. 19 cm.
• Summary: Soy [sauce] is used as an ingredient in the 
following recipes: Mock turtle soup (p. 25). Berkshire sauce 
(p. 101). A sauce for made dishes (p. 101).
 The recipe for “Tomato soy” (p. 123-24) contains no 
“soy” sauce; the word “soy” does not appear in the body of 
the recipe, only in the title.
 Worcestershire sauce is used as an ingredient in two 
recipes: Calf’s head hash (p. 61). Roast ducks (“Make a rich 
gravy, into which put a table-spoonful of Worcestershire 
sauce,” p. 85-86).
 A quotation on the title page by the English author John 
Ruskin (1819-1900) states: Cookery “means the knowledge 
of Medea, and of Circe, and of Calypso, and of Helen, 
and of Rebekah, and of the Queen of Sheba. It means the 
knowledge of all herbs and fruits and balms and spices–and 
of all that is healing and sweet in the fi elds, and groves, and 
savory in meats–it means carefulness, and inventiveness, 
and watchfulness, willingness, and readiness of appliance. 
It means the economy of our great-grandmothers, and the 
science of modern chemists–it means much testing and no 
wasting–it means English thoroughness, and French art, and 
Arabian hospitality, and it means in fi ne, that you are to be 
perfectly and always ‘ladies’–’loaf givers.’”
 Note: This is a remarkable book by a remarkable 
woman. Born in England, she was the daughter of a 
Unitarian preacher, whose “unpopular beliefs reportedly 
led to the stoning of their house and the impetus for the 
family’s move to the United States in 1841.” She became 
a pioneering American woman journalist, author, feminist 
(in the woman’s club movement), and author of The 
History of the Woman’s Club Movement in America (1898) 
(MSU biography). Address: Author of “Talks on Women’s 
Toppics,” etc.

129. Quihou, M. 1873. Rapport sur les principales cultures 
faites en 1872 au jardin d’acclimatation du bois de Boulogne 
[Report on the principal plants cultivated in 1872 at the 
garden of acclimatization in the woods of Boulogne]. 
Bulletin de la Société d’Acclimatation 20:482-95. May. See 
p. 489. [Fre]
• Summary: “We have received from China, through the 
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good offi ces of Mr. Renard, two stalks of different cereal 
grains... Under the false designation of “peas” (Pois), Mr. 
Renard has also given us several varieties of Soya hispida 
[soybean], a Japanese legume whose cultivation has already 
been tried several times without success in our climate. 
We have not been any more successful than the previous 
person.”
 Note: This is the earliest French-language document 
seen (Sept. 2014) that uses the term Soya hispida (regardless 
of capitalization) to refer to soybeans. Address: Head 
gardener, France.

130. Heuzé, Gustave. 1873. Les plantes alimentaires [Edible 
plants. 2 vols.]. Paris: Libraire Agricole de la Maison 
Rustique. Undated. See Vol. II, p. 381-82. 27 cm. [ soy ref. 
Fre]
• Summary: Vol. II, Part II concerns “Leguminous plants 
with pods.” In Book 2, titled “Dolic or dolique” (p. 371+), 
Chapter II (p. 373-83) concerns “Species and varieties.” The 
soybean is in the second major group, “Dwarf dolics” (p. 
380), as follows: Variety “15.–Japanese soybean (Dolic du 
Japon. Dolichos soja, Linn.; p. 381-82) states: Synonyms: 
Dolic soja. Soja japonica, Sav. Dolic à café [the coffee 
bean]. Soja hispida, Moench.”
 Note 1. This is the earliest French-language document 
seen (Sept. 2014) that uses the term Dolic du Japon or 
the term Dolic soja or the term Dolic à café to refer to the 
soybean.
 Note 2. This is the earliest French-language document 
seen (Nov. 2012) that refers to the soybean in connection 
with coffee.
 A botanical description in French follows: “The stems, 
which are from 65 to 100 cm tall, are hispid / hairy, straight, 
straight, and rust-colored. The leaves have three cordiform 
folioles, equipped with stipules; fl owers violet, sessile 
[attached directly by the base], in short clusters, straight and 
axillary [growing from an axil]. The pods are lightly curved, 
slightly pendulous, very short, bumpy, and covered with rust-
colored hairs. The seeds are oval, shiny, compressed, clear 
nankeen (nankin clair; brownish yellow) in color, and almost 
dull.
 This variety is cultivated in China, Japan, and Asia. Its 
fl owers are white, purple, or violet, according to the variety.
 The types that are most widely cultivated, after the core 
/ main type [nankeen colored], are two: 1. The black soybean 
(Le soja noir, Soja hispida). 2. The yellow soybean (Le soja 
jaune, Soja ochroleuca).
 The Japanese transform the seeds of this dolic into a 
paste (miso), with which they make a sauce (soja), which 
they use to prepare various foods.
 This species is an annual; in France it has been called 
pois oléagineux (“oil peas”). It was introduce here from 
China by Mr. de Montigny. It is cultivated in some points in 
the departments of Ariège and of Haute-Garonne. It grows 

rapidly and is quite resistant to drought.
 Also discusses: Dolichos tetragonolobus L. Synonyms: 
Pois carré (in Europe). Psophocarpus tetragonolobus DC. 
In India it is known as mourou-kouavré (p. 377). Gustave 
Heuzé lived 1816-1907. The book is undated, but the date 
usually given in catalogs is 1873 (less commonly as 1872). 
Address: Member of the Central Society of Agriculture of 
France. Adjunct inspector general of agriculture.

131. Maximowicz, C.J. (or Maksimovich, Karl I.). 1873. 
Diagnoses plantarum novarum Japoniae et Mandshuriae 
[Diagnoses of new Japanese and Manchurian plants]. 
Melanges Biologiques Tires du Bulletin de l’Academie 
Imperial des Sciences de St.-Petersbourg (Akademiia Nauk 
S.S.S.R., Leningrad) 9(1&2):69-70. [Lat]
• Summary: Maximowicz points out that Glycine Soja S. & 
Z. is not the cultivated soybean but rather the wild species 
that was subsequently described by Regel and Maack as 
Glycine ussuriensis. The exact text relating to two Glycine 
species reads:

“Glycine Soja S. Z. l. c. I. 119.–non Benth.–Gl. 
usuriensis Rgl. Fl. Usur. n. 146. tab. VII. fi g. 5-8.–Tsuru 
mame. Soo bokf. XIII. 37.
 “In Kiusu [Kyushu] et Nippon, ad Yokohamam; in 
Mandshuria [Manchuria]: a fi nibus Koreae secus Usuri 
[Ussuri] et Sungari fl . ad Amur meridionalem.
 “Gl. hispida m. vocanda est Soja hispida Mch.–Dolichos 
hispidus Thbg. et Soo bokf. XIII. 18-21., quae in Japonia, 
China, et Japonia ubique colitur, et a praecedente tantum 
hispiditate majore, caule erecto et legumine majore differet, 
an igitur forsan varietas culta censenda?”

132. Bernardin, J. de W. 1874. Classifi cation de 160 huiles 
et graisses végétales. 2e ed. Suive de la classifi cation de 95 
huiles et graisses animales [Classifi cation of 160 vegetable 
oils and fats. 2nd ed. Followed by the classifi cation of 95 
animal oils and fats]. Gand [Ghent], Belgium: Imprimerie et 
Lithographie C. Anoot-Braeckman. 24 p. No index. 27 cm. 
1st edition 1867. [1 ref. Fre]
• Summary: This booklet is divided into two parts: vegetable 
oils and fats (p. 1-17), and animal oils and fats (p. 18-24, 
including birds and insects). In the section on Legumes 
(Légumineuses) (p. 17) is an entry for: Dolichos soya, China; 
oil used for the preparation of foods, incorrectly called oil of 
peas (huile de pois).”
 Also discusses: Hemp oil (p. 6). Sesame oil (p. 8). 
Linseed oil (p. 15). Almond oil (p. 16). Peanut oil (Arachis 
hypogea) (p. 17). Address: Curator of the Commercial-
Industrial Museum and Prof. at the House of Melle-lez Gand 
(Conservateur du Musée commercial-industriel et Professeur 
à la Maison de Melle-lez-Gand [Ghent] (Belgium)).

133. Renard, Édouard. 1875. La pêche et la pisciculture dans 
l’Extrême Orient [Fishing and fi sh culture in the Far East]. 
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Bulletin de la Société d’Acclimatation 22:281-99. June. [Fre]
• Summary: Contents: Malaysia and the Indian Archipelago 
(Archipel Indien; probably Dutch East Indies). Cochin 
China. China. Japan.
 Mr. Dabry de Thiersant (p. 292) has written a 
magnifi cent work about fi sh farming (la pisciculture) in 
China, where all fi sh are classifi ed into two large categories: 
(1) The cyprinids (family Cyprinidae, Kia-Yu) such as carp, 
etc., which are herbivores and which they raise in artifi cial 
ponds and in regular ponds (les pièces d’eau, dans les 
étangs). (2) Marine fi sh, and even some that live in fresh 
water, such as pike and perch, are called Ye-Yu or wild 
fi sh (poissons sauvage). These latter are often the bane of 
Chinese aquaculturists, who use every possible means to get 
rid of them when they are accidentally introduced into their 
fi sh ponds (viviers).
 Note: This is the earliest European-language document 
seen (Nov. 2002) concerning fi sh farming or aquaculture; 
however soybeans are not mentioned.
 In Japan, people of the upper classes (the offi cers, 
feudal lords {daimyo}, etc.) eat carp entirely raw. Removed 
from the water, it is served on the table on bamboo leaves–
still alive. What are our colleagues at the Society for the 
Protection of Animals going to say about such a barbaric 
process? When all the meat has been cut from the bones so 
that only a skeleton is left, these thin slices of fresh carp 
meat, dipped in shoyu (trempées dans la soya), constitute 
one of the most savory dishes of Japanese epicures (Lucullus,
p. 295).
 Note: Lucullus, a Roman general who lived 117-58 
B.C., was known for the splendor of his banquets.
 Also discusses: Sea vegetables in Japan–kombu, fucus, 
and agar (Isinglass) (p. 296-97). Address: France.

134. Vidal, Dr. 1875. Animaux et plantes utiles du Japon 
[Useful animals and plants of Japan]. Bulletin de la Société 
d’Acclimatation 22:506-31. Sept. [Fre]
• Summary: These are answers to questions posed by the 
Society about the useful plants of Japan. The plants are 
grouped alphabetically by family. Includes discussion of 
the following: 19–Edible plants: Gingerroot, Kadzoura (a 
type of mountain grape from northern Japan; p. 506-07), 
sweet potato (Sato imo), mikan orange, yuzu citron (p. 507). 
Legumes (p. 512): Cowpea or string bean (sasaghé = sasage, 
la feve de marais) [Vigna sinensis], the ordinary white 
haricot (Inghi mame), several species of large pea (Pois 
grossiers, Mame = perhaps soy beans). Concerning the latter: 
“The Japanese make various cakes and some pâtés with these 
different seeds. But there is one species of large bean (Pois 
grossier) which is cultivated only in the fi elds for use as a 
fertilizer; as soon as it has reached full growth, it is turned 
under and left to rot [as green manure].
 “Two or three species of Dolichos are cultivated; the 
root of one of these, Dolichos bulbosus (Koudzou [probably 

kuzu]), furnishes a very good starch, which is widely used by 
the Japanese.
 Sarassin (Soba) and Patience, Rumex Patentia (Gobo), 
apricots (Andzhou), and prunes (Oumé = ume) (p. 513). 
Sesame seeds (goma, p. 514) are widely used for oil. 
Eggplant (p. 515).
 20-22–Medicinal, industrial, and accessory plants: 
Ginseng (p. 515), ornamental legumes including two lovely 
species of Glycines–Wistaria chinensis and W. brachybotrys 
(p. 520). Ginkgo bilboa (p. 524). Warabi (edible fern). 
Mushrooms (incl. Shiitake, Matsutake, Samatsu shimeji, etc. 
p. 525).

135. Franchet, Adrien; Savatier, Lud. 1875. Enumeratio 
Plantarum in Japonia sponte crescentium... [Listing of plants 
native to Japan. Vol. I.]. Paris: F. Savy. xiv + 487 p. See p. 
108, 390. [4 ref. Lat; fre]
• Summary: The authors reported two types of soybeans 
from Japan: “451. Glycine soja Sieb. et Zucc. fam. nat., n. 
14.–Miq. Prol. [Miquel. 1867. Prolusio fl orae Iaponicae], 
p. 240.” Habitat: In mountainous regions. Kyushu, in the 
mountainous valleys of the Kawara mountains (Iama, 
Buerger); Nangasaki [Nagasaki] (Oldham). Japanese 
name: Unknown. Icon. Jap. [Japanese illustrations]–So 
mokou Zoussetz, vol. 13, fol. 37? sub: Tsourou [Tsuru] 
Mame. Phonzu Zoufou, vol. 50. fol. 2? sub: Kin mame. 
Observations (in French): “It is with doubt that we cite the 
illustrations of this plant, which remains unknown to us.
 “452. Glycine hispida Moench. Meth., p. 153 (sub: 
Soja hispida)–Miq. Prol. p. 240. Habitat: Kyushu. Japanese 
names: Kuro mame [black soybean], no mame [wild 
soybean], kuzu, yama daizou [mountain soybean] (ex 
Miquel). Japanese illustrations:–So mokou Zoussetz, vol. 13, 
fol. 18 to 21. Phonzu Zoufou, vol. 43. fol. 1-9. Observations 
(in French): Bentham and Hooker do not admit the genus 
Soja, and with good reason, it seems, we have changed the 
name of Soja hispida Moench. The two species of Glycine 
that we cite here seem very closely related, and Mr. Bentham 
believed that he had to unite them. But, on the other hand, 
Miquel affi rms that they are distinct. According to him, the 
seeds of G. soja are not separated within the pod, that is 
to say the pod does not have any of the constrictions and 
dividing cellulose membranes which exist in the pod of G. 
hispida, a characteristic which is more or less pronounced in 
all of the species of the genus Glycine according to Bentham 
and Hooker. See: Bentham and Hooker Gen. Plant. 1, p. 530, 
and Miquel. Prol. p. 240-41.
 According to Piper and Morse (1923, p. 33) the authors 
considered that the cultivated soybean was probably derived 
from Glycine ussuriensis Regel & Maack.
 The authors also discuss the genus Amaranthus (see 
vol. 1, p. 390-91): A. caudatus, A. mangostanus, and A. 
melancholicus. Address: Medical doctor, Yokosuka, Japan 
and Paris.
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136. Dufort, Aimé; Fleury, Victor. 1876. III. Correspondance 
des membres chepteliers. Compte rendu des cheptels. 
Plantes [III. Correspondence from the cooperating 
members. Summary of their results]. Bulletin de la Société 
d’Acclimatation 23:223-28. March. [Fre]
• Summary: In the section titled “Plants,” Victor Fleury 
discusses fi rst quinoa (p. 224, 227; Quinua amarga and 
Chenopodium Quinoa) then the soybean (p. 226). “Soja 
hispida.–Planted on March 5, it germinated easily and 
fi nished by rotting as a result of the excessively low 
temperature this spring.
 “Planted on April 12 in a silico-peat (silico-tourbeux) 
soil, it grew rather tall, despite the dryness, and gave the fi rst 
pods on July 27. There is need for a support or prop for the 
plants in this soil.
 “Planted on April 3 in a slightly siliceous fi eld, it bore 
fl owers on August 3. The plant stood up well, being 30 
centimeters tall. This last method of culture would suit it 
better if one intends to harvest its seeds. On wet lands, the 
seeds do not mature until mid-October. One thing to consider 
is that this plaint occupies the soil all season long.
 “Some seeds have been planted in pots in a greenhouse 
then transplanted into the fi eld; the plant remained smaller; 
the pods have been less numerous, but have matured 5 or 6 
weeks sooner.” Address: France.

137. Bulletin de la Société d’Acclimatation. 1876. Soja 
hispida [Soja hispida]. 23:457-58. July. [Fre]
• Summary: Letter from the Society of Horticulture, 
Etampes [written by Mr. Anatole Blavet, whose name is 
not mentioned] concerning Soja Hispida. “This seed leaves 
nothing to be desired. As for quality, it is perfect. In order to 
evaluate it carefully, we have cooked it in the dry state and 
seasoned it with only a little salt. It tastes something like a 
haricot, lentil, or pea. It is very tender, and doubles exactly in 
volume when cooked in excess water. It is easily digested. To 
make it tender, it must be boiled for a long time.” Address: 
Société d’Horticulture de l’arrondissement d’Etampes 
(Seine-et-Oise), France.

138. Philadelphia International Exhibition, 1876. Offi cial 
catalog of the British section. 1876. London: Printed by 
George E. Eyre and William Spottiswoode. Part I. 424 p. 
Published by authority of the Lord President of the Council. 
23 cm.
• Summary: The book contains an interesting chapter titled 
“Exhibitions–Their origin and progress.” Prior to 1851 there 
had been many local exhibitions worldwide, dating back to 
Biblical times. The fi rst international exhibition was held in 
London in 1851. To date there have been fi ve international 
exhibitions: London (1851, 1862), Paris (1855, 1867), 
and Vienna (1873). These have been attended by a total of 
32,959,097 visitors. The Annual International Exhibitions 

at South Kensington in 1871, 1872, 1873, and 1874 did not 
realize the expectations of their promoters; public interest 
rapidly died out and the scheme was abandoned. The fi rst 
exhibition of the Japanese Empire was held at Kiôto (Kyoto) 
and contained the objects destined for the Vienna exhibition 
of 1873. This Kyoto exhibition opened on 17 April 1872 
and was so successful that the original limit of 50 days was 
extended, and the Exhibition did not close until the end 
of July. The next year the Mikado (emperor) decreed an 
exposition on a much wider basis, presenting a comparison 
between the past and present, and even affording a glimpse 
into the future of Japan. Note 1. This is the earliest document 
seen (Aug. 2011) that contains the Japanese word “Mikado,” 
meaning Emperor of Japan.
 In terms of classifi cation of products, Agriculture is 
Department VI, in the agricultural building. Agricultural 
products are classes 620-629; cereals, grasses, and forage 
plants are class 620, and leguminous plants and esculent 
vegetables are class 621. Animal and vegetable products are 
classes 650-662; preserved meats, vegetables, and fruits, 
dried or in cans or jars. Meat and vegetable extracts is class 
656. Vegetable oils is class 662. Horticulture is Department 
VII, in the horticultural building.
 Note 2. This is the earliest English-language document 
seen (May 2006) that contains the term “vegetable extracts” 
(or “vegetable extract”). The context shows that they 
resemble meat extracts. It would be very interesting to know 
of what and how they are made, and how they are used. By 
1896 a type of soy sauce named “Dr. Lahmann’s Japan Soja” 
was described as a “vegetable extract.”
 An alphabetical list [directory] of exhibitors includes 
Crosse & Blackwell (Soho Square, London; classes 656, 
660, 662), and Lea & Perrins.
 On page 246 is the following: “Cl. [Class] 656, 203. Lea 
& Perrins, Sauce Manufacturers, Worcester, Worcestershire 
Sauce. (917) Exhibitors, New York, 1853 (Medal).”
 On page 77 begins a “List of articles of produce and 
manufactures chargeable with duty on being imported into 
the United States.” A table titled “Of articles of produce and 
manufactures chargeable with duty on being imported into 
the United States” shows (p. 289) that the duty on “Soy” 
[sauce] is 35 per cent. This is the only reference to soy seen 
in this book.
 Note 3. This is the earliest document seen (April 2001) 
that contains a directory including listings related to soy. 
Address: England.

139. Blavet, A. 1877. Le Soja Hispida et le Cicer Arietinum 
[The soybean and the chickpea]. Moniteur Horticole 
(Belgium) No. 1. p. 7. Jan. [Fre]*
• Summary: Even though not shining among the fi rst rank 
of the food species, these two legumes are of real interest for 
our vegetable plots. For some time now, based on favorable 
trials conducted in France, they have been recommended 
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very seriously to all those who are interested in the important 
question of food. We believe, therefore, that it would be 
useful to our readers to give a brief description of these two 
vegetables which are still almost unknown in our country.
 The Soja Hispida or Dolichos Soja belongs to a genus 
that is very closely related to the genus Glycine, and certain 
botanists even lump them together. It is an annual hairy 
(hispide) plant, about 1 meter in height when erect. Its 
leaves are trifoliate, consisting of three leafl ets or folioles. 
Its fl owers are violet, arranged in clusters (en grappes 
ascillaires), followed by oblong pods, slightly arched, each 
containing from 2 to 5 oval seeds, a little compressed. It 
originated in Asia.
 In Japan, in China, and in tropical Asia (I might add 
in Mexico), these seeds are eaten as a vegetable [green 
vegetable soybeans]. In these regions, it can be said that 
the culinary art owes them a lot, because they enter into the 
preparation of all the sauces. Among other things, they are 
made into the celebrated Soy [sauce], so sought after by 
Asiatic gastronomes, and which is also known and used in 
Europe to enhance the taste of certain dishes, and especially 
beef, whose digestion it uniquely facilitates. The soybean (le 
Soja) is also said to be an important oil-bearing plant.
 In October 1878 we had two soybean plants growing 
in our plot of vegetables at the Universal Exposition [in 
Vienna]. One member of our society asked Mr. Vilmorin 
what he knew about this plant. He replied: About eight years 
ago [i.e., in 1870] I saw it appear, then it was not spoken 
about again. Anyway, the visitors [at the Exposition] paid 
such high honors to our two plants, that all we were left with 
was the stems [because the visitors had stripped off the pods 
and seeds].
 You know better than anyone how much perseverance 
and stubbornness it takes to propagate a novelty, regardless 
of its excellence. You have to convince, particularly at the 
beginning, you have to overcome the bad will, the habits, 
the distrust, the jealousy, the incompetence, the conviction 
that it is impossible to do better... and whatever! This the 
fi rst year I gave the soybean (le Soja) to market gardeners / 
vegetable growers (maraîchers); a certain number of them 
did not wait for the plant to reach maturity before putting it 
on the compost pile. They called it an obscenity which took 
up room unnecessarily. They came to a hasty conclusion / 
judgment, as you can tell.
 Others who thought about it more gave the plant the 
opportunity to bear fruit, but the failed to write a report about 
its cultivation.
 Finally, only two people understood that this very 
accommodating legume was not out of place. Yet one must 
add that this was thanks to the presence of a ship-owner 
(armateur), who had eaten it in Mexico. He was very fond 
of this product, and it is to this fact that the plant was given 
the honor of being cultivated on a large scale in one of the 
châteaus where one of our two gardeners happened to be.

 Note: This is the earliest document seen (Feb. 2009) 
concerning soybeans in Mexico, Central America, or Latin 
America. It is not clear whether or not these soybeans were 
cultivated in Mexico (they may well have been) or where 
they came from (they may well have come from China on a 
Manila galleon as part of the China trade).
 It’s the same kind of thinking. Without the laudable 
perseverance of one of our horticulturists, our excellent 
Etampes soybean (very early), would never have come to our 
attention. What if it had been grown by a market gardener 
who just brought some of it to our market without thinking 
for years to give it the least extension to its cultivation.
 The fi rst year it was sold for 12 francs per liter.

140. Haberlandt, Friedrich. 1877. Der Anbau der 
rauhhaarigen Sojabohne [The culture of the hirsute soybean]. 
Landwirthschaftlichen Versuchs-Stationen 20:247-72. [5 ref. 
Ger]
• Summary: Haberlandt submitted this article in Jan. 1877 
from Vienna. The original soybean seeds were obtained at 
the Vienna World Exposition of 1873 then grown out in the 
garden of the Royal College of Agriculture (Hochschule 
für Bodencultur) in Vienna. The seeds grown in Vienna and 
harvested in 1875 and 1876 were larger and heavier than 
those obtained at the Exposition.
 “Among nutritional plants, the rough-haired / hirsute 
soybean (der rauhhaarigen Soja) is of the fi rst rank. For 
no other legume nourishes so many people, and has such 
great nutritional value, and multiple food uses” (p. 247). 
On p. 248 Haberlandt shows that he is familiar with the 
soybean work of the Society for Acclimatization in France. 
“In France the soybean is known as the oil pea, and it is 
cultivated at various points in the departments of Ariège 
and Haut-Garonne... Many years ago attempts were made to 
grow Soja hispida in Hohenheim [Germany], but the plants 
were barely brought to a blooming state. People also had the 
same experience in other places. Dr. A. Rauch of Bamberg 
[Germany] (see Die Fundgrube von Dr. A. Rauch. III. 
Jahrgang. Bamberg 1876), on several occasions, received 
seeds of various soybean varieties from Japan. They were 
sent by his long-time friend, Colonel [Philipp Franz] von 
Siebold, who died at an early age. But every trial by Dr. 
Rauch was unsuccessful.
 In 1875 Prof. Haberlandt conducted soybean trials at 
the Royal College of Agriculture in Vienna. In early 1876 
he published detailed results of these trials in the Wiener 
Landwirthschaftliche Zeitung. Nutritional analyses of these 
seeds were published.
 In early 1876 Prof. Haberlandt then sent samples of 
seeds to seven cooperators in central Europe, who planted 
and tested the seeds in the spring of 1876, with good or fairly 
good results in each case. These men reported the details 
of their agronomic trials (Anbauversuche) to Haberlandt, 
who quotes from their reports (p. 253-59). Haberlandt 
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sent soybeans to: Master-gardener W. Köhler (p. 253-54) 
in Ungarisch-Altenburg [Hungarian Altenburg, formerly 
Magyarovar, today’s Mosonmagyarovar in Hungary about 22 
miles northwest of Györ]. He planted 100 seeds in mid-May, 
1876, in a sunny place in the botanical garden, in a bed 5 
meters long by 2 meters wide. All the seeds germinated (Alle 
Samen keimten) and the plants developed luxuriantly. But 
one night, when they were 5-6 cm tall, all the young plants 
were eaten by rabbits. However they grew back and yielded 
1.6 kg of seeds.
 Landowner (Gutsbesitzer) A. Stojics (p. 253-54) in 
Gross-Becskerek in Hungary. He planted 100 brownish-red 
(braunrothen) and 100 yellow soybeans in mid-April. In 
mid-September he harvested 0.33 kg seeds of the former and 
0.32 kg of the latter.
 Landowner Graf. H. Attems (p. 253-55), owner of a seed 
testing station (Samenculturstation) in St. Peter bei Graz in 
Steiermark [today’s Styria, capital of Graz in Austria]. On 19 
May he planted 50 brownish-red (braunrothen) seeds from 
China and 50 yellow seeds from Mongolia. He harvested 
the seeds between Oct. 11 and 24, obtaining 0.870 kg of the 
brownish-red and 0.642 kg of the yellow.
 Mr. A. Tomaszek [Tomasek] (p. 253, 255-56, 260, 263), 
farmer and civil servant (Oekonomie-Beamter / Verwalter) 
in Napagedl in Mähren [Moravia, a region in today’s central 
Czech Republic]. He planted 25 yellow and 25 reddish-
brown soybeans on April 29. The yellow yielded 1,400 seeds 
and the reddish-brown 1,350 seeds.
 Note 1. This is the earliest document seen (July 2014) 
concerning soybeans in what is today the Czech Republic 
(though it was not offi cially created until Jan. 1993), or 
the cultivation of soybeans in the Czech Republic. This 
document contains the earliest date seen for soybeans in 
the Czech Republic, or the cultivation of soybeans in the 
Czech Republic (29 April 1876) (one of two documents). 
The source of these soybeans was Friedrich Haberlandt in 
Vienna.
 Note 2. Concerning Mähren (Moravia): from 1849 
to 1918 it was a separate crownland of Austria, with its 
capital at Brno. In 1918 it was organized as a province of 
Czechoslovakia.
 Princely Privy Councillor (Hofrath) W. Janig (p. 
253, 256-57) in Prague in Böhmen [Bohemia]. He was 
sent 200 seeds which he sent to 5 locations (including in 
Sichrow, Swijan [on the Iser or Jisera River], and Darenic) 
in Bohemia [now in the Czech republic] for planting. All 
but 5% sprouted. In Sichrow, 25 seeds planted in early 
May yielded 2,500 seeds in October. Continued. Address: 
Mittheilungen aus dem landwirthschaftlichen Laboratorium 
und Versuchsgarten der k.k. Hochschule fuer Bodencultur in 
Wien [Vienna].

141. Henderson, Mary F. 1877. Practical cooking and dinner 
giving: A treatise... New York, NY: Harper & Brothers, 

Publishers. 376 p. Illust. Index. 20 cm.
• Summary: Worcestershire sauce is used as an ingredient in 
4 recipes in this book: To bake a fi sh with wine (p. 103-04). 
Sauce aux fi nes herbes (p. 128). Fricassee of chicken (“a tea-
spoonful of Worcestershire sauce,” p. 174). Deviled chicken, 
with sauce (“two table-spoonfuls of Worcestershire sauce,” 
p. 175).
 The section titled “Salads” begins (p. 219): “In an 
English book it is told of a famous French salad-dresser who 
began very poor, and made a fortune by dressing salad for 
dinners in London. He would go from one place to another in 
his carriage, with a liveried servant, and his mahogany case. 
This case contained all the necessaries for his business, such 
as differently perfumed vinegars, oils with or without the 
taste of fruit, soy [sauce], caviar, truffl es, anchovies, catchup, 
gravy, some yolks of eggs, etc... A Frenchman thinks he 
cannot eat his dinner without his salad. It would be well if 
every one had the same appreciation of this most wholesome, 
refreshing, and at the same time most economical dish.” 
Mary Foote Henderson lived 1842-1931. Address: St. Louis, 
Missouri.

142. Dabry de Thiersant, Philibert. 1878. Sur les vins et 
eaux-de-vie fabriqués en Chine [On the wines and brandies 
made in China]. Bulletin de la Société d’Acclimatation 
25:90-102. Feb. [Fre]
• Summary: Note: This is the earliest document seen (Oct. 
2012) that mentions Cantonese Wine Starter (kiu-tsee). The 
French transcription kiu-tsee (or elsewhere Kiu-tsu) probably 
referred to a Chinese term such as jiuzi (W.-G. chiu-tzu) or 
quzi (W.-G. ch’u-tzu). In Mandarin, jiu means “wine” or 
“alcoholic beverage,” zi means “seed,” and qu means “koji” 
or “starter.”
 The starter, used in Canton to make a grain-based wine 
and spirits, was made from 75 lb of rice, 27 lb of soybeans, 
14 lb of the pulverized leaves of the Chinese glycosmis 
(Glycosmis citrifolia, called Chan-kiue in Cantonese; a shrub 
or small tree that grows mostly in Kwangtung province), and 
4 oz of kiu-tsee from a previous fermentation. To prepare: 
Boil the rice and beans, spread the rice to cool on a large 
table, then sprinkle the well-cooked soybeans, dried and 
powdered leaves, and pulverized starter over the surface. 
Mix in a shallow vat, mash underfoot to a paste, then shape 
into 1-lb bricks in a mold 6 inches long and 1½ inches deep. 
Press grains of dry rice into the surfaces, arrange vertically 
on a board, and allow to mold for 4-5 days until covered with 
a whitish mycelium. Place on nets and allow to dry in the 
shade for 4-8 days, then in the sun on screens for 2-3 days. 
Store in a desiccator for use as wine inoculum.
 Page 98 states: In Leao-tong, the brandy (l’eau-de-vie) is 
made with sorghum and kiu-tsee, in the proportion of 1,200 
pounds of sorghum and 70 to 100 bricks of kiu-tsee, which 
is made with barley and soybeans (Dolichos soja). When the 
fermentation is fi nished, it is distilled in an alembic or still. 
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The fi rst distillation gives 100 to 120 pounds of the liquor. 
The residue is then re-heated, re-fermented and distilled 
again. Address: China.

143. Commission Imperiale à l’Exposition Universelle de 
Paris, 1878. 1878. Le Japon à l’Exposition Universelle de 
1878 [Japan at the Universal Exposition of 1878]. Paris: 
Publiè sous la Direction de la Commission Impériale de 
Japon. 2 volumes in one. 26 cm. Preface by M. Matsugata. 
Facsimile edition (preservation photocopy) reprinted in 1998 
by BookLab, Inc. [Fre]
• Summary: Part I (159 p.) is about the geography and 
history of Japan. Part II (192 p.) is about art, education and 
teaching, industry, production, agriculture, and horticulture 
in Japan. The Preface is by M. Matsugata, Head of the 
Imperial Department of Agriculture and President of the 
Japanese Commission to the Universal Exposition of 1878.
 In Part II, the section on “Fermented beverages–
Condiments” contains a long section on “Shoyu” (p. 124-
25). It gives a brief description and discusses the ingredients 
(equal parts dehulled wheat, soybeans, and salt; the best salt 
comes from Ako in the province of Harima), purifying the 
salt by dissolving then heating it in water, and stirring the 
mash (2 or 3 times a day from June to September), aging for 
15, 20, or sometimes 30 months to obtain shoyu. The mash 
in then pressed in cotton sacks, and the resulting liquid is 
boiled, cooled, allowed to settle, then stored in small wooden 
tubs. The residue from the fi rst pressing can be used to 
make a second-grade shoyu, which can be mixed in varying 
proportions into different grades of shoyu.
 Note 1. This is the earliest French-language document 
seen (April 2012) that uses the term shoyu to refer to soy 
sauce.
 In the section on “Agriculture,” the subsection on 
“Cereal grains” (p. 133) discusses both soybeans and azuki 
beans (Phaseolus radiatus). “The soybean (Le Mame) or 
Soja Hispida is comprised of several varieties: The green 
soybean (l’Awo mame), the white soybean (le Shiro mame), 
the black soybean (le Kuro-mame), the yellow soybean (le 
Ki mame), Konrinza mame, Ichia mame, and the saddled 
soybean (Kurakake mame). Some of these different varieties 
are early maturing and some are late.
 The soybean fi nds numerous uses, for it can be eaten 
cooked, ground into fl our [kinako / roasted soy fl our], or 
used for the manufacture of shoyu, miso, or tofu. The bean, 
its seed coat, pod, leaves, and stem serve as feed for horses. 
Lately it has been used on a trial basis to feed sheep, and the 
results proved that it was the best feed that one could give to 
them.
 Tofu is made with two kinds of boiled soybeans: White 
and yellow. After being pressed and hardened, it will last for 
a long time. Yuba is a somewhat similar product, made with 
the same ingredients. Note 2. This is the earliest French-
language document seen (March 2004) that contains the 

word Tofu.
 The black soybean speckled with white (Gan Kui mame 
[Gankui]) is one of the best varieties to eat.
 The azuki (L’Azuki ou Phaseolus radiatus) includes 
the early and late types, and comes in several varieties such 
as the Hine no Azuki, the Dainagon Azuki (le Dai Nagon 
Azuki), the White Azuki (Shiro Azuki), etc. Sweet azuki bean 
paste (L’An), is widely used in confectionery, is made by 
mixing the Azuki and sugar. One cake made from it is called 
Yokan. Azuki fl our (farine de l’Azuki) is used to remove 
greasy stains from fabric / cloth. The Yaye Nari, a green bean 
(haricot), is used in the same ways as the azuki bean (p. 
135). Note 3. This is the earliest French-language document 
seen (Jan. 2005) that uses the word “Azuki.”
 Also discusses: Sea vegetables (many individual types 
with both Japanese and scientifi c names, p. 127-29). Kudzu 
(Pueraria thumbergiana [sic, thunbergiana], starch from 
the roots and fodder from the leaves, p. 139; fi bers used to 
make cloth, p. 153). Hemp seeds (p. 139). Sesame seeds and 
sesame oil (Goma, p. 145). Peanuts and peanut oil (Tojin 
mame, p. 145). Hemp as a fi ber plant (p. 151). Address: 
Paris, France.

144. Corroy, M. 1878. Alimentation des chevaux et mulets 
importés en Cochinchine [The feeding of horses and mules 
imported into Cochin China]. Bulletin du Comite Agricole 
et Industriel de la Cochinchine 1:449-58. For the year 1877. 
Series 2. See p. 456-58. [1 ref. Fre]
• Summary: Section 7 (p. 456-58), titled Pois noirs (Glycine 
soja) [Black beans], is undoubtedly referring to black 
soybeans. It was observed that they are fed to animals in 
northern China, but only as a supplement to their rations. It 
was found they made a better feed if they were fi rst cooked.
 M. Pierre, director of the botanical garden and of the 
Mares Farm in Cochin China, found in comparing the 
soybean cultivated in India and Java, and a black variety 
from China, suffi cient differences to justify the distinction 
made by Miquel for a Soja angustifolia. The variety from 
China had, in effect, a less pronounced hispid character, 
with oval folioles, more often very little acuminate, and with 
fruits (seeds) being larger and more fl attened, less long and 
more falcate or falciform.
 “To sum up, we would like to see the ration of horses 
imported to Cochin China established on the basis of the 
chemical analysis we have given above, and that we have 
borrowed, for the most part, from the book titled l’Hygiène 
vétérinaire appliquée [Applied veterinary Hygiene], by Mr. 
Magne.
 Note: Webster’s Dictionary defi nes these botanical terms 
as follows: (1) hispid (derived from the Latin hispidus; 
probably akin to the Latin horrere, and fi rst used in 1646) as 
“rough or covered with bristles, stiff hairs, or minute spines.” 
The soybean has hispid leaves.
 (2) foliole (derived from the French, from the Late Latin 
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foliolum, diminutive of folium leaf–more at blade) as “1: 
Leafl et 2: a small leaf-shaped organ or a part resembling a 
leaf.”
 (3) acuminate (fi rst used in 1646) as “tapering to a 
slender point.”
 (4) falcate (derived from the Latin falcatus from falc-, 
falx sickle, scythe, and fi rst used in about 1726) as “hooked 
or curved like a sickle.” Address: Vétérinaire en premier, 
Directeur du jardin botanique et de la ferme des Mares (Head 
veterinarian, and director of the botanical garden in Saigon, 
and of the Mares Farm).

145. Haberlandt, Friedrich. 1878. Die Sojabohne: Ergebnisse 
der Studien und Versuche ueber die Anbauwuerdigkeit dieser 
neu einzufuehrenden Culturpfl anze [The soybean: Results 
of the studies and trials on the merits of cultivating this 
newly introduced crop plant]. Vienna, Austria-Hungary: Carl 
Gerold’s Sohn. ii + 119 p. 28 cm. [30 ref. Ger]

• Summary: This is the fi rst book about soybeans written in 
the western world. An extremely important, classic work, it 
discusses the introduction of soybeans to Europe, by many 
cooperators.
 Contents: Foreword. Part 1 (p. 1-15). Introduction: 
The possibility of increasing the number of our cultivated 
plants from the legume family. Prospects opened to us by the 
cultivation of soybeans. Previous soybean agronomic trials 
in Hohenheim, Bamberg (by Dr. A. Rauch using seeds from 
Japan supplied by Siebold), Hainsberg-Deuben in Saxony 
(Sachsen) (by Carl Berndt, a velvet manufacturer), and 

Coswig bei Messen (in 1872) in Germany. Acclimatization 
of the soybean in France. Sporadic, heretofore unnoticed 
occurrences of soybeans in South Tirol (also spelled Tyrol), 
Istria (or Istrian Peninsula; now in Slovenia), Dalmatia [now 
mostly in Croatia; see Note below], and Italy. The collection 
of soybeans, obtained at the Vienna World Exposition 
(Wiener Weltausstellung) of 1873 from China, Japan, 
Mongolia, Transcaucasia, and Tunis [North Africa], and their 
use in wider agronomic trials. Enumeration of authors who 
have cited (anführen) the soybean under different names and 
planned for its dissemination. Characteristics of the soybean 
plant. Description of the seeds and their anatomical structure. 
Their high nutritional value in comparison with ordinary 
legumes. Their use in Japan, according to Kaempfer. 
Obtaining oil and cake from the soybean.
 Part 2. Agronomic trials in the years 1875 and 1876 (p. 
16-35; see Document part for details). Source of the supply 
of the various soybean varieties used in the original trials. 
Trials at the Royal College of Agriculture (Hochschule für 
Bodencultur) in Vienna in 1875. Results from 1876 from 
Hungarian Altenburg and Gross-Becskerek in Hungary, in 
St. Peter bei Graz in Steiermark [Styria], in Napagedl in 
Mähren [Moravia; in the Czech Republic as of Jan. 1993], 
in Sichrow, Swijan, Darenic, Tetschen-Liebwerd in Böhmen 
[Bohemia], in Bukowina [Bukovina or Bucovina, a former 
Austrian crownland, as of 1994 divided among the Ukraine 
and Romania], in Proskau [now Proszkow in today’s 
Poland] in Preussisch-Schlesien [Prussian Silesia], and in 
the experimental garden at the Royal School of Agriculture. 
Comparison of the resulting seeds with the original seeds. 
Chemical analysis of the seeds and straw. Evidence of 
the “heat units” (Wärmesummen; “warm temperature 
summation” or “warm sum,” similar to U.S. maturity groups) 
which the soybean was able to use for their development in 
Vienna, St. Peter, Tetschen-Liebwerd, and Proskau.
 Part 3. Agronomic trials in the year 1877 (p. 36-86). 
Results of the soybean agronomic trials in Austria-Hungary, 
Germany, etc. in 1877. Extracts from 14 reports of various 
trial locations in lower Austria, and 11 trial locations in 
Mähren [Moravia]. Extracts from 19 reports from Bohemia, 
10 from Austrian Silesia (Oesterr.-Schlesien), Galizien 
[Galicia; a former Austrian crownland; after World War II 
the western half was made part of Poland and the eastern half 
was made part of the Ukranian S.S.R. in the Soviet Union], 
Bukowina, and Russian-Poland, 6 reports from upper 
Austria, Salzburg, and Tirol, 11 reports from Steiermark, 
Krain [Carniola; now mostly in Slovenia], and Kärnthen 
[Kaernten or Carinthia, an Austrian crownland; now a state 
of southern Austria, bordering on Italy and Yugoslavia], 
12 from Istria, Dalmatia, and the Grafschaft [county and 
earldom] of Görz, 40 from Hungary and Croatia [formerly 
part of Yugoslavia], 23 from Germany, 1 from Switzerland, 
and 1 from Holland.
 Part 4 (p. 87-113). Comparison of the value of the three 
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different colors of soybeans (yellow, reddish-brown, and 
black) used in the trials. Time of planting. Ability of hydrated 
seeds to withstand freezing. Width of planting. Condition and 
care of the soil. Requirements for light and warmth. Need 
for moisture. Time that the harvests took place and general 
remarks on the weather in 1877. The quantity of planted 
and harvested soybeans in 1877 and the yields. Animals 
[incl. insects, especially the so-called Drahtwurm, the larva 
of Agriotes segetis] and parasites that damage soybeans. 
Chemical composition of the soybeans [by Dr. Mach and 
asst. Portele in S. Michele {South Tirol}, and by Caplan in 
Vienna]. Feeding trials with the straw and preparation of the 
seeds as a food for humans. Retrospective and conclusion.
 Note 1. Austria-Hungary is a former “dual monarchy” 
in central Europe formed in 1867. It included what is 
now Austria and Hungary, Bohemia, Moravia, Bukovina, 
Transylvania [now in northwestern and central Romania], 
Carniola, Kustenland, Dalmatia, Croatia, Fiume [later named 
Rijeka in Croatia], and Galicia. After the treaty of Berlin in 
1878, it administered the Turkish provinces of Bosnia and 
Herzegovina, which it annexed in 1908. It was a member 
of the triple alliance with Germany and Italy from 1882 
to 1914. It collapsed as a result of defeat in World War I. 
In 1918 it was divided into many independent republics, 
including Austria, Hungary, and Czechoslovakia.
 Note 2. Dalmatia, a former Austrian crownland, is 
a region on the Adriatic Sea, largely in today’s Croatia. 
It extends from Zadar on the north to near the border of 
Montenegro, and contains a small southern portion of Bosnia 
and Herzegovina (Jan. 1993). It is mountainous and contains 
many island and good harbors.
 Note 3. Carniola (German: Krain) is a region that lies in 
today’s Slovenia. The chief town is Ljubljana. It is bounded 
on the west by the Julian Alps and on the northwest by 
east end of the Carnic Alps. It was a duchy of Austria until 
1849, then an Austrian crownland from 1849 to 1918. It was 
divided after World War I with 80% of the area going to 
Yugoslavia and 20% going to Italy. A 1947 treaty placed it 
entirely within Yugoslavia.
 Note 4. This document contains the earliest date seen 
for soybeans in Hungary, or the cultivation of soybeans in 
Hungary (April 1876) (one of two documents). The source of 
these soybeans was Prof. Friedrich Haberlandt in Vienna.
 Note 5. Details on parts I and IV are given in separate 
1878 “Document Part” records in this database.
 Note 6. This is the earliest document seen that contains 
the word Wärmesummen (“heat units”).
 Note 7. This book, surprisingly and unfortunately, 
contains no illustrations.
 Note 8. A portrait of Dr. Haberlandt (oil painting) is 
owned by the University of Mosomagyarovar in Hungary. 
Soyfoods Center owns a black-and-white photo of the 
painting.
 Note 9. The Vienna World Exposition opened on 1 

May 1873 and closed on 1 November 1873. So it lasted for 
6 months. Address: Hochschule fuer Bodencultur [Royal 
College of Agriculture], Vienna, Austria.

146. Haberlandt, Friedrich. 1878. Erste Abtheilung [Part 1, 
pages 4-6 (Document part)]. In: F. Haberlandt. 1878. Die 
Sojabohne [The Soybean]. Vienna: Carl Gerold’s Sohn. ii + 
119 p. [4 ref. Ger]
• Summary: Page 4 begins: “Even though the soybean has 
already found its way to Europe several times, attempts 
to cultivate it have failed completely because the seeds 
were from Japan, southern parts of China, and from India. 
Consequently they were late-ripening seeds. Many years 
ago attempts were made to grow Soja hispida in Hohenheim 
[Germany], but the plants were barely brought to a blooming 
state. People also had the same experience in other places. 
Dr. A. Rauch of Bamberg [Germany] (see Die Fundgrube 
von Dr. A. Rauch. III. Jahrgang. Bamberg 1876), on several 
occasions, received seeds of various soybean varieties from 
Japan from his long-time friend, Colonel (Oberst) [Philipp 
Franz] von Siebold, who died at an early age. But every trial 
by Dr. Rauch was unsuccessful. The plants came up and 
some even blossomed, but the blooming happened so late in 
the year (starting in September) that it was unthinkable that 
the seeds would ripen fully.
 “Mr. Carl Berndt, who was a velvet manufacturer 
(Sammtfabrikant) at Hainsberg-Deuben in Saxony was also 
one of the fi rst to conduct agronomic trials (Anbauversuche) 
with soybeans in Germany. He had no success. He wrote 
to me about it as follows: ‘I had received 8 piculs of those 
beans [Note: a picul is a Chinese unit of weight = 133.33 
pounds] (some green and some yellow), which I obtained 
through an offi cial order of Governor (des Minister-
Präsidenten) Dr. Weinlich of Shanghai via our local consul. 
I sent samples of those all over with the request that the 
recipient inform me of the results of his agronomic trials. 
Unfortunately I have waited in vain and I assume that the 
outcome was as unfavorable as it had been in my case and in 
my neighborhood. Although some gardeners and I managed 
to raise a few plants and harvest a few seeds, they rotted after 
being replanted and therefore could not germinate.’
 “One type of soybean that requires warmer weather 
must have been the one which was introduced to France by 
M. de Montigny from China. In France it is called oil pea 
(pois oléagineux) and is cultivated at several locations in 
the districts of Ariège and Haut-Garonne. It is said to have 
the capacity for rapid growth and resistance to drought*. 
(Footnote: *Gustav Heuzé: “Les plantes alimentaires.” Paris, 
p. 382, vol. 2).
 “During the last German-French war [Franco-Prussian 
War, 1870-72, France lost], Otto Wehrhan, captain in the 
artillery, found one of those acclimated soybeans in the 
botanical garden of Montigny near Metz. He liked the 
plant and took four or fi ve seeds back home. On his estate 
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in Coswig near Meissen he conducted an agronomic trial 
in 1872 and harvested 80-100 seeds in the fall. He wrote 
me that in the year 1873 he did the planting sooner, around 
mid-April, and obtained a fairly decent harvest. In the year 
1874 he discontinued the cultivation because he had no use 
for the harvested beans. Meanwhile, his neighbors became 
interested in the soybean, so he decided to start growing the 
plant again in 1875. He harvested 3 liters of seed, which he 
replanted in April 1876. As a result of the long drought that 
year, the plants became stunted and the majority of pods had 
not yet full ripened when early frosts set in and destroyed 
the crop completely. The quantity of seeds harvested was 
smaller than that sowed. Its quality was far worse, which 
caused Wehrhan to give up further trials with this variety of 
soybean.
 “Even though the soybean has already spread here and 
there in the south of Austria, it still hasn’t become known 
in broader circles. Thus, last summer, Dr. E. Mach, director 
of the agricultural academy (Lehranstalt) in South Tyrol 
[Tirol], sent me a sample of a plant which was supposed to 
be already long known in that area, and it was none other 
than a soybean plant. In that area it is called ‘coffee bean’ 
(Kaffeebohne) and its seeds are used for the preparation 
a coffee substitute (Kaffesurrogat). Likewise, Mr. Josef 
Kristan, teacher in a primary school in the Istrian Peninsula 
(Capodistria in Istrien), reported to me that he had 
discovered that the soybean could already be found in Istria 
and its seeds are used as a coffee substitute. A friend of his 
assured him that there wasn’t any difference between these 
and real coffee. He also received several seeds from Albona 
[named Labin as of 1988; a commune in western Croatia, 
on the Istrian Peninsula, 21 miles northeast of Pula], where 
people grow it from time to time in their gardens without 
knowing its value. Acquaintances of his stated as well that 
they had seen the same plant in Dalmatia and in southern 
Italy. All of the above information only came to my attention 
after I had been conducting soybean agronomic trials for 
two years. I had been in correspondence with the authorities 
mentioned above in order to send them small samples so 
that agronomic trials could be continued at other locations as 
well.
 “The soybeans which I had used in my fi rst tests in 1875 
had been acquired at the Vienna World Exposition in 1873, 
and were in part from Japan and China, and in part from 
Mongolia, Transcaucasia, and Tunis [p. 6; later renamed 
Tunisia]. There were, in total, no less than 20 varieties 
(Sorten) as follows (table): Five yellow-seeded, three black-
seeded, three green-seeded, and two brownish-red-seeded 
varieties from China. One yellow-seeded and three black-
seeded varieties from Japan. One black-seeded variety from 
Trans-Caucasia. And one green-seeded variety from Tunis.
 “During the fi rst year of trial (1875) it had already 
become apparent that among those were several types 
that could be recommend for further agronomic trials 

because they ripened early. Among these were yellow-
seeded varieties from both Mongolia and China, and a 
reddish-brown variety from China. One black variety each 
from China, Japan, and Transcaucasia ripened poorly. The 
remaining varieties either didn’t bloom at all or only started 
to bloom in the late fall. Still others developed only a small 
number of unripe or poorly ripened pods with stunted grains 
that couldn’t germinate.”
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybeans in Tunis (Tunisia). This document 
contains the earliest date seen for soybeans in Tunisia 
(1873). The source of these soybeans in unknown. Address: 
Hochschule fuer Bodencultur, Vienna, Austria.

147. Haberlandt, Friedrich. 1878. Zweite Abtheilung. 
Anbauversuche im Jahre 1875 und 1876 [Part 2: Agronomic 
trials in the years 1875 and 1876 (Document part)]. In: F. 
Haberlandt. 1878. Die Sojabohne [The Soybean]. Vienna: 
Carl Gerold’s Sohn. ii + 119 p. See p. 16-35. [30 ref. Ger]
• Summary: Contents of Part II: Source of the supply of 
the various soybean varieties used in the original trials. 
Trials at the Royal College of Agriculture (Hochschule für 
Bodencultur) in Vienna in 1875. Results from 1876 from 
Hungarian Altenburg and Gross-Becskerek in Hungary, in 
St. Peter bei Graz in Steiermark [Styria], in Napagedl in 
Mähren [Moravia; in the Czech Republic as of Jan. 1993], in 
Sichrow, Swijan, and Darenic [Czechoslovakia], Tetschen-
Liebwerd in Böhmen [Bohemia; in the Czech Republic as of 
Jan. 1993], in Bukovina [Bukowina or Bucovina, a former 
Austrian crownland, as of 2005 divided among the Ukraine 
and Romania; by Dr. Nik. Dimittrievicz], in Proskau [now 
Proszkow, in southwest Poland] in Preussisch-Schlesien 
[Prussian Silesia], and in the experimental garden at the 
Royal School of Agriculture. Comparison of the resulting 
seeds with the original seeds. Chemical analysis of the seeds 
and straw. Evidence of the “degree days” or “heat units” 
(Wärmesummen; “warm temperature summation” or “warm 
sum,” similar to U.S. maturity groups) which the soybeans 
needed for their development in Vienna, St. Peter, Tetschen-
Liebwerd, and Proskau.
 In 1875 Prof. Haberlandt conducted the fi rst agronomic 
trials with the 19 soybeans he obtained at the Vienna World 
Exposition (Wiener Weltausstellung) of 1873. On 2 May 
1875 he planted three varieties of seeds at the Royal School 
of Agriculture in Vienna. The brownish-red variety (plot 
#1) from China blossomed on June 28, the light-yellow 
variety (plot #2) from China blossomed on July 1, and the 
light-yellow variety (plot #3) from Mongolia blossomed on 
June 29. The seeds of all three varieties ripened on Sept. 11. 
On plot #1 grew 27 plants, that yielded 249.2 gm of seeds 
(equivalent to 2,769 kg/hectare). On plot #2 grew 25 plants, 
that yielded 336.5 gm of seeds (equivalent to 3,739 kg/
hectare). On plot #3 grew 15 plants, that yielded 196.9 gm of 
seeds (equivalent to 2,177 kg/hectare).
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 Prof. Haberlandt then sent samples of seeds to seven 
cooperators in central Europe, who planted and tested 
the seeds in the spring of 1876, with good or fairly good 
results in each case. These men reported the details of their 
agronomic trials to Haberlandt, who quoted from their 
reports. For details see: F. Haberlandt. 1877. “Der Anbau der 
rauhhaarigen Sojabohne.” Landwirthschaftlichen Versuchs-
Stationen 20:247-72.
 In addition, on April 25 and May 5 Prof. Haberlandt 
planted 7 varieties (some original seeds, some reproductions; 
4 black, 2 yellow, and 1 brownish-red [braunrothe]) in the 
experimental garden at the Royal School of Agriculture. 
 A table (p. 26) gives his detailed results. Comparison 
of the resulting seeds with the original seeds showed that 
individual seeds in each new generation generally weighed 
more than those in the previous generation.
 Page 29 shows a chemical analysis of the seeds and 
straw. Haberlandt then calculated (p. 33) the “degree 
days” or “heat units” (Wärmesummen; “warm temperature 
summation” or “warm sum,” similar to U.S. maturity groups) 
which his different soybean varieties needed for their 
development. For the seeds to begin to ripen they seem to 
need a total of 1824 to 5924 heat units (ºC), and to be ready 
for harvest 2230 to 3174 heat units. The minimum need at 
Proskau was 2246.9. The soybean can be grown as a green 
fodder plant at locations with less heat units. A table on p. 
34 shows the mean temperature for each month, the northern 
latitude, and the elevation (meters above sea level) at Vienna, 
Graz, Tetschen-Liebwerd, and Proskau. Graz had the lowest 
latitude (47º4’) and Tetschen-Liebwerd the highest (50º44’). 
Vienna and Graz had the warmest temperatures in May, June, 

and July. Address: Hochschule fuer Bodencultur, Vienna, 
Austria.

148. Hamburger Garten- und Blumenzeitung. 1878. Die 
Sojabohne [The soybean]. 34:238-39. [2 ref. Ger]
• Summary: The section titled “Feuilleton” (light reading) 
states that the soybean (Soya hispida Moench), which is a 
common food in East Asia, is used on the English ships that 
travel there in the form of a very popular prepared, sharp, 
mustardlike sauce–according to the Communications of the 
Royal Imperial Agricultural Society for Kärnten (Mittheilg. 
der k.k. Landwirthschaftsgesellschaft für Kaernten) [also 
called Carinthia, an Austrian crownland; now a state of 
southern Austria, bordering on Italy and Yugoslavia]. The 
soybean can be considered as a new crop plant for Kärnten, 
since in previous years, it has done well at the Agricultural 
School (Landesbauschule) in Ehrenhausen, with abundant 
yields of pods and seeds. From 20 seeds that were planted, 
19 plants grew and yielded 5,800 completely developed 
seeds that were harvested–a 235-fold increase. The bush 
bean-type plant is darker than the former, the trifoliolate 
leaves are a little more pointed and longer, the pods are 
coarse-haired like the entire plant, and the beans are 
spherical.
 Nothing has yet been reported concerning their taste 
and utilization. However Prof. Haberlandt’s chemical 
investigations showed they have a greater nutritional value 
than our other usual indigenous legumes. Moreover the 
soybeans grown in Europe have a greater nutritional value 
than the original Asiatic soybean seeds.
 Also discusses: Prunus mume Siebold and Zuccarini, the 



HISTORY OF SOY IN FRANCE   75

© Copyright Soyinfo Center 2015

tree fruits from which umeboshi are made (p. 238).

149. Bulletin de la Société d’Horticulture et de Viticulture 
d’Eure-et-Loir (Chartres). 1879. Le Soja hispida: 
Succédanée de la Lentille [The soybean: Substitute for the 
lentil]. 11:27-28. Feb. [1 ref. Fre]
• Summary: The chairperson (Mr. J. Courtois) notes that 
an insect has been attacking lentils. He then presents a 
letter sent by Mr. A. [Anatole] Blavet, president of the 
Horticultural Society of Etampes (Société d’Horticulture 
d’Étampes), which was accompanied by a small bag of Soja 
hispida. The letter states:
 Dear sir: An idea has come to me which I will 
communicate to you. I know how much the region of 
Gallardon has lost by seeing the numerous crops of 
lentils invaded by the broad bean beetle (bruche [Bruchus 
rufi manus]). For three years now, we have been cultivating 
here a very delicious plant, very hardy, and giving an 
extraordinary yield; it’s the Soja hispida, which originated in 
Mexico. The seedpod is beaten with a fl ail in the dry stage, 
with the greatest ease, and I can assure you that I have never 
seen the Bruche beetle infest it.
 Since I know that this plant thrives in terrain similar to 
that of Gallardon, I know for certain that the farmers of this 
country will earn a large profi t from this substitute crop, of 
which I am enclosing a sample. I am sure that in 2-3 years it 
will command an excellent fi gure on the markets.
 The seed is almost round in the dry state and about 
the size of a pea. But when the seeds are soaked in water, 
as before cooking, they more than double in size and take 
the shape of a small haricot. Please experiment and see for 
yourselves the excellence of its quality.
 Finally, dear sir, I would be happy if I could give to this 
product, within a center as favorable as your, the extension / 
dissemination of which it is worthy on all points.
 Note: This is the 2nd earliest document seen (Feb. 2009) 
concerning soybeans in Mexico, Central America, or Latin 
America. It is not clear whether or not these soybeans were 
cultivated in Mexico (they may well have been) or where 
they came from (they may well have come from China on a 
Manila galleon as part of the China trade).

150. Bulletin de la Société d’Horticulture et de Viticulture 
d’Eure-et-Loir (Chartres). 1879. Procés-verbaux des 
séances. Séance du 2 février 1879 [Verbal proceedings of the 
meetings. Meeting of 2 Feb. 1879]. 11:33-35. [1 ref. Fre]
• Summary: It is noted that a letter and sample seeds were 
sent by Mr. [Anatole] Blavet. There follows the contents a 
small note on the same subject by Mr. J. Courtois: The Soja 
hispida is a haricot and very good as a vegetable. Although 
Mr. Blavet presents it as a substitute for the lentil, I don’t 
think it will be accepted as such. It may succeed and replace 
the lentil, but not as a substitute.
 The house of Vilmorin [seedsmen], in its very complete 

catalogue, which will soon appear, for the spring of 1879, 
does not mention this plant, at least under the name Soja 
hispida. I propose to write them, and to send them some dry 
seeds and some that have been soaked in water for 12-18 
hours. It is hard to imagine that this plant would be unknown 
to them.
 Then the seeds were distributed to the garden of the 
Society as represented by Mr. E. Paille, and to Messrs. 
Garousse (renter), Mathoré (employee), Hurtault (architect 
of gardens), Gabriel (who resides at Chartres), Vassort, 
Samson (gardener for the widow Mrs. Bonnet, at Mousseau, 
commune de Lèves, who has been engaged to report to the 
Society on the results obtained from cultural trials with this 
plant).

151. Bulletin des Travaux de la Société d’Horticulture de 
l’Arrondissement d’Etampes (Seine-et-Oise). 1879. Séance 
générale du 30 Mars 1879 [General meeting of 30 March 
1879]. p. 4. [Fre]
• Summary: Mr. Martin, instructor at Abbéville [near 
Méréville, Seine-et-Oise, France] presented several dry Soja 
Hispida [soybean] plants, cultivated by him on non-manured 
land, and distributed a sheet of information on the cultivation 
of this legume. This collection of facts proves, one more 
time, that one can have serious hopes for this product.
 The president of the society sincerely thanks Mr. Martin.
 Note 1. This document can be found at: http://www.
mairie-etampes.fr/ page_archives_municipales.html.
 Note 2. Letter (e-mail) from Hervé Berbille. 2012. Oct. 
21. He obtained a copy of this document, but there is no 
information about: (1) Month or exact date of publication. 
(2) Volume, and issue number. Hervé observes M. Martin 
was living in Abbéville, a city quite far from Étampes (232 
km), especially in 1879. This suggests that the intellectual 
infl uence of the Société d’horticulture de l’arrondissement 
d’Étampes was important in France at that time.

152. Bulletin de la Société d’Horticulture et de Viticulture 
d’Eure-et-Loir (Chartres). 1879. Procés-verbaux des 
séances. Séance du 6 avril 1879 [Verbal proceedings of the 
meetings. Meeting of 6 April 1879]. 11:73-75. [1 ref. Fre]
• Summary: It is noted that a letter from the president of the 
[Horticultural] Society of Etampes [Mr. Anatole Blavet] to 
Mr. Courtois was received.
 The house of Vilmorin had mailed to Mr. Courtois 10 
samples of varieties of Soja hispida; before giving these 
samples to the Director of the Garden, so that he would 
cultivate these 10 varieties, as requested by Messrs. Vilmorin 
and Andrieux. Eight seeds (about 1/3 of the contents) were 
taken out of each packet seeds and mailed to Mr. Blavet.
 It is to this shipment by Mr. Courtois to Mr. Blavet that 
Mr. Blavet responded as follows: Dear Sir,
 I have just received your very kind letter and your 
precious samples. Some appear to be very close to ours; 
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perhaps the slight difference would be due only to the fact 
that the cultivation was repeated for four consecutive years 
in our area. We will undertake with great pleasure to follow 
with care the comparative cultivation.
 As I told you, ours had been given to us as having come 
from Mexico.
 Here is how we cultivate it. As for the haricot / bean, we 
put 3 seeds in each hole, with a spacing of 50 cm. We offset 
the holes in each row from the previous one [so the holes in 
two rows form a zigzag pattern]; we plant them in April.

153. Bulletin de la Société d’Horticulture et de Viticulture 
d’Eure-et-Loir (Chartres). 1879. Soja hispida. Lettre de MM. 
Vilmorin et Andrieux [The soybean: Letter from Messrs. 
Vilmorin and Andrieux]. 11:65-71. April. [1 ref. Fre]
• Summary: We have received from Messrs. Vilmorin and 
Andrieux, the well-known seed merchants at quai de la 
Méisserie, No. 4, in Paris, a letter in response to that which 
we sent them on the subject of Soja hispida (see p. 27 and 34 
below). We reproduce this letter which is interesting from the 
point of view of both horticulture and agriculture.
 Paris, 24 March 1879. Sir, We have received your letter 
of March 14... The sample which you set us was defi nitely 
Soja hispida, only the color of the seed differed a little 
from the samples that we have received up until now from 
Hungary. We thank you for sending this seed on which we 
will now conduct trials. We have read with interest the little 
article on this subject in your Bulletin.
 Formerly, we conducted our own trials on this plant, but 
we did not continue because we confi rmed that in our climate 
the plant does not reach full maturity.
 Since then, we have obtained varieties which, it is said, 
mature perfectly in the north of Austria and in Hungary. 
We have ourselves procured seeds from these countries and 
this year we have conducted trials of this plant on a rather 
large scale, with the goal of commercializing it if our trials 
give satisfactory results, as we hope they will. According 
to the information that we have received, we are not sure 
that the plant could be successfully cultivated for human 
food, because it seems that the seed requires long and rather 
diffi cult cooking. But it could be of great interest and render 
real service as a feed for animals.
 We are sending you 10 small packets each containing 
several seeds of Soja hispida from various places of origin 
and each containing a number. We would like to ask you 
to conduct trials with these, and we would be very much 
obliged if you would inform us of the results you obtain. 
With sincere salutations, Vilmorin-Andrieux.
 Note: This is the earliest document seen (Aug. 2014) 
concerning soybeans in Belgium. This document contains 
the earliest date seen for soybeans in Belgium (March 1870). 
The source of these seeds was the seed company Vilmorin-
Andrieux in France.

Soja hispida was introduced formerly under the name 

of Pois oléagineux de Chine (Oil pea of China); but this 
was a very late variety and it did not mature in the south 
(midi) of France. If the new early varieties respond as was 
written about them to us from Hungary, this will be a good 
acquisition for agriculture. The estimated yield of seeds is 
2,500 to 3,000 kg per hectare. These seeds contain 15-18% 
oil. They should be planted at the end of April and harvested 
in September.
 Mr. J. Courtois then gives a brief discussion of teosinte, 
sorghum (le Sorgho), and maize. It also becomes clear that 
Vilmorin tried to cook dry soybeans whereas Mr. Blavet 
cooked them as green vegetable soybeans.
 We have hopes for the Soja hispida, at least for the 
variety that was mailed to us by the president of the Society 
of Etampes. We have higher hopes for this one than for the 
variety spoken of by Messrs. Vilmorin and Andrieux. We had 
eaten some that had been prepared as [green] haricot beans 
are. The grain remained slightly fi rm but very tasty. Mr. 
Blavet has the same opinion in the letter that accompanied 
his shipment. The cooking process took place within a time 
period that did not exceed the one ordinarily required by 
vegetables of this type: beans (haricots), peas, or lentils.
 Next comes the text of a letter from Mr. Blavet, 
President of the Society of Etampes, dated 24 March 1879. 
Soja Hispida is also known as Dolichos Soja. First let us set 
aside any possible misunderstanding; it never dawned on 
me to give you this product as a novelty, or new product, 
in the absolute sense of the word. In 1874 I fi rst received 
some of these seeds from the acclimatization garden (Jardin 
d’acclimatation) and in July 1876 I reported on the good 
qualities of this product in the Bulletin of this Society 
[Bulletin de la Société d’Acclimatation], no. 7, p. 457. He has 
also written about Soja hispida to Mr. Gillekens, director of 
the school of horticulture of the state of Vilvorde (Belgium), 
under whose direction the periodical Moniteur Horticole 
Belge is published. Blavet then quotes at length from the text 
of an article he wrote about the soybean and the chick-pea 
that was published in that periodical in Jan. 1877, No. 1, p. 7.
 So you see, dear sir, that I would not dream of 
presenting to you a true novelty, but one well acclimatized 
dating from 1874-75 here in Étampes.
 In Oct. 1878, we planted two plats [of soybeans] in our 
designated area at the Universal Exposition, and one of our 
secretaries asked Mr. Vilmorin if he knew this plant. He 
replied: About 8 years since I fi rst saw it, then it was not 
heard of again. The net result is that the visitors paid great 
honor to our planting; at the end of the show, we were left 
with only the stems.
 Note: Martine Liguori adds that French society at this 
time (before the French Revolution) was divided into classes. 
The agriculturists who cultivated the land were far below 
landlords and aristocrats. French aristocrats were forbidden, 
by the king, from engaging in commerce with the peasants. 
One of the few activities open to aristocrats was agriculture, 
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so they formed scientifi c societies which introduced, studied, 
and exchanged plants, but which were not commercial.

154. Société des Sciences, Agriculture et Arts de la Basse-
Alsace, Bulletin Trimestriel. 1879. Communìcation de M. 
Wagner sur la fève Soya [Mr. Wagner’s communication on 
the soybean]. 13(2):183-84. [Fre]
• Summary: Concerning various communications, Mr. 
Wagner submits to the Society some soybeans (fèves soya) 
that he harvested last year in his garden. This plant, that 
the Botanical Garden of Strasbourg (Jardin botanique du 
Strasbourg) has possessed for almost 50 years, is of Chinese 
origin, has been known as a forage plant in Europe only 
since the Vienna Exposition of 1873, when Dr. Haberlandt 
fi rst cultivated it and obtained some unexpected results. The 
tests made on a large and small scale rapidly yielded such 
favorable results that the newspapers in Austria could not 
recommend enough the cultivation of this plant. Here are the 
advantages that are found in this new legume, whose seeds 
are smaller than ordinary peas but resemble them, except for 
the color, which is quite variable: some are yellowish green, 
some red (des rouges), some white, and some even black.
 Their yield is superior to that of all other legumes; 
they bear up to 200 pods per stem, and each contains 2 or 
3 beans. The beans, the hay, and even the straw distinguish 
themselves by an extraordinary richness in nourishing 
principles. They resist the drought of summer as well as 
frosts; they succeed in all soils, but do better in light soils 
than in clay, and recommend themselves because of this to 
relatively poor terrains. One must especially avoid freshly 
manured soil. By its beans as by its stem and leaves, the 
soybean promises a forage of the fi rst order. It should be 
sown from April 15-20, in rows spaced 40-50 cm apart 
with 40-50 cm between beans in each row. One lone bean 
would suffi ce, but it is more prudent to plant two. Bury 
them about 4 cm deep; there is no need for support, the stalk 
being strong and rigid. It ripens in the end of August and 
September. According to an agricultural journal of Breslau, 
here is the chemical composition of the soybean, that, 
compared to other legumes, shows an extraordinary richness 
in protein and fat: A table compares soybeans, lentils, 
vetches, lupines, and peas according to their content of water, 
nitrogenous materials (Matières azotées, protein), fat, starchy 
material [carbohydrates], cellulose, and ash.
 Mr. Buchinger wonders if this legume, of Indian rather 
than Chinese origin, is really suited for our climate in Alsace.
 Mr. Wagner makes the observation that up to now 
the soybean has succeeded well in Austria, and that in 
1878 he was unable to plant his seed until mid-May and it 
nevertheless ripened completely.
 After this communication, Mr. Wagner distributes to 
various members a certain quantity of this bean, the product 
of his last year’s harvest, so that each can try some.
 Note 1. This is the earliest French-language document 

seen (Dec. 2002) with the word “Soya” in the title.
 Note 2. This is the earliest French-language document 
seen (Aug. 2003) that uses the term Matières azotées to 
refer to nitrogenous materials / proteins in connection with 
soybeans.
 Note 3. This is the earliest French-language document 
seen (Oct. 2004) that mentions red soybeans.
 Note 4. This is the earliest French-language document 
seen (Dec. 2014) that mentions the work of Dr. Friedrich 
Haberlandt with soybeans.
 Note 5. In 1871 Prussia annexed Alsace and Lorraine 
from France as it formed the new Unifi ed German Empire. 
Nevertheless, this document (in 1879) was published in 
French. Address: Alsace.

155. Bulletin Trimestriel de la Société des Sciences, 
Agriculture et Arts de la Basse-Alsace (Strasbourg). 1879. 
M. Fuehrer lit un compte-rendu d’un mémoire qui a été 
publié dans la Wiener Landwirthschafl iche Zeitung par M. 
le professeur Hecke sur la fève soja [Mr. L. Führer reads a 
report of an article on the soybean published in the Wiener 
Landwirthschafl iche Zeitung by Prof. Hecke]. 13(3):355-62. 
Meeting of 3 Sept. 1879. M. Rod. Turckheim, residing. [1 
ref. Fre]
• Summary: Gentlemen, I should inform you of the report 
published in the journal Wiener Landwirthschafl iche Zeitung 
by Prof. Hecke on the agronomic trials done in Austria, 
Bavaria, and Silesia of the bean, introduced following 
the Universal Exposition of Vienna and known to former 
botanists by the name Dolichos bean of Japan (Dolic du 
Japon) [the soybean]. The beans of this plant are used in 
Japan to make a type of sauce that is served as a condiment 
called Soja. The plant was fi rst placed in the botanical 
system in the genus Dolichos, from which it takes its name, 
and which is found in Theophrastus, from a variety of beans 
having very elongated pods. This genus, differing from true 
beans (haricots) only because their carina (carène) is not 
twisted in a spiral, contains 60 species, all exotic, including 
Dolichos lablab, the famous Egyptian lentil for which the 
patriarch Esau had to give up his right of primogeniture [to 
his younger brother Jacob]. Our plant had taken the name 
of Dolichos soya within the genus, and later, the genus 
Dolichos having acquired too many species, it served as 
a model for a particular genus known as Soja hispida [the 
soybean].
 Note 1. In botany, the word “carina” refers to the two 
conjoined lower petals of a bean, pea, or other legume fl ower 
that enclose the stamen and style. It is derived from the Latin 
word carina, meaning the hull or keel of a boat.
 Soy sauce (la sauce du soja) was well known in Europe; 
it was even stylish (à la mode) at the turn of the century [ca. 
1800] in London and Paris, but no one there had the plant. 
It was only after the Universal Exposition of Vienna where 
Dolichos beans of all [sic, several] countries fi gured, that 
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the attention of some farmers and notably that of Professor 
Haberlandt had been called to these beans. Some agronomic 
trials were done; it was soon recognized that the species or 
varieties coming from Japan and north China were those that 
could adapt themselves most easily to the climate of central 
Europe, and the yellow variety was recognized as being 
preferable to any other.
 Let us also recall that at last April’s meeting, our 
colleague Mr. Wagner made a rather large distribution of 
seeds coming from his own crop. It will be then possible to 
obtain exact information on the merit of the new legume.
 The journal Isis, which also contains an article on soy 
(soja), publishes a table comparing the composition of 
different edible beans. It compares the water, albumin, non-
protein extracted material, and ash content of the soybean, 
haricot bean, pea, lentil, broad bean / faba bean (fève), and 
lupine.
 It is certain that a great number of plants have been 
extolled for agriculture and we should have expected 
marvelous results. Yet very few justifi ed the reputation 
that had been made of them, and in the majority of cases 
the plants in use for centuries prevailed over their new 
competitors. But it is not less true that to agronomic trials 
of exotic plants we owe wine, potatoes, tobacco, and many 
others. These trials would merit encouragement then, even 
if of 50 new plants only one succeeds, and could improve 
our agriculture. It is for this reason that I wish to call the 
Society’s attention to another plant which I mentioned 
earlier–the Dolichos lablab or Egyptian lentil (le lentille 
d’Égypte).
 Note 2. Mr. L. Führer is a member of this Society and 
responsible for publishing the Bulletin and for the “Initiative 
/ Information Commission” (commission d’initiative). 
Address: Basse-Alsace, France.

156. Journal de la Société Centrale d’Horticulture de 
France. 1879. Procès-verbaux. Séance du 11 Septembre 
1879 [Verbal proceedings. Meeting of 11 September 1879]. 
1:553-54. Third Series. [Fre]
• Summary: Mr. Ferdinand Jamin, chair. The meeting is 
called to order at two o’clock.
 The minutes from the previous meeting are read and 
approved.
 The President declares, after a vote of those present, the 
admission of three new full members (Membres titulaires) 
who were presented during the previous meeting, and who 
did not receive any opposition
 The following objects were deposited on the desk (le 
bureau).
 3rd, by Mr. Coffi n (Charles), gardener for Mrs. (Mme.) 
Tuffeton, at the chateau of Brunehaut, near Etampes (Seine-
et-Oise).
 Note: Seine-et-Oise was a département of France 
encompassing the western, northern, and southern parts 

of the metropolitan area of Paris. Its préfecture (capital) 
was Versailles. It was abolished in 1968 as part of the 
reorganization of the départements of the Paris metropolitan 
area.
 Note: This is the earliest document seen (Dec. 2014) in 
this periodical that mentions the soybean (Soja); a search 
for this word in previous issues on HathiTrust found no 
occurrences. Address: Etampes, France.

157. Journal de la Société Centrale d’Horticulture de 
France. 1879. Procès-verbaux. Séance du 25 Septembre 
1879 [Verbal proceedings. Meeting of 25 September 1879]. 
1:560. Third Series. [Fre]
• Summary: Mr. Jamin (Ferd.) is presiding. The meeting was 
called to order at 2 o’clock. The verbal proceedings of the 
last meeting were read and adopted.
 The president proclaimed, after a vote of those present, 
the admission of one new member who had been presented at 
the last meeting; no opposition was raised.
 The following objects were deposited on the desktop (le 
bureau).
 1. From Mr. Alphonse Lavallée, Secretary-General of 
the Society and landowner at Segrez (in Seine-et-Oise), 
soybean (Soja hispida Moench) seeds, a legume with edible 
seeds that is commonly grown as food in China, Japan and 
India, but is little known in France. This plant is remarkable 
for its abundant production. Its seeds are edible–either fresh 
and only partially developed, or fully matured and dried. 
Mr. Lavallée grew them side by side with haricot beans 
(Haricots) and observed that both plants went through the 
same growth stages. He believes that the soybean (Soja) 
deserves special attention due to its excellent qualities, 
the abundance it produces and its resistance to drought. 
He requests that the Committee of Kitchen-Garden Crops 
(Comité de Culture potagère) prepare a soybean dish using 
the same preparation as is used for fl ageolet beans (Haricots 
Flageolets) in order to determine the value of this new 
vegetable.–The Committee’s secretary announces that this 
test will be completed, and the results will be presented to 
the Society during its next meeting.–Upon recommendation 
by the Committee, a Third Class Prize is awarded to Mr. 
Lavallée for this presentation. Address: Etampes, France.

158. Journal de la Société Centrale d’Horticulture de 
France. 1879. Procès-verbaux. Séance du 23 Octobre 1879 
[Verbal proceedings. Meeting of 23 October 1879]. 1:626-27. 
Third Series. [Fre]
• Summary: The following objects were presented on the 
desk:
 1. From Messrs. Alfred Dudoüy & Co., rue Notre-Dame 
des Victoires, 38, Paris, a soybean (Soja hispida) plant, a 
legume (Légumineuse) that has been in Europe for some 
time now. In an explanatory letter accompanying the plant, 
the authors state the following: this plant comes from their 
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experimental fi elds (champs d’expériences) where they 
planted one bed (plateau); the organisms were planted in 
isolation, 0.4 meters apart in all directions; the seeds were 
planted on May 10 and the vegetation still appeared very 
healthy (très-belle); unfortunately, the weather was not warm 
enough this year, and the previous week’s frosts harmed 
the leaves a little, though the pods were not damaged. The 
haricot beans, on the other hand, were completely frozen. 
On average, individual soybean plants produce around 150 
to 180 pods, and with these results, one hectare would yield 
approximately 45 to 50 hectoliters [450 to 500 liters]. Mr. 
Laizier, president of the Committee of Kitchen-Garden 
Crops (Comité de Culture potagère), notes with regard to 
this presentation that there are now at least three soybean 
varieties that differ in the height of their stem, their ability to 
climb, the shape and width of their pods, and fi nally, in their 
seeds, which are smaller or bigger, shorter or longer, etc. A 
3rd class prize is recommended by the Committee for this 
presentation–Messrs. Dudoüy & Co turn it down.
 2. From Mr. Avenard (Jules), the widow Mrs. Bordeau’s 
gardener in Sucy-en-Brie, several soybean plants, some 
taken from the fi elds, the others from the kitchen garden. 
According to the results, the presenter says that these plants, 
which received plenty of attention–especially watering–did 
not produce as much as he had hoped, thus showing that 
this leguminous plant requires soil with little moisture. The 
same results showed that sweet potatoes (patates), which 
were grown in open ground during an unfavorable year, were 
nonetheless remarkable for their volume and ripeness. The 
committee recommends a 2nd class prize for Mr. Avenard, 
and the Company approves this request. Address: Etampes, 
France.

159. Journal de la Société Centrale d’Horticulture de 
France. 1879. Procès-verbaux. Séance du 13 Novembre 
1879 [Verbal proceedings. Meeting of 13 November 1879]. 
1:685-88. Nov. Third Series. See p. 686-87. [Fre]
• Summary: The meeting, presided over by Mr. Hardy, 
began at 2 o’clock. The correspondence gone over by the 
Secretary-General contains only one letter from Mr. Blavet, 
president of the Horticultural Society of Étampes (Société 
d’Horticulture d’Étampes) to Mr. Laizier, president of the 
Committee of Kitchen-Garden Crops (Comité de Culture 
potagère); it concerns the chemical composition of the 
soybean (Soja hispida) seed (See p. 695 below).
 Regarding the soybean (Soja), Dr. Baillon reads out 
a note he wrote providing information on this plant, as 
requested in particular by Mr. Vavin. Here are the contents of 
this note.
 Engelbert Kaempfer, in his remarkable work titled 
Amoenitatum exoticarum... made known the culinary uses 
of the soybean (Daidsu) which the Japanese also call Mamé. 
From it they prepare Miso, an edible pap [paste] which they 
add to various dishes in place of butter [sic], they say, and 

shoyu [le Sooju], a sort of sauce that is mixed with the juice 
of meat.
 There follows a translation of Kaempfer’s text 
concerning miso, koji [koos], saké and shoyu.
 Linnaeus, who knew that plant that Kaempfer illustrated 
very well, named it Dolichos Soja. But it was Moench who 
created for it the genus Soja. His Soja hispida grows in 
Japan, India (l’Inde) and the Moluccas. Savi, who discussed 
this plant in 1821, named it Soja japonica. But the plant 
fi nally ended up in the genus Glycine being named Glycine 
hispida (see Histoire des plantes, II, 251).
 At the time of Jacquin the soybean was cultivated in 
Austria. It was proposed to plant it on a large scale as an oil 
plant. Since the beginning of this century, it has been found 
in all [sic, most of the] the botanical gardens, where it bears 
seeds very well. Address: Etampes, France.

160. Blavet, A. 1879. Correspondance: Lettre de M. Blavet, 
Président de la Société d’Horticulture d’Étampes, à M. 
Laizier [Correspondence: Letter from Mr. Blavet, President 
of the Horticultural Society of Etampes, to Mr. Laizier]. 
Journal de la Société Centrale d’Horticulture de France 
1:695-96. Nov. Third Series. [4 ref. Fre]
• Summary: Since I know how interested you are in 
any worthwhile progress in market gardening crops and 
vegetable production–and this is as worthy a social issue 
as any–I am sending you a small comparative table that 
contains the chemical analysis of the soybean (Soja hispida) 
seed. This is the plant that I judged very highly when I 
received a small sample from the Acclimatization Garden 
(Jardin d’Acclimatation) six years ago. Many problems and 
diffi culties have been overcome, and it can now be eaten, to 
the great satisfaction of consumers.
 If you compare this analysis with the analyses of other 
common vegetables, you will fi nd that this is understandable, 
because up until now, no other leguminous seed has 
contained this much protein or fat.
 It is therefore the most nourishing legume available to 
man.
 In addition, this newcomer is easier to grow and hardier. 
Its production, you know, is considerable.
 In light of this analysis, which clearly confi rms my 
original prediction, I believe that we must work to spread the 
soybean (Dolique) which has been protected up until now 
from the broad bean beetle (bruche [Bruchus rufi manus]) and 
disease.
 All yours, from the heart (Tout à vous de coeur),
 Blavet.
 At the bottom of page 695 is a large 9-column table 
titled Comparison of the proximate composition of the 
principal grain legumes, including Soja hispida. Column 1 
gives the names of the chemists who have analyzed each 
of the six seeds. Levallois analyzed Soja hispida. Column 
2 gives the names of the six seeds analyzed. The remaining 
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columns give: (3) Nitrogenous materials [protein]. (4) Fatty 
materials [vegetable oils]. (5) Starch, dextrins, and sugars. 
(6) Cellulose. (7) Pectic bodies and substances not measured. 
(8) Mineral salts; ash. (9) Water [moisture]. A footnote 
confi rms that Levallois’ analysis of Soja hispida conforms to 
the original received from the agronomic institute of France 
(l’Institute agronomique de France) on 7 Nov. 1879.
 The table shows that soybeans contain more protein 
than any other seed (35.00% vs. 30.80% for féveroles {broad 
beans / fava beans}), much more vegetable oil than any other 
seed (13.6% vs. 2.70% for vesces {vetches}), more mineral 
salts than any other seed (4.20% vs. 3.5% for feveroles) and 
much less starch, dextrins and sugars than any other seed 
(19.40% vs. 48.30% for feveroles).
 In summary: In soybeans, Levallois found: 35.0% 
protein, 13.6% oil, 19.4% starch and sugars, 4.4% cellulose, 
4.2% ash.
 The other seeds are: Broad beans (Féveroles [Vicia 
faba]), vetches (vesces), dry small green kidney beans 
(haricots fl ageolets {desséchés}), lentils, and dry peas (pois 
secs).
 Note: The writer’s full name is Mr. Anatole Blavet. 
Address: Etampes, France.

161. Bulletin de la Société d’Acclimatation. 1879. IV. 
Bibliographie. II. Journaux et revues. 1879. 3e fascicule.–Le 
Soja hispida [IV. Bibliography. II. Journals and Revues. 
1879. 3rd volume of Le Soja hispida]. 26:666-71. Nov. [Fre]
• Summary: This section contains a summary of the main 
articles from other periodicals that are connected with the 
work of the Society for Acclimatization. In the Bulletin de la 
Société des Sciences de la Basse-Alsace (1879, Vol. 3) is an 
article titled Le Soja hispida.
 “In the meeting of 3 Sept. 1897, Mr. Fuehrer read the 
report of a scientifi c treatise published recently by M. Hecke 
on the agronomic trials conducted in Austria, Bavaria, and 
Silesia [Part of Austria-Hungary in 1879; part of Poland 
after 1945] of a legume which would have been introduced 
following the Vienna World Exposition of Vienna, the Soja 
hispida, and from the seeds of which is made, in Japan, a 
type of sauce that is served as a condiment.
 “According to this work, soy sauce (la sauce du Soja) 
was well known in Europe, and it would have even been 
stylish, at the beginning of this century, in London and 
Paris, but no-one possessed the plant. It was only after the 
Vienna Exposition that the attention of some agriculturists, 
and especially that of Professor Haberlandt, were called to 
this legume. Some cultural trials were conducted; it was 
quickly recognized that the varieties originating in Japan 
and northern China could be best adapted to the climate of 
central Europe, and the yellow variety was recognized as 
preferable to all others. The good yields produced by the 
soybean led to its good acceptance by farmers; even more, 
chemical tests showed that this legume contained one-third 

more protein than other protein-rich indigenous legumes. 
And it contained 6 to 10 times more oil. It could even be 
classifi ed as an oilseed. The author believes that it should 
be introduced as a food. He took as an example the diet of 
a family of workers from Silesia, and he concluded that by 
replacing 3 kg of potatoes (of 9 consumed per day) and 1 
kg of rye fl our (of 2.21 kg consumed) with only one kg of 
soybeans, this family would fi nd itself adequately nourished.
 “Let’s add again, to analyze this treatise, that in 1878 the 
plant was attacked by the fungus Septoria sojina, and by the 
caterpillars of the Belle-Dame (Vanessa carduci) and well as 
by the nocturnal moth (Acroncyta rumicis; Noctuelle de la 
Patience). Rabbits searched avidly for soybeans, chickens 
like the soaked seeds, and sheep are very fond of the straw, 
which has 203 times the nutritive value of the straw of peas.
 “However, we must note, the introduction of this plant 
into Europe is not as recent as was thought in Vienna. In 
April 1854, Mr. de Montigny, the French consul at Shanghai, 
sent back the fi rst seeds to the Society for Acclimatization in 
France, and they arrived under the name ‘oil peas of China’ 
(Pois oléagineux de la Chine). This plant belonged to the 
legume family and to the genus Soja (Moench), a relative 
of Dolichos; its species was Soja hispida. Let us add that 
in the report that had preceded the creation of the Jardin du 
Bois at Bologne, read at the meeting of 7 May 1858, Mr. F. 
Jacquemart verifi ed that the naturalization of this legume was 
complete.
 “At this time, in effect, the plant was imported and its 
cultivation had succeeded. It had been reproduced from seeds 
produced in France. The role of acclimatization was fi nished. 
Now it was up to agriculture and industry to see what role 
it could play, to study whether it could be used in place of 
peas, lentils, and haricot beans, or whether it could render 
services other than those of these similar legumes. Each 
introduction takes a long time, and many obstacles must be 
overcome before a newly discovered plant can be claimed 
a success. We will watch with pleasure as the horticulturists 
occupy themselves anew with Soja hispida. We should add 
that if Mr. Quihou declares to have tried the cultivation 
of this legume many times without success (this Bulletin, 
1873, p. 489), Mr. Blavet verifi es that it has been cultivated 
for three years at Étampes (Seine-et-Oise) (Footnote: Seeds 
harvested at the Garden of Hyères and sent by the Society for 
Acclimatization to the Horticultural Society of Étampes on 
29 Nov. 1874). It is found there growing very rustically and 
giving extraordinary yields; the pods are very easily threshed 
with a fl ail, and the pea weevil (la Bruche des Poids) has not 
yet attacked it (Bulletin de la Société d’Horticulture d’Eure-
et-Loire, 25 Feb. 1879). Note: Eure-et-Loire is a department 
in north-central France.
 “We would not need to return to the numerous studies 
published on the subject of soya in our Bulletin, especially 
from 1855 on; but since much more will be said about this 
new plant, perhaps we owe it to our colleagues to save them 
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some research.
 “The soybean (Le Soja) is an essential oilseed, but one 
which is also used for food.
 “This bean is cultivated on a large scale in the fi elds 
of north China, where the climate is quite similar to that of 
our colder provinces, and much commerce is based on the 
products made from it:
 “1. The oil, which is preferable to colza- and to rape-
seed oil (de Colza et de Navette). However it has a taste of 
dry legumes and leaves an aftertaste of beans or peas. Yet, 
with the addition of a small proportion of lard, it becomes 
quite similar to commercial second-grade olive oils.
 “2. The residues from making the oil, which form 
soybean cakes, used by the Chinese to fatten their livestock 
and fertilize their fi elds.
 “3. A food for the poor, quite similar to fresh white 
cheese, called fromage à la pie (quark) in France, which is 
generally fried in oil–including soybean oil.
 “4. A seasoning (assaisonnement) much appreciated by 
the rich. In this case, the pâté of soybeans (la pâte de Pois) 
[tofu] is subjected to fermentation, after the following have 
been added to it: pepper, salt, powdered bay/laurel leaves, 
and powdered thyme and other aromatic substances. During 
the fermentation, the producer sprinkles soybean oil on the 
pâté. After several days of fermentation, the preparation 
is ready. It (fermented tofu) is a powerful digestive (aid to 
digestion) and an aperitif, which no one can resist because it 
is extremely tasty (Report by Baron de Montgaudry, Bulletin, 
1855, p. 16).” (Continued). Address: France.

162. Bulletin de la Société d’Acclimatation. 1879. IV. 
Bibliographie. II. Journaux et revues. 1879. 3e fascicule.–Le 
Soja hispida [IV. Bibliography. II. Journals and Revues. 
1879. 3rd volume of Le Soja hispida] (Continued). 26:666-
71. Nov. [Fre]
• Summary: Continued (p. 670.3): “One can read in the 
Imperial Encyclopedia of Agriculture (Cheou-chi-thong-
Khao) [from China], book / volume XXVII, folio 8, recto: 
‘Yellow soybeans can be used to make tofu (teou-fou, a sort 
of fermented soybean pâté consumed regularly by the lower 
classes). Oil is removed from the beans using a press; they 
are also used to make jiang (tsiang, a sort of sauce used as a 
seasoning). The Treatise on Agriculture, by Fan-Ching states: 
At the summer solstice, one plants soybeans (dou); they 
don’t require heavy labor. The fl owers of the soybean don’t 
like to see the sun, otherwise the plants will become yellow 
and the roots will blacken’ (Mr. Stanislas Julien, member of 
the Institute, this Bulletin, 1855, p. 225).
 “Soybean oil (L’huile de Pois oléagineux) is very 
similar to our edible oils; its odor and taste are agreeable. 
It is equally suited to combustion [burning in oil lamps]. 
Exposed to freezing cold, it thickens; atmospheric oxygen 
makes it rapidly turn to resin. It belongs, therefore, to the 
class of drying oils and can, according to this report, replace 

linseed oil in some of its applications. Soybeans contain 18% 
oil and, because of the quantity and quality of the oil they 
contain, should provide a new food and a useful product to 
the industrial arts (Letter from M.E. Frémy, this Bulletin, 
1855, p. 382).
 “At 3 degrees below zero, the plants are not stressed; at 
4 degrees the leaves freeze and the pods are slightly injured. 
If one considers that Haricot beans freeze at zero degrees, 
one can consider that soybeans are suited to be cultivated in 
our climate.” There follows a detailed botanical description 
of the plant. “Each plant bears 80 to 100 pods. The seed 
yield is excellent: each plant produces on average 183 seeds 
which, freshly shelled, make a tenth of liter and weigh 58 
gm. A liter of soybeans contains 4,000 seeds and weighs 750 
gm.
 “Independently of these oleaginous qualities, soybeans 
make a delicious vegetable. Cooking them is very easy: 
just toss the fresh green seeds into boiling water. The seed 
coat detaches itself from each seed and fl oats to the surface, 
where they are removed. After 30 minutes, the cooking is 
done and furnishes a delicate dish, recalling the taste of 
green peas, but less sweet (Note from Mr. Lachaume, this 
Bulletin, 1858, p. 131).
 “Look again at a communication from Mr. Paul 
Champion on the production of tofu (fromage de Pois), in 
China and Japan (this Bulletin, 1866, p. 562), etc.
 “Let us say again that in the meeting of the Central 
Society of Horticulture, on Nov. 13 of this year, Mr. 
Duchartre read a note on the relative richness of peas, 
haricot beans, dry beans (Fèves), lentils and soya (Soja) in 
nitrogenous materials (protein) and oil. He concluded that 
soya is the richest of all. Up until recently, dry beans (Fèves) 
have been considered the richest, containing 30.80% protein 
and 70% oil; however soya contains 35% protein and 73% 
oil” [sic, this percentage is much too high]. Address: France.

163. Revue Horticole: Journal d’Horticulture Pratique 
(Paris). 1879. Société Centrale d’Horticulture de France: 
Seance du 13 Novembre 1879 [Central Horticultural Society 
of France: Meeting of 13 Nov. 1879]. 51:454-55. Dec. 1. 
[Fre]
• Summary: The section on the soybean (p. 455) states: 
Mr. Duchartre reads a note on the comparative richness 
in nitrogen and fat contained in several species of plants 
considered to be the richest in these sorts of substances, 
such as the pea, haricot beans, broad beans, lentils and 
soya. The note draws the conclusion that, of all these, soya 
is by far the richest in these factors. Thus, while up to this 
time, broad beans had been regarded of having a superior 
output [content]: 30.80% proteins and 70% fats, soybean 
seeds contain 35% proteins and 73% fat. Such an output, if 
it is indeed justifi ed, would explain the use that is made of 
soy beans as a food source and would justify the label of 
“Oleaginous pea” (Pois oléagineux) that has been given to 
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Soja hispida.
 After reading this note, Professor Baillon tells the 
audience that this plant, known since ancient times, is 
nothing but the Glycine hispida, and mentions the numerous 
culinary uses the Japanese have for it and the very diverse 
preparations and products in which they use it, most 
frequently adding rice to it. These pieces of information are 
extracted from the Amoenitates exotice [sic], by Kaempfer, 
one of the fi rst naturalist travelers who visited Japan.

164. Carrière, E.-A. ed. 1879. Chronique horticole 
[Horticultural chronicle]. Revue Horticole: Journal 
d’Horticulture Pratique (Paris) 51:461-65. Dec. 6. See p. 
464. [2 ref. Fre]
• Summary: The section on the soybean (p. 464) states: The 
opinion that we have voiced several times about the Soja 
hispida: “that under this name, one confuses very different 
things,” was fully confi rmed by what Mr. Blavet, President 
of the Etampes (Seine-et-Oise department) Horticultural 
Society, from whom we had requested several pieces of 
information regarding this subject, just wrote to us. He 
wrote us a letter from which we are extracting the following 
passages:
 I believe that today the matter can be taken for granted 
as we eat soy beans as we would green haricot beans and 
these are a real treat. But perhaps it would be good to tell 
you how these must be cooked. With dry beans, there is only 
one way: you throw the beans into boiling water, remove 
them after fi ve minutes, then have them cook in a new 
second water bath. You can imagine that, having cultivated 
this plant for so long, I have already spread far and wide, 
to Chartres in particular, where I gave it to Mr. Courtois, 
President of the Horticultural Society of (the) Eure-et-Loire 
(Department). On this subject, the latter, wanting a few 
pieces of information, contacted Mr. Vilmorin who, in 1879, 
sent him a ten varieties. Reciprocating in the best way, he in 
turn, entrusted me with a few seeds of each that I planted in 
my experimental garden. Of the seven that sprouted, none 
resembles ours. One is somewhat comparable through its 
high yield but it is a much later variety. I can affi rm to you 
that the Soja de Etampes (that I so label to distinguish it from 
the others) can squarely tolerate 3 degrees (Celsius) above 
zero [the temperature at which water freezes]. Leaves may 
drop but the pods and the seed pods remain unaffected.
 Additionally, Mr. Blavet conveyed to us the result of a 
serious analysis that he had the Agronomic Institute carry 
out, that confi rmed the nutritional wealth of these beans, a 
wealth that we reported in a preceding issue when we were 
reporting on a meeting of the Horticultural Society where 
again, this plant had been discussed.
 These considerations lead to the conclusions that:
 (1) Under the name Soja hispida varieties that differ in 
term of quality, temperament, yield, rusticity and early/late 
varieties;

 (2) That the so-called “Soja de Etampes,” more 
rustic than the green haricot beans, is also one of the most 
nutritious one and, furthermore, “excellent for eating,” which 
would favor it above the others.
 This at least is what surfaces from the information 
provided by Mr. Blavet and for which we want to express our 
gratitude to him. Address: France.

165. Gardeners’ Chronicle (London). 1880. The soya bean. 
13:48. Jan. 10. Short review of an article in the Bulletin of 
the Central Horticultural Society of France. [1 ref]
• Summary: “According to an analysis published in the 
Bulletin of the Central Horticultural Society of France the 
seeds of this plant, Soya hispida, are considerably richer 
in nitrogenous and fatty matters than other pulse. It would 
seem, therefore, to be well worth growing in warmer 
latitudes than ours.”
 Note: This is the earliest English-language document 
seen (Feb. 2007) that contains the word “soya bean” or 
(“soya beans”), or that has this word in the title. Address: 
England.

166. Bulletin de la Société d’Horticulture et de Viticulture 
d’Eure-et-Loir (Chartres). 1880. Procés-verbaux des 
séances. Séance du 7 Jan. 1880 [Verbal proceedings of the 
meetings. Meeting of 4 Jan. 1880]. 11:241-43. [1 ref. Fre]
• Summary: This meeting was held in the pavilion of the 
Society’s Garden. It was presided over by Mr. de Saint-
Laumer. M. Gabriel was secretary.
 The same member [Mr. Gabriel] gives a verbal 
communication of the results of the culture trials of Soja 
hispida at Gué-de-Longroi, in soil where the lentil called de 
Gallardon had been cultivated previously.
 The seeds were put into the soil too early for a very wet 
year. Only a dozen seeds came up–belatedly. The plants were 
late and only bloomed toward the end of August. The did 
reach maturity, even though it was cold and humid that year. 
The ten plants together gave about half a liter of seeds.
 It is probable that the crop would have been very good 
if the seed had not been planted too early and without the 
exceptionally unfavorable circumstances of this specifi c year.

167. Gazette Agricole (Paris). 1880. Un nouveau pois 
oléagineux [A new pea that contains oil]. 1:115. Feb. 1. [Fre]
• Summary: People have spoken a lot, for a long time, of a 
new pea that contains oil, the soya or soja hispida (le soya ou 
soja hispida), which originated in Japan.
 Acclimatization trials have been conducted and they 
have given the best results. Chemical analyses of the soybean 
have shown that it is one of the most nutritive materials of 
the vegetable kingdom; it furnishes / supplies an excellent 
feed for animals.
 We must, therefore, recommend the soybean (soya 
hispida) to our readers.
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168. Carrière, E.-A. 1880. Le soja hispida [The soybean 
(Soja hispida)]. Journal d’Agriculture Pratique 44(14):479-
83. April 1. [Fre]
• Summary: Page 480 notes that in 1874 the Jardin 
d’Acclimatation in France received soybeans from Mexico 
and distributed them to various societies.
 Illustrations show: (1) A plant, pod, and seed of Pois 
oléagineux de la Chine (soybean; Fig. 35, by L. Rouyer). 
(2) A plant and pods of Soja hispida (soybean) with many 
pods clustered around the stem, and a cluster of 7 pods to the 
upper left of the plant (Fig. 36, by Thiebault). (3) A cluster of 
three leaves of Soja hispida d’Etámpes one-fourth its natural 
size (Fig. 37).

 (4) Two large pods and one seed of Soja hispida 
d’Etámpes (full size; Fig. 38).
 (5) A dry plant of Soja hispida d’Etámpes with pods on 
the stems, one-ninth its natural size (Fig. 39).
 A table (p. 482) compares the composition of different 
seeds as analyzed by various chemists. The soybean was 
analyzed by Levallois of l’Institut agronomique.
 Pages 482-83: A quotation from Amoenitatum 
exoticarum by Engelbert Kaempfer (1712) mentions miso, 

soy sauce, koji, and sake.
 Page 483 states: “Today the soybean is cultivated in 
Hungary and probably in Austria. One farmer, Mr. Jules-
Robert of Seelowitz, in Moravia [a separate crownland of 
Austria, but after 1945 part of Czechoslovakia], cultivates 
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it on a very large scale (30 hectares or more each year). He 
lets some of the plants ripen / mature for harvest as seeds 
(soybeans); he cuts the others before they mature and mixes 
them with corn (maïs), then ensiles the mixture in a semi-
dry state.” Note 1. This is the earliest document seen (June 
2008) that mentions silage or ensilage in connection with 
soybeans. It is also the earliest document seen (April 2003) 
that mentions the use of corn and soybeans together to make 
silage. All of the early research on the use of soybeans in 
silage was done in France.
 The last paragraph states: “Soybean seeds can be 
ordered from MM. Vilmorin et Cie, 4, quai de la Mégisserie, 
Paris.”
 Note 2. Note 2. This document contains the earliest date 
seen for soybeans in Mexico (1874). It is not clear whether 
or not these soybeans were cultivated in Mexico (they may 
well have been) or where they came from (they may well 
have come from China on a Manila galleon as part of the 
China trade).
 Note 3. Theodore Hymowitz, Prof. of Plant Genetics, 
Univ. of Illinois, referring to this reference and to the 
reference from the year 1651 by Francisco Hernandez 
mentioning the mung bean, writes (8 May 1989): “The 
existence of soybeans or mungbeans or even the knowledge 
of these crops in Mexico at that time is of course no surprise 
to me. From about 1565 and for the next 250 years ships left 
Acapulco for Manila (Philippines) and returned. All sorts of 
goods were moved West to the East and vice versa across 
the Pacifi c Ocean. Hernán Cortés [Cortes] (1485-1547, 
the Spanish explorer and conqueror of the Aztec empire in 
Mexico) started a plant introduction garden in Mexico City 
in 1621 and requested that seed be sent to him.” Hymowitz 
added by phone (27 May 1989): “There is no log of what 
was grown in that garden, but there is the account of Cortés’ 
friend, which is at the University of Illinois rare book room. 
It is in old Spanish, handwritten.”
 Note 4. The illustrations in this article were reproduced 
in many later books and articles by other authors. Address: 
France.

169. Carrière, E.-A. 1880. Soja hispida [The soybean (Soja 
hispida)]. Revue Horticole: Journal d’Horticulture Pratique 
(Paris) 52:153-57. April 16. Excerpted from Journal 
d’Agriculture Pratique, 1 April 1880. [2 ref. Fre]
• Summary: This is a reprint of an article by the same author 
fi rst published on 1 April 1880 in Journal d’Agriculture 
Pratique 44(14):479-83. All the fi ve illustrations (line 
drawings) and one table in the original article are reproduced 
here. Address: France.

170. Bulletin de la Société d’Acclimatation. 1880. Extraits 
des procés-verbaux des séances de la société. Séance 
générale du 16 Avril 1880 [Excerpts of verbal proceedings 
from meetings of the society. General meeting of 16 April 

1880]. 27:185-96. April. See p. 191-92. [Fre]
• Summary: Mr. Vavin shows the assembly seeds of Soja 
hispida and indicates the remarkable size to which they 
expand when soaked in water. Mr. Paillieux states that the 
true name of this plant is Glycine hispida. Mr. Vavin replies 
that, according to Mr. Baillon, 23 varieties (variétés) of this 
plant exist in China, but only 3 of these varieties are known 
in Europe.
 “Our colleagues then express regret that Mr. Blavet, 
president of the Society of Horticulture of Étampes, who has 
conducted agronomic trials with soya using seeds provided 
by the Society for Acclimatization, has not yet sent us a 
sample of his crop, even though he was able to give 9 liters 
of seed to Mr. Vilmorin.”
 Mr. Grisard observes that, according to the observations 
of Mr. Corroy, director of the botanical garden of the farm 
at Mares, in Cochinchine (French Indochina), the seeds of 
soya–at least those which are black–are generally not much 
relished by livestock.
 Mr. Paillieux notes that the seeds of Glycine come in 
different colors–green, yellow, white, black, and red. There 
are also early and late varieties (variétés); only the early 
varieties will bear mature seed in France. As for the number 
of varieties, there would seem to be more than 30 in Japan.

171. Bulletin de la Société d’Horticulture et de Viticulture 
d’Eure-et-Loir (Chartres). 1880. Procés-verbaux des 
séances. Séance du 4 avril 1880 [Verbal proceedings of the 
meetings. Meeting of 4 April 1880]. 11:321-22. [1 ref. Fre]
• Summary: This meeting was held in the pavilion of the 
Society’s Garden. It was presided over by Mr. de Saint-
Laumer. Mr. Barois substituted as secretary.
 On the table were deposited the following objects, 
represented by: Mr. Samson, jardiner for Mme. Bonnet, 
at Mousseau, commune of Lèves, a certain quantity of 
seeds of Soja hispida. These seeds, which promise to be a 
useful substitute for starchy seeds, such as lentils, would be 
remarkably fruitful, for seven seeds have yielded 760 seeds. 
The plant will be, thanks to the coarse hairs with which it 
is covered–from which it gets the name hispida–respected 
by slugs; moreover, we know of no parasites that ravage 
its seeds, such as the broad bean beetle (bruche [Bruchus 
rufi manus]), which often leaves no lentil seeds intact. This 
beetle caused a whole region, the area around Gallardon, to 
give up the cultivation of the lentil, which once prospered 
there.
 Footnote: The seven seeds, which have been multiplied 
100-fold, under the cultural care of Mr. Samson, had been 
entrusted to him at the meeting of 2 Feb. 1879. They 
originated from a shipment by Mr. Blavet, president of the 
Horticultural Society of Etampes. This shipment has made 
it possible to distribute soybean seeds (graines de Soja 
hispida) to the members who were present at said meeting. 
They were entrusted to Mr. E. Paille of the Society’s garden, 
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and to Messrs. Garousse, Mathoré, Eugène Hurtault, Gabriel, 
Vassort and Samson, who are now engaged in preparing a 
report of the results obtained from the cultural trials of this 
plant. Mr. Samson has fulfi lled his obligation by presenting 
the 760 seeds.
 Almost all the agricultural and horticultural publications 
have spoken of the Soja hispida as a food for humans and a 
forage for animals.

172. Grisard, Jules. 1880. Extraits des procés-verbaux des 
séances de la société. Cinquième section. Séance du 6 Avril 
1880 [Excerpts of verbal proceedings from meetings of the 
society. Fifth section. Meeting of 6 April 1880]. Bulletin de 
la Société d’Acclimatation 27:320. April. [Fre]
• Summary: The president, Mr. Eug. Vavin, insists on 
the great interest presented by the soybean (Soja hispida) 
cultivated as a common legume, but he does not believe that 
the manufacture of cheese [tofu] from the soybean would 
be of any great interest, especially among members of the 
Society. Mr. Vavin is convinced that this legume will be 
widely disseminated and grown within several years, not 
only because of its fi ne taste, which will invite research on 
its uses as a food, but even more because it has the precious 
advantage of not having been attacked by the broad bean 
beetle (bruche [Bruchus rufi manus]).
 “Mr. Paillieux observes that this plant can be used in 
animal feeds; he rejects its use for making [soy] sauce, but 
believes that it can be used to advantage in the preparation 
of cheeses, for it contains a large proportion of casein, 35 per 
cent.” Address: Secretary, France.

173. Pellet, H. 1880. Sur la fi xité de composition des 
végétaux. Analyses du Soya hispida ou pois oléagineux 
chinois [On the variability in the composition of vegetables. 
Analyses of Soya hispida or “Chinese oil peas,” soybeans]. 
Comptes Rendus des Seances de l’Academie des Sciences 
(Paris) 90:1177-80. May 17. German-language summary in 
Chemisches Central-Blatt 1880, p. 410. [2 ref. Fre]
• Summary: The author conducted nutritional / chemical 
analyses on three samples of soybeans. The fi rst was brought 
directly from China by Dr. Adrien Sicard. The second came 
from Hungary (region of Presbourg [Bratislava, called 
Pressburg in German. Note 1. Pressburg became the capital 
of Slovakia in 1918]). The third was harvested in France 
at Etampes, and given by Mr. Blavet, president of the 
Horticultural Society of that town.
 The fi rst table gives values, measured by the author 
using the three soybean samples, for moisture, fats, proteins 
(coagulable nitrogen x 6.25), starch (amidon), dextrine 
and principal sugars, cellulose, ammonia, sulfuric acid, 
phosphoric acid, chlorine, potash, lime/limestone, magnesia, 
substances insoluble in acids, traces of soda or kali (soude) 
and iron and trace minerals, other organic materials. The 
soybeans contained an average of 9.63% moisture (range 9.0 

to 10.16%), 31.7% protein (range 35.5 to 27.75%), 15.7% 
fat (range 14.12 to 16.6%), and 3.21% starch, dextrin and 
principal sugars (by default or remainder).
 The second table gives values for ammonia nitrogen, 
coagulable nitrogen, total nitrogen (from ammonia and 
coagulable nitrogen), nitrogen determined directly, total ash 
plus carbon dioxide, soluble and insoluble substances in 
boiling water and acetic acid.
 The third table gives a detailed analysis of the 
percentage composition of the ash: carbonic acid, phosphoric 
acid, sulfuric acid, chlorine, potash, lime / limestone, 
magnesia, insolubles, traces of soda, iron, etc.
 The 1st sample gave 4.86 gm of ash, the 2nd gave 4.87 
gm, and the 3rd gave 5.15 gm of ash.
 Note 2. This document contains the most detailed 
nutritional / chemical analyses of soybeans seen to date.
 Note 3. This is the earliest French-language document 
seen (Sept. 2014) that uses the term pois oléagineux chinois 
to refer to the soybean, or with the term Soya hispida 
(regardless of capitalization) in the title. Address: [Chemist 
of the Compagnie de Fives-Lille], France.

174. Bulletin de la Société d’Acclimatation. 1880. Extraits 
des procés-verbaux des séances de la société. Séance 
générale du 14 Mai 1880 [Excerpts of verbal proceedings 
from meetings of the society. General meeting of 14 May 
1880]. 27:231-49. May. See p. 248. [1 ref. Fre]
• Summary: Mr. Auguste Paillieux shows the members of 
the Society a small scale model of a Chinese stone mill used 
to make tofu, then describes the process for making tofu, 
which he calls Teou-fou.
 Mr. Jules Grisard recalls that in the fi rst volumes of this 
Bulletin, and especially during the years 1855 and 1856, a 
great deal of information was published about the soybean 
(le Soja), a plant which at that time was generally called Pois 
oléagineux. Address: France.

175. Levallois, A. 1880. Présence dans le Soja hispida 
(Muench.) d’une quantité notable d’une substance soluble 
dans l’alcool et facilement transformable en glucose [The 
presence in soybeans of a signifi cant quantity of a substance 
soluble in alcohol and easily transformable into glucose]. 
Comptes Rendus des Seances de l’Academie des Sciences 
(Paris) 90:1293. May. [2 ref. Fre]
• Summary: “Mr. Pellet (17 May 1880, in this journal) has 
recently given the results of several analyses of Soja hispida 
(or pois oléagineux). The sum of the quantities of the sugar, 
starch, and dextrin found by the chemist is 3.10 per cent.
 “Last year I conducted several analyses of this seed, 
and I arrived at a different result (see Annales de la Société 
d’Horticulture d’Etampes).
 “In fact, according to my quantity determinations, the 
seed in question contains from 9 to 11 per cent of a substance 
that is soluble in alcohol. This substance does not reduce 
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Fehling’s solution until after several minutes of boiling 
with water acidulated with sulfuric acid. Its dextro-rotary 
power is considerable; boiling with acidulated water brings 
it back to near that of glucose. In its optical characteristics, it 
resembles dextrin, but it seems to differ from dextrin by the 
rapidity with which it is transformed into glucose.
 “By preparing a larger quantity of the material than 
I have been able to heretofore, I propose to make a more 
complete study of this substance.”
 Note: Webster’s Dictionary defi nes Fehling’s solution 
(derived from Hermann Fehling, a German chemist who 
died in 1885; the term was fi rst used in 1873) as “a blue 
solution of Rochelle salt and copper sulfate used as an 
oxidizing agent in a test for sugars and aldehydes in which 
the precipitation of a red oxide of copper indicates a 
positive result.” Address: [Agronomic Institute (l’Institute 
Agronomique)] France.

176. Raveret-Wattel, C. 1880. Extraits des procés-verbaux 
des séances de la société. Séance générale du 28 Mai 1880 
[Excerpts of verbal proceedings from meetings of the society. 
General meeting of 28 May 1880]. Bulletin de la Société 
d’Acclimatation 27:249-63. May. See p. 256. [Fre]
• Summary: “Mr. Emile Blavet, president of the 
Horticultural Society of Etampes, presented a small sack 
of soybean seeds. On this subject, he cited a curious 
passage from the Bulletin de la Société d’agriculture de 
l’arrondissement d’Étampes, which demonstrated that since 
1822 the soybean has borne seeds in this country.” Address: 
Secretary of the meetings, France.

177. Meunier, Stanislas. ed. 1880. Le Soja hispida [The 
soybean]. Nature (La) (Paris) 8(366):15. June 5. [2 ref. Fre]
• Summary: “Several analyses of Soja hispida have shown 
Mr. Pellet that they contain no more than 3% sugars and 
starches (matières sucrées et amylacées); but it seems that 
this chemist was mistaken. In effect, the dosages of Mr. 
Albert Levallois, laboratory assistant at the national institute 
of agronomy, prove that the Chinese legume releases, in 
the presence of 9-11% alcohol, a substance which acquires, 
following boiling in the presence of diluted acids, the 
property of reducing Fehling’s solution, and which is 
then dextrorotary in the same way as glucose. The author 
announces that he will pursue these studies, which we will 
have a chance to review later.” Address: France.

178. Morin, F. 1880. Chronique horticole et viticole: Sur 
le Soja hispida [Horticultural and viticultural chronicle: 
Soja hispida]. Bulletin de la Société d’Horticulture et de 
Viticulture d’Eure-et-Loir (Chartres) 11:341-44. [Fre]
• Summary: In 1879 the Horticultural Society of Eure-et-
Loir received from Mr. Blavet, president of the Horticultural 
Society of Etampes (Seine-et-Oise), a packet containing 
seeds of Soja hispida, known today in the horticultural world 

under the name Soja hispida d’Etampes (The soybean of 
Etampes).
 Last year we also received from Mr. J. Courtois, vice-
president of the Society of Horticulture, 10 seeds of this 
precious vegetable.
 The harvest of 1879 was relatively abundant, 
considering the harshness of the season. We were then able to 
confi rm with our own eyes this plant’s abundant productivity. 
Of 10 seeds planted, only 9 came up / germinated; and these 
9 plants of Soja hispida yielded 367 seeds, or on average, 
about 41 seeds per plant.
 The Chinese and Japanese consume large amounts [of 
these seeds] of this plant. It is from Mexico that soybean 
seeds (les graines de Soja) seem to have [fi rst] been imported 
to France.
 Note: This is the earliest French-language document 
seen (Sept. 2014) that uses the term graines de Soja 
(regardless of capitalization) to refer to soybeans.
 The cultivation of this plant in our region could be 
of great benefi t, because an analysis of its composition 
proves its food and nutritional value. The scientist (savant) 
Mr. Levallois, of the Agronomic Institute (l’Institute 
agronomique) [May 1880] found in the Soja hispida: 35% 
nitrogenous materials [protein], 13.6% fats, 19.4% starch, 
dextrin and sugar, 4,40% cellulose, 10.5% pectic bodies 
and nitrogen-free extract [non-fi ber carbohydrates, “non-
measured substances”], 4.2% mineral salts and ash, and 
12.88% water. Since the seeds of this plant contain a larger 
percentage of nitrogenous materials than any of the six other 
nutrients, it is clearly a rich food plant. The relative quantity 
of oil that can be extracted from it fully justifi es the name 
“oil peas” (Pois oléagineux), which has sometimes been 
given to it.
 The Soja hispida is cultivated on a large scale, especially 
in Hungary; certain farmers (cultivateurs) of these regions 
have ensiled it like maize to feed livestock during the winter. 
In our country [France], early varieties would be preferable 
everywhere, in order to ensure that they mature.
 Footnote: Previous articles about Soja hispida appear on 
pages 27, 34, 66, 75, and 321 of this volume.

179. Vavin, Eugène. 1880. Note sur le Soja hispida ou Pois 
oléagineux [Note on the soybean or oil pea]. Journal de la 
Société Centrale d’Horticulture de France 2:429-33. Third 
Series. [5 ref. Fre]
• Summary: Presented as a paper at the meeting of this 
society on 22 April 1880. Although it generally takes a long 
time for new products to spread and be recognized for their 
qualities, this was not the case for the soybean, also known 
as the small bean from Japan (petit Dolique du Japon). A 
few years after our Society for Acclimatization (Société 
d’Acclimatation) had one of its members test this crop, 
the soybean was common only in the area in and around 
Étampes, when the owner of the Brunehaut estate (domaine 
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de Brunehaut) helped me develop an appreciation for its 
culinary qualities. In June of 1879, I hastened to spread the 
word about this excellent product among all farmers and 
horticulturists. I am extremely glad that I did, because many 
heeded my call, and it seems to me that the soybean (Soja) is 
now rightly recognized for its potential in human and animal 
consumption. I was honored to join with the president of the 
Society of Étampes (Société d’Étampes) to respond to the 
solicitude of our dear society, which fi nds it so gratifying 
when the products of the seeds it receives and entrusts to its 
members live up to its expectations.
 Before I expand upon the recognized qualities of the 
soybean as a forage crop, which I would also like to call 
attention to, I must recall how the Japanese use this bean, and 
the culinary resources which it offers us. In his remarkable 
work titled Amoenitatum exoticarum... Vol. V, published in 
1712, Kaempfer explores the culinary uses of the soybean 
(Daidsu), which the Japanese also call Mame. However, the 
details he provides on this subject were already printed in the 
minutes from the meeting on November 13, 1879 (see this 
Journal, 3rd series, I, p. 687).
 The soybean grows in Japan, India and the Maluku 
Islands [in today’s Indonesia].
 Since the beginning of the century, it has been featured 
in all botanical gardens, where it seeds very well. A Japanese 
book given to me by Dr. Baillon states that there are almost 
thirty varieties. The soybean’s stem is straight, 0.5 meters 
tall, ribbed on its upper section, and covered profusely 
with reddish-brown hairs. Its leaves are hairy and trifoliate, 
with ovate leafl ets at obtuse angles, supported on common 
petioles that are also hairy and ribbed. Its fl owers are small 
and purplish, located in the leaf axils in straight clusters. The 
pods are hairy, 4.5 centimeters long, and they hang down. 
They are somewhat tightly packed, pointed, and contain two 
seeds.
 Cultivation: The soybean is planted between April 15 
and May 15, in rows, with 0.15 meters between each plant, 
and 0.5 meters between each row, in soil that is neither too 
moist nor too dry, but on the dry side; it requires the same 
conditions as the haricot bean (Haricot). Three seeds are 
placed in each hole, and planted in staggered rows. During 
normal years, the seeds can be eaten starting in late August 
until October 15, before they are fully mature. Once the pods 
are dry, they are beaten with a fl ail.
 When the temperature drops to 3ºC above freezing, 
only the leaves are damaged. The pods remain closed during 
these cold spells, thus protecting the seeds from any harm. 
Under these same conditions, haricot beans are completely 
destroyed.
 Another noteworthy advantage is that the soybean is left 
totally untouched by weevils (Bruche), which cause much 
damage to peas, haricot beans, lentils, etc.
 Something else remarkable: this plant suffers little from 
the absence of light. It grows just as well under the shadows 

of trees or neighboring plants.
 In 1877, 5,870 kg of seeds were sown in different 
locations where professor Haberlandt, from the Royal 
College of Agriculture in Vienna (Institut agronomique de 
Vienne), was carrying out research on this precious plant. 
That same year, over 400,000 kg of seeds were harvested. 
The introduction of this plant to central Europe can therefore 
be considered complete. The origins of this vegetable are not 
certain–it was introduced into Europe around 1790.
 The seed is almost round when dried, and is the size 
of a small pea. However, when the seed is soaked in water 
for several hours, as is done for dried vegetables prior to 
cooking, its volume increases to twice the size or larger; its 
shape then becomes that of a small, nicely shaped haricot 
bean. With this substantial expansion, the seed’s skin 
becomes relatively non-existent, and because this skin is 
often very unpleasant in certain legumes, this is a signifi cant 
advantage. The seeds of the yellow variety become mature 
even farther north than the northern limit for maize (Maïs). 
Even better, it resists the low temperatures that corn and 
haricot beans cannot tolerate. This variety produces many 
fl owers that set very well, and the pods do not let any seeds 
fall to the ground.
 Mr. Blavet, president of the Horticultural Society of 
Étampes (Société d’Horticulture d’Étampes) noted that of 
all the different varieties of this legume, three were of higher 
quality than the others. He has informed me that he just 
gave the Vilmorin company (maison Vilmorin) 9 liters of 
soybeans, which he called the “edible soybean of Etampes” 
(Soja comestible d’Étampes) to distinguish it from the fodder 
varieties. He also sent soybeans to several departments, 
as well as abroad. He has added that he received the fi rst 
seeds from the Society for Acclimatization in 1874, and 
that he would be glad if this excellent vegetable received 
the popularity it deserves. Meat is certainly delicious, but it 
is costly, and not necessary for sustaining life or muscular 
strength. The population in Alsace is clearly very strong, 
even though the lumberjacks only rarely eat meat. I am 
among those who believe that a plant-based [vegan] diet 
allows for a freer mind.
 The learned chemist Payen, who is unquestionably a 
leading authority on the matter, showed that for the same 
weight, beans (Fèves), peas and other similar vegetables 
contain more protein than boneless meat.
 Now that we have explored the use and nutritional 
qualities of the soybean as a food product, I will present data 
from relevant experts in order to show what can be achieved 
by using soybean leaf stems (fanes) and pods as animal feed. 
A study was published recently on using soybeans as animal 
feed, based on observations made at the Proskau agronomic 
station (Station agronomique de Proskau), by Messrs. 
Weiske, Dehmel and Schulze. The following is a summary 
the results. In the fi rst period, from January 8 to 15, and then 
January 16 to 23, 1879, two sheep were fed 1,000 grams of 
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air-dried soybean pods. Numerous analyses determined that 
these two sheep digested on average:
 61.83 percent of the dry matter
 62.63 percent of the organic matter
 44.37 percent of the protein
 57.19 percent of the fat
 50.74 percent of the cellulose
 73.06 percent of the nitrogen-free extract
 54.02 percent of the minerals
 These fi gures show that this feed is highly digestible by 
sheep. Continued. Address: Etampes, France.

180. Vavin, Eugène. 1880. Note sur le Soja hispida ou Pois 
oléagineux [Note on the soybean or oil pea (Continued–
Document part II]. Journal de la Société Centrale 
d’Horticulture de France 2:429-33. Third Series. [5 ref. Fre]
• Summary: Continued: In the second period, from January 
24 through February 15, each sheep received 1,000 grams 
daily of air-dried soybean leaf stems (fanes). The stems were 
eaten more readily than the pods, although the sheep did not 
leave any of the pods, either. The stems were fi nely chopped, 
and the sheep ate them all, except for some of the ends 
that were far too woody. New analyses showed that in this 
experiment, the sheep digested:
 54.93 percent of the dry matter
 57.95 percent of the organic matter
 60.84 percent of the protein
 62.21 percent of the fat
 33.60 percent of the cellulose
 69.02 percent of the nitrogen-free extract
 36.32 percent of the minerals
 These results show that soybean straw is more easily 
digested than the plant’s pods, because protein and fat 
(matières azotées et les matières grasses) are particularly 
diffi cult to produce, and must be utilized as much as possible 
in feeds.
 If these numbers are compared with ones from studies 
on other animal feeds, we can see that soybean leaf stems 
provide similar nutritional value to that of hay, clover and 
meadow hay.
 This topic is promising enough to enlist our farmers to 
grow this legume, because it provides a twofold benefi t: the 
seed provides an excellent meal, as well as good forage, for 
sheep in particular.
 Haberlandt compared the composition of this bean 
with several other seeds that are known for their nutritional 
content.
 Here is a table showing his results:
 The six columns are: Soybean, haricot bean, pea, lentil, 
bean (fève) and yellow lupin.
 The six rows are: Water, protein, fat, nitrogen-free 
extract, cellulose and ash.
 The soybean seed is therefore the most nutritious, 
because it contains the most protein and fat.

 Note 1. Blavet (1880) states: “Mr. E. Vavin, to whom 
we also owe one of the most instructive and detailed notices 
on this subject, inserted in the Journal of the central Society 
of Horticulture of France (3rd series, Vol. II, 1880) receives 
also the expression of our humble recognition.”
 Note 2. The soybean (Soja hispida) is also mentioned in 
this volume on pages 29, 106, 197, 204, 474-475, and 615.
 Note 3. This article may have also been published as 
a brochure in 1880 with the same author and title by E. 
Donnaud. Address: Etampes, France.

181. Mondes, Les (Le Cosmos. Revue des Sciences et de 
leurs Applications). 1880. Le soya ou soja hispida [The 
soybean or Soja hispida]. 52(9):302-03. May/Aug. Series 2. 
[Fre]
• Summary: “The new oil peas (pois oléagineux), in which 
there has been so much interest since last year, have shown 
in agronomic trials that they can be easily acclimatized. Mr. 
Olivier Lecq, the able agronomist mechanic from Templeuve 
(Nord), was kind enough to give us information on these 
trials. First, he claims that the name of this legume is soya, 
not soja a term used by Dr. Haberlandt in his work on this 
subject. Mr. Lecq has submitted the soybean (le soya) to 
chemical analysis, which has given the following results: 
Nitrogen almost 6%, protein 37.13%, fats 49.70, nitrogen-
free organic materials 27.60%, salts 4.3%.
 “The soya is therefore one of the most nutritive 
materials in the vegetable kingdom. If we can agree that 
its products are abundant and that its cultivation is not 
overwhelmingly demanding, then agriculture should rejoice 
in this new conquest.”
 Note: As of 1997, Nord is a department in northern 
France; its capital is Lille (130 miles north-northeast of 
Paris).

182. Carrière, E.-A. ed. 1880. Chronique horticole: Café de 
Soja [Horticultural chronicle: Soy coffee]. Revue Horticole: 
Journal d’Horticulture Pratique (Paris) 52:341-45. Sept. 16; 
52:423-24. Nov. 16; 52:441-42. Dec. 1. [1 ref. Fre]
• Summary: This record contains three separate but linked 
sets of comments about soy coffee. (1) Page 344: “Emploi 
des graines de Soja (Use of soybean seeds).” “At the 
moment when, not without reason, we are preoccupied with 
the diseases which affl ict the coffee plant at various points 
on the globe, and for which we search for substitutes, we call 
attention to a preparation which, in this effect, was presented 
by M. Paillieux. It concerns the seeds of the soybean (Soja) 
which, when roasted, one is assured, can replace coffee... M. 
Paillieux invokes the facts and the testimony of competent 
people, for example those of professors Friedrich Haberlandt, 
and above all that of M. Joseph Kristan, professor at Cape 
d’Istria [Capodistria], who says that this plant has been 
cultivated for a very long time in Istria where its seed is 
employed as an equivalent to coffee, and which does not 
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present any difference from the latter.” Note 1. See Paillieux 
(Sept. 1880) in Bulletin de la Société d’Acclimatation 
27:456.
 Note 2. The Istrian Peninsula, on the northeast coast of 
the Adriatic Sea, is about 60 miles long from Trieste at its 
base to its southern point. Part of Austria from 1815-1919, it 
became part of Yugoslavia in 1946, and since June 1991 the 
northern area has been part of Slovenia and the southern area 
part of Croatia.
 (2) Page 423-24: “Le Soja employé comme succédané 
du Café (The soybean used as a substitute for coffee).” “The 
exciting and stimulating properties attributed to the soybean 
(Soja hispida) are confi rmed by experience and its use as a 
coffee substitute currently seems almost beyond doubt. On 
this subject, M. L. [Léon] de Lunaret writes us the following 
letter” from Montpellier, dated 20 Oct. 1880. “An article 
which I read in the last issue of this periodical reminded me 
that during my trip to Hungary, I drank soya coffee (café de 
Soja). Compared to coffee made from chick-peas or chicory 
root, soya coffee comes out slightly ahead. At Montpellier 
there is a company which only exists here, at least under 
similar conditions. It sells low-priced coffee (1 sou per cup, 
with milk and sugar)... I gave the owner soybeans from my 
last year’s harvest and asked him to roast and grind them, 
then to prepare them as coffee and serve this new coffee to 
his regular customers and ask for their impressions.” Well, 
the soya coffee was accepted so enthusiastically that the next 
day the owner came to give me an account of how his coffee 
was welcomed by his customers, and asked me if I could sell 
him a large quantity of my soybean seeds for 30 centimes 
per half kilo, which is higher than the typical price of chicory 
and chick-peas that he ordinarily uses. I answered that I did 
not have any seeds to sell because I was keeping them to 
plant next year. He then agreed to buy all my harvest next 
year and assured me that his competitors would not be able 
to compete with his soya coffee.
 “To support what I have said, I will send you some 
roasted and ground soybeans, so that you can judge for 
yourselves, but for the moment forget the inimitable 
aroma of mocha coffee, yet remember the lower price and 
the industrial opportunities that are offered by this new 
legume, which is now, for good reasons, attracting so much 
attention.”
 Page 441-42: “Le café de Soja (Soy coffee).” “We 
published an interesting note from Mr. de Lunaret, on the 
subject of soy coffee, in our previous issue. He has sent us 
some of this powdered coffee, we have sampled it, and now 
we can express our opinion on the subject. It is certainly not 
mocha, but neither is it inferior to coffee made from chicory, 
chick peas, acorns, etc.; it is soy coffee, a unique product, 
rather diffi cult to defi ne and one to which we will return. 
But when prepared like regular coffee, it gives a rather thick 
liquid, very dark in color, with a weak fl avor / savor, which 
reminds one a little of chicory coffee... We believe that, when 

mixed with real coffee, the two would harmonize perfectly. 
This should be tried. The last word on Soya is far from 
having been said.”
 Note: This is the earliest French-language document 
seen (Nov. 2012) that uses the term café de Soja to refer to 
soy coffee. Address: France.

183. Gardeners’ Chronicle (London). 1880. The cultivation 
and uses of the soy bean (Soja hispida). 14:369-70. Sept. 18. 
[1 ref]
• Summary: “The cultivation of the Soy Bean (Soja hispida) 
is being strongly recommended in France as a green 
vegetable.” Planting instructions are given.
 “The greatest use to which the plant is put in China and 
Japan is in the preparation of soy [sauce] and of food from 
the ripe seeds. The manufacture of shoyu, or soy, is thus 
described in a descriptive catalog of agricultural products of 
Japan exhibited at the late Sydney International Exhibition 
[Australia; held in Oct. 1879]. Equal parts of Beans and 
Wheat are used...” The koji is made in shallow wooden 
boxes. “The mashings are removed to large vats, and kept 
there for at least twenty months, but more often for three or 
fi ve years, the better qualities being those that are kept for 
the longer periods. The best soy is produced by mixing that 
kept for fi ve years with that kept for three years. After it 
has been kept a suffi ciently long time, it is strained through 
thick cotton bags, and the residue submitted to pressure. 
Before fi ltering honey is sometimes added. The residue is 
again mixed with salt and water and again pressed, the yield 
being soy of an inferior kind. Sometimes water is added to 
this second residue, and is again pressed. The residue fi rst 
obtained is occasionally used as food, and the last residue as 
manure.”
 Note 1. It seems from the above text (and seems likely 
in itself) that both shoyu and the catalog describing the shoyu 
were exhibited at the Sydney International Exhibition of 
1879. Address: England.

184. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages [The soybean, 
its chemical composition, varieties, culture, and uses]. 
Bulletin de la Société d’Acclimatation 27:414-71. Sept.; 
27:538-96. Oct. 28 cm. [73 ref. Fre]
• Summary: One of the most important and original of the 
early publications on soya in Europe. Its in-text bibliography 
on soya was the largest of any published up to that time.
 Contents: Part I: Introduction and extracts on soybeans 
and soyfoods from 30 articles published previously in the 
Bulletin of the Society for Acclimatization from 1855 to 1880 
(pages 414-430. Note 1. Each of these articles has a separate 
record in this database).
 1. Soybean botany (p. 430-31). 2. The soybean in 
Japan (p. 431-42): Engelbert Kaempfer and his writings 
on miso and shoyu, information on soya from a document 
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titled Japan at the World Exposition of 1878 (Le Japon á 
l’Exposition universelle de 1878, written in French by a 
Japanese, p. 29-33), recipe for making shoyu in France, tofu. 
3. Soya in Cochinchine (French Indochina, p. 442-46): Black 
soybeans. 4. Soya in China (p. 446-51): Soy oil (Huile de 
Soya), fermented tofu (le fromage de soya, teou-fou), soy 
sauce (tsiang-yeou; In London, England, it is sold under the 
name of “India Soy” at Cross & Blackwell, Soho-Square {p. 
451}).
 Note 2. This is the earliest French-language document 
seen (April 2013) that uses the term fromage de soya (p. 
449) to refer to tofu. 5. Soya in Austria-Hungary (p. 452-71): 
Starting with soybeans at the World Exposition of Vienna 
in 1873, includes a long, in-depth discussion (with many 
excerpts) of Prof. F. Haberlandt’s book Le Soja, published in 
Vienna in 1878.
 Tables in Part I show: (1) The chemical composition (in 
both their normal and dry states) of Chinese soybeans (pois 
de Chine), tofu (fromage de pois), and tofu curds (p. 427). (2) 
The yield of tofu. 120 gm of soybeans yields 184 gm of tofu 
(p. 427). (3) The weight and nitrogen content of the different 
components when tofu is made from soybeans (p. 428). (4) 
The Japanese names of 23 soybean (mame) varieties and a 
very brief description of their characteristics (p. 435-36; e.g., 
1. Go-guwatsu no mame {5th month bean}. 2. Use mame 
[sic, Wase mame] {early}. 3. Nakate mame {half season}. 3a. 
Okute mame {late}. 4. Maru mame {round}. 5. Shiro teppo 
mame {white, like a pistol bullet} 6. Kuro mame {black}. 
7. Kuro teppo mame {black, like a pistol bullet} 8. Koishi 
mame {small stone}. 9. Awo mame {Ao, green}. 10. Kage 
mame {shade, shadow}. 11-15. Aka mame {red; 1 of same 
species, two of different species}. 16-18. Tsya mame {Cha, 
tea colored}. 19. Kuro Kura Kake mame {black saddled}. 
20. Aka Kura Kake mame {red saddled}. 21-23. Fu iri mame 
{striped, variegated, mottled; see Uzura mame = speckled 
like quail eggs}). This nomenclature was taken from a 
Japanese work titled: “Explanation, with fi gures, of trees and 
plants recently determined / identifi ed.”
 (5) The romanized Chinese names of six types of 
soybeans and a French translation of each (e.g., Houang-
teou = Soya jaune) (p. 447). (6) Two analyses of soybean 
seeds, reprinted from Chemischer Ackersmann, 1872 (p. 
458). (7) The chemical composition of three soybean 
varieties, including Yellow of Mongolia, Yellow of China, 

and Reddish-Brown of China; the composition of the original 
seeds and the fi rst generation seed is given for each type (p. 
460-61). (8) The chemical composition of reddish-brown, 
yellow, and black varieties of soybeans (p. 469-70; data 
from M. Schroeder, Mach, and Caplan, published by F. 
Haberlandt). (9) Weight of 1,000 seeds for four generations 
grown out in Vienna. Original seeds: 81.5 to 105 gm. First 
generation: 110.5 to 154.5 gm. Second generation: 141.8 to 
163.6 gm. Third generation: 116.0 to 151.0 gm.
 Contents (continued), Part II. 6. The Soybean, by Count 
Heinrich Attems (p. 538-60): Soybean cultivation, time of 
planting, spacing of seeds, quantity of seeds, harvest, uses, 
and food preparations made from whole soybeans. Practical 
soybean culture trials on a grand scale, in the domain of the 
archduke Albert, an extract from a booklet by Edmond de 
Blaskovics titled “The Soybean, Its Culture, Use, and Value 
as Forage” (Vienna, 1880). Excerpts of six articles on soya 
from the Wiener Landwirthschaftliche Zeitung (Viennese 
Agricultural Journal) (Jan. 1879 to June 1880) (p. 548-54). 
Excerpts of ten articles on soya from the Oesterreichisches 
Landwirtschaftliches Wochenblatt (Austrian Agricultural 
Weekly) (March 1879 to Feb. 1880) (p. 554-59).
 7. The soybean in France (p. 561-76): History (starting 
with Buffon, who became director of the Jardin des Plantes 
[Royal Garden, also called Jardin du Roi] in 1739), varieties 
grown, cultivation, utilization (mainly as forage plant for 
livestock and as an oilseed for oil and meal), accessory uses 
(miso, Japanese-style soy sauce {shoyu}, Chinese-style soy 
sauce {tsiang-yeou}, Japanese-style tofu {tô-fu}, Chinese-
style tofu {téou-fou}, fermented black soybeans {téou-
che}, and soy coffee {café de Soja}, white fermented tofu 
{fromage blanc}, red fermented tofu {fromage rouge}, green 
vegetable soybeans {des graines fraîches, écossées encores 
vertes, comme le Haricot fl ageolet}, whole dry soybeans {les 
graines sèches comme le Haricot blanc ordinare}).
 8. Conclusion and tables showing French analyses of 
soybeans (p. 576-78). Appendixes (p. 579-96): Summaries of 
letters to the Society describing 27 cultural experiments with 
soybeans conducted during late 1880 at various locations 
in France, Switzerland and Algeria. (Note 3. Though the 
publication date of this appendix is given as Oct. 1880, some 
of the letters are dated as late as 21 Nov. 1880). Reprint of a 
2-page letter from Eugene Simon, former French consul in 
China, on soybean farming in China (p. 591-93). Reprint of 
a description by Eugene Simon, based on the description of a 
Chinese, of how tofu is made in China (p. 593-94). A French 
translation of a 1781 article by Isaac Titsingh on preparation 
of soy sauce in Indonesia (p. 594-95). And some information 
about soybeans from the ancient Chinese herbal Pên Ts’ao 
Kang Mu (p. 595). Reprints of 2 letters from Eugene Simon 
in China, on soya and tofu in China. French translation of a 
1781 article by Isaac Titsingh on preparation of soy sauce. 
 Note 4. We fi nd it surprising that this superb work 
contains no illustrations of a soybean plant, or of any part 
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of the plant, or of any foods made from soybeans; the only 
illustration (p. 569) is a cross section of an empty pit into 
which one could put a mixed silage that contained 20% 
soybean plants. The distance a-b is 3 meters; f-g is 2 meters; 
e-f is 0.5 meters; a-e is 1 meter; i-h is 0.4 meters.
 Note 5. This is the earliest French-language document 
seen (Dec. 1999) that uses the term Huile de Soya to refer to 
soybean oil.
 Note 6. This is the earliest document seen (March 
2001) that has a bibliography of more than 50 references 
concerning soybeans.
 Note 7. This is the earliest European-language document 
seen (Sept. 2004) that mentions the Japanese soybean types 
Nakata-mame or Okute mame.
 Note 8. This is the earliest French-language document 
seen (April 2012) that uses the term tsiang-yeou to refer to 
Chinese-style soy sauce. Address: France.

185. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages [The 
soybean, its chemical composition, varieties, culture, and 
uses (Continued–Document part I)]. Bulletin de la Société 
d’Acclimatation 27:414-49. Sept. 28 cm. [73 ref. Fre]
• Summary: Introduction (p. 414): At the moment, when 
according to all appearances, a precious plant is going to take 
the place in our culture to which it has the right, we consider 
it our duty to bring back to light the previous efforts of the 
Society for Acclimatization, to introduce and propagate this 
plant in France. We will publish, therefore, word for word 
excerpts of everything soya in the records, reports with 
articles, letters and notes published in the bulletins of our 
society during the past 25 years. Our study, it seems to us, 
cannot be proceeded by an introduction more interesting than 
this.
 From 1855 until the present (1880), the Society has 
not ceased to receive and distribute soybean seeds, and to 
make known its cultivation and utilization. It has rewarded 
successful trials by recognition and publication, and 
described the production processes of the industries that use 
soybeans.
 We might have tried to refer the reader to past bulletins 
of the Society, but not everyone has access to these old 
documents, and besides looking up these articles on soy 
takes time and care. These motives led to our decision.
 The question of soy has been dormant for a long time. 

But it awakens today with cultural experiments, which have 
been carried out for seven years in Etampes, using seeds 
given by the Society, with tests of tofu making which have 
been conducted in Marseilles; it was fi nally highlighted with 
the introduction of the plant in Austria-Hungary, in Bavaria, 
in Italy, etc. The question is ripe for a solution.
 We do not know, whatever our own hopes may be, what 
the future holds for soy, but if its cultivation may render one 
day great service to the country, all the honor would belong 
to the Society, which, during a quarter century, has not 
ceased to facilitate and to encourage it.
 Written on the 25th anniversary of Society’s work with 
soy. We will divide this work into 6 chapters, starting with 
excerpts from past bulletins of the Society.
 Chapter 1. Linnaeus gave our plant (Le Soya) the name 
Dolichos Soja (Species plantarum, 1621). Jacquin mentioned 
it later in his Icones plantarum rariorum, p. 143. Moench 
gave it the name Soja hispida. Moench gave it the name 
Soja hispidia (Method plant. hort. bot. et agri Marburgensis, 
1794, p. 153).
 Messrs. Bentham and Hooker have not admitted this 
genre; for them the plant is nothing but a veritable Glycine. 
This is also the opinion of almost all modern botanists. 
Miquel affi rms that there are two species of Soja in Japan, 
Prolusio fl orae Japonicae. These are: (1) Glycine hispida 
(Soja hispida, Moench). (2) Glycine Soja, Sieb. et Zucc.
 Note 1. In 1880 Paillieux called it Soja Hispidia.
 Chapter 2. The soybean (Le Soya) in Japan. Begins with 
the full story of Englebert Kaempfer [see our chapter on 
Kaempfer], including translations into French of his writings 
on miso and shoyu.
 There follows a list of Japanese soybean varieties of 
which they possess the names, 19 names, 22 species (see 
previous record, table, p. 435), with nomenclature taken 
from a Japanese work entitled Explications, with fi gures, 
of trees and plants newly determined, with the last 3 names 
taken from a work entitled Japan at the World’s Fair of 
1878, written in French by a Japanese. (Note that only in 
1880 did Paillieux change the name of soybean to Le Soya). 
Then come descriptions of the characteristics of some of the 
various beans. “In short we can say that the various types 
of Mame can be used to make miso, shoyu, or to-fu.” The 
Japanese do not make soybean oil (huile de Soja). They use 
sesame oil for cooking and rapeseed oil to burn in lamps... 
Soybean straw is given to animals. In Satsuma, in the far 
south of Japan, horses are given soybeans (graines de 
Daizu) at the end of their rations and it is claimed that this 
is good nourishment and not as expensive as naked barley. 
(Confusion about Mame and Daizu). Here is what is said 
about soybeans in the work entitled Japan at the World’s 
Fair of 1978: The Mame serves numerous usages; it can be 
cooked, ground [after being dry roasted] to a meal or fl our, 
and used to make shoyu, miso, and tofu. The soybean, its 
pods, its leaves, and its stalks serve to nourish horses and 
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sheep; tests show that this is the best nourishment available... 
Shoyu, after being fi ltered, is boiled, then cooled. The lees 
/ dregs are then removed and it is stored in small kegs. The 
reside of fi rst grade shoyu is used as follows. One takes 5 
to of this residue and one ads one to of water. It is mixed, 
pressed, and boiled, Then one ads 2 to of salt, lets it rest 
and decants it. This second product is then added in larger 
or smaller quantities to various qualities of shoyu (p. 440). 
There follows a detailed practical recipe for making shoyu 
in France by an unnamed correspondent. He recommends 
substituting peas for soybeans in France. He uses the word 
Daizu for soybean (1½ page description). Here is the recipe 
for the sauce I have learned in Japan. He made it in France, 
using 2 parts by volume of naked barley and 3 parts of 
soybeans (Daizu).
 Page 441: In Japan, there is no village, no matter how 
small, that does not have a shoyu maker. It is also made in 
private homes. The correspondent says: During my stay in 
Japan, the price of shoyu varied, according to the quality, 
from 8 to 12 sen, 40 to 60 centimes per masu, that is to say 
per 1.8 liters. To-fu (Fromage de Daizu). Note that they now 
call soybean Daizu. This is a detailed description of how tofu 
is made in Japan.
 Page 442: Key points. Cold extraction of the slurry. The 
residue is used as fodder for livestock–from beef to rabbits. 
Soymilk (which he calls “the albuminous liquid” {Le liquide 
albumineux}) is put on the fi re. Coagulate it with nigari (eau 
de mere) which contains magnesium chloride. Put the tofu 
in a basin of running water. To-fu is usually eaten fresh (he 
says To-fu for Japanese tofu and Teou-fou for Chinese). It is 
very frequently cooked with shoyu and dried fi sh, sometimes 
fried, more often grilled. Sometimes during the winter it is 
frozen, then dried to give it a spongelike consistency. In this 
state it lasts a long time and is cooked / prepared in various 
ways. In its fresh state, this vegetal cheese (fromage végétal) 
has a very delicate consistency, but it has a certain taste of 
raw beans that is not pleasant / agreeable.
 Note 2. This is the earliest French-language document 
seen (April 2013) that mentions dried frozen tofu.
 Chapter 3. Le Soya in Cochin China (p. 442). France 
has long been involved in Indochina as a Colonial power. 
There follows a report from the Committee on Agriculture 
and Industry in Cochin China. Siebold et Zuccarini. There 
is a long excerpt (Corroy 1878) from an article about 
“The feeding of horses and mules imported into Cochin 
China” from Bulletin du Comite Agricole et Industriel de la 
Cochinchine 1:449-58. For the year 1877. Series 2. See p. 
456-58. It is about using black soybeans (Glycine Soja) as 
feed.
 Glycine soja is cultivated in India up to the Himalayas 
and down to Ceylon, in Philippines, Java, etc. The seeds, 
boiled or lightly roasted are agreeable to the taste and to 
the stomach. Soy sauce is used to stimulate the appetite. 
The people also make a white pâté resembling coagulated 

milk, called Teu hu or Tau hu by the Chinese, which is for 
them a food more widely used than any other and which, 
though bland by itself, when served with seasonings and 
condiments, is a pleasant and healthy dish.
 Chapter 4. Le Soya in China (p. 446). The generic name 
of the soybean is Yeou-Teou. Yellow soybeans are huang-tou. 
He-tou is black soybeans. Certain varieties are selected for 
each of the various food uses; not just any varieties are used. 
Soybeans are used to make fermented spirits and artifi cial 
wines called Teou-che.
 Soy oil (p. 448). This oil is very widely used. It is of the 
fi rst grade among the 15 or 20 oils possessed by the Chinese. 
Europeans fi nd that it has a disagreeable aftertaste of raw 
beans. Except for this, it is of excellent quality. It was written 
in the introduction that M. Fremy analyzed the seeds / grains 
of Soya and that they contained 18% oil. Three samples 
analyzed by the German chemist Senff contained an average 
of 18.71% lipids. The analysis of Mr. Pellet of 3 samples of 
yellow Soya from China, Hungary, and Etampes, that we 
furnished him, gave about the same result.
 Tofu (Le fromage de Soya, p. 449): Only the Tartars, 
scattered throughout the Empire, have continued to use milk. 
The Chinese do not use it. For them the soya takes its place. 
From the soybean they extract and fi lter a milk, a true milk 
(lait) usable like the milk of the cow, goat, or ewe (female 
sheep).
 We are reporting in the chapter entitled Soya in France 
what type of tests we have done personally and those which 
have been done by the Society of Horticulture of Marseille. 
We have but to mention here the immense consumption of 
soymilk (lait de Soya) in China, as such or in form of cheese 
[tofu]. The Introduction contains reports on tofu by Baron 
Montgaudry and M. Champion, so there is no need for us to 
say any more about tofu here. Continued. Address: France.

186. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages [The 
soybean, its chemical composition, varieties, culture, and 
uses (Continued–Document part II)]. Bulletin de la Société 
d’Acclimatation 27:450-60. Sept. 28 cm. [73 ref. Fre]
• Summary: Continued. We will limit ourselves in 
reproducing here a report by the Society of Horticulture 
of Marseilles about two types of Chinese cheese (fromage 
chinois) and their manufacture. We will suppress the 
recipe for the preparation of the curds, which requires 
modifi cations... At the end of this time, one obtains a solid 
mass that is cut into small pieces. These are placed in a jar or 
in a bottle, to which one adds salt. The whole is then basted 
with rice spirits (distilled San-Cho; rice brandy), then one 
hermetically seals the container, and lets it stand for at least 
3 weeks. The cheese is done. The brandy may be replaced by 
any other similar substance.
 It is useful to verify the state of the cheese that we 
present to you so that you can compare it later with those that 
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we will make.
 We have two stoneware pots (terrines) covered with 
brownish enamel; one contains white cheese [white 
fermented tofu], one red.
 White cheese (p. 450): This food is in the form of small 
morsels cut unequally to a thickness of 2-3 cm. There is a 
species of visible white mold on the crust / rind. The interior 
of this cheese is creamy / moist; yellowish gray in color; the 
body of the cheese is coarse, although rather easily blended. 
We notice that this terrine was opened before being received. 
Some people compare the fl avor of this cheese with that of 
a Maroilles [pronounced mar-wahl; a kind of soft fermented 
cow’s-milk cheese from northern France], a little advanced 
or overripe. We have asked a large number of French people 
to taste this cheese, without telling them of the source [the 
French, of course, have a great national interest in cheese]; 
the great majority liked it and don’t hesitate to think that it 
will be accepted by the public.
 Red cheese [red fermented tofu]: This terrine was 
properly closed. On being opened, it gives off a special odor, 
resembling that of a strawberry sprinkled with spirits or 
brandy, Each piece is about 2 by 4 cm. It is covered with a 
red dye [sic, made with red rice koji], and lightly tinctured 
with carmine. On breaking open these pieces of cheese, one 
fi nds the red coloring penetrates to a thickness of 1 mm; 
the center is yellow and the body is very fi ne grained, and 
in every way very dissimilar to that of the white cheese. As 
for the fl avor, it is different, saltier and without any known 
counterpart.
 Opinions are split as to which of the two cheeses (the 
red or the white) are preferred; Some prefer the white over 
the red that, at fi rst, has a brandy like fl avor. Actually, both 
cheeses have qualities and tastes that cannot be compared.
 Tastings done among more than one hundred persons 
of all age groups and all backgrounds lead us to believe that 
these cheeses will earn their citizenship in France when they 
can be produced locally (p. 451).
 Soy sauce (tsiang-yeou) (p. 451). Describes how it is 
made in China.
 Chapter VI: The soybean in Austria-Hungary (p. 452-
71). Begins with a history of the soybean in this country, 
starting in 1873 with the Universal Exposition in Vienna. 
Then quickly proceeds to a chapter by chapter summary (in 
French) of The Soybean, by Professor Friedrich Haberlandt 
(Vienna: Carl Gerold’s Sohn). Note: An English-language 
book about the life and work of Prof. Haberlandt has been 
published by Soyinfo Center; it includes a detailed summary 
and translation of this classic 1878 book.
 On page 456 is a section from Haberlandt’s book and 
its mention of soy coffee, which we have given a separate 
record in this database.
 Part II, by M.A. Paillieux (p. 538). The soybean (Le 
Soja), by Count Henry Attems.
 Note: Why are so many French noblemen interested in 

botany, plant introduction, gardening and acclimatization. 
Louis XIV said that the French nobility and gentry cannot 
earn a living. Therefore they have a great deal of leisure 
time. Most of them own land (landed gentry), so they can 
easily pursue interested related to plants, agriculture, and 
gardening.
 We have already written and printed much about soy. 
Nevertheless, many questions present themselves anew. How 
to cultivate it, to eat it, for what uses it is suited? Those who 
want to study the subject in depth, I refer to the writings of 
the late Prof. Haberlandt. But those who are content with less 
may read my brief outline concerning plant culture, usage, 
and preparation.
 Usage (p. 540): You are equally wrong if you think that 
soy is only a good pasture, or if you believe it is only delicate 
fare for the tables of the rich. These two extreme ways 
of thinking are now popular in praising soy. However we 
need a sounder basis. The soybean (Le Soja) has also been 
discovered by a large class of less affl uent consumers, by 
peasants, and by workers and although it is an ancient plant 
from Asia, the generations to come will make a big thing out 
of it and hold it in high regard. Out of recognition, they may 
even call it the Haberlandt Bean (Haricot Haberlandt).
 It will soon be on a par with potatoes, maize, and broad 
beans. It could be that it will surpass the latter, for it contains 
30% more protein, and at least 6 times as much fat as the 
common bean, and because it is more hardy and productive 
than them.
 Preparation (p. 540): For human food, soy (Le Soja) 
is prepared as follows. Simply boil it and season it like 
green beans, or use it in salads. Soybeans do not soften 
easily unless soaked for 24 hours before cooking. Various 
people, notably the society of agriculture of Chernivtsi [also 
spelled Chernovtsy, Chernowitz, or Czernowitz; a town in 
Austria-Hungary, after 1944 in Ukraine] have brought to 
my attention that one cannot make them tender by cooking. 
I passed this problem on to my cook, and I can assure you 
that only tender soybeans appear at my table. It lends itself 
particularly to the preparation of a puree, resembling a puree 
of peas. According to my experience, one could also mix this 
paste, which the Japanese call miso, with other ingredients to 
keep them during the winter (miso pickles) in barrels, for use 
in the army, on ships, etc.
 Once these secrets as to how to properly prepare these 
preserved foods become known, they could play a large role 
in feeding our workers in our fi elds and our forests, for our 
army, for our marine, etc.
 It goes without saying that a big future is open to Soja, 
as animal feed, once it will have been multiplied suffi ciently 
so that the seed would no longer be too expensive and thus 
could be used to that end. No other vegetable with pods 
[legume] is as productive, nor as rich in protein or in fats 
and thus, consequently, is as nourishing. The Lupine is not, 
nor is the Faba bean, nor the Vetch. The dried stems can be 
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used for sheep or for litter. For (green/fresh) forage, I do not 
recommend its use as we have better options, but it can be 
used in that fashion.
 And here it is, in brief, the essential thing that needs to 
be said about the Haberlandt bean [le Haricot Haberlandt], 
the famous Soja.
 May this precious conquest spread further and further, 
for the benefi t of humanity. Such innovations are a blessing 
for agriculture and for the people (p. 541).
 There follow many pages (p. 541-60) concerning the 
cultivation of soybeans on a large scale in the domain of 
the Archduke Albert, from a brochure / booklet titled Die 
Sojabohne. Etwas ueber deren Cultur, Verwendbarkeit und 
Werth als Futtermittel [The soybean: Its culture, utilization, 
and worth as fodder], by Edmund von Blaskovics (Vienna, 
Austria-Hungary: Carl Gerold’s Sohn, 25 pages).
 The soybean (Le Soja) in France (p. 561-76): See 
separate record in this database. Address: France.

187. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages [The 
soybean, its chemical composition, varieties, culture, and 
uses (Continued–Document part III)]. Bulletin de la Société 
d’Acclimatation 27:571-76. Sept. 28 cm. [73 ref. Fre]
• Summary: Accessory uses (Usages accesoires) (p. 571): 
The soybean is used to make miso (le miso), shoyu (le 
shoyu), Chinese-style soy sauce (le tsiang-yeou), Japanese-
style tofu (le tô-fu), Chinese-style tofu (le téou-fou), 
fermented black soybeans (le téou-che), and soy coffee (le 
café de Soja).
 We have already said that the soy sauce of the Japanese 
is excellent; Chinese soy sauce is greatly inferior to it.
 We have made tofu ourselves. Fermented black soybeans 
(téou-che) have been made in Marseille. We have made soy 
coffee and presented it to the National Horticultural Society.
 For 25 years our missionaries and consuls in China 
have invited us to make tofu (soy cheese, fromage du Soja) 
in France; we have followed their advice. This fresh cheese 
in China is a popular food, and the consumption surpasses 
all that one can imagine. We have made known and want to 
make known fresh soy cheese, known in the environments of 
Paris as fromage a la pie (quark) and the cheese which is not 
as fresh as “cheese lightly salted.”
 Here is how we have proceeded. He then describes how 
he made tofu... coagulated with vinegar, then boiled 8-10 
min after adding vinegar. He made the tofu this way 8 or 9 
times. We always got the curds without diffi culty, sometimes 
the same day, sometimes the next. The yield was 1.5, the 
same as indicated by Champion and L’Hote. The milk may 
be consumed, as it is in China, before coagulation. The 
cheese is obtained easily, the danger is in the fl avor of raw 
beans (peas) that we have not been able to remove. We have 
tried in vain to season it with sweet blue clover (mélitot bleu) 
and with caraway; the bad fl avor persists.

 We have masked this fl avor almost entirely by boiling 
it for 3 hours, but the result is not satisfactory enough to 
compensate for the time and fuel. The fl avor that we don’t 
like in the milk and cheese is not as repugnant to children 
as to adults. They kids love the curds, and ask for seconds. 
If agriculture gets hold of the soybean, if the seeds are 
everywhere in the hands of cultivators, if its price is low, 
it will perhaps become the habit to make it into milk and 
cheese, but it will take some time (Footnote 1: We have 
presented soy cheese to the National Horticultural Society on 
24 June 1880).
 We will now discuss the attempts at making soyfoods 
that have taken place in Marseille, and which have as their 
object neither the white cheese or the lightly salted cheese, 
but fermented black soybeans. We thank Dr. Adrien Sicard, 
fi rst vice-president of this society, for describing the process 
which they used to make and perfect the same type of 
cheese.
 Dehull the soybeans. Cook them for 2 hours with 200 
gm of rennet per 100 gm of soybeans. They will be ready to 
eat in 12 hours.
 White cheese (p. 573): Add 4 gm salt in a glass pint 
to 100 grams cheese; cover with Chinese brandy. Note 1. 
Without inoculating the tofu with a mold, this process will 
not work.
 Red Cheese (p. 573): Start as above but before placing 
in the pots, roll the cheese in a powder composed of 4 gm of 
red sandalwood to which is added a little cinnamon and mace 
[to get the red color, red koji is traditionally used]. Put spirits 
on top. Be carefully to seal hermetically air-tight.
 Adrien Sicard, fi rst vice president of the Horticultural 
Society of Marseille, adds the following: At the end of 3½ 
months the cheese has been found good, but not advanced 
enough. One month later the white cheese, made with 
seeds harvested in France, and which I have taken the care 
to redo, that is to say, to repeat in putting the rind within 
it by kneading as is done with various cheeses, had bluish 
marbling and a little of the taste of Roquefort. Beyond this 
time, it has decompose / fallen apart and had come to the 
point where I sent it to you.
 We saw in Chapter 3 that soy has been cultivated in 
Tyrol under the name of “coffee bean” (fève de café), and 
that one fi nds it not only in this country, where it is used to 
make a coffee substitute, but also in Istria (a peninsula in 
northwest Yugoslavia; in today’s Slovenia) where it is used 
in the same way. It is supposed that it is used in the same 
way in the south of Italy and in Dalmatia (a region in western 
Yugoslavia on the Adriatic Sea; but in 2014 in Croatia).
 Gustave Huezé, in his book Les Plantes Alimentaires 
(Edible Plants, 2 vols., 1873) gives the soybean the name 
of the coffee bean (Dolic à cafe) and says it is cultivated in 
all parts of Ariège and of Haute Garonne; we have not been 
able to verify this. We have roasted soybeans and found that 
they smell just like roasted coffee. It is inferior to coffee, but 
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for all the world it is a coffee. We presented to the national 
Horticultural Society a jar of roasted soybeans (26 August 
1880) and each one was able to verify the fact that we put 
forth.
 Preparation of soybeans for the table (p. 574): One can 
praise green vegetable soybeans, still green and shelled, like 
the Haricot fl ageolet (tiny French baby lima beans). We don’t 
have personal knowledge of them being eaten in this state, 
but one of our friends has tested that the cooking has not 
been any easier than that of the dry soybeans. Moreover, no 
cook will consent to shell them; that would be too long a job.
 We have prepared the dry beans like ordinary white 
Haricots [dry, as used in cassoulet]. With lots of cooking and 
care they don’t remain hard, but they are still more fi rm than 
the Haricot. The fl avor is sweet and very pleasant. It doesn’t 
have the same drawbacks as the Haricot. They are excellent 
in salads, pureed in soups, etc. In mixture with the starchy 
beans, they complement them by adding nitrogen and fat.
 The soybean should be soaked for 24 hours in distilled 
water or rain water. In the evening, to each liter of distilled 
water add 3 gm (0.3%) maximum of crystals of soda 
(cristaux de soude; baking soda). The water will turn white 
if it has excess calcium in it, and one must rid oneself of the 
precipitate by letting it settle the next day.
 According to M. Blavet the method of cooking [whole 
dry soybeans] is as follows: Toss the beans into boiling water 
and leave them for 2-3 minutes, lift them out, then cook them 
in new water.
 Note 2. This is the earliest document seen (June 2013) 
that mentions baking soda in connection with soaking or 
cooking whole dry soybeans.
 Note 3. The author fails to understand that whole dry 
soybeans, when cooked without pressure, require 24 hours 
over a low fl ame. Use of baking soda or pressure reduces the 
cooking time, but they must still be cooked much longer than 
other beans because of their high protein content.
 We are inclined to believe that soybean cake, after 
extraction of the oil, can be reduced to a fl our (ètre réduit en 
farine) for use in human nutrition. It will consist of 40-45% 
nitrogenous materials and will not pick up any bad fl avors 
during the production. It will serve to make soups very rich 
in nutrients and is easier to cook than the whole beans.
 Conclusion (p. 576-78; see separate record). Address: 
France.

188. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages: Le soja 
comme un succédané de café [The soybean, its chemical 
composition, varieties, culture, and uses: The soybean as a 
coffee substitute (Document part)]. Bulletin de la Société 
d’Acclimatation 27:456. Sept. [Fre]
• Summary: In 1878 Haberlandt reported that the soybean 
was already being used as a coffee substitute in southern 
Europe. “The soybean is already grown here and there in 

southern Austria, although it is not widely known. Last 
summer, Dr. E. Mach, director of the agricultural Institute 
in southern Tirol [since 1919 in Italy, just south of Brenner 
pass], sent me a sample of a plant which is said to have been 
long known there, and it was none other than the soybean. 
In that area it is known as the coffee bean (fève du café) and 
the seeds are used for the manufacture of a coffee substitute 
(d’un équivalent de café).
 “Mr. Josef Kristan, a headmaster on the Istrian Peninsula 
[Capodistria, on the Adriatic sea, since 1991 split between 
Croatia and, at its base, Slovenia] told me that he had 
discovered that the soybean existed in Istria, and that its seed 
is used there as a coffee substitute (un succédané du café). A 
friend assured him that there was no difference between the 
soybean seed and real coffee.”
 Note 1. This is the earliest French-language document 
seen (Nov. 2012) that uses the term fève du café [coffee 
bean] to refer to the soybean.
 Note 2. This is the earliest French-language document 
seen (Nov. 2012) that mentions soy coffee, which it calls un 
succédané du café (“a coffee substitute”). Address: France.

189. Carrière, E.-A. 1880. Chronique horticole [Horticultural 
chronicle]. Revue Horticole: Journal d’Horticulture Pratique 
(Paris) 52:381-85. Oct. 16. See p. 383-84. [1 ref. Fre]
• Summary: In the section about soybeans, the author notes: 
In a letter, our colleague Mr. d’Ounous, points out that the 
cultivation of Soja or Doliques is not new; for a long time it 
has been practiced in l’Ariege, especially near Pamiers.
 We are not ignoring this fact, but we believe that Mr. 
d’Ounous is speaking of the Dolique Lablab, which only 
ripens its seed in warm climates, whereas the soybean [le 
Soja], of which we speak often in this periodical, and which 
is generally known as “Soja d’Étampes” [Soja d’Etampes] 
ripens its seeds very well in our climate, and even a little 
to the north of Paris if planted at the proper time and under 
favorable circumstances.
 Note. This is the earliest document seen (Nov. 2012) that 
gives the name Soja d’Étampes to a soybean from Etampes, 
France. Address: France.

190. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages: Appendice 
[The soybean, its chemical composition, varieties, culture, 
and uses: Appendix (Document part)]. Bulletin de la Société 
d’Acclimatation 27:579-96. Oct. [Fre]
• Summary: The fi rst appendix contains summaries of letters 
to the Society describing 27 agronomic trials with soybeans 
(Culture expérimentale de Soja or Soya) conducted during 
1880 (using soybean seeds distributed by the Society) at 
various locations in France, Switzerland, and Algeria. (Note: 
Though the publication date of this appendix is given as Oct. 
1880, some of the letters are dated as late as 21 Nov. 1880). 
These letters were received from the following people:
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 1. Charles Coffi n, jardinier en chef au château de 
Brunehaut, near Etampes (Seine-et-Oise)–18 Sept. 1880. 
2-3. Oliver Lecq, at Templeuve (Nord)–20 Oct. 1880 and 
30 Oct. 1880. 4. M. Boursier, at Chevrières (Oise)–3 Nov. 
1880. 5. M.C.T. at Arras (Pas-de-Calais) 12 Nov. 1880. 
6. M.D. at Genlis (Côte-d’Or)–12 Nov. 1880. 7. M.J.S. at 
Sautin, near Péronne (Somme)–14 Nov. 1880. 8. M.G. at 
Juvigné (Mayenne)–14 Nov. 1880. 9. M.D. at Saint Lager 
(Rhône)–14 Nov. 1880. 10. M.L. at Fresnoy, near Hesdin 
(Pas-de-Calais)–15 Nov. 1880. 11. M.D. at Presles-et-
Thierny, near Laon (Aisne)–15 Nov. 1880. 12. M.H. at 
Montpellier (Hérault)–15 Nov. 1880. 13. M.B. at Andenas, 
commune d’Alluy, near Chatillon-en-Bazois (Nièvre)–16 
Nov. 1880. 14. M.P. at Muides, near Mer (Loir-et-Cher [a 
department in north-central France])–16 Nov. 1880. 15. M.R. 
at château de Minillet, near Bornel (Oise)–16 Nov. 1880. 
16. M.C. at Montgarny (Meuse)–16 Nov. 1880. 17. M.B. 
at la Chaise, near Barbezieux (Charente)–17 Nov. 1880. 
18. M. de S. at Saint-Sulpice-sur-Lèze, near Noé (Haute-
Garonne)–16 Nov. 1880. 19. M.B. at Saint-Riquier, near 
Abbeville (Somme)–18 Nov. 1880. 20. M.D. at Courtivron 
(Côte-d’Or)–18 Nov. 1880. 21. M.P. at Merville (Haute-
Garonne)–19 Nov. 1880. 22. M. de docteur Hénon at 
Cornières, near Annemasse (Haute-Savoie)–18 Nov. 1880. 
23. M.A. Sicard, vice-président de la Société d’horticulture 
de Marseille (Bouches-du-Rhône)–19 Nov. 1880. 24. M. 
le docteur Bertherand at Alger [Algiers, Algeria]–19 Nov. 
1880. 25. M.L. at Monségur (Gironde)–21 Nov. 1880. 26. 
M. le docteur Coutaret at Roanne (Loire)–20 Nov. 1880. 27. 
M.G. at Donneloye (Switzerland {in Canton Vaud, Bezirk 
Yverdun, southwest Switzerland})–18 Nov. 1880.
 Note 1. The report from Dr. Bertherand from Algiers, 
dated 19 Nov. 1880, reads: “The breeding nursery (jardin 
d’essais) cultivated soybeans (Soya; Glycine hispida) 
many years ago. Soya does rather well here, but its seeds 
are hard and remain tough. It is possible that it will not be 
able to compete in the diet with the common haricot for a 
long time.” Note: This is the earliest document seen (Aug. 
2009) concerning soybeans in Algeria, or the cultivation of 
soybeans in Algeria. This document contains the earliest date 
seen for soybeans in Algeria, or the cultivation of soybeans 
in Algeria (many years before 19 Nov. 1880; perhaps before 
1860 when M. de Montigny is said to have introduced the 
soybean to Algeria (see Eprémesnil 1860)).
 The appendix section ends with: (1) Reprint of a 2-page 
letter from Eugene Simon, former French consul in China, 
on soybean farming in China (p. 591-93); (2) Reprint of a 
description by Eugene Simon, based on the description of 
a Chinese, of how tofu is made in China (p. 593-94); (3) 
A French translation of a 1781 article by Isaac Titsingh 
[Titsing] on the preparation of soy sauce in Indonesia (p. 
594-95); and (4) Some information about soybeans from 
the ancient Chinese herbal Pên Ts’ao Kang Mu (p. 595). 
Address: France.

191. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages: Conclusion. 
Les analyses Françaises [The soybean, its chemical 
composition, varieties, culture, and uses: Conclusion and 
French analyses (Document part)]. Bulletin de la Société 
d’Acclimatation 27:576-78. Oct. [Fre]
• Summary: Starting in 1880 (see the Comptes rendus de 
l’Academie des sciences {Paris}, 17 May 1880) M. H. Pellet, 
chemist of the Compagnie de Fives-Lille, sent the academy 
of sciences the following analyses of the soybeans that we 
had furnished him. We sent him 3 seeds, one from China, 
one from Austria-Hungary, and one from Etampes.
 This section continues with several tables that give 
chemical / nutritional analyses of soybean seeds: (1) Detailed 
analyses of three soybean seeds and their ash by Mr. H. 
Pellet (p. 577). (2) An analysis conducted in the agricultural 
chemistry laboratory of Mr. P. Olivier Lecq, at Templeuve 
(Nord). These soybeans were harvested in Sept. 1879 by Mr. 
Jules Robert of Séclowitz [Seelowitz, Seclowitz], Moravia. 
The weight of 100 liters of seed was 75.5 kg (p. 578). (3) The 
composition of six other legumes according to Boussingault 
(p. 578). They are: White haricot (Haricot blanc), yellow pea 
(Pois jaune), lentil (Lentille), broad bean (Fève de marais), 
horse bean or dried kidney bean (Féverole), and vetch 
(Vesce).
 The section closes with these thoughts: “If we were 
agronomists, we would preach by example, cultivating soya 
on a large scale. If we were chemists, we would be able to 
demonstrate scientifi cally the superiority of these seeds and 
their forage for human food and livestock. But we are neither 
agronomists nor chemists. And we know nothing but what 
we have learned in practice and from the science of others. 
We are nothing but simple collectors of documents and 
information, but these documents, this information, and our 
modest personal experience have formed and fortifi ed our 
opinion.
 “We believe in soya.”
 Appendix (p. 584)–See separate record: Titsing, Isaac. 
1824. Bereiding van de Soija [Preparation of soy sauce]. 
Verhandelingen van het Bataviaasch Genootschap van 
Kunsten en Wetenschappen 3:159-60. Address: France.

192. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages: Le soja en 
France [The soybean, its chemical composition, varieties, 
culture, and uses: Soya in France (Document part)]. Bulletin 
de la Société d’Acclimatation 27:561-76. Oct. [Fre]
• Summary: Page 561: “Historical–Buffon [Georges-
Louis Leclerc, Comte de Buffon, lived 1707-1778] became 
director of the Jardin des Plantes [Royal Garden, also called 
Jardin du Roi] in 1739. Shortly thereafter French [Catholic] 
missionaries in China sent him specimens and seeds of 
most of the important plants of that country. Soybeans or 
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their seeds were almost certainly among their shipments, 
and without being able to prove it, we have no doubt on 
this subject. Be that as it may, we have recovered from 
the Museum [of Natural History] a sachet which, in 1779, 
contained soybean seeds. It bears the following dates of 
harvest: 1834, 1836 to 1841, 1843, 1844, 1846, 1847, 1849, 
and 1850 to 1855 inclusive. Then 1857 to 1859, 1862, 1865 
to 1867, 1870, 1871, 1873, 1874, 1877.
 “In fact, soybeans have been cultivated at the Museum 
very probably since 1740, certainly in 1779, and more 
recently from 1834 to 1880 without interruption. The plant 
has always germinated and borne fruit as desired, cultivated 
like haricot beans (French green beans), without any 
particular problems. It has proved its hardiness and the small 
infl uence which changes in atmospheric conditions have on 
it.
 “Since 1855, the abundant distribution of soybean seeds 
ceaselessly by the Society for Acclimatization, has allowed 
soybean agronomic trials to be conducted throughout France. 
But it is diffi cult, if not impossible, to obtain information 
about trials made before 1855.
 Mr. Blavet, president of the Horticultural Society 
of Etampes, has uncovered an interesting document in a 
brochure titled Seance publique de la Société d’Agriculture 
de l’arrondissement d’Etampes (Public session of the 
Agricultural Society of Etampes), for the year 1832, page 
84. One chapter bears the title “Report by Mr. C. Brun of 
Beaumes, member of the Agricultural Society of Etampes, 
chevalier of Saint-Louis, doctor on the faculty of sciences 
of France, of some agronomic trials conducted by him in 
1821, on various species of cereal grains, on his property 
of Champ-Rond, near Etampes [Seine-et-Oise], France.” 
A fi nal note says: The heat of the summer of 1821 was so 
favorable to exotic plants that I saw the following plants bear 
fruit abundantly in my outdoor garden at Champ-Rond, near 
Etampes: the Dolichos of China (le Dolichos de la Chine; 
perhaps wistaria), the soybean (Dolichos Soja), and Dolichos 
Lablab (also called hyacinth bean). The Niouelle (?) of 
Senegal showed here for the fi rst time its long pods (épis), 
etc.” Note: This is the earliest document seen (April 2014) 
that describes the 1821 soybean experiment by Mr. C. Brun 
of Beaumes.
 “The duty of the Museum, as a public-interest 
organization is to distribute seeds, either as a pure gift 
or as part of an exchange, to persons who request them. 
Undoubtedly, therefore, trials have been made at various 
early dates, but we have no record of them.
 “Starting in 1855 a large number of participants received 
seeds from the Société d’Acclimatation and experimented 
with them. Most of these people did not report the results of 
their trials, as they were obliged to. Others, however, did, 
including Messrs. Vilmorin, Delisse, Lachaume, etc. But 
their cultivation did not lead to any progress, so the soybean 
was not established a permanent crop in France.

 “In 1868 Mr. Chauvin, vice-president of the Society of 
Horticulture at Côte-d’Or [a department in eastern France], 
cultivated several soybean varieties there, and the culture has 
continued there to this day.
 “In 1874 the Society of horticulture of Etampes received 
soybean seeds from the Society for Acclimatization, and 
began experiments that continued until 1880. One can fi nd 
them mentioned in the Introduction to the Etampes livestock 
reports. Their cultivation is directed with great zeal by Mr. 
Blavet, president of the horticultural society of that area.
 During the same period, one Dr. H... brought the best 
soybean varieties from Japan and cultivated them. He failed 
in this trial because his soybeans were late-maturing types. 
He then restricted himself to cultivating yellow soybeans 
from China. He encountered no more diffi culties and he 
made Sho [perhaps shoyu, or Japanese-style soy sauce] by 
himself for use in his home.
 “In 1878 we received seeds of two soybean varieties. 
One, from Japan, had white fl owers and very pale yellow 
seeds with a greenish hue. The other, from China, was yellow 
and belonged to the Houang-téou [“yellow soybean”] series; 
they were among the seeds received from Mr. Montigny and 
other donors, and have been cultivated at the Museum, at 
Etampes, at Marseilles, and a little bit all over. (Footnote: 
These varieties look a little different on the outside, but their 
chemical composition, usage, and cultivation are the same).
 “The seeds from Japan give us nice green foliage, but 
the plants do not mature their seeds. The Chinese variety 
succeeds in France as it does anywhere else.”
 In 1879 a yellow variety received directly from China 
matured well and was harvested at Marseilles. In 1880 
Vilmorin-Andrieux & Company introduced into France one 
of the varieties tested by Haberlandt in Austria, which variety 
has proven well adapted to French conditions.
 On pages 564-65 the author attempts a sober appraisal 
as to why a plant with such obvious merits, that has been 
known in France for over 140 years, is still virtually 
unknown. Established institutions such as the Museum of 
Natural History and the government had taken exasperatingly 
little interest in aiding the private efforts of the Society to 
introduce new plants. Chemical analyses, demonstrating the 
nutritional superiority of the soybean, had been lacking until 
about 1855, when Mr. Frémy [Fremy] confi rmed that the 
soybean contained oil. Messrs. Champion and Lhôte have 
given an incomplete analysis [published in 1869]. But the 
classical books on agricultural chemistry, the works of our 
professors, which make known the chemical composition 
of the seeds of our typical legumes, omit information on the 
soybean. There was a general resistance, especially on the 
part of the establishment, to growing new crops and using 
new foods. And fi nally the basic approach of the Society in 
introducing soya fi rst and foremost as a human food was 
questioned.
 “Our point of departure has not been successful. Soya 
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has been presented simply as a new legume. But it is more 
diffi cult to cook than other legumes. The fl avor is good, 
but not superior. Fresh, it takes lots of time to shell. Dry, it 
requires pre-soaking for 24 hours in water that is not hard. 
If one is ignorant of its nutritive properties, there would be 
little incentive to grow it, and one would keep growing the 
traditional legumes instead.
 “The people of Austria-Hungary have been wiser. 
Having already acquired incontestable proof of the value 
of soya for livestock fodder, they have no other objectives. 
They seem at the very least to have considered as secondary 
the utilization of soya for human nutrition. Therefore as soon 
as they had enough seed, they cultivated large areas, while 
we were still cultivating the furrows between the rows in the 
kitchen garden for use as food.
 “The seeds will soon be found in all the good markets 
of southern Germany. The small farmer will then fi nd them 
(soybeans) all around him at low prices. In eating them, he 
will fi nd himself strengthened. Then he, in turn, will plant 
them himself.”
 Varieties (p. 565-66): In 1878, Japan, China, and the 
Dutch East Indies presented all their varieties of soybeans 
at our Universal Exposition in Vienna. We think that there 
are more than 30 varieties of soybeans. Let the Society for 
Acclimatization and Messrs. Vilmorin, Andrieux, etc. get us 
seeds and we will plant them all. Then we will fi nd among 
them, perhaps, some early varieties, to add to those we know.
 Cultivation (p. 566-56).
 Utilization (p. 567-71): We believe it has already been 
demonstrated that the cultivation of soybeans is easy, that 
its fecundity is great, and that its chemical composition is 
superior. Then why have they not been cultivated for the past 
10 years?
 We tried to introduce soya as a food plant for the garden 
rather than as a fodder and oilseed. We started where we 
should have fi nished. If we persist in this direction we shall 
fail. Soya will fall back into oblivion, while in southern 
Germany, the Danube provinces, central Russia, and Italy, it 
will soon be widely grown and serve as a source of riches.
 Accessory uses (p. 571): The soybean is used to make 
miso (le miso), shoyu (le shoyu), Chinese-style soy sauce (le 
tsiang-yeou [jiangyou]), the tofu (le tô-fu) of the Japanese, 
the tofu (le téou-fou) of the Chinese, fermented black 
soybeans (le téou-che [douchi]), and soy coffee (le café de 
Soja). We have always said that the shoyu of the Japanese is 
excellent, whereas the soy sauce of the Chinese is inferior (p. 
571).
 In the middle of page 571 and near the bottom of page 
572 the term fromage de soja is used to refer to tofu.
 Note 2. This is the earliest French-language document 
seen (April 2013) that uses the term fromage de soja to refer 
to tofu.
 Note 3. This document contains the earliest date seen 
for soybeans in France, or the cultivation of soybeans in 

France (very probably in 1740, certainly in 1779). The 
source of these soybeans was French missionaries in China. 
Continued. Address: France.

193. Paillieux, Auguste. 1880. Le soya, sa composition 
chimique, ses variétés, sa culture et ses usages: M.P. Olivier 
Lecq nous adress une lettre... [The soybean, its chemical 
composition, varieties, culture, and uses: Letter from Mr. 
P. Olivier Lecq (Document part)]. Bulletin de la Société 
d’Acclimatation 27:567-71. Oct. [1 ref. Fre]
• Summary: The writer believes that the main use for 
soybeans in France will be as fodder and as a source of oil, 
with the straw being fed to livestock. When soy is widely 
cultivated, it will be widely researched.
 Its accessory uses will come later, in due time. We will 
make the Shoyu of Japan, which is excellent and which 
supplements the juice from meats. We shall make tofu (téou-
fou), a cheese whose fl avor does not appeal to Europeans but 
that children will eat in its fresh state and will go on eating as 
they grow into adults.
 Mr. Olivier Lecq (p. 568), the writer, is an agronomic 
engineer from Templeuve, in the department of Nord, located 
in the far north of France, about 209 km (130 miles) north-
northeast of Paris on the border with Belgium. Templeuve is 
a tiny town about 15 km (9 miles) west of Lille (the capital 
of Nord) and about midway between Tournai and Roubaix. 
Mr. Paillieux notes that this letter which he received is of 
great importance.
 Mr. Lecq writes: “As I have already had the honor to tell 
you, I have pursued the cultivation of the soybean (du Soja) 
only from the viewpoint of feed for animals. Cultivating 
this plant for the fi rst year, I was unable to conduct trials, 
and I believe I must rely on the trials made at Séclowitz 
[Seelowitz], in Moravia. Here is what Mr. Jules Robert told 
me about the soybean.”
 “’In 1879 the soybean (le Soja) gave me, at maturity, 
1,873 kg of beans per hectare and 400 kg of straw. Another 
part, cut before maturity, gave me 10,500 kg of half-dry hay, 
ready to be ensiled. (This harvest was relatively poor.) This 
hay, of which I send you a sample, was mixed with maize 
and millet... The soya constitutes one-fi fth of this mixture, 
in order to enrich the mass with nitrogenous materials. It 
is important that the pods be well developed. All the plants 
must have lost at least 50% of their weight while being dried 
for hay. When the mass has been well compacted by humans, 
and if possible by horses, and has been completely covered 
with 40 cm of soil, it will begin to generate its own heat, 
turn brown, and again sink down to about half its volume–
at which point it will have the appearance and odor of the 
sample you have.
 “It is important that the piling up be done layer by layer, 
if these plants, which have such a large mass, are to obtain 
the desired high temperature.
 “If the silo is dug down into the earth to a depth of 1 
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meter, it is a good idea to have the pile rise 1.5 meters above 
ground level, so that the total mass, after settling, barely rises 
above ground level, as if to form a rounded roof.
 The best dirt in which to dig a sunken silo is clay with a 
plastic quality. It would be appropriate to pat the sides with 
the back of a spade that has been wetted if the weather is dry 
in order to polish the surface, and to prevent the action of air 
and the passage of water.
 An illustration (p. 569) shows the shape and dimensions 
of the excavated silo, and the soil covering the silage. The 
circular pit is 3 meters in diameter at the top and 2 meters in 
diameter at the bottom, 1 meter below ground level.
 A table (p. 569) gives the composition of the forage: 
Water 8.6%, fatty materials 2.33%, cellulose 43.94%, 
proteinaceous substances 8.75%, ash 8.80%, and other 
27.56% (“extractive substances” or substances extractives, 
probably starch).
 This analysis was made at the agricultural laboratory of 
the prince of Schwarzenberg, at Lobositz (Bohemia).
 I am unable to give you the loss in weight which results 
following the end of the fermentation. I will determine that at 
the time of my ensilage (mes ensilages) of 1880. Thirty oxen 
which were being fattened were nourished from this mixture 
whose composition was shown above. A second table (p. 
570) shows the average weight of each ox: On Feb. 1, 633 
kg each. On March 1, 654 kg. And on April 1 690 kg. A third 
table (p. 570) shows the ration of six ingredients given to 
each animal during February, March, and April. In February 
it was: Natural hay 3 kg. Brown hay (foin brun = silage) 5 
kg. Corn fl our (farine de maïs) 1 kg. Peelings of beetroots 
(cossettes de betteraves = mangel-wurzel). Chopped straw 6 
kg. And salt 80 gm.
 Olivier Lecq continues: In a letter of Sept. 10, Mr. 
Robert told me: ‘I am recognizing more and more the great 
nutritive value of the forage conserved in silos in which the 
soybean constitutes about 20%. I increasingly appreciate 
the importance of this plant from the viewpoint of feeding 
animals, as we wait for it to be used in human nutrition.’
 More nourishing than hay, less exposed to the falling 
rain and the attacks of insects, the soybean (le Soja) in its 
green state but with pods formed, gave me a harvest of 
30,000 kg. I mixed it with green alfalfa (luzerne), grass, and 
maize. I wouldn’t dare to give the soybean by itself; I would 
be afraid of over-exciting the animals with a feed that would 
be too concentrated.’
 One hectare would, therefore, suffi ce to feed 100 steers 
for 30 days. 10 kg of this concentrated forage have produced 
the same effect as 5 kg of maize fl our. These 10 kg cost 25 
centimes, whereas the 5 kg of maize fl our cost at least 1 
franc [100 centimes, or 4 times as much].
 This, sir, is the information I can give you on soybeans 
cultivated for the purpose of feeding animals.
 I cannot yet give you information on my own crop. I 
don’t yet have much of it, about 3 ares [1 are = 100 square 

meters], since it did not come up as well as desired. I have 
some very strong plants and others that are weaker because I 
had to fi ll in the gaps by replanting during the drought.
 I believe one can compare the soybean with the grape 
vine for the heat that is necessary for its maturation. I believe 
that soya requires even less heat–if I can judge by what 
happened in my case.
 One cannot be sure of being able to harvest the beans 
each year in the department of Nord, but 90% of the time one 
should be able to.
 This crop should, therefore, be encouraged, because 
even in when it doesn’t mature, the soybean will still provide 
an abundance of very nutritious and benefi cial forage, and 
it will leave the soil in excellent condition for the following 
crop. Address: France.

194. Bretschneider, Emil V. 1880. Early European researches 
into the fl ora of China. J. of the North-China Branch of the 
Royal Asiatic Society 15:1-194. New Series. See especially p. 
27, 97, 146. Published as a book in 1898 by Sampson, Low, 
Marston & Co., London. [12 ref]
• Summary: This paper, read before the Society on 19 Nov. 
1880, is an excellent summary, with bibliographies, of the 
early botanical researches in China by European naturalists. 
“I shall start from that period when these regions became 
fi rst known to us through the learned and hard-working Jesuit 
missionaries, the illustrious pioneers of Oriental studies in 
the far East. On the other side, I shall not extend the area of 
my researches beyond the Linnean period.”
 “I. Botanical information with respect to China 
supplied by the Jesuits... after the Portuguese had made their 
appearance in Chinese waters in the beginning of the 16th 
century,... they subsequently established factories at Ningpo, 
carrying on trade also with Amoy. Besides this they settled 
near Canton and at Macao which latter place on account of 
its favorable situation soon became the basis and the starting 
point for the commercial enterprises of the Portuguese in 
Eastern Asia. It is also well known that Franciscus Xavier 
was the fi rst Jesuit missionary, who ventured to visit China 
in 1552, but he died in the same year on an island called 
Sancian in sight of the Chinese coast. Nearly 30 years 
elapsed before a new attempt was made by the Jesuits to gain 
a footing in China. From 1581 to 1583 they sent successively 
four missionaries to Macao... We fi nd in the collections 
of the letters and memoirs of the Jesuits in China a great 
number of articles treating of mineralogy, zoology, and 
botany, supplying a mass of most valuable information.”
 Bretschneider discusses the lives and work of the 
following botanists who mentioned the soy bean: Louis Le 
Comte of France (1655-1729) (p. 26-27), Peter Osbeck of 
Sweden (p. 88-91), Charles Gust. Eckeberg of Sweden (p. 
88, 116), and Ioannis de Loureiro of Portugal (p. 129-47).
 Page 14: “Pueraria Thunbergiana Benth. (Pachyrhizus 
Thunbergianus S et Z.) Sin: (One Chinese character is given) 
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Ko. P. trilobus D.C. has the same Chinese name. It seems 
that both of them are textile plants.” Also mentioned briefl y 
on pages 28 and 87. Address: M.D., China.

195. Mene, Édouard. 1880. Des productions végétales du 
Japon [The vegetable products of Japan]. Bulletin de la 
Société d’Acclimatation 27:644-66. Nov. [3 soy ref. Fre]
• Summary: This is part of a longer article, published 
in several issues, which is an excellent review of earlier 
publications and work. This part begins with a section on 
legumes. Among the legumes discussed are Vicia Faba 
(sora mame, otafuku mame, okakura mame), Dolichos 
unguiculatus (sasaghe [sasage, present name: Vigna 
unguiculata (L.) Walp. subsp. unguiculata], incl. Jin-roku 
Sasaghe, Yuhuté Sasaghe, Heritori-yu- roku-Sasaghe), 
Canavalia (nata-mame = C. incurva [sword bean], shiro-
nata mame = C. lineata), Haricot (Phaseolus vulgaris, 
incl. Ingen mame and azuki {Phaseolus radiatus var. 
subtrilobata}), sesame, etc. The author saw samples on 
display at the Japanese Ministry of Agriculture and at the 
Exposition at Champ-de-Mars in France.
 “Soy sauce (Le Shoyu) (p. 648-49): This condiment, 
so appreciated by the Japanese, had samples displayed is 
the class of fermented beverages. It is often made with 
wheat fl our and beans (haricots), but more often with boiled 
soybeans (pois).
 “Chinese Soye or Soya (Le Soye ou Soya chinois) is the 
same condiment, but more especially made with red beans 
(haricots rouges). Note 1. Clearly the author did not realize 
that soy sauce is made from soybeans (not from haricot 
beans or peas, nor from azuki beans).
 Note 2. This is the earliest French-language document 
seen (April 2012) that uses the words Le Soye or Soya 
Chinois to refer to soy sauce.
 “In Canton, it is made in the following way: the red 
beans are cooked in water for one hour; thrown in a sieve 
and drained; next the beans are sprinkled with wheat fl our 
and carefully spread out on a wood plank that is put in 
a warm and humid place that favors the development of 
considerable mold; after four or fi ve days the mold is taken 
off and the beans, after having been dried in the sun for 24 
or 48 hours, are washed in cold water; salt and water are 
added, and the mixture is exposed to the sun for two weeks. 
It is then boiled for half an hour, adding for fl avor a bit of 
star anise, regular anise, and orange peel; the mixture is then 
fi ltered through a basket and fi nally bottled as Soya.”
 There follows a short section titled “Peas” (Pois, Pisum 
sativum), including Endo mame. Next comes a detailed but 
somewhat confused discussion of soybeans (Pois oléagineux, 
Soja hispida) and a listing (often repetitive) of many 
different types and colors, as follows (p. 649-50): “There was 
also a variety of soybeans (Pois oléagineux, Soja hispida), an 
early soybean (mamé), one with large hanging pods covered 
with red hairs, and one with large, yellowish-white seeds.

 “The principal varieties of Soja and Soja hispida 
indicated in the watercolors of the Tokyo Bureau of 
agriculture were: 1. Soja with white fl owers, a yellowish-
white bean of medium size with white pods. 2. Early green 
Soja, a large yellowish-white bean with large pods covered 
with red hairs. 3. Soja blanc, with large yellowish-white 
seeds. 4. Grand Soja blanc, a large, yellowish-white bean 
with rather long greenish pods. 5. Green Soja, a yellowish-
white bean of medium size with little green pods and the 
stem scattered with brown hairs. 6. Kinoshita-mame, a small 
yellow bean with little hairy pods. 7. Red Soja, a red bean 
of medium size with green, velvety leaves and red fl owers. 
8. Black Soja, a black medium-sized bean. 9. Kouro-hiro 
mame, a large black oval bean [kouro = kuro = black]. There 
are also varieties called: 10. Awo-mame, a large, greenish-
white bean [awo = ao = green]. 11. Shiro-mame, Kuro-
mame, Kuro-kake mame, Kinname (Glycine soja), Kouringa, 
and Ichia-mame.
 “In the collection of beans at the Exposition of Champ 
de Mars the following soybeans were found: 12. Daizu (Soja 
hispida), a round yellowish bean of medium size. 13. Shiro-
daizu, a large yellowish bean [shiro = white]. 14. Oshiro-
daizu, a very large yellowish bean, twice the size of Shiro-
daizu. 15. Akayendo, a medium-sized yellowish bean. 16. 
Awo-mame, a large, greenish-white bean (variety of Glycine). 
17. Aokuro-daizu, a large greenish bean speckled with black. 
18. Thya-iro-mame, a large, reddish-brown bean (variety of 
Glycine) [Thya-iro = cha-iro = brown]. 19. Shiro-mame, a 
white bean speckled with grey (variety of Glycine). 20. Aka-
daizu, a large red bean [aka = red]... 21. Kouro-daizu, a large 
black bean.”
 Near the end of this subsection we read (p. 651): “In 
China, an oil is extracted (on extrait) from soybeans (pois 
oléagineux, literally ‘oil peas’); it is used for both cooking 
and illumination. The green or black peas are often used 
to color rice wine. Mixed with beans (haricots) and wheat, 
they form the base for the manufacture of soy sauce and of 
tofu (this latter condiment is composed of two species of 
boiled beans). With soybean seeds (Avec les graines de Soja) 
the Japanese also prepare a sort of pap (bouillie) which for 
them takes the place of butter and which they call Miso. The 
leaves and branches of the soybean serve to nourish goats 
and sheep.” Address: France.

196. Berichte der Deutschen Chemischen Gesellschaft. 1880. 
Ueber die Staetigkeit der Zusammensetzung der Pfl anzen: 
Analyses von Soja hispida, der chinesischen Fetterbse [On 
the variability of the composition of plants: Analyses of soya, 
the Chinese oil pea (Abstract)]. 13:1483. July/Dec. [1 ref. 
Ger]
• Summary: A German-language summary of the following 
French-language article: Pellet, H. 1880. “Sur la fi xité de 
composition des végétaux. Analyses du Soya hispida ou 
pois oléagineux chinois.” Comptes Rendus des Seances de 
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l’Academie des Sciences (Paris) 90:1177-80. May 17.
 Note: This is the earliest summary / abstract seen (Jan. 
2009) that mentions soy.

197. Vilmorin-Andrieux et Cie. 1880. Prix courant général 
de graines, 1880-1881 [General current prices seeds, 1880-
1881]. Paris: Vilmorin-Andrieux & Co. See p. 30, 35. Dec. 
[Fre]
• Summary: On page 30, a large (non-original) illustration 
by Thiebault at the bottom of the page shows a soybean plant 
(Soja hispida) with many pods clustered around the stem, 
and a cluster of 7 pods to the upper left of the plant. Under 
“Soja hispida” we are told to see p. 45 for more information.
 Note: This illustration appeared earlier in Carrière 1880 
(April 1).
 In the section the titled “Non-grain forages, forage roots, 
etc. (Fourrages non graminées, racines-fourrages, etc.”), 
the soy bean is listed on page 45 as follows: “Soja hispida. 
Pois oléagineux. (Nouv.) (V. Suppt. 1879-1880).” Meaning: 
Soybean (New) (See Supplement to 1879-80 catalog). Price: 
70 francs per 100 kg, or 0.80 francs per kg. Address: Quai de 
la Mégisserie, 4 (ancien 30) [Paris, France].

198. Blavet, A. 1880. Le Soja hispida [The soybean]. 
Bulletin des Travaux de la Société d’Horticulture de 
l’Arrondissement d’Etampes (Seine-et-Oise) p. 46-50. [Fre]
• Summary: Historical: Cultivation and propagation of 
this legume by the care of the Société d’horticulture de 
l’arrondìssement d’Etampes from 1874 to 1880.
 As indicated by Dr. Baillon on page 687 of the 
Journal de la Société centrale d’horticulture de France 
(Vol. 1, 3rd series, Nov. 1879), this plant was introduced 
to Europe in about 1800. It will be of interest to learn that 
when I dedicated myself to research on this subject, I was 
fortunate enough to uncover a printed note relating to this 
matter. It appears in Vol. 3 of the Société d’Agriculture de 
l’Arrondìssement d’Étampes, printed in Paris in 1822. We 
read on page 84:
 “’The heat of the summer of 1822 has been so favorable 
to exotic plants that this year at Champ-Rond, near Étampes, 
in my fi elds full of crops (cultures en pleine terre), I have 
seen the following plants bear fruits abundantly: The 
dolichos from China (le dolichos de la Chìne), the soybean 
(le dolichos soja), the lablab bean (le dolichos lablab), etc. 
Signed, Brun des Beaumes, doctor at the Faculty of Sciences, 
Royal University of France docteur en la Faculté des 
sciences de l’université royale de France.’
 “Cultivated as a botanical curiosity, this plant fell into 
oblivion.
 “We must jump ahead to April 1854 (as we read in the 
Bulletin of the Society for Acclimatization of Nov. 1879) to 
see it reappear through the care of M. de Montigny, French 
consul at Shanghai [China]–although it is said to have 
existed in botanical gardens for 50 years.

 “In 1858, Mr. Fr. Jacquemart confi rmed that the 
naturalization of this legume was complete; then Mr. Quihou, 
in 1873, declared that he had tried the crop without success.
 “It was not until Nov. 1874, as indicated in the same 
bulletin, that I received directly from the Society for 
Acclimatization a very small sample of seeds, harvested 
at the garden of Hyères. I immediately acknowledged the 
receipt with thanks. I distributed this small provision with 
the greatest possible discernment, and in March 1876 the 
Society’s bulletin published our fi rst results. On p. 226 we 
indicated the preferred soil and exposure, as well as the need 
to plant the seed directly in the ground [and not in a pot or 
fl at].
 “In July of the same year [1876], in this Bulletin (No. 
7, p. 457), I reported to the society, after tasting at home 
[soybeans we had grown locally], in a general session, our 
satisfaction and our hopes. But we had only begun our task; 
it was necessary to expand the cultivation of this bean.
 “The Universal Exposition of 1878 [in Paris], in which 
our society participated with success, demonstrated to us 
that the numerous samples which we had displayed / labeled 
(adressés) were appreciated; for not a single pod remained 
on the magnifi cent plants on our plot. Note: Martine Liguori 
states: 2007. March 30. This passage is purposely written 
in an opaque manner. This article, and another in this same 
periodical, imply that the Society grew soybean plants at 
its booth in the 1878 Exposition in Paris. Visitors to the 
booth came by and stripped off the pods and the seeds they 
contained. At the end, all that were left were bare stems.
 “In Feb. 1879, better supplied, I introduced this plant 
to Mr. Courtois, president of the Society for Horticulture 
of Eure-et-Loir, begging him to do an agronomic trial of 
the soybean (soja) as successor to the lentil, formerly so 
prosperous in Gallardon before falling prey to the weevil.
 “I am happy to say here how much Mr. Courtois was 
eager to be useful to our cause. In my letter inserted on p. 27 
(February 1879), I indicated for the fi rst time the resistance 
of this plant to attacks of the cruel beetle. The April bulletin 
of the same society contains on p. 68 my very long letter in 
which, announcing the honors made to our soybeans at the 
universal exposition, I speak on the culinary question, all 
the while addressing historical and botanical information 
contained in the Belgian Horticultural Monitor (Moniteur 
horticole) (No. 1, January 1877, p. 7). I owe them to the 
graciousness / kindness (l’obligeance) of Mr. Gillekens, 
director of the horticultural school of Vilvorde. Finally, on p. 
75 of the bulletin of Eure-et-Loir (May 1879), I indicated the 
preferable means of planting that we adopted.
 “From this point forward, the shipments addressed 
directly or arriving from our farmers are put to use profi tably, 
and it is thus that the Central Society of Horticulture (la 
Société centrale d’horticulture) was happy to be able to 
reward three presenters successively in September-October 
1879, our secretaries, Messrs. Coffi n, Dudouy, and Lavallée.
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 “Wanting very much to determine the nutritional value 
of this soybean, I sent a sample of it to the Agronomic 
Institute of France (l’Institut agronomique de France) to be 
analyzed at that time, and on November 7 of the same year, 
I received by the solicitude of Mr. A. Levallois the analysis 
of this plant, to which I join those of several legumes for 
comparison. This table, published in a certain number 
of copies, appears on p. 695 of the Journal de la Société 
Centrale d’Horticulture de France (November 1879). 
The results appeared so interesting to me that they should 
assuredly decide success.
 “From this moment on, the horticultural press occupied 
itself with the greatest zeal on behalf of this plant, which is 
so generous and productive.
 “To the envy of one another, the farmers did me 
(ce fi rent plaisir [sic]) the pleasure of indicating the 
extraordinary yield of soybeans when cultivated in suitable 
soil.” Continued. Address: President of the Society for 
Horticulture of Étampes and environments, France.

199. Blavet, A. 1880. Le Soja hispida [The soybean 
(Continued–Document Part II)]. Bulletin des Travaux de 
la Société d’Horticulture de l’Arrondissement d’Etampes 
(Seine-et-Oise) p. 46-50. [Fre]
• Summary: Continued: Thus, our society’s goal had 
been attained; we had distributed the seeds of our crops 
to 18 departments in France. England, Belgium, Senegal, 
Switzerland, and Venezuela had likewise received some 
samples. It was now up to commerce to propagate this 
product. We could not have done better than to go to one 
of our society’s secretaries, Mr. Vilmorin, to whom we 
owe being able to study comparatively in our experimental 
garden, for two harvests now, 10 soybean varieties. Today 
one can certainly obtain this bean, under the name of edible 
soybean of Etampes (soja comestible d’Etampes), a variety 
with a bright yellow seed coat (testa) and a white hilum (oeil 
= eye)–the object of our constant preoccupation since 1874.
 Note 1. This is the earliest document seen (June 2009) 
concerning soybeans in connection with Venezuela. The 
soybeans probably arrived in Venezuela and they may have 
been cultivated–but we do not know for sure.
 Note 2. This is the earliest document seen (March 2009) 
that contains the word “testa.”
 After having thanked once again, and in fi rst place, the 
Society for Acclimatization, we are equally happy to address 
our thanks to Mr. Carrière who, in the Horticultural Review 
(Revue horticole) of 16 April 1880 [p. 153-57], published 
an extremely complete article with illustrations in the text, 
depicting the plant in a very faithful fashion.
 May Mr. E. Vavin receive as well the expression of 
our warm gratitude; we can thank him for one of the most 
instructive and detailed notices on this subject, inserted in 
the Journal de la Société Centrale d’Horticulture de France 
(Journal of the Central Society of Horticulture of France) 

(3rd series, Vol. II, 1880, p. 429-33) receives also the 
expression of our humble recognition.
 An excellent way of cooking dried soybeans
 Dissolve 50 gm of sugar in 1 liter of rain or river water. 
Add ½ liter of beans; allow to soak 24 hours. This [mixture] 
will yield 1½ liters after cooking.
 The next day, drain the beans, plunge them (like other 
dry legumes) into cold water, bring to a boil, and continue 
to boil them for three hours. Use a large volume of water in 
the pot [as when cooking pasta] (Faire cuire à grande eau.) 
Salt appropriately halfway through. At the same time or a 
bit later, you can even add some fat such as a pat of butter. 
Season them with a fat of your choice or other meatless 
seasonings, but avoid excessive use of fat (au gras ou au 
maigre).
 This issue fi nished, we shall receive Bulletin No. 9 of 
the Society for Acclimatization (September), which contains 
the most complete bibliography of soybeans published. 
Compiled by Mr. Paillieux, it references works from 1855 
onwards (traite la question depuis 1855).
 Note 3. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Senegal. This document contains the 
earliest date seen for soybeans in Senegal (1880 or shortly 
before). The source of these soybeans was Mr. Blavet from 
Étampes, France. It would be very interesting to know: (1) 
Who received these soybeans in Senegal? Where? (2) Were 
these soybeans ever cultivated or tested in Senegal at this 
early date? If yes, what were the results?
 Note 4. This is the earliest document seen (Nov. 2012) 
that gives the name soja comestible d’Etampes to a soybean 
from Etampes, France.
 Note 5. This is the earliest document seen (Sept. 
2004) that mentions a soybean variety (Soja d’Etampes) 
with a white hilum. Address: President of the Society for 
Horticulture of Étampes and environments, France.

200. Bulletin des Travaux de la Société d’Horticulture de 
l’Arrondissement d’Etampes (Seine-et-Oise). 1880. Visite 
chez M. Poupier [Visit to Mr. Poupier]. p. 37-38. Meeting of 
1 Feb. 1880. For the year 1879. [Fre]
• Summary: On 15 July 1879, the committee on cultural 
visits, composed of fi ve members, visited Mr. Poupier to see 
several of the unique farms operated by him on the slope / 
watershed northwest of a small hill facing Brunehaut. This 
piece of ground lay completely fallow in 1870 over an area 
of about 2.25 acres (1.5 arpent; 1 arpent = 1.5 English acres). 
The soil was clay-siliceous mixed with very fi ne limestone to 
a depth of 70 cm and situated on a bed of little permeability. 
These were excellent soil conditions for success, and the 
vegetation here was magnifi cent.
 In addition, this slope which is so well exposed, is 
sown with potatoes, haricot beans, soybeans (soja), etc., 
which, although tormented a little by the rabbits of the 
neighborhood, also indicate that the soil suits them perfectly.
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 Poupier lives at Notre-Dame, Étampes. Address: France.

201. Giammaria, Nicola. 1880. Analisi della soja hispida. 
Notizie il sul suo uso come sostanza alimentare nel Giappone 
[Analysis of soja hispida {soybean}. Notes on its use as a 
foodstuff in Japan]. Annuario della Regia Scuola Superiore 
d’Agricoltura in Porticini 2:217-24. [5 + 3 explanatory notes 
ref. Ita]
• Summary: The purpose of this article is to make the 
knowledge more widespread of a leguminous plant that 
is cultivated extensively in China and Japan, where it 
serves to feed numerous populations. Owing to its special 
composition, it could possibly be useful in substituting in 
part the legumes that are consumed by us. I wish to speak of 
the Soja hispida. The European and Asian names of the Soja 
are the following:
 Botanical names: Soja hispida (Moench); Dolichos Soja 
(Linn); Soja javanica (Savi), Glycine hispida.
 In French: Pois oléagineux chinois.
 In English: Soy-bean.
 In German: Soja Bohne.
 In Japanese: Miso-Mame, O-mame-daidzu.
 In Chinese: Hoang-teou.
 There are three main varieties of Soja: the yellow, 
the brown, and the black. The fi rst is the most cultivated, 
because it is early maturing and has the most abundant 
products. Soja is cultivated like other leguminous plants, but 
it requires less care.
 Analyses of the nutritional composition of soybeans has 
been published by Kinch (1879) and Pellett (1880). Tables 
show: (1) Nutritional analyses by Kinch for two varieties of 
soybeans. The protein content is 36.1% and 37.8%. The fat 
content [vegetable oil] is 18.0% and 20.8%. (2) Nutritional 
analyses (with four times as many nutrients as Kinch) by 
Pellett for three varieties of soybeans: One obtained directly 
from China, one from Pressburg [Bratislava] (Hungary), and 
one from Etampes, France. The protein content is 35.5%, 
27.8% and 31.7%. The fat content [vegetable oil] is 16.4%, 
16.6% and 14.12%. A separate table shows the composition 
of ash (minerals) in Pellett’s three varieties.
 The author conducted a nutritional analysis of two 
varieties which he obtained from Mr. Vilmorin of Paris. One 
table shows an analysis of the nutrients (fi rst determination, 
2nd determination, and the average of the two). A second 
table shows (in the same way) an analysis of the ash 
(minerals).
 Prof. E. Kinch, of the Imperial School of Agriculture 
at Komaba, Japan, has conducted interesting research on 
food uses of soybeans in Japan. These foods include Shoyu, 
Miso, Tofu, and Kori-tofu. Giammaria then devotes a long 
paragraph to a discussion of each of these foods together 
with a table giving a nutritional composition. Koji and 
tane-koji and moyashi (yellow koji) are also discussed in 
a footnote (p. 221). Address: Dr., Laboratorio di Chimica 

Agraria (July 1880).

202. Photographs of Aleksei Nikolaevich Horvath, Dr. 
Artemy A. Horvath’s father, in Paris. 1880.
• Summary: (1) This sepia portrait photo was taken in 1880 
in Paris, France. On the bottom front is printed: “Photo. 
Blanc, 11 Rue de Buci, Henri Dupont, Successeur” (6.15 
inches high by 4.25 inches wide). It was sent to Soyinfo 
Center in May 2010 by Tatiana Reisacher, Dr. Horvath’s 
daughter, who owns it.
 He is wearing a dark coat, long beard and moustache, 
fairly long hair, and a serious relaxed face. He is looking 
somewhat to his left.
 On the back of the photo in sepia (reddish brown) ink 
is printed: “Photographie des Ecoles. Maison de 1er Ordre. 
Henri Dupont Rue de Buci No. 11, Paris. Five long lines 
written on the back of the photo, in Russian, using black 
ink, read: His name, “Professor-Medik [physician], Kazan 
University. Born 22 Dec. 1836.”
 Note: Molly Molloy, a slavic languages and studies 
expert at Stanford University’s Green Library, says the name 
“Horvath / Khorvat” is a Hungarian name. “There are many 
Khorvats in Russian history, so you should probably write it 
Khorvat.”
 Tatiana Reisacher says Aleksei lived in Paris for a long 
time (something like 12-16 years) while working for the 
Pasteur Institute; she used to wonder if he had a family there. 
He was later a professor at Kazan University in Russia, 
from which his two sons graduated. Tatiana does not know 
if Aleksei’s daughter, Isidora, attended a university. She 
does know that Isidora was sent to Switzerland (before the 
Russian Revolution), where she learned French, studied, and 
saw more of the world. 
 (2) A smaller sepia portrait photo was taken in Vienna 
(before the photo in Paris) by Photographie Joseph Kordysch 
(3.5 inches high by 2.06 inches wide). 
 (3) The Horvath family coat of arms is also shown. 
 (4) Back of the photo of Aleksei Nikolaevich Horvath 
taken in Paris.

203. Special catalogue of the Ningpo collection of exhibits 
for the international fi shery exhibition, Berlin, 1880. 
Preceded by a description of the fi sheries of Ningpo and the 
Chusan Archipelago. With versions in French and German. 
1880. Shanghai, China: Statistical Dept. 132 p. 4to. China. 
Imperial Maritime Customs. III.–Miscellaneous Series: No. 
9.
• Summary: In the section titled “International Fishery 
Exhibition, Berlin, 1880,” is a subsection (p. 3) on the 
“Food” of Ningpo: “The great staple of the food of the 
fi shing population consists of rice, generally the glutinous 
kind called Ngo mi, and fi sh... The condiments are the black 
sauce called ‘soy,’ or a red one made from shrimps pounded 
in salt water. Salt is largely used, as well as a kind of cheese 
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made from beancurd, and called toufu.”
 Note: This section is translated into German (p. 94) 
under Nahrungsmittel; the words Soya and Tou fu are used.
 Another subsection (p. 15-16) on “River fi shing” with 
cormorants in Ningpo (on the Ningpo river), China. Under 
“Feeding” we read: “The young birds are at fi rst fed with a 
mixture, in equal parts, of beancurd and raw eel’s fl esh cut 
fi ne... At the end of a month the down begins to be covered 
by the larger feathers, and the quantity of fi sh-fl esh fed 
to them is increased, while that of beancurd is reduced. A 
second month elapses, and the young birds, having grown 
to double their original size, are fi t for the market; a male 
fetches $1 or $2, and a female half as much.”
 “After fi shing two or three hours the birds are allowed 
to come on board and rest. At the end of the day the hempen 
ring is loosened or removed altogether, and they are either 
allowed to fi sh for themselves, or are fed by the hand of 
their master. Seizing the birds one after another by the upper 
mandible, the fi sherman thrusts into their throats a handful 
of small fi sh and a ball of beancurd, as large as his fi st, 
the ingurgitation of which he helps with the other hand by 
stroking the neck of the bird, who seems to enjoy it, as he 
promptly returns for a second supply. The entire scene is 
most ludicrous.”

204. Bulletin de la Société d’Acclimatation. 1881. Le Haé-
teou ou Hei-teou. Graine chinoise nouvellement importee en 
France--Projets d’essais de son acclimatation [The soybean. 
New Chinese grain imported into France. Trials for its 
acclimatization]. 28:173-83. Meeting of Jan. 26. [1 ref. Fre]
• Summary: Contents: Introduction. 1. To whom we owe 
the discovery and sending of two sacks of black soybeans. 
2. Latitude and temperature of Chihli province (Tché-
Ly)–Its production, almost the same as ours. 3. Description 
of black soybeans.–Its chemical composition.–Its use. 4. 
Cultivation and sowing of black soybeans.–How to care 
for it as a seedling.–Harvest. 5. Preparation that the beans 
ought to receive before being given to horses. 6. High-level 
agreements supporting our efforts to do acclimatization 
testing. 7. Our sending of the seed and this notice.–Some 
recommendations.
 Introduction: We have tried to prove in a preceding 
article that it was an error to believe that oats were the 
only grain suitable to feed horses, and we have cited some 
striking examples of its partial and even total replacement 
by corn (maïs) and barley. But our true goal was to speak of 
a Chinese seed appearing much richer in nutrients than oats 
and used in the feed of Chinese horses, two sacks of which 
we imported from China itself to test its cultivation and 
acclimatization in France. Upon the arrival of the awaited 
two sacks, we will publish information about this seed 
entirely new to France, and we will distribute the information 
and seed after having taken out some beforehand for the 
Minister of Agriculture, Minister of War, the prefects (French 

government offi cials) of Saône-et-Loire and of l’Ain, and the 
Omnibus Company of Paris, to whom we had offered some 
[seeds], and who eagerly accepted our offer. Even further, 
we will reproduce the response that we have received from 
the Minister of Agriculture and a part of our correspondence 
with the Omnibus Company of Paris.
 1. In reading a book on Chili published last year by 
R.P. Leboucq, a French Jesuit missionary in the region, we 
learned of the existence and usage of black soybeans by 
the Chinese. We wrote to R.P. Leboucq, who had recently 
returned to France for health reasons, to obtain sacks of this 
black soybean, and he immediately wrote to his colleague 
R.P. de Becquevort in China who purchased two sacks of 
choice seed after the last harvest. He sent us these, along 
with information on the cultivation and use of the seed 
learned from an able Chinese farmer.
 2. The latitude of Chihli differs little from Spain’s, but 
its terrain is not the same, being an immense plain with sand 
dunes. It is colder in winter (-15 to -20ºC) and warmer in 
summer (38 to 40ºC). The province, the poorest in China, 
produces cereals, exactly the same ones as in Europe, 
legumes, vegetables, and fruits.
 3. R.P. Leboucq writes in his book that black soybeans 
promptly energize domesticated animals and make them 
slow to fatigue. He adds: A ration of black soybeans, 
provided that they have been lightly steamed beforehand, 
suffi ces to galvanize the least vigorous horse. He further 
recommends it for the feed of army horses and for Norman 
breeders since it is less expensive and more nutritious than 
oats.
 Excerpts from the letters of R.P. Leboucq and R.P. de 
Becquevort continue: The nutritious qualities of the black 
soybean make the Chinese regard it as the best feed for 
horses. It replaces oats for them and appears to produce the 
same effect. Horses fed these beans have a shiny coat and a 
healthy and vigorous aspect.
 The Chinese mix the ration of beans with the cut straw 
that fi lls the horses’ manger; they do the same when they 
give [wheat] bran and other grains to their other animals. 
The addition of white or red sorghum has no other point than 
to augment the ration of black soybeans without raising the 
price too much. Red sorghum is less expensive than white: 
that’s the only reason it is preferred.
 Black soybeans are also used, before complete maturity, 
to feed the Chinese, who, in addition, make oil for burning 
in lamps (l’huile à brûler) from it. R.P. Leboucq adds: ‘This 
black soybean has almost the virtue of coffee; many times 
I have grilled and ground some of it. The bitterness alone 
prevented me from using it, but I could convince myself of 
its stimulating effects. In addition, it is restorative.’
 Finally, black soybeans are also used in the feed of oxen.
 While in China, R.P. Leboucq himself tested the 
preference of horses for black soybeans, presenting some 
imported English horses with both a ration of oats and of 
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soybeans. The horses ate the soybeans and left the oats.
 Two tables (p. 177) from a report from 1879 by 
Grandeau and Leclerc show the nutritional composition of 
oats and establish a rational price for them, based on their 
composition, in centimes/kg. Address: France.

205. Bulletin de la Société d’Acclimatation. 1881. Le Haé-
teou ou Hei-teou. Graine chinoise nouvellement importee en 
France--Projets d’essais de son acclimatation [The soybean. 
New Chinese grain imported into France. Trials for its 
acclimatization]. 28:173-83. Jan. 26. [1 ref. Fre]
• Summary: 4. For this chapter, we have nothing better to do 
than to reproduce word for word the instructions collected by 
R.P. de Becquevort, as much by himself as with the aid of a 
good Chinese farmer:
 “Black soybeans are sown twice during the year: 1. in 
spring, as soon as the rain has wet the ground enough for the 
seed to germinate; 2. and after the wheat harvest, near the 
end of June; hasten then, making a good effort to plant on a 
harrowed fi eld before the soil dries.
 “The sowing is done by a Chinese seed drill in lines 
spaced a foot apart. The seeds are placed one by one in the 
furrow dug by the seed drill’s little ploughshare. They ought 
to be rather close to each other (1-2 cm) and not in piles. 
If one fears drought, the furrow that received the seeds is 
lightly packed down by a little stone cylinder that follows 
this line. This little roller can be adapted to mechanical 
French seed drills (aux semoirs mécaniques français).
 “In the month of June, if the weather presses, and 
often because the animals make it a default, the Chinese 
sometimes plant on the stubble of the wheat without any 
other labor than the furrow of the seed drill. Nonetheless, it 
is always preferable to work the earth suitably.
 “Black soybeans can succeed in all the ordinary terrains; 
light and sandy soil is the least favorable. Clay soils suit 
them, especially if rains are abundant. Black, fresh earth is 
the best. This plant loves rain and heat; the summer rains in 
SE Chihli, where we are, are ordinarily hot and abundant. 
The cold soil and humidity of Morvan [in E. central France] 
would not suit the beans as much as our humidity during the 
Chinese rainy season.
 “In this country, one does not fear water. I saw the 
rainwater rest a very long time on a fi eld sown with beans. 
The foot as well as the stalks were in water 3-4 in. high, and 
the plant did not suffer too much from it. On the other hand, 
in this year (1880) of extreme drought, there is on some land 
near our residence a magnifi cent harvest of beans. These 
lands, which have been inundated for many months, have 
kept enough humidity for the bean to profi t from the heat 
without suffering from it.
 “The fertilizer used by the Chinese does not contain 
straw; it is composed of animal feces mixed with earth. It is 
left in piles for several months, turning it over with a shovel 
from time to time. This fertilizer is spread on the ground at 

the moment of sowing, ordinarily in a small quantity, not 
because it spoils or would be useless, but because it is scarce. 
All types of fertilizer, like oilcakes (tourteaux) or human 
fertilizer, are preferable to vegetation and grain products.
 “To avoid suffocation, the Chinese usually alternate 
lines of beans and grains. The best system seems to be four 
lines of sorghum. The air circulates easily between the 
sorghum stalks that have few leaves and plant clearly, while 
the beans in full fl ower do not grow more than a block of 
leaves and do not need to be ramifi ed, for they grow upward 
little or not at all.
 “When the plant is a few centimeters tall, a good hoeing 
is given without delay in order to weed and to open up the 
soil. It is very important that the hoers do a good job between 
the lines [of crops]. If a strong rain comes after placing the 
seeds in the ground, the soil, beaten and hardened, can form 
a crust that impedes the coming up [of the seedlings]. The 
Chinese reopen the seed drill furrow by means of a little 
rake with two teeth. This step is rarely necessary; however, 
it much facilitates their coming up. But, this delicate work 
demands attention if one does not want to break the shoots.
 “A second hoeing is given when the plant is 20-25 cm 
tall, and a third and last in time enough so that workers can 
easily penetrate between the [crop] lines. Next, the bean is 
left to itself.
 “The beans sown in the spring and those that were done 
only after the wheat harvest are ripe at the same time, around 
mid-Sept. The fi rst sown are always higher and more rough-
grained than the others.
 “Do not wait for the complete maturity of all the pods; 
those from the top, ripening later, would make [you] lose 
the others. The stalks are ripped off by hand and transported 
immediately onto the threshing-fl oor so that the beans falling 
from pods open to the sun are not lost.
 “It is not necessary to wait until the pods have a black 
exterior; they will acquire this tint while drying on the 
threshing-fl oor. The point of maturity appears to me to 
coincide with the cutting of kidney beans in France.”
 Note: This is the earliest document seen (Jan. 2003) 
that uses the word “mechanical” in connection with soybean 
production. Address: France.

206. Bulletin de la Société d’Acclimatation. 1881. Le Haé-
teou ou Hei-teou. Graine chinoise nouvellement importee en 
France--Projets d’essais de son acclimatation [The soybean. 
New Chinese grain imported into France. Trials for its 
acclimatization]. 28:173-83. Jan. 26. [1 ref. Fre]
• Summary: Continued: 5. Describes how to cook the 
soybeans before giving them to horses and to oxen. R.P. de 
Becquevort makes a few suggestions to improve this process, 
such as steaming rather than boiling the beans and mixing 
them with straw while still warm to make a more palatable 
feed.
 6. Contains two letters, the fi rst from the Minister of 



HISTORY OF SOY IN FRANCE   106

© Copyright Soyinfo Center 2015

Agriculture and Commerce, P. Tirard, wherein he readily 
accepts the soybean samples offered by the Society for 
Acclimatization and agrees to grow them. The second letter 
states that the General Omnibus Company of Paris, service 
of the cavalry and of forage, will do tests of the soybean 
in the middle, east, and west of France and also at the 
Company’s own farm.
 7. “We will send free the seed and some copies of this 
journal not only to our friends and acquaintances, at least 
to those whose zeal and specialization we can count on, but 
still as a testament of our feelings of recognition about the 
administration of the Cultivateur, some lots of seed to its 
subscribers who, as such, will take the trouble to write us 
at our address: ‘Faivre, banquier, à Beaume (Côté d’Or).’ 
In any case, we desire that we are not constrained to give 
receipts [of each letter]; we hold besides that our subscribers 
not occupy themselves whatsoever with our little expenses 
that we intend to bear alone.”
 The Society then makes recommendations to plant the 
beans in many spots in a garden, during different times of the 
year, using fecal fertilizer.
 In exchange for its generosity, the Society asks that 
each person receiving seeds write after the next harvest with 
his/her results and observations which it will collect and 
publish next February before the full-fi eld trials of soybeans. 
Address: France.

207. Bulletin de la Société d’Acclimatation. 1881. Extraits 
des procés-verbaux des séances de la société. Séance 
générale du 7 Janvier 1881 [Excerpts of verbal proceedings 
from meetings of the society. General meeting of 7 Jan. 
1881]. 28:60-68. Jan. See p. 65-66. [Fre]
• Summary: Mr. Vavin has written the president: “As 
president of the vegetable division, I have called the attention 
of the council members to the horticultural progress of the 
Society in the department (arrondissment) of Etampes. 
In 1874, this Society received from the Society for 
Acclimatization several seeds of the soybean (Soja hispida). 
Since that time they have grown this excellent legume with 
a great deal of zeal in at least thirty departments. I believe 
it is the department of Etampes which has harvested the 
most right now. This society won a gold medal at the great 
exposition; it’s to it that we owe the propagation of the 
bean of Etampes and the Russian bean. This same society, 
after having received some pumpkin seeds from Japan, has 
harvested some delicious pumpkins, good to use in soups, 
fritters, and hors d’oeuvre. The fl esh is fi ne and very sweet; 
it’s a good acquisition.” Address: France.

208. Wein, Ernst. 1881. Die Sojabohne als Feldfrucht [The 
soybean as a crop]. Journal fuer Landwirtschaft 29:563-613. 
Supplement (Ergänzungsheft). A 50-page supplement at the 
end of volume 29. Apparently also published as a monograph 
in 1887 in Berlin. [7 ref. Ger]

• Summary: This work, which draws heavily on the research 
of Prof. Friedrich Haberlandt, contains practical instructions 
for the farmer who wants to grow soybeans and offers a 
compilation of current research fi ndings.
 Contents: 1. Characteristics of the soybean (Soja) and its 
varieties (p. 3-5). 2. General suggestions for the cultivation, 
growth, care, harvest etc. of the soybeans (Sojabohnen) (p. 
5-9). Tables show (for yellow soybeans): Emergence of 100 
soybeans at various dates in May and June based on depth of 
planting (p. 7). Depth of planting, weight of the seeds of 100 
plants, weight of the straw of 100 plants, and weight of 100 
seeds (p. 7).
 3. Chemical composition of the soybean plant. Tables 
give the composition, including maximum and minimum 
values, of the following varieties, based in part on earlier 
published sources: (1) Soja hispida tumida, Var. pallida, 
yellow soybean (16 sources). (2) Soja hispida tumida, 
Var. castanea, brown soybean (8 sources). (3) Soja hispida 
tumida, Var. atrosperma, black round soybean (2 sources). 
(4) Soja hispida platycarpa, Var. melanosperma, black oblong 
soybean (2 sources). Also: (5) Composition of fi ve legumes: 
peas, beans, lupine, yellow soybean, brown soybean. 
(6) Composition of straw (5 sources, incl. Schwachöfer 
of Vienna, Caplan of Vienna, Weiske of Proskau). (7) 
Composition of soybean hulls (Hülsen) (4 sources). (8) 
Comparison of the composition of soybean hulls and straw 
with the composition of wheat hay, pea straw, bean straw, 
and lupine straw based on data from E. Wolff’s tables. (9) 
Composition of the ash of soybean straw based on data from 
Schwachöfer of Vienna.
 4. What yields can be expected from the soybean and 
which varieties (yellow, brown, or black) are suited to 
cultivation? Weight of 100 seeds (those planted and those 
harvested): Soja pallida (15.37 gm / 16.39 gm). Soja castanea 
(13.81 gm / 13.78 gm). Soja atrosperma (12.26 gm / 11.44 
gm). Soja melanosperma (9.19 gm / 7.93 gm). 5. How do 
soybean yields compare with those of other legumes? 6. 
What fi xed position or rank does the soybean claim in the 
achievement of maximum yield, and how does one obtain 
the best seed stock (as for next year’s planting). 7. Soil 
and manuring (Düngung, including fertilizer trials with 
Chili saltpetre / saltpeter [nitrate of soda or sodium nitrate 
from Chile] {Chilisalpeter} and sulphate of ammonia / 
ammonium sulfate {schwefelsaures Ammoniak}). 8. Animals 
and parasites that harm the soybean. Note: Regular saltpeter 
is potassium nitrate. 9. Is the cultivation of soybeans in 
Germany to be recommended? 10. Utilization of soya (p. 
42). 11. Summary of the main results and closing words.
 Soya is a superior fodder material. Haberlandt organized 
fi eld trials in all parts of the Austro-Hungarian empire and 
many surrounding countries. It should be noted that the 
introduction of this fodder plant to Germany, primarily 
in Bavaria, was undertaken by Professors Braungart in 
Weihenstephan and Lehmann in Munich. Unfortunately, 
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there was bad weather during the early years of attempted 
introduction.
 Concerning harvesting: If you can pull out the plants 
easily by hand, which is possible when the soil is soft, this 
is the best way to harvest them. If that is not possible, you 
can take them out with instruments / tools (Instrumenten), 
which enable you to cut the plants close to the ground, since 
soybeans have very low pods (Früchte)–7-9 cm above the 
ground. For this reason you should not use mowing machines 
(Mähmaschinen), based on the experience they have had in 
Hungarian-Altenburg with large-scale cultivation.
 The author gives original analyses of the nutritional 
composition of various soybeans, including oblong black 
soybeans grown in Munich, Germany, and at the Agronomic 
Institute in Paris, France.
 Section headings include: Is the soybean recommended 
for cultivation in Germany? Use of the soybean. Miso paste 
and a brew, the sooju. Preparation of shoyu taken from 
Haberlandt.
 Professor Hecke of Vienna gave the following recipe 
for the preparation of a puree (Purée): Take 1 part soy 
meal (Sojamehl; probably whole soy fl our) or soy grits 
(Sojaschrot; probably fi nely cracked whole soybeans or 
coarsely-ground whole soy fl our) and 2 parts fresh potatoes. 
Cook each separately, then mix to form stiff paste. Add salt 
and braised (geschmorte) onions. The addition of fat and 
milk is unnecessary since the soybeans contain lots of fat 
and protein. This dish tastes excellent, like Hecke said (Wein 
1881). Franz Mark of Budapest proposed the use of soybean 
as a coffee substitute. Blaskovics was a soy bean pioneer in 
Europe (Wein 1888).
 Note 1. This material was also published as a book in 
1881 by Verlag Paul Parey in Berlin. Ted Hymowitz got a 
copy from Prof. Dietrich Werner, a German interested in 
soybean history.
 Note 2. The author uses two words, Soja and Sojabohne, 
to refer to the soybean.
 Note 3. This is the 2nd earliest German-language 
document seen (Nov. 2013) that uses the word Sojamehl to 
refer to what is probably whole (full-fat) soy fl our. Address: 
Munich, Germany.

209. Cultivateur de Saône-et-Loire, de l’Ain et de la Loire. 
1881. Le Haé-Téou ou Hei-Teou [Feeding black soybeans to 
horses]. No. 37. Feb. 1. [Fre]*
• Summary: In a letter to Mr. Faivre, Mr. Müntz writes: “I 
am interested in the acclimatization of this plant in France, 
and I hope that your laudable efforts will be crowned with 
success. This seed is a very concentrated source of nutrients 
and, in this respect, it seems to me, should play an important 
role.”
 See Faivre (1882) for a good summary.

210. Bulletin de la Société d’Acclimatation. 1881. Extraits 

des procés-verbaux des séances de la société. Cinquième 
section. Séance du 8 Février 1881 [Excerpts of verbal 
proceedings from meetings of the society. Fifth section. 
Meeting of 8 Feb. 1881]. 28:310-11. Feb. [Fre]
• Summary: “M. Paillieux let it be known that M. Jules 
Robert, president of the Austrian sugar manufacturers and a 
grower on an immense property in Moravia, has harvested 
120,000 kilograms of soy forage; these samples will be 
featured in the next cattle show. Next the section will be 
seeing these dispatched to the Palace of Industry.” Address: 
France.

211. Bulletin de la Société d’Acclimatation. 1881. Extraits 
des procés-verbaux des séances de la société. Séance 
générale du 18 Février 1881 [Excerpts of verbal proceedings 
from meetings of the society. General meeting of 18 Feb. 
1881]. 28:164-71. Feb. See p. 167-69. [Fre]
• Summary: “Mr. Vavin writes to the President (p. 167-
68): “I would like to call the attention of the members of 
the council of our society to the propagation of the Soja 
hispida, based on thanks to the courage and zeal, so well 
understood, of our colleague, Mr. Blavet, president of 
the Society at Étampes. In 1874, this colleague who is so 
devoted to all horticultural matters, received some seeds of 
this legume from the acclimatization garden. Based on his 
repeated studies and his judicious observations, we can say 
that we have a product which is very useful in the feeding 
of humans, as well as of animals. Soybean seeds have been 
offered by Mr. Blavet throughout France, as well as to 
horticulturists abroad, and their letters bear testimony to their 
gratitude satisfaction with this great crop, as well as its eager 
acceptance by animals.
 “I believe, Mr. President, that our Society should 
solicit, on behalf of our dedicated colleague, Mr. Blavet, 
one of the rewards that our society extends under similar 
circumstances” [such as a title, medal, plaque, etc.]
 “The Marquis of Turenne writes to the President (p. 
168-69): ‘Along the established guidelines, I have the honor 
of letting you know that, having received a small packet of 
yellow soybeans (Soja hispida jaune) last spring, they were 
sown at the beginning of June in my Paris garden. Only three 
seeds came up. In October the plants were thought to be 
mulberries and were cut. I was not in Paris and had to rely 
on what my gardener said; he estimated the stems to be 60 
centimeters high. Some of the seeds were smaller than those 
we received. They were disposed of without being weighed 
but, judging from what was left, they exceeded 50 grams. 
One could estimate 20 grams per stalk (pied).
 “’Planted 40 centimeters apart, a hectare would have 
62,500 plants and produce only 1,250 kilograms of seeds, but 
this garden trial does not seem to have been made in good 
conditions.’” Address: France.

212. Bulletin de la Société d’Acclimatation. 1881. Extraits 
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des procés-verbaux des séances de la société. Séance 
générale du 4 Février 1881 [Excerpts of verbal proceedings 
from meetings of the society. General meeting of 4 Feb. 
1881]. 28:154-64. Feb. See p. 158-60. [Fre]
• Summary: The Secretary General, M. Geoffroy Saint-
Hillaire, who is presiding at this meeting, placed on the table 
some black soybean seeds which were sent by Mr. Lavalard, 
an administrator at the Omnibus General Company, which 
is charged with the direction of the cavalry and its forages. 
These seeds are accompanied by the following extract of a 
letter written by a correspondent of Mr. Lavalard.
 “Paris, 2 Feb. 1881. In the province of Chihli (Tchély), 
in China, two species of forage grains are cultivated, named 
Tsin-Téou and Hei-Téou (white and black peas [actually 
soybeans]). When these are fed to domestic animals, they 
readily put on weight and become resistant to fatigue. A peck 
[picotin, about 8 gallons or 8.8 liters] of black soybeans, 
provided it has been lightly cooked with steam, is suffi cient 
to energize the least energetic runner. It is surprising that one 
has never tried to acclimatize the black soybean to Europe. 
This seed, less costly and more nourishing than oats, would 
be a valuable resource for horses.
 “Chihli is at the same latitude as Spain, however the 
temperature is much different.
 “The black soybean (Le Hei-Téou) has almost the same 
virtues as coffee. Several times, I have roasted then ground 
them; only the bitterness keeps me from using them every 
day. But I am convinced of their stimulating effect. What’s 
more, it is restorative and refreshing (p. 158).
 “The nutritive qualities of the black soybean are 
considered by the Chinese to be the best available for horses. 
For the Chinese, soya replaces oats, and appears to produce 
the same effect on horses. They develop a shiny coat of hair 
and the appearance of health and vigor.
 “The black soybean is also used in the diet of the 
Chinese. In addition, they make from it an oil used for 
burning...
 “When the soybean is used for a draft ox, it is ground in 
a mill then soaked in warm water.
 Mr. Lavalard adds: “All that I just communicated to you 
from the letter of my correspondent will seem rather exact, 
when you read the attached analysis [in tabular form] that I 
asked Mr. Muentz [Müntz] to conduct: Water 10.14%, ash 
5.18%, oil (Graisse) 17.00%, nitrogen (Azote) 5.87%, protein 
36.67%, cellulose 6.00%. Nitrogen-free extract, about 25%.
 Mr. Geoffroy Saint-Hillaire observes that the 
information contained in this letter permits us to recognize 
easily that the Hei-Téou is a type of soybean (une espèce de 
Soja). He adds that Mr. Paillieux, to whom the seeds have 
been submitted, thinks that this type differs from those he 
has been able to study previously.
 “According to notes published in the Bulletin agricole 
de la Cochinchine [sic, Bulletin du Comite Agricole et 
Industriel de la Cochinchine] (1878), by Mr. Corroy, 

Director of the Botanical Garden in Saigon, he has some 
reservations about accepting the information given about the 
black soybean. However, it still remains established than the 
soybean is one of the richest foods, and it is important to try 
to propagate this plant (p. 159).
 “Mr. Paillieux speculates that Mr. Corroy was stopped in 
the use of soybeans because of the diffi culty he encountered 
in establishing its possible uses. ‘As for the information I 
gave about this plant, adds our colleague, I got it from the 
Abbot (l’abbé) [Armand] David, who, during his long trips 
through China, saw horses and mules fed solely with black 
soybeans, and attested that this diet suited them perfectly’” 
(p. 160). Address: France.

213. Carrière, E.-A. 1881. Chronique horticole [Horticultural 
chronicle]. Revue Horticole: Journal d’Horticulture Pratique 
(Paris) 53:101-05. March 16. See p. 102-03. [1 ref. Fre]
• Summary: In the section about soybeans, the author 
notes: The numerous and varied advantages offered by the 
cultivation of soybeans has excited lively attention. It can be 
used domestically [in the home] as a legume, agriculturally 
as an excellent feed for animals, and industrially to make a 
variety of products, especially from the oil. Therefore it is 
a plant with great merit that has been greatly neglected up 
until now. This is probably due to the lack of information 
about its cultivation, its yield, and the different ways it can 
be used. We hope that this lack as now been remedied by 
Mr. Paillieux, who has collected all documents that have 
been published about this species in France and abroad, 
and who has brought them together in a brochure titled Le 
Soja, sa composition chimique, ses variétés, sa culture et ses 
usages [The soybean, its chemical composition, culture, and 
uses], and which one can summarize in these four words: 
“Complete history of Soya.” This brochure is available at 
the agricultural library of the Maison rustique, 26, rue Jacob, 
Paris.
 Finally, to contribute to the dissemination of this crop, 
some soybean seeds will be distributed to all subscribers to 
Revue horticole who prove their subscription by sending an 
issue of the journal. Address: France.

214. Bulletin Trimestriel de la Société des Agriculteurs 
du Nord. 1881. Annexes: Compte-rendu des travaux de 
la Société des Agriculteurs du Nord pour l’année 1880 
[Appendixes: Report on the work of the Société des 
Agriculteurs du Nord for the year 1880]. Jan/March. p. 34. 
[Fre]
• Summary: But our Society has not only studied long-
established crops in our department, it has also wanted, 
progress willing, to acclimatize others. Mr. Jules Robert, 
of Seelowitz (Moravia), associated foreign member of the 
Society, advocated this idea, and one of our members, Mr. 
Olivier Lecq, aided by the advice of this able agriculturist, 
did some agronomic trials of Soya hispida [the soybean] at 
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Templeuve. Many times during our meetings, Mr. Olivier 
Lecq called our members’ attention to the benefi t that our 
regions could receive from the cultivation of this oil pea 
(pois oléagineux, [soybean]); and his younger brother, 
Mr. Hippolyte Lecq, student of the Agronomic Institute 
(l’Institut Agronomique), later did a remarkable study for us 
on the use of this Dolichos bean (ce dolique). It can be said 
with certainty that if the Soya becomes acclimatized in our 
department, as there is every reason to believe, we will owe 
it to Messrs. Olivier and Hippolyte Lecq, members of the 
Society of Farmers of the Department of Nord (Société des 
Agriculteurs du Nord).

215. Raveret-Wattel, C. 1881. Extraits des procés-verbaux 
des séances de la société. Séance générale du 18 Mars 1881 
[Excerpts of verbal proceedings from meetings of the society. 
General meeting of 18 March 1881]. Bulletin de la Société 
d’Acclimatation 28:224-39. March. See p. 233. [Fre]
• Summary: “Mr. Paillieux writes to the general agent: 
‘The article in the Cultivateur [Cultivateur de Saône-et-
Loire. No. 37. 1 Feb. 1881] is of more serious interest. It 
helps us understand, with more precision than my memoir, 
the method for feeding black soybeans to horses and large 
livestock. It determines the comparative value of oats and of 
the Chinese legume. From this dual point of view, it merits 
inclusion in our bulletin. The Society for Acclimatization, 
which has already done so much for the soybean, must not 
stop now.
 “I doubt strongly that it would be possible to cultivate 
black soybeans between Dunkirk and the Loire River, and 
even perhaps further south, but it is probable the seeds will 
ripen in Vaucluse and in the departments further south. By 
the way, there are so many soybean varieties that I can’t pre-
judge what would happen to Mr. Faivre’s seeds.
 “Our summers, unfortunately, are too dry if it does not 
rain, and too cold if it does rain.” Address: Secretary of the 
meetings, France.

216. Carrière, E.-A. 1881. Un nouvel haricot de la Chine 
[A new bean from China]. Journal d’Agriculture Pratique 
45(15):510-11. April 14. [Fre]
• Summary: The new plant is simply a type of soybean with 
seeds that are black, small, and slightly oval, rounded at both 
ends; it is a close relative of the many other varieties that 
have long been cultivated. There is no reason to believe that 
it is superior to the other varieties. The variety named soja 
d’Étampes is presently generally considered to be the best 
for producing seeds in France. It gives high seed yields and 
its seeds mature even as far north as Paris–which none of the 
black-seeded varieties that we have seen cultivated up until 
now do in an adequate fashion.
 However, it has not been proven that the black-seeded 
soybean (Haé-Téou or Hei-Téou) (the soybean that we 
speak of) can grow and yield good products in all of France, 

a merit possessed to the highest degree by oats, which we 
are trying to replace. In fact, it is said that “the latitude of 
Tché-Ly [Chihli province], where this soybean grows and 
is particularly cultivated, differs little from that of Spain,” 
which suffi ces already to cast doubt upon the possibility of 
cultivating the plant in the center of France and moreover in 
the north.
 This passage from a letter written in Tché-Ly seems to 
justify our fears:
 “The black soybean (haricot noir) can thrive in all 
ordinary terrain; light and sandy soil is least favorable; 
clayey soils suit it, especially if the rain is abundant; black, 
fresh earth is the best. This plant loves the rain and heat; 
the summer rains in southeast Tché-Ly, where we are, are 
ordinarily warm and abundant. The cold ground of Morvan 
and its humidity might not suit the beans as much as the 
warm humidity of the rainy season in China.” Note 1. 
Morvan is a mountain range in east central France, in the 
departments of Nièvre, Yonne, and Côte-d’Or.
 It is clear from this passage that besides good black soil, 
the black soybeans must have humidity.
 The author then compares the relative advantages 
and disadvantages of black soybeans and oats, addressing 
issues such as the supposed higher yield of soybeans, and 
whether or not horses will eat soybeans (some say horses eat 
this bean or “black pea” {pois noir} with the same avidity 
/ eagerness as they eat oats). He cites a paragraph which 
describes the special means of preparing soybeans for animal 
consumption:
 “This preparation consists in cooking the soybeans in 
a pail. Here is the method usually followed by the Chinese: 
The pail is fi lled to few inches from the top with soybeans 
that have been thoroughly cleaned, and washed–if need be. 
Then water is added to cover the beans; the pail is closed as 
hermetically as possible with the help of a concave cover that 
allows the beans to gain volume without crushing them. It is 
cooked slowly over a low fl ame; it suffi ces that the water is 
just brought to the boiling point. The soybeans absorb all this 
water and double in volume.”
 The author immediately questions this doubling in 
volume, pointing out that only water weight is gained and 
not nutritional value. Moreover, any grain will do the same 
when boiled. Note: How can dry soybeans double in volume 
if they almost fi ll the pail?
 He concludes with further reservations, wishing for 
more meritorious species of soybeans, and leaves the last 
word to tests which have not yet been done with this new 
black soybean. Address: France.

217. Ladureau, A. 1881. Culture et composition du 
Soya hispida [Cultivation and composition of soybean]. 
Association Francaise pour l’Avancement des Sciences 
10:944. April. Excerpt from minutes of proceedings. 10th 
Session, 17 April 1881, Alger/Algiers. [Fre]
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• Summary: “The soya hispida is an oil pea (pois 
oléagineux), native to Japan, remarkable for its richness in 
oil and protein. It contains 20% oil and 7% nitrogen. This is 
a richness of which no other examples are found among all 
the other known plants.
 “It can be used for human food, but its taste requires 
some getting used to. The beans can give very good results in 
the feeding of livestock, being fed either when green or after 
being soaked.
 “The characteristic point in the culture of this plant 
is that it requires a large spacing between plants, 30 cm in 
fertile soil and 25 cm in poor soil, where the plant doesn’t 
develop as well; but this minimum limitation of 25 cm 
should never be exceeded.”
 “Discussion: Mr. Corweneinder says that the ensilage 
(l’ensilage) of soya hispida is very easy; after the seeds begin 
to form, one must simply put the plants in a silo. In this 
way, one obtains excellent results.” Address: Directeur de la 
Station Agronomique du Nord, France.

218. Podoba, Ivan Grigor’evich. 1881. Maslichnyi 
gorokh ili soya (Soya hispida): Svoistva, kul’tura i sposob 
upotrebleniya [Oil-bearing pea plant or soybean (Soya 
hispida): Composition, cultivation, and uses]. Odessa, 
Ukraine, Russia: Printing House of L. Nitche. 14 p. 20 cm. 
[4 ref. Rus]
• Summary: Discusses: The soybean plant is attracting 
interest in agriculture, as being a prominent plant in the 
future, competing with the domestic potatoes and maize 
(kukuruza). Introduction of soybeans to Europe from Asia 
(Austria, Germany, France). The yellow soybean found 
best suited for acclimatization. Botanical indications of a 
useful / healthy soybean plant. Cultivation of soybeans. 
Uses of soybeans: Dairy cattle–Podoba says it is already 
known that soybeans can be used to feed dairy cattle 
and recommends it to be used likewise in the Southern 
agriculture. Table comparing soybeans to other plants in its 
chemical composition. Preparation of soybeans for food: 
soybean fl our, “bean” cheese [tofu], uses in the army, “bean” 
sausages, substitutes for coffee and chocolate. Cultivation 
of soybean in the Tavricheskaia region (Crimean region of 
today’s Ukraine).
 Note 1. This is the 4th earliest Russian-language 
document seen (Nov. 2002) concerning the soybean.
 Note 2. This is the earliest document seen (July 2002) 
concerning the feeding of soybeans or soy products to dairy 
cattle. Address: Odessa, Ukraine, Russia.

219. Renouard, Alfred. 1881. Sur l’introduction du soja 
hispida en Europe [On the introduction of the soybean to 
Europe]. Association Francaise pour l’Avancement des 
Sciences, Comptes Rendu 10:945-51. April. Session of 17 
April 1881, Algiers. [3 ref. Fre]
• Summary: Contents: Introduction. History. Cultivation and 

harvest. Soya as a forage plant. The edible soybean [food 
uses]. “The soya, or rather the soja hispida is a plant that is 
cultivated at many locations in Europe, but whose name is 
not well known here, and which has only been cultivated 
for several years. Japan has long known the specialties of 
its cultivation. There it is well known under the name of 
o’mamé and from it is extracted, from the roasted seeds, the 
sauce called “japonaise,” which is found in the commerce of 
Europe, where it enjoys a good reputation.
 History: At the Exposition of Vienna, in 1873, the 
Japanese government exhibited, for the fi rst time, the soya as 
a forage and food plant. Some Austrian scholars, including 
Prof. Haberlandt of the Institute of Agronomy at Vienna, 
then studied the composition of this oilseed and perceived 
that it would make an excellent forage. In 1877 trials started 
in Austria. In 1871 the Society for Acclimatization in Paris 
sent several samples of soya seeds to M. Blavet, president 
of the Horticultural Society of Étampes. He grew the crop 
and sent samples to other departments and abroad. Later the 
seed house of Vilmorin coined the name “Soya of Etampes” 
(soya d’Étampes). But it does not seem that these laudable 
efforts have been crowned with success. Mr. Paillieux of the 
National Society for Agriculture, Mr. Saint-André, director 
of the Agronomic Station at Montpellier, Mr. Vavin of the 
Society for Acclimatization, have all worked with soya and 
are still working for the propagation of this useful plant.
 “In the region of Nord, it is to a Frenchman, who 
actually lives in Moravia, that we owe the actual propagation 
of soybean culture: Mr. Julius Robert, who cultivates 
nearly 3,000 hectares at Seelowitz. Last year he made a 
gift of several hundred liters of soybeans to the Society of 
Farmers of Nord. At the instigation of Mr. Corenwinder, 
several farmers tried them. The results obtained by the fi rst 
experimenters were, in general, satisfying, but we should 
not yet make a fi nal judgment as to the plant’s defi nite 
acclimatization. Nearly 30 farmers from around the town of 
Lille are proposing to plant soybeans again. Free samples, 
provided to our society by Mr. Olivier Lecq (of Templeuve), 
an agent for Mr. Robert and those who conducted the fi rst 
trials, have been rapidly distributed. Today we can consider 
the soybean as defi nitely well tested in our department.
 “Cultivation and harvest of soybeans: Mr. Yossida 
[Yoshida], a Japanese man from Tokyo, was sent to the town 
of Lille by his government to work seriously on cultivation 
and preparation of fl ax / linseed. He told us that there were 
at least 100 varieties of soybean in Japan. A Japanese book 
titled Explanation, with Illustrations, of Trees and Plants 
Newly Determined, mentioned 25 very distinct varieties of 
soybeans. The Chinese herbal only cited fi ve varieties, which 
seems to prove that the soybean is native to Japan.
 “In France, we barely know 2 or 3 varieties: the yellow 
and the brown soybean for temperate climate, and the black 
for the warm climate. It is the yellow variety that was tried 
in the department of Nord, and also, by the way, the one that 
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has been cultivated at the Museum since 1790; there we can 
observe that it comes up well but it does not produce seeds 
every year” (p. 946).
 “In the department of Nord the soybean, can be 
harvested toward the end of September or during October. 
However, in warmer countries or regions, the harvest can 
begin in August or September.”
 “The harvest ought to be done like that of the like the 
dwarf bean (haricot nain), in the department of Nord, in 
ripping out the stalks entirely, then suspending them from 
poles in an open fi eld, the bundles of soybeans tied just 
above the top of the roots [hung upside down]. The plant 
thus dries rapidly, if the weather does not pose an obstacle to 
it. When the soybeans are well dried out, they can easily be 
stored: they are not attacked by weevils (bruches) that cause, 
as everyone knows, so much damage to beans, peas, lentils, 
etc.”
 In 1879 in Austria trials were conducted by Mr. de 
Blackowicz [Edmund v. Blaskovics] under orders from the 
Hungarian Ministry of Agriculture. In 1879 he obtained an 
average yield of 1,699 liters/hectare (range: 237 to 3,262).
 Mature and well dried, the soybean constitutes an 
excellent feed for animals in France. On this subject, 
comparative experiments on the nutritional value of air-
dried soybean pods and dead leaves were conducted in 1879 
by Messrs. Weiske, Delmel, and Schulze at the Proskau 
agronomic station.
 In total, 1,000 gm of pods were fed to each of two 
sheep, from Jan. 8-15 then from Jan. 16-23. One table shows 
percentage of each nutrient in the pods digested by each 
sheep (p. 948). A second table shows the percentage of each 
nutrient in the dead leaves digested by each sheep (p. 949).
 “Finally, the soybean has been fed to animals after 
having been ensiled in a mixture with various forages. The 
fermentation which these forage crops undergo changes 
the composition of each. For example, in mixing soya with 
maize (which contains only 4-5% protein), the protein 
content of the mixed silage is increased. The following 
analysis, made in 1879 at Lobozitz (Bohemia) in the 
agricultural laboratory of the prince of Schwartzenberg, is of 
a forage composed 80% maize on the stalk and 20% soya on 
the branches. A table (p. 949) shows: Moisture 8.62%, fatty 
materials 2.33%, cellulose 43.94%, nitrogen-free extracts 
27.56%, proteins 8.75%, and ash 8.80%.
 On the farm of Mr. Julius Robert, the cattle being 
fattened were fed as follows (per head per day). A table (p. 
949) shows–in February: Hay 3 kg. Soya and maize ensilage 
5 kg. Corn fl our 1 kg. Beet peels 40 kg. Chopped straw 6 
kg. Salt 80 gm. The amount of soy and maize silage fed in 
March and April were increased to 8 kg. The next table (p. 
950) shows that the cattle gained (on average) 633 kg in 
Feb., 654 kg in March, and 690 kg in April. The increases in 
weight gain in March and April must be due entirely to the 
marked increase in the amounts of soy and maize silage fed 

during those two months.
 The article concludes: “To make from the soybean what 
the Japanese and Chinese make from it is the least important 
part of the question; because we think that Europe will leave 
them with their soy butter (mizou [miso]), their sauce (soyo 
[shoyu]) and their cheese [tofu]. It is not surprising that 
people tried to make cheese; the legumine [a kind of protein] 
which the soybean contains in large proportion, is, as we 
know, analogous to casein and undergoes the same chemical 
reactions. By the way, all these products, except the sauce, 
are detestable to the European palate.
 “Next year I shall give an account of the results obtained 
during three years of trials in the department of Nord” [in far 
northern France on the border with Belgium].
 Contains eight tables from earlier publications by other 
authors.
 Note: This is the earliest French-language document 
seen (April 2012) that uses the word soyo to refer to 
soy sauce. Address: The Younger (fi ls), Civil engineer, 
manufacturer at Lille, secretary general of the Industrial 
Society of Nord [a department in northern France] (Ingénieur 
civil, Manufacturier à Lille, Secretaire général de la Société 
industrielle du Nord).

220. Bellain, P. 1881. Rapport: Sur les brochures des mois 
d’avril et mai [Report: On publications of the months of 
April and May]. Société Nantaise d’Horticulture: Annales et 
Résume des Travaux p. 185-90. See p. 185-86. [Fre]
• Summary: Gentlemen, it is possible that at of one of our 
meetings, we adopted, perhaps, a position too harsh / severe 
towards the soybean (le Soja hispida), a plant that several 
of us had tested on a rather large scale. Many Societies, in 
reports that I shall not produce here, praise the soybean (du 
Soja), extol its culture and predict a fi ne future for it, when 
its qualities, whether for animal fodder or as a human food, 
will be duly noted. Thus we would do well, Gentlemen, 
to start our trials, to taste soya more thoroughly and then, 
maybe, will we recognize that it can become, as a vegetable, 
a favorable substitute to the green pea or the green bean, or 
a plentiful fodder, without even mentioning the very fi ne 
properties assigned to it in Japan or in China for making 
cheese [tofu].
 Should I mention to you the black soybean (Haé-
Téou), a new vegetable, obtained from seeds shipped from 
China where it is cultivated on a large scale. A long and 
very interesting notice that I read in the February issue of 
the Bulletin of the Society for Acclimatization, prompted 
me to address myself to the propagator of this new legume 
(léguminuse) to obtain a few seeds. Mr. Faibre, banker at 
Beaune (Côte-d’Or), most graciously, shipped me some 
black soybean (Haé-Téou) seeds; I am going to try them and 
for further input, I refer you to the article in the Bulletin I 
just mentioned. Mr. Faivre added to this shipment some other 
seeds about which I shall also report to you at a later time.
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 Note: “Nantaise” means “of the city of Nantes.” Nantes 
is a city in Western France, located on the Loire river 50 
km (30 miles) from the Atlantic coast. Nantes is the capital 
city of the Pays de la Loire region and the Loire-Atlantique 
département.

221. Raveret-Wattel, C. 1881. Extraits des procés-verbaux 
des séances de la société. Séance générale du 20 Mai 1881 
[Excerpts of verbal proceedings from meetings of the society. 
General meeting of 20 May 1881]. Bulletin de la Société 
d’Acclimatation 28:380-93. May. See p. 385-86. [Fre]
• Summary: A letter to the Society from Eugene Simon 
states: “In the Feb. 1881 issue of this Bulletin there was 
an article titled ‘Le Haé-Téou ou Hei-Teou’ which was 
excerpted from the Cultivateur de Saône-et-Loire [No. 
37. 1 Feb. 1881]. Pretending to render under Caesar that 
which belongs to Caesar, the author attributes to a French 
missionary, Mr. P. Leboucq, the fi rst French-language 
reference to this black-seeded variety of Soja hispida [the 
soybean].
 “However, I believe that, as early as 1857 or 1858, 
Monsieur de Montigny shipped us considerable quantities 
of black soybeans at the same time as he shipped us yellow 
soybeans. And in any case, I made additional shipments at 
several intervals in 1861, 1862, and 1863. (Footnote: The 
fi rst shipment by Mr. de Montigny was as early as 1855. For 
more details, see the excellent summary by Mr. Paillieux 
titled “The Soybean at the Society for Acclimatization,” 
published in this Bulletin in 1880, p. 415+).
 “I shipped soybeans from Shanghai, from Peking, 
from Japan, and from Szechuan. My reports to the 
ministry and probably also to the Bulletin of the Society 
for Acclimatization, who received some from the ministry, 
would bear witness to this.” Address: Secretary of the 
meetings, France.

222. Carrière, E.-A. 1881. Chronique horticole [Horticultural 
chronicle]. Revue Horticole: Journal d’Horticulture Pratique 
(Paris) 53:241-45. July 1. See p. 243. [1 ref. Fre]
• Summary: The section about soybeans states: In 
appreciation for all the interest in the introduction of the 
cultivation of the soybean, and recognizing the efforts made 
by the Society of Etampes in improving this plant and in 
studying the varieties that offer the greatest interest, the 
Ministry of Agriculture is going to deliver a grand medal to 
the Horticultural Society of Etampes. This is just homage 
rendered to this society, thanks to its efforts, has contributed 
largely in bringing out the merits of the soybean, without 
which, it would probably be little known to most people. 
Address: France.

223. Roman, E. 1881. Correspondance: Sur le Soja 
[Correspondence: On the soybean]. Nature (La) (Paris) 
10(425):115. July 25. Letter. [Fre]

• Summary: “The soybean (Le Soja or Soya), of which 
you have spoken in previous issues of La Nature, is a 
very interesting plant and destined to play a major role 
in our agriculture, but it is not new, and its introduction 
[to Europe?] should not be attributed to Italy [but rather 
to France]. The [Natural History] Museum was already 
in possession of its seeds in 1779, but at that time it was 
nothing but a curiosity. It has been cultivated there up to 
1880 inclusive.
 “It is now grown not only in Italy but also in Austria-
Hungary, where its cultivation seems to have undergone 
a major development, and in France at various points, 
especially at Etampes and at Montpellier. Likewise, I had 
some planted at Orange [capital of Vaucluse in southeast 
France] this year.
 “This plant is probably destined to play as important 
a role in the future as the potato. Its qualities, which have 
already been confi rmed in France by many experimenters, 
leave no room for doubt. La Revue Horticole has already 
published several articles on soya; and Mr. Paillieux has 
written a brochure on this subject (published by la Maison 
rustique).
 “Although it seems incredible, soya a hardy plant in 
France, especially from the latitude of Paris southward, 
grows in any soil, even the driest, and can provide us with 
the following: 1. An excellent forage, that is good for 
fattening cattle. 2. Seeds similar in shape to small haricot 
beans, but containing 37% protein, 20% fat, and only 3% 
starch.
 “None of our French legumes has an equal chemical 
composition. The nutritional composition of soya is much 
better than that of haricots and lentils. It comes close, in that 
respect, to that of cheeses and could possibly replace the 
famous dry pepper sausage (saucisson aux pois).
 “Cooked with rain water and certain precaution, those 
beans can make a nice dish similar to haricots.
 “From it, the Chinese make milk (du lait), various 
cheeses (divers fromages), oil, a condiment (Indian Soy 
[sauce]), etc., etc.
 “In France, people have envisioned roasting the seeds to 
make imitation coffee.
 “I immediately tried it to check the idea and, although 
I am very choosy when it comes to coffee, I recognized that 
the fl avor and properties of this decoction of soya were quite 
similar to those of an average quality coffee. It goes without 
saying that a cup of soy coffee, well prepared, is immensely 
preferable to what we are served under the name of mocha in 
75% of publish establishments.
 “Mixed with milk, the decoction of soya is, in my 
opinion, better than the coffee with the best aroma. For some 
time now, we have been drinking this soy coffee with milk 
every morning. The awareness of these properties of soya 
would be very useful to the poorer classes, for it actually 
costs 1.20 French francs per kg at Vilmorin, and this price 
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will certainly drop by more than half when soya comes to be 
extensively cultivated.
 “You can see from the above that soya is one of the most 
valuable plants and that its cultivation merits encouragement 
in France. It is doubtful that, to start with, we will develop 
all of the applications mentioned above. But we could–and 
this is the advice given by those who introduced it–cultivate 
it fi rst for use as forage. Animals are not sensitive to routine; 
they accept with pleasure anything savory that one offers 
them, and have already adopted the soybean. Once the plant 
is extensively cultivated and well known, we will gradually 
come to take advantage of all of its qualities.”
 Note: This is the earliest French-language document 
seen (Aug. 2013) that uses the word lait to refer to soymilk. 
Address: Ingenieur en chef à Périgueux.

224. Journal de la Société Centrale d’Horticulture de 
France. 1881. Procès-verbaux. Séance du 25 August 1881 
[Verbal proceedings. Meeting of 25 August 1881]. 3:505-06. 
Third Series. [Fre]
• Summary: The meeting is called to order at two o’clock. 
103 titular members and four honorary members were 
present. The verbal proceedings of the last meeting were read 
and adopted.
 The following objects were deposited on the desk (le 
bureau).
 2. From by Mr. Bonnel, landowner at Palaiseau (in Seine 
et Oise), three soybean plants heavy laden with pods. The 
stems of these plants are barely 30-40 cm in height. They 
are erect, branching, with short internodes, and perfectly 
straight.
 In response, Mr. P. Duchartre observes that this legume 
does not always have these proportions. From the nine seeds 
he received last year at the Society (Société), seven plants 
grew in his garden that were much taller than the ones the 
Society is currently viewing. One of these plants already 
measures 1.5 meters, and is still growing vigorously. The 
others are approaching this size, and will no doubt reach 
it soon. The stems grew straight at fi rst on all of these 
plants, but when they grew larger than 0.5 or 0.6 meters, 
they began to wrap around the stakes that were placed with 
them. Since then, the stems and their branches have become 
noticeably twining. There must therefore be two varieties of 
this plant, as with haricot beans (Haricots): a dwarf variety 
and a climbing variety. The fi rst variety is what Mr. Bonnel 
presented today, while Mr. Duchartre has the second.
 The Secretary of the Committee of Kitchen-Garden 
Crops (Comité de Culture potagère) says that he has both 
of these soybean (Soja) varieties, and he adds that this 
legume has been too highly praised. In his opinion, its main 
advantage is that it can be useful in large-scale farming, 
since livestock eat it willingly. As a kitchen-garden plant, 
it presents a twofold disadvantage: its seeds are diffi cult to 
remove from the pod when immature, and become a little 

crude to eat when mature. Address: Etampes, France.

225. Journal de la Société Centrale d’Horticulture de 
France. 1881. Procès-verbaux. Séance du 22 Septembre 
1881 [Verbal proceedings. Meeting of 22 September 1881]. 
3:570-71. Third Series. [Fre]
• Summary: The following objects were deposited on the 
desk (le bureau).
 2. From Mr. Beurdeley, from Montrouge (in Seine), a 
sterile variety of the soybean (Soja hispida) that has been 
discussed recently at the Society (Société).–In response, 
the president of the Committee of Kitchen-Garden Crops 
(Comité de Culture potagère) emphasizes the necessity of 
avoiding this variety when growing soybeans (Soja), since it 
essentially produces nothing. Address: Etampes, France.

226. Bulletin Trimestriel de la Société des Agriculteurs du 
Nord. 1881. Acclimatation du soya ispida [sic, hispida] 
dans le département [Acclimatization of the soybean in the 
department]. p. 315. Meeting of Oct. 5. [Fre]
• Summary: The president says that the Society of 
Agriculturists (la Société des Agriculteurs) has attempted the 
acclimatization of Soya hispida in the department [of Nord] 
from the beginning of this year. He begs the members who 
sowed some of the seeds following the given instructions, to 
please make known the results that they have obtained up to 
this day.
 Messrs. Desprez, Mesnard, and Vion agree in saying 
that, in their fi elds, the plant has vegetated well, that it has 
become very strong, [and] yielded many pods but no beans.
 Mr. Steevenoot, who obtained the same results, says that 
the plant, nevertheless, is excellent forage and that animals 
eat it willingly.
 Mr. Macarez remarked that the chickens eat this bean 
avidly. Could it perhaps eventually replace a more costly 
feed?
 Mr. Lafontaine observes that in Tourcoing, the Roubaix 
Company (la Compagnie de Roubaix) uses to good 
advantage Soya hispida, which it orders in great quantities 
from Austria, for horse feed.
 Note: Tourcoing (Dutch: Toerkonje) is a city and 
commune in northern France, in the Nord département, 
located near the cities of Lille and Roubaix and the Belgian 
border.

227. Journal de la Société Centrale d’Horticulture de 
France. 1881. Procès-verbaux. Séance du 13 Octobre 1881 
[Verbal proceedings. Meeting of 13 October 1881]. 3:619. 
Third Series. [Fre]
• Summary: 4th by Mr. Vauvel, head of the nurseries 
(pépinières) at the Museum of Natural History (Muséum 
d’Histoire naturelle) two soybean plants of a recommendable 
variety, of which the seed had been given to him at Étampes 
(Seine-et-Oise). Unfortunately the planting had been done a 
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little late and their pods were not yet mature enough.
 Note: Soya is also mentioned very briefl y on page 627 
which states: 3rd. Note on the soybean (le Soja); by M. 
Siroy. Address: Etampes, France.

228. Siroy, -. 1881. Note sur le Soja ou Soya [Note on 
the soybean or soya]. Journal de la Société Centrale 
d’Horticulture de France 3:645-46. Third Series. Presented 
13 Oct. 1881. [Fre]
• Summary: This article focuses on green vegetable 
soybeans. The soybean (Le Soya), which is so widely used 
in China and Japan, is a plant that has already been known 
for a long time in Europe. But since the cultural trials had 
generally failed, the plant has not, until recently, been 
granted any importance. Today, however, several European 
countries are doing useful work with the soybean–notably 
Austria and France. A large variety of applications have been 
found, but here we will consider only its use a food plant.
 Those who would like more complete information on 
this subject should consult a work by our wise and studious 
colleague, Mr. Paillieux, which was published last year in the 
Bulletin of the Society for Acclimatization.
 The soybean resembles the Haricot bean, and like it 
originated in the Indies (or India; l’Inde). These plants have 
been cultivated since ancient times and, because of that, 
have produced a large number of varieties. The soybean is a 
native of the south; nevertheless some of these varieties can 
be cultivated in our climate. We must choose those which are 
distinguished by a relatively short vegetative stage. That is 
to say, those whose seeds mature promptly, like those which 
were laid upon the table at the meeting of 8 Sept. 1881, by 
Mr. Michelin, and which come from the crops of Mr. Née of 
Rue de l’Abbaye, No. 44, in Paris. This is, in my opinion, 
during the two years that soybeans have been presented to 
the Society, the only variety that can be recommended as a 
garden vegetable (plante potagère).
 The pods are very full, rounded, and they lend 
themselves to shelling, whereas the other varieties, whose 
pods remain fl at, require a great deal of work to remove the 
seeds. This is, in part, the reason the plant has been rejected, 
because the taste of beans from all the different varieties is 
the same. I have been charged with tasting the soybean seeds 
(les graines du Soya) by Mr. Née. Our family has given great 
attention to this matter and we have recognized that this is 
a good vegetable. Some people prefer the Haricot; it is a 
matter of taste.
 The soybean has a very unique aroma, which is more 
or less pleasing, but cannot be accepted by everyone. The 
important thing, therefore, is to obtain a good variety. I have 
two varieties in my garden, but they do not merit the care I 
gave them, while Mr. Née cultivates a whole fi eld of them 
and obtains very good results. His plants are loaded with 
pods and give a good yield. Address: Secretary, Committee 
on Garden Crops (Comité de Culture potagére), Central 

Horticultural Society of France.

229. Carrière, E.-A. 1881. La vérité sur le Haé-Téou [The 
truth about the black soybean]. Journal d’Agriculture 
Pratique 45(43):596-97. Oct. 27. [2 ref. Fre]
• Summary: This variety was greatly promoted in this 
journal last year under the name of Haé-Téou (black 
soybean). Because of its many good qualities, it was 
supposed to surpass and perhaps even replace oats for 
feeding horses, but it has not lived up these high hopes.
 According to the man who introduced it, Mr. Faivre, 
and who has been studying it for the past six months, it was 
cultivated in China and must be submitted to processing 
before it can be used for feeding horses. I have examined 
what he said. Because almost marvelous reports were made 
about this plant, I thought we should warn against the so-
called advantages that were assigned to it, in order to prevent 
deceptions which appeared to be almost certain.
 To this end, we published an article about this bean in 
the Journal d’Agriculture Pratique. Actually, the Haé-Téou 
is nothing but a type of soybean with small black seeds. In 
this article, confronting the more than laudatory memoir 
written specially to introduce this variety, we forebode that 
much might have to be discounted among the affi rmations 
said memoir had put forward.
 Unfortunately, our fears were justifi ed. Experience has 
decreed, and we can affi rm, that far from besting the good 
varieties of soya that we have, the Haé-Téou is far inferior to 
them.
 A fi rst point to establish is that, as afar as the seeds are 
concerned, their main advantage that had been put forward is 
not true; this species cannot be cultivated in France, except 
in the really warm parts of the country. Indeed the different 
trials that we either witnessed or that were related to us, have 
all given poor results. At Vincennes, in a light and warm soil, 
the Haé-Téou, sown on the 8th of April, at the same time as 
the Etampes soybean (soja de Étampes), was barely starting 
to show a few seeds in the pods on October 1st, while the 
Etampes soybean was fully ripened. A second experiment, 
conducted on May 26th, yielded similar results; while the 
Soy of Etampes was ready to shell on October 4th, the Haé-
Téou was not yet showing any fl owers.
 Results analogous to these, reached on different factors, 
establish in the most precise and formal way, that the Haé-
Téou does not present any serious advantage in France and 
that it barely could be cultivated as green forage. But then 
what good would it be as such, as we have so many plant 
varieties, even in the soy genre itself, that are far preferable 
to it?
 One disadvantage of the black soybean is that it is 
very sensitive to frost, more sensitive than other soybean 
varieties, and in particular more sensitive than the Etampes 
soybean (soja d’Étampes). We could have anticipated this 
by observing the climate of the Chihli (Tché Ly) region [in 
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northeast China] where this variety is widely cultivated–a 
region whose climate is said to differ very little from that of 
Spain.
 Further, we would not even dare state that as green 
forage, this plant material would be without drawback to 
animals, if given to them on a daily basis; it is possible that 
the many hispid and stiff hairs that cover all its parts might 
modify the animals’ mucous membranes and thus cause more 
or less grave infl ammations.
 It is therefore beyond doubt today that the Haé-Téou 
does not present any advantage for our climate and that the 
reputation that one tried to build for it as well as the drums 
that were beaten in its favor will not save it from the oblivion 
it deserves so well. Looking at the points we just considered, 
its life span has run its course.
 And yet, here again we fi nd this old proverb self-
fulfi lled: “Sometimes, to some things, a misfortune can be a 
good thing.” Here is how:
 The keen interest produced by the Haé-Téou has 
engendered competitors; experiments were multiplied, 
different varieties of soybeans were tested, among them 
one with black beans, small ones, that one was ready to 
consider it as being identical to Haé-Téou, which was not to 
be the case, as we were able to ascertain in the garden of the 
Etampes Horticultural Society where, thanks to the kindness 
of its President, Mr. Blavet, we were able to study it in 
comparison with other varieties.
 The black soybean classifi ed as ‘for forage,’ provided 
to us by the House of Vilmorin and Company has the great 
advantage of being an extraordinarily early variety.
 Indeed, while sown at the same time as other soybean 
varieties, it was completely ripe one month before the 
others and the plants, carrying well developed seeds, were 
completely dried while the famous Haé-Téou was barely 
showing a few seeds. Thus the conclusion that the Haé-
Téou must be ruthlessly rejected in favor of the ‘for forage’ 
soybean from the House of Vilmorin, is now presenting the 
double advantage of providing forage through its leaves and 
seeds. Besides these advantages, could the “for forage” soja 
also be put to culinary use? That remains possible, although, 
from that point of view, its interest would be secondary: we 
have on hand indeed varieties that are more favorable for the 
quality of their seeds that, with their white-yellowish color, 
are more readily accepted as vegetables, which is not the 
case for black soybeans that, less pleasing to the eye, are also 
less nutritious. Address: France.

230. Journal de la Société Centrale d’Horticulture de 
France. 1881. Procès-verbaux. Séance du 27 Octobre 1881 
[Verbal proceedings. Meeting of 27 October 1881]. 3:627-28. 
Third Series. [Fre]
• Summary: Mr. Hardy, 1st vice-president, is presiding. The 
register recorded the signatures of 130 titular members and 
of 6 honorary members.

 The verbal proceedings of the last meeting were read 
and adopted.
 The president proclaimed, after a vote of those present, 
the admission of three new titular members who had been 
presented at the last meeting and who had not encountered 
any opposition.
 The following objects were deposited on the desktop (le 
bureau).
 2nd by Mr. Vavin, devotee (amateur; not a farmer 
or land owner) at Neuilly (Seine), the soybean or oil pea 
(du Soja hispida ou Pois oléagineux) of Japan, having a 
white hilum (à oeil blanc), a small squash (Courge; genus 
Cucurbita)... Address: Etampes, France.

231. Levallois, A. 1881. Sur la matière sucrée contenue 
dans la graine du Soja hispida (Muench) [On the sugars in 
soybeans]. Comptes Rendus des Seances de l’Academie des 
Sciences (Paris) 93:281. July/Dec. [1 ref. Fre]
• Summary: “The purpose of this note is to add some 
additional facts concerning the sweet material (matière 
sucrée), the presence of which I have reported, in a large 
quantity, in the seed of Soja hispida.
 “This substance, which I have again been unable to 
obtain in a crystallized state, is endowed with a slightly 
sweet taste; precipitated from its alcoholic solution by ether, 
then dried at 100ºC in a vacuum, it becomes a spongy mass 
that is very deliquescent [i.e., it tends to undergo gradual 
dissolution and liquefaction by the attraction and absorption 
of moisture from the air].
 “It does not reduce Fehling’s solution (la liquer 
cupropotassique), but when heated in very dilute mineral 
acids, it is transformed, after several seconds, into reducing 
glucose; the action of acetic acid is much slower. It has a 
dextro-rotary power of about 115º; by inversion, this rotary 
power is notably weakened, without changing sign, and 
approaches 35º.
 “This sweet material ferments rapidly and completely 
under the infl uence of the yeast from beer; the ferment 
[enzyme] which inverts yeast (le ferment inversif de la 
levure) transforms it into glucose: this action is therefore 
analogous to that which is produced with cane sugar (le sucre 
de canne) [saccharose or sucrose]. Heated with nitric acid, it 
gives acetic acid and mucic acid.
 “This substance seems to be a distinct sweet material: 
it is analogous to cane sugar in some of its properties, but it 
distinguishes itself by the production of mucic acid, making 
it more similar to melitose (mélitose).
 “I will continue the study of this substance and its 
derivatives.”
 Note 1. Street and Bailey (1915, p. 853) say that this 
substance is galactan.
 Note 2. This is the earliest document seen (Nov. 
2003) concerning an enzyme (ferment) in connection with 
soybeans.
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 Note 3. Stanislas Meunier (June 1880) states that Mr. 
Albert Levallois is laboratory assistant at the National 
Institute of Agronomy [France]. Address: France.

232. Journal de la Société Centrale d’Horticulture de 
France. 1881. Procès-verbaux. Séance du 8 Septembre 1881 
[Verbal proceedings. Meeting of 8 September 1881]. 3:561-
62. Third Series. [Fre]
• Summary: The meeting began at 2 o’clock. Ninety-six 
titular members and fi ve honorary members were present. 
The verbal proceedings of the last meeting were read and 
adopted.
 The following objects were deposited on the desk (le 
bureau).
 2. From Mr. Née, devotee (amateur) two soybean (Soja 
hispida) plants.
 Regarding this presentation, the president of the 
Committee of Kitchen-Garden Crops (Comité de Culture 
potagère) states that the Committee is eager to continue tests 
on this plant, whose see is valued for a variety of reasons by 
different people, and which comes in several varieties that 
have very different levels of production.
 Mr. Michelin tells those present (la Compagnie) that Mr. 
Née cultivated the soybean (Soja), of which he presents two 
plants bearing seed, as a large-scale crop, and therefore in 
an open fi eld. The plant’s yield was so high that it produced 
as many pods as it did leaves; but there is one variety, with a 
red seed, that produces almost nothing. Concerning the seed 
of this legume, Mr. Née says that it is very good to eat, and 
compares it to the fl ageolet bean (Haricot Flageolet). Mr. 
Bonnel says that he even prefers the soybean to this other 
bean. However, when growing soybeans, it is important to 
acquire seeds of a productive variety. It has been said that 
this plant’s seed is diffi cult to remove from its pod (gousse). 
Mr. Michelin asserts that this diffi culty does not exist, and 
even demonstrates this on the samples that the Company 
has before them. In any case, what appears to be beyond 
discussion is that the soybean is very well suited to large-
scale farming. It is nevertheless important to note that sheep 
refused to eat any when it was offered to them.
 To his colleagues who would like to grow this legume, 
Mr. Bonnel offers seeds from the very productive variety 
that he recently presented to the Society. His experience 
has led him to advocate strongly for this plant, not only as a 
vegetable plant, but also as a very benefi cial livestock feed–
cows particularly like to eat it. Address: Etampes, France.

233. Bulletin Trimestriel de la Société des Agriculteurs du 
Nord. 1881. Acclimatation du soya hispida [Acclimatization 
of the soybean]. p. 323-24. Meeting of Nov. 9. [Fre]
• Summary: Mr. Victor de Swarte, treasurer general of Jura 
[a department in eastern central France, sharing a border with 
Switzerland] and a member of the Society, addresses a report 
on the agronomic trials of soya hispida that he had done in 

his department. He gives successively the results obtained by 
Mr. Nel, a farmer in Lond-le-Saulnier, and by Mr. Grant, of 
the same town.
 It was decided that this report, which is one of the most 
interesting, will fi gure extensively in the Bulletins.
 Mr. Standaert, a farmer in Petite-Synthe, sends some 
information as well on soya hispida. He planted 15 ares 
(1 are = 100 square meters) under good conditions. In the 
fi rst days of April, everything came up perfectly, but the 
uprooting was only done on October 31, because the autumn 
had been too humid. The pods were quite numerous, but still 
green and only bearing three or four beans at the most. Mr. 
Standaert thinks that soya hispida will have much trouble 
acclimatizing in the department of Nord, unless there is dry 
weather and heat at the moment of maturation; this result 
should hardly be hoped for.
 Mr. Corenwinder is of the opinion that we must not 
expect a profi table seed from soybeans in our climate and 
that its cultivation can only be recommended to obtain 
forage for livestock. Soybeans, like corn (maïs), should be 
cultivated in our country, not for their beans, that almost 
never reach maturity, but as a forage plant. Soybeans should 
then be cut when still green, so that the useful materials 
[nutrients] that they contain have not entirely entered the 
beans.
 Mr. Desprez, of Capelle, is of this opinion: he sowed 
around 20 ares of soya hispida, and, despairing of ever 
seeing it ripen, he harvested it, chopped it up, and placed it 
in a silo. He will make the result that he obtains known to the 
society.

234. Journal de la Société Centrale d’Horticulture de 
France. 1881. Procès-verbaux. Séance du 24 Novembre 
1881 [Verbal proceedings. Meeting of 24 November 1881]. 
3:699. Third Series. [Fre]
• Summary: Mr. Giraud (Mauritius) says that entomologists 
know of a certain insect that attacks conifers.
 The same member [Mr. Giraud] points out the fact 
confi rmed by Mr. Vavin that the cutworm or caterpillar (Vers 
gris ou chenilles) of the Agrotis exclamationis L. (Heart and 
Dart moth) and the A. segetum Cat. (Turnip moth caterpillar) 
of Vienna, which has been abundant this year and which has 
devoured underground almost all types of vegetables, has not 
touched the soybean or oil pea of Japan (Soja hispida DC, ou 
Pois oléagineux du Japon), and this constitutes a new merit 
for this legume. Address: Etampes, France.

235. Levallois, A. 1881. Sur la matière sucrée contenue dans 
la graine du Soja hispida (Münch) [On the sugars in soybean 
seeds]. Repertoire de Pharmacie 9(11):518. Nov. New 
Series. [Fre]
• Summary: This is a reprint of the full text of the author’s 
article which appeared in Comptes Rendus des Seances de 
l’Academie des Sciences (Paris) 93:281. July/Dec. Address: 
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France.

236. Carrière, E.A. 1881. Chronique horticole [Horticultural 
chronicle]. Revue Horticole: Journal d’Horticulture Pratique 
(Paris) 53:441-45. Dec. 1. See p. 441-42. [1 ref. Fre]
• Summary: The section about soybeans contains a long 
extract from the Bulletin de la Société d’horticulture 
d’Étampes (1880, p. 49). Address: France.

237. Carrière, E.A. 1881. Chronique horticole [Horticultural 
chronicle]. Revue Horticole: Journal d’Horticulture Pratique 
(Paris) 53:441-45. Dec. 1. See p. 442-43. [1 ref. Fre]
• Summary: The section about soybeans notes: Decidedly, 
soya is going places. From the garden, it will move to the 
fi eld; from trial to applied use, that is a logical course.
 There follows an extract from a letter addressed to 
Messrs. Vilmorin by Mr. Tardieu, at Frétoy-le-Chateau, by 
Guiscard (Oise (department)). One passage is quoted.
 Soya will be, I believe, a God-send to light soils as 
a weed smothering plant, having behaved better, in the 
maturing process, than the native beans. I had the whole fi eld 
cut with a mower. The leaf break-down, which concerned 
me, went well. Because of the thinness of each leaf, the vast 
quantity of those leaves is an added safety factor. Thus I am 
planning to cultivate this plant on a large scale in my light 
soils. This plant becomes so thick that rabbits nibble on the 
outskirts and have diffi culty entering into the fi eld.
 Let us notice however, that if it (soya) is cultivated 
as a ‘smothering plant,’ it would be suited to select a very 
vigorous and bushy plant, even if it does not ripen its fruits 
so well, as, in this case, it would be an exceptional kind 
of cultivation, intended to cleanse the soil as it is done for 
weeding cultivations (Note: This may mean to cultivate the 
soil to make existing weed seed sprout–and then till them 
into the soil as green manure–before they set new weed 
seeds).
 In the event that one would seek a forage crop, then one 
should select an early variety that, besides the stems and the 
leaves, could ripen its fruits, which would add to the nutritive 
character of the forage. Address: France.

238. Carrière, E.-A. 1881. Soja d’Étampes [Soybean of 
Etampes]. Revue Horticole: Journal d’Horticulture Pratique 
(Paris) 53:448-49. Dec. 1. [1 ref. Fre]
• Summary: Under the above name, the Horticultural 
Society of Etampes, under the repeated pronouncements and 
encouragements of its president, Mr. Blavet, has cultivated 
and disseminated, now for several years, with a zeal and a 
persistence that we could not praise it too much, a particular 
variety of soybean that should not be confused with any of 
the others from which it differs, at least by its qualities.
 It is because these properties were ignored or denied 
that one arrived at completely contradictory conclusions on 
soybean plants, even, when on each side, these conclusions 

were based on experiments. The reason is that all these had 
been conducted on different elements that, all, carried the 
same qualifi er: hispida.
 This specifi c term, hispida, applied to soybean plants, 
has no value, since all or most of the varieties within the 
group have hairy fruits. The form hispida per se, the one 
that is commonly cultivated, encompasses a great quantity 
of sub-varieties that differ in the vigor, the dimensions, the 
earliness or lateness of the plants, the shape, the size and 
mostly the color of the pod. Let us add that their relative 
quality differs as well. Also most of them–or at least the ones 
that we actually saw–have a relatively large hilum (hile) 
and always a colored one. The Soja hispida from Etampes, 
on the contrary, has a very small, non-colored seed scar 
(ombilic), so that one would barely see it, unless one were 
paying close attention. As for the vegetative part of the plant 
and its appearance, these characteristics are similar to the 
characteristics present among certain other sub-varieties.
 It is, let us repeat, for not having taken these differences 
into account, that we have arrived to expressing opinions 
that were so contradictory about soybean plants and that we 
still see every day articles appear in which it is proposed to 
exclude this plant from the vegetable garden. Thus, recently, 
during a meeting of the national and central horticultural 
Society of France, within the committee for vegetable 
gardening, one of its main members, the committee 
Secretary, was stating, referring to soya, “that the plant has 
been overly lauded, whose main merit is that livestock gladly 
eats it and that it can be of service in large scale cultivation. 
As a plant for the vegetable garden, it presents this double 
inconvenience: that when young, the pod is diffi cult to 
extract from the shell and when mature, it becomes a rather 
coarse food.”
 Well, we, who saw and studied the plants in Etampes, 
where we ate Soja hispida from Etampes, do not hesitate to 
state that these sayings are absolutely contrary to the truth. 
And we affi rm that this vegetable is delicious and that, as a 
food, no other legume can compare to it in terms of fl avor, 
its silkiness, and fi ne taste, which is one of the most pleasant. 
It cooks rather quickly. As for the shelling, once the pods 
had reached maturity, it did not present us with diffi culties; 
dried, they open up easily and can then be opened with a fl ail 
(fl eau) as is done with beans.
 Could there be Soja hispida varieties that present 
the inconveniences mentioned by the Secretary of the 
Committee for vegetable gardening that we reported earlier? 
It is probable, indeed even certain. But we do not hesitate to 
assert that it is a different matter with the so called Etampes 
Soya, that, as a culinary plant, is of fi rst rate. And thus, we do 
not hesitate to recommend it.
 Does this mean that this soya is the epitome of 
perfection and that one could fi nd nothing better? No, 
undoubtedly, and when one thinks about this so considerable 
amount of beans, peas, Fava beans that we have obtained, 
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it would not be prudent to maintain that soya plants cannot 
be improved and that we cannot procure varieties of higher 
merit than the ones we already have even of the ‘Etampes’ 
variety. The efforts will mostly have to be directed towards 
larger pods and longer shells, without prejudice to the other 
qualities: earliness, white pods, etc, etc. Towards that goal, 
we will have to observe and study the plants carefully and 
select for seeds the pods that already present modifi cations in 
the direction of the ones being sought. Address: France.

239. Tropical Agriculturist (Ceylon). 1881. The soy bean, a 
new feeding stuff. 1:567. Dec. 1.
• Summary: This is reprinted from British Mail [Masl]. 
“Mr. Wamford [Warnford] Lock has drawn attention to the 
soy bean of China and Japan, Glycine soya (Soja hispida), 
suffi ciently familiar as the source of the eastern sauce of that 
name, and affording a valuable oil (bean oil), which is the 
subject of an article in the new ‘Industrial Encyclopaedia.’ 
It is attracting considerable attention among Continental 
agriculturists, and has recently been experimented on with 
regard to its value as a food for milch cows and fat cattle. 
As a forcing food for milch cows, the soy bean is superior to 
grains; for fat cattle, it is less adapted, and ranks second to 
grains.
 “The plant can be cultivated in Central and Eastern 
Europe, and similar localities, especially in unfavourable 
years, when other crops are backward. For growth as a fi eld 
crop it is recommended to be sown in rows 18 in. apart in the 
middle of May.
 “The qualities of the beans grown in diluvial [deposited 
by a fl ood] and alluvial [deposited by running water] soils 
are shown by the following analyses [alluvial given in 
parentheses]:–Water 15.20 (19.50), fat 16.21 (17.94), protein 
28.63 (25.94), non-nitrogenous extractive matter 30.84 
(33.16), fi bre 4.38 (4.45), mineral matter 4.74 (8.82).
 “The straw or haulm of the plant is practically worthless 
for neat cattle, but the husks and leaves, mixed with mashed 
food, or even alone, are readily eaten. It has also been 
found that the chopped beans, soaked for 12 hours in water 
containing a little salt, are greedily taken by cattle, and that 
few pass through undigested.
 “According to M. Roman, a French savant, the 
cultivation of the soja or soya, has of late years been largely 
developed in Austria-Hungary, Italy, and parts of France. 
This plant is extensively cultivated by the Chinese, who 
make a cheese and various dishes from its fruit. When 
roasted the seeds form an excellent substitute for coffee, 
and altogether M. Roman thinks that the plant will pay 
better than the potato. At present the retail price of the soja 
beans is sixpence per pound, but as the plant becomes more 
extensively cultivated, they will no doubt be reduced in 
price.”
 Note 1. This journal is published by the Dept. of 
Agriculture, Peradeniya, Ceylon.

 Note 2. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “substitute for coffee” in 
connection with soy coffee.
 Note 3. This is the earliest English-language document 
seen (Aug. 2003) that uses the word “protein” in connection 
with soybeans.

240. Swarte, Victor de. 1881. Rapport sur la culture du 
Soya Hispida dans le département du Jura [Report on the 
cultivation of the soybean in the department of Jura]. Bulletin 
Trimestriel de la Société des Agriculteurs du Nord. p. 357-
58. Meeting of Dec. 7. [Fre]
• Summary: Reports on the cultivation trials of two growers 
from Lons-le-Saulnier: (1) Mr. Alphonse Nel, farmer. Mr. 
Nel planted seeds of Soya hispida in his garden on 22 June 
1881 at 11 o’clock in the morning; the germination time was 
168 hours [7 days] (until June 30).
 The time required for fl owering was 38-41 days; the 
fl owering stage passed very rapidly. They did not all bloom 
at the same time and the fl owers succeeded each other within 
a period of 4-5 days at the most.
 A strong frost on the night of October 4 obliged us to 
harvest the seeds before they had matured. We assume that 
without this sudden change of temperature, they would have 
needed 10-15 more days to reach complete maturity. Soya 
hispida tolerated the heat waves much better than all [other] 
varieties of haricot beans; the fl owers were not scorched 
[the edges of the fl owers did not turn brown] while those of 
the native beans (haricots du pays) scorched as they were 
opening.
 The number of beans enclosed in each pod varies from 
one to three.
 The agronomic trial was done in quite poor soil, and in 
very fatty / clayey soil.
 Only one remark was made by Mr. Nel, and it seemed 
worth including in this report: the rats and mice, which do 
not attack haricot beans, avidly rushed upon Soya hispida. 
Could it be because of the oily nature of this bean?
 (2) Mr. Grand, horticulturist. The planting was done 
within the fi rst 15 days [from June 22 on], and germination 
was slow.
 Until June 29, the plants remained puny, but from 
this time forth and under the infl uence of heat waves, their 
development was very rapid, despite an extraordinary 
drought that Mr. Grand did not remedy by any watering.
 The experiment was done in clayey but strongly 
manured soil. Everything made us suppose that the product 
would have been even more beautiful in a weaker soil.
 Several plants produced 100 to 125 beans. Address: 
Corresponding member [France].

241. Renouard, Alfred. 1881. Compte-rendu des travaux de 
l’année 1881: Section des sciences appliquées [Report on the 
work of the year 1881: Section of applied sciences]. Bulletin 
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Trimestriel de la Société des Agriculteurs du Nord. p. 23-24. 
Solemn meeting of Dec. 18. [Fre]
• Summary: For a long time, a number of learned societies, 
among which I must place at the forefront the Society 
for Acclimatization of Paris, have tried to introduce into 
France the cultivation of a sort of oil pea (pois oléagineux), 
resembling both the lentil and the haricot, and imported from 
Japan to Austria under the botanical name of Soya hispida. 
According to one of the associate members of our society, 
Mr. Julius Robert, who resides at Seelowitz, Moravia, this 
pea gives excellent results in the feed of livestock, and it 
is also sought after for domestic [human] consumption. 
Mr. Albert Lapureau wanted to determine its chemical 
composition; he has noticed in various analyses he has 
conducted a considerable quantity of nitrogenous materials. 
Based on their faith in the valuable information about 
this Dolichos bean (dolique) provided by Misters Julius 
Robert, Corenwinder, and Olivier Lecq, who fi rst occupied 
themselves with it, as by Mr. Ladureau, a certain number of 
members of the Society decided to plant soybeans.
 The most detailed results were furnished to us on this 
subject by Mr. Victor De Swarte, treasurer-general of Jura. 
With a care that denotes all of the benevolent ardor with 
which our colleague devotes himself to what can be useful 
to the agriculture of his country, Mr. De Swarte brought back 
the results obtained from two farmers from Lons le Saulnier, 
Messrs. Nel and Grant, and he sent us a very interesting 
communication on these trials. We cannot thank Mr. De 
Swarte enough, and we encourage him to keep us informed 
of his further observations on this subject.
 Let us again remember here that, according to the 
opinion of Mr. Robert, confi rmed scientifi cally by our wise 
colleague Mr. Corenwinder, the soybean grown in our 
countries, must be cut while still green to be used as forage. 
[At this stage] the useful principles (principes [nutrients]) 
of the plant have not yet migrated to the seed, and as they 
remain entirely in the plant, they profi t all the more the 
farmer, who uses it [the soybean plant] to feed his livestock. 
Address: The Younger (fi ls), Secretary-Archivist [of the 
Society, France].

242. Raveret-Wattel, C. 1881. Extraits des procés-verbaux 
des séances de la société. Séance générale du 9 Décembre 
1881 [Excerpts of verbal proceedings from meetings of the 
society. General meeting of 9 Dec. 1881]. Bulletin de la 
Société d’Acclimatation 28:760-783. Dec. See p. 778-80. 
[Fre]
• Summary: “Mr. Mathey of Rouchechouart (Haute-Vienne) 
[in west central France] sends several black soybeans (Hei-
Téou) to the Society, together with the following information 
(p. 778): “’The soil in which the seeds, provided by the 
Society, were planted was very dry and from elevated 
ground; it is of mediocre quality and very clayey. If, as I 
hope, the Society is willing next year to put at my disposal 

a few black soybean seeds, I shall start planting trials again 
with them, but this time I will plant them much earlier.’”
 “Mr. Paillieux writes to the secretary general of the 
Society... The cultivation of the black soybean is even more 
important. This variety of Soya does not even bloom in the 
region around Paris, but it would be very interesting to see 
it prosper in southern France, particularly in the Vaucluse [a 
region in southeastern France], which has been hit by natural 
calamities for several years.” (p. 779).
 He also sends and describes three varieties of gobo, a 
Japanese root vegetable.
 “Mr. de Cazenove writes to the president of the society: 
‘I have the honor of presenting to you the results of my 
planting trials with the various seeds that the Society was 
kind enough to give me last year.’ 1. Agua dulce beans were 
planted in the spring on strong and deep granitic soil (near 
the town of Lyon [capital of Rhône dept. in east central 
France at the confl uence of the Rhone and Saône rivers]). 
The beans grew well but the drought and insects reduced 
their seed yield. 2. Rhubarb from Tibet. Planted in June in 
the same soil, they did not come up.
 “’3. Soybeans (Soja). Planted in the same soil and 
terrain, they came up well, and provided about 1-2 liters of 
seed harvested at the end of September from about 50 plants.
 “’Another portion of soybeans, seeded in a very light 
soil, succeeded well on an irrigated, very granitic soil. But 
only 12 of these plants produced seeds; I am sending you 
half of that harvest. I am keeping the other half to do another 
planting on a larger scale’” (p. 780). Address: Secretary of 
the meetings, France.

243. Vilmorin-Andrieux et Cie. 1881. Prix courant général 
de graines, 1881-1882 [General current prices seeds, 1881-
1882]. Paris: Vilmorin-Andrieux & Co. See p. 48 and 
Supplement p. 5, 7. Dec. [Fre]
• Summary: In the section titled “Non-grain forages, forage 
roots, etc. (Fourrages non graminées, racines-fourrages, 
etc.”), three varieties of soy beans are listed on page 48 
under “Soja hispida. Pois oléagineux. (Nouv.).” (1) Soybean. 
(2) Black-seeded soybean (Soja à grain noir)–Recommended 
for feeding horses. See Supplement. (3) Soybean from 
Étampes (Soja d’Étampes)–See supplement. All three cost 60 
francs for 100 kg.
 In the supplement under Soja d’Étampes (p. 5) are given 
four prices in French francs: 4.50 for 1 kg. 1.50 for 250 
gm. 0.80 for 125 gm. and 0.50 for 60 gm. The text states: 
“Of the various races of Soya which have been introduced 
and tested, this one which has been tested and studied at 
Etampes and which numerous publications of the Society of 
Horticulture of Etampes and the Revue Horticole (notably 
No. 8 of 16 April 1880) have made suffi ciently well known, 
seems to be the most interesting for gardeners. It is frankly 
dwarfi sh, never exceeding more than 50 cm in height, and 
early enough to mature (for sure) at least 3/4 of its pods in 
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the climate of Paris, and at the same time productive enough 
to cultivate entire fi elds at a profi t. Its seeds are pale yellow, 
slightly oblong, and rather similar to–though a bit smaller 
than–the yellow bean of China. Soybeans should be planted 
at about the same time as Haricot beans, putting 3-4 seeds 
per bunch, and spacing them about 50 cm apart. It is a plant 
of extraordinary fertility, producing an immense number 
of pods, generally united in pairs and containing 1-3 seeds 
each. Cooked and dressed in butter, or ground to a puree, the 
seeds of the Soya are excellent, extremely nutritious, and 
can advantageously replace lentils in the domestic diet. To 
cook, soak for 24 hours in cold water in which about 50 gm/
liter of sugar have been dissolved. If we add that the Soya is 
very leafy, and that animals avidly eat the whole plant, even 
when it is dry, one can understand that this plant is of great 
importance in horticulture and in farming.”
 Also in the supplement under Soja à grain noir (p. 7) 
is an entry for black-seeded soybeans which sell for 4.50 
francs/kg. The text states: “This soybean, which we have 
tried for several years, did not at fi rst seem to have any 
particular merits to warrant its adoption together with the 
yellow soybean, which was introduced at the same time. 
However, trials conducted by M. Blavet, president of the 
Horticultural Society of Étampes, and reported by Mr. 
Carrière in the Journal d’agriculture pratique of 27 Oct. 
1881 prompted us to call the attention of farmers to this 
plant. This variety matures very early; it is probably the 
earliest soybean variety that we have yet had in cultivation–
and this is a very big advantage. It is productive of both 
straw and seeds; the latter can serve as excellent feed for 
horses.” Address: Quai de la Mégisserie, 4 (ancien 30) [Paris, 
France].

244. Ladureau, A. 1881. Le soja hispida: sa culture, sa 
composition [The soybean: Its cultivation and composition]. 
Bulletin Scientifi que du Departement du Nord (Lille) 4:100-
103. [Fre]*
Address: Directeur de la Station Agronomique du Nord, 
France.

245. Hamburger Garten- und Blumenzeitung. 1881. Soja 
hispida [The soybean]. 37:236. [2 ref. Ger]
• Summary: The section titled “Feuilleton” (light 
reading) discusses the work and writings of Léon de 
Lunaret as a soybean pioneer in France. “He writes in 
the Revue Horticole: ‘My role in the introduction of and 
experimentation with soybeans has ended; the industry has 
begun.’ He has obtained a good harvest of seeds from this 
useful plant and is ready, with the greatest delight, to send 
seeds free of charge to anyone who wants them. His address 
is: L. de Lunaret, Rue des Tresoriers de France, Montpellier, 
Departement des Herault, France.”

246. Jahresbericht ueber die Fortschritte auf dem 

Gesammtgebiete der Agricultur-Chemie (Berlin). 1881. 
Sojabohnen [Soybeans]. 3:177-78, 182, 184, 186, 189, 191, 
202, 204, 270-72. For the year 1880. New series. [Ger]
• Summary: A summary of previously published material on 
soybeans is found as follows: Composition of soybeans by 
H. Pellet and by A. Levallois (p. 177-78, 184). Analysis of 
the ash / mineral content of soybeans (from China, Pressburg 
{Hungary}, and Etampes {France}), calculated on a dry-
weight basis (p. 182, 186). Germination percentages at the 
Darmstadt Agricultural Research Station, by Paul Wagner (p. 
202). Germination percentages at the seed control station in 
Arendsee (Altmark), by A. Pagel (p. 204). Cultural trials with 
soybeans by Edmund v. Blaskovics, by A. Sempolowski, by 
C.O. Harz, by C. Kraus, and by E. Wollny (p. 271-72).

247. Leger, Alfred. 1881. Le Soya hispida [The soybean]. 
Lyon, France: Imprimerie Pitrat Aîné. 7 p. 28 cm. [Fre]
• Summary: Read to the Society of Agriculture, Natural 
History and Useful Arts of Lyon, at the meeting of 8 April 
1881. The paper begins: The Society for Acclimatization 
invites you to aid in its efforts to make known and 
appreciated a new plant which can augment the cultural, 
industrial, and alimentary resources of our country.
 Contents: Introduction. Origins [of the soybean in 
France]. Botanical characteristics. Varieties. Composition 
and analyses. Seeds and cultivation. Harvest and yield. 
Food uses (whole dry soybeans, a nutritive soy fl our {On 
en tirera une farine nutritive qui pourra rendre de plus 
grands services que la farine de pois d’un usage si général 
en Alemagne}, edible oil) plus meal for livestock. Address: 
Lyon, France.

248. Mémoires et Proces-Verbaux. 1881. Exrait des Procès-
Verbaux des séances de la Société des Amis des Sciences, 
de l’Industrie et des Arts de la Haute-Loire [Extract of the 
Oral Proceedings of the meetings of the Society de friends of 
Science, of Industry and of the Arts of Haute-Loire]. 2:452-
53. Meeting of 1 July 1880. M. Aymard presiding. [Fre]
• Summary: The president calls attention to the journal of 
Mr. Barral and to a new species of oil pea or soybean (pois 
oléagineux, le soja hispida), a legume appreciated for its 
culinary and forage qualities, and which grows in Japan, 
the Indies and in the Moluccas. They were planted from 
April 15 to May 15 and their culture was the same as for 
haricot beans. The dry plants (Les fanes) and the pods of the 
soybean (du soja) make good feed for sheep. In food value, 
the dry plant closely approaches that of clover. We strongly 
encourage our agriculturists to cultivate this legume, for they 
will have a double profi t: the seeds which give an excellent 
dish and, at the same time, a good forage for the sheep. 
Address: Haute-Loire, France.

249. Paillieux, Auguste. 1881. Le soya, sa composition 
chimique, sa culture et ses usages [The soybean, its chemical 
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composition, culture, and uses]. Paris: Librairie Agricole de 
la Maison Rustique (26 Rue Jacob). 126 p. 28 cm. [42 ref. 
Fre]
• Summary: See next page. This very important book is 
largely a reprint in book form of Paillieux’s excellent article 
by the same title published in the September and October 
1880 issues of the Bulletin de la Société d’Acclimatation. 
The arrangement of text on the pages is somewhat different 
from (and clearer than) the earlier publication, and it contains 
small amounts of new information–as on p. 87-88.
 Across the bottom of the title page is printed: Extract 
from the Bulletin of the Society for Acclimatation.
 Note 1. This is the earliest book seen (July 2012) about 
the soybean published in French and the second earliest 
book seen (July 2012) about the soybean published in the 
western world; the fi rst was by Haberlandt in 1878. This 
book contains only one unimportant illustration, the same 
one found in the preceding articles.

 2. In France (Dec. 2011) there is “une Rue Paillieux” at 
Crosne. Since it is on the same page on the Web as Nicolas 
Auguste Paillieux–http://jacques.colliard.pagesperso -orange.
fr/ JournalFamille/ Salats_MJEa.h tml–it is probably the 
same Auguste Paillieux. Address: Membre de la Société 

d’Acclimatation, France.

250. Voss, A. 1881. Die Soja- oder Haberlandtbohne (Soja 
hispida Moench) [The soya- or Haberlandt bean (Soja 
hispida Moench)]. Hamburger Garten- und Blumenzeitung 
37:32-36. [2 ref. Ger]
• Summary: In the Hannoversches Land-
Forstwirthschaftlichen Vereinsblatt [Journal of the Hanover 
Agricultural and Forestry Society] (volume for the year 
1879, no. 18), I published a brief article on the cultivation 
of the soybean. The following notes may serve, in part, 
to complete that information but also in part to provide 
information about the cultivation results from this year.
 If at the end of the aforementioned paper, I mentioned 
that the acclimatization of the soybean would be achieved 
in a period that will not at all be a long one, just as soon 
as seeds that have been harvested here could be used 
for sowing, then this view has already moved closer to 
probability through the results of this year. The complete 
acclimatization will be attained all the sooner and the cons 
regarding the productivity will also have to give way all the 
sooner to the pros if the harvest is carried out with suffi cient 
care. The maturation period of the soybean only occurs late 
with us. Even if the beans are mature in late September or 
early October, then the plants should in any case be left 
in the earth as long as possible. Light frost damages only 
the leaves, not the beans. In my experience, the beans 
can withstand up to -5º R. [Réaumur scale? = -6.25ºC.] 
completely well without losing the capability to germinate. 
But as soon as the younger branches have suffered 
somewhat, the plants are pulled up when the weather is dry, 
bound together in loose bundles, and the beans are allowed 
to continue to mature in this way in a ventilated, dry location 
for at least two months. I would like very particularly to 
stress to not take the plants out of the ground too early and to 
allow them to continue to mature long enough.
 It is recommended by Professor Haberlandt to use the 
beans ground up. He also recommends mixing the soybean 
meal [fl our] into the dough of our foods made from fl our 
(that are not sweet), from the usual rye and wheat breads 
to noodles, whereby the high fat content asserts itself in an 
advantageous manner, since normal bread with the addition 
of soybean meal remains fresh and enjoyable for a long time. 
Soybeans can also be prepared as a salad? Count Attems 
writes that the dried straw can be used as bedding, but he 
cannot recommend it as fodder, since we would have a 
better product for that, but it is also usable for that purpose. 
When, as a result of continued cultivation, the soybean 
seeds for sowing then become so cheap that they can be 
used as livestock feed, and that ought to be the case in a not 
too long period of time, only then will one learn to really 
and completely appreciate the soybean, because neither the 
lupines nor the vetches nor the chick peas and the broad 
beans are so rich in nutrients (protein and fat). And because 
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the soybean is of such a high value not only for agriculture, 
but also for the people, one should not be content with a 
fi rst agronomic trial, because the acclimatization cannot 
be achieved with a single stroke. But in order to make the 
soybean as widespread as possible, precise information on 
the cultivation and use is necessary, and it is the purpose of 
these lines to provide a small contribution in that regard. 
I would like to give my kindest thanks to all those who 
thus far have provided me with reports on soybeans, and I 
would request that they please also do not withhold from 
me additional experience on the cultivation and use of 
soybeans, in order to in this way, with the support of greatly 
varied experiences, to discover the most suitable handling. 
In so doing, they will have done their share for the benefi t 
of agriculture and for the prosperity of those classes of the 
people that are less well-off through the Haberlandt bean 
(Haberlandtbohne).
 Note 1. This is the earliest German-language document 
seen (Aug. 2014) that refers to the soybean as the 
Haberlandtbohne.
 Note 2. The Réaumur scale (French: ºRé, ºRe, ºR), 
also known as the “octogesimal division,” is a temperature 
scale in which the freezing and boiling points of water 
are set to 0 and 80 degrees respectively. The scale is 
named after René Antoine Ferchault de Réaumur [of 
France], who fi rst proposed something similar in 1730. 
His thermometer contained diluted alcohol. The Réaumur 
scale saw widespread use in Europe, particularly in France 
and Germany as well as Russia, as referenced in works of 
Dostoyevsky, Tolstoy, and Nabokov. By the 1790s, France 
chose the Celsius scale for the metric system over the 
Réaumur scale, but it was used in some parts of Europe until 
at least the mid-19th century. Its main modern use is in the 
measuring of milk temperature in cheese production. It is 
used in some Italian dairies making Parmigiano-Reggiano 
and Grana Padano cheeses and in Swiss Alp cheeses. 
To convert: Degrees Celsius x 4/5 = degrees Réamur. 
Address: School Horticultirist at the Agricultural School of 
Hildesheim (Schulgaertner an der Landwirthschaftsschule zu 
Hildesheim).

251. Wein, Ernst. 1881. Die Sojabohne als Feldfrucht: 
Zusammenstullung der vorliegenden Cultur- und 
Duengungsversuche fuer den praktischen Landwirth [The 
soybean as a crop: Compilation of the existing cultivation 
and fertilizer trials for the practical farmer]. Berlin: Verlag 
von Paul Parey. 50 p. [7 ref. Ger]
• Summary: This book is identical in content to a 50-page 
article also published in 1881 in Journal für Landwirthschaft 
(29:563-613)–which see for table for contents and details. 
However a dedication page states that the book is dedicated 
to the director of the Bavarian agricultural research station, 
Dr. Julius Lehmann. A forward notes that it was written in 
Munich, i.e., South Germany. Address: Munich, Germany.

252. Siroy, Mr. 1882. Compte rendu des travaux du Comité 
de Culture Potagère [Report of the work of the Committee of 
Kitchen-Garden Cultivation]. Journal de la Société Centrale 
d’Horticulture de France 4:115-20. Third Series. [Fre]
• Summary: In this summary report, although no new 
information about soy is included, the soybean (Le Soya ou 
Soja) is mentioned on pages 116 and 120.
 Also in this volume, the soybean is mentioned briefl y at 
the bottom of p. 37 and the top of p. 38. Address: Secretary 
of the Committee.

253. Belfast Morning News (Antrim, Northern Ireland). 
1882. Soya hispida. Jan. 16. p. 4, col. 4.
• Summary: “Some of our farmers who are tired of 
unremunerative corn-growing, and are yet not too 
discouraged to try new experiments, may, perhaps, do 
something with a grain not very well known, except in the 
East. This is the soya hispida, whose English name we are 
ashamed not be able to give, and whose manifold good 
qualities were explained a few days ago to the Society of 
French Agriculturists. The home of this plant, where it is 
cultivated in great profusion, is the extreme East of Asia. 
The Chinese make use of it when ripe for the manufacture of 
an oil, and, after extracting it, give the remnant of the grain, 
together with the stalks and leaves of the plant, as a food for 
cattle.
 “In Japan the principal use made of it is for the 
extraction of a sauce [soy sauce], which they use with all 
sorts of viands; and in the preparation this condiment take 
very great pains, keeping the grain for months, and even 
years, in order to give it a better fl avour.
 “The growth of the plant is abundant in hot climates, but 
it is also well suited to colder temperature, and in the more 
northern parts of Asia where it is grown the grain is mixed 
with chopped straw, and so given to horses and cattle. These, 
however, are by no means the sole uses to which the soya 
hispida is put. Its cultivation has become general in Syria 
[sic, Styria] and Dalmatia [a region in western Yugoslavia on 
the Adriatic Sea; but in 2014 in Croatia], and has begun to be 
common as far west as Hungary. In the two former countries 
the grain, after being allowed to ripen, is thrashed [threshed] 
out and roasted, and then employed for the making of coffee. 
The liquid so produced said to be very like real coffee, 
though of inferior strength and fl avour.
 “In China there are yet other uses found for it. The adult 
grains are soaked till they swell and become soft, and then 
cooked like the small sort of beans. In other places, the seeds 
are set in a very damp, watery soil, and kept in darkness till 
they sprout up into a long white stalk, four or fi ve inches 
high, which is then cut and served up after the manner of a 
salad. Finally, it is possible actually to make out of the grain 
a sort of cheese [tofu] which is consumed in huge quantities 
by the poorer people both in China and Japan.”
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254. Otago Witness (New Zealand). 1882. Gleanings. Jan. 
21. p. 7.
• Summary: “M. Roman, a French engineer, states that the 
cultivation of the interesting plant, the soja or soya, has been 
largely developed in Hungary and in various parts of France. 
He thinks that it may in the future become as important an 
article of food as the potato. It grows in any soil, even the 
driest; and the plant is an excellent fodder for cattle. The 
seeds are very nutritious and have the form of small kidney 
beans. An agreeable soup [miso soup] may be made of them. 
The Chinese use them for various kinds of cheese [tofu, 
fermented tofu], to make a condiment with oil [soy sauce? 
The second character in basic Chinese word for “soy sauce,” 
jiang-you, means “oil”], &c. In France the seeds are roasted 
like coffee, and M. Roman says the decoction of the soja 
bean is very similar to that of average coffee.”
 Note 1. This article also appeared (again in the 
“Gleanings” section) in the May 6 (p. 7) issue of this 
newspaper.
 Note 2. This is the earliest document seen (March 2010) 
concerning soybeans (the soja or soya) in connection with 
(but not yet in) New Zealand.

255. Grisard, Jules. 1882. Extraits des procés-verbaux des 
séances de la société. Cinquième section. Séance du 31 
Janvier 1882 [Excerpts of verbal proceedings from meetings 
of the society. Fifth section. Meeting of 31 Jan. 1882]. 
Bulletin de la Société d’Acclimatation 29:311-14. Jan. [Fre]
• Summary: Mr. Paillieux, recently elected vice-president 
of the section, distributes to the members seeds of several 
vegetables, then gives information about each. There are four 
varieties of soybeans: “Soya. I spoke about this plant at great 
length last year. Today I will be brief. I know of only three 
varieties of soya that can be cultivated in the climate of Paris. 
I will say a few words about each of these.
 “Le Soya d’Étampes. The Horticultural Society of 
Etampes received this variety some years ago from the 
Society for Acclimatization. Its culture as been succeeded 
perfectly. It is one of the numerous yellow-seeded varieties 
that exist in China and Japan. It does not mature early and, 
most of the time, its pods do not become suffi ciently dry in 
the fi elds; they require drying in a barn. It is very productive 
and develops extraordinarily well. Therefore, when it is 
planted, it must be given more space than other varieties. It is 
of excellent quality and has been tasted more often than any 
other variety.
 “The green soybean of Japan (Le Soya vert du Japon). 
This variety was introduced 4 years ago by Mr. Dedouvres, 
who cultivated it with success in Paris. Its chief merit is to 
produce seeds of a color that are preferred in cuisine.
 “The yellow soybean of Hungary (Soya jaune de 
Hongrie). This is a Chinese variety cultivated on a large 
scale in Austria-Hungary and imported by MM. Vilmorin-

Andrieux & Co. This variety (Ce Soya) matures earlier than 
Étampes, and ripens its seeds in the fi elds in 15 to 21 days 
less than Étampes. It is not as strong as the Étampes, less 
well developed, but it occupies less space. Since the yield of 
the Hungarian soybean is about 25% less than the yield of 
Étampes, you must plant it on 25% more land to get equal 
production.”
 “Today I will distribute to you seeds of the Soya 
d’Étampes and the green soybean of Japan. On March 7, I 
will distribute seeds of the early soybean of Hungary.”
 Mr. Paillieux also distributes seeds of hadaka mugi 
(naked barley), pois de Géorgie (Georgia peas) and La 
courge de Siam (the gourd of Siam–which is cultivated all 
over Spain).
 Page 314 notes that Mr. Chappellier has grown his crops 
on a very dry terrain; the soybeans (les Soya) have not grown 
tall here. Mr. Paillieux remarks that if the soil does not 
possess a certain humidity conducive to prompt germination, 
the seeds do not give good results. Mr. Millet observes that 
the grains could be soaked in water. Mr. Paillieux responds 
that, for the soybean, this method has been employed in 
Germany, but it offers no advantages. Address: Secretary, 
France.

256. Raveret-Wattel, C. 1882. Extraits des procés-verbaux 
des séances de la société. Séance générale du 13 Janvier 
1882 [Excerpts of verbal proceedings from meetings of the 
society. General meeting of 13 Jan. 1882]. Bulletin de la 
Société d’Acclimatation 29:110-29. Jan. See p. 113-14. [Fre]
• Summary: “Mr. Ludovic Joffrion writes from Niort [in 
western France, 34 miles southeast of Nantes]: ‘I have the 
honor of sending you some notes concerning the seeds that 
the Society for Acclimatization was kind enough to send 
me.’”
 “’2nd. Soybeans (Soja).–The seed was received on April 
10 [1881] and planted here on May 15. After 10 days, the 
plants had already broken ground, and almost all the seeds 
came up. I spaced the seeds about 50 cm apart, chose the 
best-quality soil for this crop, and planted without using 
manure. During the big heat wave, I spread grasses from the 
river on the whole planted area, and the soybean arrived at 
full maturity without diffi culty. During September, the stems 
begin to dry out; they were uprooted and the seeds were 
mature. Concerning soybeans as a human food, permit me to 
say that the numerous persons who have tasted the soybean 
have found it rather bad, with a pronounced oily taste. This 
year I am going to cultivate this plant on a larger scale, and 
I will give it to my horses either as a forage crop or as the 
beans alone. And, if the Society would like me to, I will 
record my observations in this regard.’” Address: Secretary 
of the meetings, France.

257. Gordé, E. 1882. Rapport: Sur les brochures reçues 
en décembre 1881 [Report: On the brochures received in 
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December 1881]. Société Nantaise d’Horticulture: Annales 
et Résume des Travaux p. 185-90. See p. 186. [Fre]
• Summary: (3) The debate relating to the question of soya 
(du Soja) is far from being over / exhausted. This plant has 
its detractors concerning its value as a food but it also has 
its zealous defenders / supporters. Mr. Carrière is among the 
latter. According to him, soya said to be from of Etampes 
is a culinary plant of fi rst merit that he does not hesitate to 
recommend. It is a delicious vegetable and, as a food, none 
of the other legumes (leguminosae) can compare with it, as 
much for its taste and creaminess, as well as for its delicacy 
of fl avour. Address: France.

258. Bulletin de la Société d’Acclimatation. 1882. Extraits 
des procés-verbaux des séances de la société. Cinquième 
section. Séance du 7 Mars 1882 [Excerpts of verbal 
proceedings from meetings of the society. Fifth section. 
Meeting of 7 March 1882]. 29:376-82. March. [Fre]
• Summary: Mr. Paillieux distributes to the members 
who are present seeds of several vegetables, then gives 
information about each. “2. The Early Soybean of Hungary 
(Soya hâtif de Hongrie). Mr. Vavin observed, apropos of 
soya, that it is mistaken to name the Soya d’Étampes with 
this name since it is the Society for Acclimatization which 
originally supplied the seeds to the Society of Etampes.
 “Mr. Paillieux recalled that a note on the utilization of 
the soybean can be found in one of the Bulletins from last 
year [Feb. 1881, p. 158-60].
 “The dishes which can be made from it are very widely 
consumed in China and Japan. Roasted, it can replace 
chicory in making coffee.”
 Mr. Paillieux also distributes seeds of Japanese broad 
beans (Sora mame Musaraki [Murasaki? = purple; also 
called horse beans]), and Japanese white melon (Shiro uri). 
Address: France.

259. Bellain, P. 1882. Rapport: Sur les brochures reçues 
en mai [Report: On publications received in May]. Société 
Nantaise d’Horticulture: Annales et Résume des Travaux p. 
232-40. See p. 234. [Fre]
• Summary: Let us now return to the soybean (Soya hispida) 
that we somehow mistreated / mishandled a few months ago 
and that, according to Mr. Paul Constant, is of an excellent 
quality as a vegetable for the table, whether the pods are kept 
whole or whether they are puréed. It is a good idea, before 
cooking them, to soak them for 24 hours in cold water in 
which one has dissolved 50 grams of sugar for each liter of 
water. I myself grew about 100 soya plants and I tasted them 
as dried pods and when still fresh and green. Like many 
among us, I had drawn a sad opinion of this new vegetable. I 
would love to be converted over: I shall try this crop again as 
it appears that we may have misjudged it. Address: France.

260. Faivre, Gustave. 1882. Des graines propres à 

l’alimentation des chevaux [The proper grains for the 
feeding of horses: The black soybean]. Bulletin de la Société 
d’Acclimatation 29:499-501. May. [Fre]
• Summary: A table shows the composition of the black 
soybean, as determined for the Ministry of Agriculture 
by M. Müntz: Nitrogenous materials 36.67 gm. Lipids 17 
gm. Sugar 6.40 gm. Crude cellulose 4.72 gm. Extractive 
substances 19.89 gm. Ash (minerals) 5.18 gm. Water 10.14 
gm.
 Following this are two quotations excerpted from the 
following publications: (1) Traité de la composition du Soya 
Hispida [Treatise on the composition of soybeans]. Paris: 
Imprimerie de l’École centrale. (2) Cultivateur de Saône-et-
Loire. No. 37. 1 Feb. 1881. Address: Beaunes, France.

261. Vilmorin-Andrieux et Cie. 1882. Catalogue général, 
printemps 1882 [General catalog, spring 1882]. Paris: 
Vilmorin-Andrieux & Co. See p. 94. Dec. [Fre]
• Summary: In the section titled “Non-grain forages, forage 
roots, etc. (Fourrages non graminées, racines-fourrages, 
etc.”), three varieties of soy beans are listed on page 94 
under “Soja hispida. Pois oléagineux.” They are: (1) Yellow-
seeded soybean. (2) Black-seeded soybean. New. See 
Supplement. (3) Soybean from Étampes (Soja d’Étampes)–
See supplement. The fi rst of the three sells for 2 francs/kg. 
The other two sell for 4.50 francs/kg. Address: Quai de la 
Mégisserie, 4 (ancien 30) [Paris, France].

262. Journal de la Société Centrale d’Horticulture de 
France. 1882. Procès-verbaux. Séance du 28 Septembre 
1882 [Verbal proceedings. Meeting of 28 September 1882]. 
4:571-72. Third Series. [Fre]
• Summary: Mr. Jamin (Ferd.) was presiding. The meeting 
was called to order at 2 o’clock. 108 titular members and 11 
honorary members were present.
 The verbal proceedings of the last meeting were read 
and adopted.
 The president proclaimed, after a vote of those present, 
the admission of two new members who had been presented 
at the last meeting; no opposition was raised.
 The following objects were deposited on the desktop (le 
bureau).
 2nd by Mr. Vincent Berthault, cultivator [farmer] at 
Rungis (Seine) of a soybean plant and seeds (Soja hispida) 
and of the same species of soybean the Étampes variety, as 
well as...
 The president of the Committee for Garden-Vegetable 
Crops (Comité de Culture potagère) observed that the 
Étampes soybean is later than the type of this species. It is 
less early, less branching and more productive. It seems, 
in total, preferable in the climate [and latitude] of Paris. 
Address: Etampes, France.

263. Mene, Édouard. 1882. Des productions végétales du 
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Japon [The vegetable products of Japan]. Bulletin de la 
Société d’Acclimatation 29:466-90. Sept. See p. 477-90. [40 
soy ref. Fre]
• Summary: This excellent review of earlier publications 
and work, which is largely about the soybean, contains 40 
references to earlier publications, many of them from the 
Journal of the Society for Acclimatization and from early 
European botanists. Much of the information is taken from 
earlier issues of this periodical and from the book Le Japon a 
l’Exposition universelle de 1878.
 Contents: The soybean (Soja hispida, O mame: Daizu, 
p. 477). The wild soybean (Glycine hispida, Soja hispida, 
p. 477; it is found in the wild in the coastal regions of 
the island of Kyûshû. Called Tsuru-mame and Nô-mame 
by Franchet and Savatier. Soybeans in the catalog of the 
Japanese Universal Exposition of 1878: No. 24–The black 
soybean (Kuro-mame), No. 25–The white soybean (Shiro-
mame), No. 26–The green soybean (Ao-mame), No. 37–
The black soybean speckled with white (Gankui-mame). 
Where the soybean is cultivated: Not only on the island 
of Japan, but also in India, on the island of Ceylon, on the 
Malacca peninsula (i.e., Malay Peninsula), on the Philippine 
islands, in Borneo, Java, in the Kingdom of Siam, in Cochin 
China, at Tong-King [Tonkin, formerly in North Vietnam] 
and throughput China, but mainly in Mongolia and in the 
provinces of Honan, Shengking [Liaoning], Shantung, and 
Shansi.
 Note 1. This is the earliest document seen (May 2010) 
concerning soybeans in Malaysia, or the cultivation of 
soybeans in Malaysia. This document contains the earliest 
date seen for soybeans in Malaysia, or the cultivation of 
soybeans in Malaysia (1882). The source of these soybeans 
is unknown.
 Note 2. This is the earliest document seen (May 2010) 
concerning soybeans in the Philippines, or the cultivation 
of soybeans in the Philippines. This document contains the 
earliest date seen for soybeans in the Philippines, or the 
cultivation of soybeans in the Philippines (1882). The source 
of these soybeans is unknown.
 Note 3. This is the earliest document seen (May 2010) 
concerning soybeans in Siam (renamed Thailand in 1938), or 
the cultivation of soybeans in Siam. This document contains 
the earliest date seen for soybeans in Siam, or the cultivation 
of soybeans in Siam (1882). The source of these soybeans is 
unknown.
 Note 4. This is the 2nd earliest document seen (May 
2010) concerning soybeans in Siam Vietnam, or the 
cultivation of soybeans in Vietnam. This document contains 
the 2nd earliest date seen for soybeans in Vietnam, or the 
cultivation of soybeans in Vietnam (1882). The source of 
these soybeans is unknown.
 The Chinese exposition (class 73) contains samples of 
all the varieties of soya cultivated in the provinces of the 
empire: No. 2991 and 3000–Green, white, black, yellow, 

striped / streaked / variegated (panachés), and red soybeans. 
Source: Chinese customs at Newchwang. No. 3014-3016–
Yellow, black, and green soybeans. Source: Customs at 
Tientsin [Tianjin]. No. 3058 to 3061–Yellow, green and 
black soybeans., from the customs at Chefoo [Yantai]. No. 
3091. Yellow soybeans, from the customs at Chinkiang 
[Zhenjiang]. No. 3103 to 3109–White, red, black, and yellow 
soybeans from the customs at Shanghai. No. 2135 to 3128–
White, black, red, and green soybeans from the customs at 
Wenchow [Wenzhou]. No. 3152 to 3156–White, green, and 
black soybeans from the customs at Takow [Kao-Hsiung].
 At the Japanese exposition (class 74, condiments and 
stimulants) are samples of miso and shoyu from Tokyo and 
the province of Hizen, especially the town of Nagasaki.
 The Chinese exposition also contains in class 74 
(condiments and stimulants) samples of soy sauce [soye, 
soya] called Tsiang-yeou from the Chinese customs at 
Chefoo, Ning-po, Wenchow, and Canton. The Chinese often 
add aroma in the form of star anise, green anise, and orange 
rind. Chinese soy sauce is made with yellow soybeans called 
Houang-téou.
 Descriptions of how to make shoyu, miso, tofu, soybean 
oil and soy fl our (farine de soja) based on earlier European 
publications (p. 479-83).
 In France, Mr. Vilmorin and Dr. Adrien Sicard (of 
Marseilles), both of whom are involved with soybean 
cultivation, have prepared soy cheese (fromage de Soja) 
numerous times. Dr. Sicard has made both the white cheese 
and the red cheese; the latter is rolled in a powder made by 
grinding red sandalwood (santal; Pterocarpus santalinus), 
mace, and cinnamon (p. 482).
 In China, quite a few soy oil factories are found at 
Calfond in Henan, at Tsinan in Shantung, and at Tayeurn 
in Shanxi. But the center of soy oil production in China is 
Ning-po in Zhejiang / Chekiang. From the port of Ning-po 
and from a port on the island of Tcheou-chan [Zhoushan?] 
a large number of junks, carrying only soy oil, depart. Two 
other manufacturing centers are Newchwang and Chefoo (p. 
483).
 There follows a long section on the introduction and 
acclimatization of the soybean in Europe (p. 484-89) based 
on earlier European documents.
 The next section, about kudzu (Pueraria Thunbergiana, 
p. 489-90) cites 9 early references, including Le Japon a 
l’Exposition universelle de 1878, vol. II, p. 153). Address: 
France.

264. Bulletin Trimestriel de la Société des Agriculteurs du 
Nord. 1882. Ensilage du soya hispida dans la pulpe [Ensilage 
from soya hispida]. p. 338. Meeting of Oct. 5. [Fre]
• Summary: Mr. Florimond Desperez discusses the results 
that he has obtained by making silage of soya hispida [the 
soybean] which had been ground to a pulp (dans la pulpe). 
He reports that he, like many members of the Society, had 
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planted several acres with soybeans, that he had harvested 
the plant while it was still green, and that he had ensiled it, 
when ground to a pulp, in order to conserve it. Later, his 
cattle avidly ate a substantial amount of this forage. Address: 
Lille, France.

265. Bretschneider, Emil V. 1882. Plantes de Pékin 
[The plants of Peking, China]. Bulletin de la Société 
d’Acclimatation 29:579-81. Oct. [Fre]
• Summary: This letter, addressed to the Secretary General 
of the Society Cantalienne, is dated 20 Nov. 1881. “Mr. 
A. Bourée, Minister of France in Peking, has given me 
the honor of asking me to respond to a letter that you have 
addressed to him dated 9 Feb. 1881, and to satisfy your 
demands concerning some plants that you wish to obtain 
from China.” These include the seeds Aralia cordata or 
Aralia edulis (udo in Japanese).
 Bretschneider then includes a list of the scientifi c names 
of 112 seeds, fruits, etc. of some plants of Peking, wild or 
cultivated, that he sent to the Society. These include: #39 
Pueraria Thunbergiana, Benth [kuzu]. #47 Cannabis [hemp], 
cultivated in Mongolia for its textile fi bers. #73 Yellow 
soybeans (Soja hispida). #74 Black soybeans. #75 Green 
soybeans. #76 Striped, spotted, or speckled soybeans (var. 
tigrée). Note that the seeds of all these soybean varieties 
contain a large quantity of oil. They are widely cultivated.”
 #77. Phaseolus radiatus, L. [azuki]. Widely cultivated. 
A very important food. With fl our made from the seeds the 
Chinese make noodles, of which I send you some samples.
 #100. Perilla ocimoides, L. with white seeds. #101. 
Perilla ocimoides, L. with black seeds. Address: France.

266. Revue Horticole: Journal d’Horticulture Pratique 
(Paris). 1882. Chronique horticole: L’Astragale de Béotie 
comme succédané du Café [Horticultural chronicle: Swedish 
coffee (Astragalus boeticus) as a coffee substitute]. 54:445-
46. [Fre]
• Summary: Experiments made by Mr. Charles Rivière, 
director of the garden of Hamma, at Algiers [Algeria], using 
the Astragalus Boeticus, and published in the periodical 
Algerian Agriculture (Algérie agricole), shows that with the 
seeds of this species, harvested in the wild,... after reasonable 
roasting and a decoction exactly resembling that used by the 
writer in the preparation of coffee, a liquid is obtained which 
looks very much like coffee and tastes rather agreeable. In 
short, it is not inferior to the poor coffee served daily in very 
ordinary establishments.
 The above does not mean that Astragalus boeticus 
(Swedish coffee) seeds are the same as the Mocha, but 
that this substance could be used when shortages arise. 
Furthermore, it is not the only substance that presents 
these properties. Seeds from the following plants are also 
used for the same purpose: the soybean (Soja hispida) and 
its varieties; acorns from oak trees, particularly Quercus 

ilex (Holm oak); various types of lupines; beans (Fèves), 
etc. Roots are also used, from wild root chicory, known 
as “coffee chicory,” as well as grilled bread crusts, a very 
healthy and nutritive substance. Address: France.

267. Journal de la Société Centrale d’Horticulture de 
France. 1882. Procès-verbaux. Séance du 9 Novembre 1882 
[Verbal proceedings. Meeting of 9 November 1882]. 4:701-
02. Third Series. [Fre]
• Summary: The following objects were deposited on the 
desktop (le bureau).
 4th by Mr. Arnould-Baltard, a devotee (amateur; not 
a farmer or land owner) from Paris, one soybean plant 
(un pied de Soja ou Soya) which had been cultivated in or 
around Riems. In support of this presentation, Mr. Arnould-
Baltard deposited on the desktop a note written by him and 
concerning the cultivation of this plant in and around Riems 
(Marne), in which he formulates the conclusion that, in this 
locality, the Hungarian soybean variety (le Soja de Hongrie) 
is much preferable to that of the Étampes soybean variety 
because it matures earlier. However he adds that it will be 
useful to focus on obtaining a variety even earlier than the 
Hungarian variety. Address: Etampes, France.

268. Giliaranskii, V.P. 1882. Monografi ya Kitaiskago 
maslichnago gorokha “Soja hispida” [Monograph on Chinese 
oil-bearing pea plant Soja hispida]. Trudy Imperatorskago 
Vol’nago Ekonomicheskago Obshchestva, St. Petersburg 
(Transactions of the Imperial Free Economic Society) 
3(3):269-71. Nov.; 3(4):435-50. Dec. [10 ref. Rus]
• Summary: Part I (Nov.): Soybeans were introduced to 
Russia to increase the country’s food production. Discusses 
the nutritional value of soybeans. Haberlandt introduced the 
cultivation of soybeans to Europe, and his trials proved that 
soybeans could be successfully grown in various European 
countries. However Podoba was the fi rst who practically / 
experimentally proved the success of soybean in Europe. 
Podoba also installed a laboratory partner named Fein in 
southern Russia. The fi rst popularizer was A.V. Sovetov, who 
initiated further projects and data collection.
 Giliaranskii began his work in 1881 when he received 
5 soybean seeds from his director, Nikolai Pavlovich 
Ill’inu, who also allowed Giliaranskii to use his equipment 
and laboratory. In 1880 the Asian Department of Foreign 
Ministry (of Russia) obtained soybean samples by demand. 
In the same year, crop information about soybeans was 
received from the Consulate.
 In the text, Giliaranskii then cites fi ve documents that 
were helpful to him in compiling this article: (1) Organov, N. 
1881. Soia ili maslichnyi gorokh (Soja hispida *) [Soybean 
or oil-bearing plant (Soja hispida *)]. Trudy Imperatorskago 
Vol’nago Ekonomicheskago Obshchestva, St. Petersburg 
(Scholarly Works of the Imperial Free Economical 
Society 1(2):184-198. Feb.; 1(3):304-325. March). (2) The 
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publications of Dr. Bretschneider, who was on a mission to 
Peking. (3) La Planta Soja hispida, by Geerts, a report from 
a mission to Japan. Chapters 3 and 4 from Part 1; Chapters 4 
and 5 from Part 2 (translation from French), including much 
information about soy sauce and miso. (4) The famous book: 
Haberlandt, Friedrich. 1878. Die Sojabohne: Ergebnisse der 
Studien und Versuche ueber die Anbauwuerdigkeit dieser 
neu einzufuehrenden Culturpfl anze [The soybean: Results 
of studies and trials on the potential for growing this newly 
introduced crop plant]. Vienna, Austria-Hungary: Carl 
Gerold’s Sohn. ii + 119 p. (5) Oesterreichische Monatsschrift 
für den Orient (Vienna). 1881. Die japanische Sojabohne als 
Nahrungsmittel [The Japanese soybean as a source of food]. 
7(12):204-05. Dec. 15.
 Part II (Dec.): Chapter 1. Oil of soybean seeds (Maslo 
semian soi). Bretschneider discusses the taste and use 
of soybeans in Russia. Karl Brendt is mentioned again. 
Giliaranskii states: “My yield included 40 zolotnik (1 
zolotnik = 4.26 gm) of oil, produced from the variety of 
seeds received from Mr. Podoba. The oil was extracted using 
sulfuric ether. I had about 4 lb of soybeans, which I ground 
in a coffee mill. Then I immersed the fl our in ether in a test 
tube for 4-5 days. Almost all of the oil was extracted. I also 
extracted the oil using carbon bisulphide, but the yield was 
1.5% less than with sulfuric ether.
 “I also tried to extract the oil using petroleum ether, but 
again the yield was unsatisfactory. In addition, the petroleum 
ether dissociates from the soybean oil, thus changing the 
latter’s smell and taste. The product known as rigolen, which 
has a boiling point of 35ºC, would be the best solvent of all, 
it is impossible to obtain in St. Petersburg.
 “The oil I extracted using sulfuric ether had a clear, 
heavy yellow color, similar to olive oil in color and 
viscosity... however as time passes, under certain conditions, 
it becomes black in color.” Through his experiments, 
Giliaranskii proved that soybean oil contains nitrogen. Sato 
and his experiments are mentioned (p. 436-37).
 A table (p. 437-38) gives the percentage composition 
of soybean cake (water, protein, fat, nitrogen-free extract, 
cellulose, ash), with two columns based on the research 
of Völcker (1872) and J. Küehn (see Pott 1889, p. 490). 
Soybean oil cakes, known in English as “bean-cakes,” are an 
important export from the port of Newchwang to southern 
China, especially to Syamou (?). Discusses the price of 
soybeans.
 Chapter 2. Uses of soy sauce (in China, as well as 
Europe). Methods of preparing soy sauce are described 
in numerous Chinese and Japanese publications, but also 
in European publications such as: (1) Etude pratique du 
commerce d’exportation de la Chine, by N. Rondot (1848, 
Renard, p. 188). (2) Chinese Commercial Guide, by W. 
Williams (1863, Hong Kong, p. 139). (3) Newspaper article 
by K.A. Skachkov in Golos [Voice] (No. 72, 1882). The 
main ingredients used in making soy sauce are yellow 

soybeans (Soja hispida, Shiro-daizu or Teppo-mamé or 
Shoyu-mamé), wheat koji, salt, and water. A detailed 
description of the process is given. Amazake is sometimes 
added to soy sauce to give variation in the fl avor. Kinch’s 
analysis of Geerts’ data (p. 443) gives the relative density of 
soy sauce as 1.199. The density of soy sauce solids is 359.88 
gm/liter. A table (p. 443) gives the density (in gm/liter) of 
soy sauce constituents as follows: Ash 195.16. Sugars 31.03. 
Albumen 41.00. Acids 6.20.
 Chapter 3. Sauce miso or dai-dzu-ko. Describes seven 
different types of Japanese miso and how each is made: 
1. Original miso or shiro miso–white with little salt. 2. 
Chu-miso–very salty. 3. Aka-miso–red, prepared with koji. 
4. Nagoya-miso. 5. Kinzanji-miso–made with soybeans, 
eggplant and gingerroot. 6. Mugi-miso–made with barley and 
soybeans. 7. Kogane-miso–a type of aka-miso. A table (p. 
445) compares the nutritional composition of shiro-miso and 
aka-miso.
 Chapter 4. Tofu. Chinese name: doufu. English name: 
bean-curd. Japanese name: tofu. Yellow soybean varieties 
(Gogwatsu-mamé, Wase-mamé, and Natsu-mamé) are widely 
used in Japan to make tofu. A table (p. 447-48) gives the 
percentage composition of tofu, with two columns based on 
the research of Kinch (1880) and Geerts (1876). Tofu is seen 
as an excellent alternative for dairy cheeses.
 Chapter 5. Preparation and composition of dried-frozen 
tofu (kori-tofu) and other types of tofu (dried cheeses). A 
table gives the nutritional composition of kori-tofu (based on 
Kinch 1880). Also discusses agé-tofu, abura-tofu, and yuba. 
Describes the method for preparing yuba, which is eaten in 
soups in Japan. Several tables were summarized by Nikitin in 
Russian (1900) and German (1901).
 Note: This is the earliest Russian-language document 
seen (Oct. 2012) that mentions yuba. Address: Russia.

269. Paillieux, Auguste. 1882. Le café soya [Soy coffee]. 
Bulletin de la Société d’Acclimatation 29:636-37. Nov. [1 
ref. Fre]
• Summary: Mr. Paillieux, vice-president of the Society, 
is presiding at the meeting on 6 June 1882. He offers the 
members present the seeds of various edible plants, about 
which he gives the following information: “If any of you 
read the report that I published last year, you will perhaps 
remember the surprise of Professor Haberlandt when he 
learned, in response to his shipment of seeds of soya, that the 
plant had been cultivated for a very long time in certain parts 
of southern provinces of the Austro-Hungarian empire and 
used as a coffee substitute.
 “The same is possibly true in some parts of our territory. 
More than 10 years ago, the abbot Father Crétin, arriving, 
it is thought, from Brazil, brought brown soybean seeds to 
Allerey, a village (commune) in the department of Saône-
et-Loire, where he was then the parish priest; he presented 
them as a substitute for coffee. Since that time soya has been 



HISTORY OF SOY IN FRANCE   129

© Copyright Soyinfo Center 2015

cultivated without interruption either at Allerey or in the 
neighboring villages. Mr. Faivre, from whom I received this 
information, has had the kindness to send me some seeds 
which seemed to me to be identical to the brown soya of 
Hungary sold by the House of Vilmorin.
 “It is very doubtful that the abbot Father Crétin brought 
from Brazil the seeds which have been cultivated for a long 
time on a small scale in some villages of Saône-et-Loire and 
at Côte-d’Or. In order to clarify this point, I wrote him at 
Dettey, in the division (arrondissement) of Autun, of which 
he is the parish priest today, but he has not responded.
 “Very recently, Mr. Roman, chief engineer at Périgueux, 
wrote me: ‘I introduced soya culture at Orange [a city in 
southeastern France, in the department of Vaucluse] last year 
following your brochure which interested me very much, and 
we use this seed daily with great success as coffee with milk 
(café au lait); we prefer it to ordinary coffee.
 “’If you use or have others use soya as coffee, 
recommend that it be roasted very little. The seed will have 
already turned black while the outside seed coat is still 
blond.’ This observation applies evidently to the yellow 
soybean.
 “I am presenting you today with some bottles which 
contain the product made by roasting and grinding the 
brown soybean of Hungary. The aroma is very agreeable 
but weaker than that of coffee. It is customary in villages to 
add to chicory a little mocha [real coffee] in order to give it 
the aroma that it lacks. I believe that one can dispense with 
adding coffee beans to the roasted soya in this way when 
making soya coffee. It has enough of its own aroma.
 “I encourage my colleagues to praise and propagate 
soya coffee (le café Soya). It is surely very good with milk 
and those cultivating the plant can make from it each year, 
without appreciable expense, a suffi cient provision for the 
consumption of their family. This year, I had some soybeans 
given to the inhabitants of my village for them to try.”
 Note: If the soybeans that the abbot Father Crétin 
brought to France did, in fact, come from Brazil, this 
document would contain the earliest date seen for soybeans 
in Brazil (1872 or before). Address: France.

270. Paillieux, Auguste. 1882. Soya vert, de Chine [Green 
soybeans of China]. Bulletin de la Société d’Acclimatation 
29:640. Nov. [2 ref. Fre]
• Summary: Mr. Paillieux, vice-president of the Society, 
is presiding at the meeting on 6 June 1882. He offers the 
members present the seeds of various edible plants, about 
which he gives the following information: “I have spoken 
to you so often about Soya that I hesitate to say more. I will 
be as brief as possible in introducing to you a green soybean 
(un Soya vert), sent from China to Mr. Faivre, a banker 
from Beaune [a city in eastern France in today’s Côte-d’Or 
department], who gave it the name of Tsin téou. It is very 
diffi cult for us to be certain of the Chinese name for this 

plant.” Note: The Chinese word chin (written ch’in in the 
Wade-Giles system of transliteration) can mean “green,” 
but this word for green is almost never used to describe 
soybeans. Thus, theoretically, chindou could mean “green 
soybeans” (Communication from Dr. H.T. Huang, April 
2002).
 “The Soya which Mr. Faivre was kind enough to send 
me, and whose seeds I am going to distribute to you, will 
make you understand embarrassment. In 1862, Mr. F. Dabry 
sent to our society [from China], under the name of Tsin 
téou, some Phaseolus radiatus (Linn.) (See Bulletin 1863, 
p. 330). Last year Father Perny kindly translated for me a 
passage from the Chinese materia medica Pên Ts’ao Kang 
Mou [Bencao Gangmu (The great pharmacopoeia) (1596)], 
in which the Tsin téou is presented as a purple colored bean 
(Soya). Finally, Mr. Faivre sent me the green soybean under 
the name of Tsin téou.
 “Be that as it may, the seeds that I have received are 
those of a green soybean, equally recommended for the 
nourishment of horses and humans. In the province of 
Peking, it is mixed with black soybeans for feeding to 
horses and mules. As a food for humans, it is always the 
green soybean which is preferred in Japan and China. The 
variety which I present to you will, I believe, mature in and 
around Paris, and for sure in the south of France. Last year I 
harvested a small crop myself. I recommend that you plant 
the seeds quickly. There is still time but not a moment to 
lose.” Address: France.

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

272. Revue Horticole: Journal d’Horticulture Pratique 
(Paris). 1882. Société Nationale et Centrale d’Horticulture 
de France: Séance du 28 Septembre 1882 [French National 
and Central Society for Horticulture: Meeting of 28 Sept. 
1882]. 54:463. [Fre]
• Summary: To the committee on kitchen gardens, Mr. 
Paillieux presented a variety of plants, including the soybean 
(Soja). Address: France.

273. Indian Agriculturist (The) (Calcutta). 1882. The Japan 
Pea in India. Dec. 1. p. 454-55. [2 ref]
• Summary: “If all accounts of this vegetable be true, it is 
a most important addition to the stock of Indian food, and 
fodder plants.” An American paper writes of it: -
 “’The Japan Pea is the most productive as well as good 
food for all kinds of stock; horses, cattle, sheep, and hogs 
will eat the peas, stems, and leaves, if harvested before fully 
matured, and cured like all other hay, with as much relish as 
they do corn. Then, there is no pea for the table–it is soaked 
in water the night before cooking–that has a more exquisite 
fl avour. They grow on a stout bushy stalk from two to three 
feet high, somewhat resembling the cotton plant. The main 
stalk, as well as the branches of the limbs, are literally loaded 

with small pea-pods, fi lled with little yellow peas, similar 
in colour, size, and fl avour, to the English garden pea. The 
way to get the greatest yield is to plant in hills two and-a-half 
feet each way, allowing but one stalk to the hill to remain 
after the fi rst working. That will give you 6,960 stalks to 
the acre, and on ordinary land, cultivated the same as corn, 
will average at the lowest estimate a pint of shelled peas to 
the stalk, or a fraction over 108 3/4 bushels per acre. With 
high cultivation and good soil, it would be an easy matter 
to double that yield: besides, there is no other crop that will 
yield more hay to the acre. It is a sure cropper, neither wet 
not dry weather materially interferes with the quantity or 
quality of the yield.’
 “In a paper on the Soy bean, as the Japan pea is 
sometimes called, Mr. Kinch, Professor of Chemistry at 
the Royal Agricultural College, Cirencester, says, that it is 
worth more than a passing notice, as it is the vegetable which 
approximates most nearly, in its chemical composition, to 
animal food:
 “’The Soy bean is extensively cultivated in the north 
of China, whence it is exported to the southern provinces; it 
is here pressed for the sake of its oil, and the residual cake 
largely used as food for man and beast, and also as manure. 
In Japan it is known by names signifying the bean, and 
from it are made not only soy [sauce] but a paste, known as 
miso, which is in constant request at nearly every meal, tofu 
or bean cheese, and other foods used to a less extent. This 
bean cheese is also well known in China, and is obtained 
by extracting the legumin from the beans with water, and 
precipitating it with brine. These foods are most valuable 
additions to the dietary of the Oriental nations, and especially 
of the Japanese, who use so little animal food; they tend to 
supply the defi ciencies of the staple food, rice, nitrogenous 
matter, fat, and also in mineral constituents. The Buddhist 
priests, who are strictly forbidden the use of animal food, 
consume considerable quantities of these beans, principally 
in the form of miso. The soy bean fi rst attracted attention 
in Europe in the year 1873, when specimens from Japan, 
from China, and from India were shown at the Vienna 
International Exhibition. Dr. Forbes Watson, Reporter on 
the products of India, called attention to it in the catalogue 
of the exhibits of the India Museum. Since then, numerous 
experiments have been made on the European continent 
on its growth, and also feeding experiments with the bean 
and its straw, on different kinds of animals, have been 
prosecuted. Such experiments have been carried on by 
Woolling and Wein at Munich; by Haberlandt, Lehman, 
Harz, Stahel, Zimmerman, Siewert, Wieske, and others, 
at various stations in Germany, Austria, and Hungary; and 
experiments have also been made in France and in Italy... 
The kinds most suited for cultivation there are the yellow, 
brown, round black, and long black varieties, especially the 
fi rst three named.’”
 “’Taking into account the great richness of these beans 
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in valuable food constituents, their easy digestibility, the 
value of the straw, and the great probability of some variety 
being able to be acclimatized without great trouble, this 
soja hispida is worth consideration. The bean would form 
an exceedingly useful addition to the food of the poorer 
classes, as a substitute for a portion of the animal food which 
in the kitchens of the labouring classes is so wastefully 
cooked. One use it has already found, not altogether to be 
recommended, viz., after roasting, as an adulterant of, and 
substitute for, coffee.’” Address: India.

274. Figuier, Louis; Gautier, Emile. 1882. Le soya [The 
soybean]. L’Année Scientifi que et Industrielle:... (Paris). p. 
391-93. [Fre]
• Summary: For a long time, French agriculturists have 
worked to introduce this new leguminous plant which has 
distinct advantages over its close relatives, the haricot bean 
and the pea.
 The soya, or soja, is of Chinese or Japanese origin. For 
more than a century, the Museum of Natural History in Paris 
has possessed specimens. The Society for Acclimatization 
has spread / disseminated the seeds throughout France, but 
distrust and apathy have always led to the abandonment of 
the cultivation of this plant, which nevertheless grows very 
well in our climate.
 More intelligently, Austria tried importing this plant in 
1873, and it had soon spread throughout Austrian territory. In 
Italy and Bavaria it was also grown here and there.
 A brief botanical description of the plant is given.
 In China and Japan the soybean is used in various forms 
as a food. An oil is extracted from it which, in part, serves 
domestic needs. But the two principal forms in which it is 
used are shoyu, a type of sauce or condiment, and to-fu [tofu] 
or téou-fou of the Chinese, which has the appearance and 
certain qualities of fromage à la pie (the French term for a 
fresh dairy cheese resembling cream cheese; quark).
 Many people believe that the Chinese eat a diet 
composed only of rice; however it is clear that they also 
have their “cheese.” An interesting brochure by Mr. 
Valllieux contains all of the information necessary to make 
tofu (fromage de soja). Doctor Picard has perfected this 
process and has succeeded in making with tofu (fromage de 
soja) a product that resembles Roquefort cheese [probably 
fermented tofu].
 The dry seeds of the soybean (de soja) can be eaten 
as is, as you would with haricot beans; they provide an 
excellent purée, and–we must emphasize–they offer none of 
the drawbacks of haricot beans.
 They can also be roasted, in lieu of coffee beans. 
The aroma and the decoction properties of roasted 
soybeans would be quite analogous to those of coffee of 
medium quality, thus far superior as a consequence to all 
that is served under the name of coffee in many public 
establishments.

 The pods, stems and leaves are fed to cattle and horses. 
Mixed with green lucerne [alfalfa] growing in the fi elds, 
soya produces very rapid fattening / growth; this is easily 
explained when one examines the chemical composition of 
the plant.
 Cultivation of soybeans is possible throughout the 
southern part of France; but in the north and in countries 
which are somewhat cold, they require a great deal of care 
and attention.
 In summary, because of its completely unique nutritive 
qualities, the soybean is a plant whose cultivation should be 
expanded as much as possible.

275. Franchet, Adrien. 1882. Catalogue des plantes 
recueillies aux environs de Tche-fou par M. A.A. Fauvel [A 
catalog of plants collected in the area of Chefoo by A.A. 
Fauvel: Glycine soja]. Mémoires de la Société Nationale des 
Sciences Naturelles at Mathematiques de Cherbourg 24:193-
276. See p. 213. [Fre]
• Summary: “Glycine: Gl. Soja Sieb. et Zucc. Fam. nat. n. 
14. Tché-fou.” Note 1. Chefoo is a treaty port in Shantung 
province, China, near today’s Yantai. Note 2. Glycine (Soja) 
hispida Moench. (the soybean) is also mentioned under 
Pueraria (p. 213).
 “Pueraria: P. Thunbergiana. Benth. in Journ. Linn. 
Soc. IX, p. 422. Tché-fou.” This plant is cultivated on 
a large scale, like the Arachis hypogæa (L.) on all the 
seaboard (coast) of Shan-tung province (p. 213). Address: 
Attaché a l’Herbier du Muséum de Paris, France. Membre 
correspondant de la Société.

276. Pellet, H.; Schou, E. 1882. La composition du Soya 
Hispida [The composition of soybeans]. Paris: Imprimerie de 
l’École centrale. 20 p. [Fre]*
• Summary: This is extracted from Revue des Industries 
Chimiques et Agricoles (Vol. 6, 1882). The soybean is a 
concentrated food which contains not only the organic 
elements, nitrogen and non-nitrogen, indispensable for 
the nutrition of animals, but also signifi cant quantities of 
phosphoric acid, potash, magnesium, and calcium (chaux) to 
meet the mineral needs of the fl esh and bones.
 See Faivre (1882) for a good summary. The analyses 
were conducted by Mr. Müntz for the Ministry of Agriculture 
in France.

277. Renouard, Alfred. 1882. Sur l’acclimatation du “Soja 
hispida” [On the acclimatization of the soybean]. Annales 
Agronomiques 8:377-80. [11 ref. Fre]
• Summary: This article is fairly similar to, though more 
detailed than, that written by the author and published in 
April 1881 in the Association Francaise pour l’Avancement 
des Sciences, Comptes Rendu (10:945-51).
 After discussing the early work with soybeans in Europe 
by Haberlandt in Vienna (Austria) and Blavet in Etampes 
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(France), he notes that the variety cultivated in Etampes was 
named Soja de Étampes by the house of Vilmorin, to which 
we owe the propagation of so many good species of seeds; 
but none of the specifi c trials generated by these diverse 
shipments clearly demonstrated that large-scale cultivation of 
soybeans had any chance of success in our regions.
 There was nothing to retract from what had been said: 
the agricultural value of this soybean (pois oléagineux) 
[is] among the richest in protein, and [is] capable of being 
easily and advantageously distributed, if not as food for 
humans, by reason of its quite special and not very agreeable 
taste, at least as a forage plant for livestock. The Tramway 
Company of Roubaix sent for some last year from Hungary 
in large quantities for the feed of its horses and had only to 
congratulate itself on this innovation.
 Also, when near the end of 1879 Mr. Julius Robert, great 
farmer of French origin and maker of sugar in Seelowitz 
(Moravia, Moravie [a region in today’s Czech republic]), 
proposed to the Society of Farmers of the Department of 
Nord (Société des Agriculteurs du Nord). in Lille and to 
the Agricultural Board (Comité) of the city, to send several 
hectoliters of soybeans to Nord to do some serious trials 
of acclimatization with them, several members of these 
societies, who knew the high agricultural value of this bean, 
eagerly accepted. These are the results of large-scale cultural 
trials conducted by various members of the societies, and by 
some other farmers of this department, on parcels ranging 
from 35 to 50 ares [1 are = 100 square meters], which we are 
going to make known.
 In 1880 only nine farmers accepted soybeans. The 
seeds were planted during the fi rst days of April. The plants 
broke ground after nine or ten days, remaining puny while 
the weather was wet and rainy, but at the fi rst heat they 
developed very rapidly. Flowering took place only at the 
beginning of June. The fl owers passed very quickly; they 
did not bloom together but succeeded each other every three 
or four days. The soybeans were harvested from Oct. 1-15 
according the village. There were from 40-150 pods per 
plant, and 3-4 beans per pod. These beans were mature, and 
one could consider this result as relatively fruitful. Only two 
farms did not succeed, but one had planted the seeds too 
close together, forgetting that for a plant like the soybean, 
which develops much in width, the seeds should be placed 
50 cm apart. The other had sown its seeds in a cold and 
clayish soil, and it is common knowledge that all seeds with 
pods spoil there [in such soil].
 The next year, 32 farmers, encouraged by these fi rst 
trials, planted soybeans. One of our friends, Mr. de Swarte, 
treasurer-general of Jura, wanted to engage several farmers 
from his area around Lons-le-Saulnier to do the same. He 
later published the results of their tests that agreed with 
ours. In 1881 the soybeans were planted over a wide range 
of time: from April 15 to June 20. Germination required on 
average 170 hours, fl owering 38-40 days. But instead of 

having, as in 1880, a hot late autumn, we had a rainy one, 
as happens only too often in Nord. The soybeans which 
were harvested very late did not ripen. (Footnote: A serious 
test of soybean agriculture was tried at Grignon in 1881. 
The plant developed very well, and one could have hoped 
for a good harvest when it was destroyed by an early frost 
at the beginning of October. The plant had been judged too 
delicate to renew the test.) One could observe, however, that 
the terrain lent itself perfectly to its agriculture. On some 
plants up to 182 pods were counted, while in the surveys 
conducted in 1879 in Hungary upon the order of the minister 
of agriculture of that country, only 119 were reported as 
a maximum, but these pods [harvested in Nord] remained 
green [and thus did not mature]. In a few villages, a frost 
that arrived in the fi rst days of October forced immediate 
harvest. In others, they were able to wait until Oct. 31 but 
without result. Some farmers used green soybeans as soon 
as harvested and observed that the cows devoured them 
greedily. Most ensiled them in pulp form for winter. But 
these, in a very large number, perceived rapidly that they 
obtained much less advantageous results than with corn 
forage (maïs-fourrage), usually ensiled in the same way, 
easily cultivated in our regions. Although much less rich in 
protein than soybeans (4-5% against 2.5-2.9%), corn yields a 
harvest otherwise quite considerable in weight.
 This year, fi ve farmers wanted to begin tests again, but 
as we go to press, the plant is green, the pods hardly formed, 
and it is certain that the soybean cannot produce seed 
suitably. In addition, there will soon be early frosts to fear 
that always necessitate an immediate uprooting.
 We have intended to publish these results in order 
to inform farmers of the possibility or better the ease of 
acclimatization of these agricultural plants of exotic origin, 
that, like the soybean, are recommended from all points of 
view, but whose success is less than certain and that, in the 
green state, cannot take the place of other well acclimatized 
crops.
 It is possible that soybean cultivation may succeed in 
the warmer regions of the southern parts of France; in all 
cases, the trials for the northern parts of France have been 
made: according to our opinion, this crop could not be, in 
these northern regions, either remunerative or profi table. 
Address: [The Younger (fi ls), Civil engineer, manufacturer at 
Lille, secretary general of the Industrial Society of Nord {a 
department in northern France}.

278. Paillieux, Auguste. 1883. Culture expérimentale de 
plantes chinoises [Experimental culture of Chinese plants]. 
Bulletin de la Société d’Acclimatation 30:21-34. Jan. [Fre]
• Summary: On 20 Nov. 1881 E. Bretschneider (a 
distinguished botanist and the physician of the Russian 
legation at Peking) responded to a letter to the Society for 
Acclimatization in France, and sent with it the seeds, tubers, 
and fruits of 112 plants grown in Peking, and a numbered 
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listing of seeds, etc. This letter and listing was published in 
the October 1882 issue this journal (p. 579).
 Mr. A. Geoffroy Saint-Hillaire, Secretary General of the 
Society, gave the seeds and tubers to Mr. Paillieux and asked 
him to try to grow them in France. This is a report of the 
results of his experiment. The numbers below correspond to 
the numbers in Bretschneider’s list.
 Soya. Nos. 73-76 (p. 26). These varieties have not 
fl owered or have not formed pods. They will almost certainly 
prosper in the south of France.
 Haricot Radié (Phaseolus radiatus; Azuki beans 
[l’Azuki]) are also discussed on p. 26-28; they can be used to 
make An (sweet azuki bean paste), Yo-kan (sweet azuki bean 
gel made with kanten/agar), or azuki bean fl our.
 Kuzu (Pueraria Thunbergiana) (p. 28-31). No. 39 on 
Bretschneider’s list. Address: France.

279. Raveret-Wattel, C. 1883. Extraits des procés-verbaux 
des séances de la société. Séance générale du 19 Janvier 
1883 [Excerpts of verbal proceedings from meetings of the 
society. General meeting of 19 Jan. 1883]. Bulletin de la 
Société d’Acclimatation 30:50-60. Jan. See p. 56-57. [Fre]
• Summary: The director of the Marseilles zoological garden 
(zoo) reports the results obtained with seeds of soybeans 
(Soya hispida) and rice, which were sent to him. “On about 
May 11th, I received one liter of each grain. Having prepared 
two plots of land (with good garden soil), about 17 square 
meters, one, planted to Soya, was laid out as for peas, that 
is in four rows. On about May 25th I fi nished planting these 
seeds, which emerged on June 1, after having received their 
fi rst irrigation on May 28. Recognizing that the seeds were 
planted very close together, but wanting to see the result, 
I did not thin them. They came to maturity at the end of 
September: height 60-70 cm, yielding about 3½ liters.” The 
rice is then discussed. Address: Secretary of the meetings, 
France.

280. Perret, V. 1883. Catalogue de plants utiles et d’ornament 
réunies dans les pépinières, Jardins et cultures d’essai de 
l’Etablissement de Koé (Nouvelle-Calédonie) [Catalog of 
useful and ornamental plants assembled in the nurseries, 
gardens, and cultural trials of the Establishment of Koé (New 
Caledonia). Journal de la Société Centrale d’Horticulture de 
France 5:334-38. Third Series. [Fre]
• Summary: One of the plants now growing in New 
Caledonia is the soybean (Soya hispida; see p. 338).
 Note 1. This is the earliest document seen (Dec. 2014) 
concerning soybeans in New Caledonia, or the cultivation 
of soybeans in New Caledonia. This document contains the 
earliest date seen for soybeans in New Caledonia, or the 
cultivation of soybeans in New Caledonia (1883). The source 
of these soybeans was almost surely France, and perhaps the 
Société Centrale d’Horticulture de France.
 Note 2. New Caledonia is a special collectivity of 

France located in the southwest Pacifi c Ocean, 1,210 km 
(750 mi) east of Australia and 16,136 km (10,026 mi) east 
of Metropolitan France. The archipelago is part of the 
Melanesia subregion. New Caledonia became a French 
dependency in 1853. Source: Wikipedia, at New Caledonia 
(Dec. 2014).
 Note 3. Soja is also mentioned in passing on page 344 
of this volume. Address: Director of this establishment and 
of the agricultural penitentiary (du pénitencier agricole) of 
Dumbea, New Caledonia.

281. Lambin, E. 1883. Appréciation de quelques légumes 
[Appreciation of some vegetables]. Revue Horticole: Journal 
d’Horticulture Pratique (Paris) 55:113-16. March 1. See p. 
115. [Fre]
• Summary: Following a pattern that we have established for 
several years, we publish our appreciation of new vegetables 
which were introduced commercially in the spring of 1882 
by Messrs. Vilmorin, and cultivated in the garden of the 
Horticultural Society of Soissons.
 Note: Soissons is a commune in the Aisne department 
in Picardie in northern France, located on the Aisne River, 
about 100 kilometers (62 miles) northeast of Paris. Its earlier 
name was Noviodunum.
 The fairly long section on Soja d’Étampes (the soybean 
of Etampes) (p. 115) states: For several years now, we have 
attempted to cultivate this plant under the most diverse 
circumstances and we must admit that the results–at least as 
a vegetable–left much to be desired.
 Our climate, already cold and humid, was evidently the 
cause of our repeated lack of success.
 However, the seeds do germinate well; the plants even 
grow with great vigor; fertilization of the fl owers takes place 
in the best of conditions; pods are always numerous and 
very full. Unfortunately, maturation of the seeds takes an 
imperfect course; thus, under these circumstances and all 
things being equal, it is natural that, cooked and prepared 
in different styles, they did not yield what we fi rst had 
hoped to gain from this vegetable that, in its country–China, 
is recognized as being excellent and very nutritious. In 
our country, as a vegetable, it is a plant to be forsaken / 
abandoned.
 Note: The problem may have been that the plants were 
not well inoculated and therefore lacked nodules on their 
roots. Address: France.

282. Carrière, E.-A.; André, Ed. 1883. Chronique horticole: 
Le Soja au point de vue culinaire [Horticultural chronicle: 
Soya from the culinary point of view]. Revue Horticole: 
Journal d’Horticulture Pratique (Paris) 55:145-50. April 1. 
See p. 147-48. [Fre]
• Summary: People generally complain about the diffi culty 
of cooking soya.
 This concern is not without ground and if, when this 
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vegetable is in its fresh state, said cooking can still be 
accomplished, the task becomes extremely diffi cult when 
dealing with the dry beans, at least when proceeding in the 
usual way.
 However, there is a way to eat it that is excellent, and 
since we believe this process to be little known and we 
believe that it could render great service, we shall hereby 
spell it out. For if it is a good thing to grow vegetables, it 
is not of a lesser virtue to be able to prepare these to feed 
people.
 Mrs. R. de These, from Auvillars (Tarn-et-Garonne) 
(a French department / county), in a letter addressed to 
Messieurs Vilmorin, brought the process to their attention. 
(There follows the quoted text of her letter in French).
 You were kind enough to give me a brief explanation as 
to how to cook dry soybeans. I followed your suggestions 
and now, I take my turn to tell you how I was able to obtain 
an excellent vegetable. Once cooked, it stands half way 
between the large red bean with white marblings (striations) 
and the chestnut-colored bean.
 You scared me a bit when, in your letter, I saw that it 
took almost three days to prepare it.
 But I was luckier thanks to the following process: as I 
always do with lentils, I soaked my soya beans for twenty-
four hours in rain water, just as you advised me to do. 
Subsequently, I started the soaked beans in cold water, on 
the stove but this time, not using rain water. It was three 
o’clock in the afternoon by now. When the water started 
boiling, I threw in some volatile alkali (l’alcali volatil; Note: 
Baking soda is bicarbonate de soude), as I usually do with 
dry beans; subsequently, I added butter and salt and let them 
cook.
 By fi ve o’clock in the afternoon, the soya beans were 
very well cooked.
 In the Rustic House of the Nineteen Century (Maison 
Rustique du 19eme siecle), an old book that contains so 
many good things, I found this recipe of volatile alkali 
recommended for vegetables that are hard to cook; I have 
always been pleased with the results and I use this recipe 
constantly even for the vegetables that cook easily and that 
is because there is a big saving of fuel as the cooking time is 
much shorter–and the vegetables are much more tender. For 
soya, I doubled the dosage.
 Thus, for the little amount of soya I was cooking, 
I added a tablespoon of alkali even though this same 
tablespoon of alkali is suffi cient to cook domestic vegetables 
in a big pot.
 I can assure you that despite the large quantity of alkali 
used, the vegetables did not retain the least aftertaste of it, 
as long as I introduced the alkali at the beginning, that is to 
say as soon as the water starts boiling. But one must take 
care to cover the pot thereafter–otherwise the alkali would 
evaporate. I did not forget sugar that can very well be added 
to it.

 I can tell you that I shall plant as many as I have the 
seed, for soya truly an excellent vegetable that I shall 
cultivate for use in my household.
 I would like, gentlemen, for this recipe to be of service. 
It is very simple and within the reach of every one.
 I must add that soya is a singular vegetable: while being 
round in its dry shape, it is of an oblong shape when on the 
live plant and becomes almost like a haricot bean in shape 
after soaking in cold water, Not being there in person last 
year when it was planted, I told the gardener that he had 
switched the seeds he had planted. Address: France.

283. Raveret-Wattel, C. 1883. Extraits des procés-verbaux 
des séances de la société. Séance générale du 13 Avril 1883 
[Excerpts of verbal proceedings from meetings of the society. 
General meeting of 13 April 1883]. Bulletin de la Société 
d’Acclimatation 30:247-64. April. See p. 256-58. [Fre]
• Summary: Mr. Cloquet writes from Sèvres: “If the Society 
can again this year make available some seeds, I would like 
to ask to be included in the distribution, and to receive a very 
small quantity. I hope to be more successful this year than in 
the past.
 “This year I planted the soybean, Soya hispida. Placed 
in dry earth, which I limed, it succeeded perfectly and gave 
a very good yield.” Address: Secretary of the meetings, 
France.

284. Carrière, E.-A.; André, Ed. eds. 1883. Chronique 
horticole: Essais d’acclimatation [Horticultural chronicle: 
Acclimatization trials]. Revue Horticole: Journal 
d’Horticulture Pratique (Paris) 55:313-16. July 16. See p. 
315-16. [Fre]
• Summary: The Society for Acclimatization distributes to 
its members the seeds of exotic, edible or industrial plants, in 
order to test their cultivation and multiplication in France.
 Recently, Mr. de Muratel, who resides in the Tarn 
region, gave an account of the trials that he made using 
the seeds he had been entrusted with. The results are very 
interesting.
 Discusses the soybean of Etampes (Le Soja d’Étampes), 
and the green soybean of Japan (Le Soja vert du Japon).
 Also discusses the chufa of Spain and the Yaye-Nari 
(Phaseolus radiatus; azuki bean). Address: France.

285. Wanganui Chronicle (Manawatu-Wanganui, New 
Zealand). 1883. Local and general: A new bean. Oct. 30. p. 
2.
• Summary: “Mr. James Laird has introduced into this 
district [Wanagui / Whanagui, on the southwest coast 
of the North Island of New Zealand] a very prolifi c and 
nutritious bean called the Soja. This cereal, which is an 
important addition for vegetable garden and farm purposes, 
was (so far as Europe is concerned) originally developed 
in Hungary [through the work of Friedrich Haberlandt in 
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Vienna, Austria-Hungary], whence it extended to general 
consumption in many parts of Italy and France, in which 
countries it is supposed that the Soja will probably play as 
important a part in the future as the potato. The seeds take 
the form of small kidney beans, but their nutritive properties 
are far greater than the beans and lentils usually employed 
for food. Besides the ordinary soup and other dinner table 
purposes, the beans are in France roasted like coffee, and the 
Soja, mixed with milk, becomes a fragrant and appetising 
decoction [soymilk?].
 Although the Soja has scarcely ever been heard of 
in New Zealand, it has for centuries fed the millions of 
Eastern Asia, and has become the favorite food of Southern 
Europe [sic]. In this colony [New Zealand] the plant grows 
like a shrub, and reaches a height of three feet, the pods 
never dropping their beans on the ground. No other known 
leguminous plant bears beans of such tasteful, healthy and 
nutritious qualities, or contributes such a proportion of straw 
adapted for fattening food for cattle.
 “Analysis discovers in the Soja bean 34½ per cent. of 
albuminous matter and 18½ per cent. of fat. Horse beans 
show only 25 per cent. of the one and 1½ per cent. of the 
other, and maize only 10½ and 4½ per cent. respectively.
 “As an alternative crop, Soja beans will prove a blessing 
and a restorative to the soil anywhere. We apprehend that 
when the merits of this bean become known in the Wanganui 
district, Mr. James Laird will have many demands for seed.”
 Note 1. Edited portions of two articles, previously 
published in other New Zealand newspapers in 1882 (Jan. 21 
and April 18) can be found in the text above, together with 
some new and important material.
 Note 2. This is the earliest document seen (March 2010) 
concerning the cultivation of soybeans in New Zealand or in 
Oceania. This document contains the earliest date seen for 
the cultivation of soybeans in New Zealand (Oct. 1883), and 
the earliest clear date seen for the cultivation of soybeans in 
Oceania (Oct. 1883). The source of these soybeans was Mr. 
James Laird.
 But who was Mr. Laird? How did he learn about 
soybeans? And where and from whom did he did he get his 
soybeans?

286. Fournier, Eugène. 1883. La botanique des Chinois [The 
botany of the Chinese]. Revue des deux mondes: recueil de 
la politique, de l’administration et des mours 59(3):907-930. 
Sept/Oct. See p. 923. [3 ref. Fre]
• Summary: The soybean (le soja) is mentioned three times 
on page 923 as one of the Chinese traditional fi ve grains, as 
a crop mentioned by Bretschneider (1881), and as a seed that 
had been acclimatized in France according to Paillieux.

287. Grisard, Jules. 1883. Extraits des procés-verbaux des 
séances de la société. Séance générale du 30 Novembre 1883 
[Excerpts of verbal proceedings from meetings of the society. 

General meeting of 30 Nov. 1883]. Bulletin de la Société 
d’Acclimatation 30:708-15. Nov. See p. 713-14. [Fre]
• Summary: Mr. Mathey writes from Rochechouart (Haute-
Vienne) [a department in west central France] to the 
secretary general of the Society: “Two years ago I reported 
to you of my trials with the cultivation of the black soybean 
(l’Haé-Téou). This year I have again planted this bean; the 
results, even though they were not completely satisfying, 
were much better than the fi rst time; I obtained a few seeds 
reached maturity.
 “The fi rst black soybeans were planted on April 2, in 
soil of good quality that had been well prepared. By April 
19, most of the seeds had broken ground. Then the snails 
didn’t leave me a single plant; as soon as one leaf appeared, 
it was devoured. So I planted more seeds on May 24. At the 
end of August fl owering and started and soon numerous pods 
were forming. If the month of September had been so rainy, 
I believe that the majority of pods would have ripened.” 
Address: General Agent, for the secretary of the Council, 
France.

288. Bisschop Grevelink, A.H. 1883. Planten van 
Nederlandsch-Indië: Bruikbar voor handel, nijverheid en 
geneeskunde [Plants of the Netherlands Indies: Useful for 
trade, industry, and medicine]. Amsterdam, Netherlands: J.H. 
de Bussy. xlviii + 876 p. Illust. Index. 23 cm. [Dut]
• Summary: Under sub-order Papilionaceae verae, the 
taxonomy of the soybean is outlined on p. 68, then the plant 
is discussed in detail on p. 98 under the following heading: 
“XXXVIII. Soya hispida Mönch.–Dolichos soya L.–S. 
japonica Savi. Japansche slingerboon Ned. [Dutch].–Katjang 
Kedeléh jav. [Javanese].–Katjang boeloe mal. [Malay].
 Also discusses: Voandzeia Subterranea Thouars. 
Katjang Manilla [Katjang Manila; Malay]. (Bambara 
groundnut, p. 80-81). Psophocarpus tetragonolobus DC.–
Lobus quadrangularis Rumphius.–Vierhoekige slingerboon 
[Dutch]–Djaat [Javanese]–Botor [Malay]–Ketjippeer 
[Katjang ketjipir] [East Java]. (Winged bean, p. 81). 
Arachis hypogaea (peanut, p. 101-06). Amarantus oleraceus 
(amaranth, p. 263-65). Linum usitissimum (linseed, p. 308). 
Cannabis sativa (hemp, p. 370-73). Coix lachryma (Job’s 
tears, p. 411). Cyperus esculentus Aardmandelen [Dutch]. 
Earth-chestnuts [English]. Amande de terre [French] (Chufa, 
p. 658). Sesamum indicum (sesame, p. 675-77). Arnoldus 
Hermanus Bisschop Grevelink was born in 1811.

289. Candolle, Alphonse L.P.P. de. 1883. Origine des plantes 
cultivées [Origin of cultivated plants]. [Origin of cultivated 
plants]. Paris: Librairie Germer Baillière et Cie. viii + 377 p. 
See p. 264-65. Index. 22 cm. [15 ref. Fre]
• Summary: Chapter 5, “Plants cultivated for their seeds” 
discusses (p. 264-65): “Soja.–Dolichos Soja, Linné.–Glycine 
Soja, Bentham.” For a translation see the 1884 English-
language edition, published in London by Kegan, Paul, 
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Trench & Co.
 Also discusses: Lucern (alfalfa, Luzerne, Medicago 
sativa, p. 81-82). Hemp (Cannabis sativa, p. 117-19). 
Almond (Amygdalus communis, p. 174-76). Lupin (Lupinus 
albus, p. 260-61). Voandzeia (Glycine subterranea, 
Voandzeia subterranea du Petit-Thouars, p. 278-79). Quinoa 
(Chenopodium Quinoa, p. 282). Peanut, arachide, pistache 
de terre (Arachis hypogæa, p. 330-33). Sesame (Sesamum 
indicum, p. 337-39).
 Harlan (1995), in his section on the “Geography of 
plant domestication” states (p. 49): “Modern studies on 
the geographic origins of crop plants may be said to have 
begun with the classic work of Alphonse De Candolle, the 
distinguished Swiss botanist and geographer. His primary 
work on the subject, L’Origine des Plantes Cultivées, was 
published in 1882 and has been reprinted and translated 
several times since... It was scholarly and eclectic in the 
sense that he used all sources of information available to 
him. Distribution of near relatives and wild relatives of the 
crops, names in various languages, uses, customs, traditions 
and the limited amount of archaeological information 
available were all studied...” Address: Foreign Assoc. of 
the Academy of Sciences of the Inst. of France; Geneva, 
Switzerland.

290. Geerts, Antonius Johannes Cornelius. 1883. Description 
de la plante Soja hispida du Japon [Description of the 
soybean plant (Soja hispida) of Japan]. In: Bulletin: 
Documents offi ciels, statistique, rapports, comptes rendus de 
missions en France et à l’étranger, Vol. 2 (deuxième année). 
Ministère de l’agriculture. Paris: Imprimerie Nationale. See 
p. 144-156. [5 ref. Fre]
• Summary: This is an annual periodical. Near the top of the 
fi rst page, just above and to the right of the table of contents 
(Index), is written: “Yokohama, 12 July 1882.”
 Contents: 1. History of the plant. 2. Description of 
the plant. 3. Horticultural varieties of the plant [edamamé] 
cultivated in Japan: varieties with whitish or light yellow 
seeds, with black seeds, with brownish seeds, with greenish 
and bluish seeds, with spotted / mottled seeds (tachetées). 
4. General / synoptic table of the horticultural varieties. 5. 
Cultivation of the plant in Japan. 6. Chemical composition of 
soybean seeds (a table shows the composition according to 
Mr. Dewars).
 7. Preparation of various food products in Japan from 
soybean seeds (describes in detail how each is made, plus the 
fi nal nutritional composition. The Chinese characters {kanji} 
for each are given): Shoyu, miso, tofu (to-fu; fromage 
végétal), preparation and composition of dried frozen tofu 
(kori-to-fu; fromage végétal desséché), preparation of yuba 
(légumine en feuilles, dites yu-ba). Address: Correspondent 
of the Museum, Yokohama.

291. Pogson, Frederick. 1883. Manual of agriculture for 

India. Calcutta, British India: Thacker, Spink and Co. 296 p. 
See p. 280-81. Index. [1 ref]
• Summary: Chapter 14, “Field pea crops, including the 
Japan pea” states (p. 184): “The Japan pea assumes the form 
of a bush from two to three feet in height. In the plains it 
should be sown after the rains cease. Drills should be made 
three feet apart, and a single seed should be sown at every 
three feet; the spot where the seed is sown being manured 
as for beans. The botanical name of the Japan pea is Soya 
Hispida. It is half pea and half bean in appearance, with 
singular leaves, and pods somewhat like the pods of the 
Cajanus sativa or Urhur Dall [Dahl] of the next chapter.”
 In the Appendix (p. 267+) is a section titled “Japan pea” 
which states (p. 280-81): “A small supply of this pea-bean 
was received by the writer in the spring of 1882. It was freely 
distributed in Dehra, but failed entirely as a hot-weather 
crop. A few seeds sown at Mussoorie grew to the height of 
two feet, and bore pods very much resembling those of the 
Urhur Dall (Cajanus sativa). At the writer’s request a supply 
of the seed was sent to Simla, and the result is given beneath.
 “’The Government of India has decided on the 
cultivation of the Japan pea being extended in this country, 
and with this view it has suggested that further experiments 
should be made in suitable places. This bean or pea has 
its natural habitat in China and Japan, it also grows in 
Mongolia, and in India in the Himalayas, and within the last 
few years it has been cultivated experimentally in several 
European countries, under the name of the Soy bean. It is a 
vegetable, which approaches most nearly in its proximate 
chemical composition to animal food. The Soy bean 
fi rst attracted attention in Europe in the year 1873, when 
specimens from Japan, from China, and from India were 
shown at the Vienna International Exhibition. Dr. Forbes 
Watson, reporter on the products of India, called attention to 
it in the catalogue of the exhibits of the India Museum. Since 
then numerous experiments have been made on the European 
continent on its growth, and also feeding experiments with 
the bean and its straw on different kinds of animals have 
been prosecuted. Such experiments have been carried on 
by Woolling and Wein at Munich; by Haberlandt, Lehman, 
Harz, Stahel, Zimmerman, Siewert, Wieske, and others at 
various stations in Germany, Austria, and Hungary; and 
experiments have also been made in France and in Italy.
 “’In Japan it is known by names signifying THE bean, 
and from it are made not only soy [sauce] but a paste, 
known as miso, which is in constant request at nearly every 
meal, tofu or bean cheese, and other foods used to a less 
extent. This bean cheese is also well known in China, and 
is obtained by extracting the legumin from the beans with 
water and precipitating it with brine. These foods are most 
valuable additions to the dietary of the Oriental nations, 
and especially the Japanese, who use so little animal food. 
They tend to supply the defi ciencies of the staple food, rice, 
in nitrogenous matter [protein], fat, and also in mineral 
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constituents. The Buddhist priests, who are strictly forbidden 
the use of animal food, consume considerable quantities of 
these beans, principally in the form of miso.’–Vide ‘Simla 
Argus,’ 18th November, 1882.”
 Note: Simla was a hill station in British India. The Argus 
was a periodical published at Simla, a hill station in British 
India in the 1880s. The Simla Argus Press published a few 
books at the same place and time. Address: Lieutenant, Her 
Majesty’s Bengal Army, Dehra Doon; Honorary Member 
Agri-Horticultural Society of India.

292. Vilmorin-Andrieux & Co. 1883. Les plantes potagères: 
Description et culture des principaux légumes des climats 
tempérés [Garden vegetables: Descriptions and culture of 
the principal vegetables from temperate climates]. Paris: 
Vilmorin-Andrieux & Co. xvi + 652 p. See p. 549-50. Illust. 
Index. 25 cm. [Fre]
• Summary: The section titled “Soja–Soja hispida Moench” 
(p. 549-50) describes the soybean. It is a member of the 
legume family (Légumineuses).
 Synonym: Pois oléagineux de la Chine.
 Foreign name: German: Soja-Bohne.
 A description is given of this Chinese annual, of its 
cultivation and usage.
 Two specifi c types of soybeans are then described and 
an illustration (line drawing) shows the live plant of each 
type with many pods growing thickly on the stem, plus a 
separate enlargement of a cluster of pods: (1) Ordinary soja 
with yellow seeds (Soja ordinaire a graine jaune). A cluster 
of about 7 pods appears to the upper left of the plant. This 
illustration fi rst appeared in 1880.
 (2) The soybean of Etampes (Soja d’Étampes). A cluster 
of about 3 pods appears to the lower right of the plant. A note 
states that the plant is reduced to one-eighth its normal size, 
and the pods to one-third.
 See also the 1885 English edition.
 Note: Both of these illustrations are copied from earlier 
publications, as follows: (1) Vilmorin-Andrieux et Cie. 1880. 
Prix Courant Général de Graines, 1880-1881. See p. 30. (2) 
J.R.F. 1882. Garden (The). July 29. p. 93. Address: Paris, 
France.

293. Raveret-Wattel, C. 1884. Extraits des procés-verbaux 
des séances de la société. Séance générale du 4 Janvier 1884 
[Excerpts of verbal proceedings from meetings of the society. 
General meeting of 4 Jan. 1884]. Bulletin de la Société 
d’Acclimatation 31:186-99. Jan. See p. 189-90. [Fre]
• Summary: Mr. Igino Cocchi writes from Florence, Italy: 
“The yellow soybean and the black soybean succeeded well, 
especially the yellow. The black soybean plant produced 
many leaves but few beans.” Address: Secretary of the 
meetings, France.

294. Genie Civil (Le). 1884. Chronique et informations: Les 

graines de Soja hispida [Chronicle and news: The seeds of 
Soja hispida, the soybean]. 4(24):393. April 12. [Fre]
• Summary: In recent years, the Soja hispida, a plant 
of Japanese origin, has been acclimated to Europe. This 
plant produces oil-bearing seeds, which provide excellent 
nourishment for livestock and which can also be used for 
human nutrition.
 A large table shows the composition of the soybean, 
which contains 10% moisture, 30% casein soluble in alkaline 
water, 7% insoluble casein, 0.5% albumin, 18% fat, etc.
 The oil which can be extracted from the seed of Soja 
hispida has a density of 0.8900 at +15ºC; when chilled, it 
deposits crystals of stearine and palmatine. Address: Paris, 
France.

295. Wing, Chinfoo [Wong, Chin Foo]. 1884. Chinese 
cooking: Wing Chin Foo’s account of his countrymen’s 
customs. The Oriental and Occidental cuisine compared. 
Plain viands and mysterious dishes. Brooklyn Daily Eagle. 
July 6. p. 4.
• Summary: The article begins: “The epicure fl ourishes in 
the Orient as well as in the Occident. In Europe he bows 
down before the genius of France; in Asia, before that of the 
fl owery kingdom. The renown of Chinese food and cooking 
is more than deserved. For generations the followers of 
Confucius and Buddha have studied the art which Brillat-
Savarin and Blot rendered famous, and have evolved a 
system which, while it may not in all respects meet the 
approval of the Western races, yet possesses an individuality 
and merit of the highest order. This system differs chiefl y 
from the European in being broader. While no dish served 
upon the table of the latter is unknown in China, on the other 
hand the Chinese have hundreds and thousands of ‘plats’ 
unknown to Christendom.”
 Canton cooks use “ginger, tonka bean, rose leaves, 
violet leaves, lily leaves and fl owers, sassafras, wintergreen, 
birch, bamboo, peppergrass, sorrel, horse sorrel, asssfoetida 
[sic, asafoetida], coloquintids, bay leaves, verbena, lemon 
verbena, geranium, lily of the valley, Chinese lily, Anam 
rose, salt wort, sea moss, raisin jam, dried quince, perch, 
pear, banana, pineapple, and a score of fruits, fl owers and 
plants for which there are no names in English.”
 “One dinner at Delmonico’s contains more alcohol than 
a dozen at Pekin.”
 In America, the cost of the best Chinese dishes is much 
higher than the best American dishes.
 “Chop soly [Chop suey] is a ragout and may be justly 
termed the national dish of China. Each cook has his own 
recipe. The main features of it are pork, bacon, chickens, 
mushroom, bamboo shoots, onion and pepper. These may 
be called characteristics; accidental ingredients are duck 
beef, perfumed turnip, salted black beans [fermented black 
soybeans], sliced yam, peas and string beans.”
 Note 1. This is the earliest English-language document 
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seen (May 2014) that mentions chop suey, which it calls 
“Chop soly.”
 “A feature of Chinese cooking worthy of imitation is the 
practice of steaming vegetables rather than boiling them.”
 “In point of cost the Chinese menu can give us points in 
both directions. The customer who confi nes himself to the fa 
and nen dishes (rice and fl our), can get a good dinner for 25 
cents: the plutocrat on the other hand, at the same restaurant, 
can order a sixteen course meal at an outlay of $40. In the 
main Chinese cooking is better and cheaper than our own. It 
utilizes almost every part of food animals, and many plants, 
herbs and trees, both terrestrial and marine, unknown to our 
pantries.
 “As to rats, mice, cats and dogs, the stories are all 
fi ctions. Poor people in China, at times, will eat these, just 
as the starving do in every land, but they are not recognized 
articles of diet in the great restaurants, any more than at 
Delmonico’s or the Brunswick.”
 Note 2. This is the earliest English-language document 
seen (May 2014) concerning fermented black soybeans, 
which it calls “salted black beans.”
 Note 3. This is the earliest document seen (Jan. 2009) 
concerning Chinese restaurants outside China, or soy 
ingredients used in Chinese-style recipes, food products, or 
dishes outside China.
 Note 4. The “tonka bean” is the seed of Dipteryx 
odorata.
 Note 5. Although the author’s name is given in this 
article as Wing Chinfoo / Wing Chin Foo, Andrew Coe, in 
his book Chop Suey: A Cultural History of Chinese Food in 
the United States (Oxford University Press, 2009) assures 
us (p. 152-155) that his actual name was Wong Ching Foo, 
and that in 1883 he founded and was editor of the Chinese-
American, New York’s fi rst Chinese newspaper.
 See also: (1) The First Chinese American: The 
Remarkable Life of Wong Chin Foo, by Scott D. Seligman 
(Hong Kong University Press, 2013). “Wong Chin Foo 
[1847-1898] was the fi rst to employ the term ‘Chinese 
American,’ and the fi rst to defi ne it. He founded America’s 
fi rst association of Chinese voters and fought for citizenship 
rights for his countrymen in the United States.” (2) Harper’s 
Weekly. 1877 May 26. “Wong Ching Foo.” (3) “The Ups and 
Downs of the Chinese Press in the US” (East/West News, 
20 Nov. 1986, p. 9) http://himmarklai.org/wordpress/wp-
content/uploads/01-H.M.-Lai_The-Ups-an d-Downs-of-the-
Chinese-Press-in-the-US_11.20.86_PDF.pdf. Address: New 
York.

296. Paillieux, Auguste; Bois, D. 1884. Le potager 
d’un curieux. Histoire, culture et usages de 100 plantes 
comestibles exotiques, peu connues ou inconnues: Soya [The 
inquisitive person’s kitchen garden. History, culture, and uses 
of 100 exotic, edible, little-known or unknown plants: Soya]. 
Bulletin de la Société d’Acclimatation 31:896-916. Nov. See 

p. 907-11. [2 ref. Fre]
• Summary: In this excellent series of articles, the various 
plants are listed alphabetically by their French name. 
The section titled “Soya” begins with a summary of what 
Engelbert Kaempfer said about the soybean. But whereas 
Kaempfer knew of only one variety, the authors know of 
at least 30, which have seeds of various colors and either a 
white or brown hilum. Only a view varieties will grow in 
the area around Paris; they have experimented with four (the 
rest do better in southern France): (1) a Chinese soybean, 
grown in Hungary, imported by M.M. Vilmorin-Andrieux 
& Co., which is a good source of seeds. This is the latest 
variety they know; (2) The Étampes soybean, which was 
distributed in 1874 by the Society for Acclimatization; (3) 
A green soybean from Japan; and (4) A pale green soybean 
from Japan and China. Instructions are given for growing 
soybeans; they should be planted from April 25 to May 10. 
The harvest starts in late October for most varieties but in 
September for the China/Hungary variety. When the seeds 
have attained their full development but before they begin 
to dry, they can be eaten as an excellent fresh vegetable. Dry 
soybeans are also a good food; cook them with a little soda 
(soude; salt wort or kali). The soybean makes unquestionably 
the best coffee substitute. In fact soybeans are cultivated in 
Tirol (Tyrol, part of Austria since 1814) and in Istria under 
the name “Coffee Bean (Fève de café), and this may well 
also be the case in Dalmatia and in the south of Italy.
 “Heuzé, in his book Plantes alimentaires (Edible Plants) 
gives the soybean the name Dolic à café (the coffee bean) 
and that it is cultivated in some points in the departments 
of Ariège of Haute-Garonne; but we have not been able to 
verify this. Quite recently we have been notifi ed by Mr. 
Faivre, of Beaune, that about 12 years ago the soybean was 
introduced at Allerey, a commune of Saône-et-Loire, by the 
abbot Mr. Crétin, and that its seeds have been used to make 
coffee by many families in the countryside. Mr. Faivre, and 
ardent and generous propagator of soya, has sent us seeds of 
the plant cultivated at Allerey. They are brown and identical 
to those recently imported by MM. Vilmorin.
 “Worldwide the soybean occupies a place of equal 
importance with wheat, corn, and potatoes. It yields an 
excellent forage. It contains 18% oil. After extraction of the 
oil (Après extraction de l’huile), the cakes (les tourteaux) 
furnish a powerful fertilizer. In its many forms, the seeds of 
the soybean enter into the daily diet of hundreds of millions 
of people. They also nourish livestock, especially millions 
of horses and mules. They constitute, as numerous analyses 
demonstrate, the most rich and complete food that one 
can desire.” Address: 1. Member of the Société nationale 
d’Acclimatation; 2. Preparateur de botanique au Muséum. 
Both: France.

297. Raveret-Wattel, C. 1884. Extraits des procés-verbaux 
des séances de la société. Séance générale du 21 Décembre 
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1883 [Excerpts of verbal proceedings from meetings of the 
society. General meeting of 21 Dec. 1883]. Bulletin de la 
Société d’Acclimatation 31:100-08. Dec. See p. 105-06. [Fre]
• Summary: Mr. Guy, Sr., writes from Toulouse: “An illness 
prevented me from responding earlier concerning the results 
that I have obtained from the black-seeded soybeans you 
sent... I received about 50 grams and divided them into two 
equal parts. I planted one part on April 30 in bunches of 3 
seeds each, and also in rows spread 40 cm apart in good soil. 
The seeds sprouted poorly. No more than one-tenth produced 
stems with very short branches. These rose to no more than 
30 to 50 cm. and half of these (about 25 gm) produced only 
250 gm of seeds.
 “The other half was planted in rows, in dry rocky soil. 
These seeds germinated well and by May 15th they had all 
broken ground. On June 4th I weeded them and heaped some 
soil around them. Their stems, well branched and with many 
leaves, grew to a height of 110 cm. These 25 gm yielded 
about 850 gm of beautiful soybean seeds; I say “beautiful” 
because they were larger than those you sent me. I reaped 
and harvested these seeds the same day, last Oct. 30. If you 
would like to see them, I would be happy to send them to 
you. I believe that if I had received and planted these seeds 
sooner, I would have gotten better results. Also, this year I 
propose to plant them early, in the hope of obtaining a good 
harvest, which would then permit me to feed them to various 
animals, and to also use them as food for our family.
 “I had obtained 50 gm of yellow Soya hispida. This 
variety, cultivated under the same conditions, has given a 
much larger yield; 50 gm have yielded 2,325 gm of good 
seeds, and their stems, well branched, have grown to a height 
of 125 cm.” Address: Secretary of the meetings, France.

298. Candolle, Alphonse de. 1884. Origin of cultivated 
plants. London: Kegan Paul, Trench & Co. viii + 468 p. 
See p. 330-32, 442-43, 451. Index. 20 cm. (International 
Scientifi c Series, v. 49 [i.e. 48]). Translation of Origin des 
Plantes Cultivees, 1883 ed. 2nd ed. 1886. [15 ref. Eng]
• Summary: This is the fi rst English-language edition of 
this landmark work by de Candolle (lived 1806-1893), the 
renowned Swiss botanist, whose father (Augustin Pyramo 
de Candolle, lived 1778-1841) was also a famous botanist. 
The world’s fi rst authority on the origin of cultivated plants, 
Alphonse de Candolle postulates (p. 17) that agriculture 
arose independently in three regions: “China, the southwest 
of Asia (with Egypt), and intertropical America.”
 The section on soy is compiled from 15 earlier 
publications, which are footnoted. There is no separate 
bibliography at the back of the book.
 “Soy–Dolichos soja, Linnaeus; Glycine soja, Bentham. 
This leguminous annual has been cultivated in China and 
Japan from remote antiquity. This might be gathered from 
the many uses of the soy bean and from the immense 
number of varieties. But it is also supposed to be one of the 

farinaceous substances called shu in Chinese writings of 
Confucius’ time, though the modern name of the plant is ta-
tou. The bean is nourishing, and contains a large proportion 
of oil, and preparations similar to butter, oil, and cheese are 
extracted from it and used in Chinese and Japanese cooking. 
Soy is also grown in the Malay Archipelago, but at the end 
of the eighteenth century it was still rare in Amboyna, and 
Forster did not see it in the Pacifi c Isles at the time of Cook’s 
voyages. It is of modern introduction in India, for Roxburgh 
had only seen the plant in the botanical gardens at Calcutta, 
where it was brought from the Moluccas. There are no 
common Indian names. Besides, if its cultivation had been 
ancient in India, it would have spread westward into Syria 
and Egypt, which is not the case.
 “Kaempfer formerly published an excellent illustration 
of the soy bean, and it had existed for a century in European 
botanical gardens, when more extensive information about 
China and Japan excited about ten years ago a lively desire 
to introduce it into our countries. In Austria, Hungary, and 
France especially, attempts have been made on a large 
scale, of which the results have been summed up in works 
worthy of consultation. It is to be hoped these efforts may 
be successful; but we must not digress from the aim of our 
researches, the probable origin of the species.
 “Linnaeus says, in his Species, ‘habitat in India,’ and 
refers to Kaempfer, who speaks of the plant in Japan, and 
to his own fl ora of Ceylon, where he gives the plant as 
cultivated. Thwaites’s modern fl ora of Ceylon makes no 
mention of it. We must evidently go further east to fi nd the 
origin both of the species and of its cultivation. Loureiro says 
that it grows in Cochin-China and that it is often cultivated 
in China. I fi nd no proof that it is wild in the latter country, 
but it may perhaps be discovered, as its culture is so ancient. 
Russian botanists have only found it cultivated in the north 
of China and in the basin of the river Amur. It is certainly 
wild in Japan. Junghuhn found it in Java on Mount Gunung-
Gamping, and a plant sent also from Java by Zollinger 
is supposed to belong to this species, but it is not certain 
that the specimen was wild. A Malay name, kadelee, quite 
different to the Japanese and Chinese common names, is in 
favour of its indigenous character in Java.
 “Known facts and historical and philological 
probabilities tend to show that the species was wild from 
Cochin-China to the south of Japan and to Java when the 
ancient inhabitants of this region began to cultivate it at a 
very remote period, to use it for food in various ways, and to 
obtain from it varieties of which the number is remarkable, 
especially in Japan.”
 Soy is also mentioned as follows: “The Chinese, who 
grew wheat 2700 B.C., considered it a gift direct from 
heaven. In the annual ceremony of sowing fi ve kinds of seed, 
instituted by the Emperor Shen-nung or Chin-nong, wheat is 
one species, the others being rice, sorghum, Setaria italica, 
and soy. (p. 355).
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 A “General table of species” (p. 436+) shows the origin 
of cultivated plants. Under those “Cultivated for the seeds–
Nutritive” (p. 442-43) is listed: “Soy–Dolichos soja Date: A. 
Origin: Cochin-China, Japan, Java.”
 The date code “A.” signifi es (see p. 436-37) that this 
Old-World species has been cultivated for more than four 
thousand years, according to ancient historians, Chinese 
works, and botanical and philological indications.
 Also listed in this general table: Lupin, Egyptian Lupin, 
Bambarra Ground Nut, three types of buckwheat, and Kiery 
(Amaranthus frumentaceus, from India).
 Plants native to North America: Jerusalem artichoke, 
mushroom (Agaricus campestris), pumpkin and squash, 
Virginia strawberry. Some other interesting plants: Tea from 
Assam, China, Mantschuria [Manchuria] (p. 117). Tobacco 
(p. 139). Cacao (Theobroma cacao) from tropical Brazil (p. 
313). Arabian coffee from tropical Africa, Mozambique, 
Abyssinia, Guinea (p. 415).
 In the fi nal chapter, “General observations and 
conclusions” we read (p. 451): “Men have not discovered 
and cultivated within the last two thousand years a single 
species which can rival maize, rice, the sweet potato, the 
potato, the bread-fruit, the date cereals, millets, sorghums, 
the banana, soy. These date from three, four, or fi ve thousand 
years, perhaps even in some cases six thousand years” (p. 
451).
 Soy is listed in the Index in three places as follows: 
Dolichos Soja, Glycine soya, and Soy.
 Note 1. This is the earliest document seen (June 2006) 
that clearly refers to the cultivation of soybeans in Ceylon 
(renamed Sri Lanka in 1972).
 Note 2. This is the earliest English-language document 
seen (Sept. 1996) that uses the word “soy” to refer to the 
soybean. Since 1688, “Soy” has always referred to soy sauce.
 Note 3. When de Candolle refers to the scientifi c name 
of the soybean as Glycine soja, it is not clear whether he is 
using this term incorrectly as a synonym for the cultivated 
soybean, or correctly as the scientifi c name for the wild 
soybean.
 Note 4. On the title page, under the author’s name, we 
read: “Foreign associate of the Academy of Sciences of the 
Institute of France; Foreign member of the Royal Society of 
London, Edinburgh [Scotland], and Dublin [Ireland]; of the 
academies of St. Petersburgh, Stockholm, Berlin, Munich, 
Brussels, Copenhagen, Amsterdam, Rome, Turin, Madrid, 
Boston, etc.
 Note 5. The term “centers of origin” or “centers of 
origin” does not appear in this book.
 Note 6. Also discussed: Bambarra ground nut (Glycine 
subterranea, Voandzeia subterranea; p. 347-48). Quinoa (p. 
351-52). Lupin (p. 325-27). Address: Geneva [Switzerland, 
1882].

299. Franchet, Adrien P. 1884. Plantæ Davidianæ ex Sinarum 

imperio. I. Plantes de Mongolie du nord et du centre de la 
Chine [Plants collected by Armand David from the Chinese 
empire. I. Plants from northern Mongolia and from the center 
of China]. Paris: G. Masson. 390 + 27 p. See p. 100. Index. 
With 27 plates. 33 cm. [Fre]
• Summary: Franchet lived 1834-1900. He states on page 1: 
“Charged in 1880 by professor Ed. [Edouard] Bureau with 
determining the botanical collections gathered from various 
parts of China, by the reverend Armand David [a Lazarist 
missionary living in or around Peking], and deposited in the 
herbarium of the Museum, I present today the results of the 
studies that I have made.” There follows (p. 2-11) a long 
letter from Armand David to A. Franchet, written in Dec. 
1881 from Paris, explaining David’s collection work. Note 1. 
The word “Lazarist” (fi rst used in English in 1747) derives 
from the College of St. Lazare, Paris, former home of the 
congregation. Today a Lazarist (Catholic) is more likely to 
be called a Vincentian (a word fi rst used in English in 1854). 
Merriam-Webster’s Collegiate Dictionary (1998) defi nes this 
as “a member of the Roman Catholic Congregation of the 
Mission founded by St. Vincent de Paul in Paris, France, in 
1625 and devoted to missions and seminaries.”
 Page 100 mentions two Glycine species, the wild and 
the cultivated soybean, found growing in Mongolia. The 
exact text reads, in translation: “272.–G. soja, Sieb. et Zucc. 
Siebold and Zuccarini. 1875 Florae Japonicae familiae 
naturales, no. 14. China: Found on the plain of Peichih-li 
(Petchély, northeast of Peking; specimen no. 579). Mongolia: 
Found at Jehol (Géhol), on the edges of streams (bords des 
ruisseaux; specimen no. 2191).
 “273.–G. hispida, Franch. et Sav. Franchet and 
Savatier. 1875. Enumeratio Plantarum in Japonia sponte 
crescentium... Vol. 1, p. 108. Soja hispida Moench. 1794. 
Methodus plantas horti botanici... p. 153. Mongolia: Found 
at Jehol (Géhol), where the plant is commonly cultivated 
(specimen no. 1930).
 Note 2. This is the earliest document seen concerning 
soybeans in Mongolia, or the cultivation of soybeans in 
Mongolia. This document contains the earliest date seen 
for soybeans in Mongolia, or the cultivation of soybeans 
in Mongolia (by 1875). The source of these soybeans is 
unknown.
 Note 3. Jehol is a city located about 110 miles northeast 
of Peking on the Luan River in Hopeh (or Hopei; pinyin = 
Hebei) province. It was famous historically as the summer 
residence of the Manchu emperors of China. This city was 
the capital of the former Jehol province, which was located 
north of (outside) the Great Wall. It was long considered a 
part of Mongolia (in what would be today’s Inner Mongolia). 
Later it occupied the northern part of Chihli province in 
China proper, from which it was separated in 1928 to 
become a province of southwest Manchuria. From 1933 
to 1945, with reduced area, it was a province of the newly 
established Japanese state of Manchukuo with its capital at 
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Ch’eng-te. After about 1950 it became a province of China. 
In 1955 the province was divided among Inner Mongolia, 
Hopeh, and Liaoning. Today the city of Jehol is known as 
Ch’eng-te (Wade-Giles) or Chengde (pinyin), and is located 
in China in Hopeh province. Thus, at the time that soybeans 
were reported at Jehol in this book, it was in Mongolia, 
but today it is in China. The Altai Mountains and the Gobi 
Dessert along the southern border of Mongolia make the 
country very inaccessible from the south.
 Note 4. Chihli (French Tché-li) is a former province in 
northeastern China; its capital was Peking, and other major 
cities in 1909 were Paotingfu or Pautingfu [later Baoding, 
Hebei], Shiling, and Tientsin.
 Note 5. In Vol. II of this work, on the plants of eastern 
Tibet (Moupine province), the author notes on page 173 
that soybeans (both wild and domesticated) were observed 
in Peking, but not in Moupine, Kiangsi (Kiang-si), Shensi 
(Chensi), or southern Mongolia. Address: Attaché à l’herbier 
du Muséum [Attaché to the Herbarium of the Museum of 
Natural History, Paris].

300. Podoba, Ivan Grigor’evich. 1884. Soya i lallemantsiya: 
Novye ves’ma poleznye rasteniya, ikh svoistva i kul’tura 
[Soya and Lallemantia iberica (dragon’s head): New useful 
plants, their composition and cultivation]. St. Petersburg, 
Russia: Printing House of I.P. Voschinskii. 24 p. 20 cm. [8 
ref. Rus]
• Summary: Discusses: The soybean plant is attracting 
interest in agriculture, as being a prominent plant in the 
future, competing with the domestic potatoes and corn. 
Introduction of soybeans to Europe from Asia (Austria, 
Germany, France). The yellow soybean found best suited for 
acclimatization. Botanical indications of a useful / healthy 
soybean plant. Professor Garts divided soybeans into two 
varieties according to their shape and color: Soja platycarpa 
and Soja tumida. Cultivation of soybeans. Uses of soybeans: 
Dairy cattle–Podoba says it is already known that soybeans 
can be used to feed dairy cattle and recommends it to be used 
likewise in the Southern agriculture to enhance the quality 
and quantity of the milk. Table comparing the chemical 
composition of soybeans to that of other plants. Preparation 
of soybeans for food: soybean fl our, “bean” cheese [tofu], 
uses in the army, “bean” sausages, substitutes for coffee and 
chocolate. Cultivation of soybean in Tavricheskoi region 
(Crimean region of today’s Ukraine [2002]).
 A full-page table (p. 14) gives the chemical/nutritional 
composition of soybean seeds, straw, and pods, and 
compares that of yellow soybeans with the composition 
of a similar part of other legumes. Values are given for the 
following: Water, protein, fat, nitrogen-free extract, fi ber, and 
ash (minerals). Under seeds, for example, six types of yellow 
soybeans are used individually for comparison: (1) Pallida. 
(2) Those grown in Vienna, Austria, in year 1. (3) Those 
grown by Podoba in Ukraine in year 3. (4) Castanea [brown]. 

(5) Atrosperma. (6) Melanosperma. These are compared 
with nine other legumes. Average fi gures are given, but no 
individual investigations.
 Introduction of soybeans into various regions of Russia 
(p. 15): 1. Khersonskaia and Tavricheskaia (Taurida) 
regions. In 1877, fi fty seeds were acquired from Haberlandt. 
Podoba released his soybean experiments in his yearly 
report, and later published them in the sixth volume of 
Zemledel’cheskaya Gazeta. Note: Khersonskaia (Kherson) is 
a region in southern Ukraine extending north of Crimea from 
the Sea of Azov to the Black Sea.
 2. Grodnenskaia region. Experiments not known and 
not published. 3. Poltavskaia (Poltava) region [part of 
Ukraine as of 2005]. Positive results of acclimatization by 
L.A. Chernoglazov. 4. Penza region. A frost in May did 
not damage soybeans, however many other crops died. 5. 
Bessarab region [part of Moldova as of 2014]. K. Morkarov 
successfully produced 5 lb of soybeans. 6. Samara region. 
Unsuccessful results due to late harvest which was damaged 
by frost and hail.
 A half-page table (p. 16) gives information about 
people, from different regions in today’s (2002) Ukraine, 
who presented each year from 1879 to 1883 at the Annual 
Exhibition of the Independent Economic Society (Vol’no 
Economicheskim Obschestvom) held on Oct. 31 each year. 
In 1879 I.G. Podoba presented from Tavricheskaia. In 
1881 Grigorii Ivanov Yaschenko and L.A. Chernoglazov 
presented from Poltavskaia, and N. Zhelekhovskii presented 
from Kievskaia. In 1882 Gr. Iv. Yaschenko presented from 
Poltavskaia and L.V. Illyashevich from Khar’kovskaia. In 
1883 Gr. Iv. Yaschenko and L.A. Chernoglazov presented 
from Poltavskaia.
 A half-page table (p. 17) gives the prices (in rubles) 
for which soybeans were sold in 1883. 2.50 per pood 
(36 lb) by Gr. Iv. Yaschenko in the Khar’kovskaia region 
(today’s Ukraine). 2.50 per pood by the agricultural store 
of K.V. Laskari in Kishinev (Chisinau), Bessarabia (today’s 
Moldova). 3.00 per pood by L.V. Illyashevich in the 
Khar’kovskaia region (today’s Ukraine). 8.00 per pood by 
seed-seller Grachev in St. Petersburg (today’s Russia). 0.60 
per lb by seed-seller Gol’dring in Warsaw (today’s Poland).
 History of Lallemantia iberica (dragon’s head). It is a 
plant native to Georgia, introduced to Europe from Persia 
in 1873 at the World Exposition in Vienna. Description and 
cultivation. History of the spread of Lallemantia throughout 
Russia.
 Note 1. This is the earliest document seen (July 2002) 
concerning the feeding of soybeans to dairy cattle.
 Note 2. Lallemantia iberica (dragon’s head) is an annual 
plant with a short vegetative cycle adapted to dry climates, 
cultivated for its seeds, from which a drying oil is extracted. 
The oilcake is used as a feed for horses, ruminants, and 
rabbits. A cow can be fed up to 2 kg/day. Address: Candidate/
Applicant of Natural Sciences, St. Petersburg, Russia.
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301. Grisard, Jules. 1885. Cinquième section. Séance du 
10 Mars 1995 [Fifth section. Meeting of 10 March 1885]. 
Bulletin de la Société d’Acclimatation 32:321-25. May. [Fre]
• Summary: Mr. Paillieux gives a lecture on two subjects: 
Shoyu (Le Shoyu) and Le Haricot radié (which appears to 
be a confused mixture of the green mung bean and the red 
azuki bean). “In 1880 I published in this bulletin an extended 
article about the chemical composition, varieties, culture, and 
uses of the soybean (du Soya)... Today I would like to call 
your attention again to Shoyu, a precious sauce which the 
Japanese could not live without, and to provide the means to 
taste it by distributing to each of you some small fl asks that 
contain a suffi cient quantity of it.
 “You do not have to thank me for my generosity; these 
fl asks were given to me by MM. J. de Vigan and Company, a 
large house importing Japanese and Chinese products...”
 “I beg you not to confuse Shoyu with India-Soy, which 
is sold in London and even in Paris; the latter is only a poor 
imitation.
 Note: Where and how is India-Soy made? What are 
the major differences in sensory qualities between the two 
sauces?
 “Shoyu is not a condiment in the sense that we normally 
attach to this word. It does not have a pungent, heating taste 
like pepper, mustard, chili peppers, etc. To the contrary, it is 
refreshing. MM. de Vigan can speak of it with reason and 
precision, for they consume a bottle a week of it, as much for 
their children as for themselves.
 “The Japanese put Shoyu on all that they eat, and 
according to all appearances, we would be tempted in France 
to make an immoderate usage of it when we begin to use it.
 “I shall not speak to you of Japanese cuisine, which to 
me is strongly suspect, but I shall tell you that for me Shoyu 
can, in many cases, replace meat stock, quite a unique thing, 
but that explains itself perhaps by the notable proportion of 
fat that soybeans contain.
 “A teaspoon of Shoyu in an ordinary broth makes 
it much better. It does wonders in court-bouillon for the 
cooking of fi sh. It combines advantageously with beefsteak 
stock. In a salad with cold meat, it has a very good effect. 
Finally, it is incomparable in scrambled eggs (oeufs 
brouillès).
 “The house Potel and Chabot, whose chef is our 
colleague Mr. Lhermitte, served the table of the Japanese 
mission in 1878. He assures me that Shoyu is excellent in 
bean salads and unsurpassed with eggs, whatever the mode 
of preparation.
 “You see that it is not necessary to be Japanese to 
multiply the uses of Shoyu. When a fi rst-rate chef (cordon-
bleu) has it, his/her cooking is transformed and becomes so 
much better that one does not perceive the use made of the 
famous sauce, at a moderate dose.
 “Here, gentlemen, is a recipe for preparing Shoyu, made 

in France by my excellent correspondent Dr. Hénon who had 
learned it in Japan:
 “’Take two parts naked barley or wheat and three parts 
soybean (Daïdzu (Soya)). Next soak for a day and a night 
in soft (non-calcareous) water. Then steam until completely 
cooked. The grains need not pop open but must be tender. 
Mix the two grains then spread them out in beds 2-3 cm 
high in wooden trays that are kept in a place that is fairly 
warm, neither too dry nor too humid. The grains will mold 
in 12-15 days, according to the season. The best time is 
spring or autumn. The mold must be greenish blue, thick and 
resembling velvet.
 “’The big red or black molds are worthless; discard 
them as soon as they appear. When the grains are completely 
covered with mold and form a solid mass, expose them to 
the sun. When they are dry, rub them between the hands and 
sift them to get rid of the powder (mold spores?) produced 
by the moldy debris (la poussière produite par les débris des 
moississures). At this time, take two parts salt for three parts 
molded grains; place in barrels or earthenware vases with a 
suffi cient quantity of water to cover all with 3-4 inches of 
liquid.’”
 “’Stir the mixture up from time to time and wait three 
to six months, then fi lter the sauce through a sieve. It can be 
stored in casks or bottles for several years, and for my taste, 
replaces broth or meat stock quite well in cooking.
 “’I do not know,’ adds my correspondent, ‘how much 
Shoyu is exported from Japan or how much is consumed in 
that country, but it is the basis of Japanese cuisine. It replaces 
butter, oil, fat, and meat stock. All beans, fi sh, and pasta 
ordinarily are accompanied by Shoyu. There is not a village, 
no matter how small it may be, that does not Shoyu makers 
in it. In addition, it is made often in particular houses.
 “’During my sojourn in Japan, the price of Shoyu varied, 
according to its quality, from 8-12 sen (40-60 centimes) per 
sho, that is, 1.80 liters.’
 “I published two other procedures, practiced in industry, 
that present notable differences with the household recipe 
that I just gave you.
 “In one it is said that the grains ought to ferment 
in hermetically-sealed chambers, with the exception of 
two windows placed at the height of a man which allow 
surveillance of the operation.
 “In the other, they prescribe a particular preparation of 
the salt destined for production of Shoyu.
 “I do not give you the text of these documents. They are 
rather drawn out and are found in the report I published on 
soybeans. I do not want to abuse your kind attention.”
 At the end of the meeting, Mr. Paillieux distributed 
Shoyu to the attendees. Address: Secretary, France.

302. Vilmorin-Andrieux et Cie. 1885. Prix courant général 
pour 1885-1886 [General current prices for 1885-1886]. 
Paris: Vilmorin-Andrieux & Co. See p. 32, 50. Dec. [Fre]
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• Summary: Two varieties of soybeans (black, and Etampes) 
are listed with prices under “Soja hispida” (p. 32) and three 
(the above two plus yellow) are listed in the section on 
forage crops under the same heading (p. 50). Address: Quai 
de la Mégisserie, 4 (ancien 30) [Paris, France].

303. Cosmos: Revue des Sciences et de leurs Applications. 
1885. Noms lait de soja [Names of soymilk]. Page 408. [Fre]
• Summary: In this article the fi rst section, titled Lait factice, 
states that this is a fake / pseudo milk that can be used like 
cow’s milk (un lait factice utilisable comme celui de la 
vache,...).
 The beans, by far the richest in legumin among the many 
plants in the leguminous (legume) family, hold in reality a 
solid milk. Based on that fact, they take the beans and soak 
them in water, then crush them, then pass them through a 
sieve after having diluted them in water to make a fake or 
pseudo milk that can be used like the milks of the cow, the 
goat or the sheep. They mostly use it in that stage, or they 
prepare, through coagulation of this vegetable casein, a 
cheese similar to our quark, that they call in China Teou-fou 
and in Japan To-fu, and that they consume in great quantity, 
be it fresh or dried, raw or cooked.
 This cheese, when it is well done, is rather pleasant to 
the taste and it makes for a very delicate dish when it is fried 
in grease as it is done with potatoes. Similarly, by grinding 
the beans with an equal amount of wheat, barley or rye, and 
letting them ferment for a certain period of time, after having 
diluted them with water, they prepare a condiment sauce [soy 
sauce].
 This condiment sauce is very much appreciated with 
roasted meats or fi sh; added to beef or beef bouillon, it gives 
them... (the rest of the phrase is missing).
 Besides this culinary use, soja is also used in these 
countries as a forage plant.
 Note 1. This is the earliest French-language document 
seen (Aug. 2013) that contains the term lait factice, used to 
refer to soymilk.
 Note 2. Hervé Berbille (of France), who discovered this 
article, writes: If factice and artifi ciel are both translated in 
English as “artifi cial”, in French, “factice” and “artifi ciel” are 
not exact synonyms. Factice rather evokes a “fake” cow’s 
milk, whereas “artifi ciel” evokes “not natural” (as opposed 
to cow’s milk arbitrarily chosen as a reference). However, in 
practice, these two names refer both to soymilk.
 This article is also important because soymilk is 
described as a fully fl edged food, not only as a precursor of 
tofu.
 Finally, the following article contains the key elements 
of the Cosmos article: Hervier, P. 1910. “Le pois oléagineux 
de la Chine: Soja hispida.” Jardin (Le). 24:233-36. Aug. 5. 
See p. 235, left column, 70% of the way down.

304. Candolle, Alphonse de. 1885. Origin of cultivated 

plants. New York, NY: D. Appleton and Co. viii + 468 p. See 
p. 330-32, 443, 451. The International Scientifi c Series Vol. 
48. Translation of Origin des Plantes Cultivees, 1883 ed. 2nd 
ed. 1886. Reprinted in facsimile in 1959 by Hafner Publ. Co, 
New York. 19 cm.
• Summary: This is the fi rst U.S. edition of this landmark 
work by de Candolle (lived 1806-1893), the renowned 
Swiss botanist, whose father was also a famous botanist. 
The section on soy in this edition is identical to (in fact, a 
facsimile of) that in the fi rst British edition published in 
London in 1884.
 De Candolle was the fi rst to recognize that information 
from botany, philology, geography, and archaeology must 
be integrated if scholars were to understand the origins of 
agriculture. He tried to determine the regions where most of 
the world’s important crops were fi rst domesticated. Address: 
Foreign Assoc. of the Academy of Sciences of the Inst. of 
France.

305. Mene, Édouard. 1885. Des productions végétales du 
Japon [The vegetable products of Japan]. [The vegetable 
products of Japan]. Paris: Au Siège de la Société Nationale 
d’Acclimatation. 592 p. Index. 24 cm. [34 soy ref. Fre]
• Summary: The title page states in small letters: Extrait du 
Bulletin de la Société Nationale d’Acclimatation, indicating 
that much of the material in this book is based on articles 
previously published in this French-language Bulletin. 
However many other early books on Japanese agriculture 
have also been consulted and are carefully cited.
 In the Introduction, the author explains that he was 
appointed by the Society for Acclimatization to prepare this 
report on the vegetable products of Japan which had been 
exhibited at the Universal Exposition of Paris in 1878–in two 
parts. Those displayed by the Japanese fi rm Trocadero, and 
those displayed in the galleries of the palace at Champ-de-
Mars. The author and many others were deeply impressed by 
this exhibition.
 Grains (class 69, p. 31): Wheat or rice are mixed with 
beans or peas and fermented to make shoyu and miso. Shoyu 
is one of the most widely used condiments in Japanese 
cuisine. The method of production is described briefl y. 
Among the condiments displayed in class 74 were a number 
of fl asks of shoyu from Tokyo.
 Legumes (p. 40-47): Discusses soybeans, tofu, azuki 
beans (Phaseolus radiatus var. subtrilobata, p. 42-44; 
incl. yayenari, red, white, black, and yellowish azuki, 
Dainagon azuki, azuki fl our, an, yokan), shoyu, soybeans 
(Pois oléagineux, Soja hispida, p. 45-46; incl. Kuro-mame 
{Black soybeans}, various colors and shapes of dry soybeans 
{green, yellowish, large yellowish, greenish black, brownish 
red, white, large red}).
 There is also a special, long section on soybeans (Soja 
hispida. O mame: Daizu; p. 270-83) and soyfoods. In the 
Japanese exposition, the display of useful products (tableau 
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des productions utiles) designates: No. 24. Kuro-mame. 
Black-seeded soybeans, the size of an average sized haricot 
bean. No. 25. Shiro-mame. White-seeded soybeans, spotted 
/ fl ecked / speckled / mottled (tachetées) with gray. No. 26. 
Ao-mame. Greenish-seeded soybeans. No. 34. Gankui-mame. 
Black-seeded soybeans, fl ecked with white.
 The soybean (Le Soja) is cultivated in Japan, India, 
Ceylon, the Malacca peninsula [today’s Malaysia], the 
Philippine islands, Borneo, Java, the kingdom of Siam, 
Cochin China, Tongkin (Tong-King), and throughout China, 
primarily in Mongolia and in the provinces of Henan / 
Honan, Liaoning (Shenking), Shandong / Shantung, and 
Shanxi / Shansi (Chan-si).
 The Chinese exposition (class 73) contained samples 
of all the varieties of soya cultivated in all the provinces of 
the empire. Nos. 2991 to 3000. Green, white, black, yellow, 
striped or variegated, and reddish soybeans, provided by 
the Chinese customs offi ce at Newchwang. Nos. 3014-16. 
Yellow, black, and green soybeans from the customs offi ce 
at Tientsin. Nos. 3058-61. Yellow, green, and black soybeans 
from customs at Yantai / Chefoo. No. 3091. Yellow soybean 
from customs at Chinkiang. Nos. 3013-19. White, red, black, 
and yellow soybeans from customs at Shanghai. Nos. 3125-
28. White, black, red, and green soybeans from customs at 
Wenzhou / Wenchow. Nos. 3152-56. White, green, and black 
soybeans from customs at Kao-hsiung (Takow).
 The soybean is one of the plants most widely used in 
Japan and China for both food and industrial purposes. As 
indicated previously, shoyu, miso, and tofu are indispensable 
to the Japanese diet. Samples of these products were 
displayed in the Japanese exhibit in class 74 (condiments and 
stimulants); they came from Tokyo and from the province 
of Hizen, mainly from the town of Nagasaki. In the Chinese 
exhibit, also in class 74, were samples of (soye) or (soya) 
which are similar to Japanese shoyu but are called Chiang-yu 
(Tsiang-yeou) in China. They were provided by the customs 
offi ces at Yantai / Chefoo, Ning-po, Wenzhou / Wenchow, 
and Canton. For aroma, the Chinese often add star anise, 
green anise, and orange peel. Chinese soy sauce is made 
from yellow soybeans (Houang-téou).
 Note: This is the earliest French-language document 
seen (April 2012) that uses the term Chiang-yu to refer to 
soy sauce.
 Note: This is the earliest document seen (Jan. 2006) 
describing a soy sauce made with star anise, green anise, 
orange peel or other spices or herbs outside of Indonesia.
 A detailed description of the method for making 
Japanese shoyu is given, excerpted from the book Le Japon 
à l’Exposition universelle de 1878 [Japan at the Universal 
Exposition of 1878] (1878, vol. II, p. 124). Additional 
excerpts concerning shoyu, miso, and tofu are taken from: 
Simon 1862, Kaempfer 1712, Bulletin of the Society for 
Acclimatization 1880 (p. 248), and Champion 1866.
 In France, Mr. Vilmorin and Dr. Adrien Sicard (of 

Marseilles), who are both involved with soybean cultivation, 
have prepared soy cheese (fromage de Soja) numerous times. 
Dr. Sicard has made both the white cheese [probably tofu] 
and the red cheese; the latter is rolled in a powder made by 
grinding red sandalwood (santal; Pterocarpus santalinus), 
mace, and cinnamon (p. 276).
 One of the most important soy products is the oil, 
which is obtained from the seeds–especially the large yellow 
soybeans that the Chinese call Houang-téou. The Japanese 
do not make soy oil (huile de Soja) but in China manufacture 
of this product gives rise to considerable commerce. Fremy 
(1855) found that soybean seeds contain 18% oil. The oil is a 
drying oil, yellow in color and with a special odor and a taste 
of dried legumes, similar to that of peas. It is used in cooking 
and illumination. In China, quite a few soy oil factories are 
found at Calfond in Henan, at Tsinan in Shantung, and at 
Tayeurn in Shanxi. But the center of soy oil production in 
China is Ning-po in Zhejiang / Chekiang. From the port 
of Ning-po and from a port on the island of Tcheou-chan 
[Zhoushan?] a large number of junks, carrying only soy oil, 
depart. Two other manufacturing centers are Newchwang 
and Chefoo. There follows a detailed description (p. 276-77) 
of how soy oil is obtained from soybeans.
 Another common use is as fermented black soybeans 
(Chi) which (according to Stanislas Julien) contain soybeans 
mixed with ginger and salt. Kiu-tsee is a fermented soy 
product made in Canton; it contains red rice, soybeans, and 
the leaves of Glycosmis citrifolia. The Chinese also make 
a pasta and a sort of vermicelli from soybean seeds named 
Hou-mi-téou.
 The stems and leaves make excellent forage. Black 
soybean seeds are often mixed with chopped soybean 
hay and fed to horses and mules in northern China and 
Manchuria.
 In Japanese and Chinese medicine, black soybean 
seeds, ground and made into a decoction, are used to combat 
asthma attacks.
 There follows a long history (p. 277-83) of the 
introduction of the soybean to Europe (starting at the Jardin 
des Plantes in Paris, in 1740 or 1779) and its acclimatization, 
based largely on articles from the Bulletin of the Society for 
Acclimatization. It includes a summary of the work of Prof. 
Haberlandt in central Europe.
 Also discusses: Japanese plum trees (Prunus mume) 
and umeboshi salt plums (p. 52-54, 466-67). Sesame seeds 
and sesame oil (p. 54-55). Amaranths (p. 63-64). Job’s 
tears (Coix lacryma; p. 214-15). Kudzu, kuzu powder, and 
kuzu cloth (Pueraria Thunbergiana; p. 283-85). Peanuts 
and peanut oil (Arachis hypogæa, Tojin-mame; p. 286-87). 
Sesame seeds and sesame oil (Sesamum indicum, Goma; p. 
518-20). Hemp and hemp oil (Cannabis sativa, Asa; p. 558-
59). Address: Médecin de la Maison de Santé de Saint-John 
de Dieu [Paris, France].
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306. Paillieux, Auguste; Bois, D. 1885. Le potager 
d’un curieux. Histoire, culture et usages de 100 plantes 
comestibles, peu connues ou inconnues: Soya [The 
inquisitive person’s kitchen garden. History, culture, and 
uses of 100 edible, little-known or unknown plants]. Paris: 
Librairie Agricole de la Maison Rustique. 294 p. See p. 261-
65. 2nd ed. 1892. 3rd ed. 1899, p. 575-625. [1 soy ref. Fre]
• Summary: The fi ve-page section on Soya (p. 261-65) 
discusses its use primarily as a vegetable. For more about 
its broader uses, see Paillieux’s 1881 book titled Le soya, sa 
composition chimique, sa culture et ses usages. This section 
discusses: Englebert Kaempfer’s writings: “In Japan, this 
plant is named Daidsu and surnamed Mame, that is to say 
a food grain par excellence.” Cultivation trials with four 
varieties conducted by the Society for Acclimatization: (1) 
Soybean from China, cultivated in Hungary, imported by 
MM. Vilmorin-Andrieux and Co. The seed color is pale 
yellow and the hilum is brown. This is the earliest maturing 
variety we have seen. (2) Soybean of Etampes. These seeds 
were distributed in 1874 by the Society for Acclimatization. 
The seeds are light yellow and the hilum is white. The plant 
is beautiful, very strong and very productive, but a little late 
in maturing. (3) The green soybean, originating from Japan, 
has rather roundish green seeds and a brown hilum. Its is not 
as early as the soybean from China, mentioned above. (4) 
The light green soybean, with a white hilum, has somewhat 
fl attened seeds. It has come to us from both Japan and China. 
Its pods mature rather late. Vilmorin is importing more 
varieties, including a brown one. The variety in their 1880 
catalog seemed a bit late.
 There follow instructions for planting, cultivating, and 
harvesting soybeans (Soya). When the soybeans are fully 
developed, but before the pods begin to dry, they should be 
picked. At this stage they are as good as fresh fl ageolets–
though the pods are a bit diffi cult to remove.
 In the dried state, soybean seeds make a good food. 
Their taste is sweet and very agreeable. We have prepared 
them like ordinary white haricot beans. They should be 
soaked for 24 hours before cooking in water that is not hard, 
or in distilled water. For best results, add 3 grams per liter of 
soda crystals [sodium bicarbonate].
 Soya is without doubt the best of all the coffee 
substitutes. Many housewives serve a mixture of coffee and 
chicory each morning for breakfast. But [ground] roasted 
soybeans need not be mixed with anything. It gives a good 
coffee au lait whose aroma resembles that of Mocha–though 
it is not as strong. The soybean is cultivated in Tyrol [Tirol] 
and the Istrian Peninsula under the name of “coffee bean,” 
and we suppose this is also the case in Dalmatia and the 
south of Italy.
 Mr. Heuzé in his book Edible Plants (Plantes 
alimentaires) gives the soybean the name Dolic à café (the 
coffee bean) and says that it is cultivated in some points in 
the departments of Ariège and of Haute-Garonne; we have 

not been able to verify this. Recently we learned from Mr. 
Faivre, of Beaune, that the soybean had been introduced, 
about 12 years ago, at Allery, a commune in Saône-et-Loire 
[in east central France] by Father Cretin (M. l’abbé Crétin), 
and that its seeds were used like coffee beans by many 
families in the country.
 Mr. Faivre, an ardent and generous propagator / spreader 
of soya, sent us some seeds of the plant cultivated at Allery. 
They are brown and identical to those recently imported 
by Vilmorin. Finally, the engineer and head of one of our 
departments wrote us that he enjoys Soya each morning for 
breakfast, and that he prefers it to Mocha. He recommends 
roasting the seeds lightly.
 If gardeners will set aside a little space for Soya each 
year in their gardens, they will obtain, at no extra expense, 
the coffee needed each morning by their families.
 There is much more we know and could say about Soya. 
Worldwide, it occupies a place equal to wheat, corn, and 
potatoes. Indeed, it makes an excellent forage. It contains 
18% oil. The cake, which remains after the oil is extracted, 
makes a powerful fertilizer. Under various forms, these 
seeds become part of the daily food of hundreds of millions 
of people. They are also used to feed animals, especially 
millions of horses and mules.
 As numerous analyses have demonstrated, they 
constitute the richest and most complete food that one can 
desire. We recommend to the reader the recent work, done 
with great care by Pettet and Schou, in Revue des Industries 
Chimiques et Agricoles (1882).
 Contents: Introduction. Discussion of individual plants 
arranged alphabetically by their French names. For each 
plant is given, below the French name: Scientifi c name, 
early sources, and plant family. Some of the plants discussed 
include: Amaranth (Amarantus oleraceus). Glycine apios 
(legume family). The peanut (Arachis Hypogaea; Arachide, 
Pistache de terre) (p. 20-23). Daikon or Japanese radish 
(Raphanus Sativus, L. var; Daikon ou radis du Japon). 
Azuki bean (Phaseolus Radiatus; Haricot radié) (p. 102-
07; The section titled “A Java” mentions seasoning a dish 
with Ketjap, which it calls la sauce noire, or “black sauce”). 
Glutinous yam (Dioscorea Batatas; Igname). Konnyaku 
(Amorphophallus Rivieri; Koniaku). Kudzu (Pueraria 
Thunbergiana; Kudzu) (p. 154-64). White melon of Japan 
(Cucumis Melo; Shiro uri; Melon blanc de Japon). Myoga 
(Zingiber mioga; Mioga). Udo (Aralia cordata; Oudo). 
White quinoa (Anserine Quinoa; Chenopodium quinoa; 
Quinoa blanc) (p. 242-45). Chufa (Cyperus esculentus; 
Souchet comestible, Souchet sultan, Amande de terre) (p. 
256-61). Soya (Dolichos Soja; Soja hispida Moench; Glycine 
Soja; Soya) (p. 261-65). Bambarra groundnuts (Voandzeia 
subterranea; Voandzou) (p. 272-74). Table of contents (by 
both French name and scientifi c name). Address: 1. Member 
of la Société nationale d’Acclimatation; 2. Préparateur au 
Muséum. Member of the Société Botanique de France.
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307. Vilmorin-Andrieux, M.M. 1885. The vegetable 
garden: Illustrations, descriptions, and culture of the garden 
vegetables of cold and temperate climates. Translated by Mr. 
W. Miller. London: John Murray. xvi + 620 p. See p. 529-30. 
English ed. published under the direction of W. Robinson. 24 
cm. [Eng]
• Summary: This is an English translation of the 1883 
French edition, including the same 2 illustrations.
 The third edition (fi rst U.S. ed.) was published in 1920 
by E.P. Dutton and Co. in New York. Reprinted in 1976 by 
The Jeavons-Leler Press, Palo Alto, California, then in 1981 
by Ten Speed Press in Berkeley, CA. 620 p. Address: Paris, 
France.

308. Welch, Adonijah Strong. 1885. Report on the 
organization and management of seven agricultural schools 
in Germany, Belgium, and England. Washington, DC: 
Government Printing Offi ce. 107 p. See p. 73-77. Made to 
Hon. George B. Loring, U.S. Commissioner of Agriculture.
• Summary: The last section is titled “The Royal Agricultural 
College at Cirencester, England,” where the author visited on 
8 Feb. 1884. The subsection titled “Work of the laboratory” 
(p. 73) describes seven types of current original research. 
including: “7. On the soy bean (Soja hispida), its chemical 
composition and value as a food.
 “The following is a detailed account of Prof. Edward 
Kinch’s description and analyses of the soy bean of China. 
I append his entire report of the results of this interesting 
investigation, because it not only shows the character of the 
work done in his laboratory, but indicates that this bean may 
be profi tably grown in some parts of the Western States. 
Indeed, the same bean was grown on the experimental 
grounds of the Iowa Agricultural College last year, and 
showed a very large yield.”
 Prof. Kinch’s report, titled “The Soy bean,” states: “This 
bean, sometimes known as the Japan pea and China bean, 
is the seed of the Soja hispida, Miquel (Glycine hispida, 
Moench; Dolichos Soja, Linné; Glycine Soja, Jaquin), a plant 
of the natural order Leguminosae,...” suborder Papilionaceae, 
and tribe Phaseolæ. Its natural habitat appears to be China 
and Japan; it also grows in Mongolia and in India, in 
the Himalayas, and within the last few years it has been 
cultivated experimentally in several European countries. 
This bean is worth more than a passing notice, as it is the 
vegetable which approaches most nearly in its proximate 
chemical composition to animal food. This will be seen 
later on. There are a great number of varieties of the soy 
bean known, which differ to some extent in the shape, size, 
and especially in the color of the seed, and in a few minor 
particulars, but which seem to vary comparatively little 
in chemical composition. Dr. C.O. Harz has classifi ed the 
principal varieties as follows:
 “Group I.–S. hispida platycarpa. 1. olivaeea. 2. 

punctata. 3. melanosperma (a. vulgans. b. nigra. c. 
renisperma. d. rubro-cincta). 4. platysperma. 5. parvula.
 “Group II.–S. hispida tumida. 6. pallida (Roxburgh). 7. 
castanea. 8. atrosperma.
 “These names suffi ciently indicate the nature of the 
variety as far as the seed is concerned. The soy bean is 
extensively cultivated in the north of China, whence it is 
exported, to the southern provinces; it is here pressed for the 
sake of its oil and the residual cake largely used as a food for 
man and beast, and also as a manure.
 “In Japan it is known by names signifying the bean, and 
from it are made not only soy [sauce] but a paste known as 
miso, which is in constant request at nearly every meal, tofu, 
or bean cheese, and other foods used to a less extent. This 
bean cheese is also well known in China, and is obtained 
by extracting the legumin from the beans with water and 
precipitating it with brine. An analysis of it is given below.
 “These foods are most valuable additions to the dietary 
of the Oriental nations, and especially of the Japanese, who 
use so little animal food; they tend to supply the defi ciencies 
of the staple food, rice, in nitrogenous matter, fat, and also in 
mineral constituents.
 “The Buddhist priests, who are strictly forbidden to 
use animal food, consume considerable quantities of these 
beans, principally in the form of miso. The soy bean fi rst 
attracted attention in Europe in 1873, when specimens from 
Japan, from China, and from India were shown at the Vienna 
International Exhibition. Dr. Forbes Watson, reporter on the 
products of India, called attention to it in the Catalogue of 
the Exhibits of the Indian Museum. Since then numerous 
experiments have been made on the European Continent 
on its growth, and also feeding experiments with the bean 
and its straw on different kinds of domestic animals have 
been prosecuted. Such experiments have been carried on by 
Wolling and Wein, at Munich; by Haberlandt, Lehman, Harz, 
Stahel, Zimmerman, Siewert, Wieski, and others, at various 
stations in Germany, Austria, and Hungary, and experiments 
have also been made in France and in Italy.
 “The proximate chemical composition of some of the 
different varieties, grown in different places, is now given 
and compared with some other foods of vegetable and 
animal origin.”
 Table 1, titled “Percentage composition of the soy bean,” 
gives the percentage of six constituents (water, nitrogenous 
matter [protein], fat, carbohydrates, fi ber, and ash) in seven 
different types of soy beans: Pale yellow (from Japan, China, 
Germany &c., India), brown, round black, and long black.
 “It has been shown by Levallois (Comptes-Rendus) that 
the soybean contains a special variety of sugar, many of its 
properties resembling mellitose; this constitutes about 10 
per cent, of the soluble carbohydrates. Of the nitrogenous 
matters nearly all is in the form of albumenoids; a small 
quantity, about 1 per cent., appears as a peptone-like 
body, and about one-tenth to two-tenths per cent. is non-
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albuminoid.”
 Table 2, titled “Percentage composition,” compares the 
percentage content of the six constituents listed above for six 
foodstuffs: Peas, [common] beans, lupins, lentils. lean beef, 
and fat mutton.
 “These analyses show the greater richness of the soy 
beans in nitrogenous matter and in fat than the common 
bean and pea, and that, when the water is equalized, it 
more nearly approaches meat in proximate composition. 
The only leguminous seed of common occurrence, which 
contains more oil than this bean, is the earth-nut or ground-
nut, Arachis hypogæa, which is now so largely cultivated 
abroad for its oil and its cake. In order to compare the soy 
bean straw with hay and with other straws of like nature, the 
following average analyses are given:
 Table 3 (untitled) compares the percentage content of the 
six constituents listed above for six feeds: Meadow hay, bean 
straw, pea straw, lentil straw, soy bean straw, soy bean hulls.
 “A special variety of Soja hispida is cultivated in some 
parts of Japan as a fodder crop and cut just as the pods are 
fully formed. The hay made from this is much relished by 
horses, cattle, and sheep. A sample of a crop grown on the 
Imperial College of Agriculture Farm, Komaba, Tokiyo, 
gave on analysis: Water 15.0%, nitrogenous matter 19.8%, 
fi ber 35.9%, ash 6.8%, carbohydrates and fat 22.5%. Total 
100.0%.
 “It will be seen that this hay exceeds even lentil straw 
in the amount of nitrogenous matter it contains.” Continued. 
Address: LL.D., Ames, Iowa.

309. Grisard, Jules. 1886. Extraits des procés-verbaux des 
séances de la société. Cinquième section. Séance du 26 
Janvier 1886 [Excerpts of verbal proceedings from meetings 
of the society. Fifth section. Meeting of 26 Jan. 1886]. 
Bulletin de la Société d’Acclimatation 33:173, 187-88. Jan. 
[19 ref. Fre]
• Summary: The president of the Society, Henry de 
Vilmorin, is presiding at this section meeting. The vice 
president is Auguste Paillieux and the secretary is Jules 
Grisard.
 Mr. Paillieux reminds the audience that he had an 
analysis of the soybean (du Soya) made and, like Stachys 
affi nis (Crosne, an edible tuber fi rst imported from Japan 
to Crosne near Paris), it does not contain even a trace of 
starch. He even applied for a patent on its use as a food for 
diabetics, but he had to drop the patent, since the soybean 
contains inulin [a tasteless white polysaccharide / complex 
sugar], which converts equally to sugar.
 Mr. Marquiset reports on his cultivation of kudzu (see 
the Bulletin).
 Note: This is the earliest document seen (Sept. 2014) 
concerning the use of soy in diabetic diets. Address: 
Secretary.

310. Alabaster, Chal. 1886. China. Report on the trade of 
Shanghai, for 1885. Diplomatic and Consular Reports, 
Annual Series (Foreign Offi ce, Great Britain). No. 14. p. 
1-12.
• Summary: Despite the war with France, “the general 
expansion of trade is shown by the fact that more than 
500,000 taels of duties were collected in excess of 1884.” 
The four most valuable articles of export in 1885 were raw 
silk (worth £3,169,689), manufactured silk, black tea, and 
green tea.
 A table (p. 9) shows the quantity (in piculs) and value of 
principal articles of export from Shanghae [Shanghai] during 
the years 1885 and 1884. Bean cake: 1885–115,905 piculs 
worth £30,425. 1884–51,799 piculs worth £12,237.
 A second table (p. 11) shows the quantity (in piculs) and 
value of principal native articles imported into Shanghae 
[Shanghai] during the years 1885 and 1884. Bean cake: 
1885–308,233 piculs worth £80,911. 1884–154,396 piculs 
worth £36,476.
 Note: This is the earliest document seen (June 2001) 
that mentions a duty or tariff in connection with soybeans. 
Address: Acting British Consul-General, Shanghai.

311. Candolle, Alphonse de. 1886. Origin of cultivated 
plants. 2nd ed. London: Kegan Paul, Trench & Co.; New 
York, NY: D. Appleton and Co. viii + 468 p. See p. 330-32, 
355, 443, 451. Translation of Origin des Plantes Cultivees, 
1883 ed. 2nd ed. 1886. The latter reprinted in facsimile in 
1959 by Hafner Publ. Co, New York. Index. 20 cm. [15 ref]
• Summary: The main section on soy in this edition is 
identical to (in fact, a facsimile of) that in the 1885 edition 
by the same publisher in New York.
 The author, a famous Swiss botanist, whose father was 
also a famous botanist, lived 1806-1893. Address: Geneva, 
Switzerland.

312. Lanessan, J.-L. de. 1886. Les plantes utiles des colonies 
françaises [Useful plants of the French colonies]. Paris: 
Imprimerie Nationale. 990 p. See p. 710. [Fre]
• Summary: Dau-nanh is the name of the soybean in Cochin 
China. Gives a botanical description of “Dolichos Soia or 
Soja L.–Annual, erect, fuzzy stalk, simple with ascending 
branches; ternate, oval velvety leaves; purplish fl owers in 
simple bunches, axillary; calyx with fi ve sharp divisions, 
the upper ones shorter;... oblong wings; slightly carinate; 
ten stamens, nine shorter; hispid hanging pod; whitish oval 
beans.
 “In Japan they prepare with these beans and some 
meat broth a sauce of great renown, Sooju or Soja, that the 
Chinese and Vietnamese also use to stimulate their appetite. 
They also make a white purée resembling coagulated milk, 
called Teu-bu [tofu] in China, where it is highly appreciated. 
Although it is rather insipid, it is neither disagreeable nor 
indigestible.”
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 Note: Meat broth is not used in preparing shoyu, which 
acquires a hearty, meaty fl avor through the fermentation 
process. Address: Professeur Agrege d’Histoire Naturelle a la 
Faculte de Medecine de Paris, France.

313. Moniteur Scientifi que-Quesneville. 1888. Fabrication 
du tofu au Japon [Manufacture of tofu in Japan (Abstract)]. 
31:368-69. March. 4th Series. [Fre]
• Summary: A French-language summary of the following 
English-language article: J. of the Society of Arts (London). 
1886. “Manufacture of tofu in Japan.” 35(1778):102-03. 
Dec. 24.

314. Levallois, Albert. 1888. Infl uence des engrais 
chimiques sur la composition de la graine du Soja [Infl uence 
of chemical fertilizer on the composition of soybeans]. 
Comptes Rendus des Seances de l’Academie des Sciences 
(Paris) 106:1014-17. April 2. German-language summary in 
Chemisches Central-Blatt 1888, p. 639. [2 ref. Fre]
• Summary: Soybeans were planted on two plots in the 
same fi eld at the agronomic station at Nice, France. One was 
left unfertilized, while the other was richly fertilized with 
a complete chemical fertilizer. The yields were as follows 
per hectare: From the fertilized plot–2,957 kg of dry leafl ess 
plants (the leaves had fallen) and 749.5 kg seeds. From the 
unfertilized plot–512 kg of dry leafl ess plants (the leaves 
had fallen) and 274 kg seeds. Thus the fertilized plot yielded 
2.7 times the weight of seeds as the unfertilized plot. But 
the seeds from the fertilized plot were much smaller and 
less uniform in shape than those from the unfertilized plot. 
1,000 seeds from the fertilized plot had a volume of 185 
cc and weighed 126.5 gm, whereas 1,000 seeds from the 
unfertilized plot had a volume of 252.5 cc and weighed 
171.5 gm. In terms of percentage composition, the seeds 
from the unfertilized plot were somewhat richer in nitrogen, 
phosphoric acid, potassium / potash, and oil. Address: 
France.

315. Bulletin de la Société de Medecine Pratique de Paris. 
1888. [Meeting and presentation of samples]. p. 434-42. 
Meeting of April 26. [Fre]*
• Summary: At the top of p. 442 we read: Breads.–Biscuits 
and liquids made from Soja hispida.–Mr. Lecerf presents 
samples of breads, biscuits and liquids (liqueurs) obtained by 
him from the soybean (du Soya), and he will now present a 
paper on this subject.
 Note: This is the earliest document seen (Oct. 2005) that 
mentions “biscuits” (or biscuit) made with soy.

316. Lecerf, Ch. 1888. Sur la valeur alimentaire du Soya 
hispida [On the nutritional value of the soybean]. Bulletin de 
la Société de Medecine Pratique de Paris p. 442-49. Meeting 
of April 26. Presided over by M. Laburthe. [Fre]
• Summary: Because of the diffi culty many people have in 

tolerating gluten bread, we are anxious to fi nd another food 
free from sugar and amylaceous materials for diabetics. I 
thought it would be interesting to do some trials on the use of 
the seeds of a bean used often in China, Japan, and Malaysia.
 I had the occasion to study this bean under the direction 
of my master, Mr. Muntz, when I was at his laboratory at the 
Agronomic Institute (l’Institut agronomique). I wish to speak 
of soybeans (Soya).
 In 1855, Mr. de Montigny, struck by the considerable 
nutritional value of soybeans, imported some to France, 
and submitted them to the Society for Acclimatization (la 
Société d’acclimatation), hoping that our farmers would 
make the best of this legume that is the foundation of 
the food of the poor classes of China and Japan. In these 
countries, the soybean equals the potato in our countryside, 
in consumption. We shall see, in a bit, that the bean of this 
legume (sub-order papillonacée [sic, papilionaceæ]) is richer 
by far in nutritious elements than the tuber of Parmentier [the 
potato].
 Since this attempt [by Mr. Montigny in 1855], many 
agronomical trials have been conducted, at different places in 
our territory [France and its colonies], and they have proven 
that the acclimatization of this plant, in France, is possible. 
They have also permitted us to hope that the climate of our 
regions is analogous to that of the Chinese and Japanese 
provinces where the soybean (le Soya) is cultivated on a 
large scale. Unfortunately, these trials had the goal of feeding 
animals rather than the introduction of this bean into the 
human diet.
 However, eight years ago, Count Attems, who was 
busy with the cultivation of soybeans in Austria, wrote: 
We fool ourselves when we think that soybeans are only 
an advantageous pasturage, or when we believe that they 
constitute a delicate dish only for the table of the rich. 
Soybeans have also been discovered for the large class of 
less idle consumers, for the country folk and the workers; 
and although it is a plant of ancient Asia, future generations 
will make a great case for them and without a doubt will 
call them Haberlandt’s bean (Haricot de Haberlandt) in 
recognition.
 Professor Haberlandt, who tested the cultivation of 
soybeans following the Exposition of 1873, published 
his results in 1878 and became the popularizer of their 
cultivation and use in Austria. Here is this author’s 
[Haberlandt’s] opinion on the nutritive value of this bean:
 I think that soybeans are a food too concentrated to be 
prepared alone and that, consequently, it is better to mix 
them with other foods, especially those containing starch... 
They can furnish armies with provisions of little volume, and 
enter with good right, as the best equivalent, in pea sausages.
 In France, although many notes relative to the 
cultivation and use of soybeans have been addressed to 
the Society for Acclimatization, I believe that the fi rst, if 
not the only monograph that was made of it, is that of Mr. 
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Paillieux. This work was published in 1881; I have borrowed 
from him numerous times. As for me, it was in 1883 at 
the Agronomical Institute that I came to know soybeans, 
following the analyses and experience of Mr. Muntz, 
and of my dear friend, the late Levallois, from whom the 
Academy of Sciences received last April 3rd a posthumous 
communication on the composition of the beans that he 
harvested at the agronomic station in Nice, of which he was 
the director.
 The name Dolichos soya was given by Linnaeus to this 
Chinese bean that Moench later named Soya hispida.
 In Japan, they call it Daïzu Mame, that is, food seed par 
excellence. In China, it is known under the name Yéou-téou; 
its cultivation there is less important than in Japan, although 
it enters largely into the food of the working class and is 
used, as in Japan, for the commercial / industrial preparation 
of a variety foods.
 The soybean is also cultivated and consumed in India, 
the Himalayas, Ceylon, Tonkin, Cochin China, and the Dutch 
possessions in Malaysia. In these different lands, it is eaten 
in its natural state (en nature), and used to make many food 
products, on the one hand the daily food of the poor, on the 
other condiments sought after by the rich.
 Because of the high content of fatty materials in 
soybeans (17-18%), its fl our (sa farine) emulsifi es with 
water, giving with oil a certain quantity of légumine [a 
protein found in soybeans]. The mixture, passed through a 
cloth, yields, as a fi ltered liquid, a true milk (vrai lait), used 
like that of cows, goats, or sheep. This is the milk (le lait) of 
the Chinese.
 This milk is used to prepare a cheese (named Téou-fou 
in China, Tou-fou in Japan), that resembles a white cheese 
known, in France, under the name of fromage à la pie 
(quark). The lightly heated milk is coagulated when it is 
warm with the help of a few spoonfuls of liquid nigari / pure 
sea water (d’eaux mères de sel marin). The curds (caillé) 
thus obtained are allowed to drain, then submitted to the 
action of fl owing water. Note 1. The drained curds are fi rst 
pressed to make tofu, then cut into cakes, which a placed into 
a container of cold, circulating water.
 According to Mr. Champion, in China a piece of tofu 
(fromage de pois) as big as a fi st sells for a cent (un centime). 
For many people of the working class, it constitutes the 
morning meal, either in a liquid state [as soymilk], or 
coagulated and fresh [as curds], or in a dried state [probably 
as pressed or fi rm tofu, or possibly as yuba] and fried in oil 
extracted from soybeans.
 According to the analyses of Mr. Fremy, the soybean 
contains 18% of this oil, which is in the fi rst rank among the 
15-20 types of oils that the Chinese possess. It is of excellent 
quality and for Europeans, has the sole drawback of retaining 
the aftertaste of the raw bean.
 In Canton [China], soybeans fi gure in the composition 
of a solid ferment, Kiu-tsée, that the Chinese use to make an 

artifi cial wine and their brandy (eau-de-vie).
 Note 2. This is the earliest document seen (Oct. 2012) 
that contains the term Kiu-tsée (written with an acute accent), 
which it uses to refer to a solid Cantonese wine ferment.
 Continued.

317. Lecerf, Ch. 1888. Sur la valeur alimentaire du Soya 
hispida [On the nutritional value of the soybean (Continued–
Document Part II)]. Bulletin de la Société de Medecine 
Pratique de Paris p. 442-49. Meeting of April 26. Presided 
over by M. Laburthe. [Fre]
• Summary: Continued from page 444: Finally, this bean 
is the base of a sort of sauce that has now jumped the 
boundaries of Asia and whose consumption is widespread 
among the well-to-do classes (les classes aisées) of North 
America, England, and Holland. This is the Tsiang-yeou 
[pinyin: jiangyou] of the Chinese, the Shoyu of the Japanese, 
the Ketjap of Batavia and Java, the India-Soy of the 
Americans and the English, and the Zoya of the Dutch. This 
product is a liquid of a darker or lighter brown, depending on 
the quality, obtained by the fermentation of cakes (gâteaux 
[of koji]) made of grilled barley and boiled soybeans. 
These cakes, after fermentation, are dissolved in water 
with salt, and left alone for 2 and even 3 years [for a 2nd 
fermentation], then pressed in sacks. The liquid that fl ows 
out is Shoyu; it has a taste and a smell that are reminiscent 
of meat extracts. In Japan it replaces butter, oil, fat and meat 
sauces. Everything–vegetables, fi sh, noodles–is ordinarily 
seasoned with shoyu. It is the object of an important industry: 
in Nagasaki, there are more than 10 factories that produce 
1,200,000 kg/year for consumption. The most sought-after 
quality is that of Tokio (Yédo). It is from this city that 
originates the sketch that I have the honor to present you.
 Composition: According to analyses communicated by 
Mr. Pellet to the Academy of Sciences in May 1880, here 
are the composition of two soybeans, the fi rst from China 
and the second harvested in France. Table 1 (p. 445) gives 
the percentage of macro- and micronutrients in each. The 
Chinese soybeans contain 16.4% lipids (matières grasses), 
35.5% protein (matières proteiques), and 4.8% ash (cendres) 
vs. 14.12%, 31.75%, and 5.15% for the French. Table 2 (p. 
446) gives the composition of the ash for the two soybeans 
as follows: phosphoric acid, potash, lime / limestone, and 
magnesia. It shows that the phosphoric acid and potash 
represent about 75% of the weight of the ash. Table 3 (p. 
446) compares the composition of 100 soybeans harvested 
at Nice and analysed by Levallois, with the composition of 
100 grains of wheat analysed by Isidore Pierre. The soybeans 
contain about 2.8 times as much nitrogen (protein).
 To the analyses done by Mr. Pellet, we must add some 
slight corrections: according to the analyses made by Mr. 
Müntz, at the Agronomic Institute (l’Institut agronomique), 
the starchy and sugary materials [carbohydrates] have been 
increased to 6.40%, the nitrogenous materials [protein] to 
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36.67% and the fatty materials to 17.00%.
 The sugary material, contained in the soybean (Soya), 
constitutes a particular sugar that, like cane sugar, only 
reduces to Fehling’s solution / liquid after having been 
inverted by sulfuric acid, as Levallois discovered as well.
 Its rotary power is much higher than that of cane sugar. 
Exact degree measurements are given.
 Let us now compare the compositions of wheat, beans, 
potatoes, according to Boussingault, with that of soybeans. 
Table 4 (p. 446-47) gives percentages of starch and sugared 
principles, nitrogenous materials, fatty materials, water, 
potash, and phosphoric acid.
 This comparison shows the superiority of soybeans over 
these vegetable products, even over wheat, for if the ash of it 
appears richer in phosphoric acid, we must take into account 
that wheat furnishes 2.41% ash while soybeans give more 
twice the weight of ash, 5.15%.
 The liquid prepared with soybeans in Japan, shoyu, was 
analyzed at the offi cial laboratory in Tokio (no. 1 [on table 
5]). I duplicated the analysis (no. 2) to reassure myself that 
shipment [to France] had not altered its composition. Table 5 
(p. 447) shows, nearly identical values for the two sauces, in 
terms of density, dry extract, ash, nitrogenous materials, salt 
(NaCl), phosphoric acid, and potash.
 As these analyses show, shoyu contains about a third 
of its weight in solid matter, half of which is formed of 
minerals. Of the latter (minerals), table salt (NaCl) is found 
in the proportion of 9/11 [i.e., 82% of the minerals is NaCl], 
phosphoric acid 2%, and potash 3%. Nitrogenous materials 
represent about a tenth of the total solid matter.
 Conclusions: The analyses that I just cited make the 
considerable value of soybeans from a nutritional point of 
view stand out. Its richness in protein (matières protéiques), 
in fact [make it] a vegetable meat (une chair végétale), 
and this meat would be superior, as a concentrated food, 
to [real] meat. In fact, here is a comparison of percentage 
compositions (compositions centésimales) of soybeans and 
beef that has had its fats and oils removed [probably in the 
laboratory]. Table 6 (p. 447) compares water, protein, fat, 
potash, and phosphoric acid.
 These fi gures need no commentary; they are quite 
eloquent by themselves and make comprehensible how in 
Japan a handful of this bean suffi ces to nourish a vigorous 
man.
 One could, advantageously use soybean fl our (la 
farine de Soya) as a powerful food, in a small volume, with 
debilitated individuals. It is, like milk, a type of complete 
food, joining the plastic element, represented by protein, the 
respiratory element, fat, and salts, in which phosphoric acid 
and potash dominate.
 Note 1. This is the earliest French-language document 
seen (May 2014) which gives a specifi c name to soy fl our, or 
which uses the term farine de Soya to refer to soy fl our.
 The almost total absence of starchy materials, and 

the insignifi cant quantity of sugar that this grain contains, 
indicates it quite naturally as the best base for bread or rusks 
for the use of diabetics.
 I have the honor to present to the Society some samples 
of bread and rusks made with soybeans.
 Finally, Shoyu, that combines a signifi cant proportion 
of nitrogenous materials [protein] with a rather strong 
quantity of sodium chloride, could be usefully administered 
to consumptives [people having tuberculosis], who would 
fi nd there, beside highly nutritious materials, to compensate 
for / offset the weakening caused by the loss of salt 
(déchloruration) to which they are subject.
 Note 2. This is the earliest document seen (Sept. 2014) 
which is of practical importance concerning the use of soy in 
diabetic diets.
 Note 3. This is the earliest document seen (May 2014) 
that mentions a soy bread, however it is never given a French 
name (such as pain de soya).
 Note 4. This is the earliest document seen (May 2014) 
that mentions “biscuits” (or biscuit) made with soy.
 Discussion: Mr. Roussel–Could Mr. Lecerf please give 
us some information about the cultivation of soya and tell us 
if this plant can be acclimatized in France.
 Mr. Lecerf–The Soya grows rather well in the same 
geographical area as corn / maize. The essential requirement 
for it to bear seeds, is that neither light nor heat be 
obstructed. Fertilizer is not necessary for it. Even fresh 
manure is harmful to it, it grows well in all types of terrain, 
and all atmospheric variations support its growth.
 It is planted from the middle to the end of April. It yields 
about 600 to one [600 seeds from every seed planted]. It 
is harvested about the end of October. One indispensable 
precaution is to space the plants from 0.25 to 0.5 meters 
apart, according to the richness of the soil, by putting several 
seeds in the same hole, but not to let them develop as a single 
clump.
 Mr. Duchaussoy–I am very happy with the 
communication by our colleague. I have cultivated Soya for 
several years. The fi rst year, the harvest had been average, 
but the second year I harvested almost nothing. I attribute 
this to the cold, humid weather. Has Mr. Lecerf not observed 
that the odor of the Japanese liqueur [soy sauce] recalls that 
of the extract of belladonna? [deadly nightshade, which is 
dark purple; he is being sarcastic].
 Mr. Lecerf–The odor of this liqueur made from Soya, 
which the Japanese call Shoyu, is somewhat reminiscent of 
buckwheat bread, or better still of meat extracts.
 Mr. Bardet–I would like to ask Mr. Lecerf if it is not 
possible to modify the color of the bread [which is too 
dark], and if there is no butter in the bread [i.e., did he add 
some butter to his soy bread to make it taste better, or is he 
“buttering up” the whole subject].
 Mr. Lecerf–This bread, being made with only soy fl our, 
could not have its color modifi ed by the addition of other 
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types of fl our, which would detract from its value as a bread 
that contains little or no starch.
 Mr. Léon Petit–The bread that was presented to us had 
an excellent fl avor. Mr. Lecerf has accomplished a true tour 
de force in masking the bitter taste, so diffi cult to avoid when 
one uses Soya fl our–a taste due to the oil contained in the 
seeds.

318. Petit, Léon. 1888. L’huile de soya. Son emploi en 
médecine comme purgatif à petite dose [Soy oil. Its use 
in medicine in small doses as a purgative]. Bulletin de la 
Société de Medecine Pratique de Paris. p. 449-52. Meeting 
of April 26. Presided over by M. Laburthe. [Fre]
• Summary: Kaempfer fi rst introduced soybean seeds 
into Europe from Japan, where they are used to make 
miso and shoyu (a black and limpid liquid). These two are 
indispensable condiments in the Japanese diet. They also 
make a vegetable cheese, tofu, which is usually eaten fresh, 
and of which the people are very fond.
 In Cochin China, soya occupies a major place in the 
culinary art. The Chinese do not consume milk; instead, they 
crush the soybean and obtain from it a liquid, rich in casein 
and oils, which they use like we use the milk from cows’ 
goats, or sheep. From it, they also make white cheeses, red 
cheeses [fermented tofu], and a sauce, Tsiang-Yéou (jiangyou 
or soy sauce), which are greatly appreciated. For my part, I 
have had the occasion to taste this condiment several times 
and I admit that I do not share, in this regard, the enthusiasm 
of the Chinese. Much more, soya enters in the preparation of 
a ferment used for making spirits and wines.
 Nothing could be easier than obtaining soybeans; in 
France, they germinate as easily as haricots. They contain 
30-35% protein and make excellent forage.
 The soybean has been tested as a forage plant, either 
alone or mixed with hay, oats, barley, sugar beets, etc. Mr. 
Paillieux, a distinguished agriculturalist, even conducted 
various trials in using the soybean for human food.
 He cooked the seeds, like one cooks haricot beans, after 
they had been soaked in distilled water. He also roasted 
soybean seeds to make a sort of coffee. He successfully 
reproduced the various Japanese and Chinese food 
preparations. He even tried to make a fl our by grinding the 
beans, but this fl our degenerated [rancidifi ed] because of the 
large quantity of oil and fat that it contains.
 It is possible that if this oil were extracted, the soybean 
oilcake (le tourteau de Soya) could be ground / reduced 
into fl our which would contain more than 40% nitrogenous 
materials [protein] and would have no bad [after]taste. But 
unfortunately, this fl our would have a rather high net cost, 
because of the manipulations that its production would 
necessitate, unless a use for soybean oil, which is the object 
of an enormous traffi c in China, is found. This very limpid 
oil, which has a beautiful yellow color like olive oil, leaves 
a little acrid taste in the mouth which is not disagreeable. It 

possesses very obvious drastic qualities. I had a liter at my 
disposition, and I observed that with a minimum dose of 
10 gm, you obtain a very energetic purging [like diarrhea], 
without any type of abdominal pain / colic (colique). I hope, 
before long, to receive a certain quantity of soybean oil that I 
shall place at the disposition of those of our colleagues who 
would like to test it as a purgative.
 Note: The writer is the only person ever to ascribe a 
“purging” or “purgative” property to soy oil.
 There follows a question and answer session. Mr. Terrier 
asks: Can Mr. Lecerf provide us with some information 
about the use of this oil in China and Japan? Mr. Petit 
responds: I believe that the Chinese and Japanese use this 
oil only for therapeutic purposes. Soy sauce (La liqueur 
de Soya) is widely employed in England as a condiment. 
Mr. Lecerf adds: I know nothing about how the Chinese 
and Japanese use soy oil as a medical substance; but, as I 
said, this oil is of the highest rank among the oils consumed 
throughout China. I would say to Mr. Petit that the India Soy, 
which the English consume, is a product which contains only 
a small proportion of soybeans; it is made with considerable 
quantities of barley and rice [sic], and it comes from China. 
However Shoyu, which I present to you, is originally from 
Edo [Tokyo, Japan]. Like that from Batavia [Jakarta] (Ket-
Jap [ketjap, kecap]), it is made with from equal parts wheat 
and soybeans (Soya).
 Mr. Gillet de Grandmont asks: Very precise and 
extensive information on the cultivation of soybeans 
can be found in the Annals [Bulletin] of the Society for 
Acclimatization. This bean, which I have tried to use for 
food, does not soften easily upon cooking; it always retains a 
very disagreeable, acrid taste. I could hardly stand it, except 
consumed in the form of a salad after cooking.
 Mr. Lecerf replies: In the fresh state [as green vegetable 
soybeans], soybeans are not hard and their taste is even 
agreeable. In the dry state, it is easy to render them less 
tough, by adding a small quantity of sodium bicarbonate 
[baking soda] to their cooking water, and by taking care to 
soak them in water 24 hours in advance. Address: M.D., 2 
Rue Casmir-Delavigne, Paris.

319. Carrière, E.-A.; André, Ed. 1888. Chronique horticole 
[Horticultural chronicle]. Revue Horticole: Journal 
d’Horticulture Pratique (Paris) 60:217-21. May 16. See p. 
220. [Fre]
• Summary: The section titled “Soy ‘cheese’” (Le 
“Fromage” de Soja) states (p. 220): The starch [sic, protein] 
of the soybean is sometimes used for the preparation of a 
cheese.
 Those who try to prevent the consumption of this 
product from expanding say that it has a rather strong taste of 
raw haricot beans.
 The Society for Acclimatization, according to a proposal 
from Mr. Paillieux, is going to establish a prize of 500 francs 
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to be awarded to the person who fi nds a practical process for 
removing this disagreeable taste from soy cheese, fresh or 
fermented / ripened. Address: France.

320. Journal de Medecine de Paris. 1888. Revue des 
sociétés savantes: Pains, biscottes et liqueurs de Soya hispida 
[Review of learned societies: Soy bread, biscuits, and soy 
sauce (Abstract)]. 14(23):912-14. June 3. Meeting of April 
26. [Fre]
• Summary: This is a French-language summary of Lecerf 
1888 (p. 442-49).
 Mr. Lecerf presented samples of bread, biscuits, 
and sauce obtained by him from the soybean. He briefl y 
describes soybean cultivation and yields. He then answers 
questions by Mr. Duchausoy about shoyu, by Mr. Bardet 
about soy bread (which contains only soy fl our and no butter; 
the only oil or fat in the bread is that contained naturally in 
the fl our).
 The British consume large amounts of soy sauce which 
they call India soy. The shoyu presented here originated 
in Edo, Japan; like that of Batavia [Jakarta, in today’s 
Indonesia] (called Ket-Jap), it is made with a mixture of 
equal parts wheat and soybeans.
 Mr. Gillet de Grandmont says that the soybean is hard 
to soften by boiling and has a very disagreeable fl avor. Mr. 
Lecerf replies that fresh soybeans are not hard and their 
fl avor is not disagreeable. Dry soybeans should be soaked for 
24 hours, then cooked in water that contains baking soda.
 Note: The term pain de soya (soy bread) does not appear 
in this summary, just as it did not appear in the original 
document. Address: Paris, France.

321. J.G. 1888. Société de médecine pratique: M. Lecerf 
[Society of Practical Medicine: Mr. Lecerf]. Bulletin de la 
Société d’Acclimatation 35:600. June. [Fre]
• Summary: At its meeting on May 17, Mr. Lecerf made a 
presentation to the Society concerning his investigations on 
the preparation of bread and biscuits from soya (du Soya) 
for the use of diabetics. Very rich in proteinaceous materials, 
fats, phosphoric acid, and potash, the seed of this legume 
contains only 3.21% of starches and sugars. In its fresh 
[green] state, soya is tasty and tender (A l’état frais, le Soya 
est agréable et tendre). In its dry state, soaking for 24 hours 
in cold water and the addition of a little sodium bicarbonate 
(carbonate de soude), which aids in its cooking, is suffi cient 
to make it soft.
 The bread that was presented has an excellent fl avor 
and Mr. Lecerf has found that by making it from soybeans 
cooked as described above, he can suppress its bitter fl avor, 
which is diffi cult to do if one makes the bread from soy 
fl our. This fl avor is caused by an oil, which Mr. Léon Petit 
has studied; it displays unusual properties. He has noted that 
with a dosage of at least 10 grams, one experiences a very 
energetic purgation [laxative effect], without any kind of 

stomach-ache or colic.
 Note: This is the earliest document seen (Jan. 1999) that 
mentions the use of sodium bicarbonate (baking soda) when 
cooking soybeans to help make them softer and more tender. 
Address: France.

322. Carrière, E.-A.; André, Ed. 1888. Chronique horticole: 
Pain de Soya [Horticultural chronicle: Soy bread]. Revue 
Horticole: Journal d’Horticulture Pratique (Paris) 60:289-
93. July 1. See p. 293. [Fre]
• Summary: Recently, we spoke, in the Horticultural Review 
(Revue Horticole), about soya starch (fécule) and its use in 
the production of cheese. Flour of this legume just received 
a new use. Due to its chemical composition, soya can be 
successfully used in the treatment of diabetics and diabetes.
 Unfortunately, its fl our has an acrid taste that provides 
little pleasure to the sick person’s palate and that, until now, 
had stood as an obstacle to its popularization.
 Mr. Leclerc just succeeded in ridding soya of this 
unpleasant taste; he uses its starch to produce an excellent 
bread, samples of which he presented to the Academy of 
Sciences (Academie des Sciences). Address: France.

323. Carrière, E.-A.; André, Ed. 1888. Chronique horticole 
[Horticultural chronicle]. Revue Horticole: Journal 
d’Horticulture Pratique (Paris) 60:409-13. Sept. 16. See p. 
411. [Fre]
• Summary: The section titled “The soybean in Japan” (Le 
Soja hispida au Japon) states (p. 411): This legume, which 
is expanding rather slowly among our crops, is cultivated 
in Japan on a large scale, annual production having risen to 
about 470 million liters.
 Since the average price in Japan is about 12 French 
francs per 1,000 liter, the total harvest is worth about 5.64 
million francs–a very respectable fi gure. The yield can be as 
high as 40,000 liters per hectare. Address: France.

324. Brisbane Courier (Queensland, Australia). 1888. New 
fodder plants. Oct. 10. p. 7.
• Summary: “The department of Agriculture in the early part 
of the present year requested Messrs. Vilmorin, Andrieux, 
and Co., the eminent seedsmen of Paris, to procure seeds of 
various wheat, fodder, and other plants of economic value in 
small quantities for the purpose of testing the suitability of 
the Queensland climate for the growth of and acclimatization 
of these plants. Messrs. Vilmorin, Andrieux, and Co., in 
response, have forwarded a good variety of seeds, among 
which are the following fodder and economic plants: -
 “Northern and hardy lucerne... Soja hispida (black 
seeded), Quinoa blanc, Soja bean, Soja hispida, Lotus 
major. These plants being necessarily supplied in very small 
quantities have been placed with certain farmers in widely 
distant parts of the colony, so that the diverse aspects of the 
various climates of Queensland upon the growth may be 
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noted, and record of which will be kept and forwarded to the 
department, and of such plants as prove likely to thrive here 
seeds will be kept and distributed gratuitously to farmers 
during the next planting season in those districts where the 
test of experience has proved them to be of commercial 
value.”

325. Egasse, M. 1888. Le soja et ses applications 
économiques et thérapeutiques: Matière médicale et 
therapeutique [Soja and its economic and therapeutic 
applications: Medical and therapeutic subject-matter]. 
Bulletin General de Therapeutique Medicale, Chirurgicale, 
Obstetricale et Pharmaceutique 115:433-48. Nov. 30. [28 
ref. Fre]
• Summary: This is a review of the literature, especially the 
use of soy in diabetic diets. The author was one of the fi rst 
Westerners to suggest the therapeutic use of soybeans in 
diabetic diets. Illustrations show: (1) A soy bean plant (from 
Vilmorin 1883, p. 434). (2) Two views of a soy bean and a 
cross section of soy bean seed (both from Blondel, p. 435).
 Discusses (with 11 tables) the work with soybeans of 
Haberlandt in Austria-Hungary, Steuff [Steuf] in Germany, 
Schroeder (a chemist) in Napagedl [in Mähren / Moravia, 
a region in today’s central Czech Republic], Capan [sic, 
Caplan] in Vienna, Pellet in France, P. Muntz, A. Levallois, 
Stingl and Morawski, E. Kaempfer, Eug. Simon, Champion, 
L’hôte and Champion, Mr. Lecerf, Mr. Dujardin-Beaumetz 
and Mr. Bourdin at Reims (soy bread), and Mr. Lailleux in 
Algeria.
 Blondel (1888) reports the absence of starch in all parts 
of the soybean seed (p. 435).
 “Soybeans are used above all to prepare foods: in Japan, 
miso and shoyu (le sooju), in China an imitation of milk (une 
imitation du lait [soymilk]) and a cheese (un fromage [tofu]) 
greatly appreciated by the common people” (p. 441).
 “Throughout China, soybeans (les graines du soja) 
are also used to prepare a milklike / lacteal emulsion 
(une émulsion laiteuse) which replaces milk and which is 
obtained by crushing the seeds, soaking them in water, and 
simply passing the liquid through a fi ne sieve. The [soy] 
milk, this liquor (liqueur), only looks like [dairy] milk, but 
since [dairy] milk is extremely rare, this liquor supplements 
the milk [i.e., soymilk supplements dairy milk] from the 
alimentary point of view” (p. 443). Note: This is the earliest 
French-language document seen (Aug. 2013) that uses the 
term une imitation du lait or une émulsion leiteuse to refer to 
soymilk.
 “The applications of soybean seeds for the feeding 
of diabetics is not numerous. Yet we know, via an oral 
communication from Mr. Lailleux, former intern at the 
hospital in Algiers, that a certain number of diabetic Arabs 
under treatment at the hospital of Dey, in Algiers, have seen, 
under the infl uence of a dietary regimen based on soybean 
pap, that not only did the content of sugar in their urine 

diminish by a considerable proportion, but also the condition 
of their sores was improved, a condition which like all of its 
type had resisted other treatments employed. If this fact can 
be verifi ed again, either with soy pap or soy bread (le pain 
de soja), the therapy would have found in soybeans an aid 
of great utility in the ordinary treatment of diabetes mellitus, 
which is so diffi cult for most patients to stand, especially 
because they must abstain from starches for which they 
generally show such a strong appetite” (p. 447).
 Note: This is the earliest French-language document 
seen (May 2014) that contains a name for soy bread, which it 
calls le pain de soja. Address: France.

326. Blondel, R. 1888. Observations sur la structure des 
graines de Soja hispida [Observations on the structure of the 
seeds of Soja hispida]. Journal de Pharmacie et de Chimie 
18:537-41. Dec. 15. 5th Series. [3 ref. Fre]

• Summary: A thorough 
anatomical study of the soybean, 
using a microscope. After citing 
articles by Pellet (1880), Levallois 
(1881), etc. concerning the sugars 
and starches in soybeans, he adds: 
“We have therefore examined, 
with the greatest care, the various 
tissues which constitute the seed of 

the soybean (Soja hispida). We have investigated its starch 
by means of its infallible indicator, iodine. But in no part of 
this seed were we able to fi nd the least trace of any substance 
stained blue by this reagent.”
 He describes the structure of the soybean. “Using a 
microscope, one can observe, through transverse cuts, the 
following succession of layers, from outside to inside.” 
He describes and illustrates six layers. “We have again 
investigated with the greatest care the presence of starch in 
the other parts of the plant: the stem, roots, leaves, without 
being able to fi nd any trace of them, at least staying within 
the limits imposed by a rigorous method, at a time of the 
year when we carried out our research.”
 A small illustration (p. 538) shows two views (front and 
side) of a rather fl at soy bean.
 A large cross sectional illustration (p. 539) shows 
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labeled cellular layers of a soy bean.

327. Product Name:  [Soy & Gluten Bread].
Foreign Name:  Pain de Soja Gluten.
Manufacturer’s Name:  Bourdin & Co.
Manufacturer’s Address:  Reims, France.
Date of Introduction:  1888.
New Product–Documentation:  Egasse. 1888. Bulletin 
Generale de Therapeutique Medicale... 115:447. Li and 
Grandvoinnet. 1912. Le Soya. p. 109. This bread, developed 
for diabetics, consisted of 37.6% water, 2.65% ash 
(minerals), 28.9% gluten, and 41.5% starch, dextrine, and 
glucose.
 Note 1. This is the earliest known commercial soy 
product made in France (one of two products). Note 2. 
This is the earliest commercial product seen (May 1992) 
worldwide that contains gluten.
 Note 3. It is not clear how the soybeans were processed 
in making this bread. Were whole dry soybean fi rst ground 
to a fl our then used like wheat fl our? Or were the soybeans 
soaked, cooked, then mashed or ground and mixed with the 
other bread ingredients?

328. Product Name:  [Lecerf’s Soya Bread].
Foreign Name:  Soya-Bread Lecerf.
Manufacturer’s Name:  Lecerf & Cie.
Manufacturer’s Address:  Paris, France.
Date of Introduction:  1888.
New Product–Documentation:  Schlegel & Cordier. 1894. 
T’oung Pao. 5:135-46. March. “The Chinese bean-curd and 
soy and the soya bread of Mr. Lecerf.” Lecerf was a Paris 
chemist, who presented samples of his bread in May 1888 to 
the Academie de Médecine. He started a factory to make the 
bread, but by 1894 he had been forced to close it due to “the 
limited sale of its produce. He sold his patent to Messieurs 
Peitz & Co., druggists and chemists in Paris (98 Place 
Beauvau), who have also placed a depot of their bread in the 
‘Grande Pharmacie hygenique Desvilles’, 24 Rue Etienne-
Marcel, and who sell this bread at the price of 50 centimes (5 
pence).”
 Note 1. This is the earliest known commercial soy 
product made in France (one of two products).
 Note 2. It is not clear how the soybeans were processed 
in making this bread. Were whole dry soybean fi rst ground 
to a fl our then used like wheat fl our? Or were the soybeans 
soaked, cooked, then mashed or ground and mixed with the 
other bread ingredients?

329. Antonini, Paul. 1888. Au pays de Chine: le pays de 
Chine, ses habitants, moeurs, usages, institutions, l’oeuvre 
du catholicisme, persécuteurs et martyrs [In the country of 
China: The country of China, its inhabitants, manners and 
customs, institutions, the work of Catholicism, persecuters 
and martyrs]. Paris: Librairie Bloud et Barral. 300 p. See p. 

117-19. [1 soy ref. Fre]
• Summary: A frequent companion to rice, which one 
fi nds on every table, is tofu (le teou-fou), a name which 
literally means “rotten beans,” or, to say better, decomposed. 
However this name gives no idea of what tofu really is.
 It is a cheese (un fromage) made with the milk of a small 
bean. There follows a detailed description of how soymilk is 
made and then curded to make tofu. In some parts of China, 
calcium sulfate is used to produce the curds. Europeans 
would enjoy these curds. For the poor, tofu is a precious 
resource. We would do well to cultivate the little bean from 
which it is made.
 A footnote explains that the scientifi c name of this bean 
is Soja hispida.

330. Brannt, William Theodore. 1888. A practical treatise on 
animal and vegetable fats and oils: Comprising both fi xed 
and volatile oils... as well as the manufacture of artifi cial 
butter. Philadelphia, Pennsylvania: H.C. Baird & Co. xxviii + 
739 p. Illust. Index. 24 cm. [ soy ref]
• Summary: The soybean is mentioned only once, and 
quite briefl y. Chapter 9, titled “Descriptions, properties, 
adulterations, etc. of oils and fats” contains a short section 
on “Papilionacæ (Leguminosæ)” (p. 207) of which the fi rst 
entry reads: “1. Dolichos Soja, Linn., Chinese-oil bean, 
indigenous to Japan and China, and cultivated in southern 
Asia. The seeds, which have a pungent taste, are used for 
food and the oil pressed from them for table oil.”
 A table (p. 22) lists 36 seeds and fruits, with the 
scientifi c name of the plant and the per cent. of oil in the 
seed. Brazil nuts (60-67%), sweet and bitter almonds, pea-
nuts, sesame seeds, fl ax seed, and hemp seed are mentioned, 
but the soybean is not. Also discusses: Peanut oil (p. 204-06, 
412-15). The “meat” of the peanut yields from 38-45% of 
oil. The fi rst cold pressure yields 16-18% of very fi ne table 
oil. Almond oil (from both sweet and bitter almonds, p. 207-
12). “Gingelly oil, tiel or teel oil, or benné oil” (p. 251-53, 
260-61, 412-15, 510) obtained from Sesamum orientale. A 
plant much cultivated in the Levant [countries of the eastern 
Mediterranean] and India. The oil is widely used in France 
and England, and recently also in Germany and Austria. 
The brownish to black Levantine seeds contain 50-60% 
oil, better suitable for table use than that from Indian seeds, 
which contain only 47-52% oil. German sesame oil, also 
called “cameline oil,” comes from the Camelina sativa plant. 
Linseed oil (p. 271-77). Hemp-seed oil (p. 288-89). Lecithine 
(p. 350) from butter.
 This book is divided into three parts. Part I (p. 1-443): 
Fixed fats and oils, based on “Die technologie der Fette und 
Oele des Pfl anzen und Thierreichs,” by Karl Schaedler. Part 
II: Volatile oils, taken from Die Fabrikation der aetherischen 
Oele, by George William Askinson. Part III. Lubricants, 
based on a portion of Schaedler’s work Die Technologie der 
Fette und die Fossilen” and a portion of Die Fabrikation der 
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Schmiermittel, by Richard Brunner.
 Note: William T. Brannt was born in 1844. Address: 
Philadelphia, Pennsylvania.

331. Holbrook, Martin L. 1888. Eating for strength: or, Food 
and diet in their relation to health and work, together with 
several hundred recipes for wholesome foods and drinks. 
New York: M.L. Holbrook & Co. 236 p. No index. 20 cm.
• Summary: The author, a health reformer, advocates a 
vegetarian diet. Chapter 9, titled “Alimentary products of 
the vegetable kingdom,” has a section on “Peas, beans and 
lentils” which states (p. 117): “The special characteristic of 
the bean, as compared with cereals, is a less amount of starch 
and a larger amount of nitrogenous matter. This renders it 
an excellent substitute for fl esh meat. All experience goes to 
show that it is a more satisfying vegetable product for hard-
working men than almost any other. In Catholic countries, 
especially France, where fl esh food is less used, and where 
during Lent and on Fridays it is proscribed, leguminous 
products are more extensively used than elsewhere. They are 
much used by the vegetarians of India and China...”
 “In Japan the bean is made into a curd [tofu], a most 
nutritious article of diet, and the nearest approach in its 
chemical constituents to animal food of any of the vegetable 
foods. A very full account of the mode of preparing and 
using it was published by the United States Government 
in the consular reports for 1886. This curd is used in soup, 
croquetts [croquettes] and a hundred other ways, and is said 
to be well liked. It might to our advantage be introduced 
into our country, and so might the soy bean generally used 
in Japan and China, which is richer in fat than our own 
beans are.” A table (p. 118, based on Kinch 1880) gives the 
composition of the soy bean.
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the term “substitute for fl esh” 
or the term “substitute for fl esh meat” used to refer to a meat 
alternative.
 Note 2. This is also earliest document seen (March 
2001) concerning the etymology of meat alternatives.
 The chapter on “Food in various diseases” recommends 
remedies for constipation (brown bread, fruit, and fresh 
vegetables), chronic rheumatism (a vegetarian diet), diabetes 
(gluten bread, “made now by many health food companies”), 
food for orphan asylums, prisons, etc. (“a rightly constituted 
vegetable diet,” ‘non-fl esh’ diet, or ‘Vegetarian’ dietary).
 Note 3. This is the earliest English-language document 
seen (Sept. 2006) that contains the term “health food” (or 
“health-food” or “health foods”). Address: M.D., Prof. of 
Hygiene in the New York Medical College and Hospital for 
Women, Editor of the Herald of Health, etc.

332. Leuillieux, Abel. 1888. Le “Soya hispida,” sa valeur 
alimentaire, ses indications [“Soya hispida,” the soybean: Its 
nutritional value and indications]. Paris: Imprimerie de A. 

Davy. 53 p. 8vo. [21 ref. Fre]
• Summary: Contents: 1. Historical and botanical 
description. Soya (Le Soya) in Japan: Miso (according to 
Kaempfer), shoyu (Le Sooju, Shoyn), soybean varieties (23, 
soy oil, tofu), Japan at the exposition of 1878, practical 
recipe [for making soy sauce (Schoyou)] in France by the 
correspondent of the Horticultural Society of Paris (Sociète 
d’Horticlture de Paris), how to make soy cheese or tofu 
(fromage de daizu (To-ju)), soya in China, soy oil, fermented 
tofu (Le fromage de Soya, Teou-Fou) (white fermented tofu, 
red fermented tofu), soya in Cochinchina (black soybean), 
soya in France (history), preparation of soya [green vegetable 
soybeans] for the table. Letter from Maurice Dupuy (chemist 
at Vienna, June 1888, to M. Lecerf; nutritional value of Soya 
hispida, nutritional composition of 2 samples). Conclusions 
(incl. diabetes). Bibliography (sort of). Address: M.D., 
Faculté de Médecine, Paris; Former student at the Industrial 
and Agronomic Institute of Nord [Ancien élève de l’institut 
industriel et agronomique du Nord].

333. Nagai, Shinkizi (Shinkiji). 1888. L’agriculture au 
Japon: Son état actuel et son avenir [Agriculture in Japan: 
Its present state and its future. Translated from the German 
by Henry Grandeau]. Nancy, France: Imprimerie Berger-
Levrault et Cie. 99 p. See p. 59. 20 cm. [Fre]
• Summary: On the title page: Extrait des Annales de la 
Science agronomique française et étrangere. Tome I et 
II. 1887. On p. 59, the section on legumes, begins with a 
discussion of the soybean (“Fève de Soja {Soja hispida 
Miq.–Dolichos Soja L.}). It starts: Of all the legumes in 
Japan, the soybean is by far the most important and the most 
widely cultivated.
 Utilization: It is used to make shoyu, miso, tofu and 
yuba. Various varieties are listed. Depending on the variety, 
the seeds are planted from the beginning of March until the 
end of June; they are harvested from June until the beginning 
of November. Address: Japan.

334. Tollens, Bernhard. 1888. Kurzes Handbuch der 
Kohlenhydrate [Short handbook of the carbohydrates]. 
Breslau (Wroclaw): Verlag von Eduard Trewendt. xiv + 370 
p. See p. 156, 208. Illust. Index. 20 cm. [4 soy ref. Ger]
• Summary: The section on raffi nose (p. 156) states: A 
syrupy, strongly dextrorotary sugar, isolated from the 
soybean, which delivers mucic acid (Schleimsäure), is 
perhaps impure raffi nose. A footnote (No. 1147) refers to 
fi ve publications, listed in the following order: (1) Stingl & 
Morawski. 1886. Monatshefte für Chemie (7:176-90. May). 
(2) Stingl & Morawski. 1887. Monatshefte für Chemie (8:82-
84. Session of Feb. 3). (3) Levallois. 1880. Comptes Rendus 
des Seances de l’Academie des Sciences (Paris) (90:1293. 
May). (4) Levallois. 1881. Comptes Rendus des Seances 
de l’Academie des Sciences (Paris) (93:281. July/Dec.). (5) 
Meissl & Böcker. 1883. Berichte der Deutschen Chemischen 
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Gesellschaft (16:1888-89. July/Dec.).
 In the section on -Galactan (p. 208), the subsection 
on Galactin summarizes the investigations of Levallois on 
soy bean seeds (Sojakörnern) (1881–Comptes Rendus des 
Seances de l’Academie des Sciences (Paris) 93:281. July/
Dec.). Tollens believes that Levallois actually found an 
-Galactan and raffi nose.
 Note: This is the earliest document seen (Oct. 1998) that 
mentions raffi nose in connection with soy beans.
 Bernard Christian Gottfried lived 1841-1918. Address: 
Dr., Prof. an der Universitaet Goettingen [Germany].

335. Therapeutic Gazette (Philadelphia). 1889. The use in 
therapeutics of soja (Abstract). 13:44. Jan. 15. (Third Series, 
Vol. V, No. 1). [1 ref]
• Summary: An English-language summary of the following 
French-language article: Egasse, M. 1888. “Le soja et 
ses applications économiques et thérapeutiques: Matière 
médicale et therapeutique” [Soja and its economic and 
therapeutic applications: Medical and therapeutic subject-
matter]. Bulletin General de Therapeutique Medicale, 
Chirurgicale, Obstetricale et Pharmaceutique 115:433-48. 
Nov. 30.
 “Under the name of sooju, or soja, as it is designated in 
Japan, is a liquid obtained by the fermentation of the seeds 
of the plant belonging to the plant family Papilionaceae, 
described for the fi rst time by Kaempfer under the 
indigenous name of Daidsu [Daidzu]. Linne gives to 
this plant the name of Dolichos soja, while Bentham and 
Hooker class it as Glycine, and this is the opinion which is 
now generally admitted by botanists. It is, therefore, called 
Glycine hispidi [hispidia] of Siebold and Zuccarini. In 
the Bulletin Général de Thérapeutique for November 30, 
1888, M. Egasse publishes a long essay as to the economic 
and therapeutic uses of soja, with full description of its 
botanical characteristics. The principal character of the 
seeds of the soja, from the therapeutic point of view, is the 
small quantity of starch which they contain, and the large 
amount of proteids and fats. Although the oil is employed 
as a food in all parts of China, the seeds are made use of to 
obtain a milky emulsion, which replaces milk, and which 
is obtained by crushing the grains and rubbing them up 
with water, and then fi ltering through fi ne cloth. Dr. Egasse 
believes that a fl our from the soja would be of the greatest 
value in furnishing a concentrated food for convalescents 
and phthisical [tuberculosis] patients, while it would be 
especially valuable in forming the bread of diabetes patients 
on account of the small amount of starch which it contains.”

336. Carrière, E.-A.; André, Ed. 1889. Chronique horticole: 
La production de Soja hispida au Japon [Horticultural 
chronicle: Production of soybeans in Japan]. Revue 
Horticole: Journal d’Horticulture Pratique (Paris) 61:121-
25. March 16. See p. 125. [Fre]

• Summary: Soya hispida is now raised in a few market 
gardening operations in Europe, but it is only found in small 
amounts, not because its seeds are rare but because this type 
of bean is not regarded as a highly lucrative vegetable.
 In Japan, the opposite is true and this crop has expanded 
to the point that the average value of the annual crop 
surpasses 100 millions francs. Address: France.

337. Tahara, J.; Kitao, M. 1889. Notes sur la composition 
du shoya. Sur les matières azotées dans la sauce japonaise 
dite “Shoya” [Notes on the composition of shoyu. On the 
nitrogenous materials in the Japanese sauce called “Shoya”]. 
Revue Internationale des Falsifi cations 2:159-61. April 15. 
German-language summary in Chemisches Central-Blatt 
1889(1):732. [1 ref. Fre]
• Summary: The sauce well known as “Shoya” [sic, shoyu] 
is indispensable in the culinary art of Japan. Mr. T. Isono, 
in his 1878 thesis on shoyu, reported that it is a clear, dark 
brown liquid, having a sweet and salty taste and a particular 
savory aroma. The relative density ranges from 1.15 to 1.23. 
All foods in Japan, whether of animal or vegetable origin, are 
prepared with the aid shoyu, without the addition of sea salt; 
however the latter is a major ingredient in shoyu. The annual 
production of shoyu in Japan is about 3-4 million koku (1 
koku = 180.4 liters, thus 540-720 million liters) and each 
Japanese consumes, on average, 60-100 cc/day.
 A table shows that 13 samples of shoyu, examined at 
a laboratory in Tokyo, were found to have the following 
average composition by weight: Solids (dry residue) 
36.71%, nitrogen 1.33%, glucose 3.80%, dextrin 1.30%, 
acids (calculated as acetic acid) 0.72%, ash 19.45%, sea salt 
15.86%, phosphoric acid 0.48%. Maximum and minimum 
values are also given for each nutrient.
 “As far as we know, research on shoyu (Shoya) 
conducted to date is limited to qualitative analyses. 
Furthermore, Mr. Isono has measured the alcohol and 
nonvolatile acids. We propose to determine whether the 
shoyu contains nitrogen in the form of proteinaceous 
materials which come from the beans used in its 
manufacture, or whether these substances have already 
undergone a partial alteration during the fermentation period.
 “To this end, we obtained the best quality shoyu, made 
by the House of Yamoguchi [Yamaguchi] in Shimosa 
prefecture” [just northeast of Tokyo]. The product had a 
specifi c gravity of 1.26 at 21ºC. The reaction was distinctly 
acid.
 A second table shows the results of the qualitative 
analysis, 100 gm calculated by weight: Solids (dry residue) 
32.58%, total nitrogen 1.18%, glucose 2.76%, dextrin 1.30%, 
alcohol 0.43%, volatile acids (calculated as acetic acid) 
0.16%, non-volatile acids (calculated as acetic acid) 0.83%, 
inorganic salts 17.47%.
 A third table gives an analysis of the ash by weight: 
sodium chloride (table salt) 87.26%, sulfuric acid 2.84%, 
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phosphoric acid 2.65%, magnesium 3.90%, calcium traces, 
potassium traces. ash 19.45%, sea salt 15.86%, phosphoric 
acid 0.48%.
 In addition, ammonia and amines were found in shoyu, 
plus a new aromatic substance that crystallizes and contains 
nitrogen. It melts at 213ºC. 100 cc of shoyu contains total 
nitrogen 1.18%, proteins 0.55% and of the new aromatic 
substance 0.46%; it will be discussed in a future article.
 Most Japanese believe that shoyu is very nutritious 
article of food, rich in protein. The above tests show that 
view to be erroneous, since it contains only 3.4% protein. 
However shoyu is indispensable to Japanese cuisine.
 Note: This is the earliest document seen (July 2001) that 
uses the word “Shoya” to refer to soy sauce. Since the word 
was spelled this way twice in the title and at least 13 times 
in the body of this French-language article, it appears not to 
have been a typographical error. “Shoya” was subsequently 
used by only one other author (Loges 1910), but in that case 
to refer to soybeans. Address: Tokyo.

338. Lyon Medical: Gazette Medicale et Journal de 
Medecine Reunis. 1889. Hygiène alimentaire du diabétique 
[Food hygiene of diabetics (Abstract)]. 61(18):168. May 5. 
[1 ref. Fre]
• Summary: A French-language summary of the following 
French-language document: Dujardin-Beaumetz, Georges 
Octave. 1889. Hygiène alimentaire du diabétique [Food 
hygiene for diabetics]. Bulletin General de Therapeutique 
Medicale et Chirurgicale. March 30. Address: France.

339. Lancet (England). 1889. Diabetes. 1:1164-65. June 8.
• Summary: “Paris (From our own correspondent).”
 Dr. Worms has introduced at the Academy of Medicine 
a discussion on that most important question–the nature and 
treatment of diabetes. All the opinions and theories already 
known have been expressed at the tribune. According to Dr. 
Worms, diabetes is not a disease per se, but a symptom. He 
thinks that no exclusive theory whatever can explain the real 
nature of diabetes...
 “As regards diet, he entirely proscribed milk, lactose 
being one of the sugars which most rapidly passes into the 
urine. He is in favor of boiled potatoes, and prefers the soja 
to the gluten bread. He advised his patients to eat all sorts 
of fatty substances, and, furthermore, saw no objection 
whatever to adding saccharin to their tea or coffee in the 
proportion of 10 centigrammes to each cup, which would 
give them the delusion that it was sugar. In respect to drugs, 
one might employ with advantage arsenic, the salts of lithin, 
the sulphate of quinine, &c.–in fact, all substances which 
have an elective action on the spine and on the bulb. Finally, 
muscular exercise must not be forgotten. Thanks to these 
means, the diabetic subject might be placed in excellent 
condition to combat the causes of debility and of organic 
decay to which he is so frequently exposed.”

340. Therapeutic Gazette (Philadelphia). 1889. Diabetes 
(Abstract). 13:477-78. [1 ref]
• Summary: An English-language summary (in fact an exact 
quote) of the following English-language article: Lancet 
(England). 1889. “Diabetes.” 1:1164-65. June 8.

341. Lecerf, Ch. 1889. Le soya, sa valeur alimentaire et 
son emploi thérapeutique [The soybean. Its food value and 
therapeutic applications]. In: Compte Rendus, Congrès 
International de Thérapeutique et de Matière Médicale. 1889. 
Paris. 347 p. See p. 296-302. Meeting of Aug. 3. Therapeutic 
section. [4 ref. Fre]
• Summary: The soybean (Le Soya or Soja) is a legume of 
the group Phaséolées, widely cultivated in China, Japan, and 
the Far East, where it serves as a foundation of the food of 
the indigenous people.
 The Dutch traveler Kaempfer, in 1712, fi rst reported 
on this plant, which he designated under the Japanese 
name Daïdsu. After that it was named: Dolichos soja by 
Linnaeus, Soja hispida by Moench, and Glycine hispida by 
Siebold. A detailed botanical description is given. It is an 
annual herbaceous plant, having slender stems about 80-90 
cm in height. Its leaves are trifoliate with a special pattern 
of veins (imparipennées- trifoliolées), its leafl ets / folioles 
are hairy and oval but pointed on the ends. Its fl owers are 
small, papilionaceous corolla, varying in color from white to 
purple; they are disposed in axillary groups, etc.
 The type that I have just described is the one that 
acclimatizes itself most easily to the European regions where 
the cultivation of corn / maize is possible. In Japan and 
China, there are numerous varieties of soya, having brown, 
black, or greenish seeds. In these countries, each of these 
varieties has a special use: One kind is used to make tofu 
(le Téou-fou), a kind of cheese of which the Chinese people 
are very fond. Another is used in the preparation of Shoyu, 
a kind of sauce which is (so to speak) indispensable to the 
Japanese. Yet another kind is employed by the Chinese to 
make Cantonese wine starter (Kiu-tsée; [from China]) a 
solid ferment, which is used in making wines and artifi cial 
brandies.
 All that is known about the various uses of Soya, about 
the trials that have been made concerning the acclimatization 
of this plant in Europe, as well as the chemical composition 
of the plant and its seeds, can be found in an excellent 
monograph by Mr. A. Paillieux [1881].
 In April 1888, in a communication to the Society 
for Practical Medicine (Société de médecine pratique), I 
called to the attention of the medical corps the services that 
this legume could render to diabetics and to invalids, and 
presented samples of bread made with soya fl our.
 I am happy to note that my idea did not remain without 
a response / an echo. Our learned president, Prof. Dujardin-
Beaumetz, was kind enough to present to the Academy 
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of Medicine (on 29 May 1888) the soya bread (pains de 
Soya), which I made with no fl our other than non-soy fl our; 
he was kind enough to conduct trials with this bread in his 
department at the Cochin hospital [a famous hospital in 
Paris].
 Later, Mr. Blondel published (Journal de pharmacie 
et de chimie, 5th series, vol. 18, p. 537) a very interesting 
study on the structure of soybean seeds., and demonstrated 
the almost complete absence of starch in their tissues. 
Then Mr. Egasse, in an excellent article in Bulletin général 
thérapeutique (30 Nov. 1888) summarized the various 
works concerning Soya and its economic and therapeutic 
applications.
 Not much attention was given to Soya [in Europe] until 
after the Exposition of Vienna in 1873, to which the Japanese 
brought numerous samples. Professor Haberlandt and Count 
Cettems were the principal popularizers, and even though 
they recommended its cultivation mainly from the viewpoint 
of feeding and fattening livestock, they opened the door to 
the idea that the seed could be of service if it were introduced 
as a human food.
 In France, the Society for Acclimatization encouraged 
cultivation trials with Soya, which it sought to popularize; 
but in spite of the numerous trials that were made and of 
which the majority gave excellent results, its cultivation 
continued only in and around Étampes (Seine-et-Oise).
 The analyses [of the chemical composition] of soybean 
seeds that have been made in Austria, Germany, and France 
are numerous. The writer then gives the composition (in two 
large tables on p. 299) of three samples of soybeans (from 
China, Hungary, and Etampes) and their ash as conducted by 
Mr. Pellet and published in the Comptes Rendus des Seances 
de l’Academie des Sciences (Paris) (1880, vol. 40, p. 1177).
 The analyses of Mr. A. Muntz was based on French 
samples, whose content of starch and sugar was rather high. 
They contained 6.4% (p. 299).
 The sweet material (matière sucrée) of the soybean 
was studied by Mr. Levallois, who also made comparative 
analyses of the proportion of phosphoric acid and nitrogen 
contained in wheat and in soybeans. His latter results are 
given in the form of a short table.
 If we compare the chemical composition of Soya, 
according to the analyses of Mr. A. Muntz, and that of beef 
that has been defatted (as in a laboratory) according to the 
analyses of M. Lehmann, we see that the Soya contains more 
of the useful nutrients / principles than the meat. A table (p. 
300) compares the amylaceous and sweet materials, proteins, 
fats, phosphoric acid, and water for the two foodstuffs.
 Soya is therefore a precious plant, which, in a small 
volume, offers a large nutritive value. Its low starch content 
makes it very useful in diabetic diets.
 The oil contained in the soybean seed, even though it is 
said that the Chinese use it as an edible oil, is a laxative and 
has a taste that is not very agreeable; this taste would make 

it hard to use, even as a substitute for castor oil. It is the oil, 
above all, which makes it diffi cult to make bread from Soya 
fl our, and which gives this fl our a disagreeable taste, which 
even cooking does not diminish noticeably. This oil is not, 
strictly speaking, a drying oil as is often said; it is a mixture 
of resin, fi xed oil, and essential oil (de résin, d’huile fi xe et 
de huile essentielle).
 With the fl our, from which most of the oil has been 
removed, I have succeeded in making a bread that is not 
disagreeable. It stays fresh for 4 to 5 days, and has the great 
advantage for sick people over gluten bread of having a good 
crumb (the soft, white part of a loaf, other than the crust), not 
to mention the insignifi cant amount of starch that it contains.
 This bread, cut into slices and dried in a drying stove, 
furnishes biscuits; fi nally the fl our, mixed with egg yolks, 
enables us to makes wafers / thin waffl es than can be 
sweetened with saccharine.
 Soya bread, in appearance, has a great similarity to rye 
bread; its color darkens gradually as it ages. And it is easily 
digested, provided, as Mr. Dujardin-Beaumetz advises, one 
does not consume more than 250 gm per day.
 In using this bread, a certain accommodation must be 
made; during the fi rst few days it has a mild laxative effect, 
but this diminishes as one gets used to it.
 Many sick people, having previously used gluten bread, 
have switched to Soya bread basted on its good taste. Then 
they discovered the additional advantages of a bread that 
absorbs and retains moisture well, and that stays fresh and 
soft for rather a long time. Note: At mealtimes, many French 
people used to dunk their bread (which is served next to the 
meal) into a hot, tasty liquid (soup, milk, coffee, gravy, etc.) 
and use it like a utensil to move or push other foods around, 
and clean the plate at the end of the meal.
 The trials conducted to date do not yet allow us to say 
for sure, in diabetes mellitus, what the action of Soya is on 
the production of sugar. But we can affi rm, already, that the 
quantities of glucose (glycose) do not increase when Soya 
bread is substituted for gluten bread. A fact that appears to 
remain constant with diabetics who use Soya, is a decrease in 
the volume of urine excreted in 24 hours.
 If, by virtue of their low starch content, Soya 
preparations are useful to diabetics, the relatively large 
proportions of proteins and of phosphates which they contain 
make them a substantial food which can render a service to 
debilitated persons.
 Discussion: Mr. Constantin Paul says–Concerning Soya 
biscuits, sweetened with saccharine, recently recognized 
as good for the feeding of diabetics, I would like to call 
the attention of the Congress to the services which can be 
rendered, in the diets of the sick, by the use of saccharine in 
general, so convenient to use to console the diabetics that 
that they do not have completely suppress all sweets...
 Mr. Stokvis adds that saccharine has been recently used 
in Holland and he would like to make the same observation 
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as Mr. Paul. As long as saccharine is used in a suffi ciently 
alkaline milieu, no stomach problems are observed. Address: 
Pharmacist, Paris.

342. Stokvis, Barend Joseph. 1889. Het “congres 
international de therapeutique et de matiere medicale” te 
Parijs (brieven van Prof. B.J. Stokvis aan den Redacteur-
gerant van het Ned. Tijdschrift voor Geneeskunde) The 
“Congres international de therapeutique et de matiere 
medicale” in Paris (letters from Prof. B.J. Stokvis to 
the editor of the Ned. Tijdschrift voor Geneeskunde). 
Nederlandsch Tijdschrift voor Geneeskunde, 2e deel 
(Amsterdam) No. 10. p. 307-18. Sept. 7. [2 ref. Dut]
• Summary: Note: The part on soya is on page 313, the 
top two-thirds. The author, a professor in Amsterdam, 
recommends soybean bread.
 Recently [17 May 1888] a conference was held in 
Paris where a Mr. Lecerf offered samples of soy bread. The 
author attended. Mr. Lecerf entertained and informed us 
about Soya (the soybean). Soya (Japansche soya; Japanese 
soy sauce), which has already been known for so long to us 
Dutch as a piquant (pikant) sauce delivered in small crocks 
and small bottles, nothing else but the watery extract of small 
soya beans that were soaked in water (with the addition of 
some table salt) for several months. The small soya beans 
originating from the soybean (Soya) or Glycina hispida (a 
plant belonging to the Papilionaceae), which grows not only 
in Japan and China, and all of Anatolia (the Western part of 
Asian Turkey), but also abundantly in Hungary, have a very 
peculiar chemical composition. They contain in contrast to 
most other beans and seeds virtually no starch (amylum) 
and carbohydrates, but a very large amount of protein and 
16% of a certain fatty acid, which has a characteristic fl avor, 
that is very laxative. For more than a year a search has been 
on for a bread for diabetics, that does not contain starch. 
In the French military hospital in Algiers they apparently 
thought of the idea of using soya meal/fl our (Soja-meel). 
Beaumetz further developed it and thus Lecerf could offer 
us samples of bread, buns, biscuits, waffl es (gauffrettes), at 
Paris (Rue Ponthieu 2) made from soya meal/fl our, that were 
somewhat yellow in color, rather fl avorful, and very suitable 
for diabetics. When eaten only in the fi rst few days would 
they cause increased stool movement [due to their laxative 
properties]. This bread was not new to me, let alone a great 
novelty (“haute nouveaute”).
 Already in May or June Mr. Kohler (bread baker, 
Weesperstraat, Amsterdam?), who had gone through a 
special effort to make out of gluten alone (the French and 
German gluten bread continue to contain quite some starch) 
a tasteful and nice-looking bread for diabetics; he prepared 
for my examination small soybeans, soya meal/fl our and 
soya bread. I was able to convince myself at that time of 
the absence of starch in soya meal/fl our, and tasted his 
soya bread, which certainly did not taste or look inferior to 

the French diabetic bread. Mister Kohler had, on his own 
volition, and on account of a short notice he read in a French 
newspaper, ordered small soya beans in Hungary, and had 
baked from them the soya bread. He needs just a “gentle 
hint,” to put on the market, aside from the soya bread, also 
soya biscuits, soya waffl es, etc., and since we now have in 
our possession saccharin, we can, with peace of mind, offer 
to the diabetics not only their daily bread in an agreeable 
form, but also these special breads...
 Note: Barend Joseph Stokvis was an eminent researcher 
in diabetes during the late 19th early 20th century. Address: 
Dr.

343. Vigoureux, Carlos E. 1889. La Soya hispida [The 
soybean]. Anales de la Sociedad Rural Argentina 
23(22):614-23. Nov. 30. [Spa]
• Summary: A summary, in Spanish, of early developments 
in Europe with growing soybeans, especially by F. 
Haberlandt and the Society for Acclimatization in France.
 Note: This is the earliest document seen (May 2009) 
concerning soya in connection with (but not yet in) 
Argentina. Address: Consul Argentino y Director de la 
Ofi cina de Informacion en Ninza, Argentina.

344. Royal Botanical Garden of Monaco. 1889. Delectus 
seminum in Horto R. Botanico Monacensi Collectorum. 
Anno 1889 [List of seeds in the collection of the Royal 
Botanical Garden of Monaco. Year 1889]. Principality of 
Monaco. 8 p. Dec. [Lat]
• Summary: The plants are listed alphabetically by family, 
and within each family alphabetically by scientifi c names on 
unnumbered pages. Under Papilionaceae there is a one-line 
entry for Soja hispida Moench.
 Note: This is the earliest document seen (March 2015) 
concerning soybeans in Monaco. This document contains the 
earliest date seen for soybeans in Monaco (Dec. 1889).
 Note: Even though soybean seeds are owned by the 
garden, we cannot be sure that the soybean was cultivated 
there. Address: Monaco.

345. Dammann & Co. 1889. En-gros Preis-Liste von 
Gemuese-, Blumen-, Palmen-, landwirthschaftlichen und 
Gehoelz-Samen, Blumenzweibeln etc. [General price list: 
Of vegetable, fl ower, agricultural and tree seeds, fl owering 
bulbs, etc.]. San Giovanni a Teduccio (near Naples), Italy. 80 
p. 25 cm. [Ger; Fre]
• Summary: In section I, “Vegetable seeds,” the section titled 
“13. Soja” (p. 18) lists three varieties: Yellow, brown and 
black. The price of each variety is the same, and is given in 
French francs: 0.60 francs per kg, 5.50 francs for 10 kg, or 
50 francs for 100 kg. The left half of each page is in German 
and the right hand in French. Below the list of three varieties 
is written: “Soybeans (Die Soja) produce very beautiful, 
large seeds. Orders will be accepted until the middle of 
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March, 1890.”
 The front cover, surrounded by an ornate border or 
geometrical design, contains text in German and French: No. 
48. 1889-90. Dammann & Co. Seed growers. San Giovanni 
a Teduccio (near Naples), Italy. Gold medal at the Italian 
Exhibition, London, 1888. An illustration on the front cover 
shows the plant Hebenstreitia comosa serratifolia Reg.
 The inside front cover is fi lled with ordering 
information. The telegram address is “Dammann 
Sangiovanni Teduccio.”
 Location: Bailey Hortorium, Mann Library, Cornell 
University, Ithaca, New York.
 Note 1. This is the earliest Dammann & Co. catalog 
owned by the Bailey Hortorium.
 Note 2. It is also the earliest document seen (Oct. 2014) 
stating that Dammann & Co. is selling soybeans. Address: 
San Giovanni a Teduccio (near Naples), Italy.

346. Dujardin-Beaumetz, Georges Octave. 1889. Des progrès 
accomplis dans ces dernièes annés dans le traitement du 
diabète. [Progress during recent years in the treatment of 
diabetes]. Bulletin General de Therapeutique Medicale et 
Chirurgicale. 116(6):241-46. See p. 243, 245. [Fre]
• Summary: Page 243: As for the dietary regimen itself, 
it has profi ted greatly from the introduction of soy bread 
(pain de soja). A complete treatise on the subject has been 
published by Egasse (1888).
 I know of only one disadvantage of soy bread: its 
unpleasant taste and its purgative action.
 There are two brands of soy bread: one made in Paris 
by Lecerf, the other made by Bourdin at Reims. Two tables 
show the nutritional analysis (made by Lajoux) of each type.
 Page 245: For bread, take soy bread or 100 gm of 
potatoes cooked in water.
 Note: Hervé Berbille of France writes (July 2014): 
The work of Dujardin-Beaumetz is remarkable indeed. In 
retrospect, one can only applaud his work when we know, in 
terms of the achievements of modern science, all the benefi ts 
of soy in the prevention of diabetes. Address: Docteur, 
Membre de l’Académie de médecine, médecin de l’hôpital 
Cochin.

347. Dujardin-Beaumetz, Georges Octave. 1889. L’hygiène 
alimentaire: Aliments, alimentation, régime alimentaire dans 
les maladies. Deuxième édition revue, corrigée et augmentée 
[Food hygiene: Foods, feeding, special diets for illnesses. 
2nd ed., revised, corrected, and expanded]. Paris: Octave 
Doin. viii + 239 p. Series: Conférences de Thérapeutique de 
l’Hopital Cochin, 1885-1886. Illust. [1 soy ref. Fre]
• Summary: Dr. Dujardin-Beaumetz, a world-famous 
physician, lived 1833-1895. He wrote the preface to the fi rst 
edition on 15 Oct. 1886, and to the second edition in July 
1888. This book contains papers presented by the author at 
15 conferences. Soya is discussed extensively at the 5th (p. 

71-90) and 11th (p. 175-80). Page 72 notes: The principal 
vegetable proteins (albuminoïdes végétaux) have been well 
studied by Ritthausen (see his book Die Eiweisskoerper, 
1872, Bonn). They consist of vegetable albumin, vegetable 
casein, legumin, vegetable gelatin, gluten, and conglutin [Ils 
se composent d’albumine végétale, de caséine végétale, de 
légumine, de gélatine végétale, de glutine et de conglutine.] 
As for gluten, its composition is more complex, and 
Ritthausen affi rms that it contains at least four albuminous 
substances, gluten-casein which is insoluble in alcohol, 
and three substances which are soluble in alcohol; gluten-
fi brine, gliadin [a term fi rst used in about 1828], and mucedin 
(mucédine; a nitrogenous substance, one of the constituents 
of gluten. Word fi rst used in English in 1879). Note: This 
is the earliest French-language document seen (Nov. 2003) 
that contains the word caséine or that uses the terms caséine 
végétale or albumine vegetale to refer to “vegetable protein.”
 Page 88 notes: Dr. Bovet has shown that legumin, which 
is rich in protein and low in starch, can serve as a base for 
cakes and pâtés to be used in diabetic diets. But certainly 
the most interesting fact is that which was communicated 
by Lecerf to the Society for Practical Medicine (Société de 
médecine pratique; June 1888) concerning soy fl our (farine 
de soya).
 “Soya (Le soya) is a legume very similar to our haricot, 
which originated in China and Japan, and which is cultivated 
presently in Austria. From soya one can extract a fatty 
substance, which the Chinese use as milk and from which 
they even make a cheese [tofu]. As for the fl our, it contains 
a considerable quantity of protein, more than even beef 
(36.63% vs. 22.74%), as one can see from the following 
table... But what is most interesting is its low content of 
starches and sugars. Lecerf proposed that this fl our be used 
to make a bread for diabetics. Such a bread would contain 
45% water, 20.1% protein, 9.35% oil, 2.794% starches and 
sugars, and 0.863% phosphoric acid. Thus, this bread, which 
has an agreeable fl avor, can be substituted for gluten bread, 
which contains at least 16-17% starches and sugars.
 The chapter on diabetic diets contains a long discussion 
of bread (p. 181): Bread is an indispensable food. The 
introduction of gluten bread in the feeding of diabetics, 
which we owe to Bouchardat, is one of the most important 
points in the dietary treatment of this disease. But there are 
various types of gluten bread, each with a different content of 
starches and sugars; dry gluten bread, sold in slices, contains 
the least. This brand, made by Cormier, is widely praised by 
Bouchardat. Page 185: A table states that fresh gluten bread 
contains 27.07% sugars and Lancry gluten bread contains 
31.15%. Boussingault wrote an article titled “Analyse 
comparative du biscuit de gluten et de quelques aliments” 
[Comparative analysis of gluten biscuits and of some other 
foods]. (1876, Annales de Chimie 5:114-26).
 Concerning soya bread (Du pain de soya; p. 187-88): 
Soya bread constitutes a major step forward in the feeding of 
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diabetics. As noted above, Lecerf has given its composition; 
it contains less than 3% starches and sugars compared 
with at least 16% in gluten breads. It is also rich in protein. 
Therefore there is real interest in replacing gluten bread 
and potato bread by soya bread in diabetic diets. Address: 
Membre de l’Académie de médecine et du Conseil d’hygiène 
et de salubrité de la Seine médecin de l’hôpital Cochin.

348. Dujardin-Beaumetz, Georges Octave; Egasse, E. 1889. 
Les plantes médicinales indigènes et exotiques, leurs usages 
thérapeutiques, pharmaceutiques et industriels [Indigenous 
and exotic medicinal plants, their therapeutic, pharmaceutical 
and industrial uses]. Paris: Octave Doin. vi + 845 p. Illust. 
(With 1034 fi gures in the text and 40 chromolithographic 
plates). [Fre]
• Summary: Page 438: Under “Manioc” [cassava] we read: A 
sauce analogous to Soya du Japon (see Soja hispida).
 Page 669-73: There is a long entry for “Soja hispida,” 
which is largely a summary of Egasse 1888 and Lecerf 1888. 
Contents: Geographical location, Botanical description of 
the plant, uses of the soybean plant. Chemical composition 
of the plant, seeds, and ash (Muntz, Stingl & Morawski). 
Fig. 910: An unoriginal illustration (by Thiebault, 1880) 
shows the plant and pods of Soja hispida (soybean) with 
many pods clustered around the stem, and a cluster of 7 pods 
to the upper left of the plant cellular structure of a soybean, 
brief history of the soybean in France (Montigny 1854, but 
mentioned even earlier by Buffon at the national Museum).
 Page 671: Utilization: Early mention by Kaempfer, soy 
sauce (known as Soju or Sooju) and how it is made, best 
quality and 2nd grade soy sauce, soy sauce resembles nuoc-
nam [nuoc-mam] of the Annamites, chemical composition 
of soy sauce as analyzed at a laboratory in Tokyo, Japan, 
soy sauce in Canton, use in China to make a milk-like liquid 
(une émulsion laiteuse; soymilk) used in place of dairy milk, 
most widely used in China to make tofu (du fromage de 
pois; see Champion), how tofu is made in China, chemical 
composition of tofu, soy fl our (La farine de soja) and its 
characteristics, investigations by Haberlandt in Austria-
Hungary, since the soybean contains little or no starch, it is 
good in diabetic diets, gluten bread (pain de gluten), work 
of Mr. Lecerf, a pharmacist, with soy fl our and soy bread, 
work of Mr. Dujardin-Beaumetz at the Cochin Hospital, 
chemical composition of Lecerf’s bread, an analysis of this 
bread made by the municipal laboratory at Reims, analysis 
by this same laboratory of a soy bread made by Mr. Bourdin, 
anindustrialist from Reims, this bread is known as soy gluten 
bread (pain se soja gluten) because it contains wheat gluten, 
the quantity of starch it contains is about the same as regular 
gluten bread, feeding diabetics with soy bread (pain de soja) 
at the Hospital of Douera in Algeria, there is a signifi cant 
amount of oil in this soy bread. Address: Paris, France.

349. Rein, J.J. 1889. Tofu, kori-tôfu, and yuba (Document 

part). In: J.J. Rein. 1889. The Industries of Japan. Together 
with an Account of its Agriculture, Forestry, Arts, and 
Commerce. London: Hodder and Stoughton. xii + 570 p. See 
p. 107-08. [3 ref. Eng]
• Summary: “8. Tôfu, called in English bean curd, in 
German and French, less appropriately, Bohnenkaese and 
fromage de pois, is a valuable article of food made in Japan 
and China from yellow Soja-beans. It consists of fresh 
coagulated legumine [legumin], so that the English term suits 
it better than the German. Its preparation is simple.
 “The yellow Soja-beans are put to soak, in cold water 
for from twelve to twenty-four hours, or a shorter time in 
warm, and then ground between the stones of a hand-mill, 
water being added to assist maceration. It becomes thus a 
thin mass, in which the quantity of water exceeds that of the 
beans about ten times. This is next fi ltered or pressed through 
a fi ne sieve, and the remnant put through the mill a second 
time. Ten volumes of this fi ltered stuff are now diluted with 
three volumes of hot water, and heated to boiling-point. This 
is done in a kettle, which is only about half fi lled. When cool 
again, the mass is fi ltered through a woollen sack, and the 
process ends with pressing it under the lever.
 “As in our soups from leguminous plants, the legumine 
is now found dissolved in the fi ltrate. To coagulate and 
separate it, there is added Shio-no-nigari (salt-bitter), i.e. 
brine from sea-salt, consisting principally of chloride of 
magnesium. Care is taken to have the precipitation take place 
slowly and quietly. (In China, according to St. Julien, burnt 
gypsum is also added.) When the liquor has cleared it is 
dipped out carefully, while the stuff precipitated is placed in 
four-cornered wooden forms with punctured, movable walls, 
which are lined with cloth. This is folded together over the 
Tôfu, a board is laid on top, and the Tôfu pressed out with a 
moderate weight of stones. Finally, the soft greyish mass is 
cut into tablets with broad latten [resembling brass] knives, 
and put away under water. In summer this suffi ces only 
for a short time. To be kept longer, it is put up in Shôyu, or 
pickled, etc.
 “Kori-tôfu, frozen or ice-Tôfu, is the spongy, horn-like 
substance that remains when common Tôfu is allowed to 
freeze and then thawed and dried in the sun, thus getting rid 
of most of its water. By Yuba is meant a third preparation, 
consisting of brownish, tough skins, made by boiling the 
dissolved legumine of the Tôfu-process, with the addition of 
some wood-ashes, and then taking away in succession the 
scums that rise.”
 Note 1: This is the earliest English-language document 
seen (April 2013) that uses the term “frozen Tôfu” or “ice-
Tôfu” to refer to dried-frozen tofu.
 Note 2. This is the earliest English-language document 
seen (Oct. 2012) that uses the word “scums” to refer to yuba. 
Address: Prof. of Geography, Univ. of Bonn.

350. G. [Greshoff, M.?]. 1890. De Soja-boon en hare 
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beteekenis als voedingsmiddel voor Nederlandsch-Indie [The 
soybean and its signifi cance as a food for the Netherlands 
Indies]. Tijdschrift voor Land- en Tuinbouw en Boschkultuur 
in Nederlandsch Oost-Indie 5(10):347-56. Jan. 1. [5 ref. Dut]
• Summary: In the Netherlands Indies, the soybean (De 
soja), which is called katjang kadeleh and katjang djepoen, 
plays a very important role in the production of the sauce 
known as ketjap. However real soy sauce (soja) is of 
much greater importance to the Japanese and Chinese. The 
Chinese have carried their tradition of soy sauce usage and 
consumption abroad. The natives of Java use unripe beans, 
whereas the Chinese use well-ripened beans.
 Chemical analyses over recent years have proven the 
superior nutritional value of the soya bean. No other legume 
has given such a favorable analysis. This shows how the 
experience makes the right choice ages before theory had 
its say about such things. It is as if every reputable chemical 
food analyst has to issue their own personal analysis of the 
soya bean in order not to embarrass themselves. According 
to the Japanese Yossyda [Yoshida?], there are 100 varieties 
of soya in cultivation in his homeland. Geerts describes 16 
different kinds in his monograph. Analyses are given of 
several soybean varieties. The fi rst, by Geerts and Dewars 
(Dutch) analyzed 7 varieties: yellow soybeans from Japan 
(Wase-mamé) and China, black soybeans from Japan 
(Kuro-mamé) and China, green soybeans from Japan (Ao-
mame), Nakaté from Japan, a yellow soybean cultivated in 
south Russia. One analysis is given by Meissl and Böcker 
(German), and one by Church (British). Then seven analyses 
by Church are given of other common legumes from India. 
Then follows Church’s analyses of rice, Indian wheat, 
corn / maize (Djagoeng [jagung]), and common sorghum 
(Sorghum vulgare; Djagoeng tjeutriek)–followed by a short 
explanation.
 Experience has shown that in colder climates, the starch 
content of soybeans rises, while the content of other nutrients 
drops. This is why major areas of soybean cultivation (as 
promoted for 15 years by Haberlandt) have been limited to 
central Europe.
 The soybean is said to contain an enzymatic substance 
which rapidly converts starch to sugar, and to which the 
high value of soy sauce is attributed. But tests have yet to 
prove this. Then follows an essay on the caloric value of soy 
compared to other foods, and how to calculate this correctly. 
Church’s methods of determining the nutrient value of foods 
are described as too limited.
 Among vegetable foods, the soybean is very digestible. 
According to the latest research by Ladd, comparing the 
digestibility of various proteins (eiwitstoffen), soybean is 
75% versus 64% for fl our and 54% for grains. Because soya 
is very low in starch, it is a perfect food for diabetics. At a 
recent congress for doctors in Paris, soy bread was promoted 
and given much attention. Prof. Stokvis told the congress 
how a baker named Koehler bakes soy bread and soy cookies 

of high quality.
 The soybean is also appropriate, because of its 
nutritional composition, as a food for children and the sick. 
It is up to an enterprising person to bring it onto the market. 
Also, soy sauce would be a good commercial product if 
manufactured in Europe. But the most important point is 
that soya is an excellent food and, as such, is not given the 
recognition it deserves in the Netherlands Indies. It is an 
inexpensive vegetable meat. It deserves to be cultivated, 
because it can serve as a good, low-cost source of protein 
for a large number of people. It is appropriate for use 
in institutions, orphanages, and the army and navy, and 
deserves experimentation on a large scale. The indigenous 
people of the Netherlands Indies are used to eating the bean 
unripe, and not very well cooked–and they are persistent in 
serving it like this, which has led to the rejection of soy in 
many important circles.

Glycine soja is a very good secondary crop, next to 
rice. There is no need to emphasize this, since the Inspector 
of the Civil Medical Service has brought to the attention 
of the Netherlands Indies government and its offi cials, in 
a very professionally written piece, the advantages of soya 
cultivation.
 “I can’t give you any indications about the basis on 
which the soybean (“katjang kadeleh”) will best thrive. 
There are so many questions concerning the growth and 
function of the so-called root nodules (wortelknolletjes) of 
the Papilionaceae and the microorganisms that live therein. 
It has been determined that these plants, which include the 
soybean (de soja) are capable of creating free nitrogen and 
assimilating it.”
 Note 1. This is the earliest document seen (June 2012) 
concerning soybean root nodules and nitrogen fi xation in the 
Western world. It is also the fi rst to state that soybean root 
nodules create free nitrogen and assimilate it.
 The author closes with the wish that the import of soya 
will prove to be a blessing for Java. [Note 2. This could 
mean either importation of soybeans from China, or more 
widespread introduction of soybean culture to Java, or import 
from Java to the Netherlands.] For about a year he has been 
trying to bring soy to the attention of the Netherlands, an 
attempt he wants to repeat again under the favorable auspices 
of a small offi cial publication circulated to those who are 
interested.
 Note 3. Paerels 1913 (p. 288) and Kempski 1923 (p. 79) 
both cite F.A. von Stuerler as the author of this article, but at 
the end of the article, the author’s name is written simply as 
“G.” On the same line is written: “B. Nov. 1889.”
 Note 4. This is the earliest Dutch-language document 
seen (Feb. 2001) that has the word “Soja” (or “Soja-boon” or 
“Sojaboon”) in the title.
 Note 5. This is the earliest Dutch-language document 
seen (Aug. 2003) that uses the word eiwitstoffen (or 
eiwitstoff) to refer to proteins in connection with soybeans.
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351. Bulletin de la Société d’Acclimatation. 1890. Soya: Dr. 
Dujardin-Beaumetz [Soya: Dr. Dujardin-Beaumetz]. 37:330-
31. April 5. [Fre]
• Summary: “Our excellent colleague, Dr. Dujardin-
Beaumetz, has spoken to you about the soybean (Soya), a 
sort of oil pea (Pois oléagineux) that originated in China.
 “He has told you of the great interest in the starch-free 
seed in diabetic diets, and he has invited me to discuss the 
subject of acclimatization. I would like to say here that the 
introduction of the soybean to France is due to the Society 
for Acclimatization. The fi rst seeds were brought here from 
China in 1855 by Mr. de Montigny, the French consul at 
Shanghai. Numerous trials have been conducted by members 
of the Society and numerous reports have been published in 
the Bulletin. But it is in Austria-Hungary that the cultivation 
of the soybean has expanded, starting in 1875. By 1877 it 
was already being cultivated by 160 experimenters.
 “Today the soybean is a common agricultural plant.”
 Note: This is the earliest article seen by Dr. Dujardin-
Beaumetz in this periodical; in an 1888 issue (meeting of 
July 20, p. 934-35) is a list of prospective new members. 
One of these is Docteur George Dujardin-Beaumetz, doctor 
at the hospital, member of the Academy of Medicine, 176 
boulevard St.-Germain, Paris. Address: Cochin Hospital in 
Paris.

352. Menudier, A. 1890. Le soja et le pain des diabétiques 
[Soya and bread for diabetics]. Journal de l’Agriculture (de 
la Ferme...) 25:1137-41. July/Dec. [Fre]
• Summary: “The soybean, or oil pea of China (pois 
oléagineux de Chine), has great value from two points 
of view: human health and animal nutrition. I have been 
cultivating the plant for the last two years with a success 
that is most encouraging, and I hope this success will 
encourage a few of my colleagues to follow my example.” 
The soybean does well in various types of soil. In the climate 
of Charentes, it dries out in August. This makes it necessary 
to plant the seeds in early April or, even better, in the second 
half of March. “This year I harvested 1,800 kg/ha of dry 
seeds. This could be increased with the aid of phosphate 
fertilizers.
 “The soybean is avidly consumed by animals, in either 
the green or dry state. But the soybean is invaluable in the 
diets of people affl icted with diabetes mellitus (diabète 
sucré).”
 The soybean is presently sold for 2 francs per kg by 
grain merchants. Even if the price were one-half to one-third 
of that, it would still be a valuable crop for farmers.
 A table based on an analysis by the chemist, Mr. 
Joulie, shows the nutritional composition of 1,000 kg of: 
(1) Soybean stems and leaves. (2) Dry seeds. (3) The entire 
plant. A second table gives the corresponding fi gures, based 
on the yield of one hectare.

 These show that the soybean is rich in calcium (chaux), 
potassium (potasse), and also a great deal of nitrogen, which 
microorganisms residing in the root nodules, borrow from 
the air–according to recent discoveries.
 Last November Mr. Joulie kindly agreed to analyze the 
soybeans grown by the writer. A table shows the nutritional 
composition of soy fl our, on an “as-is” (12.8% moisture) and 
on a dry weight basis. The two fl ours contain: Protein: 29.35 
/ 34.04%. Oils and fats: 18.8 / 21.8%. Sugars: 5.36 / 6.22%, 
etc.
 “Desiring to utilize, as a cure for diabetes mellitus, the 
soybean’s richness in protein and fats, and its low content 
of starch, which is the enemy of diabetics, I had the seeds 
fi nely ground in a coffee mill, then, with the aid of a sieve, I 
obtained a fl our which I made into bread, using 300 gm soy 
fl our (Farine de Soja), 3 eggs (150 gm), and 150 gm butter 
(best quality). After these are mixed well, the necessary salt 
and water are added.
 “After kneading, let the dough rest for 12-15 minutes. 
Then roll it out on a baking sheet; fl atten it more or less 
depending on whether you want more or less crust. Then put 
it in the oven.
 “This bread is a veritable cake, minus the sugar. It is 
very appetizing. You cannot compare it in any way to the 
gluten bread which causes constipation, or to the disgusting 
soya bread made in Paris, or to the bread made of gluten 
and soya, which is inedible. The nutritional richness of this 
bread, compared to two types of wheat bread, is shown in the 
following table” (p. 1139).
 These analyses show that the soya bread is twice as rich 
in protein, contains only one-fi fth as much starch, and more 
than ten times as much fat as wheat bread. According to 
Mr. Julie, it also enable one to establish a ration that is less 
voluminous and nevertheless well balanced.
 The next two tables compare soya bread with meat.
 “The soya bread made in Paris becomes covered with 
mold at the end of 3 or 4 days, whereas the one that I 
prepared keeps well up to 20 days provided you take care to 
turn it over several times. If you reheat it before serving, it 
will be as good as the day it was made. This keeping quality 
is important for diabetics who need to travel. Or, they can 
take a small bag of soya fl our with them and make their own 
soya bread–since eggs and butter are available everywhere.
 “Having employed soya bread with complete success, I 
have thought it would be useful to not delay promotion of its 
production.
 “I have in my family two persons, of good constitution, 
who at the same time, began to suffer from diabetes mellitus. 
One of them, age 50, despite my advice, continued to 
eat wheat bread, rice, haricot beans, potatoes, etc., and 
is no longer living. The other person, age 76, completely 
renounced wheat bread and starchy foods for soya bread, 
meats, fi sh etc., and is today in good health.”
 “All the manufacturers selling gluten and soya bread 
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keep their method of making the bread a secret, and keep 
their prices very high. Therefore, soya bread in Paris sells for 
about 4 francs per kilogram–a price absolutely out of reach 
for poor diabetics.
 “If the cultivation of soya spreads, it should be possible 
to lower this price to 50 centimes (½ franc) per kilogram. 
Made in the manner that I have indicated, this would be 
an immense service to diabetics.” Address: President of 
the general syndicate of agricultural shows of Charente-
Inferieure.

353. Gorkom, K.W. van. 1890. Supplement op De Oost-
Indische Cultures, in betrekking tot handel en nijverheid 
[Supplement to East-Indian crops: In relation to commerce 
and industry]. Amsterdam, Netherlands: J.H. de Bussy. vii + 
303 p. See p. 283-87. Supplement to the 1884 publication of 
the same title. 25 cm. [2 ref. Dut]
• Summary: The section titled “Kadelé” (Soybeans) 
discusses the cultivation of soybeans (also called katjang 
djepoen [Japan beans], Soya, Glycine hispida, or kadelé 
boontjes) on Java and the experimental culture in Europe. 
Interest is shown in the cultivation of soybeans as a food for 
diabetics.
 Soya is cultivated in Java both for its seed and for its 
green leaves which are used as animal feed. The small soy 
beans are roasted by the indigenous people or, in the form 
of cakes / patties (tetempé [tempeh]), eaten like bean-cheese 
(boonen-kaas [tofu]). (“De kadele boontjes worden door de 
inlanders geroosterd of, in den vorm van koeken (tetempé), 
als boonen-kaas gegeten”).
 Note. This is the earliest Dutch-language document seen 
(April 2013) that uses the term boonen-kaas to refer to tofu.
 The author considers that Indonesian soy sauce (kétjap) 
is inferior to Japanese soy sauce. Nutritionally, soya is rich in 
proteins (proteïnestoffen) (± 38%) and fat (± 21%), and low 
in starch and sugar.
 In Germany and Austria, many years have been spent 
in developing and cultivating varieties of soybeans adapted 
to the European climate. Dr. Haberlandt, professor at the 
University of Vienna, distinguished himself for this work, 
even to the extent that a variety was named after him. In 
the experimental gardens at the National Agricultural in 
Wageningen [Netherlands], a fi eld of soya is cultivated, 
but the results are not yet satisfactory. Yields are low, 
especially during the dry and warm summers, when the 
plant fl owers abundantly, but the seeds don’t have time to 
develop properly. The author hopes that through continued 
experiments, a suitable variety will be developed.
 The soya bean has received attention from the medical 
profession because of its composition. Dr. Le Cerf of 
Paris was one of the fi rst to try using soya with diabetic 
patients. He introduced soya bread instead of an almond 
bread and was successful with it. Dr. Stokvis, a professor 
in Amsterdam, recommended soy bread (see Nederlandsch 

Tijdschrift voor Geneeskunde No. 10), and the chemical 
analyses published by Mr. L.C.W. Cox in the same journal 
(issue No. 19) supported the recommendation. Patients were 
content with the bread, although they did not fi nd it very 
appetizing. The author states that if rye or wheat fl our could 
be used together with soy fl our (soja-meel), they would yield 
a very digestible and nutritious food. For this reason also he 
recommended experiments aimed at acclimatizing soya to 
Europe.
 Dr. Sollewijn Gelpke has published a work titled “The 
Yield and Cultivation of Dryland Crops,” in which he writes 
that the cultivation of soya is quite easy and in Java takes 
place on sawahs (wet rice fi elds) and clay, in contrast to 
peanuts (katjang-tanah), which is grown on tegals and sand. 
[Note: A tegal is a dry (not irrigated) fi eld, near the rice 
fi elds, but used for vegetables and other secondary crops.] 
Soya beans are sun-dried, soaked in water for 24 hours, 
then sown on land that has fi rst been fl ooded with water. 
Otherwise they are sown by poking holes in the ground and 
dropping in the seeds. Gelpke says that soya is so appealing 
to the indigenous people that, if the soil is hard, he just opens 
the surface with a crowbar and sows his seeds. This way of 
cultivation is seen especially on the heavy clay soils of Java.
 In the Netherlands it is not well known that soya is 
cultivated in Java, because it could be imported for less 
money than is currently the case. The author has samples 
of the beans and has noticed that the seeds from European 
experiments are smaller in size than those grown in Java.
 Various laboratory analyses are given. It is noted that 
soya fl our coming from Hungary is used for the production 
of soy bread, baked by Mr. Koehler of Amsterdam. Mr. Cox 
studied this bread. The author believes that the sugar content 
of this bread is high enough to make it unsuitable for diabetic 
patients, and notes the presence of starch and dextrin. 
Morawski and Harz have confi rmed that ripe soya beans 
don’t contain starch, whereas unripe beans do.
 Note 1. Kempski (1923) says: “see van Gorkom’s Oost-
Indische Cultures, neu herausgeg. von Prinsen-Geerligs, 
Verlag de Bussy, Amsterdam, 1913, Vol. III, p. 283/86.”
 Note 2. This is the earliest Dutch-language document 
seen (Aug. 2003) that uses the word proteïnestoffen (or 
proteïnestoff) to refer to proteins in connection with 
soybeans.
 Note 3. This is the earliest Dutch-language document 
seen (Nov. 2013) that mentions soy fl our, which is calls 
soja-meel. Address: Dr., Former Head Inspector of Crops, 
Dutch East Indies (Oud-Hoofd-Inspecteur der Cultures in 
Nederlandsch Oost-Indië).

354. L’Année Scientifi que et Industrielle:... (Paris). 1890. Le 
soja [The soybean]. 33:354-56. [Fre]
• Summary: There are plants in which we recognize a certain 
value, but have yet to gain acceptance agriculture, largely 
because we could not appreciate their qualities. The soybean 
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of China (Soja de la Chine) is one of these. Mr. George de 
Dubor thought he must call attention to this useful vegetal, 
lest we lose sight of it too.
 The soybean or “oil pea” (Pois oléagineux) originated in 
China. One of the most curious uses that is made of it in that 
country is in the preparation of a particular cheese [tofu].
 It is to Mr. Montigny, one of our former consuls in 
China, that we owe the introduction of the soybean to 
France.
 The seeds which were sent more than 20 years ago by 
Mr. Montigny to several societies of agriculture came from a 
species suited to Mexico and which seems to have numerous 
similarities with the soybean of Japan (le Soja du Japon).
 This plant can be used in vegetable gardening, as well as 
in agriculture, and can be used for industrial applications.
 From it on can obtain a viscous oil, which is pale yellow, 
which is used in China and Japan.
 The soybean is a true agricultural plant, for it gives an 
abundant forage, much sought after by animals.
 As a forage plant, the soybean has great nutritive value, 
above all if it is cut just at the moment of the formation of its 
seeds. These seeds, once matured, contain a large proportion 
of fatty materials and nitrogen [protein], making them a 
precious feed for animals in the barn.
 As a plant for vegetable gardening,, the soybean ranks 
with potatoes and haricot beans, and in soils where other 
vegetables wouldn’t do well, for they all suited to all kinds of 
soils.
 For vegetable gardening it is essential to use the Soja 
d’Étampes variety. The seeds can be used to make a delicious 
soup. Sven so, since the soybean is a bit resistant to cooking, 
it is good to add, just as the water comes to a boil, a dessert 
spoon of baking soda, which does not given any disagreeable 
taste. These seeds, when cooked, can be eaten like haricots 
or lentils.
 Bread made with soy fl our (la farine de Soja) contains 
much less starch than wheat bread, and it is for this reason 
that it is recommended to diabetics, as we also say in the 
article on diabetes in the chapter on medicine. Soy bread (Le 
pain de Soja) is very nourishing because of its richness in 
nitrogenous substances [proteins].
 In Japan, the soybean is used to make a fermented soy 
sauce., with which meats are seasoned. It is also used to 
make a paste [miso], which has a very agreeable taste.
 There follows a section on how to grow soybeans and 
where they grow best in France (in the south and southwest).

355. Purdy, Charles W. 1890. Diabetes: its causes, 
symptoms, and treatment. Philadelphia and London: F.A. 
Davis. viii + 184 p. See p. 87. Index. Physicians’ and 
students’ ready reference series, No. 8. [2 soy ref]
• Summary: In Section VI, “Treatment of diabetes mellitus,” 
the soya bean is mentioned (p. 87): Soja, or Japanese bean, 
owing to its high nutritive properties and its low percentage 

of starch, is likely to enter largely into the diabetic diet of the 
future. It has recently been much cultivated in some parts of 
Europe, especially in Hungary. Its composition is as follows: 
Nitrogen, 36.6 per cent.; fatty matter, 17 per cent.; starchy 
matter, 6.4 per cent.
 “A sauce is made from soja which bears the name of 
miso and soju [shoyu]. A kind of cheese [tofu] is made 
from it, and very much prized in Japan as a table-luxury. 
(Footnote: See Egasse 1888, p. 433-38).
 “In Europe the soja has already been utilized for food of 
men and animals, and recently the attempt has been made to 
make bread of it. This is very diffi cult because of the large 
proportion of oil which it contains. This oil is very purgative 
[sic], and hence it becomes necessary to rid the meal of it in 
order to render it fi t for domestic usages. Lecerf in Paris and 
Bourdin in Rheims have succeeded in rendering the bread 
made from this meal very well supported by the stomach.
 “This bean, which, as the analysis shows, is more 
nutritive than meat, serves for nourishment to a great country 
like Japan, under the forms of sauce, of cheese, of farina, and 
even of real artifi cial milk” (Footnote: Therapeutic Gazette, 
March 15, 1890, p. 150).
 Note: This is the earliest English-language document 
seen (Aug. 2013) that uses the term “artifi cial milk” or “real 
artifi cial milk” to refer to soymilk.
 Gluten is also mentioned several times (p. 84-85): 
“First in importance ranks the question of bread in the 
construction of any diabetic diet-list. The withdrawal of this 
article from the list is usually the most serious deprivation 
the patient has to encounter. In consequence of this fact, an 
almost endless number of breads have been placed upon the 
market, which are claimed to be free, or nearly free, from 
starch, and are hence named diabetic breads. Now, I do not 
hesitate to say that most breads which have been put upon 
the market with such claims are ‘a snare and a delusion,’ 
and have unquestionably shortened the lives of hundreds of 
diabetic patients. Most samples of so-called ‘diabetic fl our,’ 
from which the starch is claimed to have been eliminated, 
‘or nearly so,’ contain from 30 to 70 per cent. of that article... 
But Dr. Chas. Harrington, of Boston, has rendered us under 
perpetual obligations to him for fearlessly exposing the most 
of these deceptions, by publishing a careful analysis of most 
of them in detail. It may fi rst be noted that his analysis of 
home-made bread gives the proportion of contained starch 
as 44.99 per cent. The Graham wafer, made of Graham 
fl our, contains 58.45 per cent. of starch. The gluten fl our, of 
Farwell & Rhines, of Watertown, N.Y., contains 67.17 per 
cent. of starch... The gluten fl our of the New York Health 
Food Company contains 66.18 per cent. of starch. Bread 
made of this fl our would contain 35 per cent. of starch... 
The Boston Health Food Company’s diabetic fl our, No. 1, 
sold as absolutely non-starchy, contains 62.94 per cent. of 
starch. Bread made of this fl our would contain 30 per cent. 
of starch.” Address: M.D., Queen’s Univ. [Kingston, Ontario, 
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Canada].

356. Gazette du Village (Paris). 1891. Le soja d’Étampes: 
et le pain des diabétiqués [The soybean of Étampes: and the 
bread for diabetics]. 28(1):394. Jan. 4. [Fre]
• Summary: The utilization of soy fl our to make bread, 
which is especially suited for diabetics, calls attention to this 
plant whose cultivation is not well understood, but which 
should not be grown north of Paris. Rather, it is suited to the 
relatively warm climates of our country.
 A recipe for soy bread, developed by Dr. Menudier, is 
given. This bread contains more protein than regular bread, 
and much less starch.
 The soybean can also be used in cooking according 
to Mr. Blavet, president of the Horticultural Society of 
Étampes.
 In the south of France (le Midi), the soybean is roasted 
and used as a substitute for coffee.

357. Lyon Medical: Gazette Medicale et Journal de 
Medecine Reunis. 1891. Le pain de soja hispida [Soybean 
bread]. 66(1):184-85. Jan. 4. [1 ref. Fre]
• Summary: The soybean, which was introduced into France 
about 30 years ago, does well in certain types of soils and 
environments. This year, Dr. Ménudier harvested 1,800 kg 
per hectare. These seeds are sold for 1 franc 80 to 2 francs by 
grain merchants. One can see that this crop, says Mr. G. de 
Cherville, can be very remunerative.
 With these seeds, Dr. Ménudier has had a bread made, 
which is said to be excellent, and which, because of its 
special alimentary properties, can render great service in the 
treatment of diabetes. According to the analyses of the bread, 
made by Mr. Joulie, one of our most eminent chemists, the 
results show that this soy bread (pain de soja) is twice as rich 
in edible nitrogenous materials [protein] and fi ve times as 
poor in amylaceous materials [starch] as regular wheat bread; 
as for oil, it contains nearly ten times more. Address: France.

358. Menudier, A. 1891. Le Soja hispida dit d’Étampes et le 
pain des diabétiques [The Etampes soybean and the bread for 
diabetics]. Règne Végétal (Le): Revue Mensuelle Publiée par 
la Societé Botanique du Limousin 2:25-30. Feb. 15. [Fre]
• Summary: This periodical is the offi cial organ / publication 
of the Museum of Limousin. Articles very similar to this 
by Dr. Menudier one have been published numerous 
times during 1890 and 1891. Address: M.D., President of 
the General Syndicate of the Agricultural Shows of the 
Department of Lower Charente (Président du Syndicat 
général des Comices agricoles de département de la 
Charente-Inférieure).

359. Dujardin-Beaumetz, Georges Octave; Carpentier-
Méricourt, Eugène. 1891. Leçons de clinique thérapeutique. 
6, éd., rev., modifi ée et très augm. 3 vols. [Lessons from a 

therapeutic clinic. 6th ed., revised and expanded. 3 vols.]. 
Paris: Doin. [Fre]
• Summary: Vol. 1, Treatment of disorders / diseases of the 
heart, of the vessels and the aorta, of the stomach and the 
intestine (Traitement des maladies du coeur, des vaisseaux et 
de l’aorte, de l’estomac et de l’intestine) contains Lesson 5, 
Complex foods, which has a section on the soybean (du soja, 
p. 390-91) which states: The soybean, soja hispida, is a bean 
of Japanese origin which is today cultivated on a large scale 
in Europe, and particularly in Austria; this bean contains a 
large quantity of nitrogen [protein] and little or no starch. 
When the oil that this bean contains is removed, one obtains 
a defatted fl our which can be used to make bread, either 
alone (as Lecerf has done) or in association with gluten (as is 
the practice of Mr. Bourdin, a baker from Reims).
 Legumine or fromentine are extracted from the embryos 
of legumes or cereal grains using new milling techniques. 
These oils contain an oil named wheat germ oil, which is 
purgative, like soy oil (l’huile de soja). Bovet and Doulliot 
are experimenting with these two substances.
 Another section, titled Soybean bread (Du pain de soja) 
(p. 695-96) gives details concerning this bread from various 
sources.
 Vol. 3, Treatment of disorders / diseases of the 
nervous system, treatment of fevers, and general disorders 
(Traitement des maladies du système nerveux, traitement 
des fi èvres et des maladies générales) contains a section 
(p. 578) in which the authors recommend a bread prepared 
from soybeans as a food for persons suffering from diabetes. 
Address: Physician at the Cochin Hospital [France].

360. Menudier, A. 1891. Les Sojas et le pain des diabétiques 
[Soybeans and bread for diabetics]. Bulletin de la Société 
d’Acclimatation 38:546-51. April. [Fre]
• Summary: The author is a physician. “The soybean (Le 
Soja) or oil peas of China, having great worth from the 
dual point of view of human health and the nourishment 
of animals, has been cultivated on my property for 2 years 
with such success that I hope it will convince some of my 
colleagues to follow my example... The yield this year was 
1,800 kg/ha. That could be increased by the use of phosphate 
fertilizer. The soybean is eaten avidly by animals in either 
its green or dry forms. But what renders it invaluable 
is the successful use that can be made of its seed in the 
nourishment of people suffering from diabetes mellitus. If 
the soybean, which is presently sold for 2 French francs per 
kg, stays at only one-half or one-third of this price, it will be 
assured of a rich culture. Note: I warn that reader that I have 
neither soybeans nor soybean bread for sale.”
 Several tables (p. 546-47) give a chemical/nutritional 
analysis, made several years ago by the chemist M. Joulie, 
of the stems and leaves, the seeds, and the entire plant. This 
is then converted to the yield per hectare of each major 
nutrient. It is shown to be rich in potash and nitrogen, which 
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it was recently shown that microorganisms on the roots 
extract from the air.
 Last November, M. Joulie, analyzed soy fl our made 
from soybeans grown on the author’s property. Two analysis 
are given: one on an as-is, and one on a moisture free basis. 
Its low starch content, excellent for diabetic diets, is noted. A 
similar analysis (p. 548) is given for soy bread (pain de soja) 
and wheat bread.
 “The soy bread produced in Paris becomes covered with 
mold at the end of 3-4 days, whereas that which I have had 
made keeps well for 20 days, or more if I am careful to turn 
it from time to time. I have in my family two people who 
have a good constitution but who suffer from simple diabetes 
mellitus. One is age 50 and one age 76.
 All the bakers selling breads made from gluten or soy 
keep their methods secret and their prices very high. Thus 
soy bread is sold in Paris for about 4 francs a kilo, a price 
that is absolutely unbearable for low-income diabetics. If 
soybean culture grows, it should soon be possible to lower 
the price of soy bread to 50 centimes per kg. Made as I have 
indicated, it would render a great service to diabetics. A table 
(p. 551) shows the chemical composition of a Yellow variety 
of soybean seed. Address: President of the general syndicate 
of agricultural shows of the Dep. of Charente-Inferieure.

361. Carrière, E.-A.; André, Ed. 1891. Chronique horticole: 
Le Soja comme plante antidiabétique [Horticultural 
chronicle: The soybean as a plant for diabetics]. Revue 
Horticole: Journal d’Horticulture Pratique (Paris) 63:241-
45. June 1. See p. 243. [Fre]
• Summary: Having been highly touted as a cultivated 
animal fodder, soya is currently being recommended to 
fi ght diabetes, a disease previously barely known but whose 
frequency, nowadays, is constantly increasing. It has been 
recognized that soya can be an excellent helping to prevent 
or manage diabetes; its beans, when ground and used to 
make bread, produce a bread that is effective against this 
terrible disease.
 Following an opinion that was later found to be 
incorrect, it was said that this antidiabetic property was 
found only in white-hilum soybean varieties, which caused 
these to be specifi cally researched while these actually were 
only seldom encountered.
 However, medico-scientifi c experiments made on 
several points, demonstrated the error in these assertions: 
it is not only the beans with white hilum / testa that can be 
used to fi ght diabetes but all of them, whatever their color. 
Address: France.

362. Menudier, A. 1891. Les sojas et le pain des diabétiques 
[Soybeans and bread for diabetics]. Journal de l’Agriculture 
(de la Ferme...) 26:381. Jan/June. [1 ref. Fre]
• Summary: “My notice concerning Soja d’Etampes 
attracted so many requests that the grain merchants had 

soon sold all of their soybeans. Diabetics who can no longer 
obtain this variety of soybean, have contacted me, but I have 
no reserves of seed–only the amount necessary for the next 
planting.
 “In order to be useful to diabetics, whose numbers are 
far too great, I wanted to see if the yellow-seeded soybean 
(le Soja à grain jaune) which is different from the Etampes, 
could be substituted for the latter. The former is yellowish 
white in color (the other a darker yellow), has a more 
pronounced hilum, a larger seed size, and a later maturity.”
 A table, based on analyses by the skilled chemist Mr. 
Joulie, compares the nutritional composition (both as-is and 
on a dry-weight basis) of the yellow soybean with that of the 
Etampes soybean. One can easily see that the two varieties 
have almost the same nutritional value and can, therefore, be 
used interchangeably.
 “I then pushed my experiment further by using the 
yellow soybean to make bread, using my formula. I found no 
difference in the taste of the two breads.
 “The yellow soybean is available in large quantities 
from Messrs. Vilmorin-Andrieux, so it will be easy for 
diabetics to buy enough to last until the next harvest.”
 Note: This is the earliest document seen (Nov. 2012) that 
gives the name Soja d’Etampes to a soybean from Etampes, 
France. Address: M.D., President of the general syndicate of 
agricultural shows of Charente-Inferieure.

363. Leblond, A. 1891. Le soja d’Étampes [The Étampes 
soybean]. Journal d’Agriculture Pratique 55(31):161-63. 
July 30. [Fre]
• Summary: Mr. Lachaume was the fi rst person in France, 
in 1857, to speak of the cultivation of Soja hispida, which 
he called pois oléagineux de la Chine (“oil peas of China”) 
and which he strongly recommended, his agronomic trials 
having been very successful. But until 1874 the soybean 
wasn’t talked about very much. At that time the Society for 
Acclimatization received from Mexico soybean seeds, which 
it distributed to various horticultural societies, especially 
the one at Étampes, which persevered in cultivating and 
disseminating or distributing this plant, which had a 
remarkable yield. Were the grains originating in Mexico the 
same as those used by Mr. Lachaume? Probably not.
 Dr. Menudier has pointed out the advantages to be 
derived from the use of soybean bread for diabetics, and has 
described the preparation of this bread, so we don’t have to 
repeat these same instructions.
 We would only add that the soybean can be used to good 
advantage in cookery. Soybeans (Les sojas) are cooked and 
prepared like haricot beans, however Mr. Blavet, president 
of the Horticultural Society of Étampes, advises tossing 
the dry soybeans into fresh boiling water for 5 minutes, the 
boiling them until well cooked in a second batch of water. In 
the south of France (le Midi) roasted soybeans are used as a 
substitute for coffee.
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 An illustration (p. 461) shows Soja hispida plant with 
pods. Illustrations (p. 462) show the leaves, pods and roots of 
the soybean plant. These illustrations are from E.-A. Carrière 
(1880).
 Note 1. This is the earliest document seen (Oct. 2014) 
that uses the term “sojas” to refer to “Soybeans.”
 Note 2. This document contains the earliest date seen for 
soybeans in Mexico (1874) (one of two documents).

364. Revue Internationale des Falsifi cations. 1891. Le pain 
de soja hispida [Soy bread]. 5(1):17. Aug. 15. [Fre]
• Summary: Soja hispida, which was introduced in France 
about 30 years ago, does very well in clay-calcareous 
(argilo-calcaires) and clay-siliceous (argilo-siliceux) soils. 
This year Dr. Ménudier harvested 1,800 kg/ha. The seeds 
are sold by grain merchants for 1.80 to 2.00 French francs 
per kg. As Mr. G. de Cherville says, this crop can be very 
profi table.
 With the seeds, Dr. Ménudier has made a bread which 
he says is excellent and which, by virtue of its special 
nutritional properties, can render great service in the 
treatment of diabetes mellitus. Analyses of the bread made 
by Mr. Joulie, one of our most eminent chemists, show that 
soy bread (le pain de soja) is twice as rich in nitrogenous 
substances and contains only one-fi fth as much starchy 
substances, capable of being transformed into sugar, as 
regular wheat bread; as for fat, the soy bread contains almost 
ten times more. Also, according to Mr. Joulie, it enables 
one to establish a diet (ration) less voluminous and yet well 
balanced, which the chemist sets at 620 gm of soy bread 
and 180 gm of meat. This diet contains only 70 gm of starch 
and sugar. However, with wheat bread this diet would be 
1,000 gm of bread and 330 gm of meat, containing 447 gm 
of starch and sugar–i.e., six times more [of the undesirable] 
starch and sugar than the former diet. Address: France.

365. Deutsche Medicinische Wochenschrift. 1891. 
Diabetiker-Brot [Bread for diabetics]. 17(43):1210. Oct. 22. 
[Ger]
• Summary: Dr. Menudier has had a bread prepared from 
soybeans; because of its special nutritional value, it can 
render great service in the treatment of diabetes. According 
to an analysis by Joulie, it contains twice as much protein as 
wheat bread and ten times as much fat.
 Note: Soy fl our is not mentioned in this brief article. 
Therefore we do not know whether the bread was made from 
whole soybeans or from whole soy four or grits.

366. J.P. 1891. Le soja aux îles de la Sonde [Soya in the 
Sunda Islands (Java)]. Bulletin de la Société d’Acclimatation 
38:462. Oct. [Fre]
• Summary: The seeds of the soybean (de Soja), Soja 
hispida, the Japanese legume, are rich in albuminoids and 
fats, yet they contain very little starch or sugars. Their 

composition is very similar to foods of animal origin, and 
soy fl our is very valuable for making bread for diabetics–
who are not supposed to eat starches or sugars.
 “Mr. Cornellisen, inspector of the medical service in 
Java, has just recommended to the Dutch authorities that 
they propagate the soybean crop as much as possible in 
Malaysia. These beans (fèves), which can potentially take 
the place of meat, should be a powerful aid to indigenous 
people weakened by a diet that is exclusively vegetarian 
and lacking nitrogenous material (matière azotée). Soya is 
already cultivated in several parts of Java, and the nature of 
its nitrogenous material, composed not of gluten like cereals 
but rather of legumin and vegetable casein similar to milk 
casein, allows one to make, with its fermented fl our, highly 
nutritious cheeses.”
 Note: In the last paragraph, it is not clear to which food 
the author is referring; it could be fermented tofu or tempeh, 
although neither is now made from soy fl our.

367. Turner, Fred. 1891. New commercial crops for N.S. 
Wales: The cultivation of the soy bean (Soja hispida, 
Moench.). Agricultural Gazette of New South Wales 
2(11):648-50. Nov.
• Summary: “The soy bean is indigenous in India, Japan and 
China. There are numerous varieties of the plant cultivated 
in those countries, including both tall and dwarf-growing 
kinds, but it is the large-seeded varieties of the latter which 
I would particularly recommend for cultivation in this 
Colony, because they are not only more easily managed, but, 
generally speaking, are more productive to any given area 
than the tall growing kinds. The dwarf soy is an annual hairy 
growing plant, growing about 2 feet high, with trifoliate 
leaves, and small fl owers borne is short axillary racemes. 
These are succeeded by oblong three or four seeded hairy 
pods. As will be seen from the engraving of the plant, it is a 
good deal like the ordinary dwarf kidney bean in its habit of 
growth, but differs materially in the superior quality of the 
pulse which it yields. The very productive and pulse yielding 
plant has been cultivated in Asiatic countries probably from 
time immemorial, but only within the past twenty years or so 
has it attracted the attention of European cultivators. In the 
southern parts of Europe, the cultivation of the dwarf kinds 
have proved a great success, and in France they are said to be 
an important crop.
 “Some of our leading seedsmen have now become aware 
of the value of the soy bean, and seeds are now obtainable 
in Sydney. The plant has already been grown in a small way 
in a few places in this Colony, and has proved itself well 
adapted to our climate, so that there is no risk in attempting 
its cultivation here, in suitable places, on a large scale.”
 Note 1. This is the 2nd earliest document seen (March 
2010) that clearly refers to the cultivation of soybeans in 
Australia or Oceania. This document contains the 2nd 
earliest clear date seen for cultivation of soybeans in 
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Australia or Oceania (Nov. 1891). The source of these 
soybeans is unknown.
 “Moreover it is not only a vigorous growing and a heavy 
yielding pulse plant, but it appears to keep remarkably free 
from both insects and fungoid pests.” Note 2. This is the 
earliest English-language document seen (Aug. 2007) that 
uses the word “fungoid” to refer to fungal.
 “Having eaten the seeds of the soy bean, I can say that 
they are an excellent addition to the pulse yielding plants we 
have already under cultivation. As regards their chemical 
composition I cannot do better than quote the analyses 
of Professor Church and Dr. Forbes Watson. ‘Although 
there are a number of varieties of the soy bean, the chief 
differences between them lying in the size, shape, and 
colour of the seeds, yet these varieties are not distinguished 
by defi nite differences in chemical composition. That 
composition entitles the soy bean to the highest place, even 
amongst the pulses, as a food capable of supplementing the 
defi ciencies of rice, and of other eminently starchy grains. 
Very few vegetable products are so rich as the bean at once 
in albuminoids and in fat or oil, the former constituent 
amounting on the average to 35 per cent, and the latter to 19 
per cent. The cultivation of the pale large seeded varieties 
should be extended.”
 Facing this fi rst page is a full page illustration of a soy 
bean plant, titled Soja hispida, Moench. “Soy Bean.” with 
an enlarged pod (A) and seed (B). It has been copied from 
an 1882 issue of The Garden (July 29, p. 93) then modifi ed 
slightly.
 Two tables are titled “Composition of soy bean.” The 
fi rst, by Professor Church, shows the composition in 100 
parts [percentage] and in 1 lb. The second by Dr. Forbes 
Watson, shows the composition with husk and husked.
 “’The nutrient ratio here is about 1.2 while the nutrient 
value is 105. Potash forms early one-half and phosphorus 
pentoxide one-third of the ash of the soy bean. The beans 
are sometimes pressed for the sake of the oil they yield; the 
residual cake forms an extremely rich cattle food, containing 
as it does 40 per cent. of fl esh-formers [albuminoids = 
proteins], and 7 per cent of oil.’”
 “The soy bean can be grown nearly all over that portion 
of the Colony where late spring or early autumn frosts do 
not occur, and with irrigation it might prove a valuable plant 
to grow in the interior. A good guide to go by is to cultivate 
the plant in those parts where the kidney bean will fl ourish, 
and this is over an immense area of New South Wales. The 
soybean is rather an exhausting crop, therefore it should be 
an alternating one. It would do very well to follow after a 
root crop. To obtain the best results it should be grown on a 
moderately light, well drained, and well worked soil that is 
rich in organic matter. The plant will grow well enough on 
other kinds of soil provided that they are drained, and well 
worked, and, if not naturally fertile, some suitable manures 
are applied. If well rotted farm-yard manure is not available, 

then sulphate of potash, or nitrate of soda, might be used 
with advantage. If farm yard manure is applied to the land, 
it should be ploughed in some time previous to sowing 
the crop, or it might have a tendency to cause a too rank 
growth of the plants, at the expense of the yield of beans. 
Commercial manures may be used on the land when it is 
prepared to receive the crop.
 “Sowing the seed. From the Hunter to the Tweed 
Rivers, it would be possible to obtain two crops in the year 
by sowing in October, then again in December if there is 
a suffi cient amount of moisture in the soil. South of the 
Hunter River, however, it will be hardly likely that more 
than one crop can be harvested during the year. The seed 
for this should not be sown before the middle of October, or 
the beginning of November, according to situation. It would 
perhaps be as well to state that the young plants are very 
susceptible to frost, 2º Fahr. being quite enough to blacken 
them.” Gives more details on sowing, then a paragraph on 
harvesting.
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 The last section is titled “Uses: The beans can be picked 
from the plants whilst green, and cooked and eaten without 
previous preparation. Ripe soy beans should, however, be 
steeped in warm water for some time before they are cooked, 
otherwise they will remain almost as hard as they were 
before cooking. In China and Japan the soy bean cheese 
[tofu] and a kind of paste [miso] are important articles of 
food. In those countries also soy sauce is made from the 
beans, which is not unknown to European palates. The sauce 
is said to be made in the following way. Boil the beans with 
equal quantities of wheat or barley, and leave it for three 
months to ferment, after which salt and water are added, and 
the liquid strained. Soy sauce is extensively used in Asia, 
and to some extent in Europe for fl avouring certain dishes, 
especially beef, and it is supposed to favour digestion.”
 Note: This is the earliest English-language document 
seen (April 2013) that uses the term “soy bean cheese” to 
refer to tofu.

368. Chamberlain, Basil Hall. 1891. Things Japanese: Being 
notes on various subjects connected with Japan... 2nd ed. 
revised and enlarged. London: Sampson Low, Marston 
and Company, Ltd.; Hongkong, Shanghai, Yokohama, and 
Singapore, Ltd.: Kelly & Walsh, Ltd. [8] + 503 p. Index. 1st 
ed 1890 (408 p.). Slightly revised edition published 1905. 
Reprinted in 1970 by Charles E. Tuttle Co., Inc. (Rutland, 
Vermont, and Tokyo). [14 ref]
• Summary: This book is arranged alphabetically by subject. 
Festivals (p. 154): “Setsubun is the name of a movable feast 
occurring sometimes late in January, sometimes early in 
February, on the eve of the fi rst day of spring, old calendar. 
Beans [roasted soybeans] are scattered about the house on 
the evening of this day in order to scare away demons, and 
of these beans each person present eats one more than the 
number of the years of his age.”
 Food (p. 168): Same as in the 1890 ed.
 Sun, moon and stars (p. 394): There are three great 
nights of the lunar year for moon viewing. “The 15th night of 
the 8th moon, which is no other than our harvest moon at the 
full, is celebrated by an offering of beans and dumplings and 
of bouquets of eulalia-grass [susuki] and lespedeza blossom. 
This moon is termed the ‘bean moon.’”
 Note: In Chado: The Way of Tea, a translation of the 
Japanese classic Sado-sai-jiki, and various other Japanese 
books we learn that the full moon on the 15th night of the 
8th lunar month is the brightest and most widely viewed one 
of the year and is called meigetsu (literally “bright moon”). 
Aesthetic appreciation of the full autumn moon originated 
in China as early as the Han dynasty (202 BC to AD 220). 
Moon-viewing became popular in China during the Tang 
dynasty (618-907) and this tradition was transmitted to 
the Japanese court in Kyoto in about the 8th century; the 
aristocracy called this festival Otsukimi (“moon viewing”) 
and celebrated it, outdoors, by composing poems, listening 

to music, etc. Today that date falls in mid-September. In 
both Japan and the West, this is the “harvest moon” and its 
celebration a pre-harvest festival.
 However it is the next full moon, about a month later, 
on the 13th day of the 9th lunar moon that is called the 
“bean moon” (mame-meigetsu). It is indeed, as Chamberlain 
says, celebrated by an offering of beans (edamamé, or green 
vegetable soybeans) and dumplings (glutinous rice steamed 
with chestnuts). In some parts of Japan the edamamé are 
mashed, sweetened with sugar, then used to coat rice-fl our 
dumplings. This mame-meigetsu is still celebrated at the 
Kitano Tenmangu Shrine in northwest Kyoto.
 Tea (p. 403): Other tea-like infusions: “Mugi-yu, an 
infusion of parched barley; Mame-cha, a similar preparation 
of beans. Fuku-ja, or ‘luck tea,’ is made of salted plums, 
sea-weed, and xanthoxylon seeds, and is partaken of in every 
Japanese household on the last night of the year.”
 Concerning red beans [aduki]: Birthdays (p. 56): 
“Birthdays are not much observed in Japan, except that rice 
mixed with red beans [azuki] is eaten on the auspicious day.”
 Festivals (p. 154-55): Dec. 13.–This day is called Koto-
hajime, that is, “the beginning of things,” because such 
preparations for New Year as house-cleaning, decorating, 
and the pounding of rice for cakes (mochi), are then taken 
in hand. People eat o-koto- jiru on this day,–a kind of stew 
whose ingredients are generally red beans [azuki], potatoes, 
mushrooms, sliced fi sh, and a root called konnyaku.”
 Jan. 15-16.–The end of the New Year holidays. The 
16th is the Hokônin no Yado-iri, or Prentices Holiday Home. 
Rice-gruel mixed with red beans [azuki] is eaten.”
 N.B. Azuki-meshi, that is, rice mixed with red beans, is 
eaten on the 1st, 15th, and 28th of each month, these being 
the so-called san-jitsu, or “three days.” On the 30th, people 
eat buckwheat vermicelli (misoka-soba).
 Overview of Japanese commerce: “The chief progress 
made during the past thirty years has been in industrial 
developments” (p. 433). A large table show imports to Japan 
in 1890 (p. 434): The top fi ve imports (with the value in 
million yen) are: Textiles and textile fabrics 20.49. Rice 
12.30. Sugar 8.48. Raw cotton and wool 5.74. Kerosene oil 
4.95. “Oil cake” [mostly soybean cake] is another major 
import, but grouped with oils, oil wax, and paints in oil 0.41.
 Exports from Japan (p. 434-35): The top fi ve are: Raw 
silk, waste silk, and cocoons 16.75. Tea 6.28. Copper 5.36. 
Silk piece goods and silk manufactured goods 3.64. Coal 
3.10. Also seaweed 0.68.
 The top fi ve ports for exports and imports are (p. 435): 
Yokohama 73.0. Kobe 49.0. Nagasaki 7.7. Osaka 3.80. 
Shimonoseki 1.77.
 Japan’s leading trading partners (imports + exports) 
are: Great Britain 32.5. USA 26.7. Hongkong 14.8. China 
14.0. France 12.2. Address: Emeritus Prof. of Japanese and 
Philology in the Imperial Univ. of Tokyo, Tokyo.
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369. Dujardin-Beaumetz, Georges Octave. 1891. Ueber 
die Behandlung des Diabetes mellitus [On the treatment of 
diabetes mellitus]. In: Verhandlungen des X. Internationalen 
Medizinischen Congresses. See vol. 2, part 5, p. 78-101. 
Held 4-9 Aug. 1890 at Berlin, Germany. [Fre]
• Summary: This section of the International Medical 
Congress consists of three papers on the treatment of 
diabetes. The fi rst, by Mr. Pavy of London, is in English. The 
second, by Mr. Dujardin-Beaumetz of Paris (p. 84-91), is in 
French. Since Mr. Dujardin-Beaumetz was unable to attend, 
his paper was read by Mr. Ewald of Berlin. The third paper, 
by Mr. Seegen of Vienna, Austria-Hungary, is in German. 
Thereafter is a long discussion with many participants.
 Only the paper by Mr. Dujardin-Beaumetz includes 
a discussion of soybeans. Gluten bread, introduced by 
Bouchardat, was a step forward, but it contained too much 
starch. Almond bread, as suggested by Seegen, was tried in 
France with fairly good results. But the best results came 
from soy bread (le pain de soja).
 The soybean (Glycine hispida), which provides a 
much-appreciated food in Japan and a cheese (un fromage) 
[tofu] now widely researched, is presently cultivated on a 
large scale in Europe. It contains almost no starch, and the 
histological samples taken by Blondel proved that soybean 
seeds contain almost no starch. However, it contains a 
purgative oil, soya oil (l’huile de soja), which creates 
diffi culties when making soy bread.
 Nevertheless, a soy bread is now made commercially 
in France, either with or without gluten. It is accepted by 
numerous diabetics and it is far superior to the best gluten 
bread. Unfortunately the unusual and rather strong soy taste 
will always limit the use of this bread.
 The fi rst participant in the discussion is Mr. Miura 
(Tokyo, Japan), who comments (in German, p. 100-01) on 
the treatment of diabetes in East Asia and notes that soybeans 
are widely used. Address: Paris, France.

370. Menudier, Adolphe. 1891. Les Sojas ou pois oléagineux 
de Chine et le pain des diabétiques. Troisième édition 
[Soybeans or oil peas of China and bread for diabetics. 3rd 
ed.]. Saintes, France: Imprimerie A. Gay éditeur. 15 p. [Fre]
• Summary: This booklet is basically the same as the 
article apparently fi rst published in April 1891 in the 
Bulletin de la Société d’Accimatation. It is the same, 
paragraph for paragraph, up to page 13, although set in 
a much larger typeface (15 pages vs. 5 pages), and there 
are small differences in format (see table p. 6-7), use of 
italics, capitalization, a few changed words, and writing of 
numerals (see p. 11). From page 13 on there are several new 
paragraphs and a new table; the last paragraph of the April 
1891 article is omitted.
 The author is a physician. His expanded credentials / 
resume are given on the title page. “Chevalier de la Légion 
d’honneur.

 “Membre de la Commission Supérieure du Phylloxéra.
 “1er Vice-Président du Comité Central d’Études et de-
Vigilance de la Charente-Inférieure.
 “Membre correspondant de la Société Nationale 
d’Agriculture de France.
 “Président du Syndicat général des Comices Agricoles 
de six arrondissements du département de la Charente-
Inférieure.
 “Président du Comice Syndical Agricole de 
l’arrondissement de Saintes.
 “Médaille d’honneur de 1re classe (ministère de 
l’Intérieur).
 “Lauréat du Premier prix cultural de la première 
catégorie. 2000 fr. et objet d’art de 500fr. au Concours 
régional de la Charente-Inférieure en 1875.
 “Objet d’art décerné par le Ministre au Concours 
régional de la Charente Inférieure en 1883.” Address: 
President of the general syndicate of agricultural shows of 
the Dep. of Charente-Inferieure.

371. Riley, C.V. ed. 1891. Reports of the United States 
commissioners to the Universal Exposition of 1889 at Paris. 
Vol. 5, Agriculture. Washington, DC: Published under 
direction of the Secretary of State by authority of Congress. 
935 p. See p. 127. Index.
• Summary: In the section on “African and Asiatic countries” 
is a subsection titled “Japan” (p. 127) which (according to 
the table of contents) is about “The Soja (Glycine hispida) 
and the azouki [azuki] (Phaseolus radiatus), two important 
Japanese vegetables.”
 The actual entry states: “The exhibit in class 71 was 
particularly interesting; beside the Government exhibit 
there were fi fteen private ones and eleven of these exhibits 
contained soja or daizon [sic, daizu]. The soja (Glycine 
hispida) is a leguminous plant closely resembling the pea, 
and is one of the principal vegetables in use among the 
Japanese, who employ it in various ways; kôritôfou, or 
cheese of the soja [dried frozen tofu], is a sort of alimentary 
paste, prepared by coagulation and freezing. The soja is also 
grown to a small extent in France, and was exhibited in a 
collective exhibit from the départment de l’Aube. Its grain 
contains very little amylaceous matter (starch) and sugar, 
and is therefore particularly adapted for food for diabetic 
patients, while it also contains much nitrogenous matter and 
phosphoric acid, which renders it very nutritive.
 Note. This is the earliest English-language document 
seen (April 2013) that uses the term kôritôfu to refer to dried-
frozen tofu.
 “Another vegetable much used in Japan is the azouki 
(Phaseolus radiatus), a sort of bean [azuki]. Dried prunes, 
anzous (Prunus armeniaca) [apricots], were also shown 
and were of good quality. There was a fi ne exhibit of dried 
ginger. Raisins, nuts, peanuts, preserved bamboo sprouts, 
etc., were also shown, and the whole display was a good 
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one.”
 Note: This is the earliest document seen (Aug. 
2011) about the United States Department of Agriculture 
(USDA) in connection with the soybean. Address: Ph.D., 
Representative of the U.S. Dep. of Agriculture.

372. Vilmorin-Andrieux & Co. 1891. Les plantes potagères: 
Description et culture des principaux légumes des climats 
tempérés. 2 éd. [Garden vegetables: Descriptions and culture 
of the principal vegetables from temperate climates. 2nd ed.]. 
Paris: Vilmorin-Andrieux et Cie. 730 p. See p. 625-27. Illust. 
Index. 25 cm. [Fre]
• Summary: The section titled “Soja–Soja hispida Moench” 
(p. 625-27) describes the soybean. It is a member of the 
legume family (Légumineuses).
 Synonym: Pois oléagineux de la Chine.
 Foreign names: German: Soja-Bohne.
 A description is given of this Chinese annual, of its 
cultivation and usage.
 Two specifi c types of soybeans are then described: Soja 
ordinaire a grain Jaune [Ordinary soybean with yellow 
seeds] and Soja d’Étampes [The soybean from Etampes, 
France].
 After the latter description we read: The earliest variety 
of soybeans that we know of is a variety with oblong seeds, 
light brown in color, the color of coffee lightly roasted. It 
matures completely in the climate of Paris; this is not always 
the case even with the soybean from Etampes.
 An illustration (line drawing) shows the live plant of 
each of these two types with many pods growing thickly 
on the stem, plus a separate enlargement of a cluster of 
pods. These are the same two non-original illustrations that 
appeared in the 1st edition of 1883. Address: Paris, France.

373. Journal des Ouvriers Inventeurs. 1892. Le Soja hispida 
au Japon [The soybean in Japan]. 3:1. Jan. 16. [Fre]
• Summary: This is a reprint of an article from the Journal 
d’Hygiène, by Dr. M. de T.

374. Coupin, Henri. 1892. La soya [The soybean]. Nature 
(La) (Paris) 20:203-04. Aug. 27. [Fre]
• Summary: An overview of the soybean (La Soya). It is not 
possible to encourage too much the acclimatization of exotic 
plants in France. One cannot doubt the worthiness such an 
interest when a plant, such as the soybean, has found, in its 
country of origin, such numerous applications.
 This plant is used in China and Japan for human food 
and for animal feed, for making bread, cheese [tofu], for 
extracting an oil [soy oil], etc. Why would we not do the 
research necessary to raise such a precious plant in France? 
Many trials have already been conducted and have succeeded 
rather well; we will return to that later, but fi rst we must see 
how the soybean behaves in Japan and China.
 The soybean (Glycine Soya) belongs to the legume 

family. A botanical description is given.
 In Japan, the soybean is one of the most widely used 
plants. It is known under the name of either mame or daizu, 
and it is widely used to make a sort of paste, named miso 
(le Miso). The process for making miso is described. [Note: 
However koji is not mentioned so it will not work]. It 
ferments for 1-2 months, and then is ready for food use. It is 
part of the breakfast of many Japanese.
 The second product made from soybeans is a condiment, 
a liquid named Shoyu. It is a sort of dark brown syrup 
which serves as a sauce to season dishes, especially fi sh. 
The manufacture of shoyu is a very important industry in 
Japan. In the city of Nagasaki alone there are as many as ten 
factories, and each makes more than 1.2 million kilograms 
per year of shoyu. A description of how shoyu is made is 
given using equal quantities of boiled soybeans and roasted 
wheat, plus salt. 1.8 liters sells for 40-50 centimes.
 The third product made from soybeans is a cheese called 
tofu (le To-fu or fromage de Daizu). The process for making 
tofu is described. It can be eaten fresh, but unfortunately it 
retains the taste of raw beans, which is not very agreeable.
 In China the soybean is known as Yeou-teou, but here it 
is not ordinarily cultivated on a large scale, as it is in Japan. 
According to Eugene Simon: Each person makes his or her 
own cheese [tofu]. Very also, often, each one makes his oil, 
if not at home, then at least at one of his parents’ homes or in 
the neighborhood; it is distributed by the head of the family.
 There is a variety of black soybean which constitutes 
the principle food of animals; horses and mules eat the seed 
in nature. People use mainly the white soybean (la Soya 
blanche): from it they extract an oil [soy oil], which is the 
object of an enormous trade and which occupies the top rank 
among the oils used in China. As in Japan, the Chinese also 
make tofu. According to Paillieux and Bois, in the entire 
Chinese empire, only the Tartars use daily milk; the [Han] 
Chinese do not consume it at all. They use soymilk instead. 
The soybean is solid milk. Not all legumes contain legumine, 
as the soybean does. Describes how to make soymilk from 
soybeans.
 Trials for the acclimatization of soybeans in Europe are 
rather numerous. In 1875, the fi rst ones were conducted by 
F. Haberlandt and Blaskovics in Austria-Hungary. In France, 
Buffon received soybean seeds and cultivated them at the 
Museum [of Natural History]. One of the problems with 
the soybean is that its seed mature very late. However some 
varieties mature their seeds earlier than others.
 An illustration [non-original] shows a soybean plant. At 
the bottom of the column on page 1, we read: See No. 425, 
of 25 July 1881, p. 115 [an article by E. Roman]. Address: 
Ingenieur en chef à Périgueux.

375. Sydney Mail (Australia). 1892. Vegetable garden. Sept. 
3. p. 520, cols. 3-4.
• Summary: “As all the tender kinds of vegetables may 
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be sown freely during September, this month is one of the 
busiest of the year... There is another variety of bean known 
as the Soy bean, Soja hispida, which is worth trying. It is 
grown in precisely the same manner as the French bean. Seed 
of the variety known as Soja d’Etampes can be obtained in 
Sydney. It grows to a height of from 2 to 2½ ft. ‘This plant 
requires at least four or fi ve months to complete its growth 
and come to maturity.’”

376. Georgeson, C.C. 1892. The economic plants of Japan–
XVI. Leguminous plants. American Garden (New York) 
13(12):727-29. Dec.
• Summary: This article begins: The soy bean (Glycine 
hispida, Moench); Jap. O-mame, Diadzu [sic, Daidzu]. A 
bush-bean extensively cultivated in all parts of Japan. The 
plant varies from 1½ to 3 feet in height, according to the 
variety and soil, and the varieties, which are numerous, 
differ much in size, color, time of ripening and the general 
appearance of their beans... The beans are more or less 
lenticulate, some almost globular.
 “This vegetable is always grown in rows about two feet 
apart, and usually as a second crop, the early beans being 
planted between the rows of wheat and barley, and the late 
ones immediately after these crops are harvested. After the 
beans are well up, they are cultivated with the hoe once or 
twice, and if the soil is poor, enriched with liquid manure, 
but otherwise they receive no special care. The beans are, for 
the most part, not used until ripe, when they are prepared for 
food in a multitude of ways. Occasionally the green pods, 
containing nearly full-grown beans, are boiled, and the beans 
shelled and eaten from the pod. The early varieties mature in 
from 80 to 100 days, and the late ones from 100 to 120 days.
 “Varieties of this bean are numerous. Probably more 
than a hundred can be found in the country. Beans of all 
varieties of this species are in shape intermediate between 
peas and our common beans. Many of them are nearly round, 
many are somewhat fl attened on two sides, or lentil-shaped, 
and some are oblong, but never to the same degree that our 
common beans are elongated. As to size, they vary from that 
of duck-shot to a little above very large peas. The size of the 
hilum and its markings are in many cases characteristic.”
 Note: This is the earliest English-language document 
seen (April 2007) that uses the word “hilum” in connection 
with soy bean seeds. The hilum is the place on the seed 
where it is attached to the pod. The hilum of most soybean 
varieties is dark in color.
 “The beans are easily classed, according to color, as 
white, yellow, black, brown, green and spotted varieties. 
About 38 sorts that came under special observation I noted 
down as being worthy of more general culture. Some of these 
were sent from the Japan Imperial College of Agriculture 
to the French Exposition in 1889. Four of the varieties 
have been grown successfully at the Kansas Agricultural 
College for several years, and may be trusted to mature 

seed in this latitude. Two other kinds tested here proved 
failures because they ripened too late. The successful kinds 
yielded under fi eld culture last year from 16 to 18 bushels 
of beans an acre. They promise to become quite valuable in 
this country, not only for the table but for stock-feed. Soy 
beans are more nutritious than any other known species of 
bean. They yield as much nourishment as good beef–pound 
for pound. Most of the housekeepers who have tried those 
grown here pronounce them fully equal to the navy bean for 
table use, and some think them superior. They contain more 
albumen and less starch than the navy beans, and so do not 
cook quite so mealy as the latter, but they are fully equal 
to them in fl avor. Their rough and rather tough pods render 
them unsuited for use in the green state, hence they will not 
come in competition with wax beans; but they can compete 
with the navy beans, and they have doubtless a great future 
as stock feed. Not only is the bean itself nutritious, but the 
entire plant is rich in nitrogen. The Japanese as yet consume 
but little meat; with them the soy bean takes the place 
of meat, especially with the middle classes. One of their 
favorite uses of this bean is in the form of bean-cheese, or 
tofu.
 “For making bean-cheese the Shiro-mame, or white soy 
bean, is commonly used. The beans are soaked in cold water 
for 24 hours, then while still wet they are ground between 
two small millstones turned by hand, the product being not 
fl our but a thin paste, which is collected in a tub below. To 
this more water is added, and it is then boiled in a large kettle 
for an hour. On being removed from the fi re it is strained 
through a bag to remove the hulls, the fi ltrate running into 
a tub or vessel of suitable size. Water is stirred into it, and a 
small quantity of ‘bitter brine’ (refuse from the salt-works, 
consisting chiefl y of chloride of magnesium) is added, about 
a quart of ‘bitter brine’ to every two gallons of dry beans. 
This causes the legumin to be precipitated; when it has 
settled to the bottom of the tub, a little pressure is applied by 
means of a lid, which fi ts inside the vessel and is weighted 
somewhat. When cool, the water is decanted off, and the 
tofu or curd is cut in slices, and is now ready for the market. 
In this condition it is a spongy yellowish white substance, 
resembling cheese-curd. It is peddled from house to house, 
and is universally esteemed; but it is always roasted, fried, 
baked or cooked in some way before it is served. It has been 
my privilege to eat it on many occasions, and I can testify 
that it is both palatable and satisfying. The only scruple one 
need have about eating it is concerning the purity of the 
water used in its preparation. According to Professor Kinch, 
tofu has this composition: water, 89.29; ash, 0.48; fi ber, 1.01; 
nitrogenous substances, 4.87; non-nitrogenous substances, 
4.35. Americans eat many things less nourishing than this 
bean-cheese.” Address: Prof., Kansas Agricultural College.

377. Cornevin, Charles. 1892. Des rédidus industriels dans 
l’alimentation du bétail [Industrial residues in the feeding of 
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animals]. Paris: Librairie de Firmin-Didot et Cie. ix + 552 p. 
20 cm. [Fre]
• Summary: In Part I, chapter 4, Des tourteaux (“the 
cakes”) (p. 169-346) contains a small section (p. 289-90) 
titled Tourteau de soya (“soybean cake”) which states: A 
legume, the Soya hispida (Dolichos japonensis) is very much 
exploited in the Far East (dans l’Extrême Orient, i.e., East 
Asia) and is imported into Europe where it is capable of 
germinating / vegetative growth. It furnishes a cake which 
contains (by titration) 5.5 to 7.5% oil and is very rich in 
albumenoids [protein].
 There can be no doubt that it constitutes a feed of the 
fi rst order for animals. It remains to be seen whether its 
price will be reasonable and if it can be cultivated in Europe, 
which would enable us to obtain it more easily.
 Note: Charles Cornevin lived 1846-1897. Address: 
Professor at the veterinary school of Lyon.

378. Dammann & Co. 1892. En-gros Preis-Liste von 
Gemuese-, Blumen-, landwirthschaftlichen, Gehoelz-, 
Coniferen-, und Palmen-Samen, Blumenzweibeln etc. 
[General price list: Of vegetable, fl ower, agricultural, tree, 
conifer, and palm seeds, fl owering bulbs, etc.]. San Giovanni 
a Teduccio (near Naples), Italy. 100 p. 26 cm. [Ger; Fre]
• Summary: See next page. In section I, “Vegetable seeds,” 
the section titled “13. Soja” (p. 24) lists four varieties: 
Yellow, brown, black, and Green Samarow (Soja hispida 
var.). The yellow is the least expensive, and is priced in 
French francs: 0.80 francs per kg, 7.50 francs for 10 kg, 
or 70 francs for 100 kg. The brown and black are 6.25% 
more expensive, but the Green Samarow sells for 2.5 times 
as much–2 francs per kg! The left half of each page is in 
German and the right hand in French. A long description of 
the Green Samarow is given.
 The front cover is similar in layout and design to that 
of the 1889-1890 catalog. This is catalog No. 62. 1892-93. 
The company is owned by E. Dammann and C. Sprenger. 
On the rear cover, the company name and address is written 
diagonally in large letters, between two parallel lines.
 Location: (1) Bailey Hortorium, Mann Library, Cornell 
University, Ithaca, New York; (2) Horticultural Library, 
Smithsonian Institution, Washington, DC.
 Note: This is the earliest document seen (July 2013) that 
mentions the soybean variety Green Samarow. But it was 
not introduced to the United States until about 1902. This is 
one of the few varieties introduced from Europe which kept 
its European name. Address: San Giovanni a Teduccio (near 
Naples), Italy.

379. Paillieux, Auguste; Bois, D. 1892. Le potager 
d’un curieux: Histoire, culture et usages de 250 plantes 
comestibles, peu connues ou inconnues. Dieuxième édition 
[The inquisitive person’s kitchen garden: History, culture, 
and uses of 200 edible, little-known or unknown plants. 2nd 

ed.]. Paris: Librairie Agricole de la Maison Rustique. xii + 
589 p. See p. 502-49. Illust. Index. 24 cm. [2 ref. Fre]
• Summary: Contents of section on soy: Introduction: Work 
of the Society for Acclimatization with soy, structure of this 
book, excerpts on soy from past issues of the Bulletin the 
Society for Acclimatization. Botany of the soybean. 1. Soy 
in Japan: Kaempfer’s writings, including miso and shoyu, 
Japan at the World’s Fair of 1878, miso, shoyu, tofu. 2. Soy 
in Cochin China: Black soybeans, various foods. 3. Soy in 
China: Soy oil, tofu and fermented tofu, soy sauce, other 
uses. 4. Soy in Austria-Hungary. 5. Soy in France: Historical, 
varieties, cultivation, utilization.
 The author’s full name is Nicolas-Auguste Paillieux 
(lived 1812-1898; he died on 8 Feb. 1898 at age 85). An 
illustration (non-original line drawing; p. 503) shows a 
mature soybean plant bearing many pods, plus a close-up of 
three pods to the lower right of the plant (from an original in 
J.R.F. 1882). Note: Desire Bois lived 1856-1946.
 Also discusses (listed alphabetically): arachide (peanuts, 
p. 26-28), haricot mungo (azuki, p. 201-09), kudzu or ko 
(p. 271-84), quinoa (p. 460-66), souchet comestible (chufa, 
p. 498-502, with illustration). Address: 1. Member of the 
Société Nationale d’Acclimatation 2. Asst. de la Chaire de 
Culture, Museum d’Histoire naturelle de Paris.

380. Gazette du Village (Paris). 1893. Le Soja hispida [The 
soybean]. 30(1):246. Jan. 1. [Fre]
• Summary: A subscriber talked with us last week about the 
soybean, which he intends to cultivate in order to feed the 
seeds to his goats. For this purpose, the black soybean should 
be used, since it has a high oil content–even more than the 
yellow soybean.
 The soybean has not previously been cultivated as a 
forage plant. M.G. Heuzé [Heuze] thinks that it is a good 
acquisition and that it will render service to agriculturists in 
the south and southwest regions of France. However in the 
North, because of its magnifi cent production of herbage, said 
to be 20,000 to 30,000 of stems and green leaves.
 The soybean is an annual which can grow on most kinds 
of soil, but it prefers soils that are slightly clayey and well 
exposed to sunlight. The seeds are planted in April and May, 
after all frosts, 80-100 kg of seed per acre.
 Animals with horns enjoy eating the green forage. Let 
us remember that the soybean is cultivated as a food plant in 
Japan, and that bread made from soy fl our is recommended 
for diabetics.

381. Dujardin-Beaumetz, Georges Octave. 1893. The 
treatment of diabetes. Translated by E.P. Hurd, M.D. Dietetic 
and Hygienic Gazette (New York) 9:14-15 Jan.
• Summary: “The attempts made to fi nd a substitute for 
gluten bread have not been very successful. We fi rst of all 
tried the soya, that curious Japanese bean which contains 
hardly any starch, and which I was one of the fi rst to 
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advocate. Unhappily, the oil contained in this fl our renders 
panifi cation with it diffi cult, and the soya has a peculiar 
taste which becomes offensive to the diabetics when they 
are obliged to subsist on it a long time. So, notwithstanding 
the small quantity of saccharifi able matters contained in the 
soya biscuits, the fi rm which in Paris had undertaken the 
manufacture of this bread was obliged to give it up.”
 “The case has been the same with fromentine. You 
know we give this name to a kind of fl our extracted from 
the embryos of wheat, which the new processes of grinding 
and of bolting enable us to separate easily from the other 
constituent parts of the grain.
 “Unfortunately, here, too, the oil of the wheat, which is 
purgative like that of soya, renders panifi cation diffi cult, and 
despite the attempts made by Bovet and Doerliot, fromentine 
has not as yet taken much of a place in dietetics.” Address: 
Prof., Paris [France].

382. Avenir de Diego-Suarez (Madagascar). 1893. [Foods 
made from the soybean]. March 2. [11 ref. Fre]*
• Summary: Note 1. As of Oct. 2012 we have been unable, 
after great effort, to obtain a copy of this article; we do not 
even know the title. However a detailed summary (which we 
have; which see) appears in Le Temps (Paris) of 8 April 1893.
 Note 2. Diégo-Suarez (named Antsiranana before French 
colonization in about 1893 and renamed Antsiranana or 
Antsirane in 1975) is a harbor and port town at the northern 
tip of Madagascar. In 1893 Madagascar was part of the 
French colonial empire. The place was named for Diego 
Soares, a Portuguese navigator (brother of the better-known 
Bartholomew Dias) who visited the bay in 1543.
 The estimated population in 1990 was 54,400. A French 
naval base (maintained since 1901) was handed over to 
Madagascar in 1975.

383. Temps (Le) (Paris). 1893. On lisait dans l’Avenir de 
Diego Suarez du 2 mars cet avis: [One reads in l’Avenir de 
Diego Suarez of March 2 this notice:]. April 8. p. 2, cols. 2-3. 
No. 11641. [1 ref. Fre]
• Summary: The governor hurriedly lets the residents know 
that he has just received from Mr. de Mahy a box of soya 
bean seeds (une boîte de graines du haricot soya), with 
which is made a cheese [tofu] that keeps for a very long 
time. It improves with age and that is a precious resource for 
settlers who live far from the urban centers.
 This notice appears to have surprised a few of our 
colleagues. It did not contain, however, the revelation of an 
unknown food.
 Cheese made from soya is called tofu (to-fu). Here is the 
recipe for tofu, which seems to us of interest to reproduce 
given the efforts being made to acclimatize this legume 
in Europe. You begin by softening the seeds of this bean 
in water, then you crush them in a mortar so as to make a 
milky paste. When this paste is pressed in a piece of linen it 

separates into two parts: one [okara] stays inside the linen 
and is used for animal feed. The other, a liquid which passes 
through the linen, is rich in emulsifi ed fatty matter and in 
albuminoidal matter (albuminoids). This liquid is heated; 
coagulation is facilitated by adding nigari (eau mere / mother 
water, which fl ows out of sea salt piles). This curd separates 
and gives the cheese. It is eaten either raw, or cooked with 
fi sh, or most often pulverized. During the winter [after being 
frozen], it is dried. In this state, it keeps for a very long time.
 Soya cheese (Le fromage de soya) is a very important 
food in China. Only the Tartars / Mongols have continued 
to use [cow’s] milk. The Chinese do not consume any 
such milk. In its place they use soya. Its seed is a sort of 
solid milk. No other legume contains as much legumin (a 
substance chemically analogous to casein) as the soybean. 
None other is as rich in fatty acids. All you need to do is to 
crush the soya seed, dilute it with water, and fi lter through 
a sieve to obtain a product with milklike properties that can 
be used just as you would milk. Soya cheese looks just like 
quark cheese (fromage à la pie).
 The soybean (La soya) which is cultivated in Japan, in 
China, in the Indies [Dutch East Indies, today’s Indonesia], 
in Cochin-China [today’s South Vietnam], in Tonkin [today’s 
North Vietnam], etc. is used for more than just making tofu. 
It is used in these countries in a great variety of ways to 
make human foods and seasonings. Transformed by cooking 
in water into a gruel / pap (bouillie) which is mixed with salt 
and polished rice, one obtains miso, which is served at lunch 
[as the seasoning in miso soup] by many Japanese.
 Mixed with barley and submitted to fermentation, after 
adding additional water and being pressed, one obtains a 
syrupy liquid, called shoyu, a unique sauce used to season 
almost all Japanese foods (mets), and which is employed in 
such large quantities that the factories of the city of Nagasaki 
make more than 1,200,000 kilograms of it each year. Finally, 
an oil is extracted from the soybean which is the object 
of an important trade and which serves for both human 
consumption and in industry.

384. Rappel (Le) (Paris). 1893. Diabète [Diabetes]. May 10. 
p. 4, cols. 5-6. [Fre]
• Summary: Food for diabetics using the products of 
Desvilles made from Soya hispida (employed in the 
hospitals of Paris, silver medal at the Exposition of Tours 
{l’Exposition de Tours} 1892).
 The Soya hispida is a food substance containing only 
3% starch. On this basis, the Academy of Medicine (meeting 
of 19 May 1888) has recognized it as greatly superior to 
gluten for the feeding of diabetics.
 You can fi nd it at the Pharmacy Desvilles, 74, rue 
Etienne-Marcel, in the most widely recommended forms: 
bread, fl our, and wafers (gaufrettes).
 The Desvilles Bread (Le Pain Desvilles), made from 
Soya hispida, is a fresh bread which, from the day it is made, 
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it stays fresh for several days and has an agreeable taste. 
Under this regimen, the vital forces of diabetics reappear 
rapidly (the diabetics heal) and the sugar disappears in 
several weeks. One boite of this bread–12 loaves (pains)–6 
French francs.
 Desvilles Soy Flour (La Farine de Soya Desvilles) all 
ready to make into bread. Per kilo–2 francs 50.
 Soy Biscuits (Biscottes de Soya), per kg–4 francs.
 Soy Wafers (Gaufrettes de Soya), per dozen–1 franc.
 Sucrin, a replacement for sugar, the only one authorized 
for diabetics, per boite–2 francs.
 General depot: Grande Pharmacie Hygiénique, 74, rue 
Etienne-Marcel, Paris.

385. Natuur (De). 1893. Soja [Soya]. 42(20):233-34. May 
13. [1 ref. Dut]
• Summary: This Dutch-language periodical appears inside 
a German-language periodical titled Die Natur (Halle). The 
author of this article (whose initials “CKN” appear at the 
end) discusses: The soybean plant, named Glycine Soya or 
Dolichos Soja or (in Dutch) de Sojaboon, which is widely 
used for food in Japan (where it is called Mame or Daizu) 
and China. Food products made from the soybean in Japan: 
Miso, shoyu (soy sauce), To-fu [tofu] or Kaas van Daizu; a 
brief description is given of how each is made. Soybeans in 
China, where it is called “Yeou-teou,” and where they make 
a cheese (Soja kaas), oil (eigen olie), and milk (melk) which 
resembles cow’s milk.
 Note. This is the earliest Dutch-language document seen 
(April 2013) that uses the term To-fu or the term Kaas van 
Daizu or the term Soja kaas to refer to tofu.
 Black soybeans (zwarte Soja) are widely used. Proteins 
in the soybean, including legumine. In Europe, by 1881, the 
soybean was known in Italy, Austria, Hungary, and France 
(especially at Etampes and Montpelier); from the seeds, 
people learned to obtain oil, milk, cheese, an excellent cattle 
feed, and a vegetable for humans–similar to the French bean 
but much better (en een groente voor den mensch, gelijkende 
op onze spersiebonen, maar veel beter). Soybeans are used 
by doctors to treat people suffering from diabetes.
 In France, the seeds are roasted like coffee beans; the 
result is a good-tasting coffee substitute (dure koffi e,... een 
even goed smakend surrogaat verkrijen).
 A large illustration (engraving) shows a soybean plant 
bearing many pods. In the lower left corner is one large pod. 
In the lower right is written “Al Clement,” which appears to 
be the artist’s name.
 Note 1. This is the earliest Dutch-language document 
seen (Nov. 2012) that mentions soy coffee.
 Note 2. This is the earliest Dutch-language document 
seen (June 2009) that mentions green vegetable soybeans, 
which it calls “een groente voor den mensch,...”
 Note 3. This is the earliest Dutch-language document 
seen (Aug. 2013) that mentions soymilk, which it calls melk.

 Note 4. This is the earliest Dutch-language document 
seen (Oct. 2003) that mentions oil from the soybean, which it 
calls olie.

386. Sagot, Paul Antoine; Raoul, Edouard François Armand. 
1893. Manuel pratique des cultures tropicales et des 
plantations des pays chauds [Practical manual for tropical 
crops]. Paris: Augustin Challamel. xxxii + 734 p. See p. 151-
55. [Fre]
• Summary: In the chapter titled Légumes et Culture 
Potagère, there is a section on soybeans and soyfoods written 
by Edouard Raoul titled “Soja hispida Moench, Pois Soja, 
Pois oléagineux de Chine. Daïzou des Japonais.” It discusses 
the widespread culture of soybeans in southern Asia, China, 
and Japan. “The seed is very rich in oil and in casein soluble 
in water. Its consistency, especially before maturation, is 
very tender and fi ne. Unfortunately it does not have much 
taste of its own. The pod is very small and contains only 2-3 
seeds. It is not easily opened. I prefer soybean seeds having a 
color that is clear fawn-colored or tawny (fauve) or greenish, 
to those which are black.”
 “The plant must be sown from very fresh seeds. The 
germination (in Europe) is often very unequal, and many of 
the seeds don’t develop...
 Page 152: Some seeds sent by me to French Guiana (la 
Guyane) have been cultivated by Mr. Bar au Maroni, and 
have borne fruit, but I don’t have precise details on their 
vegetation or ease of utilization.
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 It seems that the plant originated in East Asia and that 
its introduction into India (l’Inde) is rather recent. In China 
and Japan the culture of soybeans has seen the greatest 
development. The Chinese and Japanese extract from 
soybean seeds a vegetal / plant-based cheese, coagulated 
casein (fromage végétal, caséine coagulée), which is 
widely consumed, but it does not please Europeans. They 
also extract oil from the seeds. I am willing to believe that 
plant-based casein may contain some special digestive and 
nutritive properties, either for healthy people or those who 
suffer from cachexia (cachectique) and I would recommend 
that new studies be carried out on this subject. While the 
custom of an uncivilized or half-civilized people may appear 
disgusting to Europeans, these customs are almost always 
based on an underlying scientifi c fact, and once this fact is 
identifi ed, the custom’s processes can be modifi ed for use by 
Europeans.
 Page 153: Brief descriptions are then given of miso, 
shoyu, tofu (tofou), dried frozen tofu, (kouri-tofou) “which 
is nothing but tofu dried using heat” [sic], and yuba (uba), 
“a product very rich in nitrogenous materials {proteins} 
and fats,” followed by a list of the names of the best-known 
Japanese soybean varieties, and a discussion of the difference 
between Glycine hispida Moench (Kuro mame [black 
soybeans], no mame, kuzu, yama-daizou [wild soybeans]), 
and Glycine soja Siebold et Zuccar. (kiu mame and tsourou-
mame). Typical analyses of the stems and leaves, seeds, 
and entire plants are given based on research conducted by 
M. Joulie. A comparison of the nutritional value of soya 
and wheat is given based on the research of Wechler in 
Austria and Messrs. Fremy, Müntz and Pellet in France. Dr. 
Menudier uses soy fl our in diabetic diets.
 In the brief description of tofu (p. 153) it is stated that 
it is a cheese obtained by the coagulation of juice (suc) 
obtained by pressure from the soybean. The French word 
suc is an unusual word to use for soymilk. Hervé Berbille 
writes (Dec. 2014): “This is the fi rst time I have ever seen 
the word suc used to refer to soymilk. Google gives ‘juice’ 
as a translation of ‘suc’, but I do not like it because ‘juice’ 
also refers to jus in French, as jus and suc are not rigorously 
synonyms. For example, if you talk about orange juice as 
suc, it evokes more likely a liquid that appears spontaneously 
from a freshly cut vegetable, like lettuce for example. 
However suc is not necessarily an edible liquid.”
 The soybean (soja) is also discussed briefl y on pages 
124, 165, and 534.
 Also discusses: Winged beans (p. 149-50; Psophocarpus 
tetragonolobus Dec., Dolichos tetragonolobus L., Pois 
carré). Peanuts (p. 150-51; Arachide, Arachis hypogæa). 
Bambarra groundnuts (p. 151; Voandzou, Voandzeia 
subterranea Dup. Th.).
 Note 1. This is the earliest document seen (May 2009) 
concerning soybeans in French Guiana, or the cultivation 
of soybeans in French Guiana. This document contains the 

earliest date seen for soybeans in French Guiana, or the 
cultivation of soybeans in French Guiana (1893). The source 
of these soybeans was Prof. E. Raoul, who was apparently in 
France.
 Note 2. This is the earliest French-language document 
seen (April 2013) that uses the term kouri-tofou to refer to 
dried-frozen tofu.
 Note 3. Sagot lived 1821-1888.
 Note 4: This is the earliest document seen (Nov. 2003) 
concerning general information on soybean production in the 
tropics.
 Note 5. Notice that “kuzu” is given as a name for the 
wild soybean in Japan. Address: 1. Docteur en Médecine, 
Ancien Chirurgien de la Marine, Ancien Professeur 
d’Histoire Naturelle a l’École Normale Speciale de Cluny; 
2. Pharmacien en Chef du Corps de Santé des Colonies. 
Professeur du Cours de Productions et Cultures Tropicales a 
l’École Coloniale.

387. Schlegel, Gustave; Cordier, Henri. 1894. The Chinese 
bean-curd and soy and the soya-bread of Mr. Lecerf. I. Tofu. 
T’oung Pao (General Newspaper) 5:135-46. March. [11 ref. 
Eng]
• Summary: “Of late these Chinese preparations have again 
attracted the notice of Europeans. The Temps in France 
published last November [sic, April 8, 1893] a note upon the 
subject after an article in the Avenir de Diego-Suarez of 2 
March 1893, and Dr. Vorderman, of the civil medical service 
in Java and Madura... We will add to these notices what is 
written about the subject by the Chinese themselves.
 “I. Tao-fu or Bean Curd. According to ‘Collected 
Omissions of Sieh-choh’ nothing had been ever heard of 
the confection of bean-curd before or after the period of the 
three dynasties of antiquity (B.C. 2205-250), and it was only 
mentioned for the fi rst time in the work of Liu-ngan [Liu An] 
king of Hoai-nan [Huai Nan] of the Han (second century 
before our era) Cf. Mayers, Chinese Readers Manual, No. 
412, Cap. 24.”
 “The Tao-fu or Bean-curd was also called ‘Leguminous 
milk’, and was prepared by boiling curds or milk from beans.
 “It is further related that when Shi-tsih [pinyin: Shi Ji] 
was governor of Ts’ing-yang [pinyin: Qing Yang] (Latitude 
30º45’, Longitude 115º26’) he, in order to purify himself 
and to rouse the population, did not permit himself the use 
of meat, but bought every day in the market several pieces 
of bean curd, so that the townpeople called these curds ‘The 
little slaughtered sheep.’
 “The bean of which this curd is prepared is known 
in science by the name of Soja hispida, and has been 
imported in the form of a meat-sauce from Japan to Europe 
under its japanese name of Sho-yu, the corrupted japanese 
pronunciation of the chinese tsiang yu or ‘relish-oil’ which 
this sauce bears in some parts of China, and which has been 
further corrupted by the Dutch into Soja, by which name 
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(also written soya and soy) it became known all over Europe. 
We will return to this by and by.
 “According to Dr. Vorderman (loc. cit. p. 354) the 
soy-beans are distinguished in light-colored (cream-color, 
straw-yellow, light ochre-yellow and amber-yellow), 
brown and black. The fi rst two sorts are roundish, the last 
either roundish or oblong, as they come from the one or 
the other variety of the plant. Accordingly, the plant with 
roundish seeds is called Soja hispida, tumida and that with 
oblong seeds Soja hispida, platycarpa, amounting, with 
the differences in color, to four varieties: 1. Soja hispida, 
tumida Beta pallida; 2. Soja hispida, tumida Beta atrospuma 
[atrosperma]; 3. Soja hispida, tumida Beta castanea; 4. Soja 
hispida, platycarpa Beta melanosperma.
 “No. 2 and 4 are black and serve especially for the 
fabrication of Soy or Ketchup, whilst No. 1 (pale-yellow) 
and No. 3 (brown) are used for other culinary purposes.
 “Since the Vienna [Austria] exhibition of 1873, when 
several samples of Chinese, Japanese and Indian soybeans 
were exhibited, their great nutritive proprieties and richness 
of azote [nitrogen] and fat have been shown by chemical 
analysis, and the culture of this plant has been largely 
introduced into Europe, especially in Hungary.”
 Note 1. This is the earliest English-language document 
seen (July 2003) that contains the word “soybeans”–spelled 
as one word.
 König in his work Die menschlichen Nahrungs und 
Genussmittel, 2nd Ed., Vol. II, p. 372, gives an analysis of 
the composition of 4 types of soybeans. “Dr. Vorderman says 
that he has not been able to detect amylum [starch] in the 
Soybeans of Java, China and Annam in applying the reaction 
of jodium [iodine] upon the section of the bean. The texture 
of the cotyledons consists principally of oblong, radiating 
parenchyme-cells, about fi ve times longer than broad.
 Note 2. This is the earliest English-language document 
seen (Oct. 2004) that uses the word “cotyledons” in 
connection with soybeans.
 “II. Tao-kan or Preserved Bean Curd. The Chinese make 
of the Soy-beans two preparations, one called in Java Tao-
hu and the other Tao-toa. They both consist of leguminous 
cheese, obtained from the light-brown beans, principally 
those obtained from Annam. But at present many Chinese 
in Batavia prefer the so much cheaper kadele putih grown in 
the Preanger and the Ommelanden (circumjacent territory of 
Batavia).
 “These lightcolored beans are macerated during fi ve 
hours in rainwater, when they swell up to about twice or 
thrice their original size. After having been cleansed from 
accidental dirt or admixtures, they are ground in a stone 
handmill, very much resembling that in which Europeans 
ground colors. One Chinese turns the mill, whilst the other 
throws the macerated beans, still in their husk, with a little 
water into the mill, so that the stuff runs as a white, thin 
mass, by a small gutter, into a tub prepared for its reception. 

This mass is then heated upon the fi re in a large iron open 
cauldron, until it reaches the boiling-point. The froth is 
skimmed, and the fl uid strained, after boiling, through a 
cotton cloth, in which a white, doughy residu [sic, residue 
= okara] remains, having a peculiar oily smell, and which 
serves as food for ducks and fowl.
 “The fi ltrated fl uid, which has a milkwhite color, is 
mixed, whilst it is being cooled, with a certain proportion of 
common Madura-salt or with a little calcined gypsum.
 Note 3. This is the earliest English-language document 
seen (Aug. 2013) that refers to soymilk, which it calls the 
“milk from beans” and “The fi ltrated fl uid, which has a 
milkwhite color...”
 “This gypsum is imported from China in the form of 
large lumps of radiated gypsum. As it is specially used 
for preparing the leguminous cheese of the soybeans, it is 
called by traders in Batavia by the Malay-Chinese hybrid 
word Batu-tao i.e. ‘bean-stone.’\ “The salt (or, as in China, 
the chloride of magnesium) and gypsum change the juice, 
by precipitation of the legumine [legumin], into a white, 
gelatineous [gelatinous] mass, which, when suffi ciently 
cooled, obtains a certain consistency, allowing it to be cut 
into fl at square pieces. This can, however, not be done for 
after two hours after the precipitation. These squares are then 
laid upon plantain-leaves protected by a white cotton cloth 
against dust, and hawked about in the streets.
 “They have an unpleasant raw bean-fl avor, but when 
mixed with other victuals, this taste is lost. It is used as well 
in the preparation of Chinese victuals, as in that of the so-
called Indian rice-dish.
 “In order to preserve the tao-fu for continuous use, it is 
made to tao-koa (or dried beans) by the following method.
 “The tao-fu, cut into fl at squares, is plunged into a 
decoctum of Curcuma longa, which colours it intense yellow. 
These yellow cakes are then wrapped up in white square 
pieces of cotton, laid between boards and exposed to a 
certain pressure. Generally they are at the same time stamped 
with Chinese characters.
 “By this pressure a good deal of water is lost, but the 
cakes can be preserved much longer.
 “Dr. Vorderman says that both tao-fu and tao-koa can be 
successfully used in the nourishment of feeble children, who 
refuse to take eggs. Tao-koa is also imported from China, but 
these cakes are much larger than those prepared in Java, and 
are always stamped with Chinese characters.”
 Note 4. This is the earliest document seen (Aug. 2002) 
that mentions Liu An of Huai Nan in connection with tofu.
 Note 5. This is the earliest English-language document 
seen (April 2013) that uses the word “Tao-fu” (or “Tao fu”), 
or the word “Tao-hu” (or “Tao hu”), or the word “Tao-kan” 
(or Tao kan”) to refer to Chinese-style tofu.
 Note 6. This is the earliest English-language document 
seen (Sept. 2004) that uses the term “pale-yellow” or the 
term “straw-yellow” to describe the color of soybean seeds.
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 Note 7. An article in this same issue, titled “The Chinese 
in Boston” [Massachusetts], notes that presently “1,000 
Chinese live in Boston, of which 700 work in the 180 
laundries, and about 300 are merchants and traffi ckers, all 
dwelling on Harrison Ave. Here one also fi nds 63 gambling 
dens (or houses of ill repute) and several others where 
opium is smoked–visited in part by the most vile class of 
Americans.”
 Note 8. We wonder if there wasn’t at least one tofu shop 
in Boston at this time. Address: 1. Professeur de Chinois 
à l’Universite de Leide [Leiden]; 2. Professeur à l’Ecole 
spéciale des Langues orientales vivantes et à l’Ecole libre 
des Sciences politiques à Paris.

388. Schlegel, Gustave; Cordier, Henri. 1894. The Chinese 
bean-curd and soy and the soya-bread of Mr. Lecerf. III. Tao-
yu or soy oil. T’oung Pao (General Newspaper) 5:135-46. 
March. See p. 140-43. [10 ref. Eng]
• Summary: This section is not about soybean oil, but about 
various types of Chinese soy sauce. “But the Soy-bean does 
not only serve for the preparation of beancurd, but also for 
the renowned condiment and sauce known as Soya, not only 
in the far east, but also over all Europe and America. It is 
known by the name of Shi which is explained in the Yih-ya as 
being a homonyme of the word Shi or ‘taste’ and was known 
by the people of Thsi because it is a combination of the fi ve 
tastes.
 Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the word Shi to refer to fermented 
black soybeans.
 “In the dictionary Shwo-wen [Shuowen] (about A.D. 
100) the condiment is described as ‘Salt-mixed dark pulse.’ 
Bretschneider (Botanicon Sinicum, II, 165, Shanghai 1892) 
says he cannot understand what the character (dark) is 
intended to mean.
 “If he had looked up the word in our Dutch-Chinese 
dictionary published in 1884, i.v. Soya, he would have 
found its explication given according to the Tan-yuen-luh, 
written by Yang-shin, one of the most prominent scholars 
of the Ming-dynasty (Wylie, Notes, p. 130), who says: ‘Shi 
is properly a bean; it is mixed with salt and darkly shut up 
into jars and pots, wherein it is fermented; this is why it is 
called dark pulse.’ In fact, this is the way the Soya is made. 
The beans are fi rst boiled soft, mixed with an equal quantity 
of wheat or barley, and left to ferment; a portion of salt, and 
three times as much water as beans, are afterwards put in, 
and the whole compound left for two or three months, when 
the liquid is pressed and strained.
 “As we have said above, the mass is fermented in large 
stone covered jars, and any-one who has visited Canton will 
have, if not seen, at least smelled the disagreeable stench 
emanating from the large jars with fermenting Soy in the 
Soymakers-lane.
 “The Chinese say that the character Shi does not occur 

in the nine classics, but that in the commentary of the 
‘Great bitter, the salt and the sour of the Nine discussions of 
Sung-yuh,’ the ‘Great bitter’ is explained as being the Shi 
or Soy; and that in the Chapter on Aliments in the Annals 
is spoken of a thousand measures of salted soybeans (shi): 
whilst, according to the History of Aliments of the former 
Han-dynasty, soy was sold in (the capital) Chang-ngan by a 
certain Fan Shau-ung, who was on that account called the 
Soy-Fan.”
 “In the Elegies of Thsoo (Wylie, Notes, 181) 4th 
Century B.C., is equally spoken of the Great bitter, the salt, 
the sour, the pungent and the sweet, where, according to 
the commentary, the great bitter is the Soy, the pungent are 
Pepper and Ginger and the sweet Sugar and Honey; and 
that it means that the juice of the Soybean was mixed with 
Pepper and Ginger, and that the salt and sour was mixed with 
Sugar and Honey, so that the pungent and sweet fl avor was 
produced.
 “In the book ‘Antiquities of Wu-lin’ (Wylie, Notes, 
p. 45), written during the southern Sung-dynasty (13th 
century), we fi nd mentioned among the victuals in the 
market: birdsnests (?), gingered soy (shi) and honied and 
gingered soybeans.
 “This is the native soy; but the Poh-wuh chi (Wylie, 
Notes, p. 153), published in the latter part of the 3d century, 
says that Soy is also prepared in foreign countries. The 
beans are steeped in bitter wine and afterwards dried very 
hard; they are then boiled in and again dried, which process 
is thrice repeated. Afterwards the mass is mixed with a 
proportional quantity of powdered pepper. This species 
of Soy is called in China Khang-pih (Man-strengthening) 
because it pushes down the humours and composes them.
 Bretschneider thinks that though the character Shi does 
not occur in the Classics, Soy was very probably known in 
olden times under the name of Tsiang [chiang or jiang] which 
occurs in the Li-ki, the Chow-li a.o. The common name for 
Soy in Peking, he says, is Tsiang-yu or Tsiang oil. This name, 
imported into Japan, but pronounced there Sho-yu, from 
which our word Soya has been corrupted, was fi rst imported 
by the Dutch from Japan to Europe.
 “But this supposition is not supported by Chinese 
authorities, who describe the Tsiang as a salted condiment 
or sauce made from all sorts of meat, fi shes, fruits, etc., but 
never from beans.
 “According to the Fan-tsze-ki-jen the Tsiang was 
introduced from Toung-hai, the modern Hoai-ngan fu. The 
fi rst quality cost 200 pieces a pound; the middling sort one 
hundred, and the inferior quality thirty. This condiment was 
so expensive that we read in the Annals that a thousand jars 
of briny tsiang were put upon a par with a state of a thousand 
carriages.
 “In the Ping-tsih are mentioned Briny Tsiang of stewed 
chicken, Briny Tsiang of stewed fi shroe (Footnote: With 
reference to this condiment, we may mention the Ké-tsiap, 
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brine of pickled fi sh or shell-fi sh, prepared in Fuhkian 
[Fujian, W.-G. Fukien] {Douglas [1873], Dict. of the Amoy 
dialect}, and which is most surely the origin of the word 
Ketchup, another name for soy [sauce]. It has nothing to do 
with the Malay, though the malay word Ketjap ‘to taste’ has 
a family-air.), of stewed turtles, of hashed fi sh mixed with 
mustard, and of the fat of the elk.
 “In old Nan-yueh people ate Tsiang made of the 
Kow-fruit, a kind of mulberry according to some, but the 
betelpepper according to others.
 “A condiment was also made of the peony roots of the 
elmseeds which was called Mut, of bitter squash and of the 
bottle-goard [gourd].
 “In like wise a sauce was made of the Yu-tsih fi sh, and 
even of salted bees, crabs, shrimps, or rather lobsters, and 
ant-eggs. But not a single writer speaks of tsiang made of 
beans, and more particularly of the soyabean” (p. 143).
 Note: This is the earliest English-language document 
seen (Feb. 2007) that contains the word “soyabean” (or 
“soyabeans”), written as one word. Address: 1. Professeur 
de Chinois à l’Universite de Leide [Leiden]; 2. Professeur à 
l’Ecole spéciale des Langues orientales vivantes et à l’Ecole 
libre des Sciences politiques à Paris.

389. Schlegel, Gustave; Cordier, Henri. 1894. The Chinese 
bean-curd and soy and the soya-bread of Mr. Lecerf. IV. The 
soyabread of Mr. Lecerf. T’oung Pao (General Newspaper) 
5:135-46. March. See p. 144-46. [5 ref. Eng]
• Summary: “The high nutritive properties of the Soybean 
have induced the Europeans to introduce its culture into 
Europe, and since some years a kind of bread has been 
baked of it for the use of the sufferers of Diabetes or sugar-
consumption.” Note 1. This is the 2nd earliest English-
language document seen (July 2003) that contains the word 
“Soybean” (or “soybean”)–spelled as one word.
 “After the exposition in Vienna in 1873, attention was 
drawn upon the Soya by Mr. Haberland [Haberlandt] and 
Count Cettems [sic, Heinrich Attems], and in April 1888, Mr. 
Lecerf, a Paris chemist, called the attention of the Société 
de Médecine upon the services which this leguminose could 
render to sufferers of diabetes and obesity. It is known that 
with obese people it are the amylaceous substances which 
are changed into fat by the digestive functions. The sufferers 
of obesity are able to absorbe [sic] all fat substances without 
seeing their “embon-point” [plumpness] augment; for, 
as has been shown by Eberstein, fat substances are never 
assimilated, but they are decomposed in order to serve the 
functions of respiration and to supply the human body with 
heat.
 “Mr. Lecerf’s proposal met with success, and professor 
Dujardin-Beaumetz, having fi rstly tried the bread invented 
by Mr. Lecerf in the hospital Cochin, offered, in the sitting 
of 19 May 1888 of the Académie de Médecine, samples of 
the Soya-bread Lecerf fabricated without any admixture of 

foreign fl ours, and proposed to substitute it for the gluten-
bread in the alimentation of diabetics.
 “Later on, Doctor Blondel published a very interesting 
study of the Soya, and showed the nearly complete absence 
of amylum [starch] in its tissues.
 “We let follow here a comparative table of the chemical 
composition of Soya compared to that of wheat and lean 
beef according to the analysis of Messr. [sic, Messrs.] 
Boussingault, Lehmann and Pellet... These ciphers show the 
superiority of Soya above all known alimentary substances.
 “Before the introduction of the soya-fl our into the 
therapeutic treatment, the ordinary bread and even the 
gluten-bread were a serious obstacle in the diet followed 
by sufferers of diabetes, and this on account of the amylum 
which they contain: ordinary bread containing 60% of 
amylum and gluten-bread 15%; whilst Soya-bread only 
contains an insignifi cant percentage (3%) of amylum; and, 
as it also contains a small quantity of bi-carbonate of soda, 
dispenses the patients of drinking Vichy or Karlsbad waters.”
 “Strange to say, however, the fabric [factory] for Soya-
bread established by Mr. Lecerf had to shut up on account 
of the limited sale of its produce. He sold his patent to 
Messieurs Peitz & Co., druggists and chemists in Paris (98 
Place Beauvau), who have also placed a depot of their bread 
in the ‘Grande Pharmacie hygenique Desvilles’, 24 Rue 
Etienne-Marcel, and who sell this bread at the price of 50 
centimes (5 pence).”
 Holland was the fi rst country which followed in 
the wake, and Mr. G.C.F. Koehler in Amsterdam (29 
Weesperstraat) fabricates even a superior kind of Soya-bread, 
containing less oil than the Paris bread [made by Mr. Lecerf 
and later by Messieurs Peitz & Co.], and therefore more 
palatable than the latter, for 40 cents (= 8 pence). But his 
breads are double the size of Paris ones, and, consequently, 
relatively cheaper.
 “To the great shame, however, of Germany, Austria 
and Great-Britain, this highly benefi cial and nutritive bread 
seems to be totally unknown and ignored in these respective 
countries. In London no baker, druggist or chemist had ever 
heard of it, and I could only get a kind of échaudé de gluten 
fabricated in Paris, and tasting like old dry sponge; and this 
in a town, where are some fi ve-thousand of sufferers of 
diabetes!!...
 “It seems to us imperative that in each larger town of 
Europe and America special bakeries for the fabrication 
of Soya-bread and Soya-fl our be established. We can 
recommend it by our own experience of fi ve years to all 
sufferers of Diabetes and Obesity as a most wholesome and 
welcome article of food.”
 Note 2. This is the earliest English-language document 
seen (Nov. 2013) that uses the term “soya-fl our.” Address: 
1. Professeur de Chinois à l’Universite de Leide [Leiden]; 2. 
Professeur à l’Ecole spéciale des Langues orientales vivantes 
et à l’Ecole libre des Sciences politiques à Paris.
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390. Times (London). 1894. The cereal crops of Japan. April 
9. p. 12, cols. 2-3.
• Summary: “A report has been made to his Government 
by M. Sienkiewicz, the French Minister at Tokyo, upon the 
cereal crops of Japan, which comprise rice, barley, wheat 
and rye.” Although only one-eighth of the total area of Japan 
is cultivated, it produces (in ordinary years) enough food to 
feed the population of more than 40 million people. “Wheat 
and barley are largely employed in the manufacture of shoyu, 
or Japanese sauce, and also for making pastry.” Most of the 
article discusses rice, including huge exports (at high prices) 
and imports (at low prices).

391. Villon, A.M. 1894. Le pain asiatique [Asian bread]. 
Revue de Chimie Industrielle (et le Moniteur Scientifi que, 
Quesneville) (Paris) 5(52):73-74. April 15. [Fre]
• Summary: This bread, which one can see at a glance is a 
totally new commercial product, is reserved specially for 
diabetics and is destined to replace gluten bread as well as a 
more recent product: the aleuronnat.
 Tables show: (1) The nutritional / chemical composition 
of beef versus soybeans, which are called “Haricot chinois.” 
(2) The average composition of soy bread: Water 45%, 
nitrogenous substance 20.168%. Fats 9.350%. Starches and 
sugars 2.794%. Phosphoric acid 0.863%.
 (3) The nutritional composition of soy bread on an “as 
is” basis (32.7% moisture, 15.01% protein) and on a dry 
weight basis (22.31% protein). (4) The composition of wheat 
bread on an “as is” basis (34.95% moisture, 6.16% protein) 
and on a dry weight basis (9.46% protein). Address: Editor in 
Chief.

392. State (The) (Columbia, South Carolina). 1894. Peanuts 
for food. They are likely to be adopted as rations for the 
German Army. April 24. p. 5.
• Summary: “Rene Bache in Washington Star. The humble 
and slightly esteemed peanut is beginning to assume 
importance in the world. It is likely to be adopted for 
rations by the army of Germany, the Department of State is 
informed. In that country the oppressive cost of a gigantic 
military establishment makes demand for the cheapest 
possible food for soldiers. This requirement is met by the 
‘goober,’ which is more nutritious than the best beefsteak and 
highly digestible when properly prepared.
 “Such, at all events, are the conclusions arrived at by 
Dr. Nordlinger and other German savants who have been 
investigating the subject. They have found that peanut 
‘cake’–the residue after oil has been expressed from the 
nuts–is a highly concentrated food and suitable for human 
beings. It is calculated to be of great value to the peasant 
and industrial classes of Europe, which have suffered from 
a long and nearly exclusive diet of bread and potatoes. 
Hitherto it has only been employed as forage for cattle, 

sheep and horses.” Peanut fl our and grits are good for use as 
human food; they are “especially recommended for the use 
of persons affl icted with diabetes. Also a fairly acceptable 
substitute for coffee is made from peanuts.
 “Roasted: One interesting fact ascertained by the 
German savants is that peanuts, raw or roasted, are not 
nutritious at all, for the reason that the digestive functions 
refuse to assimilate them. The chewed particles pass through 
and out of the body almost unaltered. It is the same way with 
almonds and with nuts in general.” However boiled peanut 
grits are perfectly digestible, even by sick people.
 “The German military authorities,... have been making 
experiments with peanut meal and grits, served to the 
garrisons at Frankfurt and elsewhere. They have reported 
favorably to the ministry of war at Berlin, and, if new trials 
are equally satisfactory, the new food will be adopted as an 
element of the rations and ‘fi eld sausage’ of the army. It is 
also likely to fi nd acceptance in the navy. One important 
quality is its sustaining power, enabling the consumer to 
endure much fatigue. In this particular it surpasses the 
hitherto unequaled ‘soja bean’ of China and Japan.”
 Concerning nutritive value, “soja beans are more 
nutritious than white peas, peanuts are more nutritious than 
soja beans... Peanut meal only costs 4 cents a pound in bulk.
 “Manufactured products: At present the most important 
use of peanuts is in the manufacture of oil. The American 
‘goobers’ are larger, sweeter and better fl avored than any 
grown in the world, but they are not so rich in oil as the 
African, the fi nest of which comes from Senegambia and 
the east coast. In East Africa and India great quantities of 
peanuts are thrashed out by machinery, only the seeds being 
exported, so as to save bulk. At the oil mills, the kernels are 
ground and then pressed. The best of the product is used for 
salad oil, the poorer quality is employed in making soap and 
as an ingredient of oleomargarine.” Much of the so-called 
“olive oil” sold in the United States is actually peanut oil, 
which costs only $1 a gallon.
 “The fi nest goobers: This country depends for supplies 
of peanuts chiefl y upon Virginia. In that State 3,000,000 
bushels of them are grown annually–more probably than 
the crops of all the other states put together. Tennessee 
comes next with 500,000 bushels. North Carolina, Georgia, 
Michigan and California also raise peanuts largely, but the 
Virginia ‘goobers’ are the fi nest of all and fetch the highest 
price.”
 “The greatest peanut market in the United States is 
Norfolk. Petersburg comes second and Smithfi eld third. In 
these towns [all in Virginia] there are many big factories 
employed in the business of rendering marketable the 
nuts that are sent in by farmers.” They are winnowed and 
screened, sorted, the bad ones picked out by young girls, 
then “packed in bags of 100 pounds each and shipped to 
jobbers in various cities. The jobbers sell them, raw or 
roasted, the latter to grocers mostly. They do the cooking in 
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great cylinders that will hold twenty or thirty bushels at a 
time.”
 “A generation ago most of the peanuts consumed in this 
country were imported from Africa. The African ‘goober’ 
is small and round, the shell containing only one kernel 
usually. The American ‘Ground nut’ is simply the African 
nut modifi ed by conditions of soil and climate in the United 
States. Plant our peanut in Africa and before long it reverts 
to the original African type from which it was produced. It is 
said that peanuts brought the fi rst peanuts hither.
 “Now the American nuts have driven the African nut 
out of our markets altogether, and the latter are regarded 
as a curiosity here. Most of the peanuts grown in the dark 
continent are sent to France through the port of Marseilles 
to be pressed for oil. The fi nest of all ‘goobers’ are the 
Spanish, which are considered a fancy article and are mostly 
consumed by confectioners. They cost 20 cents a pound, 
retail, and are about one-third the size of ordinary ones. The 
big nuts are never so well fl avored as the little ones.”
 Note: The soja bean is also mentioned.

393. Revue Internationale des Falsifi cations. 1894. Le pain 
asiatique [Asian bread]. 7(9):150-51. May 15. [Fre]
• Summary: Mr. A.M. Villon recently wrote an interesting 
article on this subject in Revue de Chimie Industrielle: This 
bread, which is soon going to be introduced commercially, 
is reserved especially for diabetics and is destined to replace 
gluten bread and a more recent product: the aleuronnat.
 Despite its good preparation, gluten bread contains 16% 
to 17% amylaceous materials [resembling starch] and sugars. 
We’re looking for something better. Germany has launched 
l’aleuronnat, a vegetable albumin.
 Baron Euhdarf of Hamburg has recommended a 
bread prepared with meat. An almond bread has been 
recommended by F.W. Pavy. But neither of these 
preparations had obtained the general approval of doctors. 
Nor was either bread able to be tolerated for a long time 
by the sick [diabetics]. They are not the same as the Asian 
bread prepared with a leguminous seed from China and 
Japan known as the Haricot chinois (“Chinese bean,” i.e. 
the soybean). The fl our of this seed contains a considerable 
quantity of superior protein (matières azotées), even in 
comparison with meat, as one can see from the following 
analysis. A table compares the nutritional composition of 
beef and soybeans.
 But what is even more interesting here is the small 
content of amylaceous materials and sugars in this fl our. 
It would be very easy to imagine using this natural fl our, 
without any chemical processing, to make a bread for 
diabetics. Mr. Ledeuil of Baune is making such a bread. We 
have had the opportunity to visit the factory of Mr. Ledeuil, 
were able to study in detail the processing for making Asian 
bread. We also conducted an analysis of this new bread to 
determine its nutritional value and its potential value in 

diabetic diets.
 Three tables show: (1) The basic nutritional 
composition. (2) A more complete nutritional composition 
of the Asian bread both “as is” and on a moisture free basis. 
(3) A two-column table similar to (2) above, but for wheat 
bread–for comparison.
 The article concludes: The results of these analyses 
show that the Asian bread is twice as rich in nitrogenous 
materials [protein] and contains only one-fi fth as much 
starch as wheat bread. This, added to its good taste, makes 
Asian bread a product of high value for combating diabetes. 
Address: France.

394. Product Name:  [Soya Bread].
Manufacturer’s Name:  Messieurs Peitz & Co.
Manufacturer’s Address:  98 Place Beauvau, Paris, France.
Date of Introduction:  1894.
New Product–Documentation:  Schlegel & Cordier. 1894. 
T’oung Pao. 5:135-46. March. “The Chinese bean-curd and 
soy and the soya bread of Mr. Lecerf.” Lecerf was a Paris 
chemist, who presented samples of his bread in May 1888 to 
the Academie de Médecine. He started a factory to make the 
bread, but by 1894 he had been forced to close it due to “the 
limited sale of its produce. He sold his patent to Messieurs 
Peitz & Co., druggists and chemists in Paris (98 Place 
Beauvau), who have also placed a depot of their bread in the 
‘Grande Pharmacie hygenique Desvilles’, 24 Rue Etienne-
Marcel, and who sell this bread at the price of 50 centimes (5 
pence).”

395. Product Name:  [Asian Bread].
Manufacturer’s Name:  Mr. Ledeuil & Co.
Manufacturer’s Address:  Baune, France.
Date of Introduction:  1894.
New Product–Documentation:  Villon. 1894. Revue 
Internationale des Falsifi cations. 7:150-51. Mr. Ledeuil of 
Baune is making this bread for use in diabetic diets. Villon’s 
nutritional analysis showed that it contained only 11.4% 
carbohydrates. “Asian Bread is twice as rich in protein and 
contains one-fi fth the starch as wheat bread.”

396. Ranhofer, Charles. 1894. The epicurean: A complete 
treatise of analytical and practical studies on the culinary 
art,... making a Franco-American encyclopedia. New York, 
NY: Published by the author. 1183 p. Illust. Index. 28 cm.
• Summary: The recipes in this book are numbered 
sequentially. “Soy” (sauce) is used as an ingredient in 2 
recipes: 545. “Soya sauce (Sauce Soya). Reduce one pint of 
velouté (No. 415) or espagnole (No. 414) with two gills of 
essence of either chicken, game, or fi sh, and when the sauce 
is of a suffi cient consistency, add to it two tablespoonfuls of 
soya sauce, and two ounces of fresh butter; beat slowly with 
a whip” (p. 317).
 557. “Victoria sauce (Sauce à la Victoria) (“a 
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teaspoonful of vinegar, the same of soya sauce,” p. 319).
 The following recipe for pompano fi sh has “soya” in the 
title but neither “soya” nor “soy” are used as an ingredient, 
nor are they mentioned in the body of the recipe. 1226. 
Pompano à la soya (Pompano à la soya) (p. 452).
 Worcestershire sauce is used as an ingredient in 8 
recipes: 299. Chicken okra gumbo. 332 Ox tail soup à la 
Soyer. 451. English sauce. 632. Tartar sauce, English style 
(also calls for Harvey sauce). 1396. Minced tenderloin à la 
Beckman. 1571. Sweetbreads, English style, with brown 
English sauce. 1591. Mutton chops Soyer. 1721. Minion 
fi llets à la Landgrave.
 “This book is simply the best way to answer any 
question about how the upper classes were dining in late 
Victorian America. It is the magnum opus of the great 
Chef, Charles Ranhofer, who ruled the kitchen at the famed 
Delmonico’s restaurant in New York City. This is a huge 
treatise: 1183 pages, 800 illustrations, over 3000 recipes. 
By and large, the recipes are in the classic French tradition. 
However American recipes are not neglected... This opus 
shows well why Delmonico’s was the premier dining room 
of its day” (MSU introduction).
 For an excellent history of Delmonico’s Restaurant and 
business operations in New York see www.steakperfection.
com/ delmonico/ history.html. The business (a small cafe and 
pastry shop) was started in 1827 by two Swiss-born brothers 
at 23 William St. in New York City. But the restaurant 
opened in 1830 in the adjoining building at 25 William 
Street; the cafe and pastry shop continued to thrive next 
door. The restaurant featured a bill of fare (called a menu 
today), which was itself new. Address: Chef of Delmonico’s, 
Madison Square [New York City].

397. Whitehead, Jessup. 1894. The American pastry cook: A 
book of perfected receipts,... 7th ed. Chicago, Illinois: Jessup 
Whitehead & Co., Publishers. 225 p. See p. 180, 199. Illust. 
Index.
• Summary: The chapter titled “The hotel book of salads” 
states (p. 180) that d’Albignac was a Frenchman living in 
London. One day, while dining alone in one of the most 
famous taverns in London, a young dandy of good family 
came to his table and said: “Sir, it is said that your nation 
excels in the art of making salads; will you be so good as 
to oblige us by mixing one.” He consented and, “after a 
little hesitation, ordered all that he thought necessary for his 
expected masterpiece.” With good luck he succeeded.
 Before long he was invited to “mix a salad in one of the 
fi nest houses in Grosvenor Square, London.” With good luck 
he succeeded again. Before long he became “known as the 
fashionable salad maker and soon had a gig, in order to keep 
his appointments, with a servant to bring his mahogany case 
containing all the ingredients–such as vinegars of different 
fl avors, oils with or without a fruity taste, soy [sauce], 
caviare [caviar], truffl es, anchovies, ketchups, gravies, and 

even hard-boiled eggs.
 “Later he got cases made to order, furnished them 
completely and sold them by hundreds. In short he came to 
realize a fortune of more than eighty thousand francs.”
 In the same chapter, recipe 718 for “Garlic vinegar” (p. 
181) calls for “1 teacupful of walnut ketchup.”
 In the same chapter, under “750. Fish salad” we read 
(p. 199): “But table sauces, ketchups, soy, and essence of 
anchovies, can be added to the dressings according to taste.
 “Of India soy Savarin says: ‘It seems likely the Roman 
garum was a foreign sauce; perhaps even the “soy” which 
we get from India, and which is known to be got by the 
fermentation of a mixture of fi sh and mushrooms’” [sic].
 Note: The author does not realize that soy [sauce] is 
made from soy beans and, in East Asia, never contains fi sh 
or mushrooms. It always contains salt, and koji, made by 
growing fi lamentous molds on wheat or soybeans. Address: 
Chicago, Illinois.

398. Martin, Ernest. 1895. Le Tao-fu (soya), son origine, 
ses propriétés, son acclimatation [Tofu (soya): Its origin, 
properties, and acclimatization]. Revue Scientifi que (Revue 
Rose) 3(5):144-46. Feb. 2. Series 4. [Fre]
• Summary: A French-language review of the literature 
on tofu, including a brief discussion of soy sauce and 
soybeans. The Soya hispida (Family: Papilionacées; Glycine 
Phaseolus) is an oilseed (graine oléagineuse) that originated 
in China. According to the research of Prof. Schlegel at the 
University of Leiden, it was fi rst mentioned in the work of 
Liu-An, king of Huai-nan, of the Han dynasty, in the 2nd 
century before the Christian era. From this period, the seed 
was boiled and a milk-like liquid [soymilk] was extracted 
which had the reputation of possessing benefi cial properties.
 When the soybean (le soya) was imported to Europe, 
it was in the form of a sauce made in Japan and sold by the 
Dutch who were the fi rst [sic] European navigators to arrive 
in Japan. Note: Portuguese navigators arrived in and traded 
with Japan before the Dutch.
 Its name was sho-yu, which is nothing but the corruption 
of the Chinese characters tsiang-yu, which signifi es savory 
oil [sic]. From sho-yu, the Dutch made the word “soya” or 
“soy” the name by which the bean is known in Europe.
 Discusses: The shape and color of soybeans. The 
Exposition of Vienna [Austria] in 1873. König’s discovery 
that soybeans contain 31-33% protein. The research of 
Vorderman and Pellet. Tao-Kan, Tao-Hu (tofu in Java), 
and Tao-Koa. Tofu exported from Annam. How Chinese 
in Batavia make soymilk and tofu (curded with gypsum); 
use of the pasty residue (résidu pâteux) [okara] for feeding 
to penned poultry, such as chickens and ducks. Further 
processing of tofu to extend its shelf life.
 Note: This is the earliest French-language document 
seen (June 2013) that uses the term résidu pâteux to refer 
to okara. Preparation of soy sauce. Many uses of tofu in 
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Chinese therapy. Shi-tsih as the founder of the vegetarian 
diet. Writings of Montigny, the French consul general. Soy 
bread in diabetic diets. Mr. Desvilles. Soybean trials and 
acclimatization in France. Composition of soybeans grown in 
France.
 “From the viewpoint of practical utility, we conclude 
that the acclimatization of species of the vegetable and 
animal kingdoms, which was formerly the goal of multiple 
costly tests, has now lost much of its importance. The ease 
of communications and the rapidity with which exotic 
shipments can be made often provide the same results.
 “However we must continue to be attentive to failures 
of acclimatization, for they have much to teach us. One of 
the most interesting problems of science is that of mutations. 
The work of the mutationists (tératologistes), and especially 
of Dareste, on the production of artifi cial anomalies, has 
led to new proof that the variability of animal organization 
is much greater than one would be tempted to believe–and 
this variability extends also to plants... Such research can 
help elucidate the problem of the origin of races, which has 
heretofore remained in the deepest obscurity despite the 
work of savants such as Is. Geoffroy Saint-Hillaire, Darwin, 
and Quatrefages.
 “Thus there is nothing surprising in the transformations 
manifested in living things which, transplanted from 
afar, fi nd themselves placed in telluric [terrestrial] and 
climatological conditions completely different from those 
of their original habitat. Examples of this transformation 
multiple with each new day;” they include the opium poppy, 
rhubarb, some legumes, numerous varieties of bamboo. 
“What is the reason for these laws of transformation and 
degeneration that extend over each of the large kingdoms 
of nature? The problem is posed but has not been seriously 
addressed.
 “As for the soybean (graine de soya), we have shown 
that it undergoes this transformation in a very sensitive 
manner: in it, the protein molecule progressively gives way 
to the starch (amylacée) molecule. At the heart of the plant 
organism, a special synthesis is accomplished: its chemical 
composition is modifi ed in proportions such that it becomes 
inappropriate for the goal targeted by its cultivation in 
Europe.”

399. Yabe, Kikuji. 1895. Un fromage végétal, le “natto” [A 
vegetable cheese, natto]. Annales Agronomiques 21:494. 
[Fre]
• Summary: This is a French-language summary the 
following English-language article published in Japan. Yabe, 
Kikuji. 1894 “On the vegetable cheese, natto.” Bulletin of the 
College of Agric., Tokyo Imperial Univ. 2(2):68-72.

400. Benedikt, Rudolf. 1895. Chemical analysis of oils, 
fats, and waxes and of the commercial products derived 
therefrom. From the German of R. Benedikt. Revised and 

enlarged by J. Lewkowitsch. London and New York, NY: 
Macmillan and Co. xviii + 683 p. See p. 300-01. Illust. 
Index. 24 cm. [2 soy ref. Eng]
• Summary: The section titled “Soja bean oil” states (p. 
300-01): “French–Huile de Soya. German–Sojabohnenoel. 
This oil is obtained from the seeds of Soja hispida, a plant 
indigenous to China and Japan, where the oil is used for 
culinary purposes... On exposure to air it dries slowly with 
formation of a thin skin.”
 One table gives the “Physical and chemical constants of 
soja bean oil” based on two previous observers: Morawski 
and Stingl (1887), and De Negri and Fabris (1891-1892): 
Specifi c gravity at 15ºC: 0.9242–0.9270. Solidifying point: 
+15 to +8ºC. Saponifi cation value (Mgrms. KOH): 192.5–
192.9. Hehner value: 95.5%. Iodine value: 121.3%–122.2%. 
Maumené test: 59º–61ºC.
 A second table gives the “Physical and chemical 
constants of mixed fatty acids” based on the same two 
observers. Solidifying point: 23-25ºC. Melting point: 27-
29ºC. Iodine value: 115.2–122%.
 Note 1. This is the earliest document seen (Jan. 2014) 
that mentions the Hehner value in connection with soybean 
oil.
 Also contains sections on: Linseed oil (p. 273-79). 
Hemp seed oil (p. 280-81). Sesamé oil (gingili oil, teel oil, 
p. 314-20). Almond oil (p. 358-61). Arachis oil (peanut oil, 
earthnut oil, p. 362-66). Butter substitutes and oleomargarine 
(p. 445, 549-51). Lard substitutes (p. 551-52). “Oleaginous 
seeds and oil-cakes” (p. 553) include: earthnut / arachis, and 
sesamé cakes (p. 553-55). Boiled oil (linseed, p. 605).
 Vulcanised oils–Rubber substitutes. French–Gomme 
factice. German: Faktis (p. 612-13). “Vulcanised oils are 
prepared from fatty oils either by heating with sulphur, or by 
treatment with sulphur chloride in the cold.” “The substitutes 
are india-rubberlike substances, and serve, as their name 
indicates, to replace india-rubber.”
 Rudolf Benedikt lived 1852-1896. Julius Isador 
Lewkowitsch lived 1857-1913.
 Note 2. This is the earliest document seen (Dec. 2007) 
concerning lard substitutes (or shortening).
 Note 3. This is the earliest English-language document 
seen (March 2008) that contains the term “iodine value.”
 Note 4. This is the earliest English-language document 
seen (Sept. 2006) that uses the term “Soja bean oil” to refer 
to soybean oil.
 Note 5. This is the earliest English-language document 
seen (Sept. 2006) that contains the term “Oleaginous seeds.”
 Note 6. This is the earliest English-language document 
seen (Feb. 2005) that uses the word “Sesamé” to refer to 
“sesame.” Address: Prof., Dr., Vienna, Austria.

401. Kingsford, Anna Bonus. 1895. The perfect way in diet: 
A treatise advocating a return to the natural and ancient food 
of our race. 6th ed. London: Kegan Paul, Trench, Truebner & 
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Co. Ltd. xiii + 121 p. 16 cm. [92* footnotes]
• Summary: The Encyclopedia Britannica (1929, at 
Vegetarianism) considers this book one of the two classics 
on the subject. It is a revised and enlarged translation of 
the author’s July 1880 thesis, from the University of Paris, 
under the title De l’Alimentation Végétale chez l’Homme. 
The original thesis was published in Paris in French, 
then translated into German. The fi rst English edition 
was published in 1881. The author, a physician (M.D.) 
deals much more with the physical and social aspects of 
a vegetarian diet, than with its moral and philosophical 
aspects. This is not because she regards the latter of lesser 
importance, “but because their abstruse and recondite nature 
renders them unsuitable to a work intended for general 
reading.”
 This long essay, which is not divided into chapters, 
discusses both vegetarianism and animal welfare. It begins 
with a Proem (prose poem, from The Light of Asia, about the 
life of the Buddha by Edwin Arnold), then discusses anatomy 
and physiology, cookery, physical force, national habits, 
chemistry, stimulating effects of fl esh food, alcoholism, 
slaughter houses, social considerations, sufferings of cattle, 
dangers of fl esh-eating, treatment of disease, economical 
considerations, over-breeding, the leather question, cruelty 
in the fur trade, the manure question, sport, recapitulation, 
conclusion.
 On page 26 the author praises the Japanese diet: “The 
Japanese not only abstain from animal food, but even from 
milk and its productions. One of the laws which they most 
religiously observe is, not to kill, nor to eat anything that is 
killed... The Japanese are represented as robust, well made, 
and active, remarkably healthy, long-lived and intelligent...
 “’Fish and rice are the staple articles of Japanese 
diet... Beans are an important article, and from these is 
manufactured tofee [sic, tofu]–literally bean-cheese, an 
article largely used by the poorer classes’” (New York World 
1887).
 “China.–’The perfection of the art of cooking is nowhere 
more observable than in the monasteries of the Buddhists. 
They have but the simplest elements of food to deal with. 
No meat, no fi sh, no poultry are allowed at their tables. No 
eggs, no lard, no butter, no milk must be introduced into their 
confectionery. Vegetables alone are permitted, and yet by 
means of these a dinner of surprising variety is served, and if 
the guest judged only be appearances he would suppose that 
the worthy abbot had forgotten the rigid rules of his monastic 
establishment, and was about to break his vow by partaking 
of most heretical viands’” (Pictures of the Chinese, by Rev. 
R.H. Cobbold, M.A.).
 On pages 93-94 the author shows that a meatless diet 
will support a much larger population from a given area of 
land than a meat-centered diet for which the land is used 
for pasture and grazing. Address: Doctor of Medicine of the 
Faculty of Paris, 11 Chapel Street, Park Lane [London?].

402. Pétillon, Corentin. 1895. Allusions littéraires. Fascicule 
1 [Literary allusions. Vol. 1]. Shanghai, China: impr. de la 
Mission catholique (Chang-Hai). 2 vols. See Vol. 1, p. 241. 
[Fre]
• Summary: The last entry on p. 241 concerns tofu. It begins 
with 4 Chinese characters, then states (in French): Liu-An 
(Lieou Ngan), son of Han Kao-tsou and king of Huai-nan 
(Roi de Hoai-nan), was the fi rst to reduce the soybean to a 
milklike paste (2 Cc for soymilk) used to make doufu [tofu; 
Bencao Gangmu]. This alchemist died in 122 BCE. Address: 
Pere [Catholic father].

403. Wolff, Emil Theodor von. 1895. Farm foods: or, The 
rational feeding of farm animals. From the sixth edition 
of ‘Landwirthschaftliche Fütterungslehre.’ Translated by 
Herbert H. Cousins. London: Gurney & Jackson. xx + 365 p. 
Index. 20 cm. [Eng]
• Summary: Emil Wolff lived 1818-1896. His preface to the 
fi rst edition (written in 1874) gives a brief early history of 
the “science of Agricultural Dietetics” and the pioneering 
work done by Voit and Pettenkopfer in deducing the 
general laws of animal nutrition at the Munich School of 
Physiology. “The glorious results already at hand in this fi eld 
of research have clearly proved the value of the Agricultural 
Experimental Stations in strengthening the combined efforts 
of Physiologists and Chemists.” Wolff then dedicates the fi rst 
edition “To all farmers and practical men who are trying to 
feed their farm animals on a rational and economic system...”
 In the Translator’s Preface, Cousins berates England 
for its “paltry and ineffi cient way” of applying science to 
agriculture. “The reader will hardly fail to be struck with the 
rather obtrusive fact that the book is simply the record of 
42 years’ work by the experimental stations of the German 
government on the feeding of farm animals and the feeding-
values of farm foods.” As of 1892, Germany leads the 
way in the application of science to agriculture, followed 
by the United States, then France. “In England, such 
institutions are solely represented by the private enterprises 
of Sir John Lawes and the Royal Agricultural Society.” 
“The experiments carried out at Rothamsted through the 
munifi cence of Sir J.B. Lawes, and under the scientifi c 
guidance of Sir Joseph Gilbert, have led to several highly 
important practical conclusions.”
 In Chap. IV, titled “The food-stuffs,” section 8 on 
the “Straw of leguminous plants” states (p. 189): “That 
the ripe straw of Soja beans is similar in composition and 
digestibility to bean-straw has been proved by experiments at 
Proskau.”
 In Chap. V, titled “Concentrated food-stuffs,” section 
2 on “Leguminous seeds” states (p. 199): “Soja beans 
(Chinese oil-beans), which have been recently cultivated 
in many parts of Germany, are distinguished by a high 
percentage of albuminoids (33.4 per cent.) and of fat (17.6 
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per cent.). Experiments at Vienna in which pigs were fed 
with potatoes and 2½ to 3 lbs. of Soja beans per day gave 
highly satisfactory fattening results. Sheep, oxen, and cows 
have been found to fl ourish when Soja beans were added to a 
diet otherwise poor in fat and nitrogen.”
 Table I, “Giving the average percentage composition 
and percentage of digestible constituents of food-stuffs” (p. 
298-312) contains many entries for soja beans and products, 
usually under “Leguminosæ” or “Leguminous crops”: Hay–
Soja bean, end of bloom (p. 299). Straw–Soja beans (p. 304). 
Chaff, hulls, &c.–Soja beans (p. 305). Grain and fruits–Soja 
beans (p. 307). Note: Also includes fi ve types of lupines, 
incl. blue, white, and yellow. Oil seeds include: Earth-nuts, 
hempseed, gold of pleasure (Camelina sativa), madia, and 
sesame. By-products from oil factories–Soja-bean cake (also 
earth-nut cake, hemp cake, almond cake, and sesame cake).
 Table II, “The digestibility of food-stuffs” (p. 313-28) 
has two parts, each with similar entries for soja beans. Part 
A. “Average and extreme variations of digestive coeffi cients 
(Calculated from the results of direct experiments).” “I. 
Experiments with ruminants.” Soja bean hay (p. 317). Soja 
straw (p. 318). Soja bean pods (p. 318). Grain–Soja beans 
(p. 318). Also: Lupines, spelt. Part B. “Average composition 
and digestibility of foods as found by direct experiments 
(Calculated as a percentage of dry matter).” “I. Experiments 
with ruminants.” Soja-bean hay (p. 324). Soja-bean straw (p. 
324). Soja bean pods (p. 324). Grain–Soja beans (p. 325).
 Table III, “The nitrogen in food-stuffs expressed as 
albuminoids and not albuminoids” (p. 331-37) concerns 
the nitrogen content of food-stuffs. For each entry is given: 
Nitrogen as per cent. of dry matter: Total, albuminoids, 
and not albuminoids. Total N = 100: Albuminoids and not 
albuminoids. Soja beans appear twice: Hay–Soja beans, end 
of blooming (p. 334). Grains and seeds–Soja beans (p. 336). 
Address: Wolff: Director of the Royal Agricultural College, 
Hohenheim, Württemberg [Germany]. Cousins: M.A., 
Oxon., Lecturer in Chemistry, South-Eastern Agricultural 
College, Wye, Kent.

404. Céris, A. de. 1896. Le soja et le pain des diabétiques 
[Soybeans and bread for diabetics]. Journal d’Agriculture 
Pratique 60(1):345. March 5. [Fre]
• Summary: “Dr. Menudier is going to publish a third edition 
of a brochure. The fi rst edition appeared several years ago 
under the title “The soybean or oil pea of China and diabetic 
bread” (Le soja ou pois oléagineux de Chine et le pain des 
diabétiques).
 “Dr. Menudier shows in this brochure that the cure for 
diabetes mellitus is obtained by an appropriate diet / regimen 
in which soya bread is substituted for wheat bread; it is twice 
as rich in protein and contains only one-fi fth as much starch 
as wheat bread. Dr. Menudier describes how to prepare this 
bread at home and the portion suitable for diabetics. This 
advice is easy to follow without any extra expense for those 

who can grow their own soybeans.
 “Dr. Menudier has no fi nancial interest in publicizing 
this information, for he has no soybeans to sell and his 
brochure is distributed free of charge by Mr. A. Gay, printer 
at Saintes (Charente-Inférieure).”

405. Trimble, Henry. 1896. Recent literature on the soja 
bean. American J. of Pharmacy 68:309-13. June. [12 ref]
• Summary: One of the best early reviews of the literature, 
especially the Japanese and European literature, published 
in the United States. This paper introduced several new 
soyfoods (such as natto and kori-dofu) to the United States 
Contents: Introduction. Nutritional composition of the soja 
bean based on analyses of 5 samples from China, Hungary, 
France, and Japan. Diastatic enzyme / ferment “present in the 
soja beans to a greater extent than in many other leguminous 
seeds (see Güssmann 1890). Composition of etiolated soja 
shoots [sprouts]. The oil [of the soja bean]. Starch content. 
Sugar content. Use of soybeans as food in Japan. Miso. 
Natto. Tofu. Kori-dofu. Introduction of the soja bean to the 
United States in about 1888. Ability to obtain nitrogen from 
the air.
 Note. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “etiolated soja shoots” to 
refer to soy sprouts.
 “The immediate excuse for the appearance of this paper 
is the fact that a number of contributions have recently 
appeared on the soja bean, notably from the College of 
Agriculture, Imperial University of Japan.”
 “The oil may be extracted by pressure or by means 
of solvents [in the laboratory]; it is said to possess some 
laxative properties, is of a yellowish brown color, and 
has a slightly aromatic odor; it is intermediate between 
the drying and non-drying oils.” The following constants, 
based on Stingl and Morawski (Chemiker Zeitung, 1886, 
p. 140) are given: “Specifi c gravity at 15ºC: 0.924. Point 
of solidifi cation: 8-15ºC. Fusing point of the fatty acids: 
27-29ºC. Point of solidifi cation of fatty acids: 23-25ºC. 
Temperature rise: 59ºC. Iodine number: 121.3. Iodine 
number of the fatty acids: 122. Saponifi cation number: 
192.5. Note: Trimble actually got these constants from J. of 
the Society of Chemical Industry, 31 May 1893, p. 453-54, 
which summarised an Italian-language article by De Negris 
and Fabris (1891), whose values confi rmed those obtained by 
Stingl and Morawski.
 Trimble (p. 311-12) gives a good, detailed description 
of natto based entirely on Yabe (1894). Parts of his 
summary perceptive: “Yabe found in this substance four 
kinds of microbes present, and he believes the chemical 
decomposition of the proteids to be due to one or more of 
these microbes... A chemical investigation by the author just 
mentioned [Yabe] revealed tyrosine, peptone, guanine, leucin 
and xanthine. The total proteids amounted to considerably 
more in the natto, when allowance is made for moisture, than 
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existed in the original bean, and the artifi cial product is also 
considered to be much more digestible.”
 Concerning tofu and soymilk: “A still more interesting 
preparation of the soja bean than either of the preceding 
[miso and natto] is tofu. This has been described and 
investigated by M. Inouye (Bulletin Imp. College of 
Agriculture, Vol. 2, No. 4 [1895]). The beans are fi rst soaked 
for about twelve hours in water, and then crushed between 
two millstones until a uniform pulpy mass is obtained. This 
is then boiled with about three times its weight of water, and 
fi ltered through cloth. The liquid fi ltrate is white and opaque, 
very closely resembling cow’s milk, while the odor and taste 
remind one of fresh malt. On standing, the liquid becomes 
sour from the formation of lactic acid, and a coagulation of 
the casein takes place. The freshly boiled and fi ltered liquid 
is coagulated either by the addition of a portion of the sour 
liquid which has been set aside from a previous lot, or it is 
treated with about 2 per cent of a concentrated brine, such as 
is obtained as mother liquor from the preparation of sea salt.”
 “Somewhere about the year 1888 the soja bean was 
introduced into the United States. It has been tried in a 
number of State Experiment Stations, and is gradually 
working into favor in the Southern States. In Kansas the 
plant has been found to withstand considerable drought... 
The plant is valuable for forage or soiling. The beans have 
been produced in South Carolina to the amount of 10 to 
15 bushels per acre. On account of their richness in oil 
they have been used as a substitute for cotton-seed meal in 
feeding cattle, with very satisfactory results.
 “The plant is believed to have, in common with most 
leguminosæ, the power of obtaining some of its nitrogen 
from the air, and hence, of acting as a soil renovator.”
 Note 1. This is the earliest document seen (Aug. 2013), 
published in the USA, that contains the word tofu, or kori-
dofu [dried-frozen tofu], or that discusses soymilk.
 Note 2. This is the earliest English-language document 
seen (March 2003), published in the USA, that uses the word 
“crushed” or one of its cognates (crushing, crushers, etc.) 
in connection with soybeans. However the soybeans are 
crushed to make soymilk rather than (as was later the case) 
soy oil and soybean meal.
 Note 3. This is the earliest U.S. document seen (Sept. 
2002) that mentions the use of a solvent for extracting the oil 
from soybeans.
 Note 4. This is the earliest English-language document 
seen (March 2008) that contains the term “iodine number” 
(regardless of hyphenation or capitalization).
 Note 5. This is the earliest English-language document 
seen (March 2008) that contains the word “drying” in 
connection with soy oil and its iodine number, or that states 
that soy oil is intermediate between the drying and non-
drying oils. Address: USA.

406. Kellogg, John Harvey. 1896. A doctor’s chats with 

his patients: A new food for diabetics. Good Health (Battle 
Creek, Michigan) 31(8):248. Aug.
• Summary: The new food is Nuttose. “Until recently the 
almost universal prescription for persons suffering from 
diabetes has been a meat diet, it being well known that the 
leading symptom of this disease is the presence of sugar 
in the urine, which is aggravated by the use of starchy 
foods. Within the last few years, however, eminent French 
physicians have pointed out the fact that in the exclusive 
or free use of meat there is great danger of so fi lling the 
system with a class of poisons which abound in meat, and are 
known as leucomains and ptomains, as to produce death by a 
diabetic coma...
 “Gluten derived from wheat, the nitrogenous 
principle of Soja bean, and the casein of milk, have been 
substituted for meats with advantage. But the patient tires 
of these substances, which, by their means of production, 
are necessarily deprived of their natural fl avors, and 
consequently do not appeal to the palate in an appetizing 
way.
 “As a result of a long series of expensive experiments 
and investigations, it has been found possible to prepare 
from nuts a food which answers perfectly the requirements 
of a person suffering from diabetes. This food, known as 
nuttose, closely resembles meat, both in its appearance and 
fl avor. Its [percentage] composition is as follows:–Proteids, 
15. Vegetable fat, 23.3, with a very small proportion of 
soluble starch and dextrin. It also contains an abundance of 
the salts, phosphates, etc., which accompany both vegetable 
and animal proteids, and hence is a perfect food. Nuttose is 
furnished in hermetically sealed cans, in which it will keep 
indefi nitely.”
 Note: This is the earliest document seen (Oct. 2004), 
by or about Dr. John Harvey Kellogg, that mentions the soy 
bean [actually “Soja bean”]. It is also the earliest soy-related 
article seen in Dr. Kellogg’s periodical Good Health. Dr. 
Kellogg was born in 1852. Address: M.D., Superintendent of 
the Battle Creek (Michigan) Sanitarium.

407. Atlanta Constitution (Georgia). 1896. New York’s 
peanut monopoly: A remarkable industry which has started 
up in the metropolis. Oct. 8. p. 8.
• Summary: “The peanut has risen from insignifi cance to 
dignity. It threatens to become one of the staple products of 
the country.
 “A company has now been formed by some of the 
leading capitalists of Pittsburg [sic, Pittsburgh, Pennsylvania] 
to control the peanut market. This company, which will be 
known as the American Food and Oil Company and has 
a capital of $60,000, will open headquarters, Virginia, the 
center of the peanut industry.
 “The manufacture of food products and oil out of the 
peanut is practically an experiment in this country, although 
it has been one of the great industries of France, and 
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especially in Marseilles, for many years.” Marseilles imports 
$5,000,000 a year worth of peanuts from Africa and India.
 Edward Atkinson, the political economist and statistician 
from Boston [Massachusetts], said recently that “in a few 
years the peanut crop will be one of the prime staples of the 
south,... But statistics bear the statement out.”
 Peanut oil is said be so much “like olive oil that only 
the chemist or the expert can detect the difference. Its fl avor 
is pleasant and bland, and it may, on account of its purity, 
eventually supplant olive oil in all culinary uses for the 
table.”
 “The kernel or fl eshy part of the nut, in its properties as 
a food, closely resembles the soja bean, which is used by the 
armies of foreign countries as a ration and has a much higher 
nourishing value. It can be manufactured into all sorts of 
cakes, biscuits, breads, soups, griddle cakes, etc., and is well 
suited to persons with impaired digestive organs.”
 “No country in the world is better adapted to the raising 
of peanuts than the South Atlantic states. The crops have 
been steadily increasing during recent years, and a great 
development is looked for in the immediate future.”

408. Naudin, Charles Victor. 1896. Botanique agricole–
Nouvelles recherches sur les tubercules des Légumineuses 
[Agricultural botany–New research on the tubercles of 
legumes]. Comptes Rendus des Seances de l’Academie des 
Sciences (Paris) 123:666-71. Meeting of Monday, 2 Nov. 
1896. [Fre]
• Summary: After a discussion of the work of Boussingault, 
Georges Villet, Hellriegel, Wilfarth, and Nobbe and Hiltner, 
the author mentions Rhizobium and notes that he has 
inoculated and planted members of 21 different leguminous 
genera, including Soja (p. 669). They grew well. He then 
puts forward a new theory of nitrogen fi xation by legumes–
which did not withstand the test of time.

409. Vilmorin-Andrieux and Co. 1896. General wholesale 
seedlist, 1896-97. Paris: Vilmorin-Andrieux and Co. 100 p. 
See p. 28, 46. Dec. 11. [Eng]
• Summary: In this English-language catalog, the section 
titled “General wholesale list of seeds” states (p. 28): “Soja-
bean. Yellow Etampes. See “Sundry agricultural seeds.”
 In that section (p. 43+) soy beans are listed on p. 46 as 
follows: (1) Soja hispida. Soja Bean. Cable-words: Roylea. 
One pound weight costs 5 pence. One cwt. (hundredweight 
= 112 pounds) costs 30 shillings. (2) Soja hispida–black 
seeded. Cable-words: Rourea. One pound weight costs 7 
pence. One cwt. costs 54 shillings. (3) Soja hispida–extra 
early. Cable-words: Roussea. One pound weight costs 8 
pence. One cwt.: Not available. (4) Soja hispida–Yellow 
Etampes. Cable-words: Rubia. One pound weight costs 7 
pence. One cwt. costs 50 shillings.
 Also listed: Sesamum. Bene. Two varieties: (1) 
Orientale, yellow-seeded. Teel or Til. (2) Sinense, white-

seeded.
 On the front cover is an illustration of a one large 
tomato and fi ve small tomatoes. The text below the title 
reads: “Prices include carriage to London, or delivery free 
on board Havre for any order above 21 sh. [shillings] (But 
not insurance nor re-forwarding expenses). Cable-address: 
Vilmorin Paris.”
 Page 2 is fi lled with information about shipping to the 
United States. The company’s New York agent is Mr. August 
Rhotert, 26, Barclay street (P.O. Box 2250). One insurance 
rate is given to New York, Philadelphia [Pennsylvania], 
Boston [Massachusetts], or Baltimore; a higher rate to 
Halifax, Nova Scotia, or Portland, Maine. And a still higher 
rate to India, Australia, New-Zealand, or South Africa.
 On page 100 is a list of books (mostly in French) sold 
by the company. Address: 4, Quai de la Mégisserie, Paris, 
France.

410. Andes, Louis Edgar. 1896. Vegetabilische Fette und 
Oele, ihre praktische Darstellung, Reinigung, Verwerthung 
zu verschiedenen Zwecken, ihre Eigenschaften, 
Verfaelschungen und Untersuchung... [Vegetable fats and 
oils: Their practical description, purifi cation, utilization for 
various purposes, properties, adulteration and examination]. 
Vienna, Austria: A. Hartleben’s Verlag. xi + 347 p. Illust. 19 
cm. Series: A. Hartleben’s Chemisch-technische Bibliothek, 
Bd. 225. [Ger]
• Summary: A long and interesting table (p. 26-35) titled 
“Table of vegetable fats and oils, with their German, English, 
and French nomenclature, source and origin, and percentage 
of fat in the plants from which they are derived” contains 
the following six columns: German names. English names. 
French names. Plants from which obtained. Country of origin 
(incl. Oceania). Percentage of fat and oil in the seeds. The 
148 oils are listed alphabetically by their German name.
 The majority of the English-language names are no 
longer familiar, such as: Cashew apple, prickly poppy, 
ailanto, anda, tucum, apple kernel, cardon, galam, candlenuts 
(Origin: Oceania), ben, pear kernel, dika, Java almond, 
nettleseeds, niam, ramtil, ochoco, ocuba, etc.
 More common oils (with their names in three languages) 
are: Charlock / Ackersenf-Ravison / Ravison d’Odessa. 
Himalayan apricot / Aprikosenkern / Amandes de l’abricot. 
Alligator pear / Avocado / Abacetier, Avocatier. Earthnut, 
Peanut / Erdnuss, Madrasnusse, Mandobi / Arachide, 
Pistache de terre (Origin: West Africa, India). Hempseed 
/ Hanf / Graines de chanvre. German sesame, camelina / 
Leindotter / Cameline. Almond / Mandel / Amandes. Palm / 
Palm / Palme. Palm kernel / Palmkern / Palmish. Rapeseed / 
Raps / Navette. Rubsen seed / Rübsen / Navet (turneps [sic, 
turnips]). Sesame, till, benné / Sesam / Sesame.
 In the chapter on “Non-drying vegetable oils (p. 121-
87) are long sections about: Cyperus oil (Cyperus grass oil; 
Erdmandelöl, Huile de souchet comestible). Ground nut 
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(Earth nut), arachis, or pea nut oil (Erdnussöl, Arachidöl, 
Arachisöl, Mandoböl; huile d’Arachide, huile de pistache de 
terre). Almond oil. Sesame oil (Gingely or Jinjilli oil), benné 
oil, til or teel oil. Soja bean oil (p. 166-67).
 Concerning Soja bean oil (Sojabohnenöl, p. 184-85): 
The raw material has many names: Chinese oil bean, Sao, 
Soja bean, the fruit of Dolichos Soja L. = Soja japonica, Soja 
hispida, indigenous to China and Japan. The seeds, which 
are edible and possess a piquant fl avor, contain soja bean oil, 
falsely designated ‘huile de pois,’ an oil used for alimentary 
purposes.” A table, based on Meissl and Böcker, shows 
that the beans contain 30% soluble casein, 18% fat, 0.5% 
albumen, 7% insoluble casein, 2% cholesterin, lecithin, resin 
and wax, and 10% dextrin. The author does not know how 
this oil is prepared, but “it is probably obtained by pressing 
in the ordinary way.” “Properties.–There is no information 
available on this score.”

 The chapter titled “Apparatus for grinding oil seeds and 
fruits” (p. 48-120) includes many detailed descriptions and 
excellent illustrations including: Edge runner mill (Anglo-
American). Crushing roller mill. Seed crusher. Seed crusher 
(Anglo-American). Roller mill (Krupp). Improved heating 

pan. Wedge press. Hydraulic press for oilseeds. Battery of 
four Anglo-American presses on wrought iron case for the 
reception of the oil (p. 89). Pan presses. Cake moulding 
machines. Hydraulic press for round cakes.
 In the section on “Improved export presses” (p. 87-
90) is an illustration of an hydraulic press (manufactured 
by Rose, Downs & Thompson of Hull, England) with 
movable box which is “suitable for treating linseed, rape, 
sunfl ower, gingelly, sesame, mustard, poppy and niger seeds, 
decorticated and undecorticated cotton-seed, Chinese peas 
(chinesische Erbsen = soja beans), castor oil beans,... ground 
nuts, coprah [copra],... palm kernels and olives.” etc. Note 1. 
This is the earliest document seen (Jan. 2004) that discusses 
the hydraulic press in connection with soy beans.
 “The universal extractor” (illustrated, p. 109) of J.G. 
Lindner & Merz, is designed to extract oil or fat from all 
fatty materials, including fl ax, hemp, sesame, ground nuts, 
pressed oilcake, etc.
 In the chapter on “Vegetable drying oils” (p. 188-213) is 
a long section about Hempseed oil (p. 190-93). In the chapter 
titled “Oil-cake and oil-meal” (p. 318) is a table which 
gives the composition of the 16 “most important oil-cakes.” 
Linseed cake and meal, ground nut cake (both undecorticated 
and decorticated) and sesame cake are listed; soja bean cake 
is not.
 On about page 326Z is a “Table of constants of [39] oils 
and fats,” including: Apricot kernel, arachis oil, hemp oil, 
almond oil, rape oil (Raps), Rape oil (Rüböl), sesame oil, 
whale oil. Soja oil is not mentioned. For each oil is given: 
Specifi c gravity at 15ºC. Saponifi cation value. Iodine value. 
Hehner number. Reichert number. Acid number. Acetyl. 
Note: This is the earliest document seen (Feb. 2003) that uses 
the term “acid number” in connection with soybean oil.
 Note: This is the earliest document seen (Jan. 2014) that 
mentions the Reichert-Meissl number or value in connection 
with soybean oil.
 Contains a good early history of oil milling (p. 1-8). 
The section titled “’Extraction’ method of obtaining oils 
and fats” (p. 100-114) discusses the use of solvents such as 
carbon bisulphide, canadol, benzol, benzine, sulphuric ether, 
or carbon tetrachloride. Many specifi c commercial systems 
are described and illustrated including: Diess’s extracting 
apparatus, Voohl’s extractor, Seiffert’s battery of extractors, 
and the Excelsior extractor (Wegelin & Hübner of Halle, 
Germany). Also discusses: Oil-extraction installations 
(building designs), press moulds and plates, and machine for 
trimming oil-cakes. Soy is not mentioned in connection with 
any extraction equipment.
 Louis Edgar Andés lived 1848-1925.

411. Dujardin-Beaumetz, Georges Octave. 1896. L’hygiène 
alimentaire [Food hygiene. 3rd ed]. Octave Doin, Editeur. 8 
Place de l’Odeon, Paris. vi + 235 p. See p. 88-89, 187. Illust. 
From: Conferences de Therapeutique de l’Hopital Cochin, 
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1885-1886. [Fre]
• Summary: Soya is mentioned on page 88-89 in the 5th 
conference, and soy bread is mentioned on p. 187.
 Related subjects of interest are (1) From the fi fth 
conference, Des Aliments Végétaux et des Aliments Gras, p. 
71: “In these modern times we are able to measure out the 
advantages of a vegetarian diet... Thanks to this diet, man 
can combat most illnesses and live to a ripe old age: this is 
the vegetarians’ doctrine.” A table (p. 88) gives compares 
the nutritional composition of beef and soybeans. (2) From 
the eleventh conference, On the Diabetic Diet, p. 180: “It 
has always been proposed to replace this bread, and there 
are, all over Germany, these almond breads [literally, ‘pains 
d’amandes’], which are of a more or less complicated 
fabrication... Also in France we are making some use of 
them.” Page 187 notes that “Soy bread (Le pain de soya) 
constitutes a major advance in the feeding of diabetics.” Its 
composition is given according to tests done by Leclerc, 
which show that it contains 45% water, 20.1% protein, 9.4% 
fats, 2.8% starches and sugars, and 0.8% phosphoric acid. 
Thus it contains much less starches and sugar than gluten 
breads.
 Note: Dr. Dujardin-Beaumetz lived 1833-1895. A second 
edition (viii + 239 p., revised, corrected, and expanded) was 
published in 1889 by the same publisher. A third edition was 
published in 1896, of the same size by the same publisher. 
In July 1888 Dr. Dujardin-Beaumetz was listed by the 
Bulletin de la Société d’Acclimatation (vol. 35, p. 934) as a 
“hospital doctor, member of the Academy of Medicine, 176, 
boul[evard] St-Germain, Paris.” Address: Paris, France.

412. Planchon, Gustave; Collin, Eugène. 1896. Drogues 
simples d’origine végétale [Simple drugs of vegetable origin. 
Vol. 2]. Paris: Octave Doin, Editeur. See p. 544-45. [2 ref. 
Fre]
• Summary: Under Soybean seeds (Grainese de Soja 
hispida)–Contents: Name and origin of the plant. 
Description. Microscopic structure. Chemical composition. 
Uses. Address: 1. Directeur de l’École supèrieure de 
Pharmacie de Paris.

413. Ward, A.B. 1897. An agricultural experiment station. 
New England Magazine 15(1):65-81. Sept. See p. 78.
• Summary: Discusses the origins of the experiment station 
at Connecticut and the pioneering work in the new fi eld 
agricultural microbiology.
 Over the past fi fty years, since the farm and laboratory 
have joined hands, “advance has been steady and secure. 
But little more than forty years ago, Sir John Bennet Lawes 
and Dr. J.H. Gilbert were establishing their station at 
Rothamsted, Boussingault [1802-1887] was experimenting 
in his laboratory in Alsatia [Alsace, France], and, best of all, 
the farmers in Möckern, in Saxony [later part of Germany], 
were petitioning the government to assist them in founding a 

station to study the questions arising their work.
 “It was in emulation of Möckern that American 
scientists sought to provide Connecticut with similar 
advantages;...
 “Japanese beans, with broad low leaves fl apping in 
the wind and curious pods which seem to have slid from a 
Satsuma jar or a Banko teapot. There are two classes of these 
beans–the Japanese Soja or Soya bean, ‘the delicious soy,’ 
of which there are seven varieties under cultivation, and a 
smaller, thin-skinned bean which, boiled, sifted, sweetened 
and colored, forms a favorite Japanese confection.”

414. Angell, Stephen H. 1897. Soya as food and fodder. 
Consular Reports [USA] 55(207):551-52. Dec. [2 ref. Eng]
• Summary: A remarkable article about all aspects of 
soybeans and soyfoods. It begins: “The following is a 
translation from an article by M. Henri Fortune, the well-
known French agriculturist. ‘There exists a plant extensively 
cultivated throughout China, Japan, Cochin China, and 
Tonquin, of which the culture on clay and fl inty clay lands 
would be an excellent experiment for agriculturists and 
persons interested in the progress of agriculture. This plant 
acclimatizes perfectly in Belgium.
 “’It is employed in the above countries as a food and 
for divers other purposes. Transformed by cooking into a 
pulp, which is mixed with salt and rice, we obtain the ‘miso,’ 
which constitutes the regulation breakfast of the Japanese. 
I have eaten this preparation in Yedo [Edo, Tokyo] in 1892, 
and I found it excellent in taste and very nourishing.
 “’Mixed with barley, fermented with water and pressed, 
this product yields a sirup known as the “soya,” which is, so 
to speak, the unique sauce for all and every Japanese dish, 
and is employed in such large quantities that the works in 
the town of Nagasaki have a yearly production of 2,000 tons. 
The soya also yields a very superior quality of oil, which 
advantageously replaces olive oil.’”
 “’The bread made from the fl our of the soya is as good 
as cake without sugar, and is very appetizing, and is not 
to be compared with gluten bread, which constipates.’” 
Fortune believes that ‘soya bread is twice as nourishing as 
wheaten bread, fi ve times as poor in starch, and ten times 
as rich in fatty materials, and, once its qualities are fully 
known, the soya may be pronounced the bread of the future.’ 
He recommends the use of soya in bread and biscuits for 
diabetic diets.
 “’In China, the soya replaces milk, which the Chinese do 
not drink at all. To make this milk, the grain must be crushed, 
put in a sieve, water slowly poured over it, and a product 
obtained having all the qualities of milk.
 “’The cheese made from soya is delicious. The grain 
is softened in water and pounded in a mortar. The pulp 
compressed in a cloth gives two parts; that which is hard 
is used to feed poultry, etc., and the other, which passes 
through the cloth, is albumen, and is put on the fi re, the curds 
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separated with the aid of rennet, and, when coagulated, a 
little salt is added.’”
 Of green vegetable soybeans he writes: “’We have a 
project in hand to call together the principal Paris restaurant 
keepers this winter, to allow them to partake of this new 
vegetable, which will advertise it throughout the world under 
the patronage of such substantial connoisseurs.
 “’In a few years hence, one will buy soya at the grocers, 
as to-day one buys beans. It is an excellent substitute for hay, 
and keeps horses in good condition, and cows, when fed on 
it, will yield at least 20 per cent more milk daily than when 
fed on ordinary hay.
 “’The soya produces per hectare (2.471 acres) from 
2,500 to 3,000 kilograms (5,512 to 6,614 pounds) of 
seed, especially if phosphate fertilizers are suffi ciently 
employed.’”
 Note: This is the 2nd earliest document seen (Aug. 
2014) concerning soybeans in Belgium, or the cultivation of 
soybeans in Belgium. This document contains the earliest 
date seen for the cultivation of soybeans in Belgium (Dec. 
1897). The source of these soybeans is unknown. Address: 
Commercial Agent, Roubaix, France July 13, 1897.

415. Naudin, Charles Victor. 1897. Nouvelles recherches sur 
les tubercules et les nodosités des légumineuses, et sur leurs 
rapports avec ces plantes (1) [New investigations on legume 
nodules or tubercles (and on their connection with these 
plants)]. Journal d’Agriculture Pratique 61(II):46-51. July/
Dec. [Fre]
• Summary: This article is part of a series; see the issues of 
April 8, and of June 10 and 17, pages 491, 807, and 842. 
Contents of this issue: 22. Phaseolus (incl. white lupins). 
23. Pisum sativum. 24. Psoralea bituminosa. 25. Scorpiurus 
subvillosus. 26. Soja hispida. 27. Tetragonolobus purpureus. 
28. Trifolium (T. ssativum, T. repens, T. alexandrinum, T. 
angustifolium, and T. agrarium).

416. Andes, Louis Edgar. 1897. Vegetable fats and oils: Their 
practical preparation, purifi cation, properties, adulteration 
and examination. Translated from the German by Charles 
Salter. London: Scott, Greenwood & Son; New York: D. Van 
Nostrand Co. xv + 316 p. Illust. Index. 22 cm.
• Summary: Vegetable fats and oils play an increasingly 
important role in modern society because of great 
improvements in the processes of manufacturing and 
refi ning (incl. bleaching), and an increase in the number 
of applications for which the oils are now used. “In place 
of the old primitive presses many establishments are now 
fi tted with all the appliances suggested by the development 
of technical knowledge, both for expressing the oil from the 
seeds by mechanical means and for obtaining it by extraction 
[with a solvent], whereby the yield is greatly increased.” 
Trade with distant lands, has led to the discovery of oil seeds 
hitherto unknown to Europeans (p. v).

 The Introduction (p. 3-4) states: “The preparation of 
fatty oils in China was thus described by the Swedish sailor 
Captain Eckeberg in 1767: -” A detailed description of the 
process is given but not the name of the “oil-producing 
seeds.” “According to Schädler, this communication of 
Eckeberg’s fi lls up a gap in the historical record of oil 
mills, nothing new having been recorded between the time 
of the Romans [by Pliny] and the sixteenth century.” “The 
invention of the hydraulic press in 1795 marked an important 
advance in the oil industry. In 1815 these new presses were 
introduced into France and Germany, where they rapidly 
spread and are still in use in the majority of oil works... At 
fi rst only vertical hydraulic presses were made, but later on 
the horizontal form was introduced; nevertheless, the vertical 
shape is still the most widely used.”
 A long and interesting table (p. 24-31) titled “Table 
of vegetable fats and oils, with French and German 
nomenclature, source and origin, and percentage of fat in the 
plants from which they are derived” contains the following 
six columns: English names. German names. French 
names. Plants from which obtained. Country of origin (incl. 
Oceania). Percentage of fat and oil in the seeds. The 148 oils 
are listed alphabetically by their French name.
 The majority of the English-language names are no 
longer familiar, such as: Cashew apple, prickly poppy, 
ailanto, anda, tucum, apple kernel, cardon, galam, candlenuts 
(Origin: Oceania), ben, pear kernel, dika, Java almond, 
nettleseeds, niam, ramtil, ochoco, ocuba, etc.
 More common oils (with their names in three languages) 
are: Charlock / Ackersenf-Ravison / Ravison d’Odessa. 
Himalayan apricot / Aprikosenkern / Amandes de l’abricot. 
Alligator pear / Avocado / Abacetier, Avocatier. Earthnut, 
Peanut / Erdnuss, Madrasnusse, Mandobi / Arachide, 
Pistache de terre (Origin: West Africa, India). Hempseed 
/ Hanf / Graines de chanvre. German sesame, camelina / 
Leindotter / Cameline. Almond / Mandel / Amandes. Palm / 
Palm / Palme. Palm kernel / Palmkern / Palmish. Rapeseed / 
Raps / Navette. Rubsen seed / Rübsen / Navet (turneps [sic, 
turnips]). Sesame, till, benné / Sesam / Sesame. grinding
 In the chapter on “Non-drying vegetable oils (p. 107-
69) are long sections about: Cyperus oil (Cyperus grass oil; 
Erdmandelöl, Huile de souchet comestible). Ground nut 
(Earth nut), arachis, or pea nut oil (Erdnussöl, Arachidöl, 
Arachisöl, Mandoböl; huile d’Arachide, huile de pistache de 
terre). Almond oil. Sesame oil (Gingely or Jinjilli oil), benné 
oil, til or teel oil. Soja bean oil (p. 166-67).
 Concerning Soja bean oil: The raw material has many 
names: “Chinese oil bean, Sao, Soja bean, the fruit of 
Dolichos Soja L. = Soja japonica, Soja hispida, indigenous to 
China and Japan. The seeds, which are edible and possess a 
piquant fl avor, contain soja bean oil, falsely designated ‘huile 
de pois,’ an oil used for alimental [alimentary] purposes.” 
A table, based on Meissl and Böcker, shows that the beans 
contain 30% soluble casein, 18% fat, 0.5% albumen, 7% 
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insoluble casein, 2% cholesterin, lecithin, resin and wax, 
and 10% dextrin. The author does not know how this oil 
is prepared, but “it is probably obtained by pressing in 
the ordinary way.” “Properties.–There is no information 
available on this score.”
 The chapter titled “Apparatus for grinding oil seeds 
and fruits” (p. 42-107) includes many detailed descriptions 
and excellent illustrations including: Edge runner mill 
(Anglo-American, p. 46-47). Crushing roller mill (p. 48). 
Seed crusher (p. 49). Seed crusher (Anglo-American, p. 
49). Roller mill (Krupp, p. 51). Improved heating pan (p. 
54-55). Wedge press (p. 58-59). Hydraulic press (p. 59-61). 
Pan presses (p. 61-64). Cake moulding machines (p. 64-66). 
Hydraulic press for round cakes (p. 68).
 In the section on “Improved export presses” (p. 77) 
is an illustration of an hydraulic press (manufactured 
by Rose, Downs & Thompson of Hull, England) with 
movable box which is “suitable for treating linseed, rape, 
sunfl ower, gingelly, sesame, mustard, poppy and niger 
seeds, decorticated and undecorticated cotton-seed, Chinese 
peas [soja beans], castor oil beans,... ground nuts, coprah 
[copra],... palm kernels and olives.” etc. Note 1. This is the 
earliest English-language document seen (July 2014) that 
contains the term “hydraulic press” in connection with soy 
beans. It is also the earliest English-language document seen 
(July 2014) that discusses the hydraulic press in connection 
with soy beans.
 “The universal extractor” (illustrated, p. 96-97) of J.G. 
Lindner & Merz, is designed to extract oil or fat from all 
fatty materials, including fl ax, hemp, sesame, ground nuts, 
pressed oilcake, etc.
 In the chapter on “Vegetable drying oils” is a long 
section about Hempseed oil (p. 172-73). In the chapter titled 
“Oil-cake and oil-meal” is a table (p. 291) which gives the 
composition of the 16 “most important oil-cakes.” Linseed 
cake and meal, ground nut cake (both undecorticated and 
decorticated) and sesame cake are listed; soja bean cake is 
not.
 On page 299 is a “Table of constants of [39] oils and 
fats,” including: Apricot kernel, arachis oil, hemp oil, almond 
oil, rape oil (Raps), Rape oil (Rüböl), sesame oil, whale oil. 
Soja oil is not mentioned. For each oil is given: Specifi c 
gravity at 15ºC. Saponifi cation value. Iodine value. Hehner 
number. Reichert number. Acid number. Acetyl. Note 2. This 
is the earliest English-language document seen (Feb. 2003) 
that uses the term “acid number” in connection with soybean 
oil
 Early history of oil milling (p. 2-7): Pliny [of Rome, AD 
23-79] gave the earliest known description of an oil mill, 
which the Romans called a “turpetum,” that crushed olives. 
In 1767 the Swedish Captain Eckeberg gave a detailed 
description of oil milling in China. In 1795, the invention of 
the hydraulic press marked an important advance. In 1815 
these new presses were introduced into France and Germany.

 The section titled “’Extraction’ method of obtaining 
oils and fats” (p. 88-107) discusses the use of solvents such 
as carbon bisulphide, canadol, benzol, benzine, sulphuric 
ether, or carbon tetrachloride. Many specifi c commercial 
systems are described and illustrated including: Diess’s 
extracting apparatus, Voohl’s extractor, Seiffert’s battery of 
extractors, and the Excelsior extractor (Wegelin & Hübner of 
Halle, Germany). Also discusses: Oil-extraction installations 
(building designs), press moulds and plates, and machine for 
trimming oil-cakes. Soy is not mentioned in connection with 
any solvent extraction equipment.
 Louis Edgar Andés lived 1848-1925.

417. Naudin, Charles Victor. 1897. Nouvelles recherches sur 
les nodosités ou tubercules des légumineuses (et sur leurs 
rapports avec ces plantes) [New investigations on legume 
nodules or tubercles (and on their connection with these 
plants)]. Paris: Librairie Agricole de la Maison Rustique. 75 
p. [Fre]
• Summary: In Part I (p. 1-20), soybeans are mentioned on 
pages 5 and 16, and peanuts on p. 6. In Part II, section 4 is 
Arachis hypogaea (p. 24-27), and section 26 is Soja hispida 
(p. 56-58). The conclusion is p. 69-75.
 Part I is an introduction and a commentary on how our 
knowledge about edible legumes has increased over the ages 
as a result of contact with people in various cultures. “In 
Europe and in our colonies, the haricot beans of America, 
the Dolichos and Soja of the Far East, the peanut from 
Brazil, the cashew from India, and many other economic 
legumes have shown no diffi culty fi nding their home with 
us or elsewhere when the nature of the soil and climate were 
favorable.” The author then discusses natural vs. sterilized 
soil and the different results from nitrogen, nodules, and 
nodulation.
 Concerning the soybean (p. 56-58): Soja hispida–
Edible legume from China, introduced a few years ago into 
Europe and cultivated in several countries. It is also found 
in America where it appears that it is esteemed as an edible 
plant. We know that its beans are so rich in albuminoid 
materials [protein] that the Chinese make a sort of cheese 
[tofu] from it, and in France its use is recommended for 
diabetics.
 In 1895, I cultivated it at Rastine [perhaps the name 
of his home or estate; it may be in southern France near 
Toulouse] where it did well, despite the drought, and proved 
to be very productive. I found no root tubercles on any of 
these plants. At Villa Thuret in the last days of May, I planted 
7 soybeans in a very large pot of earth sterilized by boiling, 
and 7 other seeds in a similar pot fi lled with control soil from 
the garden. All these seeds came up at the same time, but the 
plants from the sterilized pot quickly took a lead upon those 
from the control soil. They were greener, more vigorous, and 
rose to 0.5 or 0.6 meters while those of the other pot hardly 
passed 0.4 meters in height.
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 On September 6, the 14 plants were pulled out of 
the earth, and the large clod that enclosed their roots was 
dissolved in water. In the sterilized pot three plants presented 
neither tubercles nor bulges of any sort. On the fourth plant 
we distinguish on the gnarl a pustule of doubtful nature. 
On the three others we fi nd 7 or 8 tubercles spread out on 
the roots or agglomerated and forming tuberosities the size 
of a small pea. The 7 plants from the control soil all bore 
tubercles but not very many and hardly the size of a cabbage 
seed. This comparative experiment shows fi rst that the earth 
rid of microbes that it could contain by boiling is more 
favorable to soybeans than soil with bacteria in it, and that 
the seeds of this legume can contain bacteria that, depending 
on the circumstances, will develop or will remain inert, 
which is the case with all other legumes.
 Note 1. Naudin lived 1815-1899. Itie (1910, p. 48) 
notes: “Naudin fi nally confi rmed that, rich in tubercles in 
its country of origin, the soybean does not take these with it 
when planted in a distant location.”
 Note 2. A footnote states that this is a revised edition of 
des tubercules et des tuberculoïdes des légumineuses in: (1) 
Mémoires de l’Academie des Sciences de Toulouse, 1893; 
and (2) Comptes Rendus des Seances de l’Academie des 
Sciences, June 1896, p. 407.

418. Vilmorin-Andrieux et Cie. 1898. Catalogue général 
de graines, fraisiers, ognons à fl eurs etc. Printemps 1898 
[General catalog of seeds, strawberry plants, fl owering bulbs, 
etc. Spring 1898]. Paris: Vilmorin-Andrieux et Cie. 178 p. 
See p. 74, 97-98. Jan. 1. [Fre]
• Summary: See next page. In this French-language catalog, 
the section on “General list of vegetable garden seeds” (Liste 
génénerale des graines potagèrs) (p. 18-75), offers one 
variety of soy beans as follows (p. 74): Soja from Etampes 
(d’Étampes), costs 1.8 francs per kg, 0.6 francs per 250 gm 
(#43902), or 0.40 francs per 125 gm (#43903).
 In the section titled “Forage plants that are not cereal 
grains, forage roots, and industrial and economic plants 
(Plantes fourragères non graminées, racines fourragères, 
plantes industrielles et économiques”) (p. 92-100), three 
varieties of Soja beans are listed on p. 97-98 as follows: 
(1) Soja hispida. Pois oléagineux.–yellow seeded (à grain 
jaune). Price in Paris: 90 francs per 100 kg, or 1 franc per kg. 
“Abundant green forage, to be consumed when the seeds are 
half formed; later, ensile the entire plant like maize,” alone 
or with the pulp of beetroots, etc. (2) Soja hispida–very early 
(très hâtif). Price in Paris: Not available per 100 kg or per kg. 
“The dry seeds are very rich in oils and fats and constitute an 
excellent feed for livestock. Plant in May in lines, with 35-40 
cm between seeds.” (3) Soja hispida–black seeded (à grain 
noir). Price in Paris: 170 francs per 100 kg, or 1.8 francs per 
kg. “Same properties and same culture as the preceding; the 
seed is especially recommended for the feeding of horses.”
 “For Soja hispida from Etampes, see the section on 

garden vegetables (au Potager).
 Note 1. On the front cover of this catalog is an 
illustration of fl owers in bloom. On the rear cover is an 
illustration of two types of peas growing in pods on plants, 
with the date “1898” in bold letters in the middle.
 Note 2. Is is the earliest soy-related seed catalog or 
document seen (July 2014) that contains a telephone number 
(106,86), which appears on the rear cover. Address: 4, Quai 
de la Mégisserie, Paris, France. Phone: 106,86.

419. Bourguignon, L. 1898. Nicolas-Auguste Paillieux [In 
memoriam: Nicolas-August Paillieux]. Revue Horticole: 
Journal d’Horticulture Pratique (Paris) 70:176-79. April 16. 
[1 ref. Fre]

• Summary: This journal (Revue horticole) announced 
in its issue of Feb. 16 the death of Mr. A. Paillieux, who 
died in Paris on 8 Feb. 1898 at the age of 85 years. This 
long obituary discusses his life and work, including his 
work with the soybean. Born in Paris on 10 Sept. 1812, he 
was involved in commerce until 1871, when he began to 
devote his entire attention to horticulture and gardening. “A 
certain number of plants were propagated and popularized 
by Mr. Paillieux. Among the most important of these is the 
soybean (le Soya, Soja hispida), about which he published 
a complete monograph. But the greatest service rendered 
by Mr. Paillieux was the introduction and popularization 
of the Crosne [pronounced kron; Stachys affi nis Bunge (S. 
tuberifers, Naudin), an edible tuber fi rst imported from 
Japan to Crosne near Paris], which has taken a major 
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place among our most 
precious winter legumes.” 
Absolutely unknown 
outside of China and Japan, 
it was sent to France by Dr. 
Bretschneider, physician 
at the Russian legation in 
Peking. This plant is now 
grown throughout France 
and in all the countries of 
Europe. Note: Common 
names of Stachys affi nis 
Bunge are Chinese-
artichoke and Japanese-
artichoke in English, and 

ganluzi in Chinese. A native of Asia, where it is used as a 
human food and medicinally, this plant is not currently well 
known in English-speaking countries.
 Paillieux also played an important role in introducing 
the chufa (Souchet comestible; Cyperus esculentus); in 
Spain, the tubers are used to make a drink called Chufa.
 A portrait (illustration) shows Nicolas-Auguste 
Paillieux.
 As does a later portrait from an unknown source. 
Address: France.

420. Farcy, J. 1898. Le soja en Provence [Soybeans in 
Provence, southern France]. Journal d’Agriculture Pratique 
62(1):492-94. [Fre]
• Summary: Southern France is the country of legumes; the 
climate suits them well. The soybean is marvelously well 
adapted to the climate of southern France. First and foremost, 
it has a great resistance to dry weather and drought, and can 
be cultivated without irrigation. Moreover, it is endowed 
with a robust constitution, which permits it to resist all kinds 
of animal and vegetable parasites and other pests which in 
past years have ruined crops of beans (fève), black haricots, 
and chickpeas (pois chiches). The most widely cultivated 
variety is the Soja d’Etampes, which matures earlier than 
any other variety. An illustration (non-original line drawing; 
p. 493) shows the Soja d’Etampes plant (from an original in 
Carrière 1880). Address: Prof. of Agriculture at Brignoles, 
Var.

421. Dujardin-Beaumetz, Prof. 1898. The soya bean: A 
vegetarian treasure. Vegetarian (The) (London). July 23. p. 
468.
• Summary: From Health News: The Soja, or Soya bean, 
is the Japanese bean (Glycine soja), cultivated in certain 
countries of Europe, and more particularly in Hungary, since 
1875. This bean, which contains extremely little starch, and 
has been employed in the dietetic treatment of diabetes by 
Lecerf, contains a very large amount of albuminoid matter 
(fl esh formers); and, on referring to the different analyses 

published by Steuff [Steuf], Capan, Pellet, and Muntz, 
we fi nd the following percentage of alimentary principles 
contained in the bean:–Albuminoid matter, 36.67 per cent.; 
fatty matter, 17.60 per cent. If this analysis is compared with 
that of meat, the Japanese bean has a decided advantage over 
beef.
 “From an alimentary point of view, the soya bean serves 
several uses. A sauce is made from it, which bears the name 
of stiso [miso?] and soju [shoyu], but the most curious and 
interesting point in the application of soja to dietetics, is a 
kind of cheese made from it–it is the pea or bean cheese 
[tofu], very much prized in Japan.
 “In Europe, the soya bean has been utilized as the food 
of men and animals, and in the last few years the attempt 
has been made to make bread of it, which is a matter of 
considerable diffi culty, by reason of the large proportion 
of oil which this bean contains. This oil, as Leon Petit has 
shown, is very purgative, and might replace castor oil in 
medical practice. Hence it becomes a necessary to rid the 
meal of this oil, in order to render it fi t for domestic use. 
Lecerf, in Paris, and Bourdin, in Rheims, have succeeded in 
rendering the bread made from this meal very well borne by 
the stomach.
 “Here, then we have a bean which is more nutritive than 
meat, and which serves for nourishment to a great country 
like Japan, under the different forms of sauce, of cheese, 
of farina, and even of an artifi cial milk. The advantage 
which the Vegetarian dietary may derive from such a food is 
evident.” Address: Physician to the Cochin Hospital, Paris.

422. Dujardin-Beaumetz, Georges Octave. 1898. The soya 
bean: A vegetarian treasure. Vegetarian (The) (New York 
City) 4(2):28-29. Aug. 15.
• Summary: This is reprinted from: Dujardin-Beaumetz, 
Prof. 1898. “The soya bean: A vegetarian treasure.” 
Vegetarian (The) (London). July 23. Page 468. Address: 
Physician, Cochin Hospital, Paris [France].

423. Kellogg, John Harvey. 1898. Nuts as a food. Good 
Health (Battle Creek, Michigan) 33(8):473-75. Aug.
• Summary: “Peanuts must be cooked longer than any 
other nut, because the peanut is really not a nut at all, but a 
legume. It belongs to a class of foods that are closely allied 
to peas and beans. In China there is a bean which contains 
eighteen per cent of fat–the ‘soja’ bean, which is largely 
used as an article of food by the Chinese. But this bean does 
not compare with the peanut in nutrient qualities. Peanuts 
are largely used for food in the German army. Thousands of 
tons are annually shipped from this country to Germany and 
France.” Address: M.D.

424. Vilmorin-Andrieux and Co. 1898. General wholesale 
seedlist, 1898-99. Paris: Vilmorin-Andrieux and Co. 104 p. 
See p. 11, 50. Dec. 16. [Eng]
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• Summary: This English-language catalog is very similar to 
the one for 1896-1897. The same varieties of soybeans are 
offered. On the front cover is an illustration of a large Savoy 
cabbage. Address: 4, Quai de la Mégisserie, Paris, France.

425. Bretschneider, Emil V. 1898. History of European 
botanical discoveries in China. 2 vols. London: Sampson 
Low, Marston and Co., Ltd. xv + 1167 p. Indexes (names of 
persons, names of plants). 28 cm. 2nd ed. 1935. [200+* ref]
• Summary: A magnifi cent work. Vol. I ends on page 624. 
Vol. II is on pages 625-1167. National Union Catalog says 
Bretschneider’s formal Russian name is Emilii Vasil’evich 
Bretshneider (1833-1901).
 In Vol. 1: On pages 401-03 the author discusses the 
life and work of George Bentham, the author of Flora 
Hongkongensis.
 On pages 403-51 the author discusses the life and work 
of Robert Fortune. “The travels and explorations of R. 
Fortune in China, beginning with the year 1843, inaugurate 
a new era in the history of botanical discoveries in that 
country. Previous to that time the Chinese plants known to 
our botanists in Europe and introduced into our gardens, 
came from Canton or Macao...
 “R. Fortune was born in Berwickshire, Scotland, on the 
16th of Sept., 1812, and was educated in the parish school 
of Edrom... Fortune visited China four times, 1843-45, 
1848-51, 1853-56, 1861, and accordingly published four 
interesting accounts of his travels in that country.” Fortune 
traveled in Japan during 1860, visiting the ports of Nagasaki, 
Kanagawa, and Yukuhama [Yokohama] near Yedo. He 
visited Yedo for 15 days. In the spring of 1861 he returned 
to Japan. His four books are “Three years wandering in the 
northern provinces of China” (1847), “A journey to the tea 
countries of China” (1852; in which he discusses the soy 
bean), “A residence among the Chinese” (1857), and “Yedo 
and Peking: A narrative of a journey to the capitals of Japan 
and China” (1863).
 Pages 536-37 discuss Louis C.N.M. Montigny, who 
was born on 2 Aug. 1805 at Hamburg [Germany] of French 
parents. He fi rst went to China in 1843, as chancellier 
accompanying the French Embassy. In 1847 he was 
appointed Consular Agent at Shanghai, where he stayed 
until about 1858. He died on 14 Sept. 1868 and his obituary 
appeared in the Revue Horticole (1869, p. 52). During 
his residence in Shanghai he rendered great services to 
natural science and horticulture by introducing into France 
interesting beasts and birds, and useful Chinese economic 
plants–including Soja hispida and its oil. These plants were 
cultivated a distributed by the Société d’Acclimatation of 
Paris.
 Page 545 notes that Voisin, a French missionary 
who went to China in 1824, obtained from China several 
economic plants among which was the textile plant, Ko. 
Seeds were presented to the Museum of Natural History in 

Paris through Stanislas Julien and the plants raised from 
these seeds were examined by Prof. Jussieu, who found that 
it was a legume resembling Dolichos bulbosus. It was later 
identifi ed as Pueraria.
 Pages 554-55 discuss Stanislas Julien the great French 
sinologist, who was born in 1797. In 1832 he succeeded A. 
Rémusat as Professor of the Chinese language at the Collège 
de France. He translated several interesting Chinese treatises 
on economic plants, their cultivation and use, generally with 
a view to incite his countrymen to introduce these plants into 
France. In 1855 he wrote about Soja hispida in the Bulletin 
of the Society for Acclimatization (France) (p. 225). He died 
in 1873.
 Contents: Preface (book includes, in addition to 
China proper, Manchuria, Mongolia, Eastern Turkestan, 
Tibet, Corea [Korea], and the Liu kiu [Loochoo] and 
Bonin [Ogasawara] Islands. Note: The latter are about 30 
subtropical islands located about 1,000 miles directly south 
of Tokyo, Japan).
 Also discusses: azuki beans (Phaseolus radiatus, p. 
76, 129), cowpeas (Vigna sinensis, p. 77), hemp (Cannabis 
sativa, p. 166), kuzu (Pueraria Thunbergiana, p. 175, 738, 
755, 1051), peanuts (p. 231, 233, 451), sesame (Sesamum 
orientale, p. 11, 158, 165, 227, 487).
 Concerning Prunus mume we read: “Near the entrance 
to the pass on the Canton side, Abel [Dr. C. Abel, 1816-
1817] saw a species of Prunus in full fl ower, in Chinese mei 
hwa shoo; hence the name of the mountain. (The mei hwa 
is Prunus Mume, S. & Z. [Siebold & Zuccarini]) (184)” (p. 
233). See also p. 893.
 Note: This is the earliest English-language document 
seen (Dec. 2006) that uses the term Prunus mume to refer to 
the name of the tree whose fruit is used to make umeboshi 
salt plums. Address: Late physician to the Russian Legation 
at Peking.

426. Essais agricoles et industriels faits en Cochinchine 
depuis la fondation de cette Colonie jusqu’en 1897 
[Agricultural and industrial trials conducted in Cochin China 
since the foundation of this colony in 1897]. 1898. Saigon, 
Vietnam: Imprimerie Commerciale Rey. See Vol. 2, p. 190-
92. [Fre]
• Summary: See the chapter titled Fromage de pâte de 
haricots [Fermented tofu], by Tran, Nguyen Hanh. Address: 
Cochinchina.

427. Lewkowitsch, Julius. 1898. Chemical analysis of 
oils, fats, waxes and of the commercial products derived 
therefrom: Founded on Benedikt’s second edition of Analyse 
der fette. 2nd thoroughly revised and enlarged ed. London: 
Macmillan and Co., Ltd.; New York, NY: The Macmillan Co. 
xxi + 834 p. Illust. Index. 24 cm. [2 ref]
• Summary: The section titled “Soja bean oil” (p. 369-70) 
states: “French–Huile de Soya. German–Sojabohnenoel. For 
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tables of constants see p. 370.
 “This oil is obtained from the seeds of Soja hispida, a 
plant indigenous in China, Manchuria, and Japan, where the 
oil is used for culinary purposes.
 “A sample of the oil extracted with ether by Morawski 
and Stingl gave 0.22 per cent of unsaponifi able matter, and 
2.28 per cent of free acid calculated to oleic acid.”
 “On exposure to air it dries slowly with formation of a 
thin skin.”
 Two tables (p. 370) have the same titles and contain the 
exact same information as those in the 1895 edition.
 Also discusses: Hemp seed oil (p. 348-49). Sesamé oil 
(gingili oil, teel oil, p. 385-92, 439). Almond oil (p. 435-38). 
Arachis oil (peanut oil, earthnut oil, p. 441-47). Oleaginous 
seeds and oil cakes, incl. earthnut/arachis, and sesamé cakes 
(p. 673-75). Butter substitutes and oleomargarine (p. 678-
82). Lard substitutes (p. 682-84). Edible oils, “cold-drawn” 
oil, and salad oils (sweet oils), incl. olive oil, sesamé oil, 
arachis oil (p. 684-85). Burning oils and paint oils (p. 685-
86; soybean oil is not mentioned here).
 Julius Lewkowitsch lived 1857-1913. Rudolf Benedikt 
lived 1852-1896. Address: Ph.D., F.I.C., F.C.S., Consulting 
and analytical chemist, and chemical engineer; examiner 
in soap manufacture, and in fats and oils, including candle 
manufacture, to the City and Guilds of London Inst.

428. Trabut, Louis. 1898. Le soja [The soybean]. Algerie, 
Service Botanique, Informations Agricoles. Bulletin No. 16. 
7 p. [7 ref. Fre]
• Summary: See next page. The author, who demonstrates 
a good knowledge of American and European publications 
on the soybean, has cultivated soybean varieties at Alger 
(Algiers) and Rouïba since 1896. The soybean resists 
dryness well. Soya (le Soja) has remained a curiosity and is 
not well known among agriculturists. This is explained by 
the large diversity of soybean races having very different 
needs, and also by their very varied aptitudes and uses. This 
is not astonishing, for soya is cultivated in the country of its 
origin in both temperate and tropical zones, and is used for 
the feeding of animals, which eat it in the form of grain, hay, 
and green forage. It plays a major role in the human diet, 
providing abundant nutrition in the form of sauce, vegetable 
milk (lait végétal) or cheese [tofu], oil, fl our, and bread. 
Soya completes rice, which is lacking in nitrogen. It is very 
widely used, furnishing, at a low price, a food which replaces 
meat or fi sh. Note 1. This is the earliest French-language 
document seen (Aug. 2013) that uses the term lait végétal to 
refer to soymilk.
 Note 2. This is the earliest document seen (July 2014) by 
Dr. Louis Trabut (1853-1929) about the soybean. He was a 
pioneering French student and advocate of soybeans in north 
Africa and French colonies.
 We have made the mistake of presenting soya as a 
rival to the haricot bean: the comparison turned out to be 

advantageous for the latter legume (haricot) and soya was 
rejected.
 In Algeria we think that, for the moment, soya must 
be looked at primarily as a forage plant. Very remarkable 
for its richness in nitrogenous materials and fat, it can be 
very useful in the feeding of animals, for fattening and for 
the production of dairy milk. Its role in the human diet is 
less evident, however the indigenous people might fi nd a 
precious resource in this legume. The soya would perfectly 
complement ‘bechna’ [probably a local grain] and barley, 
which are used to make a fl at cake which, is too low in 
nitrogenous materials.
 At this station the maximum yield has been obtained 
from a large yellow soybean obtained directly from China. 
On an area of 10 ares (1,000 square meters or 0.1 hectare) 
the yield has been 30 tonnes/ha of green forage giving 
about 70 quintals (7,000 kg) of dry forage. Note 2. This is 
the earliest document seen (Jan. 2001) that uses the word 
“quintals” (or quintal”) in connection with soybeans. 1 
quintal = 100 kg.
 The yield of the seed had been high enough that 
cultivation of soybeans can be considered profi table. The 
early varieties have given the following yields in kg/hectare 
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at the Rouïba Station in 1896/1897: Chocolate dwarf 1370 
(not watered)/1735 (watered). Compact green 2980/1735. 
Yellow early 2500/1785. The spring of 1896 was very rainy, 
while the spring of 1897 was very dry and it was necessary 
to water the crop.
 On page 7 is a brief description of miso, shoyu, and tofu 
(made by coagulation of soymilk).
 Concerning nodulation: Until this year, the numerous 
varieties of soya which I have cultivated at the station 
did not show any trace of nodulation on the roots; it is 
therefore evident that in our soils the special microbe which 
determines these nodules or tumors is not present. In Jan. 
1897 I contacted Prof. Kirchner (at the School of Agriculture 
at Hohenheim), who is especially interested in the rhizobium 
of soya, and I asked him to send me several nodules in order 
to allow me to introduce to the soya crops here the microbe 
which assimilates atmospheric nitrogen.
 All the pots that were inoculated produced soybeans 
whose roots were covered with nodules the size of peas. 
It was not formerly possible to appreciate the infl uence of 
the nodules on the development of the plant. Field trials 
concerning this point will be made during 1898.
 An illustration (non-original, p. 2) shows a soybean 
plant (from an original in Carrière 1880). Address: Dr., 
Algeria.

429. Tran, Nguyen Hanh. 1898. Fromage de pâte de haricots 
[Fermented tofu]. In: Essais Agricoles et Industriels Faits en 
Cochinchine Depuis la Fondation de Cette Colonie Jusqu’en 
1897. 2 vols. Saigon, Vietnam: Imprimerie Commerciale 
Rey. See Vol. 2, p. 190-92. [Fre]
• Summary: At top of title page of this volume 2: 
“Publications de la Société des Études Indo-Chinois de 
Saigon–No. 1.” In middle of title page of volume 2: “Extraits 
des Bulletins du Comité Agricole et Industriel (1865-1883) et 
de la Société des Études Indo-Chinois (1883-1896).”
 With the haricot bean [soybean] (dau-nanh in Annamite) 
the indigenous people prepare a series of foods which are 
consumed abundantly in this country [Vietnam] and in 
China. It could be that with carefully-made preparations, 
Europeans could make use of it [the bean].
 The soybean contains an abundance of a milk-like 
substance with which the followings cheese can be prepared.
 1. Tofu (Dau hu)–A type of cheese that is eaten the day 
it is made. It has a consistency somewhat similar to that 
of Swiss cheese. It is widely used as an ingredient in other 
dishes, seasoned with either sugar or salt, or in cooked foods, 
because heat does not damage it.
 2. Pressed tofu (Dau-hu-cu.ng; [cu.ng means “hard”])–
Used in the same way as No. 1, it is always cut into 
pieces and cooked with other ingredients. Having a fi rmer 
consistency than No. 1, it can be kept for a day or so.
 3. Yuba (Dau-hu-ky; [literally “bean curd skin”])–This 
cheese comes in dry sheets. It is cooked in other culinary 

preparations. It serves as a mild seasoning and as a wrapper 
like some Italian pastas.
 Note 1. This is the earliest French-language document 
seen (Aug. 2010) that uses the word Dau-hu-ky (regardless 
of hyphenation or capitalization) to refer to yuba.
 4. Fermented tofu (Dau-hu-nhan; [nhan means 
“bitter”])–This fermented and salted cheese will keep for 
a month or even a year. It is eaten with bread, with cooked 
rice, or even with meats.
 5. Chao–Another fermented and salted tofu, but sold in 
an alcoholic brine, and diluted to make a soft paste. Used 
in much the same way as butter. It sometimes accompanies 
starchy foods (grains, bread, etc.) and sometimes it is added 
to meats or fi sh.
 6. Dau-hu-oa–A creamy cheese which is eaten with 
sugar or water sweetened with sugar. Note 2. These are 
soymilk curds (doufu-hua in pinyin). Also called Tao pho (in 
Hanoi). Dao-hu hoa (in Hue). Tau-hu (Saigon).
 The next section describes how to make each of the six 
different types of tofu and yuba.
 1. Tofu–As with other cheese, each of these must be 
prepared with care. Start by crushing soybeans into pieces–3 
or 4 pieces per bean at most, then soak in water for 18-20 
hours. Stir from time to time so that the hulls rise to the 
surface, then decant then off. Grind the rest fi nely to obtain a 
fl uid puree. Bring to a boil. After 15 minutes, add sea salt to 
coagulate the liquid. The sea salt can be replaced by gypsum, 
but the result will not be the same.
 2. Pressed tofu–Prepare like No. 1 but cook longer and 
press in a form with a very heavy weight for several hours 
until it is about 1 cm thick and of fi rm consistency so that it 
will last for several days.
 3. Yuba–Lift off the thin fi lms that form on the surface 
of hot soymilk with a fork. Let them dry in the sun. The 
fi lms, which are either white or yellow, will last for a year, 
if care is taken to dry each fi lm slowly and for a long time; 
otherwise they will turn red.
 4. Salted, fermented tofu (Da-hu nhan)–Cut tofu in 
pieces a little larger than one’s thumb and spread them on 
a plate covered by a banana leaf. According to the season, 
leave them here for 2-3 days or more, until each piece is 
entirely covered with mold. Wipe off the mold and layer 
them in a deep crock. Between each later add powdered 
salt. Hermetically seal the mouth of the crock / vase and 
expose it either to the rays of the sun or to a source of heat; 
continue this for 10-15 days, until the cheese is ready. It is an 
excellent condiment.
 5.–Chao. The complex fermentation is described in 
detail.
 6. Soymilk curds before they are pressed. Very light and 
delicate, with subtle sweetness.

430. Vilmorin-Andrieux et Cie. 1899. Supplément aux 
catalogues: Liste des nouveautés 1898-1899 [Supplement to 



HISTORY OF SOY IN FRANCE   201

© Copyright Soyinfo Center 2015

the catalogs: List of novelties 1898-1899]. Paris: Vilmorin-
Andrieux et Cie. 104 p. See p. 50. Jan. 2. [Fre; Eng]
• Summary: The fi rst half of this catalog is in French and the 
second half in English. In the English-language section titled 
“Sundry agricultural seeds and seeds of economic plants” 
(p. 47-50) four varieties of Soja beans are listed on p. 50 as 
follows: (1) Soja hispida. Soja bean. Cable-words: Roylea. 
One pound weight costs 5 pence. One cwt. (hundredweight 
= 112 pounds) costs 30 shillings. (2) Soja hispida–black 
seeded. Cable-words: Rourea. One pound weight costs 8 
pence. One cwt. costs 60 shillings. (3) Soja hispida–extra 
early. Cable-words: Roussea. One pound weight costs 1 
shilling, 2 pence. One cwt.: Not available. (4) Soja hispida–
Yellow Etampes. Cable-words: Rubia. One pound weight 
costs 8 pence. One cwt. costs 60 shillings.
 Also listed: Sesamum (Bene), teosinte, tobacco (many 
types), yarrow. On the front cover is an illustration of a 
large potato. On the rear cover is a list of books sold by the 
company, and the table of contents. Address: 4, Quai de la 
Mégisserie, Paris, France.

431. Courrière, C. 1899. Culture du soja en Russie [Soybean 
culture in Russia]. Journal d’Agriculture Pratique 63(1):472-
73. Jan/June. [Fre]
• Summary: In Russia a variety of Podolie [Podolia] soybean 
was created by 1899. After numerous vain attempts, Mr. 
Owinsky (Ovsinskii, Ovsinski, Ovinski) succeeded in 
acclimatizing two varieties (one black, one brownish) to the 
area of Podolie, which has a very hot and dry climate. The 
black soybean required 110 days for its seed to mature, and 
the brownish one required 100 days.
 Mr. Czeczott has also conducted agronomic trials with 
this plant in the government of Grodno (Lithuania) which is 
located far to the north, and whose climate is more humid 
and cold. The two varieties matured 6 days later than at 
Podolie. Moreover, the sandy Lithuanian soil is much poorer 
that the Podolian soil.
 Note 1. This is the earliest document seen (June 2014) 
concerning agronomic trials with soybeans in Russia or 
Podolia.
 Note 2. As of Dec. 2014, Podolia (Russian: Podolye 
/ Podolsk, Polish: Podole) is a region in the southwestern 
Ukranian SSR between the Dniester and southern Bug 
rivers. Chief cities are Mogilev Podol’skiy and Kamenets 
Podol’skiy. It is not far from the northeast corner of 
Romania. It was acquired by Poland in 1698, and by Russia 
in 1798. A map of 1877 shows it to be a Balkan State, at 
about 49º north latitude, directly west of Galicia, northwest 
of Hungary, and north of Bessarabia and Moldavia.
 Note 3. Podolia (Russian: Podolsk) is a former region 
on the left bank of the middle Dniester. In 1431 it was 
incorporated in the medieval kingdom of Poland. It was 
held by Turks from 1672-1699, then divided between Russia 
and Austria in 1772. The eastern part was later a province 

of Russia. Now it is in the western Ukranian S.R.R., in the 
USSR, nearly coextensive with Khmelnitski Oblast. The 
chief town is Kamenets-Podolski.
 Note 4. Bessarabia is: (1) A region of southeast Europe 
between the Dniester and Prut rivers extending to the 
Black Sea on the north to Poland. Most of it was recovered 
by Russia in 1878 by the Treaty of Berlin. It formed a 
government under Russia from 1812-1917 with the capital at 
Kishinev (Chisinau). (2) A former province of east Romania 
(spelled Basarabia). Proclaimed independence from Russia 
as Moldavian (Bessarabian) Republic. Joined Romania on 9 
April 1918. Seized by USSR in June 1940. Incorporated with 
Bukovina as Moldavian S.S.R.
 Note 5. This is the earliest document seen (July 2014) 
concerning soybeans in Lithuania, or the cultivation of 
soybeans in Lithuania. This document contains the earliest 
date seen for soybeans in Lithuania, or the cultivation of 
soybeans in Lithuania (June 1899). The source of these 
soybeans is unknown. Address: France.

432. Foreign Seeds and Plants Imported by the Section of 
Seed and Plant Introduction, USDA, Inventory. 1899. [Soy 
bean introductions]. No. 2. S.P.I. Numbers 1001-1900. 94 p. 
Transmittal date: 5 July 1899.
• Summary: 1492-1493. “Glycine hispida. Soy bean. From 
France. Received through Mr. W.T. Swingle, December 
1898.
 “1492. (2 packages.) ‘An erect annual legume, with 
hairy stems and leaves, which has been cultivated in China 
and Japan from remote antiquity. It was long grown in 
botanic gardens, but when the facts concerning its use 
as a human food by oriental nations came to light about 
twenty years ago, it was largely introduced into this country 
and Europe, where thorough trials of its forage and food 
value have been made. There are a large number of named 
varieties, which vary in the color of their seeds and the 
length of time which the plants require to come to maturity. 
The seed is planted at the rate of half a bushel to the acre, 
in drills 2½ to 3 feet apart, and cultivated about the same as 
Indian corn. In Virginia soy beans are planted between the 
hills of corn, so that two crops are produced on the same fi eld 
at the same time. The yields of seed are often enormous. Soy 
beans are fed to stock green as silage, or as hay. The stems 
are rather woody and do not make the best quality of hay, 
but as either ensilage or green forage they are unsurpassed. 
The hay contains from 14 to 15 per cent crude protein and 3 
to 6 per cent of fat. The beans contain from 32 to 42 per cent 
protein, and from 12 to 21 per cent of fat in fresh material. 
When fed to milch cows, a ration of soy beans increases 
the yield of milk, improves the quantity of the butter, and 
causes the animal to grow rapidly in weight. It is an excellent 
addition to a ration for feeding cattle. In China and Japan, 
where the soy bean is an article of diet, substances similar 
to butter, oil, and cheese, as well as a variety of dishes, are 
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prepared from it. The yield of green forage amounts to from 
6 to 8 tons per acre, and the beans from 40 to 100 bushels. 
The feeding value of the bean has been found to be greater 
than that of any other known forage plant except the peanut.’ 
(Jared G. Smith.)
 “1493. (1 Package.) ‘Soja hispida à grain noir’ (black-
seeded Soja hispida).” Address: Washington, DC.

433. Foreign Seeds and Plants Imported by the Section of 
Seed and Plant Introduction, USDA, Inventory. 1899. [Soy 
bean introductions]. No. 5. S.P.I. Numbers 1901-2700. 62 p. 
Transmittal date: 3 Nov. 1899.
• Summary: 2156. “Glycine hispida. Soy bean. From 
France. Received through Mr. W.T. Swingle, February 13, 
1899. ‘Yellow Etampes.’ The soy bean requires about the 
same soils and climatic conditions as indian corn. It should 
be planted in late spring or early summer, after the ground 
is warm. In general the early varieties are best to grow for 
seed and the late ones for forage. Seed is sown broadcast or 
in drills at the rate of from 2 to 4 pecks per acre. The crop 
grows rapidly and does not require much cultivation except 
to keep down weeds. One hundred pounds of soy bean 
hay contain 88.7 pounds of dry matter. Of the 51 pounds 
digestible there are 10.8 pounds of crude protein. The ripe 
soy bean seeds contain 34 per cent of protein, 17 of fat, and 
33.8 of carbohydrates. In 100 pounds of seeds there are 66.8 
pounds of digestible food.” Address: Washington, DC.

434. Heuzé, Gustave. 1899. Les plantes alimentaires des 
pays chauds et des colonies. 2 ed. [Edible plants of the 
tropics and colonies. 2nd ed.]. Paris: Librairie Agricole de la 
Maison Rustique. xii + 381 p. See p. 174-78. 19 cm. Series: 
Cours d’Agriculture Pratique. [Fre]
• Summary: The soybean is referred to in French as “Dolic 
du Japon ou soja.” An illustration (non-original, p. 175; by 
Thiebault, from Carrière 1880) shows the soybean plant 
(titled Dolic du Japon ou soja) and a cluster of pods. Its 
scientifi c names are Soja japonica, Sav. or Soja hispida, 
Moench. Synonyms are Dolic soja, and Dolic à café. A 
botanical description is given. “Varieties which are most 
widely cultivated are the yellow soybean (le soja jaune; 
Soja ochroleuca) and the black soybean (le soja noir; 
Soja hispida). A sub-race named soja d’Étampes is the 
most widely appreciated in France. It is very productive 
but it needs 4-5 months to ripen its seeds. The soybean is 
an annual; it was introduced to France from China by de 
Montigny under the name pois olèagineux. It is successfully 
cultivated in China, Japan, the Indies, the Moluccas, etc. It 
is rather easily sold in the green state at various markets. 
Its principal merit is its ability to resist drought. It needs as 
much heat as haricots...
 “The Japanese transform the seeds of this legume into a 
puree (tofu; ten-hu) or a paste (miso) with which they make 
a sauce (soja), which they use to prepare various seasonings 

named shoyu or sooju and tofu or daïzu.
 “Soybean seeds germinate very irregularly and very 
late in Europe, especially in their second year of existence. 
An analysis of the soybean seed on a moisture-free basis, 
conducted by Mr. Joulie, is given.
 “The soybean is richer than wheat in fatty and 
proteinaceous materials. When one prepares dry soybeans, 
it is useful to soak them in water for 8-10 hours before 
cooking, for they are naturally very hard. They are also eaten 
in the shelled green state.
 “The varieties with branches [les variétés à rames] 
are not yet cultivated in Europe.” Gustave Heuzé lived 
1816-1907. Address: Membre de la Société Nationale 
d’Agriculture. Inspecteur Générale Honoraire de 
l’Agriculture.

435. Monnier, Marcel. 1899. Le tour d’Asie. L’Empire du 
milieu [The tour of Asia. The French Empire at the time]. 
Paris: E. Plon, Nourrit et Cie. 459 p. Plus 16 pages of plates. 
[Fre]
• Summary: This book is largely about the French colonies 
of Cochinchina, Annam, and Tonkin. However on page 93, 
titled “Northern China” (La Chine du Nord) in a subsection 
titled Hors d’-oeuvre we read: Smoked chickens, smoked 
fi sh with rice vinegar, preserved duck eggs (100-year eggs) 
in calcium, shrimps in castor oil, tofu (fromage aux pois), 
smoked ham,...

436. Paillieux, Auguste; Bois, D. 1899. Le potager 
d’un curieux: Histoire, culture et usages de 250 plantes 
comestibles, peu connues ou inconnues. Troisième édition 
entièrement refaite [The inquisitive person’s kitchen garden: 
History, culture, and uses of 250 edible, little-known or 
unknown plants. 3rd ed. completely redone]. Paris: Librairie 
Agricole de la Maison Rustique. xvi + 678 p. See p. 575-625. 
Illust. Index. 25 cm. [2 ref. Fre]
• Summary: The information about soy in this 1899 third 
edition is very similar to that in the 1892 second edition, but 
the page numbers are different. Contents of section on soy: 
Introduction: Work of the Society for Acclimatization with 
soy, structure of this book, excerpts on soy from past issues 
of the Bulletin the Society for Acclimatization. Botany of the 
soybean. 1. Soy in Japan: Kaempfer’s writings, including 
miso and shoyu, Japan at the World’s Fair of 1878, miso, 
shoyu, tofu. 2. Soy in Cochin China: Black soybeans, various 
foods. 3. Soy in China: Soy oil, tofu and fermented tofu, 
soy sauce, other uses. 4. Soy in Austria-Hungary. 5. Soy in 
France: Historical, varieties, cultivation, utilization.
 The author’s full name is Nicolas-Auguste Paillieux 
(lived 1812-1898; he died on 8 Feb. 1898 at age 85). An 
illustration (non-original line drawing; p. 576) shows a 
mature soybean plant bearing many pods, plus a close-up of 
three pods to the lower right of the plant (from an original in 
J.R.F. 1882). Note: Desire Bois lived 1856-1946.
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 Other related or interesting subjects (listed 
alphabetically): Adzuki (p. 224). Amande de terre: See 
Chufa. Amarantus / Amarante (p. 14-16). Arachide / Arachis 
hypogæa (p. 32-35). Chufa / Cyperus esculentus / souchet 
comestible (p. 571-75). Daikon (p. 173). Gado-gado [Salad 
with peanut dressing] (p. 224). Gobo (p. 45). Jinenjo (p. 
246). Katakuri (p. 336). Koniaku [konnyaku] (p. 289). Ko / 
kudzu (p. 300-315). Mioga (p. 396). Moyashi (from adzuki, 
p. 226). Phaseolus radiatus / azuki (p. 222-24). Pistache 
de terre: See arachide. Quinoa (p. 523-25). Udo (p. 448). 
Voandzou / Voandzeia subterranea (p. 650-53). Wasabi (p. 
420). Yama gobo (p. 496). Zingiber mioga (p. 396). Address: 
1. Honorary member of the Council of the Société Nationale 
d’Acclimatation 2. Asst. de la Chaire de Culture, Museum 
d’Histoire naturelle de Paris.

437. Schulz, Carlotto. 1899. La table du végétarien: Choix, 
préparation et usage rationells des aliments. 700 recettes 
suivie des règles d’hygiène [The vegetarian table: Choice, 
preparation, and rational usage of foods. 700 recipes 
following the rules of hygiene]. Paris and Brussels: La 
Sociéte végétarienne de France; Georges Balat, éditeur à 
Bruxelles. 395 p. Illust. General index. Recipe index. [Fre]
• Summary: Contains an introduction on vegetarianism by 
the author. Soy is not mentioned in the index. However, 
a table (p. 18) titled “Seasonal vegetables” (Légumes de 
saison) includes fresh soybeans (soja frais) for August and 
September.
 The section titled “Throughout the year” (what to eat) 
(p. 20), under “dry legumes” includes: Fèves–Soja. Haricots–
Arachides (peanuts). Lentils–Lentils of Egypt. Pois cassés–
Chick peas.
 An advertisement by a company named Dépôt Central 
Vegétarien (“Central Vegetarian Depot”) in Brussels 
includes: Soybean extract, an excellent condiment (Extrait 
de Fêves de Soya, condiment excellent). Note: This extract is 
probably soy sauce.

438. Trabut, Louis. 1899. Les engrais verts [Green manure 
crops]. Algerie, Service Botanique, Informations Agricoles. 
Bulletin No. 20. 24 p. See p. 22. [Fre]
• Summary: Soybeans are mentioned only briefl y: 
“Soybeans (les Soja) could also be cultivated for turning 
under (ètre enfouis [as green manure, engrais vert]), but 
these plants are more useful for the production of seed and 
of a green summer forage, which is very rich in protein 
materials and fats.”
 Note: This is the earliest document seen (March 2002) 
that uses the term “green manure” in the title in connection 
with soybeans. Address: Experiment Station at Rouïba, 
Algeria.

439. Trabut, Louis. 1899. Rapport à M. le Gouverneur 
Général sur les études de botanique agricole entreprises 

en 1898 [Report to the Governor General on studies in 
agricultural botany undertaken in 1898]. Algerie, Service 
Botanique, Informations Agricoles. Bulletin No. 19. 83 p. 
See p. 18-19. [1 ref. Fre]
• Summary: “Soya (le Soja) remains a very useful legume 
in Algeria. Green soybean forage fed to dairy cows greatly 
increases their production of milk. Since the cultures of 
a special bacteria for the roots of the soybean have been 
distributed and propagated, all the stands cultivated at the 
station now have numerous and large nodules on their roots.”
 A long quote by Zardeski (apparently from Algeria), 
titled “Bou-Medfa.–Haouch Morad propriété Arthus,” is 
included. It states: “Soybean seeds have been planted on 
May 15; on irrigated soil, they have given an extraordinary 
yield, larger than could be expected from any other variety 
of beans or peas. The harvest of seeds that we are going to 
obtain will allow us to try animal feeding experiments next 
year. The enormous yield of the soybean, of both leaves and 
seeds, leads us to predict that, in our region, this plant will 
be able to become one of the most important elements in 
the feeding of animals. We served soybeans boiled in salted 
water to Arabs who come here. This food was unanimously 
well accepted, so in the future we intend to include it in the 
diet of our indigenous servants.”
 An illustration (non-original line drawing; p. 19) shows 
a mature soybean plant bearing many pods, plus a close-up 
of three pods to the lower right of the plant (from an original 
in J.R.F. 1882). To the lower left of the plant is written the 
fraction 1/10. Address: Director of the Botanical Service, 
Algiers, Algeria.

440. Vilmorin-Andrieux et Cie. 1900. Catalogue général de 
graines, ognons à fl eurs etc. Printemps 1900 [General catalog 
of seeds, fl owering bulbs, etc. Spring 1900]. Paris: Vilmorin-
Andrieux et Cie. 194 p. See p. 99-100. Jan. 1. [Fre]
• Summary: In the section on garden vegetables (au Potager) 
(p. 74), two varieties of Soja beans, Soja hispida, are listed 
as follows: (1) Extra early from Podolia (new) (extra hâtif de 
la Podolie (Nouv.)). Earlier than Soya from Etampes, and it 
matures its seeds much more easily in our climate. See also 
the Supplement. 3.50 francs per kg, 1.00 franc per 250 gm 
(#43882), or 0.60 francs per 125 gm (#43883). (2) Soja from 
Etampes (d’Étampes). Eaten like haricot beans. The ground 
seeds can be used to make a sort of bread for diabetics. 1.90 
francs per kg, 0.60 francs per 250 gm (#43902), or 0.40 
francs per 125 gm (#43903).
 In the section titled “Forage plants that are not cereal 
grains, forage roots, and industrial and economic plants 
(Plantes fourragères non graminées, racines fourragères, 
plantes industrielles et économiques”) (p. 94-102), three 
varieties of Soja beans are listed on p. 99-100 as follows: 
(1) Soja hispida. Pois oléagineux.–yellow seeded (à grain 
jaune). Price in Paris: 80 francs per 100 kg, or 90 centimes 
(0.9 francs) per kg. “Abundant green forage, to be consumed 
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when the seeds are half formed; later, ensile the entire plant 
like maize.” (2) Soja hispida–very early (très hâtif). Price 
in Paris: Not available per 100 kg; 2 francs per kg. “The 
dry seeds are very rich in oils and fats and constitute an 
excellent feed for livestock. Plant in May in lines, with 35-40 
cm between seeds.” (3) Soja hispida–black seeded (à grain 
noir). Price in Paris: 170 francs per 100 kg, or 1 franc, 80 
centimes (0.8 francs) per kg. “Same properties and same 
culture as the preceding; the seed is especially recommended 
for the feeding of horses.”
 “For Soja hispida from Podolie (new), or Soja hispida 
from Etampes, see the section on garden vegetables (au 
Potager). “The fl our of the soybean, which contains only a 
small amount of starch in comparison with cereal grains, has 
been recommended for the production of a special bread for 
the use of diabetics.”
 On p. 2 is a tribute to Henry Levêque de Vilmorin–
with an oval portrait photo, and a long list of his titles and 
memberships. He died on 23 Aug. 1899 at the age of 56, at 
Verrieres-le-Buisson (Seine-et-Oise). Below that we read 
that the House of Vilmorin-Andrieux has existed since 1781, 
always run by the fathers and sons of the Vilmorin family.
 Note: On the front cover of this catalog is an illustration 
of fl owers in bloom. On the rear cover is an illustration of the 
Kaempfer iris (Iris Kaempferi) and the Vilmorin monogram. 
Address: 4, Quai de la Mégisserie, Paris, France. Phone: 
106,86.

441. Vilmorin-Andrieux et Cie. 1900. Supplément aux 
catalogues: Liste des nouveautés 1899-1900 [Supplement to 
the catalogs: List of novelties 1899-1900]. Paris: Vilmorin-
Andrieux et Cie. 16 p. See p. 4. Jan. 2. [Fre]
• Summary: The title page of this catalog states “Vegetable 
garden plants (Plantes potagères)–Varieties that we offer for 
the fi rst time.” One soybean variety is offered on p. 4. Soja 
hispida–Extra-early from Podolia (extra-hâtif de la Podolie). 
One kilogram: 3.5 francs. #43882–250 gm: 1.5 francs. 
#43883 125 gm: 0.60 francs.
 The text continues: “The readers of the Journal de 
l’Agriculture Pratique will recall an interesting article which 
appeared last spring [63:472-73. Jan/June] on the subject 
of this soybean (ce Soja), imported recently by a Russian 
agronomic scholar, from whom we have obtained some of 
the seeds, which we have used to conduct a trial at Verrières.
 “Cultivated in comparison with the Very Early Soya of 
Etampes (le Soja très hâtif d’Étampes), which it seems to 
most closely resemble, we have confi rmed that the Russian 
variety is much earlier, which permits it to mature its seeds 
in our climate. In summary, it is a very vigorous soybean, 
with black seeds, good nutritional value, and superior size 
compared to the Etampes variety. It is a good forage plant, 
very resistant to heat, and thus recommended for the south of 
France and the colonies.
 “We repeat that the analysis has demonstrated that the 

seeds of the soybean are three times more nourishing than 
oats. Finally, its fl our, which contains only a small proportion 
of starch in comparison with cereal grains, has been 
recommended for use in a special bread for diabetics.”
 Note 1. This exact text also appeared in the 11 Jan. 1900 
issue of the Journal d’Agriculture Pratique (p. 64). Note 
2. On the front cover of this catalog are two illustrations of 
tomatoes. On the rear cover is an illustration of a strawberry 
plant with abundant berries and fl owers. Address: 4, Quai de 
la Mégisserie, Paris, France.

442. Vilmorin-Andrieux. 1900. Plantes nouvelled de grande 
culture: Soja hispida extra-hâtif de Podolie [New plants 
cultivated on a large scale: An extra-early soybean from 
Podolia, Ukraine]. Journal d’Agriculture Pratique 64(2):63-
66. Jan. 11. See p. 64. [Fre]
• Summary: “The readers of this journal will recall an 
interesting article that appeared last spring [63:472-73. Jan/
June] on the subject of soya, imported recently by a Russian 
agronomic scholar. We have obtained some of the seeds and 
conducted a trial at Verrières.
 “Cultivated in comparison with the Very Early Soya of 
Etampes (le Soja très hâtif d’Étampes), which it seems to 
most closely resemble, we have confi rmed that the Russian 
variety is much earlier, which permits it to mature its seeds 
in our climate. In summary, it is a very vigorous soybean, 
with black seeds, good nutritional value, and superior size 
compared to the Etampes variety. It is a good forage plant, 
very resistant to heat, and thus recommended for the south of 
France and the colonies.
 “We repeat that the analysis has demonstrated that 
the seeds of the soybean are three times more nourishing 
than oats. Finally, its fl our, which contains only a small 
proportion of starch in comparison with cereal grains, has 
been recommended for use in a special bread for diabetics.” 
Address: France.

443. Vilmorin-Andrieux and Co. 1900. General wholesale 
seedlist. Paris: Vilmorin-Andrieux and Co. 106 p. See p. 48. 
Jan. [Eng]
• Summary: In this English-language catalog, the section 
titled “Sundry agricultural seeds and seeds of economic 
plants” (p. 45-48) four varieties of Soja beans are listed on 
p. 48 as follows: (1) Soja hispida, yellow seeded. Soja bean. 
Cable-words: Roylea. One pound weight costs 5 pence. 
One cwt. (hundredweight = 112 pounds) costs 30 shillings. 
(2) Soja hispida–extra early yellow seeded. Cable-words: 
Roussea. One pound weight costs 7 pence. One cwt.: Not 
available. (3) Soja hispida–black seeded. Cable-words: 
Rourea. One pound weight costs 8 pence. One cwt. costs 60 
shillings. (4) Soja hispida–extra early black seeded (new). 
Cable-words: Rouma. One pound weight costs 1 shilling. 
One cwt.: Not available.
 Also listed: Sesamum. Bene. Two varieties: (1) 
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Orientale, yellow-seeded. Teel or Til. (2) Sinense, 
white-seeded.
 On the front cover is an illustration of a cluster of 
strawberries with leaves and fl owers. The text below 
the title reads: “Prices include carriage to London, or 
delivery free on board Havre for any order above 21 
sh. [shillings]... All goods are forwarded at owner’s 
risk. Cable-address: Vilmorin Paris.”
 The fi rst page is fi lled with information about 
shipping to the United States. The company’s New 
York agent is Mr. Aug. Rhotert, 26, Barclay street 
(P.O. Box 2250). One insurance rate is given to 
New York, Philadelphia, Boston, or Baltimore; a 
higher rate to Halifax, Nova Scotia, or Portland, 
Maine. “Genuineness of all the seeds we send out is 
controlled on our trial farms, which comprise each 
year over 25,000 plots, and the result of each trial is 
carefully recorded for future reference.” Address: 4, Quai de 
la Mégisserie, Paris, France.

444. Courrière, C. 1900. Correspondance de Russie 
[Correspondence from Russia]. Journal d’Agriculture 
Pratique 64(11):401. March. [Fre]
• Summary: This article begins: “I believe it is my duty to 
communicate to you the result of experiments made with 
Soja hispida præcox by M. Ovinski of the Agricultural 
Society of the Don (Société agricole du Don), located 
southeastern Russia.” Testing black and brown soybeans, 
planted on three different days in April, Ovinski got 
maximum yields of 50 and 56 pouds/ha (Note: 1 poud = 16.3 
kg).

445. Vilmorin-Andrieux et Cie. 1900. Prix courant général 
pour 1900-1901 [General current prices for 1900-1901]. 
Paris: Vilmorin-Andrieux & Co. See p. 53. Dec. [Fre]
• Summary: In the section titled “Non-grain forages, forage 
roots, etc. (Fourrages non graminées, racines-fourrages, 
etc.”), under “Soja hispida. Pois oléagineux” (p. 53) fi ve 
varieties of soybeans are listed with the prices in Paris: (1) 
Yellow (jaune). 70 francs per 100 kg, or 0.80 francs per 
kg. (2) Very early (très hâtif). 70 francs per 100 kg, or 1.50 
francs per kg. (3) Black seeded (à grain noir). 120 francs 
per 100 kg, or 1.30 francs per kg. Recommended for feeding 
horses. (4) Extra early from Podolie (New) (extra hâtif de la 
Podolie). 140 francs per 100 kg, or 1.50 francs per kg. (5) 
Soya from Étampes (Soja d’Étampes). 130 francs per 100 
kg, or 1.40 francs per kg. Address: Quai de la Mégisserie, 4 
(ancien 30) [Paris, France].

446. Ecole Pratique d’Agriculture du Chesnoy (Montargis, 
France) [Practical School of Agriculture at Chesnoy 
(Montargis) (Photograph)]. 1900. [Fre]
• Summary: This black-and-white photograph, on the front 
side of a post card, shows the agricultural college where Li 

Yu-ying later studied agriculture.

447. Haage & Schmidt. 1900. Haupt-Verzeichniss ueber 
Samen und Pfl anzen [General catalog of seeds and plants]. 
Erfurt, Germany. 266 p. 23 cm. [Ger]
• Summary: An illustration on the front cover shows many 
varieties of fl owers blooming on an elaborate pedestal. At 
the base, a child is tipping a basket of cabbages, caulifl ower, 
beets, and other vegetables. On the top half is written in 
German: Haupt-Verzeichniss ueber Samen und Pfl anzen 
von Haage & Schmidt, Kunst- und Handelsgaertner, Erfurt. 
On the bottom half, the same thing is written in French: 
Catalogue général de graines et plantes de Haage & 
Schmidt, Horticulteurs & Marchands grainiers à Erfurt 
(Allemagne). The company supplies seeds and plants to 
horticulturists and market gardeners. On the inside front 
cover is ordering information, postal rates, and the telegram 
address: Hagesmit Erfurt.
 In section I, on vegetable seeds, chapter 10, “Types 
of beans” (Bohnen-Sorten. Haricots, p. 24-26) contains 
a section titled Sojabohnen (Soja Beans). Below that, in 
small letters: “Dolichos Soja, L.–Soja hispida, Mönch.–Soja 
Beans.–Soja hispida.–Fagiolo del Giappone.” Five varieties 
(whose names are given in German only) are available. The 
price is in German marks and pfennigs (pennies) per kg: No. 
1500 Yellow (Gelbe) 1.30. No. 1501 Brown (Braune) 1.60. 
No. 1502 Green from Samarow (Grüne von Samarow) 1.80. 
No. 1503 Black (Schwarze) 1.80. No. 1504 From Etampes 
(von Etampes), 50 gm for 40 pfennig.
 On the rear cover a full-page illustration shows an aerial 
view of the company and its seed testing and multiplication 
plots at Erfurt.
 Location: National Agricultural Library (NAL), 
Beltsville, Maryland. Special Collections. 63.5 Germany 
1900.
 Note 1. This is the earliest Haage & Schmidt catalog 
owned by NAL that mentions soybeans, which are also listed 
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in the catalogs for 1903, 1906, 1909, 1912, 1915, and 1917. 
NAL does not own the 1918 catalog and soybeans are not 
mentioned in the 1919-1923 Haage & Schmidt catalogs.
 Note 2. This is also the earliest document seen (Sept. 
2000) stating that Haage & Schmidt is selling soybeans. 
Soybeans are not listed in the company’s 1899 or 1898 
catalogs at NAL. Address: Erfurt, Germany.

448. Rivière, Charles; Lecq, H. 1900. Manuel pratique 
de l’agriculteur algérien [Algerian farmer’s practical 
manual]. Paris: Augustin Challamel. vli + xv + 1144 p. See 
p. 210, 231-32. Illust. Index. 26 cm. Series: Bibliothéque 
d’Agriculture Coloniale. [1 soy ref. Fre]
• Summary: The section on “Cultivated forage plants” 
contains a subsection (p. 231-32) on the soybean: “The 
soya pea of China (Soja Pois de Chine).–Soja hispida.–This 
legume, which is a new crop, in the form of a dwarf haricot, 
and having numerous varieties, grows to a height of about 
80 cm in soils of passable quality, but in temperate countries 
and with summer rain. It should be planted in rows 40-60 cm 
apart with variable spacing between plants, according to the 
terrain and irrigation. Planted at the beginning of spring, it is 
ready for harvest in late autumn as a grain.
 “When irrigated, the plants develop well but bear seeds 
poorly. In soil that is more or less dry, the vegetation is 
meager and of little use as a forage crop. The soybean (Le 
Soja), as a forage, is a plant for irrigated soils and, in this 
case, can be replaced advantageously by other crops.
 “This legume, though there are many constraints on 
its seed-bearing ability, is very rich in nutrients; its seeds 
contain about 35% protein and 19% oil. Here is its chemical 
composition according to an analysis made in the laboratory 
of Mr. Oliver-Lecq: Moisture (at 100-110 degrees) 8.15%, 
volatile essence at 125 degrees 3.12%, proteins 37.13%, 
organic non-protein materials 27.60%, fatty materials 
19.70%, salts soluble in water 2.93%, salts not soluble in 
water 1.37% (total salts 4.30%), total 100%.
 “In the human diet, the seeds of the soybean are of no 
interest compared to our numerous varieties of haricots and 
beans (fèves), which can be grown easily and rapidly. This 
plant has no future among indigenous crops*. (Footnote: 
*See le Soja hispida by H. Lecq. 1881. Bulletin de la Société 
des Agriculteurs du Nord).” Note: Riviere was born in 1845. 
Address: 1. Ancien Président de la Société d’agriculture 
d’Alger, Directeur du Jardin d’essai (Former President of 
the Agricultural Society of Algiers, and Director of the 
experimental garden/nursery); 2. Inspecteur de l’Agriculture 
en Algérie, Propriétaire-agriculteur.

449. Rockhill, William Woodville. ed. 1900. The journey of 
William of Rubruck to the eastern parts of the world, 1253-
55, as narrated by himself... Translation from the Latin of his 
Itinerarium. London: Printed for the Hakluyt Society. lvi + 
304 p. See p. 206. Folded map. 23 cm. Series: Works issued 

by the Hakluyt Society, 2nd series, no. 4.
• Summary: In March 1254, at the mighty city of Sarai near 
the Volga (about 120 km north of Astrakhan, and just west of 
Kazakhstan–far, far to the west of Mongolia and China), he 
wrote (p. 206): “The monk said he only ate on Sunday, when 
this lady sent him a meal of cooked dough with vinegar 
to drink.*” * Footnote 2 on this same page (written by the 
translator in 1900, about 650 years later) states: “This dish, 
called mien [pasta] by the Chinese, is the most common 
article of diet in northern China and Mongolia. The vinegar, 
or soy, is used to season the water in which the paste [pasta] 
has been cooked and is drunk as a soup.”
 Note 1. Should we conclude from this footnote that 
William of Rubruck mentioned “soy” in 1254? Absolutely 
not! The translator mentioned “soy” in a footnote and did not 
imply that Rubruck had mentioned, or even tasted, soy sauce. 
We would not expect to fi nd soy sauce this far west (on the 
same longitude as Saudi Arabia), and among Mongols, in 
1254. Moreover, in a much more recent and more scholarly 
translation of this work by Peter Jackson (1990), this 
footnote is omitted and no mention is made of soy in the text 
or the footnotes.
 Note 2. The author (whose surname is also spelled 
Rubruk, Ruysbroeck, Rubrouck, Roysbroeck) was born 
in Rubrouck, Northern France in about 1215-1220. A 
French Franciscan friar and traveler, he accompanied 
King Louis IX of France on the Seventh Crusade in 1248. 
In May 1253, on the king’s orders, he embarked from 
Constantinople [in today’s Turkey] on a missionary journey 
to convert the Tartars (Mongols). William of Rubruck’s 
was the fourth European mission to the Mongols. Before 
him went Giovanni da Pian del Carpine in 1245, Ascelin 
in 1247 and André de Longjumeau in 1248. King Louis IX 
was encouraged to send another mission by reports of the 
presence of Nestorian Christians at the Mongolian court. 
Address: Friars Minor [Franciscan Monk].

450. Shaw, Thomas. 1900. Soiling crops and the silo: How to 
cultivate and harvest the crops; How to build and fi ll the silo; 
and how to use the silage. New York: Orange Judd Company. 
xii + 366 p. Illust. 19 cm.
• Summary: This book is quite similar to another book 
written by the same author and published the same year by 
the same publisher, titled Forage Crops Other than Grasses: 
How to Cultivate, Harvest and Use Them.
 The present book is divided into two parts: Part I is 
about soiling crops and Part II is about the silo and silage. 
In Part I, Chapter 1 contains a detailed discussion of ten of 
the more important benefi ts from growing soiling crops. 
These are: (1) Food supplies are increased in a marked 
degree. (2) In various ways the waste in feeding is lessened. 
(3) Animals are sustained in better form than where soiling 
is not practiced. (4) Injury to the land through poaching 
(“the treading of animals when their hoofs sink below the 
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surface of the ground”) is prevented. (5) A salutary infl uence 
is exercised on weed eradication. (6) A saving in land is 
effected. (7) A saving in [soil] fertility is effected. (8) Saving 
in fences. (9) Animal production is greatly increased. (10) 
The cost of keeping the family cow is lessened.
 In Part I, Chapter 6, titled “Leguminous plants other 
than clover” (p. 103-44) contains a long section on “The soy 
bean” (p. 118-28) with the following contents: Introduction. 
Distribution. Soil. Place in the rotation. Preparing the soil. 
Sowing. Cultivation. Feeding.
 It begins: “The soy bean (Glycine hispida) has only 
been tested in this country during recent years. Its growth 
has been confi ned to comparatively limited areas, hence but 
a relatively small number of the agriculturists of the country 
have any knowledge of the plant, based upon practical 
experience.”
 The subsection on “Sowing” states (p. 125): “As a rule, 
what are known as the dwarf varieties are preferred for 
grain production in the north and the medium varieties are 
preferred in the south. Of the former the Early Dwarf is a 
favorite and of the latter the Medium Early Green. The last 
named variety has proved satisfactory when grown as soiling 
food as far north as Amherst, Massachusetts. The Medium 
Early Black is also in favor in many localities.”
 Full-page, black-and-white photos taken at the 
Minnesota University Experiment Farm show: (1) A man and 
a sheep standing in a fi eld of soybeans. A sheep is pasturing 
on the plants (p. 120). (2) A farmer wearing a hat standing 
in a fi eld of hip-high soybeans. The caption: “Soy beans for 
soiling” (p. 127).
 In Part II, Chapter 1, titled “A history of siloing” 
(p. 245-57) states: “A silo is a structure designed for the 
preservation of food in the green and succulent form. The 
term is derived from the Greek word siros a pit for holding 
grain... Ensilage, or silage, as it is now more commonly 
called, is the green and succulent food preserved in a silo.” It 
may be preserved in either uncut or cut forms. The early silos 
in Europe were large pits dug in the ground, with adequate 
drainage and covering to prevent the accumulation of liquids 
or water. Some early U.S. silos were patterned “after those 
built by Goffart, the great French siloist,” whose silos were 
39.4 feet long, 16.4 feet broad, and 16.4 feet deep. “But the 
laboriousness of the process made it irksome to those who 
adopted it, and, because of this American ingenuity, set to 
work to emancipate the siloist from the bondage of so much 
hard labor when curing green food.”
 The fi rst modern silos were built in the form of largely 
above-ground structures, with walls of stone and at least part 
of the silo below ground level. “It is claimed that the fi rst silo 
built in America on the modern plan was made in 1876 and 
that it was erected by F. Morris of Maryland.” The period 
from 1880 to 1890 was marked by many trials, failures, 
and successes. Yet by the end of the 19th century some 
100,000 successful silos had been constructed in the United 

States–the chief centers for silos being dairy centers such as 
New York, Pennsylvania, Wisconsin, and Illinois. The great 
success of the silo is due in large part to the “great extent 
to which Indian corn is grown in this country...” Ontario, 
Canada, played a major role in the evolution of the silo.
 “It is now generally conceded that the fi rst book ever 
written on the silo is from the pen of M. Auguste Goffart, an 
agriculturist of Sologne, near Orleans, in France. The manual 
of the Culture and Siloing of Maize is the title of the book in 
English.” It appeared in 1877 and was translated into English 
in 1879 by J.W. Brown of New York City. “Because of M. 
Auguste Goffart’s early, persistent and abundant labors in 
this work he has been frequently designated ‘The father of 
modern silage.’”
 “In 1875 ‘The French Mode of Curing Forage’ 
was published in the annual report of the United States 
department of agriculture. This it is thought was the fi rst 
discussion of the subject in the United States which treated 
it in a comprehensive and systematic manner, although 
previously various articles had appeared in the agricultural 
press. These related chiefl y to European experience. Dr. J. M. 
Bailey published a work on the subject in 1880. Dr. Manly 
Miles of the Michigan Agricultural college wrote a work on 
silos, silage and ensilage which appeared in 1889. Prof. A.J. 
Cook then of the Michigan Agricultural college published 
in 1889 ‘The Silo and Silage’ and in 1890 a revised edition 
of the same. This book treats of silos as then constructed 
and of silage, as then made, in a very practical way. The 
‘Book on Silage’ by Prof. F.W. Woll, of the Michigan 
Agricultural college, was published in 1899. It is by far the 
most comprehensive discussion of the question that has yet 
appeared from the pen of any American author.”
 In Part II, Chapter 5, titled “Crops suitable for the 
silo,” the section on “Leguminous plants other than clover” 
(p. 327-28) discusses “the soy bean and the cowpea.” The 
chapter on “Filling the silo” states (p. 338): “The soy bean 
should be harvested when the beans are more or less grown 
in the pods...”
 The chapter on “Feeding silage” states (p. 359): 
“Attention should be given to the constituents of the meal 
fed so as to balance the ration. For instance, should the silage 
contain much of the seed of the soy bean, it would be proper 
to add corn, or some other carbonaceous meal, with much 
freedom.”
 Also discusses alfalfa (p. 86-98, 330), cowpea (128-38), 
lupines (p. 224), non-saccharine sorghums (kaffi r corn, milo 
maize, dhourra, Jerusalem corn, teosinte; p. 51-67), prickly 
comfrey (p. 226), and spurry (p. 225). Thomas Shaw lived 
1843-1918. Address: Prof. of Animal Husbandry, Univ. of 
Minnesota.

451. André, Ed. 1901. Les Doliques tropicaux [Tropical 
Dolichos species]. Revue Horticole: Journal d’Horticulture 
Pratique (Paris) 73:87-89. Feb. 16. See p. 88. [Fre]
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• Summary: In the colonies, the following species of 
Dolichos are cultivated: Dolichos albus, altissimus, sinensis, 
Soja, psoraloides, Catiang, tetragonolobus, Tablaira, 
trilobus;... Many other species are mentioned. Illustrations 
show: (1) Leaves, pods and seeds of Dolichos sesquipedalis. 
(2) A pod and seed of Canavalia ensiformis. Address: France.

452. Courrière, C. 1901. Correspondance de Russie 
[Correspondence from Russia]. Journal d’Agriculture 
Pratique 65(20):642-43. May 16. [Fre]
• Summary: “I have already spoken of the new system of 
cultivation developed by Mr. Ovinski [Owinsky of Podolia] 
to combat the dryness which each year devastates the steppes 
of the southern provinces of Russia–even though they are 
rich in humus.” He is experimenting with soybeans, and 
notes that low yields are often the result of failure to follow 
proper cultural practices with precision. He reports of two 
large farms where 80 kg (5 pouds) of soybeans have yielded 
a harvest of 7,200 kg (450 pouds). Ovinski repeats that one 
of the essential conditions for the success of this plant is 
that the fi eld on which it is harvested has not been burned 
for several years [perhaps because burning would destroy 
benefi cial soil bacteria that fi x nitrogen]. At the exposition of 
Paris, Count Ouvarof [Ouvarov] received a gold medal for 
his soybean samples. He obtained a yield of 4,000 kg/ha.

453. USDA Bureau of Plant Industry, Inventory. 1902. 
Seeds and plants imported through the Section of Seed and 
Plant Introduction for distribution in cooperation with the 
agricultural experiment stations. Numbers 4351 to 5500. No. 
9. 79 p. Jan. 18. Also titled USDA Bureau of Plant Industry, 
Bulletin No. 5.
• Summary: Soy bean introductions: Glycine hispida.
 4628. “From Massachusetts. Received March 13, 1900. 
Medium green. Distributed.”
 4912-4914. “A collection of soy beans from Japan. 
Received March 23, 1900. They are as follows:
 “4912. Common. Distributed.
 “4913. Best White. Distributed.
 “4914. Best Green. Distributed.”
 4980. “From Yokohama, Japan. Received March 27, 
1900. A collection of vegetable seeds presented by Suzuki & 
Iida, New York City. Early soja.”
 5039. “From Paris, France. Received March 30, 1900. 
Presented by Vilmorin-Andrieux et Cie. Extra early black-
seeded. A very early maturing strain.”
 Note 1. This is the earliest document seen (July 2014) by 
or related to the USDA Bureau of Plant Industry.
 Note 2. This is the document earliest seen in this series 
with an issue date (Jan. 18, 1902) printed on the cover. 
Address: Washington, DC.

454. Boehmer (L.) & Co. 1902. Wholesale catalogue: 1902-
1903. Yokohama, Japan. 44 p. Illust. 26 cm. [Eng]

• Summary: The section titled “Plants and seeds of economic 
value” (p. 30+) gives the fi rst detailed information seen 
(July 2014) in Japanese seed catalog about the different 
varieties of soy-beans as follows: In large letters near just 
below the section title we read: “We are in a position to fi ll 
special contracts for the following food-, fodder-, vegetable-, 
and other plants, which are used in the textile and other 
industries.”
 After describing 3 types each of rice and millet the text 
continues: “Soy-bean. Dolichos soya L. Jap. nom. [Japanese 
name(s)] Daidzu and O-mame. These Jap. soybeans have 
been well acclimatized in Central Europe and there yield 
very fi ne crops.” Three types, based on seed color, are 
described:
 (1) “The white Soy-bean. Jap. nom. Shiro Mame. The 
following varieties are recommendable: Five-months bean. 
Goguwatsu Mame. Ripening in July. Summer bean. Wase or 
Natsu Mame. Small seeded, early. Middle-late bean. Nakate 
Mame. Larger in seed than the foregoing. Late bean. Okute 
Mame. Bullet bean. Maru Mame. Very valuable as horse 
feed. Gun bean. Teppo Mame. This kind is principally used 
to make the famous Soyu-sauce” [shoyu, soy sauce].
 Note: This is the earliest document seen (April 2012) 
that uses the term “Soyu-sauce (regardless of capitalization 
or hyphenation) to refer to soy sauce.
 (2) “The black Soya-beans. Kuro Mame. Round middle-
late bean. Kuro-Teppo Mame. Green Mame. Nicuri [Nikuri] 
Sei. Green throughout. Pale green–Kaje [Kage] Mame. 
Round seeds.”
 (3) “Speckled Soya-beans. Jap. nom. Fuiri Mame. Green 
and black bean. Kuro-Kura Kake-Mame. Green and brown 
bean. Aka-Kura Kake-Mame. Flat and long bean. Yellow-
green bean. Fuiri Mame. Marked with many dark spots.”
 Other food legumes on this page include: Sword bean–
Dolichos incurva, nata mame. Ray-fruited dwarf bean–
Phaseolus radiatus, adsuki [azuki], small pealike bean of 
very fi ne fi ne fl avor and therefore very popular. Phaseolus 
typicus–Oku Adzuki–Very large seeded bean. Phaseolus 
pendulus–Kuro Adsuki–Black fruited. Shiro Adsuki–
White fruited. Tsuru Adsuki–Twining bean. Phaseolus 
subtrilobatus–Bundo [Yayenari], bearing each from 4 to 6 
hanging pods. Also (p. 31): Pueraria Thunbergi–Kudzu.
 Note 1. The above information on soybean varieties and 
other economic plants appears to have been taken in large 
part from any of three books about Japan by Johann J. Rein 
published from 1884 to 1889, especially his 1889 book.
 Photos show: (1) A characteristic Japanese garden, 
with many stone lanterns and trees, and people walking 
along the stone pathways around the central pond. (2) A 
Japanese woman seated, packing bulbs into baskets. (3) The 
company’s packing department, showing many Japanese and 
European workers and trays of bulbs. (4) A bamboo-walk in 
Japan.
 Note 3. The title page of this catalog states: 
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“Nurserymen & exporters. The only European nursery fi rm 
established in Japan. Established in 1882. Cable address: 
Boehmer Yokohama.” It suggests that the company’s main 
business is in “lily-bulbs, iris, peonies, and other Japanese 
fl ower roots.” Page 1 states that this is the fi rst Boehmer 
catalog in which “photo-arto-prints” appear. Page 3 notes: 
“Prices are quoted and will be charged in Yen and Sen, 1 ¥ = 
100 sen. The value of the Yen is subject to slight fl uctuations, 
but about equal to 0.50 Gold $; 2 shillings; 2 Mark; 1 Rubel 
[sic, Ruble]; 2.50 Frcs. [French francs]; 1.20 Fl. [Florins, 
probably Austria-Hungary], etc.” Address: Nos. 5 and 28 
Bluff, Yokohama, Japan.

455. Early Black: New U.S. domestic soybean variety. 
Synonym: Buckshot (Ball 1907). 1902. Seed color: Black.
• Summary: Sources: Towar, J.D. 1902. “Cowpeas, soy 
beans and winter vetch.” Michigan Agric. Exp. Station, 
Bulletin No. 199. p. 165-74. April. See p. 172. “The Medium 
Green, under favorable conditions, will ripen in the central 
and southern part [of Michigan], while the Early Black will 
require a little longer season.”
 Orton, W.A. 1902. “Some diseases of the cowpea. I. The 
wilt disease of the cowpea and its control.” USDA Bureau 
of Plant Industry, Bulletin. No. 17. p. 1-22. April. See p. 18. 
“Early Black, from France, S.P.I. No. 5039.–A small and 
early variety that fruited well, but made a poor growth.”
 Webber, Herbert J.; Orton, W.A. 1902. “Some 
diseases of the cowpea. II. A cowpea resistant to root knot 
(Heterodera radicicola).” USDA Bureau of Plant Industry, 
Bulletin No. 17. p. 23-35. April. See p. 35. Four soybean 
varieties (including Early Black, S.P.I. No. 5039) were grown 
in the same experimental fi eld as the cowpeas, on nematode 
and wilt infested soil. All four were “badly affected” by the 
nematodes. Note: These soybeans were apparently grown on 
the farm of Mr. T.S. Williams, Monetta, South Carolina.
 Evans Seed Co., Inc. 1904. 1904 retail price list: 
Northern grown legume, forage plant, grain and grass seeds. 
West Branch, Michigan. 24 p. See p. 6. Varieties: “Early 
Black or No. 6. This variety was originated by our Mr. 
Evans. Beans medium to large, nearly round, black. Plant 
very erect, compact and stiff, height 2 to 2½ feet. Matures in 
70 to 90 days. Beans very rich in oil, but contain less protein 
than any of the others. A good cropper and popular in this 
state.”
 Ball, Carleton R. 1907. “Soy bean varieties.” USDA 
Bureau of Plant Industry, Bulletin No 98. 28 p. May 27. See 
p. 12. States that Early Black is a synonym for Buckshot.

456. Candolle, Alphonse Louis Pierre Pyramus de. 1902. 
Origin of cultivated plants. New York, NY: D. Appleton 
and Company. viii + 468 p. See p. 330-32. 20 cm. The 
international scientifi c series, vol. XLVIII. [15 ref. Eng]
• Summary: The section on soy in this edition is identical to 
(in fact, a facsimile of) that in the 1885 edition by the same 

publisher in New York. The author, a famous Swiss botanist, 
whose father was also a famous botanist, lived 1806-1893.
 For the peanut (“Mandubi, Pea-nut, Monkey-nut–
Arachis hypogoea, Linnaeus”), see p. 411-15. Address: 
France.

457. Neuville, Henri. 1902. Les ferments industriels 
d’Extrême-Orient (Biologie, emploi et produits) [Industrial 
fermentations of East Asia (biology, utilization, and 
products)]. Paris: Masson et Cie. 192 p. 19 cm. Encyclopédie 
Scientifi que des aide-memoire publiée sous la direction de 
M. Léauté. [60+ ref. Fre]
• Summary: Chapter 4, titled “Food products obtained 
by fermentation of amylaceous [starch-like] substances,” 
discusses the following fermented soyfoods and related 
products: Shoyu and miso, koji, brem, and ontjom. Contains 
a good bibliography. Neuville lived 1872-. Address: 
Préparateur au Muséum d’Histoire Naturelle.

458. Wood (T.W.) & Sons. 1902. Descriptive catalogue and 
guide for the farm & garden (with order form; Mail-order 
catalog). Richmond, Virginia. 76 p. 25 cm.
• Summary: In the section on “General List of Agricultural 
Seeds,” page 70 contains a greatly expanded (3/4 page) entry 
for Soja Beans: two brief descriptions, four testimonials 
from customers, and an enlarged illustration. “Soja Beans–
Unquestionably the richest and most nutritious forage and 
feed crop grown, making the ‘balanced feed’ for hogs, 
dairy cows, and fattening stock. Also makes a splendid soil 
improver, and is unequalled as a drought-resisting crop.
 “We give below extracts of letters from our customers, 
calling attention to some of the principal points of value in 
our Yellow Soja Beans. This crop withstands drought better 
than any other forage crop, and seems capable of making its 
growth in spite of more adverse conditions than any other 
crop which we have ever grown. In point of nutritive value it 
is unequaled, and makes in connection with corn as a number 
of our customers states, a ‘balanced ration’ grown upon the 
farm, saving the farmer from paying out cash for oil meals, 
bran, etc.
 “Our Yellow Soja Beans should unquestionably be one 
of the staple crops with every farmer.
 “’Far superior to cotton seed to make milk and butter’–
Spartanburg County, South Carolina, Nov. 25, 1901–’I 
bought of you a peck of Soja Beans; planted on one acre of 
common cotton land, rows 2½ feet apart. I made eleven large 
one-horse loads. I threshed out two loads, got fi ve bushels, 
or 27½ bushels on the acre of beans, besides eleven loads of 
hay, far superior to cow pea hay. My horses quit eating corn 
to eat them in the chaff. I feed to my cows, and they are far 
superior to cotton seed meal to make milk and butter. My 
chickens eat them like eating corn; hogs also go for them. 
I consider them the fi nest thing a farmer can plant, and all 
farmers should by all means plant them- from one to twenty 
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acres. I expect to rent ten acres to plant them on next year. 
I used 200 pounds guano; hoed one time; plowed twice.–
Charles Moore.’
 “’Far superior to the cow pea as a crop bearer, as they 
will produce double the quantity of peas, and equally as 
much, if not more litter’–Nansemond County, Virginia, Jan. 
18, 1901–’The Soja Beans bought of you turned out very 
well. I consider them far superior to the Cow Pea as a crop 
bearer, as they will produce double the quantity of peas, and 
equally as much if not more litter. For fattening hogs they 
are very good, lasting for such a long time. They will keep 
in the fi eld until after Christmas without spoiling; hence 
they fi ll the place of acorns or meat for stock or hogs. They 
ripen all at once, making it possible to turn stock on them 
without damaging the crop at all. As a soil improver they are 
the equal if not the superior of the Cow Pea, as they produce 
more foliage, and when they are done shedding the land is 
covered with leaves, pods, and stems.’–J.O. Cutchins.’
 “’The richest green food I have ever grown for cattle’–
Forsyth County, North Carolina, Nov. 20, 1900–’In feeding 
value, Soja Beans are far superior to Cow Peas. As a green 
feed for dairy cattle. I consider them the riches green food I 
have ever grown for cattle. I believe, planted in connection 
with, or separate from, ensilage corn, and put into silo at 
the same time, in proportion of one ton of Soja Beans to 
two tons of corn, that they would in a great measure make a 
‘balanced ration’ grown on the farm, which, as you know, is 
the crying need of the hour in dairy circles.–Elliot Warren.’
 “’All kinds of stock will eat Soja Beans in preference 
to Corn Fodder’–York Country, Virginia, Feb. 7, 1901–’All 
kinds of stock will eat Soja Beans in preference to corn 
fodder. Once tried, always tried, as they are the surest crop a 
man can plant. Never too dry nor too hot for this grand old 
forage plant. Just give them a chance and they will surprise 
you with a big crop.–D.W. Morris.’
 “When sown broadcast for forage and soil-improving 
crops, the Soja Beans should be sown at the rate of one 
bushel per acre. Sowing them thickly will prevent the stalk 
from growing too coarse, and enable them to be cut and 
turned under to better advantage. Sowing for ensilage, it is 
better to sow drills with corn, at the rate of about one peck 
to the acre. Or they can be sown by themselves in drills 
three feet apart, at the rate of 1 to 1½ pecks per acre, and 
cultivated. They will make their largest yield of beans put in 
this way.
 “Remember that there are different varieties and strains 
of Yellow Soja, which we have been supplying to our 
customers for several years past.
 Large pkt 10c.; peck, 60c.; bus. $1.60. Price fl uctuates. 
Special price on large lots.”
 An illustration shows soja bean pods and a plant in 
full leaf. On the front cover is a gold medal awarded to the 
company at the Paris Exposition of 1900.
 This catalog is owned by the Smithsonian Horticulture 

Branch Library in Washington, DC. Call number: #010098. 
Address: Richmond, Virginia.

459. Pozzi-Escot, Emm. 1903. Chimie de l’industrie du soja 
[Chemistry of the soy sauce industry]. Revue Generale de 
Chimie Pure et Appliquee 6(3):64-69. Feb. German-language 
summary in Chemisches Central-Blatt 1903(1):849-50. [3 
ref. Fre]
• Summary: “The manufacture of soja [soy sauce] (which is 
also called shojou or miso) forms one of the most important 
industries of Japan. It is obtained by fermentation of the 
soybean (du haricot-soja), wheat and koji, with the aid of 
certain molds.” Soja is widely consumed in Japan and also 
widely exported. “It is a condiment more than a food, and 
it serves in place of salt in most culinary preparations. The 
average Japanese consumes 50-80 cc/day.
 The production reached 2,307,844 hectoliters in 1893, 
and today it surpasses 2.5 million hectoliters, bringing in 
more than 6 million marks to the government [in taxes]. 
Today the number of brewers surpasses 11,000; it was nearly 
10,000 in 1897 and 10,600 in 1900. One of the factories in 
Tokyo employs 250 workers and produces 50,000 hectoliters 
each year. The author has become friends and communicated 
with two professors in Tokyo, Dr. Oscar Loew (Prof. of 
Agricultural Chemistry at Tokyo University) and K. Aso.
 Three tables (by Murai 1897, by Nagai and Murai, and 
by Prinsen-Geerligs 1895) give the composition of shoyu 
(the fi rst two tables are each based on two analyses).
 Noting that many erroneous works have been published 
on the manufacture of soja [soy sauce], the writer proceeds 
to describe the process as he understands it, based largely 
on Japanese publications–but also with many mistakes. The 
process has four main steps: 1. Preparation of the wheat or 
soybeans. 2. Preparation of the soja koji. 3. The fermentation 
process. 4. Extraction and sterilization. The total process 
takes 1-2 years. He concludes with some ideas for improving 
the process by reducing the fermentation time. He would 
heat the soy sauce during fermentation and add alcohol. 
Address: In charge of pure chemical research at the labs., 
Malzeville, France.

460. Redding, R.J. 1903. Forage crops. Atlanta Constitution 
(Georgia). March 29. p. B11.
• Summary: “I have believed that the old Japan pea–as I 
knew it thirty-fi ve years ago–or soja bean, has not been 
treated with the consideration that its merits deserve. Its 
value, however, consists mainly in its merits as a hay plant.”
 “Today we commence cutting the richest food 
imaginable from our lucerne (alfalfa) acre.” I insist on 
calling lucerne “by the old name, by which my father knew 
it seventy years ago... Somewhere nearly a hundred years 
ago lucerne was introduced in the south Atlantic states 
from France under the French name lucerne. It seems that 
it did not become generally known and for many years was 
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cultivated to a very limited extent. chiefl y as a border plant in 
kitchen gardens, according a limited supply of its succulent 
richness to favored cows.” Address: [Griffi n, Georgia].

461. Balland, A. 1903. Sur les principales légumineuses 
alimentaires des colonies françaises [The principal edible 
legumes of the French colonies]. Comptes Rendus des 
Seances de l’Academie des Sciences (Paris) 136:934-36. 
Meeting of April 14. [Fre]
• Summary: This article appears to be a summary of, and 
contains less details than, one of the same tile by the same 
author published this year in Annales d’Hygiene et de 
Medecine Coloniales. Eight legumes are described briefl y 
and the maxima and minima of their nutritional compositions 
given. Included are peanuts (Arachide or Pistache de terre, 
Arachis hypogaea), soybeans (Soja, Dolichos soja), and 
Bambarra groundnuts (Voandzou, Voandzia [Voandzeia] 
subterranea).
 “Soja–The cultivation of the soybean (Soja, Dolichos 
soja) dates back to ancient antiquity in China and Japan. 
The seeds, which are rich in both nitrogen and oil, enter 
into culinary preparations which are very popular in these 
countries. The samples analyzed come from Cambodia, 
Cochin China [in today’s Vietnam], and Tonkin.” The protein 
content of these samples ranges from 34.85% to 38.41%, and 
the fat content from 12.95% to 14.80%. The mean weight of 
100 seeds ranges from 5.00 gm to 11.23 gm.
 Note: This is the earliest document seen (Feb. 2012) 
concerning soybeans in Cambodia (renamed Kampuchea in 
1979) (one of two documents). Address: Ancien Pharmacien 
Principal au Laboratoire des Expertises du Comite de 
l’Intendance, France.

462. S.E. 1903. Correspondance: No. Leroux, 6055 
[Correspondence: Leroux, No. 6055]. Journal d’Agriculture 
Pratique 67(22):708. May 28. [Fre]
• Summary: This is the answer to a letter written by a Mr. 
Leroux of France. “We do not see why oil peas [soybeans] 
(pois oléagineux, Soja hispida) will not succeed at your 
location. The seeds must be planted as soon as there is no 
longer fear of frosts. They germinate in all types of soils, 
provided that these soils contain enough phosphoric acid 
and potash. Try planting in deep soils and apply manure 
containing all the elements.”

463. Grandeau, Louis. 1903. Le soja hispida: Culture, fumure 
et rendements–Expériences de la Station Agronomique 
de Rennes [The soybean: Culture, manuring and yields–
Experiments at the Agronomic Station of Rennes]. Journal 
d’Agriculture Pratique 67(1):817-19. June 25. [1 ref. Fre]
• Summary: From 1897 to 1901, Mr. Lechartier, director 
of the agronomic station at Bretagne, conducted very 
conclusive experiments on the requirements of 4 varieties 
of soybeans. (Several days before his untimely death, he 

sent Mr. Grandeau the results of his trials, and Mr. Grandeau 
plans to publish these shortly in the Annales de la Science 
agronomique française et étrangère.) In 1900 studied 
the infl uence of certain manures / fertilizers, especially 
nitrogen fertilizers. The fi rst table shows that his mixture 
was composed of superphosphate superphosphate 200 kg, 
potassium chloride 400 kg, sodium nitrate (nitrate de soude) 
200 kg, and plaster (plâtre) 200 kg. Certain parcels did not 
receive the nitrate. Half of the harvest was cut green, the 
other half matured to grain. Table two shows the results 
obtained in terms of kg/ha harvested (green forage / seed 
grain): Complete fertilizer (22,000 kg green / 1,500 kg 
seed), fertilizer without potash (22,200 / 1,300), fertilizer 
without nitrogen (22,800 / 1,900), complete fertilizer with 
a double dose of phosphoric acid (22,800 / 1,700). Among 
the soybean varieties tested were early soya from Podolia 
(1900), black soybean, and Soja d’Etampes (1901). Tables 
three and four shows yields of black soybeans and of Soja 
d’Etampes in 1901, both green forage and seeds, with 
different applications of fertilizer.
 Note: this is the earliest document seen that mentions 
superphosphate in connection with soybeans. Webster’s 
Dictionary defi nes superphosphate (a term fi rst used in 1797) 
as “1: an acid phosphate. 2: a soluble mixture of phosphates 
used as fertilizer and made from insoluble mineral 
phosphates by treatment with sulfuric acid.” Address: 
France.

464. Grandeau, Louis. 1903. Composition du soja hispida: 
Récolte en vert.–Fourrage sec [Composition of soja hispida, 
the soybean: Harvested green or dry forage]. Journal 
d’Agriculture Pratique 67(27):9-11. July 2. [Fre]
• Summary: G. Lechartier has made a complete study of the 
composition of the soybean and compiled his results into a 
table which gives detailed chemical analyses of the stems, 
leaves, and pods of green forage and of dry forage of Soja 
d’Etampes (1900); three varieties of soybean seeds–Soja 
d’Etampes, black soybeans, and yellow soybeans (Joulie). 
Another table shows the weight of 100 liters and the number 
of seeds per kilogram for the following soybean varieties: 
Yellow seeded Soja d’Etampes, early black soybeans from 
Podolie [Podolia], yellow soybeans, and black soybeans. 
Soja d’Etampes has the largest seeds (7,400/kg), whereas 
black soybeans have the smallest (12,200/kg). Address: 
France.

465. Grandeau, Louis. 1903. Les exigences minérales du 
Soja hispida [The mineral requirements of the soybean]. 
Journal d’Agriculture Pratique 67(28):38-41. July 9. [Fre]
• Summary: Ten tables give detailed chemical analyses of 
the mineral content of the stems, leaves, and pods of soybean 
plants (grown in Bretagne) in their green and in their dry 
states. Similar analyses are given for 4 varieties of soybean 
seeds in their green and in their dry states: Soja d’Etampes, 
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yellow soybeans, black soybeans, and early black soybeans 
from Podolie [Podolia]. These analyses are compared with 
those of Lechartier published in this journal in the issue of 2 
July 1903. Note: The latter article is by L. Grandeau.

466. Revue Horticole: Journal d’Horticulture Pratique 
(Paris). 1903. Chronique horticole: Le Soja hispida 
[Horticultural chronicle: The soybean]. 75:321-24. July 16. 
See p. 322. [Fre]
• Summary: This is a French-language of the following 
French-language article: Grandeau, Louis. 1903. “Le soja 
hispida: Culture, fumure et rendements–Expériences de la 
Station Agronomique de Rennes” [The soybean: Culture, 
manuring and yields–Experiments at the Agronomic Station 
of Rennes]. Journal d’Agriculture Pratique 67(1):817-19. 
June 25. Address: France.

467. Hitier, H. 1903. Le soja hispida [Soja hispida, the 
soybean]. Journal d’Agriculture Pratique 67(49):746-47. 
Dec. 3. [Fre]
• Summary: In the session of 18 Nov. 1903, Mr. Foëx 
noted that Soja hispida, which serves as both an industrial 
and a forage plant, also furnishes a very favorable food for 
diabetics. Its seed contain high levels of protein, oils, and 
phosphates, and very little starch. At the Montpellier School 
of Agriculture, Mr. Foëx cultivated soya as a forage plant; 
the animals were very fond of it. But despite very careful 
cultivation at Montpellier, the soybean never gave yields 
near those presently obtained in China and Japan. What 
could be the causes of this inferior production? In examining 
the roots, the author can fi nd no traces of root nodules 
(bactéroïdes), which are found on the roots of all other 
legumes cultivated in France. These soya bacteria apparently 
do not exist in local soils. In order to inoculate local soils, 
Mr. Foëx is having some soil containing the debris of 
soybean roots sent from Japan. He will notify the Society of 
the results obtained in growing soybeans under these new 
conditions.
 Mr. Schribaux observes that there are many species and 
races of root nodule bacteria. It is important to fi nd the right 
type for each host plant. Address: France.

468. Gaffarel, P. 1903. L’Exposition d’Hanoi [The Hanoi 
Exposition]. Annales du Musee Colonial de Marseille 1:3-
122. Series 2. [Fre]
• Summary: This entire issue is dedicated to the Hanoi 
Exposition, in part because it shows what the French see as 
the great advances of French colonialism in their colonies 
(see p. 11).
 In the section on China, in subsection C.–Industrial and 
Alimentary Agricultural Products (bottom of page 38) we 
read: In the fi rst rank of oil-bearing plants, Dolichos soja 
[soybean], Arachis hypogea [peanut], Sesamum orientale 
[sesame seed]... Address: Prof., Vice-President of the Jury of 

Rewards, Delegate of the Colonial Institute of Marseilles.

469. Balland, A. 1903. Les principales légumineuses 
alimentaires des colonies françaises [The principal edible 
legumes of the French colonies]. Annales d’Hygiene et de 
Medecine Coloniales 50(3):193-206. Third Series. [1 ref. 
Fre]
• Summary: Contents: Peanuts (Arachide or pistache de 
terre, Arachis hypogaea) in Congo (samples were analyzed 
from Bahr-el-Ghazal [a former province of southwest 
Sudan–just east of the Central African Republic] and from 
Haut-Oubangui [later in the Central African Republic]), 
Senegal, Guinea, Indochina [in today’s Vietnam], 
Madagascar, New Caledonia.
 Cajan (Cajanus indicus) in Guinea, French Guiana, New 
Caledonia, Réunion, Madagascar. Doliques (Dolichos lablab, 
D. sinensis, D. unifl orus) in French Guiana, Indochina, 
Cambodia, the Indies, Madagascar, New Caledonia, 
Réunion, Sudan. The Haricot bean (Phaseolus vulgaris) 
in the Congo, Dahomey, Guinea, French Guiana, Sudan, 
Madagascar, New Caledonia, and Réunion. Lima bean 
(Haricot courbé, Phaseolus lunatus) in French Guiana, the 
Indies, Madagascar, Réunion. Mung bean (Haricot mungo, 
Haricot trilobé, Phaseolus mungo) in the Indies, Indochina, 
Madagascar, Réunion.
 Soya (Soja, Dolichos soja) (p. 204-05): The cultivation 
of soya dates back to the ancient past in China and Japan. 
“According to A. Candolle (1885): ‘Known facts and 
historical and philological probabilities tend to show that the 
species was wild from Cochin-China to the south of Japan 
and to Java [Indonesia] when the ancient inhabitants of this 
region began to cultivate it at a very remote period, to use 
it for food in various ways, and to obtain from it varieties 
of which the number is remarkable, especially in Japan.’ 
The seeds, which are rich in both nitrogen and oil, enter 
into culinary preparations which are very popular in these 
countries. The samples analyzed come from Cambodia, 
Cochin China, and Tonkin.” The protein content of these 
samples ranges from 34.85% to 38.41%, and the fat content 
from 12.95% to 14.80%. The mean weight of 100 seeds 
(Poids moyen de 100 grains) varies by country as follows: 
Cambodia 11.23 gm, Cochin China 9.10 gm, and Tonkin 
5.00 gm.
 Note: This is the earliest document seen (Feb. 2012) 
concerning soybeans in Cambodia (renamed Kampuchea in 
1979) (one of two documents).
 Bambarra groundnuts (Voandzou, Voandzia [Voandzeia] 
subterranea) in Congo and Madagascar. This annual legume 
comes from sub-tropical Africa, where it is widely cultivated. 
According to Candolle, it is also called “Mandubi d’Angola.” 
Address: Pharmacien principal de l’armée (Main pharmacist 
for the French Army).

470. Blyth, Alexander Wynter; Blyth, Meredith Wynter. 
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1903. Foods: Their composition and analysis. A manual for 
the use of analytical chemists and others. 5th ed. With an 
introductory essay on the history of adulteration. London: 
Charles Griffi n and Company, Ltd.; New York, NY: D. Van 
Nostrand Co. xxv + 616 p. See p. 184, 356. Index. 23 cm. 
The 1st ed. was 1882. [1 ref]
• Summary: This book begins with a very interesting 46-
page essay of the history of food adulteration in England, 
France, and Germany, including a history of English 
legislation (from 1860) to deal with this problem, a history 
of the present scientifi c processes for the detection of 
adulteration, and the present law in England concerning 
adulteration of food. History has witnessed the adulteration 
of many common foods, including bread, honey, milk, 
cream, butter, cheese, tea, coffee, cocoa, alcoholic beverages, 
spices, oils, etc. Coffee, for example (p. 17), began to be 
adulterated almost immediately after its introduction–
especially with chicory. In 1718 the fi rst legislation against 
this practice was enacted, followed by a broader act in 1803.
 In the section on “Peas” is a subsection titled “Chinese 
peas” (p. 184) which defi nes them as “A pea or bean much 
used in China in the form of cheese, is the Soya hispida.” 
A table gives the composition of three samples of Chinese 
peas” according to G.H. Pellet. A footnote on this page 
states: “The pea-cheese [tofu] is considered, in China and 
Japan, a very important food.” A brief description of the 
process for making this greyish-white cheese, coagulated by 
plaster and magnesium chloride, is given, followed by a table 
showing its general composition–according to Julien and 
Champion (Industries de l’Empire Chinois).
 Note: This is the earliest English-language document 
seen (April 2013) that uses the term “pea-cheese” to refer to 
tofu.
 The section titled “Margarine” (p. 272-73) discusses 
how it is manufactured and its constituents–followed by a 
long section (p. 274-305) on the “Analysis and adulteration 
of butter.”
 The section on “Coffee” (p. 346-63) gives analyses of 
the true coffee bean, roasted and unroasted. Chicory is still 
the main adulterant. The subsection titled “Microscopical 
detection of adulterations in coffee” contains a table (p. 356; 
based on J. Moeller [1886], Mikroskopie der Nahrungs- 
und Genussmittel) that shows the length and breadth of the 
palisade layers of eleven legumes used to adulterate coffee–
including “Soya” and “Lupine.”
 Also discusses: Adulteration of almond oil (p. 505-07), 
and of olive oil (p. 509-13–with sesame oil, arachis oil, etc.). 
The Margarine Act of 1887 (p. 589-90). Act regulating the 
sale of horsefl esh / horsemeat for human food, 1889 (p. 591). 
Address: 1. M.R.C.S., F.I.C., F.C.S., Medical Offi cer of 
Health and Public Analyst for the Borough of Marleybone; 
Public Analyst for the County of Devon; Barrister-at-Law 
(London, England).

471. Deux missionnaires [Two missionaries]. 1903. Au Laos 
[To Laos]. Tours, France: Maison Alfred Mame et Fils. [Fre]
• Summary: This is the fi rst of three volumes in a series, all 
by the two missionaries. They are: (1) Au Laos (To Laos). (2) 
Du Thibet en Chine (From Tibet in China). (3) De Chine au 
Thibet (From China in Tibet). Information about tofu (teou-
fou) is found in the fi rst volume (see p. 122-23, 138).
 Page 122: Along the roads used, even if there are no 
vegetables, one can always fi nd pea cheese or teou-fou 
[tofu]. At fi rst glance, from far away, one would take this 
block, white as snow and square, for a piece of (cow’s) milk 
cheese. This teou-fou, that is found everywhere in China, 
is the national cheese. It is made by soaking in water for 
several hours special peas or beans that must be made of 
stone; it is useless to try to boil them for a whole day: they 
would still be inedible.
 Page 123: These peas, soaked but still very hard are 
ground with a stone mill by hand, at cockcrow or even 
before: every morning, it is the fi rst job of the hostel boy. 
The mill is placed over a wood frame that itself rests on a 
cooking pot into which the crushed peas drop as a white 
boiled mass. The cooking pot, full of a kind of thick white 
milk, is then heated over a hot fi re; the soap milk it holds is 
chemically treated; a bit of white powder derived from a rock 
called ngay-yen [calcium sulfate] in Chinese, the scientifi c 
name of which I do not know, is thrown into it. The pea milk 
then coagulates as a cheese does; it can be eaten and some 
gourmets prefer to eat it this way, but most ordinarily, it is 
placed in a square form where, while dripping, it acquires 
consistency. As the need arises, it is cut into slices, it is 
sauteed into a pan with, or often without grease, for the poor. 
As this cheese is totally insipid, taste is added with a copious 
amount of peppers. It is also dried and fermented according 
to certain rules. Submerged in Chinese wine with peppers, it 
turns into a rotten mass unpleasant to the smell but delicate 
to the taste [fermented tofu] to the point of delighting...
 Page 138: They are walking and nothing is happening. 
Suddenly there appears to be a table along the road set for 
a meal. Line 12: They are offered tofu (teou-fou) and some 
other fermented vegetables, bread and tea. It is obvious: 
everything is ready for a fortifying meal. First through a 
happy happenstance, (fortune is decidedly smiling upon us), 
an old man, very pleasant, an ambulant merchant, offers us 
a piece of concentrated tofu (teou-fou), expertly aromatised 
but mostly strongly seasoned that makes not just our mouth 
but also our eyes water. While we were savoring this 
distinguished cheese, our butler made haste and here we are 
being served... (with several non tofu courses).

472. Lechartier, G. 1903. Étude sur le soja hispida: Culture et 
composition [Studies on Soja hispida, soybeans: Culture and 
composition]. Annales de la Science Agronomique Francaise 
et Etrangere 1:380-96. 2nd Series, 8th year. [2 ref. Fre]
• Summary: Contents: Introduction. Results of trials, year 
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by year, from 1897 to 1901. Trials using the black soybean. 
Trials using the Étampes soybean. Soybeans as a food or 
feed: Harvested as green forage, two tables (natural vs. 
dry state) showing the chemical composition of Étampes 
soybeans in 1900 (p. 386), three tables showing the chemical 
composition of various parts of the plant (stems, leaves, 
pods, entire plant). Chemical composition of the seeds (two 
tables for 3-4 varieties; yellow Étampes, early black Podolie, 
yellow, black) (p. 389). Mineral composition (two tables, 
natural vs. dry state) of soybean plants (stems, leaves and 
pods) and seeds (four varieties). Principal minerals contained 
in soybean plants harvested with full pods (p. 395). Summary 
and conclusions.
 In 1890 Dr. A. Menudier, president of the general 
syndicate of agricultural expositions of Charante-Inferieure, 
pointed out in the Journal de l’Agriculture (1891) that this 
seed, the soybean, could be used with success in confections 
or in bread for diabetic diets. Dr. Menudier indicated that he 
had obtained soybean yields of 1,800 kg/ha (26.6 bu/acre), 
and he published analyses made by Mr. Joulie of the seeds 
and the hay.
 Mr. Lechartier supervised early French tests on soybeans 
(yellow, black, Étampes, and early black Podolie [Podolia]) 
from 1897 to 1901 at an experiment station in Brittany 
(Bretagne). Note: Bretagne is a province on the far western 
tip of France, at a northern latitude just below that of Paris. 
Rennes is a large city in eastern Bretagne, at the junction of 
the Ille and Vilaine rivers. The actual trials were made under 
the direction of Mr. Hérissant (Herissant), director of the 
practical school of agriculture of Trois-Croix (École pratique 
d’agriculture des Trois-Croix).
 During the fi rst year (1897) they planted three varieties 
(yellow, black, and early) on May 5. The early variety, cut 
on Aug. 3, attained a height of 75-80 cm. It yielded (per 
hectare) 21,000 kg of green forage which, when air-dried, 
gave 5,200 kg of soybean hay. The black variety, cut on Aug. 
13, reached a height of 80 to 130 cm. It yielded 31,000 kg/ha 
of green forage, which furnished 8,000 kg of hay. The yellow 
variety, harvested on the same date, never grew taller than 95 
cm. It yielded 28,000 kg of green forage and 7,500 kg/ha of 
hay. These results from the fi rst year were encouraging, so 
new trials were planned. (p. 381-82).
 In 1900 Lechartier and Herissant tested the infl uence 
of different combinations of chemical fertilizers, measured 
the yields of green forage, hay, and seed, and conducted 
extensive chemical/nutritional analyses on the leaves, stems, 
pods and seeds. They found that the non-seed parts of the 
plant were very rich in oil–containing about 2-3 times as 
much as other comparable plants.
 Summary and conclusions (p. 395-96): “The soybean 
is a legume which, in the climate of Brittany, can furnish 
20,000 to 30,000 kg/ha (8.9 to 13.4 tons/acre) of good 
quality green forage. Planted in April, the plant can be 
consumed in September. It resists drought well. The most 

nutritious part of the forage comes from the [seed-fi lled] 
pods which constitute about one-third the weight of the 
total plant. The pods contain more albuminous materials 
[proteins] and fatty materials [lipids] than the stems and 
leaves, which constitute the rest of the harvest. This forage is 
very much sought after by cattle/livestock.
 The seeds are especially rich in albuminoids [proteins] 
and fatty materials. From this double point of view, it 
prevails over the leguminous seeds. We were able to harvest 
1,500 to 1,800 kg/ha (26.6 bu/acre) of seeds. However the 
soybean does not mature completely in Brittany during 
cold, humid years. The cultivation of soybean seeds would 
be more advantageous in those provinces of France which 
enjoy a drier and warmer climate, i.e. they should be planted 
further south.
 From the viewpoint of the minerals, we have verifi ed 
that, between the various parts of the plant–the stem, leaves, 
pods, and seeds–the normal differences are found resulting 
from the migrations which operate during the vegetative 
stage toward the organs destined for plant reproduction.
 A harvest of 2,000 to 3,000 kg/ha of green forage 
removes the following from the soil: Phosphoric acid 32-48 
kg/ha. Lime (chaux) 125-188 kg/ha. Magnesia (magnésie) 
41-62 kg/ha. Potash (potasse) 71-106 kg/ha.
 These numbers correspond to the weight of 
superphosphate ranging from 200 to 300 kg and of potassium 
chloride up to 200 kg.
 The plant is rich in nitrogen. The crop contains 100-
150 kg/ha, but the quantity of nitrogen fertilizer to be 
applied appears not to be more than 100 to 200 kg/ha of 
nitrate of soda (nitrate de soude). Address: Director, Station 
Agronomique de Rennes [France].

473. Wisconsin Black: New U.S. domestic soybean variety. 
Synonyms: Early Wisconsin Black, Wisconsin Early Black, 
Wisconsin Pedigreed Black (Morse 1927). 1903. Seed color: 
Black, hilum black.
• Summary: Sources: Moore, R.A. 1903. “Experiments 
with grain and forage plants, 1902.” Wisconsin Agric. Exp. 
Station, Annual Report. 19:217-40. For the year ending June 
30, 1902. See p. 223. Eight soybean varieties, whose seed 
was donated to the station by Mr. Edward Evans of West 
Branch, Michigan, were tested. One of these was Wisconsin 
Black, which had a growing period of 122 days, yielded 23 
bu/acre, and weighed 54.5 lb per measured bushel.
 Moore, R.A. 1904. “Experiments with grain and forage 
plants, 1899-1903. B. Test for forage plants. Soy beans.” 
Wisconsin Agric. Exp. Station, Annual Report. 20:263, 271-
74. For the year ending June 30, 1903. A large table (p. 275) 
shows the following information about 16 soybean varieties 
tested for seed yields during 1901-1903, inclusive: Variety 
name Wisconsin number, origin of seed, date received, seed 
yield per acre each year, average yield per acre, average days 
to mature, average weight per measured bushel, and remarks. 
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Eleven varieties (Wisconsin Black, and U.S. No. 4913, 4914, 
4912, 8422, 8423, 9408, and 9407) were received in 1902 
from the U.S. Department of Agriculture.
 Piper, C.V.; Nielsen, H.T. 1909. “Soy beans.” USDA 
Farmers’ Bulletin No. 372. 26 p. Oct. 7. See p. 10. “The 
Wisconsin Black is an early black-seeded variety that 
is grown to some extent in Wisconsin and Michigan. Its 
earliness is its principal merit.”
 Piper, Charles V.; Morse, W.J. 1910. “The soy bean: 
History, varieties, and fi eld studies.” USDA Bureau of 
Plant Industry, Bulletin No. 187. 84 p. Dec. 31. See p. 74. 
Seed color: Black. S.P.I. No. 25468. “From L.L. Olds Seed 
Company, Madison, Wisconsin, 1909... Grown nine seasons. 
This variety has proved to be one of the earliest growing in 
Wisconsin. While the records are somewhat incomplete, it is 
almost certainly the descendant of S.P.I. No. 5039, received 
from Vilmorin-Andrieux & Co., Paris, France, 1900.”
 Garland, J.J. 1916. “Report on the Association’s 
cooperative experimental work.” Wisconsin Agricultural 
Experiment Association, Annual Report 14:39-51. Last year 
the association tested Wisconsin Early Black, a small black 
bean adapted to regions where earliness is desired if seed is 
to be produced.”
 Piper, Charles V.; Morse, William J. 1923. The 
soybean. New York, NY: McGraw-Hill Book Co. xv + 329 
p. March. See p. 47-49, 170. “Wisconsin Black: Seed was 
received from Vilmorin-Andrieux & Co. as ‘Early Black 
from Podolia,’ No. 21757 and No. 21756; from Haage & 
Schmidt, Erfurt, Germany, as No. 22321; from Dammann & 
Co., as ‘Black,’ of Haberlandt’s experiments; and No. 5039 
from Vilmorin-Andrieux as ‘Extra Early Black Seeded.’ 
This last is the original importation of the variety later 
named Wisconsin Black, S.P.I. No. 25468, which is now 
commercially handled by a few seedsmen.” This was almost 
certainly one of the four varieties used by Haberlandt in his 
trials (p. 47-49). “A selection developed from an Early Black 
variety by the Wisconsin Agric. Exp. Station” (p. 170).
 Morse, W.J. 1927. “Soy beans: Culture and varieties.” 
USDA Farmers’ Bulletin No. 1520. 34 p. April. See p. 7, 11. 
“Early Wisconsin Black.–The same as Wisconsin Black.” 
“Wisconsin Early Black.–The same as Wisconsin Black.” 
“Wisconsin Pedigreed Black.–The same as Wisconsin 
Black.” “Wisconsin Black–Received as Early Black by the 
Wisconsin Agricultural Experiment Station in 1898 and 
developed into a pedigreed strain... Seeds black with black 
hilum.”
 Morse, W.J.; Cartter, J.L. 1937. “Improvement in 
soybeans.” Yearbook of Agriculture (USDA). p. 1154-89. 
For the year 1937. See p. 1189. Selection by Wisconsin 
Agricultural Experiment Station, 1898.
 Morse, W.J.; Cartter, J.L. 1939. “Soybeans: Culture and 
varieties.” USDA Farmers’ Bulletin No. 1520 (Revised ed.) 
39 p. Nov. See p. 16. “Wisconsin Black–Received as Early 
Black by the Wisconsin Agricultural Experiment Station in 

1898 and developed into a pedigreed strain. Maturity, about 
100 days; pubescence, tawny; fl owers, purple, appearing in 
30 to 35 days; pods, two- to three-seeded; seeds, black with 
black hilum, about 3,085 to the pound; germ, yellow; oil, 
16.39 percent; protein, 46.09 percent.”
 Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987. “USDA 
soybean germplasm collection inventory.” Vol. 1. INTSOY 
Series No. 30. p. 18-19. Wisconsin Black is in the USDA 
Germplasm Collection. Maturity group: I. Year named 
or released: 1909. Developer or sponsor: Wisconsin AES 
(Agric. Exp. Station). Literature: 02, 03. Source and other 
information: ‘Extra Early Black-Seeded’ from Vilmorin-
Andrieux and Company, Paris, France, in 1900. Prior 
designation: PI 5039. Address: USA.

474. Hitier, H. 1904. Société Nationale d’Agriculture de 
France: Le Soja [National Society of Agriculture of France: 
Soya]. Journal d’Agriculture Pratique 68(1):94-95. Meeting 
of 6 Jan. 1904. [Fre]
• Summary: Three men give their views on nitrogen fi xation 
by soybean nodules. (1) “Several weeks ago Mr. Foëx 
interviewed the Society about its attempts to grow soybeans. 
Before the mediocre results that it had obtained, he had 
been led to believe that our soil lacked bacteria specifi c to 
this legume, and that the observed weak yields ought to be 
attributed to their absence.”
 (2) “Dr. Trabut responds to a communication from Mr. 
Foëx. Since 1892 he has cultivated soya in Algeria, but prior 
to 1897 he never observed nodules on the roots of his crops. 
He then contacted Hohenheim, Germany, where he knew 
that the bacteria of soybeans had been studied in a particular 
fashion. In fact, he received some nodules of soybean roots 
from the Station of Hohenheim that were distributed to crops 
in Algeria. Since then, the soybeans have borne enormous 
nodules in the trials of Dr. Trabut, but the yields of the plants 
did not increase.
 “Dr. Trabut believes then that there is above all a 
question of varieties; soybean varieties are very numerous: 
early varieties, half-late, and fi nally late, these last alone 
yielding large harvests.
 “Soybeans merit attention especially as a forage plant. 
In Rouïba M. Trabut obtained some harvests of 50-55 tonnes 
(metric tons). A milk cow who only yields a middling 6 
liters/day of milk furnishes 7.5 liters/day with soybean feed.
 “As a plant that yields fl our (plant farineuse) [one can 
make fl our from the soybeans], as a substitute for the haricot 
bean, the soybean has not succeeded because it is inferior to 
this legume [the haricot]. In Algeria the indigenous people 
have used them well thus, but they prefer the Dolichos Lubea 
to soybeans with good reason. In the Mediterranean climate 
then, soybeans are reserved as a forage plant. At the Station 
of Algeria, sown in a newly created orange grove, they 
allow the use of empty spaces and profi t largely from the 
irrigations made there. There would be a place to cultivate 
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them elsewhere under similar conditions.”
 (3) “Mr. Schribaux remarked that one must not conclude 
from the tests of Mr. Trabut that the bacteria producing 
the nodules on the soybean roots are useless. The bacteria 
inoculated in the case of Dr. Trabut were defi nitely the 
special bacteria of soybeans and not just any (indifferentes) 
bacteria frequently noted in other legumes.
 “It is necessary to search for these bacteria in the 
country of origin of soybeans in East Asia, in Japan and 
China, while taking the necessary precautions to preserve all 
their vitality.” Address: France.

475. Société Nationale d’Agriculture de France. 1904. 
Séance du 13 Janvier 1904 [Meeting of 13 January 1904]. 
Bulletins des Seances de la Société d’Agriculture de France 
p. 25-28. Mr. Tisserand, presiding. [1 ref. Fre]
• Summary: The perpetual secretary notes that he has 
received from Dr. Trabut, a correspondent [in Algeria], 
information about the soybean (le soja hispida). There 
follows a long quotation.
 At the meeting of 25 Nov. 1903 Mr. Foëx, in reporting 
on the soybean culture trials at Montpellier, called attention 
to the feeble / low seed yields of the soybean in France, and 
the absence of nodules on the roots. He thinks that in order 
to expand this crop, under normal conditions, it would be 
suitable to import from Japan soybean root bacteria.
 Since 1892, having cultivated numerous soybean 
varieties in the botanical garden of the government botanical 
station, I am able to make some observations about this 
legume that I consider to be very interesting for southern 
countries.
 In 1898 I published a notice for our colonies on the 
subject of root nodules, in which I expressed the following:
 The next two paragraphs about soybean nodules ad 
nodulation are quoted from his 1898 publication.
 In my annual report of 1898 I explained that since the 
cultures of this special soybean root bacterium have been 
propagated, all of the soybean plants cultivated at the station 
had numerous large nodules on their roots.
 In this same report, I insisted on the value of this legume 
as a forage plant for dairy cows.
 A cow which is well nourished, which gives 6 liters 
of milk every 24 hours, has always given 7½ liters when 
its ration is composed, instead of the current forage, of 18 
kg of soybean plants cut while green at the moment of the 
formation of their seeds.
 Since this time, soybean plants at the station have been 
cultivated in soil where the nodule bacteria were abundant, 
and I have never observed any large differences in their 
yields.
 The yields varied, above all, depending on the soybean 
variety; there certainly existed a large number of varieties 
with distinct characteristics.
 The different varieties can be divided into very early, 

medium, and late in their general development / maturity. It 
is the latter varieties which give the largest yields of green 
forage and which are of greatest interest as southern crops.
 In summary, the soybean has not succeeded as a plant 
for human food; it is a very inferior substitute for the haricot 
bean. In Algeria, the indigenous people have accepted the 
soybean as a food rather well; but they prefer the Dolichos 
Lubia [Vigna unguiculata subsp. unguiculata; black-eyed 
pea or cowpea] which is, in effect, superior, but has more 
agricultural needs. The various soyfoods made in the Orient 
are very complicated; we must fi nd a simpler way to utilize 
this seed. I think the fl our, made from the defatted seeds, 
would be a good food.
 As a forage plant, the soybean must be studied by 
the agricultural experiment stations with the goal of 
acclimatizing the varieties which are suitable for this use.
 At Rouiba, I have obtained varieties which grow large 
and yield from 30 to 35 metric tons of green forage per 
hectare.
 Discussion: Mr. Schribaux.–Mr. Trabut states that 
soybean plants with nodules did not produce more than 
soybean plants without them; we are probably looking at 
indifferent nodules, of the type that Messieurs Dehérain and 
Demoussy observed on the lupine plant.
 I have the feeling that it is in the soils of the countries 
of origin of the soybean, in China, in Japan, that we 
would encounter the highest probability of securing 
active microbes; soils that would be wise to dry at a low 
temperature, before shipping, so that their useful organisms 
would not loose some of their vitality during the journey.
 Mr. Tisserand.–These experiments would be easy to 
accomplish as we have Japanese persons, former students of 
our agricultural schools, that went back to their country and 
would certainly provide us with their cooperation.
 Mr. Prillieux.–I have heard that the soybean bacteria are 
to be found in certain crops in Germany. Address: France.

476. Hitier, H. 1904. Société Nationale d’Agriculture de 
France: Trèfl e blanc et cultures fouragères [National Society 
of Agriculture of France: White clover and forage crops]. 
Journal d’Agriculture Pratique 68:1. p. 199-200. Meeting of 
3 Feb. 1904. [Fre]
• Summary: Mr. J. Bernard reports to the Society about a 
note which was communicated to him by Mr. Fruewirth 
[Früwirth], professor at Hohenheim, on the subject of the 
cultivation of various forage plants. Mr. Fruewirth cultivated 
the soybean (soja hispida); he spread on the ground dirt 
from Japan that was rich in bacteria from this legume. The 
soybean roots were then covered with nodules, and the 
plant’s yield increased. Address: France.

477. Revue Horticole: Journal d’Horticulture Pratique 
(Paris). 1904. Chronique horticole: La culture du Soja 
[Horticultural chronicle: The cultivation of soybeans 
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(Abstract)]. 76:101-04. March 1. See p. 103-04. [Fre]
• Summary: A French-language summary of the following 
French-language article: Hitier, H. 1904. “Société Nationale 
d’Agriculture de France: Le Soja” [National Society of 
Agriculture of France: Soya]. Journal d’Agriculture Pratique 
68(1):94-95. Meeting of 6 Jan. 1904. Address: France.

478. Société Nationale d’Agriculture de France. 1904. 
Séance du 2 Mars 1904 [Meeting of 2 March 1904]. Bulletins 
des Seances de la Société d’Agriculture de France 64:12, 
172. Mr. Tisserand, presiding. [1 ref. Fre]
• Summary: The perpetual secretary notes: At the conclusion 
of various communications made on the subject of the 
soybean (du Soja hispida), I have detached an important 
note from our correspondent, Mr. Paul Serre, vice-consul of 
France in Batavia–makes the following note:
 I have read in the Bulletin of our society for the month 
Nov. 1903 an extract of a note by Mr. Foëx, a correspondent, 
on the subject of the soybean (Soja hispida). I myself, here 
in Java, have worked with this legume, with which the local 
people prepare a cake [probably tempeh], hairy as a sapper’s 
cap, of which they are very fond. This food, covered with 
mold, is repugnant even to Europeans who otherwise enjoy 
Roquefort cheese.
 Likewise, they prepare from the soybean a sauce named 
ketjap. I have sent to the museum some soybean seeds from 
Java and a sample of the aforementioned sauce which looks 
like caramel, and whose taste is far from disagreeable.
 Note: A sapper, also called pioneer or combat engineer, 
is a combatant or soldier who performs a variety of military 
engineering duties such as bridge-building, laying or 
clearing minefi elds, demolitions, fi eld defenses and general 
construction, as well as road and airfi eld construction and 
repair (Source: Wikipedia, at sapper). Address: France.

479. Hitier, H. 1904. Société Nationale d’Agriculture de 
France: Communications diverses [National Society of 
Agriculture of France: Various communications]. Journal 
d’Agriculture Pratique 68:2. p. 55. July 14. [Fre]
• Summary: During the session of 6 July 1904 Mr. Bouvier 
presented a sample, to pique our curiosity, of tofu (fromage 
de Soja) that Mr. Paul Serre had sent to the Society from 
Java. This cheese is obtained after grinding the soybeans 
in water, in a double boiler or steam-jacketed kettle (bain-
marie). The albumin is precipitated, just like casein, with the 
aid of a special ferment (d’une ferment spécial) and with it 
one makes a special sort of cheese, of which the indigenous 
people are very fond. It would be interesting to study the one 
or several particular “ferments” used for this cheese.
 Note 1. The reporter seems confused between fermented 
and non-fermented tofu. Note 2. Ferments were later called 
“enzymes.” Address: France.

480. Redding, R.J. 1904. Farms and farmers: Lucerne or 

alfalfa (Letter to the editor). Atlanta Constitution (Georgia). 
July 18. p. 10.
• Summary: “’Alfalfa’ is simply the Spanish name and 
‘lucerne’ is the French name, for the same plant. Its botanical 
name is Medicago Sativa.” It is also called Spanish trefoil, 
French luzerne, and medick.
 “In regard to nutritiousness, analysis as well as actual 
feeding experience shows that lucerne stands at the head 
of its class, As a green forage plant it excels crimson 
clover, soja bean, red clover, alsike clover and cowpea, in 
nutritiveness–far and away. As a hay it still leads the list just 
given. Of course it is very far superior to the best grass hays. 
It is excelled as a hay only by vetch and soja beans.
 “The yield of lucerne under the most favorable 
conditions may, in the south, exceed six tons of cured hay 
per acre, or, if cut and weighed green, from 20 to 25 tons of 
green food.” Address: [Director, Georgia Agric. Exp. Station 
near Griffi n, Georgia].

481. Bulletin Economique de l’Indochine (Hanoi). 1904. 
Analyses de graines alimentaires du Tonkin [Analyses of 
edible seeds from Tonkin]. 7(33):1022-23. Sept. New Series. 
[Fre]

482. Gautier, Armand. 1904. L’alimentation et les régimes: 
Chez l’homme sain et chez les malades. 2 éd. rev. et augm. 
[Diet and dietetics: For healthy and for sick people. 2nd ed.]. 
Paris: Masson & Co. xvi + 528 p. 3d ed., 1908. [1 ref. Fre]
• Summary: Chapter 19, on vegetables, grains, etc., contains 
a section titled “Pois ou fèves de Soja” (Soja peas or beans), 
which notes that these are the “oil peas” (pois oléagineux) 
of China and Japan, where they have been cultivated since 
ancient times. The small quantity of starch and the large 
amount of proteins (albuminoïdes) [in the seed] has led them 
to be recommended for use in a bread for diabetics.
 A table gives the nutritional composition of yellow 
soybean seeds according to two studies cited by Mr. A. 
Balland (1903). Gautier adds that the ash is composed 
mainly of the phosphates of potassium and magnesium, plus 
a little calcium sulfate.
 This food is exceptionally rich in oils and proteins. 
Unfortunately its taste is not very agreeable. In Japan, soy 
fl our (la farine de Soja) is mixed with cooked rice and 
allowed to ferment until one obtains a sort of pap or sauce 
which takes the place of meat extract.
 Note: Neither soy fl our nor rice are used in Japan as raw 
materials for making soy sauce. Apparently the author is not 
aware of koji, the key to the soy sauce fermentation.
 In chapter 35, on special diets, the fi rst long section (p. 
390-97) is about the vegetarian diet (Régime végétarien), 
which concludes that this diet should be practiced “by all 
who pursue the idea of building up and educating races that 
are intelligent and artistic, and at the same time prolifi c, 
vigorous and active.”
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 The section on diabetic diets (p. 430-31) recommends 
foods with a low starch content, including gluten, gluten 
bread, and almonds; soy is not mentioned. Address: 
Professeur a la Faculte de Médecine de Paris.

483. Kingsford, Anna Bonus. 1904. The perfect way in diet: 
A treatise advocating a return to the natural and ancient food 
of our race. 4th ed. London: Kegan Paul, Trench, Truebner & 
Co., Ltd. xii + 121 p. 17 cm. [92* footnotes]
• Summary: The Preface states: “The following treatise is 
a translation, revised and enlarged, of my ‘These pour le 
Doctorat,’ which, under the title ‘De l’Alimentation Végétale 
chez l’Homme,’ I presented in the month of July, 1880, at 
the Faculté de Médecine of Paris on completing my medical 
studies and taking my degree.
 “The original thesis was published in Paris in the French 
language, and subsequently translated into German and 
issued with illustrative notes and other additions by Dr. A. 
Aderholdt. Encouraged by the success obtained by these 
two editions, and by the favourable notices they elicited 
from various foreign scientifi c and popular critics, I offer 
the present work to English readers, confi dent of a kindly 
welcome from the friends of the reform I advocate, and 
hopeful of a serious and intelligent hearing from those who 
as yet are strangers to the merits of that reform.
 “The French and German editions of this treatise 
include an Appendix, containing short notices and citations 
from the works of the chief exponents and exemplars of 
the Pythagorean system of diet. In the present volume this 
Appendix is suppressed in favour of a forthcoming `Catena 
of Authorities Denunciatory or Depreciatory of the Practice 
of Flesh-Eating,’ by a `Graduate of Cambridge’; an excellent 
and ample compendium to which the reader is referred.
 “That I have dwelt chiefl y on the aspects, physical and 
social, of my subject, and touched but lightly on those moral 
and philosophical, is not, assuredly, because I regard these 
last as of lesser importance, but because their abstruse and 
recondite nature renders them unsuitable to a work intended 
for general reading.
 “Finally, if any into whose hands this book may fall, 
should be inclined to think me over-enthusiastic, or to 
stigmatise my views as `Utopian,’ I would ask him seriously 
to `consider whether ` Utopia’ be not indeed within the 
realisation of all who can imagine and love it, and whether, 
without enthusiasm, any great cause was ever yet won for 
our race. Man is the master of the world, and may make 
it what he will. Into his hands it is delivered with all its 
mighty possibilities for good or evil, for happiness or misery. 
Following the monitions and devices of the sub-human, he 
may make of it–what indeed for some gentle and tender souls 
it has already become–a very hell; working with God and 
Nature, he may reconvert it into Paradise.”
 Page 26. Japan. “`The Japanese not only abstain from 
animal food, but even from milk and its productions. One of 

the laws which they most religiously observe is, not to kill, 
nor to eat anything that is killed.’”
 “’Fish and rice are staples of the Japanese diet... Beans 
are an important article, and from these is manufactured tofee
[sic, tofu]–literally bean-cheese, an article largely used by 
the poorer classes’” (New York World 1887).
 Note: Anna Kingsford lived 1846-1888. Address: Doctor 
of Medicine of the Faculty of Paris, 11 Chapel Street, Park 
Lane [London?].

484. Lemaréchal, J.M. 1904. Dictionnaire japonais-français 
[Japanese-French dictionary]. Tokyo: Librairie Sansaisha; 
Yokohama: Librairie Max Nössler & Co. viii + 1008 p. See 
p. 133. Illust. 26 cm. [Fre; jap]
• Summary: Page 133: gammodoki, 2 Cc = Chinese 
characters given, Tôfu frit auquel ou mêle differents légumes 
hachés.
 Page 532: miso, 2 Cc. Sauce faite avec du blé ou du riz 
des haricots (daizu) et du sel. miso wo tsukeru, litt. se salir 
avec de miso.
 misokoshi, 3 Cc. Passoir à miso.
 misomame, 3 Cc. Haricots avec lequels on fait le miso.
 miso no ame, 3 Cc. Pâte confectionnée eu faisant 
bouillir des pois de soya dans de l’eau.
 miso-shiru, 3 Cc. Soupe au miso.
 Page 600: nuta, 2 Cc. Aliment composé de poisson ou de 
légumes assaisonnés de miso ou de vinaigre.
 Page 877: tôfu, 2 Cc, Pâte de haricots détrempés dans 
l’eau et broyés sous une meule; yaki-dôfu, tôfu rôti.
 Note: This is the earliest French-language document 
seen (Nov. 2014) that mentions a meat alternative, which it 
calls gammodoki (mock goose or deep-fried tofu burger). 
Address: M.A., de la Société des Misions-Étrangèrs de Paris.

485. Lewkowitsch, Julius. 1904. Chemical technology and 
analysis of oils, fats, and waxes. 3rd ed. Entirely rewritten 
and enlarged. 2 vols. London: Macmillan and Co., Ltd.; New 
York, NY: The Macmillan Co. xii + 1152 p. See vol. 2, p. 
506-08. Illust. Index. 23 cm. Translated into German in 1905. 
4th ed. 1909-1910. 6th ed. 1921-23. [18 ref]
• Summary: Contains a good review of publications on 
various vegetable oils and margarine. The section titled 
“Soja bean oil” (p. 506-08) begins: “Soja bean oil (soy-
bean oil, bean oil, Chinese bean oil): French–Huile de Soya. 
German–Saubohnenfett, Sojabohnenoel. Italian–Olio di Soia. 
This oil is obtained from the seeds of Soja hispida, a plant 
indigenous in China, Manchuria, and Japan, where the oil 
is used for edible purposes. The seeds contain 18 per cent 
of oil. The manufacture of soja bean oil forms one of the 
staple industries of Manchuria. The plant is also extensively 
cultivated in Japan. The beans contain besides the oil about 
30-40 per cent of casein.”
 “The proportion of solid fatty acids in the oil is 
approximately 11.5 per cent of the total mixed fatty acids; 
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Lane found 80.26 per cent of fatty acids. The bulk of the 
solid fatty acids is stated to consist of palmitic acid; the 
liquid fatty acids consist of oleic and linolic acids. On 
exposure to air it dries slowly with formation of a thin skin.”
 One table gives the “Physical and chemical constants of 
soja bean oil” based on three previous observers: Morawski 
and Stingl (1887), De Negri and Fabris (1891-1892), and 
Shukoff (based on seed grown in an experimental station 
in South Russia): Specifi c gravity at 15ºC: 0.924–0.9270. 
Solidifying point: +15 to +8ºC. Saponifi cation value (Mgrms. 
KOH): 190.6–192.9. Iodine value: 122.2%–124%. Hehner 
value: 95.5%. Maumené test: 59º–61ºC.
 A second table gives the “Physical and chemical 
constants of mixed fatty acids” based on the same three 
observers plus Lane. Solidifying point: 23-25ºC. Melting 
point: 27-29ºC. Iodine value: 115.2–122%. Liquid fatty 
acids: 131.
 The section titled “Refi ning and bleaching” (p. 442-45) 
gives basic background information, but soja bean oil is not 
mentioned.
 The section titled “Butter Substitutes” (p. 916-26) 
is divided into two parts: (a) Margarine (American–
Oleomargarine; French–Margarine; German–Margarine; 
Italian–Burro di margarina); and (b) Vegetable butters. Soy 
is not mentioned in either part. Older names for margarine, 
partly suppressed by legislation, are “butterine,” “Dutch 
butter,” and (in German) Kunstbutter (artifi cial butter), and 
Sparbutter (economical butter). Margarine is made of a 
mixture of animal fats (oleomargarine, oleo oil or neutral 
lard) and vegetable oils (especially cotton seed oil and cotton 
seed stearine). “For the production of oleomargarine, the 
rough fat is removed from the slaughtered animal as quickly 
as possible and brought immediately into the works, where 
it is sorted. The kidney fat is selected and carefully washed 
with warm water and thoroughly cleaned.” It is then cooled, 
cut up, shredded in a shredding machine, and fi nally ground 
between rollers. Then it is melted in a jacketed kettle at a 
temperature not exceeding 45ºC. The fat which melts, called 
“premier jus,” is run off into shallow tin-lined trays and 
cooled. The bulk of the stearine separates out in a crystalline 
condition. It is then cut into pieces of about 3 lbs. weight, 
wrapped in canvas cloths, and pressed using a hydraulic 
press. The oleomargarine or “oleo-oil” which runs out from 
the presses forms the chief raw material for the manufacture 
of margarine. “A general working recipe for the manufacture 
of margarine is the following:–Mix 65 parts of oleomargarine 
[animal fat], 20 parts of vegetable oils, and 30 parts of milk. 
The yield is 100 parts of fi nished product, 15 parts of water 
being eliminated in the course of manufacture.” Salt and 
colouring matter are also added. “In the United States the 
mixing of butter with margarine is not forbidden, provided 
this product be sold as ‘oleomargarine.’” Formulas for 3 
grades of margarine as manufactured in the USA are given 
(p. 919). The highest grades contains oleo oil (100 parts), 

neutral lard (130 parts), butter (95 parts), salt (32 parts), and 
coloring matter (0.5 parts).
 A table (p. 925) shows estimated production of 
margarine in major countries during 1900 (in million 
pounds): Germany 220. Netherlands 123. United States more 
than 100. United Kingdom 82. Denmark 35. Sweden 22. 
Norway 22. Belgium 20. Total produced in these countries: 
624 million lb. Another table on the same page shows the 
amounts of the main materials used in the production of 
oleomargarine in the USA for the fi scal year ended 20 June 
1899. The most widely used ingredients are: Neutral lard 
34.27% of all ingredients, oleo oil 26.82%, milk 15.55%, salt 
7.42%, cotton seed oil 4.77%, “Butter oil” (a special brand of 
cotton seed oil) 4.76%, and cream 3.86%. Soybean oil is not 
mentioned.
 “Vegetable butters: A butter substitute made from 
cocoa nut oil or palm nut oil was originally prepared for the 
Indian market, where the native population are forbidden 
by their religious tenets to consume beef fat or hog fat. This 
vegetable butter has recently found extensive use at home 
in confectionery and as a cooking fat. It is being sold under 
a variety of fancy names, such as ‘lactine,’ ‘vegetaline,’ 
‘cocoaline,’ ‘laureol,’ ‘nucoline,’ ‘albene,’ ‘palmine,’ 
‘cocose,’ ‘kunerol,’ etc.”
 Also discusses: Perilla oil (p. 448-49). Linseed oil or 
fl ax seed oil (p. 449-63). Sesamé oil, gingilli oil, or teel oil 
(p. 538-44). Almond oil (589-96). Arachis oil, peanut oil, or 
earthnut oil (p. 598-611).
 Note 1. This is the earliest English-language document 
seen (July 1997) that uses the term “vegetable butter” or 
“vegetable butters” to refer to margarine.
 Note 2. This is the earliest document seen (March 2004) 
that uses the term “linolic acids” (or acid) in connection 
with the soja bean. This was later (circa 1922-24) renamed 
linoleic acid.
 Note 3. This is the earliest English-language document 
seen (Sept. 2006) that contains the term “Soy-bean oil,” but 
this term is only used once in parentheses; the main term 
used throughout this section is “soja bean oil.”
 Note 4. This is the earliest document seen (Jan. 2000) 
that mentions “Hehner value” in connection with oil 
constants.
 Note 5. This is the earliest document seen (Sept. 2000) 
that uses the term “gingilli oil” (spelled that way) to refer to 
sesame oil.
 Note 6. Julius Lewkowitsch lived 1857-1913. Address: 
Ph.D., M.A., F.I.C., Consulting and analytical chemist, and 
chemical engineer, examiner in “soap manufacture” and in 
“fats and oils” to the City and Guilds of London Inst.

486. Smith, Hugh McCormick. 1904. The seaweed industries 
of Japan. Bulletin of the Bureau of Fisheries (USA) 24:133-
81.
• Summary: A remarkable article, with reproductions of 
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many old Japanese illustrations, plus many current photos. 
Contents: Introduction (with 7 early references, 3 in 
English). Kanten, or seaweed isinglass. Funori, or seaweed 
glue. Kombu. Amanori or laver. Seaweed iodine. Other 
Japanese algæ and their uses.
 The article begins: “Seaweeds are among the most 
valuable of the aquatic resources of the Japanese Empire, 
and conduce largely to the prominent rank attained by the 
fi sheries of that country. While marine plants are extensively 
utilized in France, Ireland, Scotland, and other European 
countries, in the East Indies, in China, and elsewhere, in no 
other country are such products relatively and actually so 
important or utilized in such a large variety of ways as in 
Japan.” Only one species, laver (nori; Porphyra lacinda), is 
extensively cultivated. “The seaweed preparations to which 
special attention is given are kombu, amanori [nori], funori, 
kanten, and iodine.”
 Under “Food qualities of kombu” (p. 153): “Fronds after 
being scraped once are cut in 3/4-inch squares and boiled 
in soy-bean sauce, which treatment preserves them for a 
long time, and these pieces make an excellent relish, tasting 
like caviare [caviar] or anchovy sauce. The Japanese name, 
tsukudani, means ‘boiled with soy-bean sauce.’” The average 
wholesale price of “kombu chips in soy sauce, 1.10 yen per 
kamme” (1 kamme [kan] = 8.28 pounds) (p. 154).
 Under “Preparation and utilization of porphyra” [nori] 
(p. 159): “Recently it has been boiled with Japanese (soy 
bean) sauce and put up in tins.”
 The section titled “Other Japanese algæ and their uses” 
notes (p. 163-65) that many species are seasoned in soy-
bean sauce: Arame (Ecklonia bicyclis) “is chiefl y eaten as 
an ingredient of soups, as a salad, or mixed with soy-bean 
sauce.”

Hijiki (Cystophyllum fusiforme) “is sun dried and is 
ready for use after boiling in fresh water or cooking with 
soy-bean sauce.”

Wakame (Undaria pinnatifi da): “Before being used it is 
washed with fresh water, and then eaten as a salad, cooked 
with soy-bean sauce or put in soups... The thick root of 
wakame, called mehibi, is often dried, shaved, cut into slices, 
or eaten with sauce (miso).”

Suizenji nori (Phylloderma sacrum): “This product is 
ordinarily eaten with raw fi sh (sashimi); the dry weed is 
soaked in fresh water, and after it has swelled, boiling water 
is sprinkled over it and then soy-bean sauce is added. In 
the time of the feudal system this preparation was regularly 
presented to the local daimyo.”

Miru (Codium tomentosum, C. mucronatum, C. 
lindenbergii): “After drying they are preserved in ask or salt. 
They are prepared for food by boiling or baking in water, and 
are put in soups; or, after washing, by mixing with soy-bean 
sauce and vinegar.”

Haba-nori (Phyllitis fascia): “This plant is prepared for 
use after the manner of ‘awa-nori’ (Porphyra), principally 

by peasants of the provinces of Awa and Sagami. The young 
fronds are dried in the sun in sheet form and subsequently 
parched, powdered, and mixed with soy-bean sauce.”

Matsuma (Chordaria abietina) “abounds in northern 
Japan and is consumed by the peasantry. It is preserved by 
packing in salt, and is cooked with soy-bean sauce.”

Mozuku (Mesogloia decipiens) “is preserved by salting, 
and is eaten after washing out the salt and immersing in soy-
bean sauce or vinegar.”

Hondawara (Sargassum enerve) “When the plant is 
young it is eaten in soup or with soy-bean sauce.”

Somen-nori (Nemalion vermiculare) “is eaten in soup or 
after mixing with vinegar and soy-bean sauce.”

Tosaka nori (Kallimenia dentata) “is preserved by 
drying, and is eaten as a condiment or mixed with soy-bean 
sauce.”
 Other Japanese algæ which are eaten are: Awo-nori 
(Enteromorpha compressa, E. intestinales, E. linza). Aosa 
(Ulva lactuca), “the well-known sea lettuce of the United 
States.” Tsuno-mata, hosokeno-mimi (Chondrus crispus, 
C. ocellatus, etc.). “The well-known Irish moss. Ogo-nori 
(Gracilaria confervoides).
 “Other Japanese algæ which are dried and eaten or 
utilized in various other ways are: Cata-nori (Gigartina 
teedii), comen-nori (Grateloupia affi nis), mukade-nori 
(Grateloupia fi licina), makuri (Digenea simpler), ego 
(Carnpylaephora hypneoides), okitsu-nori (Gymnogondrus 
fl abelliformis), and tosaka (Sarcodia species).” Address: 
Deputy U.S. Fish Commissioner.

487. Vilmorin-Andrieux et Cie. 1904. Les plantes potagères: 
Description et culture des principaux légumes des climats 
tempérés. 3 éd. [Garden vegetables: Descriptions and culture 
of the principal vegetables from temperate climates. 3rd ed.]. 
Paris: Vilmorin-Andrieux et Cie. xx + 804 p. See p. 657-59. 
Illust. Index. 25 cm. [Fre]
• Summary: The section titled “Soja” (p. 657-59) describes 
the soybean. It has two scientifi c names: Glycine Soja Sieb. 
et Zucc. and Soja hispida Moench. It is a member of the 
legume family (Légumineuses).
 Synonym: Pois oléagineux de la Chine.
 Foreign names: English: China soja-bean, While gram.–
German: Soja-Bohnne. Swedish: Sojaböna.–Russian: Soïa-
fasól.–Polish: Soja.
 A description is given of this Chinese annual, of its 
cultivation and usage.
 Three specifi c types of soybeans are then described: (1) 
Soja ordinaire a grain Jaune [Ordinary soybean with yellow 
seeds]; (2) Soja d’Étampes [The soybean from Etampes, 
France]; and (3) Soja hâtif de la Podolie [Early soybean from 
Podolia]. Note: As of 2014, Podolia is in Ukraine.
 After the description of the third variety we read: Under 
the name of Soja trés hâtif à grain brun [Very early soybean 
with brown seeds], there exists another variety that is earlier 
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than the Soybean from Podolia, and whose pods are almost 
straight, and united in compact bunches, containing three 
brown seeds. As with the preceding variety, this brown one 
ordinarily matures its seeds in the climate [and latitude] of 
Paris.
 An illustration (line drawing) shows the live plant of 
each of the fi rst two types with many pods growing thickly 
on the stem, plus a separate enlargement of a cluster of 
pods. These are the same two non-original illustrations that 
appeared in the 1st edition of 1883. Address: 4, Quai de la 
Mégisserie, Paris.

488. Eureka Reporter (Utah). 1905. Soy bean cheese [tofu]. 
June 2. p. 2.
• Summary: “The municipal laboratory of Paris has been 
examining the experiments made by Dr Vogel who has 
manufactured a very succulent cheese from the small 
Chinese beans known as soy beans. The doctor fi nds that the 
pulp of these beans contains many of the caseine qualities 
and that the resulting composition is both nourishing and 
pleasant to the taste.”
 Note: This same article also appeared in the Emery 
County Progress (Utah) (3 June 1905, p. 2).

489. Pinolini, D. 1905. Della soia [On soybeans]. Italia 
Agricola (L’): Giornale di Agricoltura 42(12):276-78. June 
30. [7 ref. Ita]
• Summary: Contents: Botanical characteristics. Origin and 
early history in Europe. Varieties.
 Concerning history: The soybean fi rst made its 
appearance in Italy in 1840, and was fi rst grown successfully 
near Verona, on the Lombard Coast of Lake Maggiore, 
near Mantova, and near Lucchese. It was cultivated more 
as an ornamental and curiosity than as an agricultural plant. 
In about 1850 Prof. Inzenga made some experiments on 
soybean cultivation, publishing his results in the Annali 
dell’Agricoltura Siciliana in 1857. He concluded that “The 
soybean (la soia) is disgusting and has absolutely no use 
as a bean [to eat], nor is it of any worth as an oilseed.” 
Prof. Berti-Pichat in his Treatise on Agriculture referred to 
the soybean as a coffee bean (fagiole de café). In 1860 the 
Hungarian Ministry of Agriculture published instructions on 
soybean cultivation and distributed these for free. From 1880 
the Italian Ministry of Agriculture, Industry and Commerce 
worked to encourage soybean cultivation in various 
regions of Italy. They distributed seeds and information 
but little came of their efforts. Since 1885, the Society for 
Acclimatization in Paris distributed a large quantity of free 
seeds. This article laments that the soybean did not catch on 
in Italy, noting that it was becoming popular in France.
 Illustrations (line drawings; facing p. 276) show three 
different full-size views of the Soja plant, including: (1) 
Plant with roots. (2) Stem, leaves and pods. (3) Stem and 
pods.

 Note 1. This document apparently contains the earliest 
date seen for soybeans in Hungary, or the cultivation of 
soybeans in Hungary (1860). The source of these soybeans 
is unknown. This date seems too early–being 16 years before 
than Friedrich Haberlandt (of Vienna) sent soybeans to 
Hungary to be tested.
 Note 2. This is the earliest Italian-language document 
seen (Nov. 2012) that uses the term fagiole de café [coffee 
bean] to refer to the soybean.
 Note 3. This is the earliest Italian-language document 
seen (Nov. 2012) that mentions the soybean in connection 
with coffee. Address: Italy.

490. France Militaire (La) (Paris). 1905. La Guerre Russo-
Japonaise: La cuisson des aliments dans l’armée japonaise 
[The Russo-Japanese War: The cooking of foods in the 
Japanese army]. 6(6464):1. July 27. [1 ref. Fre]
• Summary: We borrow the following interesting details 
from the Streffl eurs Oesterreichische Militaerische 
Zeitschrift. The Japanese soldier does not eat bread, which 
greatly simplifi es supply operations, making it unnecessary 
to construct of bakeries or to carry fresh bread–which is 
very cumbersome. Moreover, meat is not as important to 
the Japanese as it is to European armies. Japanese soldiers 
can easily do without meat, for they are not accustomed to 
eat it regularly; they are content with rice and dried fi sh, 
provisions which are easily transported and distributed. 
When they are given meat, it is cut into small morsels and 
stewed with vegetables. They eat it with a sort of piquant 
sauce (sauce piquante) [i.e., soy sauce].
 The Japanese eat their meals cold voluntarily–even 
canned meat.

491. Li, Yu-ying. 1905. Le lait végétal fabriqué en Chine 
[The vegetable milk made in China]. In: 2nd Congrès 
International de Laiterie: Compte-Rendu des Séances (2nd 
International Dairy Congress: Proceedings): Paris: Comité 
Français–Fédération International de Laiterie. 548 p. See p. 
387-89. Held 16-19 Oct. 1905 at Paris, France. [Fre]
• Summary: The president of this international milk congress 
introduces Li Yu-ying as attaché at the Chinese Legation, and 
offi cial delegate to the congress. Li begins by expressing his 
happiness at being able to speak to the congress and getting 
to know the many scholars and very competent people from 
many countries.
 “In China, not much animal milk is consumed. It is 
replaced by another product: vegetable milk (le lait végétal). 
This latter product could not be used here and, therefore, is 
of little interest to you. I will speak to you about it only as a 
curiosity, fi rst to explain the special method employed in my 
country for the production of vegetable milk and vegetable 
cheese [tofu], and fi nally to increase interest in these 
products because of their hygiene and economy.
 “Everyone knows that animal milk is an excellent 
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substance with numerous advantages. One may ask, 
therefore, why so little of it is consumed by the people of 
China. The reason is because it is relatively expensive and 
because cows cannot be raised in all parts of China. Dairying 
is practiced only in the north and the west of China. In the 
other provinces dairying is diffi cult because of the climate 
and the nature of the soil; so vegetable milk is consumed 
there.
 “The latter is made with the seeds of Soja hispida or 
‘oil peas of China.’ This is an annual legume which has been 
imported to England, Spain, Belgium, and France. Presently 
it is widely cultivated in America as forage.
 “Mr. Lechartier, director of the agronomic station at 
Rennes, has experimented with this plant in France; he 
obtained yields of up to 25,000 to 30,000 kg of green forage 
per hectare. This plant is therefore already known here.”
 “As forage, the soja hispida is as rich in protein as clover 
(trèfl e), horse beans or dried kidney beans (les féveroles), 
etc.; but it is richer in fats than the other legumes. The seeds 
are richer in nitrogenous materials [protein] than other plants 
of the same family. Analyses show that they contain 30% 
protein, oil, and little starch.
 “The seeds of this plant can also be used to make a 
cheese (tofou [tofu]) which is a major source nourishment 
for the peoples of China and Japan. It is consumed, in effect, 
every day and at every meal, as a main dish.
 “The production of these two products [milk and 
cheese] is very simple. First the seeds are cooked, then 
they are pressed strongly to obtain a sort of puree, which 
is coagulated by a mineral salt that plays the role of rennet. 
The fresh cheese, which is made daily, must be sold and 
consumed the same day. It can be used in recipes like 
vegetables or meats. However it can also be preserved, either 
hot, or by putting it in a salt solution: in this way one obtains 
various cheeses which are used as desserts, as following:
 “(1). Salted and smoked cheese (Le fromage salé 
et fumé), which in both fl avor and form bears some 
resemblance to gruyere cheese. It can be stored for a rather 
long time; (2) Salted cheese (Le fromage salé), white in 
color, whose taste somewhat resembles that of goat cheese; 
(3) Fermented cheese (Le fromage fermenté). Its color is 
white, yellow, or gray, and it fl avor is very strong, like that of 
Roquefort.
 Note 1. It is unclear whether this “fermented cheese” is 
simply traditional Chinese fermented tofu, or whether it is 
a new creation in which the traditional Chinese product is 
somehow made to resemble French cheeses, such Roquefort. 
If it is the latter, this would be the earliest document seen 
(Oct. 2013) that mentions a Western-style cheese, and it 
would be the world’s fi rst such product, probably soy-based 
and non-dairy.
 “The processes which give rise to Chinese milk and 
cheese also give residues [okara] which are not lost. They 
are employed either as fertilizer, or as feed for farm animals. 

Thus nothing is wasted from soybeans. Moreover, the 
factories where this plant is processed are very numerous, 
and the products made by them are the most moderately 
priced. A square or cake of vegetable cheese (carré de 
fromage végétal) (11 by 10 by 2½ cm), consumed daily by 
one person, costs about one centime, or about one-fi ftieth the 
price of an animal cheese of average price.
 “It is of interest, fi nally, to compare the products of the 
animal dairy with those of the vegetable dairy, not only in 
terms of their similarity in appearance, but also in terms of 
their chemical composition. It is well known that animal 
milk contains a large proportion of casein; the same is true of 
vegetable milk, which contains legumine that has the same 
chemical formula as casein.
 “Furthermore, during processing, the peas (le pois, i.e. 
soybeans) undergo a complete chemical and mechanical 
transformation which concentrates the nutritive parts and 
eliminates the others; it is this which explains the richness of 
the vegetable milk and cheese in nutritive principles.
 “After all these considerations, you can realize the 
interest present in this industry in China.
 “It can also be interesting in places where raising 
livestock is impossible. It is evident that this would be 
more diffi cult than in the countries which produce animal 
milk in large quantities. I am well aware that animal milk 
has a real superiority over vegetable milk, but doesn’t it 
also have its disadvantages: Fraud, on the one hand, and its 
contagious diseases on the other? Moreover, milk merchants 
have various categories of milk at different prices; it is clear 
that the most expensive is the best, and vice versa. But the 
consumer knows full well that some milk is not of good 
quality, yet he is obliged to take it in order to earn money. 
Thus it is the fate of the poor to be condemned to drink milk 
of inferior quality, and often fraudulent. However, vegetable 
milk does not support fraud and cannot transmit contagious 
diseases. It is the same for everyone; the poor consume the 
same product as the rich.
 “Let the culture of soybeans expand therefore in 
Europe. One might try to make vegetable milk which will 
be destined, not for those who have the means to buy good 
milk, but rather for those who can only afford low-price 
milk; thus, fraud becomes useless, and this will a benefi t for 
public hygiene and for the purse of poor people.”
 Note 2. This is the earliest document seen (April 2015) 
concerning Li Yu-ying. It is also the earliest publication seen 
by him on the subject of soya.
 Note 3. These proceedings contain a list of attendees and 
of excursions. Address: Attaché at the Chinese Legation, and 
offi cial delegate.

492. Bui, Quang Chieu. 1905. Des cultures vivrières au 
Tonkin [On the food crops of Tonkin, Indochina]. Bulletin 
Economique de l’Indochine (Hanoi) 8(48):1152-90. Dec. 
New Series. Many illust. and photos. [4 ref. Fre]
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• Summary: This article begins with a foreword by H. 
Brenier, Director of Agriculture, Forestry and Commerce 
for Indochina. He notes the importance of soybeans, soy 
products (including soy sauce and tofu) and adzuki beans 
(Phaseolus radiatus), among the people of Asia. In Annamite 
(south Vietnamese), tofu is called dau phu and the soybean is 
called dau nanh or dau tuong.
 Adzuki beans are discussed (p. 1153-55, 1157) and 
a nutritional analysis of the azuki bean, which has been 
cultivated in France, is given. The section on the soybean (p. 
1153, 1157-68) discusses: The local names and varieties of 
the soybean, botanical characteristics, cultivation, utilization 
(to make soy sauce, tuong, tofu, etc.), commerce and trade 
(in the province of Hungyen, the stalks of the soybean plant 
are used to make a sort of incense). An illustration (line 
drawing, p. 1159) shows a Soja plant with pods.
 A detailed description is given of the manufacture of 
tuong (a sort of soft miso) in Tonkin. First moc, or molded 
glutinous rice is prepared. After glutinous rice is cooked, 
it is covered with banana leaves and allowed to mold for 
2-3 days. Then the soybeans are prepared. They are grilled, 
ground to a powder, boiled with water, and put into a jar 
for 7 days until sweet. Six parts of rice koji are then mixed 
with 5 parts soy. The mixture will be ready to eat after it has 
fermented for 15-30 days. If it is too thick, add salt. Good 
tuong is soft and mildly sweet. It is sweeter and smoother 
than nuoc mam. Annamites say that only the prosperous 

households succeed in making tuong. If the tuong starts well, 
then becomes sour, that is a bad omen.
 Tuong can also be made from corn (maïs), which is 
grilled, ground, sifted, covered with taro leaves, and allowed 
to mold. Put it in salt water, then after 5-6 days add roasted 
soy fl our as above. Stir it before sunrise and let it stand open 
in the sun for 15 days, putting on the cover as soon as the sun 
disappears. If this is done, it will last a long time.
 Note 1. This is the earliest document seen (Jan. 2009) 
that mentions tuong. The importance of this fermented 
seasoning, a close relative of Chinese jiang, is indicated by 
the local name for the soybean (dau tuong), or “the bean 
used to make tuong.”

 Production of tofu (dau-phu): Lots of dau-phu is made 
in Tonkin, especially in Hanoi, where it constitutes the basis 
of the poor people’s food. It is never made in large factories, 
only small shops. Soak the soybeans, wash them and remove 
their hulls, cook to soften them, then grind them with a hand-
turned mill over a wooden bucket. The soymilk is extracted 
with cold water then boiled for 30 minutes. There remains 
in the sack a white residue (un résidu blanc) [okara] which 
is fed to the pigs. The next day, add some fermented whey 
from a previous batch to coagulate the soymilk. Then press 



HISTORY OF SOY IN FRANCE   224

© Copyright Soyinfo Center 2015



HISTORY OF SOY IN FRANCE   225

© Copyright Soyinfo Center 2015

the curds. The fi nished tofu cakes are each 15 by 8 by 1 cm 
thick. Tofu is widely used in soups. A table (p. 1165) shows 
the costs of equipment to start a tofu shop, and a profi tability 
analysis. Early analyses of the composition of the soybean, 
conducted by Fremy, Muentz and Pellet (in France) and 
Wechler (in Austria), are reproduced. Photos show key 
steps in the process: (1) A person is washing soybeans in a 
bamboo colander while standing in a stream near Hanoi. (2) 
The soybeans are ground in a small, traditional, hand-turned 
stone mill by a person sitting on the same wooden bench as 
the mill, in a bamboo hut, surrounded by various wooden 
tubs and colanders. (3) Using a sack to fi lter the ground 
puree from the stone mill. (4) Cooking the fi ltered liquid 
over a small wood fi re in an earthenware pot. (5) Pressing the 
curds (outdoors) after precipitation of the protein. (6) More 
forceful pressing. Notice pressed cakes on woven bamboo, in 
lower left, behind person. (7) A merchant walking the streets 
selling tofu on two trays, each suspended by 3 ropes from the 
ends of a shoulder pole.
 Note 2. This is the earliest French-language document 
seen (June 2013) that uses the term un résidu blanc to refer 
to okara. Address: Indo China.

493. Bardet, M. 1905. Sur un pain sans matières amylacées 
à base de soja hispida [A bread without starch based on soja 
hispida (soybeans)]. Bulletin General de Therapeutique 
Medicale, Chirurgicale, Obstetricale et Pharmaceutique 
149:181-84. [Fre]
• Summary: This is a presentation by Mr. Bardet to the 
Therapeutic Society (Société de Thérapeutique) in France 
about a new bread for diabetics. Soya, which is widely used 
in Japan, has met with little success in France. However it is 
of interest because it contains almost no sugars or starches–
less than 5-6%–yet an average of 35% vegetable casein. The 
Japanese consume enormous quantities of vegetable cheese 
(fromage végétal) [tofu], which is obtained from soya.
 “The bread which I have the honor to present has been 
prepared under the name of Krube bread (pain Krube). This 
is the fi rst soy bread I have found which is truly acceptable. 
When fresh, it resembles a brioche, being somewhat soft and 
oily; when stale, it becomes fi rm but still retains the taste of a 
brioche. It is obtained by grinding the seeds in a special way 
to defat them (dégraisser) and make them better suited to 
bread.” The man who developed the bread is a diabetic.
 A table shows the composition of the soy fl our: 
Nitrogenous materials (proteins) 28.69%. Oils and fats 
38.00%. Minerals 4.24%. Inert substances 15.21%. Sugars 
and starches 5.80%. Moisture 8.06%. Total 100%. The bread 
contains 508 calories per 100 gm. Thus soy bread supplies 
3.5 times the protein and twice the calories as regular bread.
 Question from Mr. Berlioz: “What is the digestibility of 
this bread compared with wheat bread?” Answer: They are 
different foods and cannot be compared.
 Question from Mr. Saint-Yves Mesnard: “These 

seeds [soybeans] were introduced to France by Montigny 
in 1855; people have tried unsuccessfully to acclimatize 
them in various places in France, so at present all our soya 
is imported from Japan. Thus soya is destined to remain 
a deluxe and rare food. This is very unfortunate, for it is 
a legume with nutritive properties which could be used 
advantageously by both diabetics and healthy individuals. 
It seems to me that this bread has been prepared extremely 
well and would almost give the illusion of a brioche, if its 
odor was not so strong. It represents major progress over 
the former breads which were more like rubber than bread.” 
Answer: “Yes, soya is presently a deluxe product. I believe 
that the price of 100 kg of fl our is about 150 francs, and that 
is enormous.”
 Comment by Mr. Laumonnier: “Soya has been 
successfully cultivated in and around Marennes (Charente-
Inférieure) [Note: A department in western France on the 
Bay of Biscay by the Gironde River, now called Charente-
Maritime]. The climate of this region is both temperate and 
humid–important factors for the culture of this plant. The 
Japanese army has tried to use soya in its food rations, but 
found them diffi cult to preserve.”

494. Fritsch, Jean. 1905. Fabrication et raffi nage des huiles 
végétales: Manuel à l’usage des fabricants, raffi neurs, 
courtiers et négociants en huiles [Manufacture and refi ning 
of vegetable oils: A manual for the use of manufacturers, 
refi ners, brokers, and wholesale merchants of oils]. Paris: H. 
Desforges–Librairie Générale Scientifi que et Industrielle. xv 
+ 593 p. Illust. Index. 25 cm. [3 soy ref. Fre]
• Summary: In Chapter 5, “Extraction of oil using solvents” 
(p. 133+) is a subchapter titled “Monographs on the oils” (p. 
205-431) which is divided into three parts: (1) Fluid, non-
drying oils. (2) Solid oils. (3) Drying oils.
 In part 3 is a long section on soybean oil (Huile de 
Soja hispida {Huile de pois}, p. 421-24). Origin: This oil is 
extracted from an herbaceous plant of the legume family; it 
originated in China and Japan, where the seeds are of great 
value for food use. In recent years this plant has become of 
particular interest from various points of view. In Germany, 
soybeans are used for the preparation of an artifi cial leaven 
[levure artifi cielle] for distilleries. They contain a ferment 
[enzyme] similar to the diastase of malt, which transforms 
starch into fermentable sugars. Soybeans also contain 18% 
oil, which, when extracted by a solvent, has a density of 
0.927. A table (p. 422) shows other constants for the oil and 
its fatty acids.
 Starting at the top of page 423 we read:
 A quick look at the processing of soy oil in China 
(Footnote: See Consular Report, 1893, 11 [actually Hosie 
1893. “Report by Mr. Hosie on the island of Formosa with 
special reference to its resources and trade,” p. 16-17]).
 Of the seventeen oleaginous plants cultivated in China, 
eight also grow in Formosa: among them, the soybean is by 
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far the most important from the oil producing point of view. 
The soybean is divided in two species: one has seeds that 
are yellow on the outside and inside, the other one has green 
seeds. These are most probably sub-varieties of the soja 
bean.
 The process of extracting the oil is worth describing. 
The seeds are fi rst crushed with a large stone wheel. They are 
then reduced to round patties, not very thick, that undergo 
two further grindings before being further processed. The 
resulting paste (pâte) is then dropped on a square cloth 
and placed on a wooden grating that is placed on top of a 
caldron of boiling water. After several minutes, the paste 
is properly softened by the steam that, passing through the 
lattice, reaches into the paste, crossing the cloth. While this 
is taking place, another worker prepares a series of soft 
packets of carefully woven straw that has also been run 
through the steam in order to soften it: the straw will be used 
to wrap the paste that will be inserted in bottomless molds 
made from two metallic bands topped by a wooden casing; 
the straw is arranged so that it will form the bottom of said 
mold. The steamed beans are poured in this improvised mold 
and trampled down by foot until the mass is quite hard. The 
straw is folded over the top and trampled down so as to form 
a covering. The wooden casing is removed and the two metal 
bands are brought back, one towards the lower extremity, the 
other towards the upper extremity of the paste bloc; the press 
load is complete with 6 cakes; it is tightened strongly with 
the help of corner pieces.
 The oil runs from the press into a reservoir built 
into the ground. When the oil stops running, the press is 
un-tightened, the iron circles with the soybean cakes are 
removed, these are dried for a period of time before being 
shipped into the provinces to be used as fertilizer. Treated 
in such a fashion, the beans yield about 10 per cent. weight 
of oil, and the cakes, when removed from the press, weight 
about 64 pounds and are worth about three francs each. They 
represent an excellent manure and are carefully macerated 
before being spread over the soil.
 To show the commercial importance of this industry, it 
is suffi cient to mention that 60,000 tons of soybean cakes 
were exported from Chefoo during the year 1890. And yet 
Chefoo is far from occupying the fi rst place in this trade; 
Newchwang [today’s Yingkou] ships out more than 6 million 
francs worth of it per year. There actually is in town four 
oil factories working according to European processes; 
they are occupied extracting the oil from the soybeans and 
manufacturing the soybean cakes that are in great demand as 
fertilizer as much in China as in Japan and, most recently, in 
Java. In Formosa, where the soybean is also cultivated, oil 
is extracted following the above described process but the 
manufacturing is limited to serving the local consumption. 
The soybean cakes are not exported. The oil is used for 
illumination as well as for culinary uses.
 Jean Fritsch was born in 1858. Contains 83 fi gures 

(illustrations) in the text. Address: Ingénieur-Chemiste, Paris.

495. Gouin, Raoul. 1905. Alimentation rationnelle des 
animaux domestiques [Rational feeding of domestic 
animals]. Paris: Librairie J.-B. Baillière et Fils. 496 p. See 
p. 32, 465-66, 470-73. Illust. Index. 19 cm. Encyclopédie 
Agricole, pub. sous la direction de G. Wery. [Fre]
• Summary: The section titled “Nitrogenous principles 
(Principes azotes) contains a table (p. 32) which gives the 
percentage nitrogen and probable multiplier in 8 legumes, 
including the soybean (Soja) which contains 16.82% protein 
with a probable multiplier of 5.945. The same table gives 
similar fi gures for oilseed cakes (torteau) including peanut, 
sunfl ower (de soleil), sesame (sésame), cotton, hempseed 
(chènevis), copra, and linseed–but not soybean.
 The chapter on seeds and fruits contains fairly detailed 
discussions including lupins (p. 226-27), linseed (p. 230), 
peanuts (arachide, p. 231)–but not soybeans.
 Tables at the back of the book give the chemical 
composition of various animal feeds. Soy is listed under the 
straw of legumes (p. 466) and leguminous seeds (p. 472). 
For each feed is given the crude composition, the digestible 
nutrients, and the nutritive ratio (Relation Nutritive).
 Soybean seeds (p. 472) contain the following 
composition of assimilable or digestive elements: Protein 
30.1%, fats 15.8%, carbohydrates 25.1%, cellulose 7.0%, 
other fi ber 2.7%. Nutritive ratio: 1:2.1. Address: Ingénieur 
Agronome, Proprietaire Agriculteur, France.

496. Pouchat, J. 1905. Légumes indigènes: Susceptibles 
d’être consommés par les Européens [Indigenous vegetables: 
Capable of being consumed by Europeans]. Bulletin 
Economique de l’Indochine (Hanoi) 8(48):1097-1151. New 
Series. [Fre]
• Summary: The short section titled “Soja: Dolichos soja 
(Lin.). Ann [Annamese]: Dau nanh” + Chinese characters (p. 
1124) states that the soybean is cultivated abundantly by the 
Annamites, who consume it in large quantities and cook it in 
many different ways.
 “The seed is very rich and very nourishing, however 
since it is a little hard, it should be soaked in water for 24 
hours before cooking. It can be cooked in the same way as 
haricot beans.
 The next entry, for Haricot mungo: Phaseolus radiatus 
(Lin.) Ann: Dau xanh + Chinese characters states: This bean 
can produce for the greater part of the year, except during 
periods of the greatest heat. An illustration shows a mound of 
mung bean sprouts [or perhaps azuki bean sprouts]. A Job’s 
tears plant (Coix lachryma (L.); Larmes de Job) with seeds 
is discussed on pages 1142-43, with illustration, Annamese 
name, and Chinese characters. Address: Prof. d’Agriculture, 
Directeur p.i. [par intérim] de l’Ecole Profesionelle de Hanoi 
[Indochina]. Phone: 00000.



HISTORY OF SOY IN FRANCE   227

© Copyright Soyinfo Center 2015

497. Favre, Joseph. 1905? Dictionnaire universel de cuisine 
pratique: encyclopédie illustrée d’hygiène alimentaire: 
modifi cation de l’homme par l’alimentation. Edition 2. 4 
vols. [Universal dictionary of practical cuisine: Illustrated 
encyclopedia of food hygiene. Modifi cation of humans by 
food. 2nd ed. 4 vol.]. Paris, France: Published by the author. 
Undated. [1 ref. Fre]
• Summary: The entry for Soja (p. 1811) has the following 
contents: About the plant: Chemical analysis (by M. Léon 
Padé), culinary uses. Soy sauce: Formula No. 5,145, basic 
description. Tofu (Fromage de Soja): Formula No. 5,148, 
basic description, remarks.
 Masculine noun. Pronounced “so-ya” (Soja hispida 
platycarpa). A plant of the legume family, also called pois 
oléagineux de la Chine (“oil pea of China”).
 Pierre Poivre, who visited the Indies in 1750, tells us in 
his work Voyage d’un Philosophe of a species of phaseolus 
called pois du Cap–which is probably not related to the 
soybean. Nevertheless, an illustration (not original) shows a 
soybean plant.
 A table gives a chemical analysis of soybean seeds by 
M. Léon Padé.
 Culinary uses: Mentions soy fl our, dried frozen tofu 
(kôri tô-fu), tofu, soy sauce.
 Recipe for making soy sauce (Sauce soya, Formula 
5,147–apparently located elsewhere in the book) using 
fresh soybeans. Recipe for making tofu (Fromage de Soja, 
Formula 5,148) also from fresh soybeans.
 Joseph Favre lived 1849-1903. Address: 11 rue 
Guénégaud (near le Pont-Neuf), Paris.

498. Bloch, A. [Armand-Aron]. 1906. Quelques mots sur 
la fabrication et la composition du Teou-Fou (Fromage de 
haricots chinois fourni par le Soja hispida) [Some remarks 
on the production and composition of tofu (Cheese from 
Chinese beans furnished by the Soja hispida)]. Bulletin des 
Sciences Pharmacologiques (Paris) 13:138-43. March. (Exp. 
Station Record 18:857). [Fre]
• Summary: The author, a pharmacist to France’s colonial 
troops, describes tofu as fromage de Haricots (bean cheese) 
or fromage de Haricots chinois (cheese of Chinese beans) 
and gives a detailed description of how it is made. “It is said 
to be a food at the frontier of Tonkin [in today’s Vietnam]; 
the church fathers of Szechuan speak of tofu in their 
dictionary, it is used in all of Pet-chi-li [Petchili or Chili, 
today’s Hebei province] (I have helped several times in 
making it in the city of Tien-Tsin {Tientsin, Tianjin}).”
 Note. This is the earliest French-language document 
seen (April 2013) that uses the term fromage de Haricots or 
the term fromage de Haricots chinois to refer to tofu.
 Note 2. Chihli was a former province in northeast China; 
its capital was Peking. In 1928 it was divided largely into 
Hebei (formerly called Hopei or Hopeh), Jehol, and Chahar. 
The largest part was Hebei. There was also a Gulf of Petchili 

/ Chihli, which is today’s Bo Hai, the huge gulf east of 
Tianjin.
 Tofu shops start work at 1:00 in the morning and 
fi nish by 9-11:00 A.M. Soaked soybeans look a little like 
the French Flageolet. The mill used for grinding soybeans 
to make tofu is turned by an animal, usually a donkey. 
The puree is cooked for 10-30 minutes. From 1 kg of Soja 
hispida (soybeans) one can get 3.3 to 4 kg of tofu. Tofu is 
also made into sheets.
 The author then gives a nutritional analysis of tofu 
(water 83.5%, protein 11.25%, oil 4.33%, ash 0.57%) and 
okara (tourteau, teou-fou-tcha, le résidu–water 88.75%, 
protein 10.85%, oil 0.4%, ash 0.36%). Finally he analyzes 
two coagulant solutions: Nigari (solution coagulante, yen 
lou; it is rich in magnesium chloride) and magnesium sulfate.
 In conclusion Dr. Bloch recommends introducing tofu 
among France’s Indochinese troops since it is rich in protein, 
contains no starch, is inexpensive, and can be used in a wide 
variety of forms and recipes, and is easily preserved in thin 
dried sheets.
 This entire article was reprinted in Annales d’Hygiene et 
de Medicine Coloniales 9:298-304 (1906). German summary 
in Chemisches Central-Blatt 1906(1):1502-03. Address: 
Pharmaceutical doctor to the colonial troops (Docteur en 
pharmacie, Pharmacien-major de 2e classe des troupes 
coloniales).

499. Gautier, Armand. 1906. Diet and dietetics. Edited 
and translated by A.J. Rice-Oxley. M.A., M.D. London: 
Constable & Co., Ltd. xii + 552 p. June. Illust. Index. 22 cm. 
[1 ref. Eng]
• Summary: This is a translation into English of 
L’alimentation et les régimes: Chez l’homme sain et chez les 
malades. 2nd ed. (1904).
 In a multi-page table titled “Composition of the usual 
principal aliments with regard to their fundamental nutritive 
principles,” the section on “Seeds of leguminosae” contains 
an entry (p. 118) for “Soja hispida, yellow.” Much of the data 
comes from König 1889. The average cellulose content is 
4.67%.
 On page 236 we read: “Peas or beans of Soja.–This is 
the oily pea of China and Japan where its cultivation dates 
from the earliest times. Its feeble quantity of starch and 
its richness in albuminoids has given rise to the proposal 
to make bread of it for diabetics.” A table shows the 
composition (minimum and maximum for each nutrient) 
according to H. Pellet (1880) and A. Balland (1903), 
including: Fatty matter 12.95 to 14.80%. Proteid 34.85 to 
38.41. Starch, dextrin, sugar 26.74 to 32.11. Cellulose 3.60 
to 6.20. Mineral matters 4.35 to 5.20. The ash is composed 
mainly of “phosphates of potash and magnesia, with a little 
calcium sulphate.”
 “One will notice the exceptional richness of this aliment 
in nitrogenous principles. Starch rises on an average in 
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this fl our to 28 per cent instead of 45 per cent in that of 
wheat. Unfortunately the taste of this vegetable is not very 
agreeable.
 “In Japan the fl our of Soja is mixed with cooked rice and 
left to ferment, and a sort of broth or sauce is thus obtained 
[sic] which takes the place of extract of meat.”
 Also discusses: Albuminoids and proteid matters (p. 8). 
The cellular mechanism of assimilation and of the production 
of vital energy (p. 101-12). Ferments [later renamed 
enzymes], including digestive ferments which hydrolyze and 
divide, fi gured ferments (bacteria and yeasts), ferments of 
hydrolysis and dehydration, oxidizing and reducing ferments, 
ferments of decomposition and re-composition, coagulating 
and liquefying ferments (p. 102-11). Lecithins (p. 110). 
Cholesterins (p. 111). The principal oils and fats furnished by 
vegetables (incl. olive oil, colza oil, cotton oil, oil of sweet 
almonds; p. 204). Margarin / margarine (p. 206-07). Gluten 
bread for diabetics (p. 228-29). Almonds (p. 261). Diet in 
diabetes mellitus (p. 453-55). Address: Professeur at the 
Faculty of Medicine de Paris; Member of the Institute.

500. Bloch, A. [Armand-Aron]. 1906. Fromage de haricot 
chinois [Chinese bean cheese (Abstract)]. Revue du Service 
de l’Intendance Militaire (France) 19:647-51. July. [1 ref. 
Fre]
• Summary: A French-language summary of the following 
French-language article: Bloch, A. 1906. “Quelques 
mots sur la fabrication et la composition du Teou-Fou 
(Fromage de haricots chinois fourni par le Soja hispida)” 
[Some remarks on the production and composition of tofu 
(Cheese from Chinese soy beans)]. Bulletin des Sciences 
Pharmacologiques (Paris) 13:138-43. March.
 It begins: “Among the innumerable products used to 
feed the population of China, one can mention, in the top 
rank, tofu (le Téou-fou), a bean cheese made from the Soja 
hispida. Tofu is a food that is very rich in protein, and one 
that would be of interest to introduce among our Indo-
Chinese troops. Its cost price is modest, its food forms 
are numerous, and it can be easily stored in thin sheets.” 
Address: Docteur en pharmacie, Pharmacien Major, 
Professeur à l’Ecole d’application du Service de Santé des 
troupes coloniales à Marseille [Marseilles, France].

501. Ladureau, A. 1906. Le Soja hispida du Japon, son 
acclimatation dans le Midi [The soybean of Japan, its 
acclimatization in the South of France]. Association 
Francaise pour l’Avancement des Sciences, Comptes Rendu 
35(2):1163-68. Meeting of Aug. 6. See also 35(1):300. 35th 
session. Lyon. [Fre]
• Summary: Explorers are always looking for new plants. 
“It is true that we imported the soybean (Le Soja) or oil peas 
(pois oléagineux) from China and Japan; they have great 
value as feed and forage, but its cultivation seems to have 
tempted, up until now, only a few enterprising agriculturists, 

who were avid seekers of novelties.
 “Dr. Ménudier, president of the Syndicate of 
Agricultural Shows of Charentes, was one of these. He 
published the result of tests on this interesting plant, which 
we want to call to the attention of farmers.”
 According to Dr. Menudier, the fl our of this new legume 
would be excellent for making bread for diabetics. There 
follows a long extract which gives the recipe for making 
such a bread, and his advice concerning it.
 “The bakers who sell gluten breads and soya breads, 
keep their methods secret and sell their products for a very 
high price; thus, soya bread in Paris costs about 4 francs/
kg, a price that is absolutely out of reach of sick people who 
are poor. If the cultivation of soybeans is to be extended, it 
should soon be possible lower the price of soybean bread to 
0.50 francs/kg.
 “Unfortunately, the various attempts at soybean 
cultivation tried up until now have not been equally 
successful. The yields obtained have been very different 
according to the soil and region.
 “In the North, the Tramway Company of Roubaix 
ordered great quantities of soybeans from Hungary to use 
for feeding its horses, and it had only to congratulate itself 
for this innovation. Also, near the end of 1879, someone 
proposed to the Society of Northern Farmers that he send it 
several hectoliters [of soybeans] to do some serious trials of 
acclimatization. Several members of this Society, who knew 
the high agricultural value of this seed, eagerly accepted, but 
the trials did not yield very good results.
 “In the Oise region, on the contrary, the yields were 
excellent and one of the best agriculturists of the region, Mr. 
Tardieu, even called this plant the providence of light soils / 
terrains” [i.e., soybeans grow well on light soils].
 When planting soybean seeds by scattering or 
broadcasting, about 200 kg/ha or 260 liters are typically 
used.
 Also discusses: The quality of soybean seeds: Tables 
showing nutritional analyses by Mr. Joulie and by Mr. 
Houzeau (departmental professor, Seine-Inférieure). Yields 
of soybean seeds and forage from different varieties: Early, 
black seeded, yellow seeded, Soja d’Étampes, instructions 
for planting and fertilizing to obtain good yields. Yields 
of seeds and forage from two varieties with complete 
fertilizer (engrais complet): Early Podolia, Soja d’Étampes. 
Recommended mineral fertilizer (fumure minérale).
 “Soya in the south of France: The soybean is called on 
to render great service to this region as a garden vegetable 
and a forage plant. It can be cultivated without irrigation, and 
hardly fears insects or fungi / molds (cryptogames). Planted 
in April in clusters 50 cm apart and in lines spaced 75 cm 
apart, is not very particular about the type of soil. A deeply 
worked soil having received (one month before planting) 
some 100 kg of superphosphate and of potassium chloride 
suffi ces. It grows / vegetates despite droughts, provided that 
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it is hoed a couple of times. It is therefore very desirable 
that the farmers of the south of France occupy themselves 
seriously with this crop that can be a large source of profi ts 
for them at a time when wine culture appears to be less and 
less profi table.” Address: Ingenieur-chimiste a Saint-Cloud 
(Seine-et-Oise).

502. Ladureau, A. 1906. Le Soja hispida, son acclimatation 
dans le Midi [The soybean, its acclimatization in the South 
of France]. Association Francaise pour l’Avancement des 
Sciences, Comptes Rendu 35(1):300. Meeting of Aug. 6. 35th 
session. Lyon. [Fre]
• Summary: Mr. Ladureau has studied the Japanese soybean 
(le pois oléagineux du Japon; soja hispida) and shows that 
the farmers of the south of France (du Midi) would have 
great interest in practicing the cultivation of this excellent 
legume that can procure for them increased benefi ts that they 
actually no longer fi nd in wine production.
 Discussion: Mr. Durand asks if animals voluntarily 
consume the soja hispida in its fresh state. Mr. Ladureau: 
Animals eat this plant eagerly. The soybean has been 
distributed to horses, pigs, chickens, etc. Soybeans rapidly 
restore fatigued animals, by reason of their chemical 
composition, of the large proportion of protein, fat, 
phosphates, etc. that they contain. Mr. Faure: It is advisable 
to draw attention to a certain number of almost neglected 
plants. Soybeans are suited to volatile terrains.
 Mr. Deville asks in what state the soybeans are stored / 
conserved. Mr. Ladureau has made ensilage and recommends 
it. Mr. Durand: Soybeans dread humid terrains. Address: 
Ingenieur-chimiste a Saint-Cloud (Seine-et-Oise).

503. Peltrisot, C.N. 1906. Les cultures alimentaires en Indo-
Chine [The food crops of Indochina]. Bulletin des Sciences 
Pharmacologiques (France) 13:427-435. Aug. See p. 429-
30, 434. [1 ref. Fre]
• Summary: “Next we will discuss the seeds of the soybean 
(Soja hispida ou Glycine hispida). This interesting product is 
used in many ways: the most interesting is, undoubtedly, the 
preparation of soy cheese (fromage de soja [tofu]), which is 
real vegetable casein (veritable caséine végétale).
 Next is the complicated and diffi cult preparation of the 
fermented sauce, known under the name of tuong [a sort of 
soft miso]. Then, the therapeutic use of soy bread (pain du 
soja), commended for diabetes, because of its low content 
of sugars and starches, and its richness in albuminoids 
(albuminoïdes). Finally, the industrial and food uses of the 
oil obtained by expression / pressing (expression).
 A table of synonyms (p. 433-35) gives the family name, 
the scientifi c name, and vernacular / local name in Indochina 
of 66 plant species, including: “Légumineuses–Soja hispida 
Sieb et Zucc–Dâu nành.”
 Also discusses: Cajanus indicus. Dolichos sinensis 
et tonkinensis. Cowpeas (Vigna sinensis). Mung beans 

(Phaseolus radiatus L.; haricot mungo), which has green 
seeds, widely used for sprouting. An illustration (facing 
p. 430) shows mung bean sprouts and an entire mung 
bean plant. Job’s tears (Coïx Lacryma L.; larmes de Job). 
Quinoa (Chenopodium quinoa; Ansêrine, Quinoa blanc). 
Address: Head of micrographic work, Elite Public College 
of Pharmacy of Paris (Chef des travaux micrographiques à 
l’École supérieure de Pharmacie de Paris).

504. Revue de Service de l’Intendance Militaire (France). 
1906. Les cultures alimentaires en Indo-Chine [The food 
crops of Indochina (Abstract)]. 19:856-65. Sept. [1 ref. Fre]
• Summary: A French-language summary of the following 
French-language article: Peltrisot, C.N. 1906. “Les cultures 
alimentaires en Indo-Chine” [The food crops of Indochina]. 
Bulletin des Sciences Pharmacologiques (France). 13:427-
435. Aug. See p. 429-30, 434.

505. Abel, Mary Hinman. 1906. Beans, peas, and other 
legumes as food (Revised ed.). Farmers’ Bulletin (USDA) 
No. 121. 38 p. Nov. 11. See p. 35-36. [1 ref]
• Summary: Introduction (p. 7): “The word legume is 
used by botanists to denote the one-celled two-valved seed 
pod, containing one or more seeds, borne by plants of the 
botanical order Leguminosae... The papilionaceous or 
butterfl y-shaped fl owers and the pendent pods of the pea and 
bean are familiar in every garden, while the ripened seeds 
of the pea, bean, lentil, and peanut are among the standard 
food stuffs offered in our markets. Taking the world over, the 
legumes are, next to the cereals, the most valuable and the 
most extensively used among vegetable foods.”
 “Tofu is sometimes cooked in peanut oil before it is 
eaten” (p. 13).
 The section titled “The peanut (Arachis hypogæa) (p. 
17-18) is identical to that in the 1900 edition of this Bulletin–
including the illustration of the plant.
 Table 2 (p. 19), “Composition of fresh and dried 
legumes compared with that of other foods,” gives values for 
about 37 foods, including: Peanut butter: water 2.1%, protein 
29.3%, fat 46.5%, carbohydrates 17.1%, ash 5.0%, and fuel 
value per pound 2,825 calories.
 Peanuts: water 9.2%, protein 25.8%, fat 38.6%, 
carbohydrates 24.4%, ash 2.0%, and fuel value per pound 
2,500 calories.
 Page 20: Most legumes contain carbohydrates in place 
of fat, yet the peanut is an exception, containing 40% fat or 
more. “Peanut oil is extracted in large quantities and is an 
important commercial product. It is spoken of on page 35.”
 The section titled “Digestibility of peanuts” (p. 25-26) 
states: “The peanut is remarkable among the legumes for 
its large proportion of fat (39 per cent) and its resemblance 
in taste and use to the true nuts, and, indeed, it is popularly 
classed with the nuts. At present there is a good deal of 
interest in nuts as food, and perhaps on this account peanuts 



HISTORY OF SOY IN FRANCE   230

© Copyright Soyinfo Center 2015

in the form of peanut butter (see p. 35) and in other forms 
are used to a greater or less extent as articles of diet by 
many families. That it is perfectly possible to provide a diet 
in which the bulk of the protein is furnished by peanuts 
or other nuts is shown by the results of some recently 
published experiments carried on by Jaffa at the University 
of California. The men studied lived in health on rations 
composed largely of nuts and fruits, peanuts being used 
in several cases. It should be borne in mind, however, that 
experience does not indicate that a diet restricted to such 
foods possesses the marked advantages which some of 
its advocates have claimed. It is worth noting that in the 
southern United States and other regions where peanuts have 
been long cultivated they have not come to be staple articles 
of diet but have remained food accessories for occasional 
use.
 “Few experiments have been made to show how 
thoroughly peanuts are digested. In connection with his 
investigations, Jaffa studied the digestibility of a ration made 
up of peanuts and Japanese persimmons with small amounts 
of a cereal breakfast food, olive oil, tomatoes, and milk. In 
round numbers, 87 per cent of the protein, 89 per cent of the 
fat, and 90 per cent of the carbohydrates eaten were digested, 
and 85 per cent of the energy of the ration made available. 
When the daily fare consisted of peanuts, apples, and dates 
with small amounts of other food as before, the coeffi cients 
of digestibility were much the same. These fi gures would 
indicate that the peanuts were quite thoroughly digested.
 “There are many persons who fi nd that roasted peanuts 
eaten in any quantity are indigestible in the sense of bringing 
on pain or distress. This is probably on account of their rich 
concentrated character, though sometimes this distress seems 
to be due to eating peanuts which are roasted until they are 
very brown. It seems to be a fact that when peanuts are eaten 
in connection with other food, as bread, the ill effects are 
less marked. Furthermore, they should always be thoroughly 
masticated.”
 “In the section on “Baked beans, peas, and cowpeas” 
(p. 33-34) is a subsection on “Roasting: While roasting is 
almost the only method in use among us in the preparation 
of the peanut, it is perhaps never applied in the United States 
to the other legumes. The pea and the lentil are roasted in the 
Mediterranean countries and form there a regular article of 
food. In India peas are parched in hot sand. For a people who 
possess only primitive cooking appliances, roasting certainly 
has the advantage over boiling. Just as a quantity of peanuts 
may be roasted with a handfull of charcoal, while at least two 
hours of stewing are needed to soften them, so the chick-pea, 
as found by experiment, can be parched over coals in a few 
moments and thus made edible. The taste reminds one of pop 
corn and roasted chestnuts. A slight bitterness is present, due, 
probably, to the skin, which does not slip off in roasting, as 
does the skin of peanuts. When this skin is removed before 
roasting, as it may be by a half hour’s soaking, the product is 

improved.
 “Although these roasted legumes may not be needed as 
an addition to our bill of fare, it is easy to see how valuable 
they may be to the Arab who toils over arid plains or to the 
native of India in his mountain journeys.
 “Our common split pea is also palatable, when parched. 
Parched peas are too hard for any but the strongest teeth, and, 
as used in India, they are ground and cooked after parching. 
The roasted chick-pea is also used as a substitute for coffee. 
The roasted peanut is spoken of later.”
 The section titled “Peanuts and preparations” (p. 35-36) 
states:
 Of the 4,000,000 bushels of peanuts raised annually 
in this country 3,000,000 bushels are used roasted. The 
remainder of the crop and the peanuts of an inferior grade 
go to the confectioner and appear in peanut candy and 
other confections. Therefore at present the peanut, as used 
among us, is hardly to be considered a food, but, as already 
said, only as a food accessory or luxury. It is quite possible, 
however, that this highly nutritious and cheap product of our 
Southern fi elds may come to be used in more ways than it 
is at present, and especially in combination with other food 
materials.
 “Peanut butter–The roasted peanut ground into an oily 
meal has somewhat the consistency of butter and is now 
marketed under the name of peanut butter. Salt is perhaps 
quite generally added during the process of manufacture. 
Water is also sometimes added–usually before serving. 
Peanut butter is used like other butter to spread on bread, 
for the making of sandwiches, and in the preparation of a 
number of made dishes. Many persons like its fl avor when 
it is fresh and of good quality, and it seems fair to say that 
the use of this and other sorts of nut butter is growing. As 
regards composition, peanut butter, which is essentially 
the ground roasted peanut, contains more protein and less 
fat than ordinary butter. Little is known regarding the 
digestibility of peanut butter, but the fi ne grinding would 
naturally seem to be of an advantage. Judged by Jaffa’s 
experiments with a ration containing peanuts, it would be 
well digested. (See p. 25.)
 “Peanut oil–At present the American peanut crop is 
not large enough to more than supply the roaster and the 
confectioner, hence the expressing of oil from the peanut 
has never become established here, but in Europe large 
quantities of the African-raised nut are used for this purpose. 
The shelled nuts contain from 30 to 50 per cent of oil. The 
oil is said to be of fairly good fl avor, but inferior to olive oil. 
In 1899 some 80,000 tons of the nuts were used in Marseille 
alone for oil making. The unhusked nuts are passed between 
a pair of rapidly revolving grooved rollers and the shells and 
red inner skins are then removed by a winnowing process 
with the use of air currents and oscillating sieves. The 
cleaned kernels are ground and then enveloped in fi brous 
mats and pressed to extract the oil.
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 “According to Brannt, ‘the fi rst cold pressure yields 
16 to 18 per cent of very fi ne table oil. The residue is then 
broken up, moistened with water, and again cold pressed, 
yielding 7 to 8 per cent of more or less valuable oil, used for 
table purposes and burning. The residue from this is heated 
and then pressed, giving 7 to 8 per cent more oil, unfi t for 
table use, but used for soap and lubricating.’ The fi ner grades 
of oil are sold as salad oil alone or mixed with olive oil.
 “Peanut cake–When the oil has been pressed from the 
ground peanut, the mass remaining, called oil cake, is used 
for fattening cattle. Some experiments have also been made 
as to its food value for human beings. Containing, as it 
does, 47 per cent of protein and 9 per cent of fat and starch, 
and costing about 5 cents a pound, this food attracted the 
attention of German scientists. The oil cake was broken 
up and cooked a long time in water and eaten as a soup or 
porridge in a hospital. Most of those who tried it ate it with 
apparent relish, not once only, but again and again. No effort 
seems to have been made to ascertain to what extent it was 
digested, and the use of the cake does not seem to have 
passed the experimental stage.”

506. Schnneider, Numa. 1906. Emploi dans l’alimentation de 
quelques légumes trop peu utilisés [Food uses of some rarely 
used vegetables]. Revue Horticole: Journal d’Horticulture 
Pratique (Paris) 78:568-70. Dec. 16. See p. 569. [Fre]
• Summary: The ordinary edible soybean, with green seeds 
and of the variety of Etampes, is a very nutritive vegetable, 
whose cultivation is identical to that of Haricot beans. It 
is also consumed in the same way as Haricot beans, in the 
fresh or dry state. In this latter case, it is necessary to soak 
them for a rather long time, without which they remain hard. 
Amateurs prefer the fresh green state, in a style similar to 
light green freshly shelled fl ageolets (shell beans, Phaseolus 
vulgaris).
 An illustration (not original) shows the Soja d’Étampes. 
Address: France.

507. Bois, Désiré. 1906. Les plantes potagères indigènes de 
l’Indo-Chine [The indigenous kitchen-garden plants of Indo-
China]. Journal d’Agriculture Tropicale 6(66):355-58. Dec. 
31. [Fre]
• Summary: Mr. Bois, of the Museum, recently returned 
from a trip to Indo-China. One of these plants is the soybean 
(p. 357-58). This member of the legume family plays a major 
role in the diet of the Annamites. It is the soybean (le soja, 
Glycine hispida) which the indigenous people call dau tuong. 
This plant, which stands about 50-10 cm high, is highly 
valued for all of its parts. Its leaves remind us of those of the 
haricot bean. Its fl owers are very small and violet. They give 
birth to a fl attened pod, that is hairy and 2-4 round seeds, 
white, yellow or black in color, according to the variety.
 Before its complete maturity, the seed of the soybean 
can be consumed [as a green vegetable] like the seed of 

fl ageolets (haricot fl ageolet); but it is rather diffi cult to 
extract from the pod.
 It is a food very rich in the element nitrogen, if it is 
compared which the seed of wheat, for example. A table 
shows that the soybean contains 36.67% nitrogen, vs. 11.9% 
for wheat, the soybean contains 17.00% oil, vs. 15.5% for 
wheat, and only 6.4% starches and sugars, vs. 61.5% for 
wheat.
 It is from the soybean that the Chinese prepare the sauce 
well known under the name of shoyu, as well as a vegetable 
cheese (fromage végétal) [tofu].
 In Indo-China, the Annamites use soybeans to make a 
sauce known as tuong, which is widely used.

Tuong replaces Nuoc Man [Nuoc Mam] (a fi sh sauce) for 
seasoning foods; its savoriness is sweet, a little sugary, and it 
is often preferred to nuoc man.
 Tuong is prepared as follows: grill the soybeans, then 
pulverize or grind them, and let them boil in water until the 
mass acquires a certain consistency.
 Then put the product in a jar. At the end of 7 days add 
glutinous rice which has been cooked and fermented [to 
make koji]; add some salt. The mixture will be ready in 15 to 
30 days.
 The soybean also serves to prepare a fresh vegetable 
cheese, which constitutes the basis of the diet of the poor of 
Hanoi, and of which a large amount is consumed in Tonkin.
 This cheese is called dau phu by the Annamites.
 To prepare it, soak soybean seeds in water for 2 hours. 
Then crush [or grind] them well, then add the mass to water 
so that it is well diluted. When water becomes milky, it is 
fi ltered through a coarsely woven sack to separate the liquid 
from the solids.
 Put the milky water in a boiler; when it comes to a boil, 
add a little cold water. Then pour in some sea water, stirring 
slowly, until it produces a precipitation comparable to that 
which is observed in milk under the action of rennet.
 The precipitant is vegetable casein. When pressed, it 
becomes small square curds. When completely pressed one 
obtains small parallelepipeds of dau phu or tofu. This cheese 
must be consumed immediately. It can be conserved in fresh 
water for 24 hours. With the addition of salt, it is usable 2-3 
days after it is prepared. The soybean, thanks to its richness 
in nitrogen, plays a very important role in the food economy 
of the Annamites, the Chinese and the Japanese. Because 
they contain a large percentage of oil, they are sometimes 
called “oil peas” (pois oléagineux).
 In Manchuria, the home par excellence of the soybean, 
the oil that is extracted from the seed of this precious legume 
is used for illumination [in lamps] and as a food. The cake 
is an excellent fertilizer. Address: Agricultural engineer 
(Ingénieur agronome).

508. Revue de Service de l’Intendance Militaire (France). 
1906. La cuisson des aliments dans l’armée japonaise 
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[Cooking of foods in the Japanese army (Abstract)]. 19:202-
03. [1 ref. Fre]
• Summary: A French-language summary of a French-
language article with the title shown above, published in: La 
France militaire, 27 July 1905.

509. Bloch, A. [Armand-Aron]. 1906. Quelques mots sur 
la fabrication et la composition du Teou-Fou (Fromage de 
haricots chinois) [Some remarks on the production and 
composition of tofu (A cheese made from Chinese beans)]. 
Annales d’Hygiene et de Medecine Coloniales 9:298-304. 
[Fre]
• Summary: This is a reprint, with several small changes, 
of an article published in March 1906 under the same title 
in Bulletin des Sciences Pharmacologiques (Paris) 13:138-
43. Address: Pharmacien-Major de 2e Classe des Troupes 
Coloniales, Docteur en Pharmacie.

510. Maurel, Edouard César Emile. 1906. Traité 
de l’alimentation et de la nutrition à létat normal et 
pathologique. Premier volume. Nos aliments [Treatise on 
food and nutrition in normal and diseased conditions. Vol. I. 
Our foods]. Paris: O. Doin, Éditeur. xvi + 365 p. Index (in 
vol. 4). 25 cm [Fre]
• Summary: In the section on oils and fats, a table (p. 99) 
gives the percentage of oil by weight in various legume 
seeds: Soybeans (Fèves de Soja) 17.7%. Vetches (Vesces) 
2.70%. Lentils (Lentilles) 2.40%. Field peas (Pois des 
champs) 2.1%. Peas (Pois) 1.95%. Common beans 
(Haricots) 1.95%. Beans (Fèves) 1.5%. Broad beans 
(Féverolles) 1.18%. Note that soybeans have by far the 
highest oil content. However (p. 102) some fruits and tree 
nuts have a very high oil content: Olives 51.9%. Almonds 
50%. Walnuts 60%. Piñon or pine nuts 40%. Colza 35%.
 In his book titled Biological Chemistry (Chimie 
biologique, p. 86), A. Gautier has divided all albuminous 
substances (albuminoïdes) into six families: The albumins, 
caseins (incl. gluten casein and legumine), globulins and 
fi brins (incl. gluten fi brine), glutinogens and collagens, 
keratinous materials and mucous, and the immediate 
derivatives resulting from transformation of the above. 
Tables (p. 105-06) show the percentage of these in various 
foods, such as wheat, peas, beans (fèves), and hemp.
 In the section on albuminoids [proteins], a table (p. 115) 
gives the percentage of nitrogenous substances by weight 
in various legume seeds: Soybeans 33.4%. Vetches 27.30%. 
Lentils 26.5%. Broad beans (Féverolles) 24.79%. Peas 
22.50%. Common beans (Haricots) 22.50%. Beans (Fèves) 
22.00%. Note that soybeans also have the highest protein 
content.
 Among legumes, soybeans are also the richest source of 
mineral salts, containing 5.1%; lentils are the lowest, with 
only 1.60% (p. 120). A table (p. 123) shows the amount of 
ten mineral salts in fi ve different legumes–not including 

soybeans. The most abundant mineral is potash (potasse; 
K2O).
 A summary table titled “Composition of the principal 
foods of plant origin” (d’origine végétale) (p. 133) includes 
the composition of ten legumes; the two new ones are colza 
and colza cake (Tourteau de colza). Soybeans contain 34% 
carbohydrates, 17.7% oil, 33.4% nitrogenous substances 
(proteins), 9.9% water, and 5.1% mineral salts.
 The chapter titled “Food in France” states that the 
main sources of vegetable oil are olives (providing 52% of 
France’s oils and fats in 1898, or about 2 kg/person), nuts, 
peanuts (l’arachide); minor sources include colza, rapeseed 
(la navette), and poppy seeds (l’oeilette). Oils from the latter 
three sources are widely sold as olive oil or used to adulterate 
it. In 1898 about 80 million kg of peanuts were imported and 
provided about 20% of France’s oils and fats, or 400 gm/
person. Each day in France the average person consumes 60 
of animal fats and 30 gm of vegetable oils for a total of 90 
gm of oils and fats.
 Edouard Marel was born in 1841. Address: M.D., 
principal physician for the Naval Reserves, Prof. at the 
Faculty of Medicine, Toulouse (Médecin principal de réserve 
de la Marine).

511. Rivière, Charles; Lecq, H. 1906. Cultures du Midi, de 
l’Algérie et de la Tunisie [Cultures of the South of France, 
Algeria and Tunisia]. Paris: J.-B. Baillière et Fils. xii + 511 
p. See p. 82. [Fre]
• Summary: In Chapter 6, titled “Southern Agriculture,” Part 
I is about large-scale agriculture for human food. The fi rst 
section, on “The cereals” notes (p. 81-82) that in northern 
Africa, the cereals and other food crops are the same as those 
in southern Europe, although they yield slightly less. Various 
crops of this area (such as wheat, corn, sorghum, rice, 
buckwheat, soybeans, etc.) are then discussed briefl y.
 “The soybean (Le Soja ou pois de Chine, Soja hispida 
Moench) is a poor-yielding legume among the summer 
crops, far inferior to the numerous varieties of peas, haricot 
beans, and fava/broad beans (fèves).”
 Note: The above conclusion is probably based on 
soybean trials in Algeria (Rivière and Lecq 1900). There 
is no indication that soybeans have yet been cultivated in 
Tunisia. Address: 1. Directeur du Jardin d’Essais a Alger, 
former president Société d’Agriculture d’Alger; 2. Ingenieur 
Agronome, Inspecteur de l’Agriculture de Algerie.

512. Vilmorin, Philippe L. de. 1906. Hortus Vilmorinianus. 
Catalogue des plantes ligneuses et herbacées existant en 
1905 [The Vilmorin gardens. Catalog of the ligneous plants 
and herbs as of 1905]. Verrieres-Le-Buisson: MM Vilmorin 
Andrieux & Co. 371 p. See p. 120. [Fre]
• Summary: On p. 120, the sole entry under Glycine consists 
of two lines about the soybean: “G. soja Sieb. et. Zucc. (Soja 
hispida Moench). Native to China and Japan.–Horticultural 
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varieties.” No prices are given. Thus, very little emphasis 
on soy in this catalog. Address: Vice-Secretaire, Société 
Botanique de France.

513. Winton, Andrew Lincoln; Moeller, Josef. 1906. The 
microscopy of vegetable foods: With special reference to the 
detection of adulteration and the diagnosis of mixtures. New 
York, NY: John Wiley & Sons. xvi + 701 p. Illust. Index. 24 
cm. [49* ref]
• Summary: This book, containing 589 superb illustrations 
by the authors, is divided into ten parts including: II. Grain: 
Its products and impurities. III. Oil seeds and cakes. IV. 
Legumes. V. Nuts. VIII. Alkaloidal products and their 
substitutes (incl. coffee, cocoa bean, kola nut, tea, and 
tobacco).
 In the part on Legumes, the section titled “Analytical 
key to leguminous seeds” (p. 235-37) includes the soy bean. 
The section titled “Soy bean” (p. 248-49) has the following 
contents: Introduction. Histology: The spermoderm 
(S) (palisade cells {pal}, column cells {sub}, spongy 
parenchyma {p}), an endosperm (E, consisting of aleurone 
cells and compressed cells), and embryo or cotyledon (C, 
with epidermis {ep} and aleurone cells {al}). Diagnosis: 
“The absence of starch, the presence of long (35-50 μ) 
I-shaped column cells readily isolated from the surrounding 
tissues, and the presence of an endosperm layer (E), furnish 
ready means for the identifi cation of this seed.” Bibliography 
(8 refs). An excellent illustration by Winton (p. 248) shows 
the outer portion of the soy bean seed in cross section, with 
each of the layers (X 160 magnifi cation). 
 Note 1. This is the earliest document seen (Dec. 2003) 
concerning the detection of soybeans or soy protein in 
mixtures.
 Note 2. This is the earliest English-language document 
seen (Oct. 2004) that uses the term “embryo” in connection 
with soy-beans. In a soy bean seed, the embryo and 
cotyledon appear to be the same.
 The section on coffee has a subsection on coffee 
substitutes and adulterants (p. 435-38), with a long 
bibliography. Soja beans are listed as one of the many 
seeds most commonly used. Although the names and main 
ingredients of many commercial European and American 
coffee substitutes are given, none contain soy. The most 
popular ingredients seem to be chicory root, barley, and 
fi gs. Peanuts and Cyperus esculentus are each used in one 
product.
 This book also discusses: Linseed (p. 202-05). Hemp 
seed (p. 212-17). Gluten fl our, feed and meal (p. 54, 96). 
Legumes (general, p. 235-37). Adzuki bean (Phaseolus 
Mungo var. glaber Roxbg.; p. 241). Yellow lupine, white 
lupine, and blue lupine (p. 253-55). Almond (whole nuts, 
paste, cake, shells, coffee substitute; p. 333-37, 436). Peanut 
(p. 266-73).
 Note 2. Andrew L. Winton lived 1864-1946. The 

Preface begins: “The development of vegetable histology, 
both as a pure and an applied science, has been largely in 
the hands of continental [European] investigators.” There 
is extensive German- and French-language literature, but 
little in English. It explains that this book was written with 
the collaboration of Dr. J. Moeller, author of Mikroskopie 
der Nahrungs- und Genussmittel (2nd ed.). “It is with the 
deepest gratitude that the writer acknowledges this generous 
coöperation of his honored teacher and friend. Had it not 
been for Professor Moeller’s unselfi sh aid, the writer would 
never have undertaken investigations in this fi eld, much 
less a comprehensive treatise.” Address: 1. PhD, in charge 
of the Analytical Lab., Connecticut Agric. Exp. Station, 
New Haven, Connecticut; Instructor in proximate organic 
analysis, Sheffi eld Scientifi c School, Yale Univ.; 2. Prof. of 
Pharmacy, and head of the Pharmacological Inst., Univ. of 
Graz [Styria, Austria-Hungary].

514. Klobb, T.; Bloch, A. [Armand-Aron]. 1907. Sur le 
phytostérol du soja [On the phytosterol in soybeans]. 
Bulletin de la Société Chimique de France (Paris/Bayeux) 
1-2(8):422-28. April 20. 4th Series. (Chem. Abst. 1:2109). 
[10 ref. Fre]
• Summary: Contents: Introduction. Reaction of Hesse. 
Reaction of Hesse-Salkowsky. Reaction of Liebermann. 
Reaction of Hirschsohn. Benzoate. Acetate. Questions and 
conclusion.
 Thanks to the work of Levallois, Pellet, Stingl and 
Morawsky, Meissl and Böcker, to cite only the main ones, 
the chemical composition of soybean seeds is well known. 
However Meissl and Böcker are the only ones who have 
reported the existence of a cholestérine in the oil extracted 
from the seed, and this cholestérine has not been the object 
of any special research. The authors were content to add 
that 100 gm of the ether extract contained about 90% lipids 
(corps gras) and 5-10% of the combination of lecithin 
(lécithine), wax, cholestérine, and resin (résine).
 Since one of the authors has brought back from China 
a certain quantity of soybeans, they propose to extract this 
cholestérine and identify it, if possible, with other substances 
(as from animals) already obtained.
 The research was conducted on three types of soybeans 
regularly consumed by the people of Petchili [today’s 
Hebei]: (1) Yellow seeded, 8-10 mm long by 6-7 mm wide, 
globular in shape; (2) Black seeded, 5-8 mm long by 4-5 
mm wide, fl attened; (3) Light-green seeded, of the same 
dimensions as the preceding but more fl attened. These three 
varieties gave us the same product [cholestérine].
 The three soybean varieties were ground, then the oil 
was extracted with various solvents, including ether and 
chloroform. By measuring the power of rotation of the 
phytosterols of soya it was shown that their rotation was 
similar to (but 2 degrees different from) the ether-extracted 
sitosterine of Hesse, and various phytosterols extracted 



HISTORY OF SOY IN FRANCE   234

© Copyright Soyinfo Center 2015

with chloroform from other oilseeds by other researchers 
(including Jacobson, Hesse, and Gèrard). Extraction with 
acetates and benzoates showed similar differences.
 The chemical formula, and solubilities are given. 
After drying at 110ºC it contained 83.36% carbon and 
11.80% hydrogen. It is very soluble in chloroform, carbon 
tetrachloride, and ether, and not very soluble in cold alcohol 
compared with warm alcohol. The substance crystallizes in 
the latter solvent in beautiful elongated thin hexagonal plates 
(lamelles). The power of rotation is left.
 The cholestérine from soybeans is compared with that 
from animals dissolved in acetate. The acetate of soya sterol 
(sojastérol) is more soluble in alcohol at 95ºC than in pure 
alcohol; it is very soluble in other solvents. Many constants 
are recorded. One question now arises: Is the phytostérol 
from soya identical to that of Hesse or to the other bodies 
of this family? Rotary powers in ether and chloroform are 
compared. Many questions remain unanswered. In summary, 
we fi nd ourselves always in the presence of two hypotheses 
which are diametrically opposed.
 While waiting for a decision on the correct hypothesis, it 
seems suitable to give the alcohol soluble fraction of soya a 
particular name, such as “soyasterol” (le sojastérol).
 Note: This is the earliest document seen (Dec. 2001) 
concerning the presence of a sterol in soybeans. Webster’s 
Dictionary defi nes sterol (a word fi rst used in 1913) as “any 
of various solid steroid alcohols (as cholesterol) widely 
distributed in animal and plant lipids.” Webster’s Dictionary 
defi nes steroid (a word fi rst used in about 1926) as “any 
of numerous compounds containing a 17-carbon 4-ring 
system and including the sterols and various hormones and 
glycosides.” Webster’s Dictionary defi nes glycoside (a word 
fi rst used in 1930) as “any of numerous sugar derivatives 
that contain a nonsugar group attached through an oxygen 
or nitrogen bond and that on hydrolysis yield a sugar (as 
glucose).”

515. Suzuki, Tozaburo. 1907. Appareil pour brasser la sauce 
dite Soy [Apparatus for brewing soy sauce]. French Patent 
377,294. April 30. 5 p. Application fi led 6 July 1907. 4 
drawings. [Fre]
• Summary: This patent and its drawings are similar to 
Suzuki’s British Patent No. 9,995 of 1907. Address: Japan.

516. Harmand, M.J. 1907. L’agriculture japonaise [Japanese 
agriculture]. Revue Scientifi que (La) 7(18):545-52. May 4. 
Series 5. See p. 550-551. [Fre]
• Summary: Pages 550-51: Let me say a few words about the 
papilionaceae [legume family], the most important of which 
is the soybean (haricot soja), or, more exactly Glycine soja.
 In France, we have been very much involved with 
this plant for the past 25 or 30 years. It is distinguished 
by containing a rather large proportion of fatty matter 
(matiere grasse) and protein (caséine) in its seeds. In Japan 

it occupies a rather large area of land but it is not consumed 
only as a legume. It is used principally to make a sauce or 
condiment, shoyu (le soyou [sic]); the popularity of Japanese 
cuisine explains its universal usage. It is a liquid having a 
beautiful brown color, and with a unique fragrance and taste, 
appreciated even by Europeans, but considered a necessity 
by the Japanese. It is made by a fermentation process 
analogous to that used for making saké, and which is rather 
well known. In China, it is used to make a veritable cheese 
[fermented tofu]. In Japan, it is never used in this way, but 
fresh soy fl our [sic] is used to make a type of white cakes 
called tofu (tofou), which is very widely consumed. Address: 
Ambassador.

517. Monthly Consular and Trade Reports (U.S. Bureau of 
Manufactures, Department of Commerce and Labor). 1907. 
Asia: Empire of Japan. No. 320. p. 36-39. May.
• Summary: Japan imported oil cake worth the following 
amounts: $5,567,500 in 1905 and $7,748,900 in 1906. 
Japan’s biggest trading partners in 1906: Imports (in million 
dollars): United Kingdom $51.0, United States $33.8, British 
India $31.4, China $27.7, Germany $21.1. Exports (million 
dollars): United States $62.3, China $59.9, France $19.5, 
Hongkong $13.5, Korea $12.3, United Kingdom $10.7. 
Address: Washington, DC.

518. Marre, Francis. 1907. Le lait végétal en Chine 
[Vegetable milk in China]. Nature (La) (Paris) 35(1776 
Supplement):13. June 8. [Fre]
• Summary: The use of milk as food in China is very 
limited. The immense empire, which is governed by the Son 
of Heaven, is not suited for raising livestock, except in its 
northern and western regions, which occupy only a small 
part of its total area. Moreover, the climate and nature of the 
soil do not permit the culture of forage crops. These purely 
geographical reasons are enough to explain why vegetable 
milk is consumed abundantly in the majority of Chinese 
provinces.
 This milk, whose name seems strange and a bit 
paradoxical, is made from the seeds of Soja hispida, also 
called the oil pea of China (haricot oléagineux de Chine), an 
annual plant of the legume family. To obtain it, the seeds are 
fi rst [ground with water], boiled and then pressed, making a 
sort of puree which, when dissolved in water, makes a very 
nourishing vegetable milk. When treated with a mineral salt, 
which acts much like rennet in milk, it coagulates and may 
be made into a kind of cheese (to-fou) [tofu] which plays 
an important part in nourishing the Chinese and Japanese 
people. It is one of their basic daily foods and can be made 
into a great variety of culinary preparations. It is generally 
consumed fresh, the day it is made. But it may be cooked, 
and preserved by salting or smoking. In commerce, three 
principal varieties of vegetable cheese (fromage végétal) 
[tofu] are found. One, which is fermented [fermented tofu], 
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is white, yellow or gray, and has a piquant fl avor like that of 
Roquefort. The second is white and salty, resembling goat 
cheese / goat’s milk cheese. The third is smoked and quite 
like Gruyere (gruyère).
 In the process of making vegetable milk and tofu, they 
recover with care the various by-products [okara, whey] 
and use them with ingenuity to nourish their animals and as 
fertilizer for their fi elds; in this way nothing is lost. Even the 
stems of the plant and the pods that envelop the seeds are 
used as forage. Thanks to the fact that every part of the plant 
can be used, and thanks also to the low cost of manpower in 
China, soy cheese (fromage de soja) can be sold for such a 
low price that enough to serve a man for a day (110 square 
cm of surface by 2.5 cm thick) costs less than a centime 
[one-fi fth of a U.S. cent], or 50 to 60 times less than an equal 
quantity of animal cheese.
 As for the food value of soymilk, it is approximately 
equal to that of cow’s milk; it contains signifi cant quantities 
of legumine, whose chemical composition is very close to 
that of casein.
 Mr. Li Yu-Ying, an attaché at the Chinese legation in 
Paris, made soymilk (lait de soja) the subject of an important 
presentation at the last dairy congress, and forecast the 
introduction of soya (soja) into French culture.
 Note 1. This is the earliest French-language document 
seen (April 2013) that uses the term to-fou to refer to tofu.
 Note 2. This is the earliest French-language document 
seen (Aug. 2013) that uses the term lait de soja to refer to 
soymilk. As of Oct. 2003 lait de soja is the modern French 
word for soymilk. Address: Chimiste-Expert près de la cour 
d’Appel de Paris et les Tribunaux de la Seine.

519. Literary Digest. 1907. Vegetable milk and cheese. Aug. 
3. p. 65. Science and invention section. *
• Summary: This is an English-language translation of the 
following French-language article: Marre, Francis. 1907. Le 
lait végétal en Chine [Vegetable milk in China]. Nature (La) 
(Paris) 35(1776 Supplement):13. June 8.

520. Nicolle, Maurice. 1907. Action du “Bacillus subtilis” 
sur diverses bactéries [Action of Bacillus subtilis on various 
other bacteria]. Annales de l’Institut Pasteur 21(8):613-21. 
Aug. [1 ref. Fre]
• Summary: A variety of Bacillus subtilis has a bacteriolytic 
power over the microorganisms that cause typhoid and 
cholera; in this way it can destroy these harmful bacteria.

521. Klobb, T.; Bloch, A. [Armand-Aron]. 1907. Sur le 
phytostérol du soja [On the phytosterol in soybeans]. 
Annales d’Hygiene et de Medecine Coloniales 10:370-77. 
July/Sept. [10 ref. Fre]
• Summary: This article is almost identical to one with the 
same title by the same authors published on 20 April 1907 in 
Bulletin de la Société Chimique de France (Paris/Bayeux) 

(1:422-28. 4th Series). Address: 1. Professeur à l’École 
Supérieure de Pharmacie de Nancy; 2. Pharmacien-Major de 
2e Classe des Troupes Coloniales, Docteur en Pharmacie.

522. Bloch, A. [Armand-Aron]. 1907. Le soja. Sa culture, sa 
composition, son emploi en médecine et dans l’alimentation 
[The soybean. Its culture, its composition, its use in medicine 
and in food]. Bulletin des Sciences Pharmacologiques 
(Paris) 14:536-51. Sept.; 14:593-606. Oct. [46 ref. Fre]
• Summary: A review of the literature drawing heavily on 
Egasse (1888), Trimble (1896 and 1897), and Williams 
& Langworthy (1897, revised 1899), and including many 
others. Contents: Introduction (mainly a long history of the 
soybean worldwide, with emphasis on Europe). Chemical 
composition of the soybean. Chemical composition of the 
soybean plant.
 Part II: Preparation of shoyu. Preparation of miso. Natto. 
Preparation of tao-yu ([Chinese-style soy sauce] a condiment 
made with black soybeans, hibiscus leaves, and Aspergillus 
Wentii mold) and tuong. Tofu and yuba. Other soyfoods, incl. 
soy coffee.
 “We are presently looking everywhere for ways of 
giving economic value to our colonies. It seemed interesting 
to me to draw attention to the soybean, the Chinese bean 
(le Soja, Haricot chinois) which contributes a large part of 
the food of the people in China, Japan, and the Far East. 
Already in use in Indochina, tested in Europe with success 
then abandoned for no apparent reason, the soybean could 
acclimatize itself in other colonies of ours, particularly 
in Madagascar, and perhaps in certain of our African 
possessions, and therefore could contribute to increasing 
their riches and the well being of their indigenous peoples.”
 Soy oil “can be extracted partially by pressure or 
completely by ether or petroleum ether. It is yellowish red 
with a not particularly disagreeable odor.”
 Mr. Lailleux, a former intern at the hospital in Algiers, 
has reported that a certain number of diabetic Arabs under 
treatment at the hospital of Dey, in Algiers [Algeria], have 
been helped by a dietary regimen based on soybean pap.
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybeans in connection with (but not yet in) 
Madagascar. Address: Pharmacist major 2nd class of the 
colonial troops. Doctor of pharmacy.

523. Carles, P. 1907. Le lait végétal [Vegetable milk]. 
Repertoire de Pharmacie 19(11):487-88. Nov. 10. Series 3, 
63rd year. [2 ref. Fre]
• Summary: Discusses the characteristics and value of 
vegetable milk made from soybeans. Note that this article 
was published in a pharmaceutical journal.

524. Ruata, Guido; Testoni, Giuseppe. 1907. La soia 
nell’alimentazione italiana [Soy in the Italian diet]. Ministero 
d’Agricoltura, Industria e Commercio. Bollettino Uffi ciale 
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6(6):698-718. Dec. 18. (Chem. Abst. 2:864). [35 ref. Ita]
• Summary: Contents: Introduction. Description of the 
soybean. Cultivation and its history in Europe. Harvest 
and yield. Nutritional value of the soybean: Tables show 
analyses according to König (10 tables), to Balland (1 
table analyzing 3 varieties, from Cambodia {Exposition of 
1900}, from Cochin China, and from Tonkin), to Gautier 
(1 table), to Maurel (1 table), and to Lechartier and Joulie 
(from Grandeau 1903, analyzing 3 varieties, from Etampes, 
black soybean, and yellow soybean–all grown in France; 
each either as is or dry). Tables of nutritional analyses by 
Ruata & Testoni (includes the weight of 1,000 seeds for each 
variety): I. Black soybean, from Vilmorin-Andrieux of Paris, 
France; from Dammann & Co. [seedsmen] of Naples (Italy); 
and from the Inst. of Hygiene of Bologna, Italy. II. Giant 
Yellow, from Etampes (Pinolini), from Naples (Dammann), 
from Bohemia (Boemia–Ingegnoli); III. Small yellow 
soybean (from Dammann in Naples). IV. Green soybean 
(from Dammann). V. Brown soybean (from Dammann). The 
authors believe the Giant Yellow soybean is best adapted to 
Italian conditions. The analysis of the variety from Naples 
is as follows: Weight of 1,000 seeds: 205 gm. Water 9.80%. 
Albuminoids 37.13% (albuminoidi, protein) Carbohydrates 
24.40%. Fat 18.36%. Lecithin 1.62%. Crude fi ber 4.47%. 
Ash: 4.30%.
 Preparation of soybeans (detailed descriptions and 
nutritional analyses): The whole seeds, miso (Il miso), tofu 
(To-Fu or to-fu), shoyu (fermented; made with koji), soy 
fl our and bread (farina e pane di soia, incl. experiments by 
Brugia, and Rimini), soy polenta. Conclusions.
 Three non-original illustrations (line drawings; between 
p. 700 and 701) show three different full-size views of the 
Soja plant, including: (1) Plant with roots. (2) Stem, leaves 
and pods. (3) Stem and pods (Original from Pinolini 1905).
 Several bar charts (following p. 712) give nutritional 
composition comparisons of 12 staple foods, mainly 
legumes, cereal grains, dairy products, and meat: Fig. 2–
Albuminoids (protein content); soya is the highest with 
37.13%. Fig. 3–Carbohydrate content. Fig. 4–Fat content; 
soya is highest with 18.36%. Fig. 5–Salt (Sali).
 Other tables show: (1–p. 701): For four soybean 
varieties, weight of 100 liters in kg and number of seeds per 
kg. Soia d’Etampes yellow 72 / 7,400. Black soybean from 
Podolia 74.5 / 7,400. Yellow soybean 72.5 / 8,550. Black 
soybean 73 / 12,200. Note that the black soybean has by far 
the smallest seeds.
 Selected translations of the text: The fi rst part of 
the article discusses dietary problems in Italy, especially 
pellagra, a skin disease caused by defi ciencies in protein 
and niacin. One of the causes seems to be the consumption 
of corn, especially spoiled corn (maiz guasto) (p. 699-700). 
The authors are interested in studying the soybean as a 
potential new food for Italy, based on the examples from 
other countries where it has been consumed for a long time 

and where corn is unknown or almost unknown. They want 
to take the initiative in getting the best possible advantage 
from the introduction of soybeans as an Italian food (p. 700). 
In Italy the varieties which grow well are the early black, 
the yellow, the brown, the green, and the giant yellow; the 
latter is similar to the variety Soya Etampes, which has been 
acclimatized in France (p. 701). History in Italy: According 
to Pinolini, the soybean made its appearance around 1840, 
and has been cultivated with success around Verona, along 
the Lombard coast of Lake Maggiore, and near Mantua 
and Lucca (Mantova and Lucchese). As far as we know, it 
either was cultivated or is still cultivated in Liguria, Friuli, 
the Marches, and Emilia. Around Naples, it is especially 
cultivated in San Giovanni a Teduccio, under the care of 
Dammann & Co., a seed company (p. 702).
 In the year 1906 in a fi eld annexed to the Institute 
of Hygiene, we conducted experimental cultivation of 
soybeans, sowing the black variety from Podolia, sent to 
us by the Vilmorin-Andrieux, a seed company in Paris. A 
similar experiment was carried out on a larger expanse of 
land, at the same time as ours and with the same seeds, by 
Dr. Ignazio Buldrini at his farm near Bologna. The land 
at the Institute of Hygiene, being rather rich in humus, 
was fertilized with phosphate fertilizer at the rate of 500 
kg/ha and potassium sulfate at the rate of 100 kg/ha. Dr. 
Buldrini’s land, well supplied with potassium and phosphoric 
anhydride,... was fertilized with plenty of manure. The seed 
was planted on both fi elds in early May. The vegetation 
developed regularly and in August we obtained a harvest that 
yielded 1,500 kg/ha of seeds reaching perfect maturation (p. 
703).
 Brugia (1902) has conducted numerous experiments 
in baking with soy fl our, and here is what he writes about 
it: “It is necessary to fi nd an inexpensive food with great 
nutritional value for the poor farmers and rural people. It 
would be ideal to be able to make bread from soybean fl our, 
thus creating a food that would be physiologically balanced 
and complete.” He fi rst tried mixing soy fl our with wheat 
fl our in the proportions 50/50 and 30/60, but the results were 
unfavorable. Then they tried using brewer’s yeast in the 
process and had very good results, except that the price was 
a little high. It was then necessary to substitute a mixture 
of bicarbonate of soda and cream of tartar (½ gm per 3 g 
of fl our) for the brewer’s yeast. This worked very well. He 
then gives a table showing the nutritional analysis of the best 
bread (p. 716). In the conclusions of his work, Brugia says: 
“Soy fl our cannot be used by itself in baking. But mixed with 
wheat it gives an optimum bread, soft textured, complete and 
balanced nutritionally, economical, and convenient. A second 
table shows an analysis of soy bread published by Rimini 
(1902) (p. 716).
 Soy polenta, a mixture of soy and corn, was named 
Soyenta by Haberlandt who fi rst prepared it. It could be 
of nutritional benefi t to the people in those parts of Italy 
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who get almost all of their nutrients from polenta. We have 
conducted numerous tests to fi nd a type of Soyenta (to adopt 
Haberlandt’s name) which, because of taste and ease of 
preparation, could enter into the diet of our rural population 
without diffi culty. Here are the results of our experiments 
with various types of Soyenta: (1) With whole yellow soy 
fl our: The resulting product does not have a soft consistency; 
it is coarse and crumbles rather easily, but the taste is nice. 
(2) With sifted soy fl our: This product is not as good as the 
previous one, because it is too sticky. The taste reminds us of 
infant cereal made of wheat fl our. (3) Soy fl our mixed with 
wheat fl our in varying proportions: Not advisable because 
it presents in various degrees the diffi culties of the former. 
(4) (p. 717). Soy fl our mixed with corn fl our: Best results 
were obtained with a mixture of 1 part soy fl our to 4 parts 
corn meal (coarsely ground, Veronese style). The consistency 
of this product is not unlike that of regular polenta, and the 
fl avor is also very close. Hot or cold it slices very well, and 
overall it can be used just like regular polenta, but it has 
more nutritional value (p. 717).
 Note 1. This is the earliest Italian-language document 
seen (April 2013) that mentions tofu, which it calls To-fu.
 Note 2. This is the earliest Italian-language document 
seen (April 2012) that mentions soy sauce, which it calls Il 
shoyu (“shoyu”).
 Note 3. This is the earliest Italian-language document 
seen (March 2009) that uses the word “miso” (Il miso) to 
refer to miso.
 Note 3. This is the earliest Italian-language document 
seen (Aug. 2003) that uses the term albuminoidi to refer to 
protein in connection with soybeans.
 Note 4. This is the earliest Italian-language document 
seen (Nov. 2013) that mentions soy fl our, which it calls 
farina di soia. Address: 1. Direttore dell’Istituto d’Igiene 
della Regia Universita di Bologna (Director of the Inst. of 
Hygiene at the Univ. of Bologna); 2. Insegnante nella Regia 
Scuola Media Commerciale, Direttore del Laboratorio 
chimico Compartimentale delle Gabelle di Bologna, Italy.

525. Charabot, Eugene; Collot, Georges; Chevron, Maurice; 
Villar, Pierre. 1907-1908. Exposition coloniale nationale 
de 1907, au Jardin colonial [National colonial exposition of 
1907, and the colonial garden. 2 vols. in 1]. Paris: Augustin 
Challamel. 270 p. See p. 171. [5 ref. Fre]
• Summary: Soja: The soybean (Le soja; Soja hispida Sieb. 
et Zucc, Dolichos soja L.) is a legume of China, Japan 
and also Indo-China. It seed is especially used for making 
a vegetal cheese, the soy cheese (du fromage végétal, le 
fromage de soja) [tofu]. Manchuria is the homeland par 
excellence of the soybean, but here it plays the role of an 
alimentary oilseed and for illumination, rather than as a 
simple food plant, as it does in Indo-China and the rest 
of China. Huge quantities of soybeans are exported from 
Manchuria–196,680 metric tons in 1903. Nevertheless 

Indo-China exports, on average, 2,000 to 3,000 metric tons 
a year of soybeans to East Asia. Address: Member, Société 
d’histoire naturelle des Ardennes, France.

526. Bloch, A. [Armand-Aron]; Klobb, T. 1907. Sur le 
phytostérol du soja [On the phytosterol in soybeans]. Bulletin 
des Sciences Pharmacologiques (Paris) 14(4):185-90. [10 
ref. Fre]
• Summary: The authors begin this article by noting: 
“Thanks to the work of Levallois, Pellet, Stingl and 
Morawsky, Meissl and Böcker, to mention only the main 
ones, the chemical composition of the soybean is well 
known. However Meissl and Boecker which have noted that 
the oil extracted from the soybean contains a ‘cholestérine’ 
and this cholesterine has not been the subject of any special 
research. The authors are content to add that every 100 parts 
of ethereated extract contained approximately 90% oil and 
5-10% lecithin, wax, ‘cholesterine,’ and resins” (lécithine, 
cire, cholestérine et résines).
 The authors extracted from soy oil a phytosterol 
(phytostérol) which they named sojastérol. Note 1. This 
substance was later renamed stigmasterol by Matthes and 
Dahle (1911).
 Note 2. This is the earliest French-language document 
seen (March 2001) that uses the word “lécithine” to refer to 
lecithin.
 Note 3. The meaning of the word cholesterine is unclear, 
however the article mentions both animal- and vegetable 
cholesterines, as well as cholesterol. Address: 1. Pharmacist 
for the colonies; 2. Professor at the College of Pharmacy, 
Nancy.

527. Balland, A. 1907. Les aliments; Analyse, expertise, 
valeur alimentaire. Vol. II. Légumes, fruits, viandes, laitages, 
conserves, boissons & fourrages [Foods: Analysis, expertise, 
food value. Vol. II. Legumes, fruits, meats, dairy products, 
conserves, beverages & fodder plants]. Paris: Librairie J.-B. 
Baillière et Fils. 508 p. See p. 180-81, Soja. [1 ref. Fre]
• Summary: The author notes the antiquity of the soybean 
in Cochin China (citing A. Candolle 1885) and their use in 
making tofu (citing A. Bloch 1906). He then gives nutritional 
analyses of three soybeans, one each from Cambodia, Cochin 
China, and Tonkin, obtained at an exposition in the year 
1900. Their protein content (matières azotées) is 35.14%, 
34.85%, and 38.41%, and their fat content (matières grasses) 
is 14.80%, 12.95%, and 13.35% respectively.
 Note: This is the earliest document seen (May 2010) 
concerning soybeans in Cambodia (renamed Kampuchea 
in 1979). This document contains the earliest date seen for 
soybeans in Cambodia (1900). The soybean was probably 
being cultivated in Cambodia at that time. The source of 
these soybeans is unknown. Address: Ancien Pharmacien 
Principal au Laboratoire des Expertises du Comite de 
l’Intendance, France.
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528. Bertrand, Gabriel; Rivkind, L. 1907. Recherches sur la 
répartition de la vicianine et de sa diastase dans les graines 
Légumineuses [Research on the distribution of vicianine, and 
of its diastase in the seeds of legumes]. Bulletin des Sciences 
Pharmacologiques (Paris) 14(2):161-64. [2 ref. Fre]
• Summary: The authors conducted 3 series of experiments. 
In the soybean (Soja hispida Mönch) they found a new 
cyanogenic crystalline glycoside (glucoside cyanhydrique) 
named vicianin / vicianine, and an enzyme capable of 
effecting its hydrolysis. On p. 163-64 is a list of 45 species 
of legumes (about 40 genera, including the soybean, Soja) 
for which the reaction is negative, meaning that they do not 
contain diastase.
 Conclusion: “In summary, among the species examined 
belonging to the forty genera of the legume family, most 
contained a diastase (émulsine) capable of hydrolyzing 
vicianine. A species containing the glycoside is found only 
in the genus Vicia. The distribution of two substances in this 
unique genus is, again, very regular because one can even 
cite a case, that of Vicia narbonesis, where there is neither 
diastase nor vicianine.”
 Note: From about 1906 to 1910, Li Yu-ying worked at 
Bertrand’s laboratory at the Pasteur Institute.

529. Gagnepain, Francois. ed. 1907. Flore générale de 
l’Indochine. Vol. 2 [A general fl ora of Indochina. Vol. 2]. 
Paris: Masson et Cie. 1213 p. See p. 398-99. Published under 
the direction of H. Lecompte. [ soy ref. Fre]
• Summary: In the section on the genus Glycine, there is 
a subsection on Glycine soja Sieb et Zucc. Cultivated in 
Tonkin, Laos, Cochinchine. Vernacular names: Dàu nanh, 
Mak toua kon or ta tone. Uses: The seeds can be consumed 
like those of the haricot, or used to make a cheese [tofu] or a 
condiment, and they also yield oil. The black variety is used 
to feed livestock. The stem and leaves can be used as forage. 
The author lived 1866-1922.
 Note: This is the earliest document seen (Feb. 2012) 
concerning soybeans in Laos, or the cultivation of soybeans 
in Laos. This document contains the earliest date seen for 
soybeans in Laos, or the cultivation of soybeans in Laos 
(1907). The source of these soybeans is unknown.

530. Hurrier, Paul. 1907. Matière médicale et pharmacopée 
Sino-Annamites [Chinese and Annamite (Vietnamese) 
materia medica and pharmacopoeia]. Paris: Vigot Frères. viii 
+ 292 p. Illust. Index. 25 cm. Preface by Prof. Em. Perrot. 
[25 ref. Fre]
• Summary: The book begins with a chapter titled “History 
of medicine in China,” which includes many abbreviated 
bibliographic references in the text. Pages 21-22 discuss 
acupuncture and a large fold-out illustration (facing p. 20) 
shows several views of the meridians on the human body. 
Part two of the book, titled “Special Chinese and Annamite 

drugs with therapeutic uses,” contains four chapters: 
1. Mineral kingdom. 2. Animal kingdom. 3. Vegetable 
kingdom. 4. Five indexes: Latin names, Chinese names, 
Annamite names, Japanese names, and Cambodian names.
 In chapter 3, “Vegetable kingdom,” in the section 
on Legumes (p. 144) is a subsection titled Dolichos soja 
L. (p. 147). It begins with the three Chinese characters 
for “Yellow soy bean” = Teou-Ko (Mérat); Mau-tau 
(Porter Smith); Houang-teou (in Chinese), Dan-dèn (in 
Annamite). The laxative seeds of this variety are used to 
make a special condiment, soy sauce (le soy; Tsiang-yu) 
composed of soybean fl our, tea, and salt. From the cooked 
seeds, the Annamites make a vegetable cheese (fromage 
végétal; Teou-fou), which resembles goat cheese, and of 
which they consume very large amounts. Mr. Bloch, in a 
recent study on tofu (“Quelques mots sur la fabrication 
et la composition du Teou-Fou,” published in Bulletin des 
Sciences Pharmacologiques (Paris), March 1906, p. 138-43), 
described the process of making tofu, which is coagulated 
with magnesium chloride. The entire plant is used to make a 
decoction for treating smallpox and rheumatism.

Glycine javanica (no-mame in Japanese is also 
mentioned on p. 148).
 Also discusses: Various sea vegetables (kombu, kanten, 
funori, amanori; p. 71-72). Cannabis sativa (hemp; p. 102). 
Phaseolus radiatus = small red bean (azuki in Japanese; p. 
150). Sesamum orientale (sesame seeds; kuro-goma [black 
sesame] and shiro-goma [white sesame] in Japanese; p. 178). 
Address: Pharmacien de 1re class, Docteur de l’Université de 
Paris, France.

531. Jumelle, Henri L. 1907. Les resources agricoles et 
forestiéres des colonies Françaises [The agricultural and 
forestry resources of the French colonies]. Marseille, France: 
Barlatier, Imprimeur-Éditeur. viii + 442 p. See p. 333. No 
index. 28 cm. [2 ref. Fre]
• Summary: In the chapter on Indo-China (p. 267-363) is 
a section on coconuts (p. 322+) followed by a section on 
“Other oil-bearing plants” (Les autres plantes oléagineuses), 
which contains paragraphs (p. 326-27) on the sesame 
seed (Le sésame, cultivated in Cambodia) and the peanut 
(L’arachide, long cultivated in Cochin China and central and 
south Annam). Some confusion exists concerning the oil of 
Aleurites cordata (Chinese wood oil, l’huile d’abrasin) (p. 
331-32): “Why is this oil, so well known and widely used in 
Indo-China, not exported, as is its analogous oil from China? 
It is not ignored by European and American manufacturers; 
and in the United States, as in Europe, it is in demand * 
by the factories that make linoleum or that prepare varnish 
from copal.” (Footnote: *”It seems that the oil imported into 
Europe and the United States is often adulterated with oil 
from the seeds of Soja hispida [soybeans], which is likewise 
a very drying oil”).
 The next section, titled “The indigenous food” 
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(L’alimentation indigène) (p. 332-35) includes a discussion 
of various legumes consumed in Indo-China. “Among the 
leguminous seeds used as food, there is a large consumption 
of kidney-beans (de haricots), of dolichos beans (de 
doliques), and, even more, of soybeans (de sojas).” “The 
large consumption of the soybean (du soja) is due to the fact 
that its beans, not only are eaten after a long cooking, but, 
again, serve as the base for various preparations, as in Japan 
and China (Footnote: It is with these soybeans, mixed with 
wheat and koji, and coarse salt, that the Japanese make their 
shoyou [shoyu, soy sauce] and their miso, and the Chinese 
their sauces or analogous dishes, teou-ju and teou-tiung. 
In Java, the indigenous people make similar preparations. 
The fermentations are, in all these cases, caused by various 
molds.) It is thus that the Annamites [of central Vietnam] 
make a cheese called dau-phu, which is the teou-fou of the 
Chinese, the tofu of Japan. They likewise make a sauce 
named tuong, which is almost the same as the teou-tiung 
[doujiang] of the Chinese, and two cheeses [tofu], one solid, 
the other of a softer consistency, called dau-hu and dau-hu-
ao in Cochin China.” Address: Prof., Faculte des Sciences de 
Marseille [Marseilles], France.

532. Lan, J. 1907. Le maïs au Tonkin [Corn in Tonkin]. 
Bulletin Economique de l’Indochine (Hanoi) 10:212-28. 
New Series. See p. 223, 226. [Fre]
• Summary: Soybeans (dau-tuong; Glycine hispida Maxim.) 
were interplanted with corn in today’s Vietnam. In 1906 
experiments were conducted by Messrs. Borel and Broemer 
at the agricultural station of Quang-Ngai; they used soybean 
cakes (tourteaux de soja) as a fertilizer for corn. Address: 
Sous-Inspecteur d’Agriculture.

533. Martinet, Alfred. 1907. Les aliments usuels: 
Composition, préparation, indications dans les régimes 
[Ordinary foods: Composition, preparation, and directions 
for use in the diet]. Paris: Masson et Cie. viii + 328 p. A 2nd 
edition was published in 1910. [Fre]
• Summary: Pages 276-85 discuss the advantages and 
disadvantages of a vegetarian diet (régime végétarien). 
Whole dry soybeans are listed as a food that is available 
year-round, and green vegetable soybeans (soja frais) are 
listed as a seasonal vegetable.
 Dr. Martinet is said to have cited Menudier 1890, who 
proposed a bread for diabetics consisting of soy fl our 300 
gm, eggs 150 gm, butter 150 gm, salt 5 gm. and water 150 
gm. He said it was “very appetizing.” Address: Ancien 
Interne des Hôpitaux de Paris, France [Former intern at the 
hospitals of Paris].

534. Lamarche, Cyrille de. 1908. Le soja de Chine [The 
soybean of China]. Magasin pittoresque (Le). Nov. 1. p. 494-
95. [5 ref. Fre]
• Summary: The soybean is a sort of pea widely cultivated 

in China and Japan and used above all in these countries [sic, 
only in China] to make a thick, viscous oil, which is light 
yellow in color, which would not be much appreciated in 
France. We can derive invaluable benefi t from this plant, in 
particular as a food and as animal feed; it can be used as a 
substitute for wheat in making bread, as a substitute for oats 
for feeding horses, and as a substitute for hay and lucerne 
/ alfalfa for feeding livestock / animals. The seeds can be 
consumed like peas or beans at, without having a remarkable 
fl avor, they nevertheless constitute a good food. Roasted, 
they can be used as a replacement for coffee, and they are, 
according to this report, superior to chicory.
 The seeds furnish a fl our which has a high fat content 
and which gives rapid weight gain to animals that are 
fattened, such as cattle, pigs, sheep, and poultry. It quickly 
returns horses that are thin or tired to good shape.
 Rich in nitrogen, they are very low in starch (and 
actually may not have any that is use in nutrition) they 
furnish an excellent bread for diabetics, and can be very 
useful in this regard as a medicine since starch, as is well 
known, is the enemy of diabetes. Used together with wheat 
fl our, soybean fl our gives a bread a bright whiteness and 
decreases by one-third its net cost. Here is a nutritional 
analysis by Mr. Joulin. A table is given.
 One can see from this analysis that soy bread (le pain de 
soja) contains twice as much protein and one-fi fth as much 
starch as wheat bread; as for the fat, it contains ten times as 
much. Also, a robust man is hardly satiated with a kilogram 
of wheat bread, but 620 grams of soy bread is enough to 
obtain the same result.
 Here are the results of an experiment made several 
years ago by Mr. Fortuné, an agronomist at Trie-Chateau (in 
Oise) which demonstrates the advantages offered by soy in 
fattening farm animals.
 In the countries of its origin, the soybean forms the 
basis of another important industry; it is used to make a 
cheese which is widely used in the diets of the people of East 
Asia. Some people who do not like cheese. I feel sorry for 
them, but I forgive them, since everyone is entitled to their 
own tastes; they would no doubt feel differently about soy 
cheese, which is an excellent food that does not have the 
characteristic odor of cheese made from fermented milk.
 “This cheese is made from soybean seeds; in its place 
of origin it is known as tofu (To-fu), or soybean cheese 
(fromage de Daizu).
 “To make tofu, the seeds are fi rst soaked in water so that 
they expand; then, they are ground between two millstones, 
and the resulting pulp runs down into the soaking water. 
Next, this mash is poured through a sieve and collected in 
a cast-iron basin, where it is boiled for ten minutes. It is 
then cooked for a quarter hour at a lower temperature, and 
then allowed to cool. The fl our (sic, farine) separates from 
the water, and the water is removed. The remaining paste is 
kneaded until it is uniform. It is salted and placed in molds 
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where it drains and takes on the consistency of the milk-
based cheese we are familiar with.
 “Along with rice, this food forms the foundation of the 
diet of the poor classes. It has the great advantage of being 
very nourishing while costing very little. For one cent, a 
person can buy a piece of tofu as big as a fi st. The Chinese 
do not let the liquid from the above process go to waste–they 
are thrifty, and use the leftover liquid as a sauce to season 
certain dishes.
 Considerable trade has resulted from exporting tofu; 
thousands of Chinese junks have left the port of Ming-Potou 
(Ningbo?), carrying this product to the most remote areas of 
China.
 “There are several varieties of soybeans; the preferred 
variety is called the “soybean of Étampes” (soja d’Étampes). 
To fully mature, its seeds do not have very strict climate 
requirements; the climate of central France, and particularly 
of southern France, is perfectly suitable.”
 Note: This writer’s description of the tofu-making 
process is not accurate. He is apparently confusing regular 
tofu (which is very inexpensive and a foundation of the 
diet) and fermented tofu, which is salted and traded is boats. 
Regardless of the type, he probably means “curds” instead 
of fl our. For fermented tofu he fails to mention inoculation 
with koji spores, aging in brining liquor in bottles, and its 
use as a seasoning rather than a basic food. The liquid from 
fermented tofu only is “used as a sauce to season certain 
dishes.” Address: Member, Société d’histoire naturelle des 
Ardennes, France.

535. Ringelmann, Max. 1908. Brise-tourteaux [Cake 
breaker]. Journal d’Agriculture Pratique 72(39):401-02. 
Sept. 24. [Fre]
• Summary: Two illustrations show this cake breaker; one 
is hand-turned, one is motorized. On page 402 is a list of 
all the types of oilseed cakes with which it can be used and 
the percentage of protein in each. The last of these is Soja 
(46.8% protein); this cake, which comes from Shanghai, 
presents itself in the form of millstones (meules) about 60 cm 
in diameter and 10 cm thick. It is preferable to cut up each 
cake before running it through the cake breaker.

536. Decrock, E. 1908. Contribution à l’étude des fécules de 
l’Indochine [Contribution to the study of the starchy foods of 
Indochina]. Annales du Musee Colonial de Marseille 6:67-
129. Series 2. [1 soy ref. Fre]
• Summary: A section (p. 110-11) titled Glycine hispida 
Maxim. (Soja) discusses: Exterior characteristics of the seed, 
spermoderme.
 Soja hispida is also mentioned in passing on p. 102. 
Address: Assistant Prof. at the Faculty of Sciences of 
Marseilles (Professeur-adjoint à la Faculté des Sciences de 
Marseille).

537. Atti del II Congresso Internatzionale di Terapia Fisica 
[Proceedings of the Second International Congress of 
Physical Therapy]. 1908. Rome, Italy: Tipografi a Nazionale 
de G. Bertero E.C. 938 p. Held 13-16 Oct. 1907 in Rome, 
Italy. [Fre]
• Summary: In Volume I, Part II, Theme II, pages 216-220 
is a French-language article by Dr. Rahmiel (of Crajova, 
Romania) titled “Soya phagie [Soya as food].” It begins: 
Diet therapy has as its goal the prevention, improvement, 
or treatment of nearly all maladies. He also discusses 
vegetarianism. Address: Dr., Crajova (Romania).

538. Bloch, A. [Armand-Aron]. 1908. Le soja. Sa culture, sa 
composition, son emploi en médecine et dans l’alimentation 
[The soybean. Its culture, its composition, its use in medicine 
and in food]. Annales d’Hygiene et de Medecine Coloniales 
11:85-122. [29 ref. Fre]
• Summary: This article is identical to that published by 
Bloch in 1907 in Bulletin des Sciences Pharmacologiques 
(Paris). Address: Pharmacist major 2nd class of the colonial 
troops. Doctor of Pharmacy.

539. Gautier, Armand. 1908. L’alimentation et les régimes 
chez l’homme sain ou malade. 3e édition [Diet and dietetics 
for healthy or for sick people. 3rd ed.]. Paris: Masson & Co. 
xx + 750 p. See p. 317-18, 617. Illust. 25 cm. [1 ref. Fre]
• Summary: Chapter 19, on vegetables, grains, etc., contains 
a section titled “Pois ou fèves de Soja” (Soja peas or beans, 
p. 317-18). The fi rst half is almost identical to that in the 
1904 edition. It continues: Soy fl our contains, on average, 
only 28% starch, compared with 45% in wheat fl our. 
Unfortunately the taste of this legume is not agreeable.* (* 
Footnote: This may be because we don’t have a good recipe 
for its preparation. Here is the one Gautier used: Combine 
250 gm of dry soybeans with 1 liter of water at 40ºC and 
15 gm sea salt; soak for 12 hours. Pour off the water and 
replace it with the same quantity of newly salted water. Cook 
on low fl ame for 3 hours, without skimming off the foam. 
When it begins to form, add 3-4 gm of sodium bicarbonate, 
2 leeks and some spinach leaves. Remove from the fi re after 
suffi ciently cooked. Remove the leeks and spinach leaves. 
Eat in sauce or on a salad).
 In Japan, soy fl our is mixed with cooked rice and 
allowed to ferment until one obtains [sic] a sort of pap or 
sauce which takes the place of meat extract and which is 
mixed with many foods. In China, the soybean (le Soja) is 
fermented with diced meat, to yield a condiment named Si-
zian, which is very stimulating for the stomach.
 The chapter on vegetarianism is similar to that in the 
1904 edition.
 Note: Émile Julien Armand Gautier lived 1837-1920. 
Address: Professeur a la Faculte de Médecine de Paris; 
Membre de l’Institut et de l’Académie de Médecine.



HISTORY OF SOY IN FRANCE   241

© Copyright Soyinfo Center 2015

540. Lahor, Jean; Lucien-Graux, -. 1908. L’alimentation 
à bon marché, saine et rationelle [Food that is reasonably 
priced, healthful and rational]. Paris: Félix Acan, Éditeur. iii 
+ 284 p. No index. 18 cm. [10 ref. Fre]
• Summary: Chapter 11, titled “Vegetarianism and vegetarian 
restaurants” (p. 146-66) gives accurate, detailed information 
for France. The Vegetarian Society of France is located at 13 
rue Froisart, Paris. We read on p. 162-63: “The soybean (Le 
soja) of Japan, so rich in nitrogen, should also be favored on 
our tables, no doubt in the form of soy sauce, just as it is in 
the Far East.”
 A table titled “List of vegetarian foods which one can 
have all year round” (p. 166) includes soybeans and peanuts 
under “dry legumes.”
 Appendix IV titled “Fruitarianism” (p. 273-77) notes 
that fruits includes seeds (such as cereal grains and legumes) 
as well as nuts.
 Note: Jean Lahor is a pseudonym. Address: Dr. Cazalis.

541. USDA Bureau of Plant Industry, Inventory. 1909. Seeds 
and plants imported during the period from January 1 to 
March 31, 1908. Nos. 21732 to 22510. No. 14. 64 p. Jan. 9. 
Also titled USDA Bureau of Plant Industry, Bulletin No. 137.
• Summary: Soy bean introductions: Glycine hispida 
(Moench) Maxim. [Note the fi rst use of this terminology in 
this publication.]
 21754-21757. “From Paris, France. Purchased from 
Vilmorin-Andrieux & Co. Received January 3, 1908.
 “21754. Yellow seeded.
 “21755. Ogemaw. Extra early, brown seeded.
 “21756. Black seeded.
 “21757. Extra early, black seeded.”
 21818. “From Paris, France. Purchased from Vilmorin-
Andrieux & Co. Received January 17, 1908. Ito San. Called 
by the French, Yellow Etampes.
 21825. “From Hokkaido, Japan. Presented by Mr. K. 
Hashimoto, Kuchchau Agricultural Society, Abutagun. 
Received January 14, 1908. Amherst (?). ‘Used in 
the manufacture of “soy,” “miso,” “tifu” [tofu], etc.’ 
(Hashimoto.)”
 21830/21831. “From Hokkaido, Japan. Presented by the 
Yokohama Nursery Company, Yokohama, Japan. Received 
January 24, 1908.
 “21830. Butterball. Japanese name Akita.
 “21831. Japanese name Rumoi.”
 21946. “From Buitenzorg, Java. Presented by Dr. M. 
Treub, director of the Department of Agriculture. Received 
February 11, 1908. ‘Zwarte kadelee’” [black soybeans].
 21999. “Received through Mr. F.N. Meyer, agricultural 
explorer for this Department at the Plant Introduction 
Garden, Chico, Cal., February 12, 1908. From Boshan, 
Shantung, China. ‘(No. 799a, Sept. 18, 1907.) A rare variety 
of soy bean, sparsely grown near Boshan. Chinese name Ta 
ha tau. Used by the higher classes as a vegetable in soups.’ 

(Meyer.)”
 22311/22312. “From Shanghai, Kiangsu, China. 
Presented by Rev. J.M.W. Farnham, Chinese Tract Society. 
Received March 11, 1908.
 “22311. Black. ‘Similar to Nuttall but larger.’ (Nielsen.)
 “22312. Yellow.”
 22317-22322. “From Erfurt, Germany. Purchased from 
Haage & Schmidt [seedsmen]. Received March 16, 1908.
 “22317. Probably Butterball.
 “22318. ‘Giant Yellow.’ Probably Amherst.
 “22319. Brown.
 “22320. Samarow. Like No. 17260.
 “22321. Probably Cloud.
 “22322. ‘Early Black from Podolia [Ukraine].’ Probably 
Buckshot.”
 22333-22337. “Grown at Arlington Experimental Farm, 
Virginia, season of 1907. Received March 19, 1908.
 “22333. Baird. ‘This variety was mixed with Brownie 
when received from Pingyang [Pyongyang / P’yongyang], 
Korea. This mixture was given S.P.I. No. 6414. The two 
varieties were grown together under these numbers, 9417, 
17256, and Agrost. No. 1542, respectively. The two varieties 
were separated in the 1907 seed from Arlington Farm, and 
Baird given the above new number, Brownie remaining as 
No. 17256.’ (Nielsen).
 “22334. Flat black. ‘Received from Mr. H.B. Derr, 
Agricultural Experiment Station, Champaign, Illinois. The 
original source of the seed is not known. It is quite similar in 
growth to Nuttall, but the seed is not the same shape, being 
fl atter and larger.’ (Nielsen.)
 “22335. Yellow. ‘Received from Mr. H.B. Derr, 
Agricultural Experiment Station, Champaign, Illinois, where 
it was grown as Illinois Medium Yellow. It is very similar to 
Hollybrook, and perhaps is the same, but appears different on 
account of having been grown farther north.’ (Nielsen.)
 “22336. Guelph. ‘Received from Mr. H.B. Derr, 
Agricultural Experiment Station, Champaign, Illinois. 
Original seed was procured from the Agricultural Experiment 
Station, Wooster, Ohio.’ (Nielsen.)
 “22337. Guelph. ‘Received from Mr. H.B. Derr, 
Agricultural Experiment Station, Champaign, Illinois. 
Original seed was procured from the Agricultural Experiment 
Station, Fayetteville, Arkansas’ (Nielsen.).”
 22379-22381. “From Canton, Kwangtung [province], 
China. Presented by Dr. J.M. Swan, Cooks Hospital. 
Received March 20, 1908.
 “22379. Yellow.
 “22380. Black.
 “22381. Green mixed with yellow and a few brown.”
 22406/22407. “From Hongkong, China. Presented by 
Mr. S.T. Dunn, Botanical and Forestry Department. Received 
March 26, 1908. [Note: It is not clear whether or not they 
were ever cultivated in Hongkong. These two soybeans 
(#22406 and #22407, both black seeded) were later given the 
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names “Hongkong” and “Nigra” respectively, and introduced 
to the USA in about 1910].
 “22406. Yellow.
 “22407. Black.”
 22411-22415. “From Naples, Italy. Purchased from 
Dammann & Co. Received March 25, 1908.
 “22411. Samarow.
 “22412. Black. ‘Similar to Cloud.’ (Nielsen.)
 “22413. Brown.
 “22414. Yellow. ‘Similar to Acme.’ (Nielsen.)
 “22415. Giant yellow.”
 “Glycine soja Sieb. & Zucc.” [Note the fi rst mention of 
this species.] 22428. “Grown at Arlington Farm, Virginia, 
season of 1907, under C.V.P. No. 0474. Received March, 
1908. ‘Original seed presented by the Botanic Gardens, 
Tokyo, Japan. A near relative to the soy bean, but a spreading 
or decumbent plant, abundantly provided with large root 
nodules. Has considerable promise as a cover or green 
manure crop.’ (Piper.)”
 22498-22501. “From Hangchow, Chehkiang, China. 
Presented by Dr. D. Duncan Main, through Mr. J.M.W. 
Farnham, Shanghai, China. Received March 26, 1908.
 “22498. Yellow. Similar to No. 18619.
 “22499. Yellow.
 “22500. Green. Similar to No. 17857.
 “22501. Black.”
 22503-22507. “From Yokohama, Japan. Purchased from 
L. Boehmer & Co. Received March 31, 1908. The following 
seeds with Japanese names quoted; varietal descriptions by 
Mr. H.T. Nielsen:
 “22503. ‘Teppo Mame.’ Yellow, similar in appearance to 
Amherst, No. 17275.
 “22504. ‘Kaze Mame.’ Green.
 “22505. ‘Gogwatsu Mame.’ Yellow, similar to 
Haberlandt, No. 17271.
 “22506. ‘Maru Mame.’ Yellow.
 “22507. ‘Vieuri Lei.’ Green, similar to Yosho, No. 
17262.” Address: Washington, DC.

542. Monthly Consular and Trade Reports (U.S. Bureau of 
Manufactures, Department of Commerce and Labor). 1909. 
Oleaginous products: Oil cake and seed. No. 344. p. 153-55. 
May.
• Summary: Exports of [soy] beans and [soy] bean-cake 
from Newchwang, China, are increasing rapidly. The United 
States Consul at Newchwang, “Thomas E. Heenan, calls 
attention to the exports of Chinese beans to the United 
Kingdom as the beginning of what is expected to develop 
into considerable proportions.
 “Since the closing of the river to navigation, large 
numbers of carts have been entering the town with inland 
produce, and great quantities of beans have been stored for 
export in the spring. It is diffi cult to obtain reliable fi gures 
concerning the quantity brought by rail, but up to date 64,000 

tons have been brought by carts, and it is estimated that the 
total quantity brought in by rail and carts during the four 
Months December-March will reach 88,000 tons, against 
30,000 tons for the same period last winter. This quantity, 
however, is small compared with the stocks shipped to Dalny 
by rail from the north, and when the thaw sets in, putting a 
stop to cart traffi c, unless there are early spring rains, there 
is very little prospect of large supplies coming down by river 
boats, as the snow thus far has been insuffi cient to give the 
requisite draft of water in the up-river reaches.
 “Countries to which shipments are made: Beans, bean 
cake, and bean oil are the principal products of Manchuria. 
The prices of these during the past season have been higher 
than ever before, but how much of this is due to the ability of 
Japan, a gold-standard country, to pay more in silver, because 
silver has been cheap, can not be positively stated. The bean 
cake and bean oil go chiefl y to Japan, but shipments have 
gone to England, France, and the United States during the 
past year. The American shipment was a small quantity sent 
from Newchwang merely as a sample... During the year the 
exports to England amounted to about 70,000 bags. This 
is a new development, said to have been brought about 
by English experts who have made a study of the beans. 
They have discovered, it is said, a means of extracting an 
oil therefrom, for culinary use as well as for lubricating 
purposes., the residue being converted into cattle feed. The 
exports of bean cake from Newchwang to foreign countries 
in 1908 amounted to 246,608 tons, valued at $5,518,508.
 “The exports of beans from Newchwang to foreign 
countries and other Chinese ports during 1908 were as 
follows, in tons:” Yellow [soy] beans 75,996. Green beans 
31,873. Black [soy] beans 16,489. White beans 4,315. Red 
[azuki] and small green [mung] beans 3,634.
 “United Kingdom: An experiment with the soya bean 
in Manchuria.” U.S. Consul Walter C. Hamm of Hull 
[England] writes, under date of January 20,...” The soya 
bean “has been exported to some extent to the United States, 
and a few samples have been brought to England, but the 
present shipments to Hull are the fi rst on a large scale. Three 
steamers, the Maroa, the Javorina, and the Matoppo, are now 
on their way from Dalny or Vladivostok with about 10,000 
tons each, and the Claverdon and the Bannockburn are 
loading similar quantities at Dalny, making 50,000 tons in 
all.”
 A long quotation from an article in the Eastern Morning 
News describes the arrival at Hull, England, from China, 
of the fi rst cargo of soya beans on board the Javorina. “The 
beans arrived in good condition, and this is due to the 
excellent arrangements made for ventilation in the hold.” 
Experimental “soya cakes have been made in Hull and have 
been tested by a practical and scientifi c dairyman in the East 
Riding, who has reported that one cow set aside for this test 
and fed with half a cake a day, in addition to other food, 
yielded a considerable extra quantity of milk daily and was 
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much improved in general condition. The large proportion 
of oil in the cake makes sparing use of it advisable... The 
Japanese have adapted the bean to commercial uses, not 
for the food of animals, but for that of man. It is not an 
unpopular article of diet in many parts of the Far East. It 
possesses sustaining qualities, and is the basis of a Japanese 
sauce [shoyu].
 “Chinese beans in Scotland: Tests in crushing mills for 
oil and stock meal.” U.S. Consul Rufus Fleming reports on 
Feb. 12 from Edinburgh: “In the production of oil cake and 
seed oil the crushing mills in this district have long used 
only Bombay and Egyptian cotton seed. Recently some of 
the mills have experimented with small quantities of ‘soya 
beans’ from Manchuria. The Chinese bean, which is about 
the size of a pea, has been found to contain from 15 to 16 per 
cent of oil suitable for soap making. The usefulness of the oil 
for other industrial purposes has not yet been demonstrated. 
The cake produced, containing about 6 per cent of oil, is said 
to be good feed for stock... The mills in this part of Scotland 
have undertaken to carry out thorough tests, and a shipment 
of 1,700 tons is expected to soon arrive at Leith for this 
purpose.”
 Note 1. This is the earliest document seen (Oct. 2014) 
concerning soybeans in Scotland. They were imported from 
Manchuria. Rufus Fleming fi led his report on 12 Feb. 1909.
 Note 2. This is the earliest English-language document 
seen (Feb. 2000) that uses the term “soya cake” or “soya 
cakes” to refer to ground, defatted soybeans.
 Note 3. This is the earliest English-language document 
seen (Sept. 2006) that uses the term “Chinese beans” (or 
“Chinese-beans”) to refer to soybeans.
 Note 4. This is the earliest document seen (Oct. 2005) 
concerning soya beans imported to or processed in Hull, 
England. Address: Washington, DC.

543. Baulmont, René. 1909. Le fromage de soja [Soybean 
cheese {Tofu}]. Bulletin de la Société d’histoire naturelle des 
Ardennes 16:12-16. June. [5 ref. Fre]
• Summary: The Magasin pittoresque (a French magazine), 
in its issue of 1 Nov. 1908, published an article on the 
soybean of China (Le soja de Chine) by Mr. Cyrille de 
Lamarche. The author, after describing the cultivation of this 
plant, discusses its numerous uses.
 Note 1. Much of the fi rst 1½ pages of this article is very 
similar to (or a summary of) the earlier article by Cyrille de 
Lamarche.
 The information is given by Mr. de Lamarche without 
any indication of the part of China to which it applies.
 Note 2. Ardennes is a department in northeast France, 
bordering on southern Belgium and named after the 
Ardennes area. Address: Member, Société d’histoire naturelle 
des Ardennes, France.

544. LeMaire, M.E. 1909. Nouvelles du Japan savant et 

industriel [New from scientifi c and industrial Japan]. Bulletin 
de la Société Franco-Japonaise de Paris No. 15. p. 43-48. 
June. See p. 45-46. [Fre]
• Summary: In the section titled Scientifi c publications 
from the University of Tokyo is a summary (p. 45-46) of an 
article titled “Notes on Japanese vegetable oils,” by Tokuhei 
Kametaka, Article 4, Vol. 25 (Sept. 1908) of the Journal of 
the College of Science, Imperial University of Tokyo. One of 
the articles discussed is: “3º L’huile de soja, Glycine hispida 
Maxim. Known as “soja bean oil” in English and daizu-
abura in Japanese. We know that the soja bean is used to 
prepare miso, a sauce [sic, paste] that is used to make miso 
soup (misoshiru), a main dish for the Japanese. This oil, of a 
light yellow color, which has found numerous industrial uses 
locally, is beginning to be used by the Europeans. In 1907, 
Japan exported 700 tons of it, worth 20.4 pounds sterling per 
ton.
 Note: This society was founded in 1909 by the 
government of Japan. Address: Ingenieur des arts et 
manufactures.

545. Board of Trade Journal (London). 1909. France. Soya 
meal in cakes admitted free of duty. 66:33. July 1.
• Summary: “Soya Meal in cakes is now classed by the 
French Customs authorities as oil cakes (Tariff No. 166), and 
is consequently admitted duty-free.”
 Note: This is the earliest English-language document 
seen (Dec. 2005) that uses the term “soya meal” to refer to 
ground, defatted soybeans (one of two documents).

546. Indian Trade Journal (The) (Calcutta). 1909. Soy bean 
trade in China. 14(170):17. July 1.
• Summary: “Attention is called by the United States Consul 
at Newchwang to the exports of Chinese beans to the United 
Kingdom, which are expected to develop into a considerable 
trade and which are competing seriously with Indian linseed 
and cotton seed in home markets...
 “The bean cake and bean oil go chiefl y to Japan, but 
shipments have gone to England, France, and the United 
States during the past year. The American shipment was a 
small quantity sent from Newchwang merely as a sample... 
The exports of bean cake from Newchwang to foreign 
countries in 1908 amounted to 246,608 tons. The exports 
of beans from Newchwang to foreign countries and other 
Chinese ports during 1908 were as follows, in tons: Black 
[soy] beans, 16,498; green beans, 31,873; white beans, 
4,315; yellow [soy] beans, 75,996; red and small green 
beans, 3,634; total, 132,316 tons.
 “Mr. Consul F.W. Playfair, in his Report on the Trade of 
Nagasaki for the year 1908, gives the following details about 
soy beans and their products: The largest increase under any 
heading is that of the import of oil cakes for manure, which 
is £83,485, an advance over 1907 of more than 60 per cent. 
The reasons for this increase are (1) the extremely low price 
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of bean cake in China and (2) the increase in the area under 
cultivation. The bean cakes come from Newchwang and 
Dalny...
 “In a report to his Government the Japanese Consul-
General in Mukden says: ‘The season for the export of beans 
and oil cake, the principal staples of Manchuria, opens in 
November and closes in March or April, and the destinations 
are chiefl y Japan and other parts of China (Central and 
South). Lately beans have begun to be exported to Europe...’
 “Mr. Consul Pitzipios, in his Report on the Trade of 
Chinkiang for the year 1908, states that the exports of 
bean cake in that year amounted to 588,123 cwts. [1 cwt 
= hundredweight = 112 pounds]. He adds that this cake 
is produced very cheaply and goes principally to Japan.” 
Address: India.

547. Indian Trade Journal (The) (Calcutta). 1909. France. 
Soya meal in cakes admitted free of duty. 14(173):111. July 
22. [1 ref]
• Summary: “The Board of Trade are in receipt of 
information through the foreign offi ce, to the effect that 
Soya Meal in cakes is now classed by the French Customs 
authorities as oil cakes (Tariff No. 166), and is consequently 
admitted duty-free.”

548. Monduit, Ph. 1909. Correspondance [Letters to the 
editor]. Bulletin de la Chambre de Commerce de Paris 
16(30):993-94. July 24. [Fre]
• Summary: This letter advocates modifying the customs 
status of the soybean. The soybean is presently considered 
to be a pulse. The author of this letter wishes that the French 
customs authorities would consider it as an oleaginous or oil-
bearing plant. In support of his request, he puts forward the 
fact that the soya is rich in oil and does not contain starch–
the opposite of pulses. He also indicates that the current 
status for the soya penalizes the French farmers by depriving 
them of an excellent source of protein (as meal/cake).
 One amusing detail: he specifi es in support of his 
request that this food, although very high regarded and 
widely consumed in many forms by the people of Asia, will 
be not directly consumed in France as human food because 
of the particular preparation (fermentation, sic) which it 
requires. Address: President.

549. Indian Trade Journal (The) (Calcutta). 1909. Soy 
bean. Memorandum by reporter on economic products. 
14(174):136-38. July 29. [14 ref]
• Summary: This is an excellent review of the literature 
summary by Mr. Burhill (see this journal, 22 July 1909, 
p. 113), from original observations and many early Indian 
sources, of soybeans in India and the results of early soybean 
cultivation experiments in India. The introduction of the 
cultivated soy bean “into India is comparatively recent; 
and, except among those tribes or peoples who are mostly 

Mongolian, it has obtained little hold. I will state in what 
parts of India it may be found.
 “The Burmese grow it under the names of Pe-ngapi and 
Pe-kyat-pyin, sowing it, never in great quantity, along with 
other beans on the mud banks as the falling rivers leave them 
bare in October, or more sparingly still away from the rivers. 
The Kachins and other hill-tribes grow a little of it on their 
hill-clearings, the Kachins calling it Lasi. The Khasis, the 
Nagas and other tribes between the Brahmaputra and Upper 
Assam cultivate it similarly. The Khasi name seems to be 
U-rymbai-ktung and the Naga name An-ing-kiyo or Tzu-dza; 
but these three names should be subjected to scrutiny as they 
may be wrong. In the Brahmaputra valley it is grown, so far 
as known, only towards Barpeta. Whether grown or not in 
the hills north of the Brahmaputra I cannot prove, but the 
probability is strong that it is. It is grown by the Lepchas in 
Sikkim, and is called by them Salyang or Selliangdun, or by 
the Bhutias [the Bhutia people constitute a majority of the 
population of Bhutan and form minorities in Nepal and India, 
particularly in the Indian state of Sikkim] Botumash Bhatwas 
or Bhatmars.”
 Note: This is the earliest document seen (Oct. 2010) 
concerning soybeans in connection with Bhutan. They may 
well be used or cultivated in Bhutan but we cannot be sure.
 “It is apparently grown in the Kingdom of Nepal, for it 
is found just under the mountains in the north of Oudh and 
again in the valleys of the north-western Himalayas right 
to the extreme end, and sparingly up to an altitude of 6,000 
feet. In western Bengal and through the submontane districts 
of the United Provinces it is rare, passing chiefl y under the 
name of Ram Kurthi, or in Bengal also as Gari Kalai. Right 
upon the Nepal boundary it is known by the hill names, e.g., 
Bhatnas or Bhatwas, as well as Kajuwa. The Santals grow 
it and call it Disom Horec. I saw it in 1902 sparingly grown 
towards Belgaum.
 “There are several races in India differing in small 
points; the seeds may be black or whitish, the leaves may be 
larger or smaller, etc. The black-seeded races occur in the 
hills, the other colours of seed both in the hills and the plains. 
The Khasi hills contain both larger-leaved and smaller-leaved 
plants...
 “We seem to have no green [soy] beans in India 
and nothing approaching the yellow Manchurian beans 
[described by Hosie in 1904] in shape nor the larger black.”
 Many analyses of the percentage, on a dry weight basis, 
of the oils in soy beans from various countries have been 
made. “The average of eight analyses of soybeans from 
China is 19.89. The average of six analyses from Japan is 
20.01. The average of six analyses from Java is 21.62. The 
average of forty-two analyses from Europe is 18.98, being 
from Germany fourteen analyses with an average of 19.74, 
from Austria eleven, average 19.44, from Hungary six, 
average 19.16, from Russia nine, average 17.93, from France 
two, average 15.40...
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 Concerning the composition of Indian soy beans, 
Church, in his Food Grains of India (p. 141) stated that they 
contained: Water 11%, albuminoids [protein] 35.3%, fat 
18.9%, starch and sugar 26.0%, fi bre 4.2%, and ash 4.6%. “I 
Presume he had Indian seed but it is not possible to say what 
race he examined.
 “Dr. Leather in 1903 analysed the seeds of seven 
samples of soy from Japanese seeds cultivated at Manjri, 
near Poona. The amount of oil in them varied from 14.92 to 
23.05 per cent, being on the dry weight 15.97 to 24.41 per 
cent with an average of 19.99.
 “My offi ce is now studying the composition of the seeds 
of established races in order to see how they compare in oil 
content with such material as Manchuria exports, or such 
as Manchurian seed might give in India. At the present time 
India has not the supply of these beans for an export trade; 
but possibilities of a certain extent are evident.”
 “One of the fi rst considerations must be the yield that 
soy will give per acre in various parts of the country. In 
British India, in Burma, since the soybean is rarely cultivated 
alone, no statistics on yields are available. “When the bean 
in 1885 was grown experimentally at Nagpur from Japanese 
seed, it yielded at the rate of 180 lbs. per acre [202 kg/ha] 
(see Report Experimental Farms for that year, p. 5), but 
later (vide Nagpur Experimental Farm Report for 1889-90, 
p. 5) it yielded but an average of 88 lbs. per acre [98.8 kg/
ha] over fi ve years. In Lahore in 1894-95 (vide Report on 
the Government Agri-Horticultural Garden, p. 2) it yielded 
at an estimated rate of 349 lbs. of seed per acre [391.9 kg/
ha] and 349 lbs. of fodder, but on a very small area. Its 
yield was very poor in the next year. The estimated yield 
in 1898 in an experiment done in Madras was 468 lbs. per 
acre [525.6 kg/ha]. It has been grown sparingly at Nadiad 
in Gujarat, and elsewhere in the Bombay Presidency. In the 
Experimental Far Report, Bombay, for 1901 a big yield was 
chronicled, but in the next year the crops at Poona and Surat 
failed. In 1903 the seeds analysed by Dr. Leather, as already 
reported, were grown near Poona: the yield is not recorded. 
In 1904 a yield of about 300 lbs. per acre [337 kg/ha] was 
obtained (Experimental Farms Report, Bombay, p. 70) on 
light land. One year later nineteen plots were under trial but 
with unpromising results, for only fi ve yielded seed enough 
to repay for the cost of cultivation. The yield varied from 50 
to 293 lbs. per acre [56.2 to 329 kg/ha], the fi ve promising 
to be remunerative yielding over 200 lbs. per acre [224.6 kg/
ha]. The Manjri (Poona) farm grew 19 plots in 1905-06 with 
better results, probably as a consequence of better land. Plot 
No. 3 yielded at the rate of 700 lbs. per acre [786 kg/ha], 
No. 13 at the rate of 690 lbs. per acre [774 kg/ha], No. 4. at 
the rate of 650 lbs. per acre [730 kg/ha] and so on. Nearly 
all the plots gave returns likely to be remunerative. [Note 
that the size of the plots is unfortunately not indicated.] One 
year later it was reported by Mr. Fletcher, Deputy Director of 
Agriculture, Bombay (Annual Report of the Agricultural and 

Botanic Stations for 1906-07, pages 15-16) that plot No. 5 
had yielded on the edge of black soil at the rate of 1,166 lbs. 
per acre [1,309 kg/ha], while plots numbered 6, 7, 12 and 13 
gave, respectively, 513, 650, 575 and 395 lbs. per acre.
 “Earlier than this in the United Provinces, many 
experiments had been done at the Sahranpur Botanic 
Gardens (vide Gollan in Bulletin of the Department of Land 
Records and Agriculture, No. 21, 1906, pages 27-28). He 
obtained yields at the rate of 1,124 lbs. per acre and 561 lbs. 
per acre.
 “These experiments have not yet affected the ryots 
[peasants, tenant farmers]; the crop must be demonstrated 
very clearly as a paying one before it will do that.”
 Note 1. This is the earliest document seen (Sept. 2010) 
concerning soybeans in Lahore. It is not clear whether the 
Lahore referred to was in today’s Pakistan or India. In 1846 
Lahore was conquered by British troops and in 1849 placed 
under British sovereignty. Before 1947 Lahore was a division 
of the Punjab in British India. In 1947 it was divided, with 
the Gujranwala, Sheikhupura, and Sialkot, and parts of 
Gurdaspur and Lahore districts assigned to Pakistan. Ambala 
and Jullundur districts and the remainders of Gurdaspur 
and Lahore districts were assigned to India. In 1970 Lahore 
became the capital of the reconstituted Punjab province.
 Note 2. This is the earliest document seen for seen (Sept. 
2010) concerning the cultivation of soybeans in Sikkim.
 Note 3. This is the earliest document seen for seen (Sept. 
2010) that mentions the soybean in connection with the 
Lepchas of Sikkim, or the Bhutias of Bhutan and Sikkim.

550. Corps Gras Industriels (Les) (Paris). 1909. L’huile 
de soja et son infl uence sur le marché [Soybean oil and 
its infl uence on the market (Abstract)]. 36(3):34. Aug. 15; 
36(4):50. Sept. 1. [1 ref. Fre]
• Summary: This two-part article is a French-language 
summary of the following English-language article: Oil, 
Paint and Drug Reporter. 1909. “The soya bean and its 
probable effect on the markets.” 75(25):7-8. June 21.

551. Economist (London). 1909. Trade and smuggling in 
Manchuria. Oct. 9. p. 691-92.
• Summary: “One of the most interesting features of the 
past year has been the development of Manchuria as an 
exporting country. An almost negligible quantity prior to the 
war, Manchuria has thrown some 300,000 to 400,000 tons of 
fi eld produce into the United Kingdom during the last eight 
months, representing one and a half to two millions’ sterling 
value.
 “The principal article of export is the Soya oil bean. In 
appearance something like a pea, the Soya bean contains 
between 16 per cent. and 19 per cent. of oil, and has at 
once jumped into prominence as a food for cattle. The fi rst 
steamer cargo left Vladivostock in January last [Jan. 1909], 
and numbers of large steamers were chartered to load at 
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that port and at Dalny, cheap freights materially helping the 
business in the early stages. Supplies have continued regular 
during the season, and even now a large fl eet is under charter 
for the United Kingdom, Liverpool and Hull being the 
principal consuming centres.
 “The Manchurian Railway has benefi ted considerably by 
this additional trade activity, and though at intervals during 
the spring months the resources of the line were severely 
taxed to deliver the large quantities contracted for to the 
steamers in port at Dalny and Vladivostock, the authorities 
have been able to cope with the requirements of the trade 
with less confusion than might have been expected from 
such a sudden demand upon their carrying powers. The 
growing area is not confi ned to special localities, but may 
be said to extend to the whole of Manchuria. Harbin is one 
of the principal concentrating points, and from this town 
the railway runs south via Kirin to Vladivostock, and via 
Mukden to Dalny, both ports having ample accommodation 
for steamers of 6,000 to 10,000 tons capacity.
 “The crop is harvested in November and December, and 
shipments begin towards the end of the latter month. The old 
crop continues to come down to port in October, and there 
is a gap of about two months between the old and the new 
crops. In the United Kingdom the bean is treated chiefl y 
as an oilseed, being crushed in the crushing mills, the oil 
extracted, and the residue used as a cattle-feeding cake or in 
the form of meal, while the farmers also employ the bean, of 
course without crushing, in various forms for stock feeding. 
The oil is edible, and has already a large and regular sale at 
high prices.
 “It may be safely anticipated, from the results of the 
present year, which was really only an experimental one 
as far as the United Kingdom was concerned, that we shall 
see increased activity during 1910. Owing to the successful 
trading of the past year, the area under bean cultivation has 
been increased by over 20 per cent. The total crop is between 
800,000 and 1,000,000 tons, of which China and Japan 
consume about one-half, while the United Kingdom can 
now be reckoned upon to take the remainder. The success 
obtained by the oil crushers and farmers in England during 
the present season makes it certain that increased quantities 
will be imported into this country in the future if no large 
Continental competitors come into the fi eld, and prices 
remain within the reach of consumers. Heavy import duties 
on foreign oilseeds both in France and Germany have kept 
these countries out of the market up to the present, to the 
advantage of the English manufacturers, who have thus been 
able to fi nd an outlet for large quantities of the manufactured 
product, in the shape of beancake and oil, in the North of 
Europe.
 “Nor is the future of Manchuria limited to the cultivation 
of the Soya bean. Several thousand tons of millet seed have 
been shipped this year to England for the fi rst time, and in 
spite of the long voyage–six to eight weeks via the Canal and 

a fortnight more via the Cape of Good Hope...”
 “Much harm has been done by the Russian ordinance 
which lately closed Vladivostock and other Russian ports 
to the East and along the Amur River, where trade had 
hitherto been free and unrestricted. Lawful trade is now 
yielding to illicit trade. Along the frontier marked by the 
Amur and the Arguna the Chinese have opened up trading 
stations, selecting sites for them on their own side far from 
the Russian Customs and Excise posts, which, owing to their 
small number and to the enormous extent of the border-line 
between Siberia and China, are quite incapable of exercising 
any infl uence over the ever-increasing relations between the 
Russian and Chinese sides of the boundary. The commodities 
chiefl y traded in by the Chinese are alcohol, vodka, tea, and 
sugar...” The “smuggling trade has assumed throughout the 
Amur the character of an organised industry in the hands of 
the Chinese.”

552. Revue Indochinoise. 1909. Fabrication de l’huile et du 
tourteau de fève Soja [Production of soy oil and soybean 
cake]. 11:1046-47. Oct. [Fre]
• Summary: The extraction of oil from the soybean 
(L’extraction de l’huile de la fève Soja)–Soja hispida–which 
is found in Japan and which is imported to Japan in large 
quantities from China and Korea, is a very simple operation. 
The beans are steamed then crushed in mechanical presses; 
the oil fl ows out and is collected in reservoirs. It is allowed 
to stand for a while and is then refi ned. The result is an oil 
with a clear yellow color which can be used for the table or 
for industry. The remaining cake can be used as fertilizer or 
as a feed for animals.
 Total production of the oil is about 700 tonnes per 
year and the average price is about 20 pounds sterling and 
4 shillings per tonne. Up to the present, this oil has been 
consumed mainly in Japan, however recently it has been 
exported with success.
 Note: This is the earliest French-language document 
seen (Sept. 2003) with the word tourteau or the term 
tourteau de fève Soja in the title, used to refer to soybean 
cake.

553. Ceris, A. de; Sagnier, Henry. comp. 1909. Chronique 
agricole [Chronicle of agriculture]. Journal d’Agriculture 
Pratique 73(2):681-86. Nov. 25. [Fre]
• Summary: The section titled “La revision douanière” 
[“Revision of custom duties”] (p. 681-82) states that for the 
fi rst time, the term soya (soja) appears in the tables of tariffs 
and custom duties. This is an Asian plant but attempts have 
been made, for more than 50 years, without real success, 
to propagate it in France. It seems to be cultivated only 
in some rare vegetable gardens. Yet in recent years, and 
especially within the last 2 years, a huge expansion of the 
crop has taken place in Manchuria. And exports of soybeans 
and soybean cakes (tourteaux de soja) from Manchuria to 
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Europe have surpassed 200,000 tonnes in 1908. Most of 
these exports are going to England. The French tariff has not 
mentioned soybeans prior to this time; but it is probable that 
the 2,400 tonnes of beans (fèves) that are indicated as having 
been imported from China [probably Manchuria] in 1908 are 
soybeans.

554. Corps Gras Industriels (Les) (Paris). 1909. Les droits 
projetés sur les graines oléagineuses et les huiles [Projected 
customs duties on oilseeds and oils]. 36(10):145, 148-49. 
Dec. 1. [Fre]*

555. Petersen, Captain J.C.C. 1909. Oilcake in Germany 
(Letter to the editor). Economist (London). Dec. 11. p. 1212.
• Summary: “Sir,–In your article on the Soya bean you say 
[p. 1145]: ‘In France and Germany the tariffs are suffi ciently 
high to shut out the article, &c.’
 “There you are quite mistaken as far as Germany is 
concerned. I am living in an out-of-the-way place. Having 
only two cows, I get the cake through perhaps the third 
German hand at Oesby. Since this fall Soya cake became 
known and is being extensively used by the farmers, the 
price of linseed cake at present being as high as 9.75 m 
[German marks] per cwt, ground nut cake 9.00 m, and Soya 
cake 7.73 m per cwt; two weeks ago the price was only 7.50 
m. Each Soya cake bears the stamp of the British Oil and 
Cake Mills, Limited, and is guaranteed for purity by the 
British Agricultural Society.
 “How they can sell Soya cake in small quantities in 
an out-of-the-way place in Germany at 7.50 m per cwt is 
marvellous, when they charge in England £6 12s 6d per ton, 
equals 6.65 m per cwt, there only being left 85 pf [pfennig = 
German pennies] for import duty, freight by steamer, broad 
and narrow gauge railway, two or three middle-men’s profi ts, 
handling, &c., &c.
 “This is a fact which might be perhaps of interest to 
you.–I have the honour to be, Sir, yours truly,... December 
7th.
 “P.S. Is England, perhaps, dumping Soya cake in 
Germany?” Address: Stevelt nr. Oesby, Kreis Hadersleben, 
Schleswig, Germany.

556. Planchon, Louis; Juillet, Armand. 1909. Étude de 
quelques fécules coloniales [Study of some colonial starchy 
foods]. Annales du Musee Colonial de Marseille 7:411-556. 
Series 2. [Fre]
• Summary: Page 454: Commercial products also include 
soy fl our (farine de Soja {Glycine hispida}), if used as a 
food for feeding diabetics, but that contained no trace of 
starch in the samples examined by us. Address: 1. Professeur 
de Matière médicale [materia medica]; 2. Chef de travaux 
d’Histoire naturelle [Head of natural history work]. Both: à 
l’École supérieure de Pharmacie de Montpellier.

557. Carson, John M. 1909. Soya bean and products. Special 
Consular Report (U.S. Bureau of Manufactures, Department 
of Commerce and Labor) No. 41. Part 5. 35 p. Erroneously 
numbered Special Consular Reports, Vol. XL.
• Summary: An outstanding, comprehensive report. 
Contents: Introduction. I. Countries of production. China: 
Newchang (Varieties of beans and amount produced {in 
centals [hundredweights; 1 cental = 112 pounds]}, methods 
of cultivating and harvesting, prices and exports, shipments 
to Europe–use by natives), Dalny (Manufacture of bean cake 
and oil, preparing the cake, expressing the oil and wages 
paid, freight charges to Dalny, exports, stock on hand, and 
prices), Chefoo (Beans imported for cake manufacture, 
quantity and value of output, bean vermicelli made by a 
peculiar process [from the small green bean lü tou {mung 
bean}], preparation of beans, drying of product and prices 
[for vermicelli]), Shanghai (Extent of export trade in beans), 
Shantung (manufacture of bean oil and cake, harvesting and 
pressing, shipping and prices), Swatow, Tientsin (Exports 
of raw beans, shipments of bean cake, extent of trade at 
Tientsin). Tables (p. 5) show prices and exports of soya 
beans, bean cake and bean oil at Newchang for the years 
1905-1908. Japan: Cost of production and prices (of soya 
beans, quite detailed), imports of beans and cakes, use of 
the bean as food (shoyu, miso, tofu, koya-tofu, natto, fl our), 
Kobe (Beans as human food {eaten boiled with a little soy 
[sauce], “made into bean curd, and a kind of sauce made of 
wheat, beans, and salt”}–small exports {“The total exports 
of beans, pease, and pulse [incl. soy] in 1908 were valued at 
$25,971, of which about $24,000 worth went to Hawaii, the 
United States, and Canada for use by the Japanese residents 
in those countries as an article of food”}, manufacture of 
cake), Nagasaki (Production of beans, imports of beans–
market prices). Shipments from Vladivostok * [Russia, of 
soybeans probably grown in Manchuria] (Fluctuations in 
prices, shipments during present season, immense shipments 
planned next season (by Mitsui)).
 “It is the intention of Mitsui Bussan Kaisha, the largest 
exporter from this port, to ship about 200,000 tons of beans 
via Vladivostok during 1909 and about double that quantity 
via Dalny. Many large contracts have been made for next 
season, and from present indications a strong effort will be 
made against the control of Mitsui Bussan Kaisha as the 
Chinese are making arrangements to deal direct with the 
European market without the aid of the Japanese” (p. 18).
 Tables show: The quantities and value of soya beans, 
soya-bean cake, and bean oil imported into Japan during 
the year 1908 (p. 15). The soya bean harvests (in bushels) 
reported in various Japanese districts (p. 16).
 II. Markets. Denmark: Experimental imports made, 
views of an importer. France: High duties prevent 
importation of soya beans, soya-bean fl our bread used by 
diabetics, unknown in Calais district. Germany: Danger 
of feeding cattle on soya-bean products, oil value–prices 
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at Hamburg, comparative food value of the bean. Italy: 
Beans imported and cultivated in limited quantities, prices 
of soya products–American cotton-seed oil, not imported 
into Catania, home products supply Piedmont district. 
Netherlands: A great future for the soya-bean trade predicted, 
prices of the bean and bean cake, soya cake as cattle feed, 
manufacture of soya-bean products begun, English soya-
bean cake defective. Norway: Imports of soya-bean meal and 
cotton-seed meal. Russia: Beans and products unsatisfactory 
as feeding stuffs. Spain: Soya bean unknown in Valencia 
district [They are neither cultivated nor imported in this 
district]. Straits Settlements [Singapore and Malaya]. 
Sweden: Soya-bean products introduced through England. 
Comparative value of cattle feed [work by Nils Hansson 
of Sweden], comparative prices of feed stuffs. Turkey. 
England: Liverpool (Conversion of the soya bean into cake 
and meal), Plymouth (Soya cake and meal extensively 
consumed), Southampton (The bean appreciated as a fattener 
and as a dairy ration, the soya bean as human food [for 
use in diabetic diets]). Ireland: Chinese bean products are 
favorably received, soya bean introduced in Belfast, small 
imports at Cork. Scotland: Statistics as to use in Dunfermline 
not available, test of feeding value of soya cake [by Prof. 
Douglas A. Gilchrist], Edinburgh mills making experiments 
(based on 1909 report 1909 of U.S. Consul Rufus Fleming 
from Edinburgh).
 III. Competitive American exports. Tables (p. 35) 
show exports for 1907, 1908, and 1909 of cotton-seed 
meal, cotton-seed oil, and cottolene, lardine [not defi ned: 
presumably shortening made from cottonseed oil], etc. to 
major countries, especially in Europe.
 The Introduction notes: “In compliance with requests 
from manufacturers of cotton-seed products in the United 
States, who desired that an investigation be made of the 
production and use of the soya bean and its manufacturers 
in the Far East and of the extent to which they compete with 
American cotton-seed products in the European markets, the 
reports following have been submitted by consular offi cers in 
the various countries concerned...
 “The reports of the consular offi cers have been placed 
in two groups, the fi rst having to do with the countries that 
produce the soya bean and the second with the countries 
that are sought as markets. Statistics as to the imports of 
soya-bean products in many European countries were 
not available at the time the reports were submitted, but 
inasmuch as the prices quoted were generally lower than for 
other seed products, emphasis has been laid on the relative 
merits of the two classes of goods as shown by experiments 
and analyses in these countries. These manufacturers will 
have to work in meeting this new competition.”
 Note 1. This is the earliest document seen (Dec. 2007) 
concerning soybean products (oil or meal) in Turkey, 
Denmark, Ireland, the Middle East, or Sweden (one of two 
documents); soybeans as such have not yet been reported in 

any of these countries. This document contains the earliest 
date seen for soybean products in the Middle East or Turkey 
(1909).
 Note 2. This is the earliest English-language document 
seen (Nov. 2013) that uses the term “soya-bean fl our.” 
Address: Chief of Dep.

558. Carson, John M. 1909. Soya bean and products: France 
(Document part). Special Consular Report (U.S. Bureau of 
Manufactures, Department of Commerce and Labor) No. 41. 
Part 5. p. 19-20. Erroneously numbered Special Consular 
Reports, Vol. XL.
• Summary: In France, high duties prevent importation 
of soya beans, so efforts are now being made to place the 
soya bean in the tariff category of oleaginous seeds and 
nuts. According to Vice-Consul-General Paul H. Cram of 
Marseilles: “The importation of the soya bean into France 
is practically nil, due to the high customs duty which is 
imposed on the article. In 1892, when the French tariff was 
last revised, the soya bean, which resembles to a certain 
extent the ordinary nonoil-yielding pea, was classifi ed as a 
dry vegetable, dutiable at 58 cents per 220 pounds. As all 
other oleaginous seeds enter free of duty, this classifi cation 
effectively prohibits the utilization of the soya bean for oil 
extraction in this city. An effort is now being made by the 
local oil trade, through the intermediary of the Marseilles 
Society for the Defense of Commerce, to move the 
government to correct this classifi cation in the new customs 
tariff now under consideration by placing the soya bean 
where it properly belongs–in the category of oleaginous 
seeds and nuts. Should such a change be made, large 
quantities of the bean will, without doubt, be imported at this 
point. The low price, and the local opinion that the nutritive 
qualities of the cake are superior to those of cotton-seed 
cake, would render it an active competitor with the latter 
product in the United States.”
 Consul Alfred K. Moe, of Bordeaux, says that the chief 
value of the soya bean “seems to lie in its fl our, which is 
made into bread for consumption by diabetics, the medicinal 
qualities being considered as advantageous in diabetes, as 
the fl our contains but a slight proportion of starch.” Address: 
Chief of Dep.

559. Chevalier, J. 1909. Pains de soja et gluten pour 
diabétiques [Breads made of soy and gluten for diabetics]. 
Bulletin General de Therapeutique Medicale, Chirurgicale, 
Obstetricale et Pharmaceutique 157:845-46. (Chem. Abst. 
4:629). [Fre]
• Summary: “I have the honor to present to the Society two 
new food products, prepared by Mr. Heudebert, which can be 
used to good advantage in the feeding of diabetics.
 “One of these is a soy bread (pain de soja), which 
physically and organoleptically closely approaches a rye 
bread or whole-grain bread. It is made with soy fl our 
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deprived of its oil by a previous treatment.
 “As you know, this oil, which is indigestible and 
disagreeable to the taste, imparts to breads prepared with 
whole soy fl our (la farine entière) an odor and taste which 
cause them to be rejected by sick people. Moreover, this oil 
becomes rancid very easily and consequently the fl our does 
not stay fresh very long. This is what discredited the soya 
breads previously recommended by Dujardin-Beaumetz.” 
A table (p. 846) shows that this defatted soy fl our has 
the following composition: Humidity [moisture] 13.1%, 
albuminoids / nitrogenous materials [matières azotées, 
i.e. proteins] 47.65%, fats 4.40%, carbohydrates 12.9%, 
cellulose 3.85%, ash 5.36%.
 “The bread is made with a mixture of soy fl our and 
of gluten, the addition of the latter being indispensable in 
obtaining a suitable bread. The average composition of 
the bread is: Moisture 35.5%, albuminoids / nitrogenous 
materials [proteins] 37.75%, fats 1.15%, carbohydrates 
17.60%, cellulose 5.20%, ash 2.80%.
 “Thus it is a food rich in nitrogenous materials [proteins] 
and it contains only a small amount of substances susceptible 
to giving rise, by hydrolysis, to glucose in the organism.”
 The second bread is a gluten bread that contains only 
traces of starch and no glucose.
 Note: This is the earliest French-language document 
seen (Nov. 2013) that mentions whole soy fl our, which it 
calls la farine entière.

560. Cornet, Paul. 1909. Le régime alimentataire des 
malades: Considérations pratiques sur les aliments et les 
boissons diétéiques et sur l’hygiene de l’alimentation [The 
dietary regimen for the sick: Practical considerations on 
dietetic foods and drinks and on the hygiene of feeding]. 
Paris: G. Steinheil, Éditeur. 484 p. No index. 23 cm. [144* 
ref. Fre]
• Summary: In Part III, “Foods drawn from the vegetable 
kingdom,” Chapter 20 titled “Starchy vegetables” discusses 
various fruits, grains, and legumes. The section on “Soya” 
(p. 269-70) gives the name of the soybean in Japan (daizu), 
Annam (dau-nauh), and China (théou), and notes that the 
seeds can be used to make shoyu, miso, and tofu–which are 
widely appreciated.
 “Dietetic uses: Without having recourse to these exotic 
preparations, the nutritional value of soybeans is not used 
enough in our country. Soy bread is only used in anti-diabetic 
diets*, whereas one could prepare a pap and a drink (boisson,
[soymilk]) no less precious, as well as extracts [soy sauce] 
which could be substituted for meat extracts.” Footnote: 
*Soya is well suited for diabetics, for the seed contains only 
3% starch plus 16% oil and 27% protein.
 In Part V, “The regimens,” Chapter 30 titled “General 
solid regimens” has two parts: The fi rst, the “Vegetarian 
regimen” (p. 341-55) has the following contents: Indications 
for the vegetarian regimen. Application of the vegetarian 

cure: Absolute [vegan foods plus water], mitigated (lacto-ovo 
vegetarian), total vegetarian diet (régime total) throughout 
the seasons (incl. dry legumes such as soybeans, peanuts, 
etc.), culinary preparations. Vegetal calendar (Calendrier 
végétal): soups, main dishes, and desserts for each month of 
the year. Address: Dr., Professeur at the municipal schools 
of the infi rmaries of the Hospitals of Paris (aux Ecoles 
municipales d’Infi rmières des Hôpitaux de Paris).

561. Maurel, Edouard César Emile. 1909. Traité 
de l’alimentation et de la nutrition à létat normal et 
pathologique. Vol. 3 [Treatise on food and nutrition in 
normal and diseased conditions. Vol. 3]. Paris: O. Doin, 
Éditeur. xii + 685 p. Index (in vol. 4). 25 cm. [Fre]
• Summary: The last entry in the section on “Legumes,” 
titled “Soy peas or beans” (Pois ou fèves de Soja / Soya), 
states: In order to be complete, to the preceding dried 
legumes I add the soybean, used here only as a therapeutic 
agent, but whose consumption in China and especially in 
Japan is considerable.
 Its use in food is, moreover, completely justifi ed by 
its great nutritive value. Here are some analyses of its 
nutritional composition: A table (p. 495) gives 6 analyses 
by three authors (each of whom cites other researchers) 
as follows: Balland (Gautier): maximum, minimum, 
mean. König (Siderski): black or yellow soybeans. König 
(Siderski): soy fl our.
 As you see, despite their great nutritive value, all the 
other legumes remain below that of the soybean. It contains 
more than 30% protein and 400 calories per 100 gm. It must 
be added that no other legume is as rich in minerals, for soy 
always contains at least 4%.
 This legume, known in Japan by the name of daidzou 
[daizu], can be made into a cheese, tofu (tôfou,) and above 
all the national sauce, shoyu (shôyou) and miso. These three 
substances result from fermentation, but under different 
conditions.
 Japanese miso is a venerable food; it’s the tao-tzung 
of the Chinese. It is made of crushed soybeans, boiled 
and mixed with rice or wheat koji, then submitted to 
fermentation. Miso consumption in Japan is 30 million kg.
 Tofu is also used frequently but less than the preceding 
[miso], and much less than soy sauce which constitutes the 
universal seasoning. The consumption of this last would be, 
in fact, 5.5 liters per inhabitant.
 Discussed in this section are: Dry beans (haricots secs; 
[Phaseolus vulgaris]), lentils, peas or round peas (pois ronds 
[Pisum sativum]), square peas (pois carrés; probably winged 
beans {Psophocarpus tetragonolobus}, or fl at pea / Lathyrus 
pea / chickly vetch {Lathyrus sativus}, or Pisum sativum 
medullare), chickpeas (pois chiches), and dry [broad] beans 
(fèves sèches; [probably Vicia faba], broad beans). Address: 
M.D., principal physician for the Naval Reserves, Prof. at the 
Faculty of Medicine, Toulouse (Médecin principal de réserve 
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de la Marine).

562. Six photographs of Dr. Artemy A. Horvath and his close 
relatives. 1909.
• Summary:  (1) This portrait photo of A.A. Horvath was 
taken in 1909 in Kazan, Russia. He is wearing a moustache, 
a black shirt with a high collar, hair brushed up in a sort of 
male coiffure, a serious face, looking straight ahead. On the 
back three lines are printed in purple ink in Russian, and half 
a line in French, “Carte postalle.” This is a post card (black 
and white, 5.25 inches high by 3.25 inches wide). 
 (2) A smaller but similar photo of A.A. Horvath in 
1909 at age 23, taken at Atelier Photographique Rembrandt 
in Kazan (which is printed on the back). Three lines are 
handwritten in black ink in Russian (4.12 inches high by 2.75 
inches wide).
 (3) A full-body photo of A.A. Horvath standing next to 
a friend, in about 1909, in front of a staged background of 
palm trees and buildings. Both are dressed formally in coat 
and tie, in two-piece suits with a fl ower in the left lapel. 
Tatiana recalls that A.A. Horvath toured Europe with a friend 
in about 1909, probably for the summer; they visited Paris, 
Venice, etc. 
 (4) This portrait photo of Clemens Alekseivich Horvath, 
the older brother of A.A. Horvath was taken in 1909 in 
Kazan, Russia. He is wearing a waxed handlebar moustache, 
a two-piece cat and tie with high white collar, hair neatly 
brushed, a serious face, looking straight ahead (black and 
white, 5.5 inches high by 3.5 inches wide). On the back his 
name and the date are written in Russian. Next to that, in 
very small letters are written in pencil in English: “Prankster. 
Dry wit. 8 languages. Brilliant physicist. Einstein colleague 
& friend in Berlin. Wrote ‘relativity’ book.”
 (5) This portrait photo of Isidora Alexeevna Horvath, 
the younger sister of A.A. Horvath was taken in 1908 in 
Kazan, Russia. She is wearing a dark dress and hat. Taken 
from her side as she is looking to her right (black and white, 
2.5 inches square with her portrait inside a circle). She and 
Dr. Horvath, her elder brother, were very close and they 
corresponded regularly in French throughout their life. 
Tatiana has hundreds of their letters. 
 (6) A portrait photo of A.A. Horvath’s mother taken in 
Kazan in 1906. She is wearing a dark dress, hair in a bun, 
serious face, looking straight ahead (4.25 inches high by 2.5 
inches wide).
 These photos were sent to Soyinfo Center in May 2010 
by Tatiana Reisacher, Dr. Horvath’s daughter, who owns 
them.
 Other photos (undated unless otherwise stated) sent by 
Tatiana but not scanned include: (1) Veterinary institute (for 
horses) from which Dr. A.A. Horvath graduated. (2) The 
university of Kazan, from which Dr. Horvath gradated and 
where he later taught.

563. Thomson, John Stuart. 1909. The Chinese. Indianapolis, 
Indiana: The Bobbs-Merrill Company. 441 p. Illust. (photos). 
Index. 22 cm.
• Summary: Page 118: “Eggs are preserved in a paste of 
saltpetre, soy [sauce] and earth for periods so long that they 
are blackened with their sulphur, and taste like our high 
school boy’s experiment in sulphurated hydrogen. In Che-
kiang Province hams are pickled in soy sauce.”
 Page 120: “Cassia, mushrooms,... carambola fruit, 
almond custard, orange wine, steamed sharks’ fi ns, chicken 
cooked with rice wine, ginger, soy [sauce], sesamum, peanut 
oil and herbs,–are all drawn upon by these versatile cooks in 
preparing their menus, especially when a foreigner is to be 
invited.”
 Page 300: “The South Manchurian Railway route, now 
dominated by the selfi sh Japanese.”
 Page 319: In Kowloon, “across the bay from Hong-
Kong, is situated a village of soy-makers.” “Behind the 
bamboo fences you will notice the bean poles, and the great 
earthenware pots, where the bean liquor is fermented, and 
stirred for two months in the blazing sun until it is black. The 
beans are skinned and made into a fl our, into which gypsum 
is mixed. Salt and secret things are added to make this 
appetizing soy, which those who have learned the taste prefer 
to the fl avored Worcestershire, of which it is the base. The 
soy costs only a trifl e, and the workman who earns only ten 
cents a day will have it at his meal. The wealthy are equally 
proud of their national ‘abettor of appetite.’” Note: Gypsum 
is used in making tofu, not soy sauce.
 Page 408: “On the railway which the war gave 
her in Southern Manchuria, Japan is seeking a loan of 
$150,000,000, which will be reloaned to fi nance these 
Government-Baronial Development Companies. The 
railway is to be broad-gaged so as to exchange traffi c with 
the Chinese railways coming from the south and west, 
rather than to look for trade with the broader gaged Siberian 
Railway at Kwang Chau Fu. Exclusive of the revenue from 
military transport the South Manchuria Railway is already 
earning $3,000,000 gold a year, or nineteen dollars gold a 
mile per day. The operating expenses are forty-fi ve per cent. 
China is fi ghting Japan bitterly to parallel with the Fakumen 
Railway the Japanese South Manchurian Railway from the 
Russian railways down past Mukden to tidewater in Liaotung 
Gulf.”
 “Another knotty problem for the future in Manchuria is 
the question of taxation in the railroad zone. The Russians 
control the largest part of the Chinese Eastern Railway. 
The Japanese own as a war legacy the South Manchurian 
Railway. Now, if the Americans, British and French have a 
right to levy taxes in the settlements of Shanghai, Tientsin, 
etc., why have not the Russians and Japanese the same right 
in the railroad zones in Manchuria?”
 Page 411: “On exports to Manchuria, the subsidized 
steamship lines, which so far are in private control, have 
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been compelled by the [Japanese] government to reduce 
rates fi fty per cent. During the fi rst year after the war the 
government charged on its Manchurian Railway half rates 
on Japanese goods, which alone came duty and likin free 
through Tairen (Dalny), on the fl imsy pretext that Russia, 
which is not a manufacturing nation at all, had no custom-
houses on the Manchurian border.”
 Note: A “likin” is a former Chinese provincial tax at 
inland stations on imports or articles in transit.

564. Wing, Joseph E. 1909. Alfalfa farming in America. 
Chicago, Illinois: Sanders Publishing Co. 480 p. See p. 160. 
Index. 21 cm. [5 ref]
• Summary: The frontispiece (facing the title page) shows a 
portrait of Joseph E. Wing as a fairly young man. This is an 
excellent, detailed book. The lengthy introduction (p. 3-45) 
tells the story of how he discovered alfalfa, and its many 
benefi ts to agriculture. It begins: “In March, 1886, the writer, 
a tall awkward young man fresh from the fi elds of Ohio, was 
traveling by rail through Utah. Near Provo he began to see 
snug farms with trees, meadows, orchards, granaries, and 
haystacks.”
 The green hay in the stacks was freshly cut lucern, or 
alfalfa, which had not spread much east of the valleys of 
Utah. Lucern was the old European word, whereas alfalfa 
was the Spanish word that had come with the crop from Chili 
[Chile] to California. He learned that alfalfa was taken to 
Latin America from Europe (mainly Spain). It came to the 
western United States from Chili by way of California in 
1851–during the Gold Rush.
 Next the boy lived for a time in Salt Lake City and cared 
for his uncle’s cow. She was fed on alfalfa and gave large 
amounts of milk. Then he worked on a cattle ranch along the 
Green River, where it meets the Price River in Utah. There 
he learned more about alfalfa.” Includes long chapters on 
history (p. 46-77), varieties (p. 78-83), habit of growth (p. 
84-96) etc. Joe Wing pioneered the introduction of alfalfa to 
Ohio and the Midwest.
 In the chapter titled “Manures and humus in soil” (p. 
150-75) are sections on cowpeas (the pea vines smother 
weeds), turning under green cowpeas, the soy bean, crimson 
clover, and melilotus or sweet clover. The section on “The 
soy bean” states (p. 160-61): “An easier crop to grow than 
the cowpea is the soy bean, and it is also a soil enricher and 
affords much humus when turned under. Soy beans are of 
many sorts. The large growing kinds, like the Mammoth 
Yellow, make the most vegetation for turning under, while 
the smaller growing sorts make most seed in northern 
latitudes... To get a money crop out of soy beans and yet 
have a lot of humus-making material is easy. One does it 
with hogs, turning them in after the bean crop is mature 
and letting them harvest the beans. Afterward the stems 
remaining with many leaves will be plowed down.
 “Soy beans respond well to fertilization with phosphatic 

fertilizers. The larger grows the soil-building crop, whether 
of soy beans, cowpeas, crimson clover or anything else, 
the larger the alfalfa will grow after it. Therefore fertilizer 
applied to the cover crop is all to the good.”
 Alfalfa (Medicago sativa) is a deep-rooted European 
leguminous plant grown for hay and forage. Originating in 
Italy, it has two names in English. The older name “lucerne” 
or “lucern,” still the plant’s main name in British English, 
derives from the French luzerne and comes from a river 
valley in northern Italy; it was fi rst used in English in 1626. 
The newer name, alfalfa (fi rst used in 1845) comes from 
the Spanish, and is a modifi cation of the Arabic dialect al-
fasfasah the alfalfa.
 Cow’s who eat alfalfa, give abundant milk. It is easy to 
grow, but the soil must be inoculated the fi rst time it is grown 
in a new fi eld. Immediately after harvest, it is piled in big 
cocks and left there to dry.
 Joe Wing returned home just before Christmas, 1889, 
and his aging father offered him the run-down family farm 
named Woodland Farm (p. 17-21). He hesitated, then decided 
to try an experiment. After some temporary setbacks, he 
found that alfalfa also grew well in Ohio. After years of hard 
work, he made the family farm profi table. He soon came to 
believe that alfalfa, fed to lambs, and grown with corn, could 
rejuvenate old farms in the Midwest. Most Midwestern crops 
are “affected vastly by the vicissitudes of the weather. Alfalfa 
once rooted in dry rich soil has the permanence of the wild 
native things.” The deep roots were unaffected by drouths. 
Manure from the lambs was used to fertilize the fi elds. Joe 
Wing soon devoted his life to sharing what he had learned 
about alfalfa with other farmers in the Midwest.
 “These two crops, corn and alfalfa, constitute almost 
all that is grown on Woodland Farm, excepting a few 
acres of soy beans and the blue grass pastures,...” (p. 44). 
Address: Staff Correspondent of The Breeder’s Gazette, 
[Mechanicsburg, Ohio].

565. Corps Gras Industriels (Les) (Paris). 1910. La fève 
de Soya en Mandchourie [The soybean in Manchuria]. 
36(12):177, 180. Jan. 1. [Fre]*

566. Vilmorin-Andrieux et Cie. 1910. Catalogue général 
[General catalog]. Paris: Vilmorin-Andrieux et Cie. 189 p. 
See p. 70. Jan. 1. [Fre]
• Summary: In the section titled “General list of vegetable 
garden seeds (Liste générale des graines potagères”) (p. 
15-71), two varieties of Soja beans are listed on p. 70 as 
follows: Soja hispida. Cultivate like Haricot beans. (1) 
Early from Podolia (hâtif de la Podolie). Price: 2.2 francs 
per kg, or #43882 0.7 francs per 250 gm. “Earlier than Soya 
of Etampes and it matures better in our climate.” (2) From 
Etampes (d’Étampes). Price: 2.2 francs per kg, or #43902 
0.7 francs per 250 gm. “It is eaten like Haricots [as a green 
vegetable]. The ground seeds serve to make a sort of bread 
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for diabetics.”
 Note: On the front cover of this catalog is an illustration 
of fl owers (Gerbera) in bloom. On the rear cover is an 
illustration of caulifl ower, tomatoes in a basket, and Haricot 
beans, and the Vilmorin monogram (VAC in a circle). 
Address: 4, Quai de la Mégisserie, Paris, France. Phone: 
106.86.

567. Hitier, H. 1910. Société Nationale d’Agriculture de 
France: Le soja [National Society of Agriculture of France: 
Soya]. Journal d’Agriculture Pratique 74(1):24-25. Jan. 6. 
[Fre]
• Summary: “Mr. Sagnier, on behalf of Mr. Liyuying [Li 
Yu-ying], delegate of the government of China in Europe, 
gave a very interesting presentation on the soybean (le soja), 
and its alimentary, therapeutic, agricultural, and industrial 
utilization. (This journal will soon publish an article on the 
soybean.)
 After his presentation, Mr. Sagnier showed the members 
of the Society various products that can be extracted from 
soybeans: fl our, bread for diabetics, cake, seasoning sauce, 
confections, raw milk, fresh cheeses, etc.
 Mr. Schribaux recalled that the soybean, which is widely 
grown in East Asia, is also cultivated in Europe, but the 
varieties introduced up to this time have been very sensitive 
to the cold. In the USA the crop has expanded rapidly.
 Mr. Lindet remarked that the soybean contains 16-17% 
oil, a rather low percentage. Mr. Ch. Girard has cultivated 
soya at Joinville as a forage plant, but the forage obtained is 
mediocre, in part because the plant is covered with hairs.
 The prince of Arenberg noted that prior to 1908 not one 
kilogram of soybeans passed through the Suez Canal, yet in 
1908 35 million kilograms passed through. This gives a good 
idea of the commercial development of this plant. Address: 
France.

568. Los Angeles Times. 1910. Our consuls say. Jan. 16. p. 
II20.
• Summary: “For public reference the Bureau of 
Manufactures [Department of Commerce and Labor], 
Washington, D.C., has a report on the soya bean (coming 
greatly into vogue in Europe for Chinese process of 
manufacturing soy and soyacake), and two specimens of the 
plant.”
 Note: The meaning of the last half of this sentence 
(starting with “for Chinese process”) is unclear. In Europe, 
the soya bean is now crushed to make soya bean oil and cake 
(or meal). An addition, Li Yu-ying in Paris is using soya 
beans to make many innovative types of soyfood products, 
including soy [sauce].

569. Wall Street Journal. 1910. World’s fl axseed 
consumption: Exports last year were 1,294,000 long tons, 
Great Britain taking 23½%. Three leading oil seeds of 

commerce are fl axseed, cottonseed and the soy bean of 
Manchuria–Argentina, India, North America and Russia 
prominent exporters. Jan. 27. p. 6.
• Summary: The recent decline in fl axseed production “is 
but one of the causes of present high prices.” It now sells 
for $2.20 per bushel at Duluth, Minnesota. A table gives the 
following fi gures (in long tons) for fl axseed from 1900 to 
1910: World exports, consumption (U.K. and Continental 
Europe), and U.K. consumption as a percentage of total 
world exports. World exports and U.K. consumption in 1909 
were both below the fi gures for 1908 and 1907.
 “The three great seeds which supply this class of 
industries are fl axseed, cottonseed and soy bean. The last 
named is a Chinese product grown largely in Manchuria. 
The London market in a single year (1903) [sic, 1908?] 
consumed as much as 158,000 tons. As a new competitor 
in the seed crushing industry, the markets of Marseilles, 
London and Hull are taking it liberally, not only in the 
manufacture of oils, but also in the production of meal cake 
for the feeding of live stock.”

570. Bulletin de l’Association Amicale Franco-Chinoise. 
1910. Le soja [Soya]. 2(1):62-64. Jan. [Fre]
• Summary: This periodical was established to promote 
understanding and friendship among the people of France 
and China.
 The name Soja or Soya comes from the name that the 
Japanese give to the sauce made from soybeans. In Chinese 
it is called tsiang-yeou (Cc = Chinese characters given 
[soy sauce]) and it is made from houang-teou (Cc [yellow 
soybeans]). This sauce, which is used in the well-known 
Worcester sauce, is widely used in China and Japan. Some 
Chinese residing in Paris [incl. Li Yu-ying] recently took 
the initiative to introduce into France this sauce, as well as 
several other products derived from these same ‘yellow peas’ 
(pois jaunes).
 They have just built a factory near Paris in a town 
named Les Vallées (rue Denis-Papin), on the train line going 
to Saint-Germaine-en-Laye. There, perfected machines / 
equipment and the resources of western science allows them 
to obtain from the raw materials a much better yield than 
could be obtained using the rudimentary Chinese process. 
These things made it possible, at the same time, to develop 
many new soy products suited to European tastes.
 A retail store named the Golden Jar in Paris (La Jarre 
d’Or, 4, rue du Renard) received the right to sell these 
products from Caséo-Sojaïne. And an exposition [of the soy 
products] was organized at the Grand Palace, at the time of 
the opening, last Nov. 20, of the Food Fair / Expo (Salon de 
l’Alimentation). There various products were offered.
 A summary of the contents of an interesting brochure 
from that exposition is reprinted. Contents of the brochure: 
Introduction to the soybean. Products based on soymilk (Le 
lait de soja, Le lait végétal): Liquid, powdered, or fermented 
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soymilk, soy cheese (Le fromage de soja, Le fromage 
végétal [tofu]) (fresh, hard, and fermented). Soy sauce. 
Soy oil. Sweet soya preserves (Confi ture de Soja; this soy 
cream {crème de soja} resembles chestnut cream {crème 
de marron}). Soybeans used as a vegetable (dehulled dry 
soybeans, and soy sprouts {les germes de soja}). Other soy 
products (including soy fl our, bread for diabetics, whole-
meal bread, and soybean cakes–used as feed for animals).
 Note 1. It is unclear whether the Chinese-run factory, 
Caséo-Sojaïne, has started to make and sell commercial soy 
products, or whether they are just about to. They may have 
started on Nov. 20 of the previous year, however there is no 
description of soyfood products now being sold in Paris.
 Note 2. This is the earliest document seen (April 2013) 
that contains the term Caséo-Sojaïne, which appears to be 
the name of a business, not of a product. This term would 
soon be used to also refer to “tofu.” Li Yu-ying’s name is not 
mentioned.
 Note 3. This is the earliest document seen (Aug. 2013) 
that mentions soy cream (crème de soja).
 Note 4. This is the earliest French-language document 
seen (Aug. 2013) that mentions powdered soymilk (Le Lait 
de Soja, en poudre).
 Note 5. This is the earliest document seen (Sept. 2002) 
that mentions fermented soymilk (Le Lait de Soja Fermenté).
 Note 6. This is the earliest French-language document 
seen (Jan. 2013) that mentions soy sprouts, which it calls les 
germes de soja.

571. Collin, Eug. 1910. La graine, la poudre et le tourteau 
de Soja [The seed, powder/fl our, and cake of the soy bean]. 
Annales des Falsifi cations 3(15):19-24. Jan. (Chem. Abst. 
4:1065). [3 ref. Fre]
• Summary: Describes food products made from soy and 
their history in France. Contents: Introduction. Exterior 
characteristics of the seeds. Microscopic characteristics. 
Characteristics of the cake (tourteau). Characteristics of the 
fl our (poudre). Chemical composition (Mr. Brioux, director 
of the agricultural station of the Seine-Inférieure, conducted 
an analysis of soybean cake).
 “Up until a few years ago, use of the soybean in France 
was limited to the preparation of a fl our and bread destined 
for the feeding diabetics and consumptives (pthistiques; 
those suffering from tuberculosis)... But now, taking 
advantage of the current wave of interest that is as intense 
as it was slow to arise, a Chinese company, supplied with 
powerful capital, is not hesitating to set up business in 
France, with the goal of popularizing the use of all the 
products based on soya, and to help us appreciate the 
excellence of their food qualities. To this end, it has built a 
factory at Colombes, organized with all the most modern 
improvements, where are these products are prepared by 
a crew of Chinese workers, who are well familiar with all 
the secrets and details of their preparation. Of these various 

products, there are two which particularly interest us; they 
are soy fl our and cake (la farine et le tourteau de Soja). 
Several specimens of these products having already been 
sent to the Central Laboratory of the Ministry of Agriculture 
by experts who do not have indication of their nature or 
origin, we have believed it useful to describe their essential 
characteristics in the Annales des Falsifi cations.”
 Illustrations (line drawings) show: A transverse section 
of the cellular layers of the soy bean (p. 21). Microscopic 
views of eleven anatomical elements of soybean cake such 
as albumen, debris of cotyledons, palisade cells viewed from 
their external surface, etc. (p. 22). The chemical composition 
of soybean cake (torteau de Soja) as analyzed by Mr. Brioux, 
at Seine-Inférieure, is: Moisture: 11.30%. Nitrogenous 
materials 42.88%. Fatty materials: 5.84%. Carbohydrates 
29.93%. Crude cellulose 4.36%. Ash 5.23%.
 Note: This is the earliest French-language document 
seen (Sept. 2003) with the term tourteau de Soja in the title, 
used to refer to soybean cake. Address: Expert-chimiste au 
Laboratoire Central de la Repression des Fraudes.

572. Itie, G. 1910. Le soja: Sa culture, son avenir [Soya: Its 
cultivation, its future]. Agriculture Pratique des Pays Chauds 
(Bulletin du Jardin Colonial) 10(82):37-49. Jan. See also: 
10(83):137-44. Feb.; 10(84):231-46. March; 10(85):305-07. 
April; 10(93):485-93. Dec.; 11(94):55-61. 28 cm. [34 ref. 
Fre]
• Summary: A superb series of articles by G. Itié reviewing 
research and current developments with soybeans, and 
especially with soybean production / culture, worldwide. The 
extensive bibliography cites many early and rare works for 
the fi rst time. Interestingly, the series started one year before 
Li Yu-ying wrote his equally excellent series in the same 
journal. The author introduced lots of U.S. soybean research 
to France, citing many U.S. Agricultural Experiment Station 
publications and early work with growing soybeans in the 
tropics.
 Contents: Introduction. The soybean (Glycine hispida 
Maxim.). Vernacular names: In China, Tonkin, Cambodia 
(Sân dêk), India, Burma, Nepal, Ceylon (Bhatwan), Indo-
Malaysia (Katyang-kadeleh), England, USA, Germany, 
Holland, France, Italy. Scientifi c names and synonyms. 
Description of the plant. Varieties, general, and in China, 
India, Hawaii, Japan, USA, Europe (varieties from Hungary, 
Podolia, Etampes-France, Italy). Origin. History. Climate 
and geographical area.
 Concerning the early history in France: “In France it is 
very certain that in 1739 missionary fathers sent the soybean 
to the Jardin des Plantes, along with other plants from China. 
There exists, in any case, in the Museum, a sachet having 
contained seeds from the harvest of 1779, and the soybean 
has been cultivated here in an almost uninterrupted fashion 
since 1834.
 “In France, large scale production of soybeans began 
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in 1821 at Champ-Rond, near Etampes, where large yields 
were obtained. But above all, starting in 1855, the Society 
for Acclimatization made great efforts to introduce it. They 
distributed seeds and conducted tests in various regions, but 
the methods of culture were not progressive (advanced), and 
the soybean did not take the place in France that was hoped 
for.”
 A table (p. 490) shows the name, yield (in hectograms/
hectare; 1 hectogram = 100 gm), and source (a U.S. 
agricultural experiment station) for the following soybean 
varieties: Medium Black (12.1, Massachusetts Hatch), Very 
Dwarf Brown (8.4, Indiana), Early Brown (10.54 to 13.58, 
Indiana), Early Green (7.80 to 14.00, Delaware & Virginia), 
Medium Green (12.10 to 36.30, Massachusetts Hatch & 
Illinois), Hollybrook (8.7 to 10.0, Indiana), Guelph (5.70 to 
7, Indiana), Ito San (11.4 to 28.70, Indiana & Wisconsin), 
Japanese Pea (13.20, Virginia), Mammoth Yellow (7.5 
to 18.20, Mississippi), Michigan Green (19.10 to 34.80, 
Wisconsin), Green Samarow (11.00+, Kansas), Tokyo (7+, 
Kansas), Early White (15.90 to 33.00, Massachusetts & 
Illinois), Dwarf Early Yellow (11.00+, Kansas), Early Yellow 
(13.10 to 22.00, Ontario, Canada), Medium Early Yellow 
(8.70 to 33.00, Indiana), Yellow (11.00+, Kansas), No. 9407 
(43.5, Wisconsin), No. 19.186 (28.0, Delaware).
 Other tables show: (1) The chemical composition of 
the stem, leaves, and pods (p. 138-39, 243). (2) Yields with 
different fertilizing methods (p. 139). (3) Number of pods 
and seeds in different varieties of soybeans (p. 236). (4) 
Spacing at different experiment stations for 3 years that gave 
the best yield (p. 239). (5) Number of plants and seeds, and 
yield for 3 different brown or yellow varieties of soybeans 
from China and Manchuria (p. 491). An illustration (p. 40, 
line drawing by A. Berteau) shows a cultivated soybean plant 
and its different parts, including leaves, pods, and fl owers. 
The leaves of the wild soybean, Glycine angustifolia (Miq.), 
are also shown.
 Note: The Jardin Colonial (Colonial Garden) is located 
in Paris, France. Address: Ingenieur d’Agriculture coloniale.

573. Product Name:  [Soy Cream {Resembles Chestnut 
Cream} (Fresh, or Powdered)].
Foreign Name:  Crème de Soja.
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1910 January.
New Product–Documentation:  Bulletin de l’Association 
Amicale Franco-Chinoise. 1910 “Le soja [Soya”]. 2:62-
64. Jan. See p. 64. A company named Caséo-Sojaïne has 
published a brochure showing products that it makes, 
including sweet soya preserves (Confi ture de Soja; this soy 
cream {crème de soja} resembles chestnut cream {crème de 
marron}).
 Beltzer, Francis J.-G. 1911. “Études sur la caséine 

végétale du ‘soja’ et ses applications [Studies on the 
vegetable casein of soybeans and its applications”]. Revue 
Scientifi que 49(23):716-20. June 10. See p. 720. Conclusion: 
“A Chinese factory has already been established on the 
outskirts of Paris (at Vallées near Colombes) to make food 
products based on soya (produits alimentaires à base de 
Soja).” This factory now produces various food products, 
including sweet soya preserves (confi ture de Soja).

Scientifi c American Supplement. 1911. “Extended 
utilization of soya bean products: Milk, cheese, and a variety 
of other products from a vegetable seed.” Aug. 19. p. 115. 
“A Chinese factory has been established [by Li Yu-ying] not 
far from Paris for the purpose of manufacturing alimentary 
products from Soya, and it has already put on the market... 
preserves,...”
 Li, Yu-ying; Grandvoinnet, L. 1912. “Le soja [The 
soybean”]. Agriculture Pratique des Pays Chauds (Bulletin 
du Jardin Colonial) 12(109):302-08. April. See p. 304. Under 
“Soy preserves (Confi ture de soja”) we read that this product 
resembles “Creme de Marron” (sweetened chestnut paste/
butter). A table (p. 304) compares the composition of the soy 
and the chestnut cremes.
 Note 1. This is the earliest known commercial soy cream 
product.
 Note 2. Creme de marron is made by pureeing cooked 
chestnuts and sugar to make a very sweet spread for bread.

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

575. Vilmorin-Andrieux and Co. 1910. General wholesale 
seedlist. Paris: Vilmorin-Andrieux and Co. 112 p. See p. 51. 
Jan. [Eng]
• Summary: In this English-language catalog, in the section 
titled “Sundry agricultural seeds and seeds of economic 
plants” (p. 48-51) four varieties of Soja beans are listed on 
p. 51 as follows: (1) Soja hispida, yellow seeded. Soja bean. 
Cable-words: Spiroptera. One pound weight costs 6 pence. 
One cwt. (hundredweight = 112 pounds) costs 42 shillings. 
(2) Soja hispida–extra early black seeded. Cable-words: 
Spirulina. One pound weight costs 7 pence. One cwt. costs 
50 shillings. (3) Soja hispida–early Podolia, black-seeded. 
Cable-words: Spissa. One pound weight costs 8 pence. One 
cwt. costs 64 shillings. (4) Soja hispida–yellow Etampes. 
Cable-words: Spizella. One pound weight costs 8 pence. One 
cwt. costs 60 shillings.
 Also listed: Sesamum. Bene. Two varieties: (1) 
Orientale, yellow-seeded. Teel or Til. (2) Sinense, white-
seeded.
 On the front cover is an illustration of “Mangel-Wurzel 
giant half-sugar rose.” The text below the title reads: 
“Quotations include carriage to London, or delivery free 
on board Havre for any order above 21 sh. [shillings] net... 
All goods are forwarded at purchaser’s risk. Cable-address: 
Vilmorin Paris.” The fi rst page is fi lled with information 
about shipping to the United States. Address: 4, Quai de la 
Mégisserie, Paris, France.

576. Atlanta Constitution (Georgia). 1910. Cotton oil market 
somewhat irregular. Feb. 27. p. C7.
• Summary: New York. “Importations of foreign vegetable 
oils continue heavy, and it is said that the supplies for the 
soap-kettle are suffi cient to last several weeks. Hundreds of 
barrels of peanut oil have recently arrived from Marseilles. 
The week’s importations of English cotton seed oil 

amounted to over 1,600 barrels. Arrivals of soya bean oil 
have aggregated 2,500 barrels, mostly all of which came 
from Hull [England]. The market for these oils has been 
remarkably well sustained, considering the heavy supply.”

577. Itie, G. 1910. Le soja: Sa culture, son avenir [Soya: Its 
cultivation, its future]. Agriculture Pratique des Pays Chauds 
(Bulletin du Jardin Colonial) 10(83):137-44. Feb. [17 ref. 
Fre]
• Summary: Contents: Climate and geographical area 
(continued) in Tunis, Italy, Russia, Lithuania, and Dahomey. 
Soil, requirements, fertilizer. Nitrogen fi xation and nodule 
bacteria.
 “The soybean trials conducted in the area around Tunis 
[Tunisia] have failed and it seems that we would be more 
fortunate at Béja [65 miles west of Tunis] or at Mateur [in 
northern Tunisia, about 10 miles SSW of Menzel Bourguiba] 
where the climate is more humid.
 “In Italy (according to Pinolini, and to Ruata and 
Testoni), the soybean has been cultivated successfully at 
Veronese, on the Lombard coast of Lake Maggiore, in 
the province of Mantova, and at Lucese (Lucchese). In 
addition, it has been or is still being cultivated in the regions 
of Liguria, Friuli, Marche, and Emilia. In the area around 
Naples, at San Giovanni and at Teduccio [Tedaccio] it is 
especially cultivated for the seeds by a company [Dammann 
& Co., seedsmen] which does this specifi cally as a business.
 “In Russia, fi nally, after numerous and unsuccessful 
attempts, M. Owinsky [Ovinski] succeeded in acclimatizing 
two varieties (a black and a brown) in Podolie [Podolia], 
for example, where the climate is very warm and dry. In 
Lithuania they grow equally well, but the climate, which 
is colder and more humid, retards the maturity by 10 days. 
From all these cases, one can conclude that the cultivation of 
soybeans, heretofore confi ned almost exclusively to Asia, can 
be grown and be extended to a much wider area. In all our 
colonies where we grow corn, and in Dahomey in particular, 
the soybean will certainly succeed, and when the economic 
circumstances seem favorable, we will decide to grow it.”
 Note 1. This is the earliest document seen (Aug. 2009) 
that clearly refers to the cultivation of soybeans in Tunisia. 
This document contains the earliest date seen for the 
cultivation of soybeans in Tunisia (1909).
 Note 2. This is the earliest document seen (Feb. 2003) 
concerning soybeans in connection with (but not yet in) 
Benin (formerly Dahomey).
 Note 3. This document contains many tables, mostly 
from other sources. Address: Ingenieur d’Agriculture 
coloniale.

578. Sagnier, Henry. 1910. Le soja et ses produits [The 
soybean and its products]. Journal d’Agriculture Pratique 
74(1):307-10. March 10. [4 ref. Fre]
• Summary: The soybean was a curiosity in Europe until 2-3 
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years ago, when large amounts started to be imported. The 
prince A. d’Arenberg, president of the Suez Canal Society, 
told the National Society of Agriculture, that prior to 1908 
no soybeans had passed through the Suez Canal, yet in that 
year 35,000 tons passed through it. It seems that the new 
commerce has been stimulated by the expansion of the crop 
in Manchuria and Korea, under Japanese infl uence. Most of 
the imports have gone to England and northern Europe. In 
England, the oil is used to make soaps and the cakes are fed 
to livestock.
 Recently it was announced that the Chinese government, 
preoccupied with the expansion of exports, would have 
manifested the intention to prohibit these exports in view 
of preventing a shortage of soybeans in the interior of the 
country.
 “The Chinese are now greatly expanding their efforts 
to make known in Europe the advantages to be gained 
from soya and from the products that can be extracted 
from its seeds. I recently had the occasion to present to the 
National Agricultural Society of France a study written by 
Mr. Liyuying [Li Yu-ying], delegate of the government of 
China for several missions. It was titled Le soja, utilisation 
alimentaire, thérapeutique, agricoles et industrielle. This 
study was accompanied by samples of yellow and black 
soybean seeds, and by the principal products which can be 
extracted from this plant: fl our, bread for diabetics, cake 
(gâteau), seasoning sauce (sauce condimentaire), confections 
(confi tures), raw milk (lait cru), cooked and sweetened milk 
(lait cuit et sucré), cake for livestock feed, (tourteau pour 
l’alimentation du bétail), fresh cheese (fromage frais [tofu]), 
and smoked cheese (fromage fumé [smoked tofu]).
 “These products originated from processing imported 
soybeans. They have been prepared at a test factory (a photo, 
p. 309, shows the interior) set up just outside of Paris, at 
Vallées, near Asnières. Li Yu-ying’s study gives complete 
details on these products” which are made from imported 
soybeans. This factory, named Caséo-Sojaine, “has been 
established by the agents of a civil society constituted in 
China under the name of Société biologique de l’Extrême-
Orient (Far Eastern Biological Society). Made up of 
physicians, scholars (men of letters), and businesspeople, 
this society would seem to have as its principal goal/object 
to make known and have used in Europe the pharmaceutical 
and agricultural products of the Far East [East Asia].”
 Note: This is the earliest document seen (May 2011) 
that mentions the Far Eastern Biological Society (Société 
biologique de l’Extrême-Orient)
 The author concludes by discussing soymilk (lait de soja 
ou lait végétal), soybean cakes (les tourteaux d’huilerie), and 
a brief history of the soybean in France.
 Illustrations (p. 308, both from Li Yu-ying 1910, p. 11-
12) show: (1) Mature soy bean plant with pods. (2) Close-up 
of soy bean pods and seeds.
 Photos (p. 309, from Li Yu-ying 1910, p. 36-38) show: 

(1) A partial view of the interior of Li Yu-ying’s soyfoods 
manufacturing plant at Vallées (Seine). (2-3) Soy milk and 
soy fl our viewed under a microscope.

579. Le Goff, Jean. 1910. Sur l’emploi de la graine du “Soja 
Hispida” de Chine dans l’alimentation des diabétiques [On 
the use of soybeans in diabetic diets]. Gazette des Hopitaux 
83(34):476-78. March 22. Also published as a brochure. [5 
ref. Fre]
• Summary: The writer is interested in using diet to treat 
or manage diabetes. As early as Feb. 1908, she suggested 
the use of almond cake in diabetic diets. The almond is 
not the only oilseed that is available. Nuts, poppy seeds, 
roasted peanuts, etc. also taste good. “I am here today to call 
attention to a legume, Soja Hispida (Moench), popularly 
known as the oil-pea of China (pois oléagineux de Chine), 
which serves as the basis of the diet for the inhabitants of 
that vast country.
 “Like wheat, it is an annual plant. It has been cultivated 
in China since antiquity, and is likewise found in Cochin 
China, Cambodia, the Indies, and Japan.
 “Its cultivation not been tried much in France. The trial 
by Lechartier (1903), with the goal of using soya as a forage 
plant, has not yet been repeated.
 “Desiring to increase the number of foods permitted 
for diabetics and, above all, providing them with a fresh 
vegetable capable of replacing [dry] peas and haricot beans, 
I had the idea of trying to cultivate soybeans in France. The 
trials I made in 1909 were very encouraging.
 “The soybean (Le soja) planted last May in the 
department of Loir-et-Cher [in north-central France] gave a 
magnifi cent stand of plants 100 to 110 cm in height, which 
bore fruit in September, even though that month was very 
rainy.
 “Just like grapes, soybeans need plenty of heat to 
mature. The soybean harvest will be greatest in areas which 
are dry and warm. In short, the best regions for growing 
grapes would also seem to be preferable for soybean 
cultivation.
 “It seems to me this demonstrates that the soybean can 
be cultivated in our country, like peas and haricot beans. It 
is the one new resource for diabetics who are living in the 
countryside where it is often diffi cult to obtain starch-free 
foods.
 “Introduction of the soybean as a vegetable garden crop 
may be easier, since the trade has usually sold seed from the 
previous year’s crop–or even older. Seeds that were not fresh 
contributed to the poor quality of foods made from them, and 
contributed to the discredit into when they fell.”
 “If soybeans are crushed in a mortar and mixed with 
water, you get a vegetable milk, resembling almond milk. 
With this milk, as with animal milk, one can make a cheese 
[tofu], the cost of which is practically insignifi cant. In China 
it is consumed in large quantities.”
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 A table, by Mr. Balland, shows the chemical 
composition of soybeans from Cambodia and Tonkin.
 “It is not only because of its low starch content or its 
richness in protein that one can recommend the soybean to 
diabetics; it is also because of the oils that it contains. From 
that point of view its action approaches that of almond cake.
 There follows a long discussion of the action and 
importance of oils in diabetic diets.
 Note: This is the earliest article seen (July 2001) by Dr. 
Le Goff on soy and diabetic diets. Address: M.D., Lauréat de 
la Faculté de médecine de Paris [France].

580. Demolon, A. 1910. A propos du ‘Soja hispida’ [About 
the soybean, Soja hispida]. Journal d’Agriculture Pratique 
74(1):375-76. March 24. [Fre]
• Summary: “The article by Mr. H. Sagnier which appeared 
recently in this journal on the subject of Soja hispida (No. 
10, 10 March 1910) stimulates us to publish some refl ections 
on this timely question in which we took an interest while 
Li Yu-ying was working at our laboratory at the Chesnoy 
School of Practical Agriculture” [in France].
 Demolon presents the soybean as a rather uninteresting 
plant, though one that could be of purely scientifi c interest. 
He makes 12 points–which Li later tries to refute in the 
Jan. 12, 1911 issue of this journal: 1. The carbohydrates in 
soybeans are represented by cellulose. 2. When one submits 
soy fl our to an appropriate water treatment, the oil in the 
fl our forms an emulsion and one obtains a whitish liquid. 
The name “vegetable milk” (lait végétal) which is applied 
to this substance has always seemed scientifi cally very 
inexact. 3. It is well known that vegetable albumins have 
a coeffi cient of assimilation very inferior to albumins of 
animal origin. The physical properties of so-called soy casein 
(la soi-disant caséine du soja) are not at all the same as those 
of milk casein, which has considerable importance from an 
alimentary/nutritional viewpoint.
 Note: This is the earliest French-language document 
seen (Oct. 2008) that uses the term “soy casein” (or “soya 
casein”) to refer to soybean protein.
 4. What should we think of a milk in which lactose is 
totally absent and cannot be replaced except by indigestible 
cellulose. 5. Where are the lecithins and the soluble ferments, 
in short all those things which give milk the character 
of a biological liquid? 6. This vegetable milk has to its 
disadvantage a very characteristic taste, which reveals its 
origin. 7. Those of us who raise livestock are reassured 
by that fact that vegetable milk cannot compete in terms 
of results. 8. From the industrial viewpoint, and above all 
from that of an oil mill, we must note that the oil content 
of soybeans (16-18%) is inferior to that of most oleaginous 
plants (rapeseed or colza 35-40%, linseed 20-25%, and 
peanuts 45-46%). 9. Concerning the preparation of bread 
for diabetics, it is not clear what advantages soy bread has 
over gluten bread. The oil content and the strong fl avor of 

soya cannot help but make the product inferior. 10. As Mr. 
Schribaux has noted, an agronomic trial conducted last year 
at the Chesnoy School of Agriculture gave an insignifi cant 
harvest. And even if varieties suited to these regions could be 
found, they would have to be superior to our good traditional 
legumes. 11. Nevertheless, the imported cake can fi nd an 
advantageous place in livestock feeding. 12. It is however 
true that the soybean plant represents one of the curiosities 
of vegetable physiology and in this regard its study will be of 
great interest.
 Note: This is the earliest French-language document 
seen (Nov. 2003) that uses the term caséine du soja to refer 
to “soy protein.” Address: Director of the agronomic station 
of Aisne, France.

581. Itie, G. 1910. Le soja: Sa culture, son avenir [Soya: Its 
cultivation, its future]. Agriculture Pratique des Pays Chauds 
(Bulletin du Jardin Colonial) 10(84):237-46. March. [51 ref. 
Fre]
• Summary: Contents: Duration of vegetation (2 harvests 
per year in warm areas). Culture. Soil preparation. Time of 
planting. Selection of seeds (varieties), seed weight (number 
of seeds per kg for different European varieties), and weight 
to plant per hectare for forage or seed. Distance between 
seeds. Method of planting. Germination. Cultural care 
(crop management). Irrigation. Flowering and setting seeds. 
Harvest. Time of harvest.
 Concerning germination (p. 241-42): Soybean 
germination in Europe is often unequal and unsure. It is also 
necessary to plant fresh seeds; otherwise, many will not 
develop or the weak seedlings rot quickly.
 The nature of the soil has a marked infl uence. A hard soil 
that offers little resistance to Vigna, to the contrary stops the 
growth of soybeans that come up with diffi culty in a dried-
out or insuffi ciently prepared terrain. Hence the importance 
of careful farming methods.
 Germination is rather long in temperate countries, 
quicker in the intertropical zone. It takes place after four or 
fi ve days in Vietnam and in general in a week prohibiting 
very unfavorable circumstances. The young plant then 
develops slowly, but soon it does not delay to shoot up and 
attains rapidly 0.3-0.35 meters.
 Note: This document contains 7 tables, mostly from 
other sources. Address: Ingenieur d’Agriculture coloniale.

582. Blin, Henri. 1910. Le soja ou fève de Mandchourie. 
Production et utilisations [The soybean or bean of 
Manchuria. Production and utilization]. Nature (La) (Paris) 
38(1, Supplement):141-42. April 2. [Fre]
• Summary: Since 1908 people in France have been very 
preoccupied with the large imports of soybean seeds 
which are grown in Manchuria and shipped from Dalny 
and Vladivostok. Soya beans are known in commerce 
as Haricot de Chine and Pois oléagineux du Japon. In 
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England, soybeans have been used as a source of oil which 
is healthful, very nutritious, and of great value–especially for 
use by soap manufacturers. In Germany, this bean is used for 
the preparation of an artifi cial distillery yeast; it contains an 
important amount of fermentable materials and of an enzyme 
(ferment) similar to the diastase of malt which transforms 
fermentable starches and sugars. The investigations of 
Dr. Calmette of the Pasteur Institute at Lille, have made it 
possible to extract from soybeans diastatic enzymes (des 
diastases) which have unique effects. [Note: Dr. Calmette 
was one of the inventors of the “amylo process,” which 
began operation in France in 1891. He also fi rst named 
Aspergillus rouxii.]
 Recently Li Yu-ying, a delegate of the government of 
China in Europe, made a very interesting presentation to 
the French Society of Agriculture, concerning the food, 
therapeutic, agricultural, and industrial uses of the soybean: 
Flour, bread for diabetics, cakes, a seasoning sauce, 
confections, raw milk, fresh cheeses, etc.
 Also discusses: Soybean cakes, cultivation of soybeans 
in Europe and the USA, soy coffee made by roasting 
soybeans in the south of France (le Midi), and the use of 
soya in diabetic diets. The author concludes by stating that 
the soybean has great potential in France, and varieties well 
adapted to this climate should be cultivated.

583. Times of India (The) (Bombay). 1910. Trade of Bombay. 
A great export season. April 4. p. 10.
• Summary: “These oilseeds have held their own in spite of 
the large supplies of soya beans from Manchuria, but that 
competition is effected by the import duties of Continental 
countries, which cause the whole soya trade to fl ow into 
England. Half a million tons were imported by England last 
year. So great, however, is the demand, by the great crushing 
countries–Germany, France and Belgium–for seeds yielding 
edible oils that even castor seed is now imported for the 
purpose.”

584. Economiste Francais (L’). 1910. Lettre d’Angleterre 
[Letter from England]. 38(15):524-26. April 9. [Fre]
• Summary: This unsigned letter from London, dated 6 
April 1910, discusses the cultivation of soy beans (fèves 
de soya) in West Africa. Mr. Grenville Turner presented a 
lecture on the cultivation of soybeans in West Africa to the 
African section of the Liverpool Chamber of Commerce. He 
recalled that the late Sir Alfred Jones, the great shipowner 
who died recently, was vitally interested in this question, 
and at the beginning of last summer [i.e., in mid-1909] he 
sent soybeans to Africa, so that several experiments could 
be conducted. Within 3 months he received a sample of the 
harvest and analyses confi rmed an oil content of 17¼%. Last 
October [1909] Sir Alfred assigned Mr. Turner to a mission 
to West Africa for the purpose of demonstrating to the 
Europeans as well as the natives the importance of growing 

soybeans. While on this mission, Mr. Turner traveled 12,000 
English miles–almost 20,000 kilometers–during which he 
traversed the colonial regions of Gambia, Sierra Leone, 
Nigeria, and the Gold Coast (Ghana). In all of British West 
Africa, wherever trials had been conducted, the results were 
marvelous.
 Note 1. In 1914 Mr. Turner reported: “The highest 
recorded oil content in soybeans was 23.20% from beans” 
grown by him Sierra Leone.
 Note 2. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Nigeria or Sierra Leone, or in the 
cultivation of soybeans in Nigeria or Sierra Leone (one of 
three documents).
 This document contains the earliest date seen for 
soybeans in Gambia (Oct. 1909; one of three documents), 
in Ghana (1909; one of three documents), in Nigeria (1909), 
or in Sierra Leone. Note however that it is not completely 
clear that soybeans were grown in each of the four countries 
visited by Mr. Turner. Concerning Sierra Leone, three 
subsequent documents (Chiappini 1914, Sampson 1936, and 
International Institute of Agriculture 1936) state or suggest 
that soybeans were fi rst introduced to Sierra Leone in 1913 
from South Russia. Address: France.

585. Corps Gras Industriels (Les) (Paris). 1910. Le soya 
et ses produits [The soybean plant and its products]. 
36(19):290-91. April 15; 36(20):307-08. May 1. [1 ref. Fre]
• Summary: This article consists largely of many long 
quotations from: Sagnier, Henry. 1910. “Le soja et ses 
produits” Journal d’Agriculture Pratique 74(1):307-10. 
March 10. Note, however, that this reprint uses the spelling 
“soya” rather than “soja” in the title.
 The last 10 column inches, however, are a quotation 
from la Dèpêche Coloniale; no date or pages are given. 
It states: In the industrial spheres of West Africa, much 
importance has long been given to the usefulness that can be 
obtained from the oil of the soya bean (l’huile de la fève du 
soya). According to some reports, this substance resembles 
the oil extracted from cottonseeds, and the fact that soya oil 
could replace the latter costly product in soap manufacturing 
has led chemists to investigate whether it might also be used, 
to some extent, as a substitute for linseed oil, which is [now] 
very expensive.
 A table compares the iodine number and saponifi cation 
number of linseed oil and soya oil. The oil of the soya bean 
has a smaller iodine number (130) than linseed oil (189), but 
about the same as poppyseed oil (134-137).
 “It is well known that the larger the iodine number, the 
faster an oil dries. From this point of view, soybean oil is 
inferior to linseed oil; it is, however, almost equivalent to 
poppyseed oil whose quantity of iodine varies between 134 
and 137. One can hardly confuse it with cottonseed oil or 
linseed oil from which it differs much in odor. For its specifi c 
weight, it much resembles refi ned cottonseed oil and linseed 
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oil with a weight of 7 lb. 11 oz/gal. of 231 cubic ft. A well-
known chemist, to whom a sample of oil composed of 75% 
linseed oil and 25% soybean oil was presented, recognized 
this mix as being composed of only pure linseed oil with 
a tiny bit of iodine. A mixture of equal parts crude linseed 
oil and soybean oil revealed an iodine value of 161, and 
the drying time had only been three hours slower than pure 
linseed oil, the necessary time being 108 hours. Mixed with a 
drying pigment (pure white lead used as a pigment {céruse} 
thrown in linseed oil) and with 5% of desiccated lacquer, 
soybean oil dried within almost the same limits as a similar 
mixture made with linseed oil, but the pellicle of color 
extracted from the fi rst was less adhesive than the second.
 “Tests have shown that soybean oil cannot be used alone 
as oil for colored paints and that the extreme limit in which it 
can be used jointly with linseed oil for painting, with a white 
lead base to obtain good results, is 25% by volume. One 
cannot yet predict the defi nitive adoption of soybean oil for 
oil painting, but chemists and painters continue to research 
its merits in this regard.”

586. Advertiser (The) (Adelaide, South Australia). 1910. 
Monetary and commercial: Edible oils and the soya bean. 
April 27. p. 5.
• Summary: “During the past year there has been a 
considerable rise in the European values of all butter and lard 
substitutes. A correspondent of the ‘Manchester Guardian,’ 
recently discussing the question, called attention especially 
to the shortage of the olive and American cotton crops. Early 
last year the price of olive oil reached £65 per ton. When 
the new crop came in the price fell rapidly, but is now again 
approaching £50 per ton. The failure of the usual supply of 
cotton oil from America was perhaps more serious, as there 
is no generally recognised substitute for American cotton 
oil in the manufacture of edible fats. The dearth of cotton 
oil, however, stimulated manufacturers to seek new sources 
of supply. Although the attempt to utilise British makes 
of cotton oil does not appear to have met with very much 
success, there has been an important development in the 
introduction of ‘Soya’ oil.
 “This oil is manufactured from the Manchurian bean of 
that name, and during the year 1909 no less than 360,000 
tons of the bean (or more than half as much as the total 
quantity of cotton seed crushed in Great Britain) were 
imported into that country. The prospects for the future 
development of this trade are (says the “Economist”) 
somewhat uncertain. As soon as an edible Soya oil has 
been manufactured the demand will doubtless be greatly 
stimulated, and even present prices, which are about 10/ a 
ton less than that of soapmaking qualities of cotton oil, are 
extremely profi table to the Manchurian agriculturist. On the 
other hand, the latter is handicapped by considerable natural 
diffi culties in the way of transport. The question of tariffs is 
an important factor. That British manufacturers have so far 

been able to secure a partial monopoly of the trade is almost 
entirely, if not wholly, due to the absence of a tariff which in 
France and Germany is suffi ciently high to shut out the raw 
material. If to the existing competition of China and Japan 
there were added that of America, Germany, and France 
serious results might follow. For one thing, the price of the 
Soya bean, which has already risen considerably, might be 
driven to a height which would seriously diminish the profi ts 
of British crushers when their present stocks were exhausted. 
For the moment, however, at existing prices for oil and cake 
they have a handsome margin of profi t.”

587. Brenier, Henri. 1910. La question du soja [The soya 
question]. Bulletin Economique de l’Indochine (Hanoi) 
13(83):105-28. March/April. Series 2. [22 ref. Fre]
• Summary: This is an in-depth look at the relevance of 
the soybean to France, both now and in the future. It is 
prompted by the rapid growth of soybean imports to Europe 
from Manchuria. The author has a good knowledge of the 
literature on soybeans and a familiarity with the crop in the 
fi eld in French Indochina and China.
 Contents: 1. Soybean cultivation: Species and varieties, 
major soybean producing countries (China, Japan, Korea, 
Indochina), other countries (Java and the Dutch East 
Indies, France, USA. The Imperial Institute of London is 
conducting trials in the Cape of Good Hope and Natal [South 
Africa], in British West Africa, and in Gambia), methods of 
cultivation and yield. 2. Commerce: Exports of soybeans 
and soybean cake (beancake, tourteaux de soja) from China 
and especially Manchuria (Newchwang, Dairen/Dalny, 
Antung, Ta tung kow, Suifenho (Suifenhe / Sui-fen-ho)), 
importing countries in 1908 in descending order of amount 
imported (Russian ports on the Pacifi c [Vladivostok, for 
re-export to Europe], Great Britain, France, Holland, Italy, 
Belgium, Germany), prices. 3. Soybean utilization: Chemical 
composition, use as a forage plant and for improving the soil, 
use in human foods (tofu, shoyu, Worcestershire sauce, tuong 
[Annamite soy sauce], miso, natto, soymilk), the soybean 
as an oilseed (yield of oil from various oilseeds), soybean 
cakes. Conclusions.
 Page 109 discusses soybeans in Indochina, according 
to information received from M. Crevost, Curator of the 
Agricultural and Commercial Museum of Hanoi, and from 
the article by Bui-quang-Chiêu (Dec. 1905). The names of 
the soybean are different in the various parts of Indochina. 
In Cochin China (especially in the provinces of Chaudoc 
and Baria), in Annam (sporadically), and in Tonkin it is 
called dau-nanh or dau-tuong (Tuong is a sauce made with 
soybeans, described later under “Uses”). In Cambodia 
(Cambodge) it is called sandek sieng. The variety most 
widely cultivated in Indochina seems to be one with a 
yellowish-white color, more oblong than round, a little 
fl attened (soja platycarpa of Harz [1880, 1885] (?)), different 
therefore from the fi ne (belle) varieties of Manchuria and 
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Japan that are well rounded and pure yellow.
 A table (p. 112) shows soy bean grain exports (in 
1,000 metric tons) from different Manchurian ports for the 
years 1905-1908. The author notes that Indochina could be 
exporting soybeans to France. One factor that stimulated the 
large exports of soybeans from Manchuria in 1908 (besides 
an excellent harvest in 1907) was a program to suppress the 
cultivation of opium by expansion of soybean acreage (p. 
113). The author uses the scientifi c name Phaseolus radiatus 
to refer to the petit haricot vert (probably mung bean). He 
observed soybeans planted in mixed culture in Szechuan.
 Page 116 notes that the rise of soybeans in Manchuria 
is due in part to the power of the Japanese commercial 
house Mitsui Bussan Kaisha and the large English oil mills, 
which joined to develop an industry that had not previously 
existed. At the end of 1906, Mitsui, which had a dominant 
commercial role in Southern Manchuria, sent one or two 
trial shipments of soybeans to England. Mitsui was followed 
mainly by the British trading houses (Samuel & Samuel, 
Jardine, Matheson), then by the Germans (Otto Reimers, 
Arnhold Karberg), and the Russians. Continued suppression 
of opium growing led to further expansion of soybean 
cultivation.
 A table (p. 117) gives the price of soybeans (per picul 
of 300 catties = 180 kg), soybean cake (per 10 cakes of 53 
catties each or 318 kg for the 10), and soybean oil (per picul 
of 100 catties = 60 kg) in New chwang [Newchwang] taels 
and in French francs in the average year from 1882-1891, 
and in the year 1897. Prices were up in 1897.
 Page 124 states: “A factory was recently founded near 
Paris (at Saint Germain en Laye), with Chinese capital, for 
the preparation of a series of products derived from soya: 
milk, “caséo-sojaïne,” cheese [tofu], sauce, and sweet soya 
preserves (confi ture (?) de soja).” A footnote states: “I owe 
this curious piece of information to the amicability of the 
secretary of Ecole française d’Extrême-Orient, Mr. Ch. 
Maybon, who pointed it out in the January 1910 issue of the 
Bulletin de l’Association amicale franco-chinoise.
 A table (p. 125) shows that the soybean gives the lowest 
yield of oil of all major oilseeds: copra (from coconut) yields 
67-70% oil, sesame seeds 50-56%, poppy seed (pavot) 43-
50%, castor oil plant 42-50%, rapeseed (colza) 42-45%, 
linseed 43%, peanuts 35-47%, cottonseed 21-26%, soybeans 
from Manchuria 16-18%.
 Note: This is the earliest document seen (March 2000) 
that describes caséo-sojaïne as a product. Yet this may well 
be a mistake since its source of information is given as 
Bulletin de l’Association Amicale Franco-Chinoise (Jan. 
1910)–which uses the term to refer to a business name. 
Address: Inspecteur-Conseil des Services Agricoles et 
Commerciaux de l’Indochine.

588. Itie, G. 1910. Le soja: Sa culture, son avenir [Soya: Its 
cultivation, its future]. Agriculture Pratique des Pays Chauds 

(Bulletin du Jardin Colonial) 10(85):305-07. April. [2 ref. 
Fre]
• Summary: Contents: Harvest (continued) for forage or 
seeds. Threshing.
 Early varieties include Hollybrook and Buckshot. Late 
varieties: Mammoth and Wilson. Threshing: When the 
pods are dry, the seed is easily separated with the aid of 
an ordinary threshing machine that has concave threshers. 
Address: Ingenieur d’Agriculture coloniale.

589. Ceris, A. de.; Sagnier, Henry. 1910. Le soja dans 
l’alimentation du bétail [Soybeans in the feeding of animals]. 
Journal d’Agriculture Pratique 74:619. May 19. [Fre]
• Summary: Over the past two years we have watched the 
rising imports of soybeans (des graines ou fèves de soja) 
to Europe. The consumption of soybean fl our and cake 
(des farines et des tourteaux de soja) has risen to great 
proportions in Great Britain.
 However a recent lawsuit between a dairy farmer and 
cattle raiser near Edinburgh, Scotland, and a nearby miller, 
called attention to toxic substances that these products may 
contain. The farmer demanded payment from the miller of 
700 pounds sterling, representing the value of 25 cows that 
had died in his barn, the damage to three other cows, and 
the trouble caused by the affair. He attributed the loss of the 
animals to the consumption of soy fl our (farine de soja) sold 
by the miller, fl our made toxic by hydrocyanic acid contained 
in the beans. But as is often the case in such matters, the 
conclusions of experts called by the court were contradictory. 
It was shown that the symptoms characterizing the death of 
the animals were not that caused by hydrocyanic acid, but 
rather those caused by ptomaines from potatoes or similar 
feeds. One chemist found a trace amount of hydrocyanic acid 
in the soy fl our, but far too little to kill these cows. So the 
dairy farmer lost the case.
 This is the only known case brought against soy fl our or 
cakes, despite its large-scale consumption.

590. Economiste Francais (L’). 1910. Lettre d’Angleterre 
[Letter from England]. 38(21):761-63. May 21. [Fre]
• Summary: This unsigned letter from London is dated 
18 May 1910. It gives a lengthy summary in French of a 
report from the British Consul at Newchwang (Ying-K’ou), 
Manchuria, concerning trade in soy beans and soy bean 
products (fèves de soya) between Manchuria, Japan, and 
England. Address: France.

591. Blin, Henri. 1910. Valeur alimentaire du tourteau 
de soja [The nutritional value of soybean cake]. Journal 
d’Agriculture Pratique 74:667-68. May 26. [Fre]
• Summary: The industry that manufactures soya cakes 
(tourteaux de Soja) is very important in China, and their 
exportation has expanded greatly in recent years. Europe 
absorbs a large portion of the production. Major ports of 
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export are Chefou and Newchwang [Manchuria].
 In England an oil is extracted from the soybean which 
is used for food and has great value in soaps. Soybeans 
(Les fèves de Soja) contain a large portion of fermentable 
materials and a ferment analogous to the diastase of malt, 
which converts the starch into fermentable sugar. Dr. 
Calmette, of the Pasteur Institute of Lille, has succeeded 
in extracting from soybean seeds (des graines de Soja) 
diastases of different effects; they show whether soybeans 
are more or less advanced in maturity.
 A table (from Meissel & Böcker) shows the composition 
of soybeans. Soya cakes, the usage of which is expanding in 
France, are manufactured from the residues of two clearly 
distinct Chinese industries: the extraction of oil and the 
manufacture of tofu (fromage de Soja). These cakes are 
round and weigh 30-32 kg; they are 9 cm thick and 58 cm in 
diameter.
 A wide table shows the nutritional composition of 11 
feeds, including soya cake and three other types of cakes, 
plus soybeans and six grains. For each is given the content 
of water, ash, nitrogenous materials (soya cake is by far the 
highest), nitrogen free extract, crude cellulose, crude fat, and 
economic value (in French francs) per 100 kg. (soybeans are 
the highest {20.97 francs}, followed by soybean cake {20.62 
francs}). Wolff attributes a value of only 20.02 francs to the 
soya cake; the small difference is due to small differences in 
nitrogen content of various cakes. The writer concludes that 
soya cake has a marked superiority over other feeds; it can 
therefore be used advantageously in the rations of animals. 
In Germany and Austria it is already widely used, especially 
to fatten hogs; it is used with potatoes in the proportion of 
1.25-1.5 kg per head per day. This cake is also very well 
suited for the fattening of cattle, and for nourishing milk 
cows and sheep. It can be very valuable in enriching forages 
of mediocre quality.
 Soya cake is increasingly used in agriculture in the north 
of France; it is imported via the ports of Havre [Le Havre, on 
the English Channel], and Dunkirk–both in northern France. 
Address: France.

592. Boname, P. 1910. Soja [Soybeans]. Ile Maurice 
(Mauritius), Station Agronomique, Rapport Annuel For the 
year 1909. p. 63-65. Also titled Bulletin No. 22. [1 ref. Fre]
• Summary: “The soybean is a plant of the temperate 
countries but one which grows very well in Mauritius. 
For several years we have cultivated it at [the station at] 
Reduit, but the results have not been very brilliant. Before 
proceeding further, we should defi nitely conduct a trial 
among the many different varieties, planting them at 
different times of the year to determine the optimum time for 
planting.”
 “At Reduit, it is very diffi cult to harvest the seeds in 
good condition. Either they are destroyed when young by the 
agromyza or, if they were planted in November or December, 

they grow well to the vegetative stage, but then the pods 
are attacked by larvae, which devour the seeds. We would 
add the rabbits prefer soybean seeds to those of green beans 
(haricot), so it is fruitless to grow soybeans wherever there 
are rabbits” (p. 64).
 “Soybeans can easily be planted between rows of sugar 
cane as an intercrop, because their stems are straight and 
erect, and they do not crawl along the ground. But they do 
not cover as well as most of the varieties of boëmes that we 
already know” (p. 65).
 Note: S. Moutia (1975, p. 218) states that P. Boname can 
be considered a pioneer of agricultural research in Mauritius. 
“As now, the use of sugar cane interlines [intercropping] was 
always mentioned in discussions of expansion of agricultural 
production. Boname felt that, because of its upright stand, 
soybean could be sown between rows of sugar cane although 
it would not give as good cover as most of the creeping 
cowpeas he knew. The sugar industry depended on animal 
traction for transport of canes at that time and Boname noted 
that soybean, harvested when the pods were half ripe, was 
excellent fodder, as were the dry haulms after the seed had 
been harvested. The plant was cultivated in the same way 
as the french bean and it also shares the same disadvantages 
of that crop, not least being the hares, which fed on soybean 
in preference to french beans, a fact which Boname recalled 
had been observed in the United States as well.”
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybeans in Mauritius, or the cultivation of 
soybeans in Mauritius (one of two documents). This 
document contains the earliest date seen for soybeans in 
Mauritius, or the cultivation of soybeans in Mauritius (1908 
or 1909). The source of these soybeans is unknown. Address: 
Directeur, Station Agronomique, Mauritius.

593. Blin, Henri. 1910. Valeur alimentaire des torteaux de 
Soja [The nutritional value of soybean cakes (Abstract)]. 
Engrais (L’) 25(22):611-13. June 3. [Fre]
• Summary: A French-language summary of the following 
French-language article: Blin, Henri. 1910. “Valeur 
alimentaire du tourteau de soja [The nutritional value of 
soybean cake].” Journal d’Agriculture Pratique. 74:667-68. 
May 26.
 On page 613 (col. 1) is a large table showing the 
chemical composition of: Soybean cake, linseed cake, colza / 
rapeseed cake, copra cake, soybean seeds, wheat, rye, barley, 
oats, maize [corn], and wheat bran.

594. Engrais (L’). 1910. Le soja dans l’alimentation du bétail 
[The soybean in the feeding of animals]. 25(22):613. June 3. 
[Fre]
• Summary: People are aware of the great development 
that has taken place during the last two years in the trade of 
soybeans (graines ou fèves de Soja); recently it has taken an 
unexpected turn. The consumption of soya fl our and cake has 
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taken on large proportions in Great Britain.
 This is an early report of 55 cows, owned by a farmer 
in Edinburgh, dying from eating soybean cakes (tourteaux 
de Soja). This is the only incident reported against the 
consumption of soy fl our or cakes.

595. Bontoux, Emile. 1910. Les matières premières utilisées 
ou utilisables en savonnerie [Raw materials utilized and 
utilizable in making soaps]. Matieres Grasses (Les) (Paris) 
3(26):1825-30. June 25. [Fre]
• Summary: The section tiled “Huile de soja (Soy oil”) 
(p. 1826-27) contains a detailed analysis of its constants 
and properties, especially as they relate to making soap. 
Other oilseeds and oils discussed in this article are niger 
seed, sunfl ower (huile de tournesol), madia, cameline, corn, 
beechnut (faîne), kapock, and cotton. Note: This article is 
preceded and followed by other articles in this same series 
by the same author. Address: Ingenieur-chimiste E.C.I.L., 
France.

596. Economist (London). 1910. Capital issues in France. 
July 9. p. 73-74. See p. 74, col. 1.
• Summary: From our Paris correspondent (July 7): “Returns 
issued by the Suez Canal Company give details of the goods 
traffi c by the canal during the year 1909... The principal 
articles that passed westward from the canal were oil seeds 
and nuts, 2,412,000 tons, including 442,000 tons of Soya 
beans, nearly the whole of which were shipped [from 
Manchuria] for English ports;...”

597. Times (London). 1910. The soya bean: Its importance in 
Manchuria. July 19. p. 63, col. 4.
• Summary: This is part of a 96-page Times Supplement on 
“The Empire of Japan.” Contents: Introduction–The bean 
trade in Manchuria. Its introduction to European markets. 
The growth of exports. The home consumption remains 
large. Efforts to secure foreign markets. A word of caution. 
The trade in England (Total: 2,500 words).
 “The history of the growth of the bean trade in 
Manchuria is as captivating as the story of the rise of Jack’s 
famous bean-stalk. “The fi rst commercial consignment of 
soy beans was sent to Europe in 1906 and the requirements 
for the coming season are estimated at a million tons.”
 “The credit for the introduction of the soy bean in 
commerce is undoubtedly due to Messrs. Mitsui and Co., the 
well-known Japanese fi nancial and industrial fi rm, who sent 
their fi rst trial shipment of beans to England in the winter 
of 1905-06. This consignment was not successful owing to 
imperfect packing. A second shipment met with better results 
and led to a succession of large orders. The beans were found 
to be valuable both for the extraction of oil and also in the 
shape of cake for feeding cattle.
 “Excellent biscuits have also been made out of one 
variety of these beans. The United Kingdom was at once 

able to take advantage of this newly-found import because 
of its admission, free of duty, the high tariff on such produce 
precluding the soya beans from access to Germany, France, 
and other Continental countries. So great was the demand 
that by the end of the season of 1908, the Mitsui Company 
had exported to Europe 200,000 tons of these beans. In the 
season of 1909 the sales to Great Britain alone are stated to 
have reached 400,000 tons and several other important fi rms 
have entered the fi eld, including the well-known fi rm of 
Samuel Samuel and Co.”
 “The growth of exports:... Figures supplied me by 
Messrs. Mitsui give the total exports for the season of 
1908-1909 (from the three ports of Dairen, Newchwang, 
and Vladivostok) at 788,916 tons and of bean cake (94 per 
cent. of which went to Japan) at 681,446 tons. Of the beans, 
397,156 tons, or 51 per cent., went to Europe, 30 per cent. to 
China, and 19 per cent. to Japan.”
 “The home consumption remains large:... In Manchuria 
the Soya bean is primarily used for the extraction of oil and 
for the manufacture of cake; it is also made into vermicelli 
and similar articles of food. Manchuria seems to have a 
natural monopoly in the growing of this bean for export. 
The other producing countries, Japan and Korea, require 
all they are able to raise for domestic consumption, whilst 
the production of the French possessions in Asia, of Asia 
Minor, and of West Africa is said to be neither large nor 
promising enough to be of much account for export. Down 
to the present time, the Soya bean has not been successfully 
produced elsewhere, though experimental efforts to grow 
this particular bean in other parts of the world are in 
progress.” Note 1. This is the earliest document seen (Dec. 
2007) suggesting that soybeans may be growing or have 
been grown in Asia Minor [which is today the large eastern 
part of Turkey], or the Middle East. A similar and earlier, 
but weaker, suggestion appears in an article titled “The 
Ubiquitous Bean,” in the Manshu Nichi Nichi Shinbun 
(Dairen) of 25 Nov. 1909. That article states that “Asia 
Minor... produced something like Beans” [Soya Beans].
 “Efforts to secure foreign markets: The Treaty Port of 
Manchuria half a century ago began the exports of beans, 
bean oil, and bean cake. It is strange that the potency of the 
little green bean–it looks more like a dried pea than the bean 
grown in England–which is furnishing three railway systems 
with freight, hundreds of vessels with cargoes, three ports 
with business, and starting up new industries in the North 
of England should have remained so long undiscovered by 
Europeans. Even now its advantages appear to have been 
forced upon the attention of England by a Japanese merchant 
who, failing his fi rst efforts, made a second attempt to 
introduce the Soya bean into Europe.
 “These beans raised by industrious Chinamen toiling 
incessantly for a few pence a day are generally brought to the 
river in carts and shipped in junks in the summer time, while 
in the winter they are often brought for miles along very bad 
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roads by cart to Newchwang.
 “After the building of the railways it was natural that 
these exports should gravitate more and more to the maritime 
outlets of these lines at Dairen, Vladivostok, and, to a lesser 
extent, to Newchwang, which last port, as will be seen in 
an article elsewhere in this issue, is still receiving the bulk 
of its consignments by means of junks and by carts. The 
Newchwang exports consisted of oil and cakes which were 
manufactured by the aid of numerous crude Chinese oil 
presses worked with mule power–the oil going to China and 
the cakes to Japan.
 “As soon as the bean assumed an international 
importance, Newchwang lost its monopoly of the trade. As 
recently as 1907 almost all the beans available for export–
namely, 120,000 tons–were exported via Newchwang. Of the 
800,000 tons exported last year half went by way of Dairen, 
and the remainder from Vladivostok and from Newchwang. 
In the export of bean cake Newchwang still holds the fi rst 
position because of her numerous Chinese oil presses, 
together with one modern factory.”
 “A word of caution:” British merchants lured by the 
story of the rise of the Soya bean industry are warned that 
“it would be quite useless to start an offi ce at some point 
like Dairen or Changchun in order to buy beans in the local 
market. The only way is to travel into the interior, to visit 
the country markets and to buy in small quantities for silver 
coins of low value, that is, 20 or ten cent pieces. The Chinese 
silver dollar is only worth 85 sen Japanese money, or 1s. 9d. 
[1 shilling, 9 pence], and 5 of the 20 cent silver pieces are 
worth about 2½d. less than the Mexican or Chinese dollar. 
The Japanese by purchasing the beans with the little silver 
coins obtain them cheaper than would be possible for an 
English fi rm which was paying for them in silver dollars. For 
some unaccountable reason, the Chinese producer prefers the 
small coin though its value is 10 per cent. less.”
 “The trade in England: The soya bean now constitutes 
an important part in the Hull import trade... The imports 
into Hull last year were about 200,000 tons.” These large 
imports are likely to lead to a major decline in cottonseed 
imports. “The bulk of the soya beans imported into Hull are 
the yellow beans, and those engaged in the seed trade in the 
Hull district have a good opinion of the new bean. It is to 
the cattle grower, rather than to the oil trade, that the advent 
of the soya bean into this country is of importance, for the 
cake is cheaper than cottonseed cake and is at the same 
time richer in those constituents for which cake is used. The 
value of soya oil is also being widely recognized by soap 
manufacturers, and there is a notable tendency to employ it 
in preference to cotton oil.
 “The beginnings of an export trade from Hull with the 
Continent are now in evidence. A considerable quantity of 
soya cake has already been exported from Hull... Continental 
dairy farmers are now employing soya meal, with which, 
apparently, experience has been quite satisfactory.”

 “With the breaking down of the prejudice of British 
farmers, which is gradually coming about, a real boom in the 
soya bean trade would appear to be imminent.
 Note 2. This is the earliest document seen (June 2007) 
stating that Mitsui and Co. sent soybeans to Europe in 1906.

598. Burtt-Davy, Joseph. 1910. The soy-bean (Glycine 
hispida). Transvaal Agricultural Journal 8(32):620-26. July.
• Summary: Contents: Introduction. Description. Climatic 
requirements. Varieties. Planting and cultivation. Harvesting 
the seed. Returns of seed. Use of the seed for stock feed. Use 
of the seed for human food. Commerce in the seed. Soy-bean 
oil. As green forage. For ensilage. For hay. As a rotation crop 
for green manuring. Some co-operative experiment reports 
(from South Africa).
 “We have grown soy-beans successfully at Skinners 
Court and on the Springbok Flats since 1903. We have also 
tested them successfully in other parts of the country, but 
as there was no market for the beans, and farmers had not 
learned to use them for their own stock, they were not taken 
up as a regular crop. Another reason for this was that some 
varieties gave a uniformly poor germination, while on some 
soils, or under some conditions, none of the varieties did 
well.
 “We have continued our experiments and have now 
established a strain of seed which gives very satisfactory 
results. But owing to the variations in soil and the apparent 
necessity for inoculation (natural or artifi cial) in some cases, 
I cannot recommend farmers to plant largely until they have 
given the crop a trial on a small scale...
 “A variety brought by me from the United States in 
1903, known as the ‘Southern,’ has given the best results of 
any tried by us, both at Skinners Court and on the Springbok 
Flats. The seed harvested in 1904 we distributed extensively 
in different parts of the Transvaal, and have had favourable 
reports of it, both from the high veld and the bush-veld. 
The original stock was obtained through [seedsmen] J.M. 
Thorburn & Co., New York.
 “Writing from London, Messrs. Mitchell, Cotts & 
Co. state that only two varieties have been imported into 
England in any quantity, viz., the north Manchurian or 
‘Harbin’ quality, exported from Vladivostok, and the south 
Manchurian or ‘Sakura’ quality, shipped from Dalny, both 
of which are described as very similar in appearance and 
composition; the ‘Sakura’ realizes about 2s. 6d. per ton 
more than the others. These are the classes which are most 
acceptable to the English market. Seed has been received 
through the courtesy of Messrs. Mitchell, Cotts & Co., and 
will be tried the coming season.”
 “Of the varieties grown in Europe we have tried 
Vilmorin’s ‘Extra-Early,’ ‘Extra-Early Black,’ and ‘Yellow 
Etampes’ at Skinners Court, but they did not thrive at all, 
even though grown alongside the ‘Southern’ which did 
excellently” (p. 621).
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 A list of the names of soybeans grown in Japan, grouped 
according to seed color, is given. Among the six white 
seeded beans (Shiro Mame), Teppo Mame or ‘Gun Bean’ is 
“the sort principally used to make the famous Soy Sauce.” 
Maru Mame or ‘Bullet Bean’ is recommended as very 
valuable for horse food. The names of three black seeded 
soybeans (Kuro Mame) and three speckled seeded soybeans 
(Fuiri Mame) are also given. “These have not yet been tested 
by the Department, but seed is on order for trial next season. 
In the meantime I recommend farmers to restrict themselves 
mainly to the ‘Southern’ variety.” Note 1. In calculating 
yields, 1 muid = 3.33 bushels.
 “In China and Japan the soy-bean is an article of human 
diet. In Japan it constitutes a large proportion of the food of 
the people, a variety of dishes being prepared from it as well 
as foodstuffs similar to butter, oil, and cheese. A condiment 
famous among the Chinese under the name of ‘soy’, is made 
from this bean. The beans are of a pleasant taste when boiled, 
either in a green state or when ripe; in the latter state they 
need considerable soaking before use...
 “The Japanese are reported to extract the casein from 
soy-beans, using it as a substitute for milk. This vegetable 
drink is said to be a very popular drink among the poorer 
classes of China and Japan. The beans are fi rst softened by 
being soaked and then boiled in water.
 “Experiments are being made in Europe in the use of 
soy-bean fl our as an admixture with wheat fl our for bread. 
A biscuit is made and sold in Paris, containing soy-bean 
fl our, which has no starch, and is recommended for persons 
suffering from diabetes.
 “Biscuits seem to be the most likely form in which this 
fl our can be used, and two or three large English fi rms are 
now making them... A coffee substitute is made in America 
and on the Continent of Europe, out of soy-beans.”
 Note 2. This is the earliest English-language 
document seen (Nov. 2013) that uses the term “soy-bean 
fl our.” Address: F.L.S., etc., Governnment botanist and 
agrostologist.

599. Crowe, E.F. 1910. Japan. Report for the year 1909 on 
the trade of Japan. Diplomatic and Consular Reports, Annual 
Series (Foreign Offi ce, Great Britain) No. 4511. 86 p. July.
• Summary: “Imports of manures.–The question of manures 
forms one of the most interesting items of 1909. A detailed 
table showing the quantities and values imported during 
the past three years will be found in Table 1 (B), page 61. 
Bean cake, of course, heads the list as regards value. The 
total amount imported in 1909 was 575,180 tons, worth 
£2,283,700, or £3 19s. 4d. a ton, as compared with 461,950 
tons, worth £2,220,000 in 1908, or an average of £4 16s. 1d. 
a ton.
 “Next comes the sulphate of ammonia, but in this item 
there was a big drop from 66,445 tons, valued at £898,000, 
to 45,835 tons, worth 604,700, while in the case of both 

phosphate rock and fi sh guano there was a decrease of about 
£100,000. Nitrate of soda made a small gain.
 “It is a well-known fact that bean cake has for years 
occupied the position of the most popular imported fertiliser 
in Japan. Now, however, that the United Kingdom, and the 
Continent of Europe and America to a lesser extent, have 
become purchasers of Manchurian beans the questions 
arises as to whether Japan will be able to continue to buy 
bean cake in huge quantities if the price rises appreciably. 
In studying this question two factors should not be lost sight 
of; one is that Japan is herself a large grower of soya beans, 
having, according to the latest available returns (1908) over 
1,200,000 acres under cultivation, producing annually some 
19,000,000 bushels of beans, while the other is that Japan 
imports very large quantities of soya beans from China and 
Corea [Korea].
 “The greater part of these beans is used for the purposes 
of human food, i.e., the making of “soy,” “miso,” and bean 
curd, but a portion, by no means small, is used also as a 
fertiliser.
 “The Russo-Japanese war had such an effect in 
curtailing the supplies of beans and cake that to arrive at a 
just appreciation of the position it is necessary to go back a 
good many years.” A table (p. 18) shows imports of [soy] 
beans and bean cake (in piculs; 1 picul = 132.27 lb), the 
value of each, and the average price of silver each year 
from 1900 to 1909. Imports of [soy] beans increased from 
1,575,022 piculs in 1900 to a record 3,623,377 piculs in 
1909. Imports of bean cake increased from 2,280,687 piculs 
in 1900 to a record 9,663,036 piculs in 1909. The average 
price of silver fell by about 16% during this period. “Should 
the price in future be forced up very high in consequence 
of British and other demand, the presumption is that Japan 
would turn to sulphate of ammonia if the cost per unit of 
nitrogen therein were to be less than in the bean cake. On 
the other hand it must be remembered that the removal of 
duty on sulphate of ammonia in the United States of America 
means that that country will probably absorb large quantities 
of the British output and that Japan will have to pay a bigger 
price if she wants a share of this fertiliser.
 “Thus the outlook for nitrate of soda becomes a good 
deal brighter and now that, owing to the subsidised Japanese 
line which runs to South America, it is possible to get 
cheap direct rates of freight, it looks as though the nitrate of 
soda will be a serious competitor to the other nitrogenous 
fertilisers, except in the matter of wet rice cultivation.”
 Page 31 shows the shares of principal countries in the 
import and export trade of Japan during the years 1908 
and 1909. Japan’s biggest imports came from the United 
Kingdom, followed by the USA, then China. The biggest 
customer of Japan’s exports was the United States, followed 
by China then France (p. 31). Japan’s biggest port (in terms 
of value of imports and exports) was Yokohama, followed 
by Kobe than Osaka (p. 37). Japan’s population at the end of 
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1909 was estimated at 49,769,704 (not including Formosa 
or Karafuto [Japanese Sagalien]). Japan’s most valuable 
exports in 1909 were tea, followed by rice then fi sh. Exports 
of “Soy” [sauce] rose from £110,500 in 1907 to £111,100 in 
1909.
 Summarized in J. of the Board of Agriculture (London), 
Aug. 1910, p. 410.
 Note: This is the earliest document seen (Sept. 2001) 
that gives statistics concerning industrial utilization of 
soybeans–in this case soybean meal used as a fertilizer in 
Japan. Address: Attaché, British Embassy, Tokio [Tokyo].

600. Liardet, Cavendish Evelyn. comp. 1910. Soya beans. 
Liverpool, England: Northern Publishing Co. 27 p. Illust. 22 
cm.
• Summary: Contents: A new British industry–Soya beans. 
Introduction. Climatic and soil requirements of soya beans. 
Varieties of soya beans: The greenish yellow, the black, the 
brown, the green, the white. The culture and planting of 
soya beans. The inoculation of soya beans. Soya beans for 
hay: Curing the hay. Soya beans for pasturage. Soya beans 
in mixtures (with other plants): Soya beans and cowpeas, 
soya beans and sweet sorghum. Soya beans and ensilage. 
Soya beans for grain. Soya beans in rotation. Feeding value 
of soya beans: Feeding value for sheep, for dairy cows, for 
hogs. Storing soya-bean seed. Comparison of soya-bean 
grain and cotton-seed meal: Analyses of several varieties 
of soya beans, analyses of cottonseed, sunfl ower-seed, and 
peanuts, analysis of soya beans made for Mr. Liardet by the 
Imperial Institute of the United Kingdom and the Colonies 
(London), and the Hull Oil Manufacturing Co., Ltd., Homco 
Laboratory (Hull, England; on 15 Sept. 1909 H. Waites, 
chemist, submitted an analysis of black soya beans and white 
soya beans from North China). Soja bean oil. Comparison of 
soya beans and cowpeas. Summary.
 The Introduction notes that the Soya bean “has been 
extensively cultivated in China, Japan and India since ancient 
times; in the latter country it was introduced from China, 
but it does not yield the excellent pulse produced in China 
and Japan. It is the white variety that grows at Darjeeling, 
Himalaya Mountains, Bengal, India... From the (yellow) 
Soya bean that has of late been so largely imported (400,000 
tons) into this country within the last year it has been found 
that brown bread, fancy biscuits and ships’ biscuits can be 
made from the fl our, also Soya bread and biscuits (Pain de 
Soya Anti-Diabétique) for persons suffering from diabetes... 
In Paris, coffee is also made from this bean after being 
roasted and ground, and is used in many of the bouffées that 
are served on the Continent and is very extensively used 
abroad.”
 Mr. Liardet traveled in China. Note: This is the 
expanded version of a 14-page booklet issued in 1909 by the 
same publisher, reprinted from the periodical Milling. A copy 
of the 1910 publication arrived in the USA by 9 July 1910.

 Illustrations (non-original line drawings) show: (1) 
Typical Soya Bean plant, with pods and nodules (p. 1). (2) A 
soya bean plant, showing fl owering branch, with close-ups 
of fl ower, leaves, and pods (p. 8). (3) A young seedling soya 
bean, with roots (p. 10). (4) Soya bean plant in full bearing, 
with about 40 pods (p. 18).
 Photos show: (1) A plant of the large “Yellow” variety 
of Soya Bean, showing characteristic habit of growth (p. 6). 
(2) A fi eld of the large variety of “Yellow” Soya Bean (p. 
20). (3) Seeds and pods of 7 varieties of Soya Beans–Green, 
Medium Yellow, Black, Greenish Yellow, Pale Yellow, 
Brown, Large Yellow (p. 22). Address: China.

601. Paton, G.P. 1910. Japan. Report for the year 1909 on 
the trade and navigation of the port of Dairen. Diplomatic 
and Consular Reports, Annual Series (Foreign Offi ce, Great 
Britain) No. 4504. 22 p. July.
• Summary: On pages 3-4 key weights and measures are 
defi ned: Chinese: catty = 1.333 lb, picul = 133.33 lb, li = 1/3 
miles, mow = 736½ square yards; Japanese: 1 koku [liquid] = 
39.703 gallons, 1 koku [dry] = 4.963 bushels. The Japanese, 
Chinese, and total populations are given for Dairen, 
Shaokangtzu [Shao-kuan, in Kwantung Leased Territory], 
Port Arthur, Chinchou [Chin-chou] and Pitsewo [Pikou, in 
Kwantung Leased Territory]. One map (p. 5) shows part of 
Manchuria, with the main towns, railroads, and where major 
commodities are produced. Next comes a large fold-out map 
of the Kwantung Leased Territory [and peninsula] (Dairen 
Consular District).
 Dairen may now be considered the principal outlet for 
the produce of South Manchuria. The Central Laboratory 
is doing good work in the manufacture of bean cake and 
bean oil, and soap from bean oil. “The manufacture of soap 
from bean oil has been commenced on a very small scale 
by three different fi rms in Dairen, but the excessive price of 
bean oil since the end of 1909 is proving a great handicap.” 
The South Manchuria Railway Company takes a major 
share in the development of South Manchuria as well as 
the Kwantung Peninsula. Its work during the past year is 
discussed. An ice-breaker has been added to facilitate the 
berthing of ships during the winter months.
 “Export trade.–Thanks to the very large increase in 
the export of beans, the export trade is in a very thriving 
condition... Beans and bean products.–The most striking 
feature in the exports is the enormous increase in the 
shipments of beans and bean products, viz., oil and cake” 
which accounted for nearly 70% of all exports from Dairen. 
Export of [soy] beans rose from 206,653 tons in 1908 to 
462,423 tons in 1909. In 1909, some 56% of these beans 
went to Europe, 29% to Japan, 12% to north China, and 
21.4% to south China. “Of the amount sent to Japan, 
probably some was re-shipped to Europe; while of the 
quantity sent to Europe about 90 per cent. went to the United 
Kingdom.” There follows a long discussion of economic 
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factors causing the prices of soybean and bean cake to be 
currently high in Manchuria. If, as seems probable, the 
French, German, and U.S. governments remove the import 
duty on [soy] beans, then a great impetus will be given to 
the export... The farmer in Japan has learned the value of 
bean cake as a fertiliser for the paddy fi eld and the mulberry 
plantation, and immense quantities are exported to that 
country. In 1909, indeed, Japan took over 99 per cent. of 
the bean cake exported from Dairen... A small quantity is 
exported to South China where it is used both as a fertiliser 
and as a food for pigs. A shipment was also made last year 
to Formosa [today’s Taiwan] for trial in the sugar plantations 
and, as the result was successful, the experiment will 
probably be repeated this year.”
 “Bean oil.–In Manchuria the primary object of the bean 
mills is the manufacture of bean cake, and the oil is only of 
secondary importance. The mills are worked on the press 
system and only extract 7 or 8 per cent. of the 17 or 18 per 
cent. of the oil contained in the bean... The largest purchaser 
of bean oil is South China, which takes about one-half of the 
output. Of the remainder, the bulk goes to Japan, where it is 
mostly transhipped [transshipped] to Europe and America.” 
The value of “Soy” (soy sauce) imports to Dairen increased 
from £22,367 in 1907, to £27,431 in 1908, falling to £21,551 
(3,307 tons) in 1909. The value of miso imports to Dairen 
increased from £2,128 in 1907, to £5,422 in 1908, falling to 
£2,815 (656 tons) in 1909. Tables (p. 19-21) show returns of: 
(1) Import trade of Dairen during 1907-09 (2) Export trade 
of Dairen during 1907-09 (3) Shipping entered at the Port of 
Dairen during 1908-09. Note: In some parts of this report, 
the £ sign is written as “l.
 Summarized in J. of the Board of Agriculture (London), 
Sept. 1910, p. 502. Address: Acting British Vice-Consul, 
Dairen.

602. Sornay, Pierre de. 1910. Étude sur les légumineuses 
[Study on legumes]. Ile Maurice (Mauritius), Station 
Agronomique, Bulletin No. 24. 122 p. See p. 44, 88. [Fre]
• Summary: The section titled “General advantages of 
legumes” states (p. 44): The peanut (L’arachide), the 
soybean (Soja hispida), and others are representative of 
oilseeds (graines oléagineuses).
 “In closing, we will not forget to mention, apart from 
the list that follows, that numerous legumes were tested by 
Mr. Boname at the [Agronomic] Station. We will only cite 
the most important.” Soja hispida is one of eleven species 
mentioned; it is one of only two species for which no 
common name is given (p. 88).
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybeans in Mauritius, or the cultivation of 
soybeans in Mauritius (one of two documents). Address: 
Asst. Director, Colony of Mauritius, Station Agronomique.

603. Hervier, P. 1910. Le pois oléagineux de la Chine (Soja 

hispida) [The “oil peas” of China (Soja hispida)]. Jardin (Le) 
24:233-36. Aug. 5. [1 ref. Fre]
• Summary: The elder readers of this garden magazine will 
know well this plant, which is so useful and versatile. But 
that we will take advantage of the resurgence of interest in 
the soybean to give our young readers a summary of what 
various people appreciate this useful plant. It can be used 
as food, forage, in industrial products, and as a medicine. 
Those who have written about it include Blavet, D. Bois, A. 
de Candolle, Chevallier, Cusin, Foëx, Fruewirth, Grandeau, 
Guichard, Haberlandt, Lachaume, Ladureau, de Lunaret, 
Michelin, de Mortillet, Paillieux, Trabut, Vavin, Vianne, 
Vilmorin, and many more. We also want to encourage our 
young readers to at least try cultivating the soybean, since 
this is not diffi cult.
 Contains a brief botanical description of the soybean, 
a list of the Asian countries where it is grown and its 
vernacular names in some of these countries, a long 
quotation from Kaempfer (1712) describing the soybean, and 
a history of the soybean in France from about 1740 when it 
was sent to the Jardin du Roi (today called the Museum) by 
missionaries in China–although the fi rst records date from 
1779. In 1821 it was tested by Mr. C. Brun of Beaumes on 
his land at Champ-Soue, near Etampes (Seine-et-Oise). At 
the end of 1855 the Society for Acclimatization distributed it 
to some farmers for trial.
 Then in 1880, thanks to the introduction in the catalog of 
the house of Vilmorin-Andrieux & Co. of a variety cultivated 
in Austria-Hungary which could be propagated very easily, 
serious trials were conducted in different parts of France. 
From these, we can conclude that the early yellow soybean 
(Soja jaune hâtif) or oil-pea of China (Pois oléagineux de la 
Chine) (Houang-teou or Houang-ta-teou, whether referred 
to as the dwarf or as the tall variety) could be usefully 
cultivated (p. 233).
 Being better advised than we are, the Austro-
Hungarians, after the fi rst trial they conducted in 1850, 
acquired incontestable proof of the value of Soya in the 
feeding of cattle / livestock (du bétail). So they developed 
this crop more and more; it took off strongly, especially after 
the Vienna World Exposition of 1873.
 In the climate of Paris, only the yellow Chinese and 
the Mongolian varieties can be cultivated successfully, 
since their vegetative cycle is 3-4 months. South of the 
Loire River, one can add the brownish-red variety of China. 
Finally, even further south, in Languedoc, Provence [regions 
in south central France], and Algeria, all the late varieties can 
be cultivated, especially the ones with black seeds and those 
from Japan. A large number of these varieties are found in 
commerce, especially the early ones designed by names such 
as Early of Podolie and Early of Etampes (see fi g. 140).
 Gives details on how to sow, cultivate, and harvest the 
soybean for garden use. Its needs are quite similar to those 
of the Haricot. Unlike Haricot beans, which can only be 
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eaten as green beans (pods and all), soybean seeds (Pois 
oléagineux de la Chine) can be consumed either fresh or 
dry. Moreover, soybeans are easily digested and do not 
cause the all-too-well-known inconvenience of Haricot 
beans. To eat them in the fresh green stage, they should be 
prepared/cooked like small green kidney beans (fl ageolets), 
which they resemble in taste. For the dry beans, soak them 
overnight in twice their volume of either rain- or river-water 
in which you have dissolved (per liter) 3 gm of baking 
soda or 50 gm of sugar. The next day, drain them then put 
them like any dry legume in cold water, bring to a boil, 
and simmer for 2½ hours. Half way through the simmering 
process, add salt and a walnut-sized piece of butter. After 
they are cooked, you can serve them either with or without 
fat [butter or lard] or meatless seasonings (au gras ou au 
maigre). The cooked dry soybeans are also excellent pureed 
(p. 234).
 A table (p. 234) compiled by Prof. Haberlandt of Vienna 
compares the composition of seeds of soybeans, haricot, 
peas, lentils, fèves, and yellow lupins. It shows that soybeans 
are the most nutritive, because they contain the most protein 
and fat.
 A second table (p. 235) shows that this plant, cultivated 
in the garden solely for its seeds, removes from the soil 
the following amounts of minerals per 100 kg of seeds: 
Phosphoric acid 0.729 kg, lime 3.146 kg, magnesia 1.106 kg, 
and potash 0.811 kg.
 A third table shows the amount of these four substances 
removed when the soybean is grown for forage; the yield is 
20,000 to 30,000 kg/ha.
 The Asiatics and particularly the Chinese and Japanese 
greatly value the seeds of the soybean (du Soja), which are 
both nutritive and rich in fat; they form the basis of their 
diet, replacing butter, oil, and milk. They are used in culinary 
preparations greatly appreciated in these regions.
 The seeds are the richest of all legumes in the protein 
legumine, which is actually “solid milk.” The Orientals soak 
the beans in water, then grind them, add extra water, then 
fi lter the mixture in order to obtain an artifi cial milk (un lait 
factice) which can be used like that of the cow, the goat, or 
the ewe (female sheep). Much of the vegetable casein in this 
milk is coagulated to make a cheese, similar to our fromage à 
la pie (quark), which is called Teou-fou in China and To-fu in 
Japan, and which they consume in large quantities, fresh or 
dry, uncooked or cooked.
 “This cheese, when well prepared, is very tasty, and 
it forms a very exquisite dish when it is deep fried like 
potatoes.
 When the seeds are roasted with an equal quantity 
of wheat or barley, then mixed with water and allowed to 
ferment, they become the appetizing condiment sauce of 
great renown, known as Tsiang-yeou or Shoyu; at this time 
it is greatly in vogue in England and America under the 
name of “Indian Soy.” This sauce is greatly appreciated 

with roasted meat or fi sh; added to beef or beef bouillon, it 
communicates a color and savor that are very agreeable.”
 Aside from these food uses, the soybean is also used 
in Asia for forage and to make oil and meal. “Finally, the 
soybean can be used as a coffee substitute–as it has long 
been in the regions of Languedoc and Tyrol [Tirol].” Also 
discusses soy fl our and its high nutritional value.
 A non-original illustration (p. 235) shows a soy bean 
plant with pods and a close-up of the pods on stem (from an 
original in Carrière 1880).

604. Agriculture Pratique des Pays Chauds (Bulletin 
du Jardin Colonial). 1910. Notes sur le soja [Notes on 
soybeans]. 10(89):168-70. Aug. [2 ref. Fre]
• Summary: “’L’Economiste français’ has recently published 
(9 April 1910, p. 525 and May 21 May 1910, p. 762) two 
notes on the soybeans which, because of the importance of 
this plant to the tropics, will be of interest to our readers.” 
This article summarizes both of those earlier articles.

605. Bulletin Agricole (Mauritius Department of Agriculture, 
Port-Louis). 1910. Le soja [The soybean]. 1(8):186-87. Aug. 
[Fre]
• Summary: “The Viking, a Danish ship (corvette-école) with 
four masts, docked in our port over the course of a month for 
provisions. It came from Vladivostok and bore as a ballast 
a charge of soybeans (haricots soja). This demonstrates the 
practical spirit of this admirable, small group of farmers and 
cattle raisers [probably in Manchuria]. We know, in fact, 
that Europe, especially England, imports more and more of 
this bean, which comes from Manchuria where it has been 
cultivated since the earliest antiquity. An oil used for making 
soap and, in general, for the same uses as cottonseed oil, for 
which it is substituted, is extracted from it. The oil content of 
these beans is 15.8-21%. The residues (résidus) are used to 
feed livestock, thus seriously rivaling cottonseed, sunfl ower, 
and linseed cakes (tourteaux). These beans are worth £5-6/
tonne (metric ton) in London; their oil sells at £21-22/tonne, 
and cakes sell at £6-7 [per tonne]. Also, the oil factories in 
the UK are extremely busy processing these beans to the 
point that, bound by contracts, they can hardly work with 
other oleaginous substances, and it is thus that we found 
ourselves menaced last April by a linseed ‘famine.’ The 
stock in London was reduced to 170 tonnes; in Liverpool, a 
complete exhaustion of resources. The market prices were 
125% higher than normal.”
 Since 1908, Europe has imported soybeans. The fi rst 
cargo arrived in Liverpool in April of that year. The demand 
for soybeans in Europe created a boom in Manchuria, 
requiring the construction of extra docks for exportation.
 Soybean cakes do not fare well by sea. The English and 
Germans tried many expeditions, but a cryptogam [mold] 
spoiled the cakes despite previous drying and good aeration 
of the hold during the voyage.
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 The Chinese use soybean oil more and more, despite its 
disagreeable odor, as a replacement for lard.
 Note: This Bulletin is published “Under the patronage 
of the Chambre of Agriculture; Port-Louis, Mauritius” (Sous 
le patronage de la Chambre d’Agriculture, Port-Louis, Ile 
Maurice). Address: Mauritius.

606. Lemarié, Charles. 1910. Les sojas du Japon [The 
soybeans of Japan]. Bulletin Economique de l’Indochine 
(Hanoi) 13(85):493-98. July/Aug. [4 ref. Fre]
• Summary: “As a contribution to the study of the question 
of soybeans, so clearly revealed by the Inspector-Consul Mr. 
Brenier in a recent edition of this Bulletin, he judged it useful 
to ask me for the notes hereafter collected as much over the 
course of my lectures as upon the occasion of my voyage to 
Japan in 1903.
 “I borrow much from Rein (The industries of Japan) and 
from Messrs. Paillieux and Bois (Le Potager d’un Curieux 
or The Kitchen-garden of a Curious One) who summarized 
all that we know about soybeans (soja) in Europe up until 
recently” (p. 493).
 Describes and gives the names of more than twenty 
cultivated varieties, using the classifi cation system of Rein 
and the Japanese based on seed coat color.
 “I have already said that it [the soybean] needs heat and 
frequent watering. These considerations explain, in part, the 
failures encountered up to now in the attempts to introduce 
this crop into Europe. I fear the same obstacles for Mr. Li-
yu-Ying, of Chinese nationality, formerly a student at the 
school of practical agriculture at Chesnoy, near Montargis 
(Loiret).
 Note: Loiret is a department of France just south of 
Paris. Montargis is a commune in the Loiret department; the 
ancient town is located about 110 km (68 mi) south of Paris.
 According to a lecture he gave last year to his former 
classmates, Li set himself the task of taking up these trials on 
the outskirts of Paris: or was it on the manure fi elds / sewage 
farms (champs d’épandage) of Gennevilliers or Achères.
 “But even if the cultivation of soybeans in France is 
not profi table, nevertheless the popularization of the diverse 
products that come from them is no less useful; Indochina, if 
the need be, could provide for new industrial ventures. With 
Mr. Albert Demolon, a scientifi cally educated agriculturist 
(ingénieur-agronome), then professor at Chesnoy, and today 
director of the Agricultural Station of Aisne [northeast of 
Paris] and of the Laboratory of Bacteriology at Laon, Mr. Li-
yu-Ying again took up his previous studies related to these 
various products. In particular, he compared soymilk, which 
he calls Caséosojaïne, with animal milk, and he believed 
[it] possible, employing the highly developed procedures 
of handling and fermentation used [in France] with cow’s 
milk, to obtain forms of tofu (Téou-fou) acceptable for our 
Western palates. That is to say: fi rst, before any fermentation, 
a liquid [form of tofu] lends itself to the same uses as milk, 

especially useful for artifi cial feeding of livestock; then, after 
coagulation: 1. a hard cheese, corresponding to cheese of 
the fi rm sort (fromage à pàte ferme), cooked egg, or cooked 
meat in richness of protein; 2. a soft cheese, corresponding 
to fresh cheese (fromage frais) and able to be consumed 
as a legume; 3. a fermented cheese, after sterilization then 
inoculation with microorganisms of certain special cheeses, 
corresponding to these diverse fermented animal cheeses” (p. 
497-98).
 Also discusses: Azuki (p. 497). Address: Directeur des 
Services agricoles et commerciaux du Tonkin.

607. J. of the Royal Society of the Arts. 1910. The seed-
crushing industry. 58(3015):921-22. Sept. 2.
• Summary: “It is curious that while the United Kingdom 
was quick to realise the possibilities of the Soya bean there is 
no trade whatever in this commodity in Marseilles, but it is 
to be noted that there is a customs duty of 2 francs 50 cents 
per 100 kilos on Soya beans imported into France.”
 Summarized in the Tropical Agriculturist. 1910. Oct. 15. 
p. 368.

608. Ransford, Robert Bolton. Assignor to Société Francaise 
des Distilleries de L’Indo-Chine. 1910. The treatment 
of leguminous matter and of soja (Glycine Hispida) in 
particular for the manufacture of sauces and condiments. 
British Patent 20,520. 5 p. Date of application, 2 Sept. 1910. 
Accepted, 2 Nov. 1911.
• Summary: This patent for making soy sauce using a new 
process is based on French Patent 415,025 of 1909. This 
invention was communicated to Mr. Ransford, a “Chartered 
Patent Agent” in London, “from abroad by Société Francaise 
des Distilleries de L’Indo-Chine, of 20, rue Lafi tte, Paris, 
France.”
 “The various processes used in the Far East for the 
manufacture of sauces, and condiments of which soja is the 
principal ingredient generally–involve the action of micro-
organisms, usually the mucedins, which bring about the 
transformation of the material.”
 “The manufacture at present is diffi cult and sometimes 
very long; this is the case with shoyu, under which term 
the most widely-used sauce or condiment based on soja is 
known; the preparation of shoyu may last form 8 months 
to fi ve years. The results obtained moreover are irregular 
and not always those desired and as a rule all the useful 
constituents of the material employed are not used to the best 
advantage.”
 This invention consists in “preparing from the materials 
used an aseptic medium in which the selected micro-
organisms can develop and react.” In the “fi rst phase, 
the primary materials usually employed are soja (glycine 
hispida) and a cereal, such as wheat, barley, rice, maize, etc. 
or other leguminous matter. For example a product of the 
shoyu type made be produced” from equal parts soja and 
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rice. Address: 24, Southampton Buildings, London, W.C., 
Chartered Patent Agent.

609. Société Française des Distilleries de l’Indo-Chine. 
1910. Nouveau procédé de traitement des légumineuses 
et particuliérement du Soja (Glycine hispida) pour la 
fabrication des sauces, condiments ou produits alimentaires 
[New process for the treatment of legumes and particularly 
of Soya (Glycine hispida) for the making of sauces, 
condiments or food products]. French Patent 415,026. Sept. 
16. 3 p. Application fi led 1 July 1909. [Fre]
• Summary: Soya or other leguminous seeds, with or 
without addition of cereals, are suitably cooked, and after 
being cooled aseptically are seeded with pure cultures of the 
organisms necessary to produce the desired results. They 
are then aged. The process is very delicate and the aging 
sometimes very long (as in the preparation of shoyu, which 
can last from 8 months to fi ve years). Other products include 
tao-yu, miso tao-tjing, and tuong. The sauces or condiments 
produced are sterilized or pasteurized in trade packages. 
Address: Boulevard Gia-Long 53, Hanoï [Hanoi] Tonkin 
[French Indochina].

610. Nature (La) (Paris). 1910. Fromages végétaux 
[Vegetable cheeses]. 38(2, Supplement):134. Sept. 24. [Fre]
• Summary: A vegetable cheese is prepared from potatoes 
by the peasants of Saxony and of Thuringia [both in eastern 
Germany; Sachsen and Thueringen in German]. The “natto” 
of the Japanese (Le “natto” des Japonais) is made from 
soybeans. This type of beans (haricots) is boiled for about 5 
hours then placed in little packets of straw. The packets are 
placed in a cave, in the middle of which a fi re is lighted. The 
cave is closed and after 24 hours the little cheeses are ready 
to eat. Since the soybean contains a rather large quantity of 
legumin, or vegetable casein, natto is rich in nitrogen, the 
same as real cheese (it contains 7.3 to 7.5% nitrogen).
 “The truth requires us to close by adding that we have 
tried to make these cheeses [natto] without complete success. 
The natto is easy to prepare, contains the usual quantity 
of nitrogen, and has a suitable consistency. But it may be 
because we used seeds imported from Korea, that is to say 
rather old ones, that it has a very strong fl avor, like (by the 
way) the soybean itself, that a European palate would not be 
able to tolerate.” Address: France.

611. Choles, H.J. 1910. Soy beans: Their cultivation and 
uses. A new Natal industry. Natal Agricultural Journal 
15(3):281-307. Sept. [4 ref]
• Summary: Contents: Introduction. I. Botany and habitat: 
Introduction, varieties. II. Cultivation: Conditions of growth, 
methods of culture, soy bean mixtures. III. Harvesting: When 
to harvest, curing, frame for curing soy bean hay, harvesting 
for seed, yield of seed, yield of forage. IV. Chemistry of 
the soy bean: Introduction, digestibility, soy bean oil, soy 

bean bake. V. Value and uses of the soy bean: Introduction, 
the uses of the soy bean (uses of the oil {7 uses}, uses of 
the bean as a vegetable in Natal {like marrowfat peas or 
haricot beans}, in bread or biscuits in Paris [France] for 
diabetics, in France and Switzerland as a coffee substitute or 
adulterant, soy bean fl our used for making bread and biscuits 
in England, soya meal for cattle feeding, oil-free residue 
made into cake for stock-breeding purposes, liquid closely 
resembling cow’s milk made in Japan, vegetable cheese 
[tofu] made from the milk, a sauce called “Shoyu” made in 
Japan, soy-bean cake used as a fertilizer in Japan and China), 
as a soiling crop, as a silage crop, as a hay crop, as a pasture 
plant, as a soil renewer. VI. Value of the bean for feed: 
Introduction, soy beans for hogs, soy beans for dairy cows, 
other experiments with milch cows.
 Illustrations (non-original line drawings) show: The 
soy bean plant with pods and roots (p. 280; from an original 
in Piper 1909). Flowering branch with close-ups on fl ower, 
leaves and pods (p. 285; from an original in Lamson-
Scribner 1899). Frame for curing soy bean hay (p. 291; 
reproduced from Messrs. Lever Bros. pamphlet on Soy Bean 
Cultivation, which we have never seen). Roots of soy bean 
plant with nodules (p. 301).
 Note: This is the earliest document seen (May 2005) 
concerning Lever Brothers in connection with soybeans.

612. Takahashi, Teizô. 1910. Kikkoman Shoyu Jozosho (The 
“Kikkoman” brand soy brewery.) Main offi ce: Noda, Chiba 
Prefecture (Document part). In: Japan’s Industries: And 
Who’s Who in Japan. 1910. Osaka, Japan: Industrial Japan. 
vi, iii, 687 p., iv p. See p. 163-65. Undated. Translated from 
unpublished Japanese manuscripts. 29 cm. [Eng]
• Summary: “History: The origin of the brewing of the 
‘Kikkôman’ brand of soy, reputed to be the leader among 
the best varieties, dates back about 120 years [i.e. to 
about 1790]. Ever since the honoured founder of the fi rm 
inaugurated the brewing of soy, the succeeding proprietors 
have all been men of great ability, who have succeeded in 
extending the business generation by generation, as well 
as improving the quality of the product. In the year 1838, 
when Mr. Saheiji Mogi, fi fth of the line, was the head of the 
fi rm, it was appointed by special warrant purveyor to the 
Household of the Tokugawa Shoguns, having been ordered 
to supply the Household and the Heir-Apparent every year 
with a large quantity of soy, a custom which was continued 
until the overthrow of the Shogunate in 1868. Very few 
fi rms or individuals were honoured by being appointed 
special contractors to the Court of the Shogun, and this fact 
must be considered as a very high tribute to the excellence 
of the fi rm’s products, the quantity to be supplied being 
subsequently doubled.
 “The chief point worthy of special mention in regard 
to the ‘Kikkoman’ fi rm is the fact of its having been 
chiefl y instrumental in making Japanese soy known and 
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appreciated in foreign countries, more than half the total 
amount of soy exported to foreign countries at present being 
the ‘Kikkoman’ brand. Mr. Saheiji Mogi, the grandfather 
of the present proprietor, was a remarkable able business-
man. He was most assiduous and energetic in endeavouring 
to effect improvements in the process of brewing as well 
the extension of the business. On the occasion of the 
International Exhibition held in Vienna, Austria, in 1873, 
when the Japanese Government participated for the fi rst time 
in such an undertakings, the ‘Kikkoman’ soy was among 
the exhibits. Being deemed by the judges far superior both 
in regard to taste and colour to the sauce usually used as a 
condiment, the ‘Kikkoman’ soy was awarded the gold of 
honour.
 “Afterwards, when the name of ‘Kikkoman’ soy 
gradually came to be known in Europe and its exportation 
increased, many spurious articles appeared on the market, 
bearing the same brand, This proved very detrimental to 
the reputation of the genuine ‘Kikkoman’ soy, so that, the 
fi rm, in order to protect itself against fraudulent imitations, 
ordered a very elaborate design for a trade-mark to be 
made for them in Paris, which they had registered, this 
being, in fact, the very fi rst instance of a trade-mark being 
registered for soy and most probably in advance of any other 
commodity. In January, 1905, the above trade-mark was 
registered at the United States Patent Offi ce. In June 1909 
the United States Government issued a certifi cate regarding 
‘Kikkoman’ soy, to the effect that it is of very superior 
quality, containing no admixture of saccharine or any other 
chemicals and being very suitable as a condiment.
 “The services which this fi rm have rendered in the 
cause of the soy industry, principally for its exportation to 
foreign countries, are very remarkable. Whenever there was 
an exhibition abroad, tiny sample bottles of the soy were 
distributed, and no opportunity was lost and no diffi culty 
seemed too great to be overcome by the fi rm in order to 
popularise Japanese soy in foreign countries.
 “On the occasion of the Japan-British Exhibition held 
in London in 1910, ‘Kikkoman’ soy as well as the other 
best varieties of Japanese soy, is being exhibited. Thus, the 
English public will be given full opportunity to test this best 
quality of Japanese food condiment.
 “Present conditions: The ‘Kikkoman’ fi rm owns 
at present six soy breweries, with the total number of 
4,200 hands and eight sets of boilers and steam engines. 
The yearly output is about 11,800,000 gallons, of which 
2,880,000 gallons are exported to foreign countries, the 
principal destinations being Honolulu [Hawaii], Portland 
[Oregon], San Francisco [California], Seattle [Washington], 
Los Angeles [California], Tacoma [Washington], Denver 
[Colorado], Chicago [Illinois], London [England], Paris 
[France], Berlin [Germany], Vienna [Austria-Hungary], and 
China ports.
 “Honours awarded: The ‘Kikkoman’ fi rm has had 

conferred upon it the honour of being special contractors 
to the Imperial Household Department, a special brewery 
being devoted exclusively for the brewing of soy supplied to 
the Imperial table. An entirely new plant, with the capacity 
of turning out 20,000 gallons per annum has been newly 
installed, which is under the strict surveillance of experts 
specially appointed for the purpose. The utmost cleanliness 
is carefully observed and the brewing is carried out on up-to-
date and hygienic principles.
 “The most principal medals and prizes awarded to the 
fi rm at the various exhibitions are as follows: International 
Exhibition at Vienna, 1873. Gold Medal. National Industrial 
Exhibitions (First to the Fifth inclusive). First Prize. 
International Exhibition at Amsterdam (Netherlands), 1883. 
Gold Medal. St. Louis [Missouri] International Exposition, 
1904. Grand Prix of Highest Honour. Seattle International 
Exposition, 1909. Grand Prix of Honour.
 “Proprietor: Mr. Saheiji Mogi, the father of the present 
proprietor and eighth of the line, was a man of very 
progressive ideas. He studied at Cambridge University, and 
after a stay in England extending for several years, returned 
to Japan and devoted himself to the extension of the business 
of the fi rm, when he was unfortunately attacked by a sudden 
illness to which he succumbed. His son succeeded to the 
head of the business and being ably and faithfully is assisted 
by the guardian, Mr. Keizaburo Mogi, and the Manager, Mr. 
Kyujiro Uchida, the business has progressed and is at present 
in a very prosperous condition.
 A photo (p. 164) shows the Kikkoman brand soy 
brewery next to a river. Smoke is rising from a tall 
smokestack and boats are docked along the river.
 Note: This is the earliest document seen (April 2012) 
that contains industry or market statistics for soy sauce 
production by a particular manufacturer. Address: PhD in 
Agriculture (Nogakuhakushi), Prof. at Tokyo Imperial Univ., 
Japan.

613. Takahashi, Teizô. 1910. Kushigata Shoyu Jozosho (The 
“Kushigata” brand soy brewery.) Main offi ce: Noda, Chiba 
Prefecture (Document part). In: Japan’s Industries: And 
Who’s Who in Japan. 1910. Osaka, Japan: Industrial Japan. 
vi, iii, 687 p., iv p. See p. 165-67. Undated. Translated from 
unpublished Japanese manuscripts. 29 cm. [Eng]
• Summary: “History: As will be seen by the accompanying 
articles, most of the soy brewers of Noda are distinguished 
by the surname of Mogi, and the family of Mr. 
Hichizayemon [Shichizaemon, Hichizaemon] Mogi, 
proprietor of the fi rm of ‘Kushigata’ brand soy is, in fact, 
the head and originator of all these distinguished so brewing 
fi rms of the same name. One of the ancestors of the Mogi 
family was a distinguished Samurai in the service of the 
celebrated warrior and statesman–Toyotomi Hideyoshi–and 
his daring and deeds of valour are matters of history. With 
the overthrow of the Toyotomi family he laid aside his sword 
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and entered the fi eld of business. It was 290 years ago that 
the founder of the fi rm, the ancestor of Mr. Hichizayemon 
Mogi settled in Noda as a soy brewer. His distinguished 
personality and lineage gained for him the deep respect of 
the inhabitants and he was appointed the headman of the 
place, thus being called upon to engage in public business as 
well as his own. At this period, soy was brought over from 
Osaka to Tokyo, the capital of the Tokugawa Shoguns. The 
quality of this sauce, however, was very inferior and in view 
of this Mr. Mogi instructed a member of this branch of the 
family–Mr. Saheiji Mogi–to brew the ‘Kikkôman’ soy as 
an experiment. The results having proved very satisfactory, 
that brand was brewed on a large scale, and Mr. Mogi 
subsequently inaugurated the brewing of the ‘Kihaku’ brand, 
the two fi rms being allowed to engage in the brewing of so-
called Noda Soy on an extensive scale. These two brands 
of soy having proved very well suited to the tastes of the 
citizens of Yedo, the demand increased to such an extent that 
the output was hardly suffi cient to meet the demand. Such 
being the case, Mr. Hichizayemon Mogi himself engaged 
in the brewing of soy also. The ripe experience gained by 
supervising the work of the branch fi rms in brewing superior 
varieties of soy proved very valuable to him, and his business 
also proved a very great success, the name of the new 
brand of soy ‘Ichiyama’ becoming quite celebrated within a 
comparatively short period of time. However, another new 
branch of the Mogi family’s fi rm being inaugurated under the 
proprietor-ship of Mr. Yuyemon Mogi, the brand ‘Ichiyama’ 
was transferred to the new fi rm so as to ensure its prosperity 
and the brand ‘Kushigata,’ at present in use, was then 
adopted. Such proceeding may appear somewhat strange, but 
it was in compliance with the legacy left by the ancestors of 
the Mogi family that the various branches should unite for 
the general sharing of profi ts in their business undertakings. 
At the time when the fame of the ‘Kushigata’ brand was 
at its height, in 1871, the whole premises of fi rm were 
unfortunately destroyed by fi re. This proved a great blow to 
the fortunes of the fi rm but the present proprietor, by dint 
of sheer energy and perseverance, succeeded in retrieving 
the lost fortunes of the fi rm, the yearly output at present far 
exceeding the former production. Although the yearly output 
of the main house of Mogi (‘Kushigata’ brand soy) is below 
that of the branches, namely the ‘Kihaku’ and other brands, 
it has been entirely owing to the good will of the former 
that the latter fi rms have been enabled to attain their present 
prosperous state, the outcome of the traditional legacy of 
the Mogi family having been carried out by the head of the 
house
 “Present conditions: The fi rm has at present two 
factories, the number of hands employed being 600. The 
factories are provided with two sets of boilers and steam 
engines for motive power. The fi rm produced about 
5,270,000 gallons of soy per year, of which about 336,000 
gallons are exported to foreign countries, the places of 

destination being Hawaii, Australia, China, Korea, Canada, 
British Columbia, the United States, the Philippine Islands, 
and the Straits Settlements [today’s Singapore]. The export 
trade shows a tendency to increase year by year.
 “Honours Awarded: The following are some of the 
principal prizes and medals awarded to the ‘Kushigata’ brand 
soy at the various exhibitions where the fi rm’s products have 
been shown:–The National Industrial Exhibition from the 
First to the Fifth. First Prize on each occasion. International 
[Columbian] Exposition held in Chicago [Illinois], 1893. 
Gold Medal. International Exhibition held in Paris, 1899. 
Gold Medal. St. Louis International Exposition [Missouri], 
1904. Grand Prix. Alaska-Yukon International Exposition at 
Seattle, 1908. Grand Prix.
 “Proprietor: The present proprietor of the famous fi rm 
of the ‘Kushigata’ brand is Mr. Hichizayemon Mogi, who 
is the eleventh of the line. Although he is yet young, he 
places business before pleasure, strictly adhering to the 
precepts of his ancestors and is devoting his entire energy 
to the development of his business and the improvement 
of the particular brand for which the fi rm is responsible. 
Having selected a most favourable locality he is, at present, 
constructing a new factory with the producing capacity 
of 2,000,000 gallons per year, which promises to be the 
best equipped factory of its kind in Japan. The machinery 
employed is to be of the latest pattern, and it is intended that 
electricity be used as the motive power.”
 A photo (p. 166) shows “The pumping machinery of 
soy.” Around the pump are many brick walls. Address: PhD 
in Agriculture (Nogakuhakushi), Prof. at Tokyo Imperial 
Univ., Japan.

614. Niegemann, C. 1910. Es wird neuerdings als Ersatz 
fuer Leinoel sogen. Nigeroel angeboten. Sind damit schon 
Versuche gemacht worden un wer kann naehere Angaben 
darueber machen? [Niger seed oil has recently been offered 
as a substitute for linseed oil. Have investigations already 
been made using it, and who can give more precise details 
about it? (Letter to the editor)]. Farben-Zeitung 16(2):75-76. 
Oct. 8. [Ger]
• Summary: This is a letter; the writer’s name is at the end. 
“Niger seed oil is obtained from the seed of a plant named 
Quizotia oleifera (or abyssinica) which is cultivated in the 
East- and West-Indies and also in Germany. The oil is yellow 
and has a nutty fl avor. Large amounts are pressed for oil in 
England and Marseilles [France]. It is best used for food 
purposes, but it can also be used as a substitute for linseed oil 
or an adulterant for rapeseed oil (Rüböl).”
 A table shows the chemical composition: Specifi c 
weight at 15ºC: 0.9270. Saponifi cation number: 189-192.2. 
Iodine number: 126.6-133.8. Reichert-Meissl value: 0.11-
0.63. Hehner number: 94.11.
 “Like soybean oil (Sojabohnenöl), niger seed oil is 
considered to be one of the drying oils. Overall, its properties 
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are quite similar to those of rapeseed oil...” Address: Dr. C. 
Niegemann G.m.b.H., Koeln a. Rhein [Cologne].

615. Tropical Agriculturist, Supplement (Ceylon). 1910. East 
Asiatic Co. and the soya bean industry. Soya cake factory 
erected at Copenhagen. 35(4):368. Oct. 15. Also titled 
Supplement to the Tropical Agriculturist and Magazine of the 
Ceylon Agricultural Society. [1 ref]
• Summary: A factory “has been erected there with capital 
provided by the East Asiatic Company at a cost of about 
1,000,000 kr. (£55,500). It is estimated that as at present 
arranged 100 tons of soya beans can be pressed in 24 hours, 
and that, if necessary, the output could be increased. The 
factory appears to be well equipped and fi tted with the latest 
improvements. The East Asiatic Company’s own vessels 
are likely to largely contribute to the activity of the factory 
by bringing the beans from the East for pressing, though a 
quantity of soya beans has already been shipped from the 
United Kingdom [to Copenhagen]. It is anticipated that by 
establishing this, and in the course of time other oil cake 
factories, Denmark may be able to obtain a more effectual 
control over the price of butter than has been the case 
hitherto, and avoid the enormous fl uctuations of price which 
of late have been so much in evidence.”
 “A French agency states that Mr. Li Yu Jin [sic, Li Yu-
ying], who established the fi rst soya bean industry in Paris, 
has returned from China after consulting Chinese capital of 
F. 1,500,000 for developing this enterprise in Europe. The 
soya will be worked at Paris, Brussels, London, and Berlin, 
and will be consumed in the form of milk, sauce, soup, 
vegetable, jam, cheese, fl our, and bread.–L. & C. [London 
and China] Express, Aug. 19.”
 Note 1. It is not clear whether soybeans have arrived yet 
in Denmark for processing by this new oil mill. Note 2. This 
is the earliest English-language document seen (March 2000) 
with the term “Soya cake” in the title.

616. Wildeman, É. de. 1910. La question du soja [The 
soybean question]. Matieres Grasses (Les) (Paris) 
3(30):1958-59. Oct. 25. (Chem. Abst. 5:1685). [1 ref. Fre]
• Summary: Summary and analysis by É.D.W. of an 
article having this title by H. Brenier published in Bulletin 
Economique de l’Indochine (Hanoi) 13(83):105-28. March/
April. Series 2.

617. Gibault, Georges. 1910. Revue de “Les Pois oléagineux 
de la Chine (Soja hispida)” par M. P Hervier [Review of 
“Les Pois oleagineux de la Chine (Soja hispida)” by Mr. P. 
Hervier]. Journal de la Société Nationale d’Horticulture 
de France (Jardins de France) 11:622-24. Oct. Series 4. 
English-language summary in J. of the Royal Horticultural 
Society 37:285. [3 ref. Fre]
• Summary: This article was originally published in 1910 in 
Le Jardin 24:233-36. Aug. 5. The author’s name in Le Jardin 

is given as F. Hervier. Address: France.

618. Main, F. 1910. Les produits du soja: Fourrage, engrais, 
huile, torteau alimentaire, usages médicaux, Etat actuel de 
la production et de la consommation. Avenir [The products 
of the soybean: Forage, fertilizer/manure, oil, edible cake, 
medical uses. Present state of production and consumption. 
Future]. Journal d’Agriculture Tropicale 10(112):297-301. 
Oct. [ soy ref. Fre]
• Summary: Contents: Introduction. Oil (Huile). Cake 
(Tourteau). Forage (Fourrage). Green manure. Medical 
usages and various other uses. The future of soya.
 Page 300: Chinese factory near Paris and the factory of 
the Biological Society of the Far East (l’usine de la Société 
Biologique d’Extrême-Orient), recently installed in France 
[by Li Yu-ying], with the goal of disseminating among sick 
Europeans, soymilk, soy bread, and soy cheese (fromage 
de Soja, [tofu]), supported by exact scientifi c facts. In 
1890 Menudier used soy fl our to treat diabetics. Address: 
Agricultural engineer (Ingénieur agronome).

619. Mene, Edouard. 1910. La Chine a l’Exposition de 
Bruxelles [China at the Brussels Exposition]. Bulletin de 
l’Association Amicale Franco-Chinoise 2(4):336-46. Oct. 
See p. 340-43, 346. [Fre]
• Summary: 1. The Chinese pavilion: In the beautiful and 
grandiose Universal Exposition of 1910, that a frightful 
fi re partially destroyed, the Chinese section merits special 
mention. It is not an offi cial exposition organized through the 
care of the Chinese administration. Rather, it is an exposition 
organized by fi ve Chinese merchants The last one, Mr. Tsu 
represents both soya and the ideal kite (soja et cerf-volant 
idéal).
 Note: The meaning of cerf-volant idéal is unclear. The 
Chinese have long been known for their beautiful and well-
designed kites, some with long, fl owing tails. However, if 
Mr. Tsu was exhibiting kites, he would have used the plural 
form of the noun. Is he saying that soy is like a high-fl ying 
kite?
 These exhibitors have gathered a certain amount of 
indigenous and modern objects, commercial and artistic in a 
pavilion located in the section reserved to foreign countries 
(start of p. 339).
 In the back of the room, to the right are displayed by 
Mr. Tsu, the different products extracted from one of most 
utilized plants in China: Soja hispida, Houang-teou, the 
soybean of the leguminous family.
 One can observe plates fi lled with soybean seeds 
(graines), looking like little round (broad) beans (fèves), and 
some dehulled soya beans; jars fi lled with white soya cheese, 
looking like quark [tofu], cheese in round boxes, looking like 
Camembert [fermented tofu]; a jar with the skin of the soya 
cheese [yuba]; a vial with soya casein [soy protein].
 A display case is fi lled with jars of different types 
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of yellow, green, and black soybeans, of soya fl our, of 
semolina, of a brownish soya coffee in bean and powder 
form, of bottles of soymilk, of soy oil, and of Soy [sauce], 
this condiment so utilized in Chinese cuisine. On a table 
are displayed soya pastries resembling in their shape, the 
Commercy madeleines [small sponge cakes shaped like 
sea shells], some noodles, macaroni and soya bread that is 
prescribed to diabetics as well as a gruel of soya fl our. On the 
fl oor are placed several square soybean cakes (tourteaux), 
residue of the soya oil production, of a grey-yellow color, 
to be used as fertilizer. A brochure on soya-based food 
products, excerpted from the book The Soybean (Le Soja) by 
Mr. Li Yu-ying is being handed out through the care of the 
exhibitor, Mr. Tsu.
 This brochure, titled: ‘Soya based Food Products’ 
(Produits alimentaires à base de Soja), Caseo-Sojaine, rue 
Denis-Papin, les Vallées (Seine), describes these products 
and their preparation: soya milk, liquid or in powder form, 
derived from the grinding of the beans, after immersion, 
in water, for several hours. The grain content consisting of 
legumin or vegetable casein, is placed under a grindstone: 
one derives an homogenous, nutritive and digestible milk 
product. Fermented and powdered milk is produced, soya 
casein, extracted from the soya milk, with uses in food and in 
industry; soya fl our, obtained by the grinding of the dehulled 
beans, completely deprived of their seed coat to lessen 
the proportion of cellulose and increase its digestibility. It 
does not contain any starch; soya bread, well utilized to 
feed diabetics; by perfecting fermentation, one makes a 
rather light bread, one that reminds one of rye bread; pasta 
/ noodles; cookies, pastries, white- and pink-tinted pasta 
prepared with soya fl our, soy sauce (Soy) with a bouquet 
that reminds one of burned onion that is used to enhance 
fi sh and vegetables; soya jam (confi ture de Soja), similar 
in appearance and taste to chestnut cream (à la crème de 
marrons), soya oil for food use; green vegetable soybeans 
(légumes de Soja), whose sprouts may be used as a salad. As 
for the soybean cakes (tourteaux), these are used for animal 
feed and fertilizer.
 In China, the Soja hispida (the soybean), with hairy 
pods, with yellow, reddish, black, green, white, variegated 
beans, whose taste echoes the green bean, the lentil, the pea, 
and that has a high content of culinary oil, is grown, on a 
large scale, in Mongolia, in Manchuria, and in the provinces 
of Henan, Zhejiang, Jiangxi (Ho-nan, Tchokiang, Chan-si et 
Chang-tong). It is one of the most utilized plants from the 
culinary and industrial point of views.
 Soy sauce, called Soy in English and in Chinese Tsiang-
yeou, is a greatly-appreciated condiment that is prepared with 
yellow soybeans named Houang-teou and that one fl avors 
with star anise, green anise, and grated orange rind. It is a 
blackish liquid, lightly syrup-like used to enhance the fl avor 
of fi sh, meat, and vegetables. Another Chinese condiment 
[fermented black soybeans] is made with soybeans mixed 

with salt and ginger. In Canton, Kiu-tsu [jiuzi, Cantonese 
wine starter, a ferment] is made with soybeans, red rice, 
and leaves of Glycosmis citrifolia. As for soya cheese, it is 
made as follows (see footnote): Soak the soybeans in water 
for 24 hours to make them swell; drain off the water, grind 
while adding fresh water to form a slurry that is run through 
a fi lter. Stir it by hand, then pour it into a caldron, where it 
undergoes a slow cooking. Let it cool in a tub and remove 
the foam with a big spoon.
 A thick fi lm [yuba] is formed on the surface. It is lifted 
off with a round wooden stick shaped like a long chopstick 
(baguette) and it is allowed to dry on thin ropes. This skin is 
called skin of soya cheese [yuba]. To the remaining soymilk, 
add a little water mixed with calcium sulfate (plâtre) and 
several drops of nigari, which is magnesium chloride derived 
from the salt in salt beds.
 Footnote at the end of page 342: See (1) Bulletin of the 
Society for Acclimatation, second series, volume 13, page 
562, 1866, “On The production of tofu in China,” by Paul 
Champion.
 Stir in the liquid coagulant which will cause the casein 
in the soymilk to coagulate. Pour the warm mass into in 
a wooden frame or box lined internally with a fi ne cloth 
through which the liquid whey will seep. Atop the frame or 
box place a board loaded with weights to press the cheese 
which is of a grayish white color, looks like quark, and has a 
pea-pod taste (à goût de pois); with the addition of salt, this 
cheese will keep; without this precaution, it spoils. It is used 
to feed the impoverished portion of the population: often, 
it is fried in soya oil. Soya cheese [tofu] is manufactured 
on a large scale near Peking and in most of the sea ports 
of Southern China. It is mostly the town of Ning-po that is 
the center of this production. Each year, thousands of junks 
(jonques) loaded exclusively with soya cheeses leave this 
town’s harbor to reach other Chinese harbors.
 Besides cheese [tofu], the most important soya product 
is the oil that is extracted from its beans, mostly the yellow 
beans called Houang-teou. This yellow oil, which is 
siccative / drying, has a special smell and a pea-pod taste. 
At Kaifeng (K’ai-fong) in Henan (Ho-nan) province, at Tsi-
nan in the Chan-tong, and at T’ai-yuan in the Chan-si, are 
located important soya oil manufacturing plants. But it is 
mostly Ningpo in the Tcho-kiang, that is the center for the 
production and the centralizing of soya oil. Much is also 
produced in Newchwang [Nieou-tchouang], and in Chefoo 
/ Tantai (Tche-fou) in Shantung province. The soybean 
cakes (tourteaux), the by-products of soya oil processing, 
are a major export out of Newchwang and Chefoo; they are 
shipped to Swatow and Amoy to be used as fertilizer in sugar 
cane plantations.
 These soybean cakes (tourteaux) are sought after as 
much as the beans themselves, and are to feed cattle, as are 
the pods, the stems and the foliage of the plant. The beans of 
Hei-teou, the black soya bean, mixed with cut up straw, are 
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given as feed to horses and mules in Northern China and in 
Manchuria.
 Note: This periodical was established to promote 
understanding and friendship among the people of France 
and China. Soja is mentioned on pages 341, 342, 343, and 
346. Address: Dr.

620. Lewkowitsch, Julius. 1910. Die Industrie des 
Soyabohnenoeles [The soya-bean oil industry]. Chemische 
Industrie (Berlin) 33(22):705-08. Nov. 15. Whole number 
670. (Chem. Abst. 5:597). [3 ref. Ger]
• Summary: This is a major report on the world soybean 
oil industry. “In an astonishingly short period of time, the 
almost unknown soybean has become a major oilseed in 
Europe.” The method of separating the oil from the soya 
bean in Manchuria is to soak the seeds in water overnight, 
to crush them, and, after boiling the mass with a little water, 
to express the oil in a primitive form of press. Owing to 
the length of time during which the pressure is continued, 
the yield of oil is as high, if not higher, than is given by the 
modern hydraulic presses [used in Europe]. The expressed 
oil is mainly used for food, while any that is unfi t for that 
purpose is burned in lamps. The residual cakes in the press, 
which are about 3 inches thick and 2 to 3 feet in diameter, 
form a staple food product. The bean cakes in China are 
called teou-fou-tcha [sic, actually this term refers to okara].
 Some idea of the trade done in these soya bean cakes 
may be formed from the fact that during the year 1904 no 
less than 160,000 tons of soya bean cake (not including the 
beans themselves or the oil) were exported to Japan alone, 
although that country itself produced about 2,500,000 hl. 
(1 hectoliter = 100 liters, so 6,875,000 bushels) of beans, 
which were utilised in 11,000 factories that manufacture soy 
sauce. In the year 1909 the quantity of beans exported from 
Manchuria to Japan reached 600,000 tons.
 Until two years ago considerable diffi culties stood in 
the way of the trade with Europe, for the long sea-voyage 
through the tropics and especially through the Red Sea, 
had such a deteriorating effect upon the beans, that, after 
removal of about 10 per cent of oil, the residual oil cake 
was quite unsuitable as a feeding stuff. Only a small amount 
arrived in Liverpool, where the resident Chinese created an 
insignifi cant demand for their favorite dishes. Nevertheless, 
small amounts of soybean cake (Soyakuchen) were imported 
to England for use in mixed feeds, although this branch of 
trade had but a paltry existence. Therefore the confl uence of 
a number of particularly favourable conditions were required 
to introduce the beans into the world and European markets. 
During the Russo-Japanese War, soybeans served as a staple 
food for the Japanese, and later the Russian soldiers. After 
the war, Manchuria was thrown open to the commerce of 
the world. Thanks to the industrial activity of the Japanese 
and the decline in the shipping rates, a favorable opportunity 
arose, after the soldiers left, for exporting large quantities of 

the beans to England.
 The fi rst large consignment reached Liverpool towards 
the end of 1908, and its arrival coincided with a period of 
great scarcity of other oils and fats, due to various causes, 
and, in particular, to the increased consumption of edible 
fats, and the growing demand for dynamite glycerin for the 
Transvaal mines and the construction of the Panama canal. In 
addition to this, the cotton-seed harvest in the United States 
had been poor, and this had caused a considerable increase 
in the price of Egyptian cotton-seed, so that many oil-mills 
in England had been forced temporarily to suspend work. 
Hence attention was at once directed to the new raw material, 
large quantities of which were available at favourable prices.
 The imported beans had the following average 
composition: Water 10%, oil 18%, proteins 40%, 
carbohydrates 22%, fi bre 5%, and ash, 5%. It was not 
possible to reckon upon a higher yield of oil than 10 per cent. 
from the beans, but feeding experiments with the oil-cake 
showed that while it produced as much fl esh as cotton-seed 
oil-cake, it caused the cows to yield a milk richer in cream. 
Thus for some time past soya cake has fetched higher prices 
in the market than cotton-seed cake.
 Had it not been for the timely appearance of soy-bean 
oil the already high price of cotton-seed oil would have 
been at least 25 per cent. higher, and there would have been 
a corresponding increase in price of all the fats used in 
the soap industry. Immense quantities of the new oil were 
employed in the manufacture of soap, and during the year 
1909 more than 400,000 tons of the beans were imported 
into England. Only small quantities were sent to America, 
and, relatively, very little to the continent of Europe.
 The high tariff on raw materials in Germany and in 
France prevented the importation of the seed, and at fi rst 
the English oil manufacturers took advantage of this, and 
exported large quantities of soya oil and soya cake both to 
America and the Continent. Only within the last few months 
have the German oil manufacturers succeeded in obtaining 
the concession that soya beans may be imported into 
Germany free of duty, but in the near future the production of 
soya oil and soya cake may become an important branch of 
the German oil industry.
 The chief use of the new material in the manufacture 
of soap is as a partial substitute for cotton-seed oil in 
the production of hard soaps, while for soft soaps it can 
completely replace cotton-seed oil and partly replace linseed 
oil. Soya-bean oil has also been extensively used as an edible 
oil, and in admixture with cotton-seed oil large quantities 
of it have been consumed in England. It has also been 
employed as an oil for the preservation of sardines. Attempts 
were made to use it as a substitute for linseed oil in the color 
and varnish industries, but it can never replace the latter oil 
completely.
 The composition of soya-bean oil renders it particularly 
suitable for the adulteration of both linseed and cotton-seed 
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oils, while it is also frequently employed as an adulterant of 
Japanese rape oil.
 The chief ports for the export of soya beans are 
Newchang, Dalny, Vladivostok, and Hankow, while the 
principal European ports for their importation are Hull, 
London, and Liverpool, and, more recently, Hamburg. The 
supply of the beans is assured for several years, for, in 
addition to that produced in Manchuria and South China, 
attempts, which appear likely to be successful, are being 
made to cultivate the plant in West Africa and in the East 
Indies.
 In the Southern States of North America the soya plants 
are already grown for fodder, and experiments are now being 
made to cultivate them for the production of oil seed. It has 
already been proved that the beans grown in West Africa 
from Asiatic seed do not yield less oil than the original seed. 
The author lived 1857-1913.
 Note 1. This is the earliest document seen (March 2001) 
concerning soybeans in connection with (but not yet in) 
Panama or the Canal Zone. Address: London.

621. Atlanta Constitution (Georgia). 1910. Cotton oil 
movement toward lower level. Nov. 20. p. C8.
• Summary: “Importations of cotton oil from England have 
increased. Among the late arrivals were 186 drums and 1,000 
barrels. Importations of soja bean oil included 2,500 barrels 
and 175 casks, all from England. Heavy arrivals of peanut 
oil were also noted from Marseilles [France] and Rotterdam” 
[Netherlands].

622. Daily Post (Australia). 1910. On the land: A column 
for rural producers. Growing importance of soya bean trade. 
Nov. 29. p. 3.
• Summary: “The extraordinary development of the export 
of Manchurian [soya] beans to Europe which began in the 
autumn of 1908 is considered by the British Commercial 
Attache at Pekin to form the most marked feature of the 
trade of China during the last year. It is a trade of special 
interest to us, as the United Kingdom, in consequence of the 
high import tariff of other countries, enjoyed practically a 
monopoly of the shipments, although we believe that both 
Germany and France have now arranged to admit the beans 
free of duty or at a much reduced tariff.
 “In the meantime, British oil crushing industries have 
derived much profi t from the large importations of the beans, 
being made to a great extent independent of the scarce 
supplies of cotton seed, linseed seed, etc., and the cake made 
from the crushed residue has provided an excellent cattle 
cake.
 “During the last complete shipping season, from 
November 1908 to September 1909, as many as 34 steamers 
loaded cargoes of the beans, and the shipments for the year 
which ended last December was 234,000 tons from one port, 
shipped by British and Japanese fi rms. The total shipments to 

Europe from Manchuria in 1909 amounted to about 548,000 
tons, and in Japan it is estimated that 294,000 tons were 
exported.
 “The purchase of beans in the interior of the country 
is said to be an operation involving no small diffi culty and 
fi nancial risk. The effect of the keen competition which 
naturally followed the successful business of 1908-09 was 
to raise the price of beans, and diffi culties were experienced 
in getting deliveries in accordance with contracts fi xed when 
prices were low. The business lends itself to gambling, and 
large sums are said to have been lost by the less fortunate 
speculators.
 “In the report of his Majesty’s Consul at Newchwang 
on the trade of the port for 1909 will be found an estimate 
an estimate of the total production of [soya] beans in South 
Manchuria, based upon the amounts of beans and bean cake 
exported from Newchwang and Dairen. The conclusion is 
reached that these exports represent a total of 1,333,000 tons 
of beans, and that the production under favorable conditions 
can be estimated at not far short of 1,480,000 tons.”

623. F.M. 1910. Huilerie de Soja [Soybean oil mills]. 
Journal d’Agriculture Tropicale 10(113):352. Nov. 30. [Fre]
• Summary: A recent decree from the Ministry of 
Agriculture will authorize the temporary admission of soya 
destined to be processed in oil mills. The Administration of 
Tariffs will be based on a yield of 12% oil in order to control 
the quantities exempt from import duties. There can be no 
doubt that this measure will attract the interest of French 
farmers.

624. Agriculture Pratique des Pays Chauds (Bulletin du 
Jardin Colonial). 1910. Analyses de soja [Analyses of 
soybeans]. 10(92):427-28. Nov. [Fre]
• Summary: “The Colonial Garden [Jardin Colonial, 
probably located in Paris, France] has recently had the 
opportunity to conduct a number of analyses of samples of 
the soybean [Soja] and of products made from these seeds. 
A compositional analysis is then given for white soybeans 
and black soybeans from northern China, white soybeans 
imported from Denmark, dehulled white soybeans, fl our 
of white soybeans, soybean cake (from white soybeans), 
and bread made from white soybeans. The bread contains 
15.53% moisture, 3.74% minerals, 30.25% nitrogenous 
(protein) materials, 7.36% fat, and 17.88% saccharifi able 
materials.
 Page 428 contains an analysis of soy sauce (la Sauce 
de Soya), which is said to be known, in China and Japan, 
under the name of “Schoyu.” Solids comprise 39.59% of the 
product on a dry-weight basis. These solids are composed of 
ash 41.70%, nitrogenous materials [proteins] 18.00%, and oil 
4.2%. The mineral portion is very rich in chlorine, potash, 
and soda or kali (soude [sodium]), and rather rich in sulfuric 
acid; it contains traces of phosphate.
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 Note: This is the earliest French-language document 
seen (April 2012) that uses the word Schoyu to refer to soy 
sauce.
 Note: This is the earliest document seen (Aug. 2014) 
concerning soybeans in Denmark. This document contains 
the second earliest date seen for soybeans in Denmark (Nov. 
1910). According to Thompson (1914, p. 15) Denmark fi rst 
started importing commercial quantities of soybeans in 1911; 
that year they imported 20,000 metric tons. Address: Le 
Jardin Colonial, Paris, France.

625. Li, Yu-ying. 1910. Farine de soja et ses dérivés [Soy 
fl our and its derivatives]. French Patent 424,124. 2 p. 
Application fi led 27 Dec. 1910. Granted 5 May 1911. [Fre]
• Summary: Flour is prepared from the soya bean, either 
by grinding selected material containing relatively little fat, 
or by pressing out the oil from the beans and grinding the 
pressed cake. The fl our thus obtained (mixed with other fl our 
if desired) is used in the preparation of articles of food, such 
as pastes (pastas of the macaroni type), soup, bread, biscuits, 
etc., bread made from soya fl our being recommended in 
cases of diabetes. Address: Seine, France.

626. Li, Yu-ying. 1910. Produits alimentaires et 
condimentaires à base de graine de soja [Food products and 
condiments made from the soybean]. French Patent 424,125. 
2 p. Application fi led 27 Dec. 1910. Issued 5 May 1911. 
[Fre]
• Summary: “This invention has for its object the 
manufacture of products based on cooked soybeans (graines 
de soja cuites (pois chinois = Chinese peas)), which can be 
divided into two large categories: 1. Products fermented with 
salt, including soy sauce (la sauce de soja) and soybean paste 
(la pâté de soja). 2. Non-fermented, sweetened products, 
including sweet soya preserves (la confi ture de soja) and soy 
powder (la poudre de soja), which can be utilized in pastry 
(la pâtisserie) and confectionery (la confi serie).
 The process for making each type is described in 
general terms. To the fermented sauces “can also be added 
spices such as pepper, cloves, ginger, nutmeg, pimento / 
allspice, etc. Or sugar can be used in place of the spices. The 
soy sauce or paste obtained, as has just been said, can be 
concentrated or dried by heat or evaporation.
 “For the non-fermented, sweetened products, including 
soy confectionery and soy powder, one proceeds as follows: 
For the confectionery, the soybean seeds are dehulled, 
cooked, and crushed. Then this pulp is mixed with about 
one-third part sugar. Or, one can add dry fruits, chestnuts, 
almonds, hazelnuts, cocoa*, etc. The product can be dried 
to obtain a soy-based powder, which can be employed in 
various ways in pastry and confectionery. This powder is 
different from fl our, not only because it comes from cooked 
soybeans, but also because it contains none of the cellulose 
in the soybean hulls.”

 Note 1. This is the earliest French-language document 
seen (Sept. 2014) that uses the term pois chinois to refer to 
soybeans.
 Note 2. This is the earliest document seen stating that 
soy can be used with cocoa. Webster’s Dictionary defi nes 
cocoa (pronounced CO-co, a modifi cation of the Spanish 
term cacao), a term fi rst used in 1577, as “1: Cacao. 2a: 
Powdered ground roasted cacao beans from which a portion 
of the fat has been removed.” Webster’s Dictionary defi nes 
cacao (pronounced kuh-KAO, derived from the Spanish from 
Nahuatl cacahuatl cacao beans, and fi rst used in 1555) as 
the dried partly fermented fatty seeds of the cacao (a South 
American tree, Theobroma cacao), used in making cocoa, 
chocolate, and cocoa butter–also called cacao bean, or cocoa 
bean. Address: Resident in France (Seine).

627. Li, Yu-ying. 1910. Vegetable milk and its derivatives. 
British Patent 30,275. 5 p. Date of application, 30 Dec. 1910. 
Accepted 29 Feb. 1912.

• Summary: Li gives his 
occupation as “Engineer.” 
“This invention consists in the 
manufacture of a vegetable milk 
and its derivatives by means 
of soja grains (Chinese peas), 
the milk thus produced having 
the appearance, the colour and 
the taste of ordinary milk, its 
chemical composition greatly 
resembling the same. It has 
moreover the same nutritive 
and alimentary properties.” The 
grains are cleaned, decorticated, 
soaked and ground with water 

in a mill of the kind specifi ed in British Patent Application 
11,903 of 1911. The mechanized mill is composed of a fi xed 
lower millstone above which the upper millstone is mounted 
on a vertical shaft.
 “The clear milky liquid produced by grinding the grain 
previously mixed with water in combination with the supply 
of water in the millstone enters a channel then passes into 
a shoot (t) which conveys it to a tank (u) from which it is 
drawn off by a pump (v) which forces it under pressure into 
the fi ltering press (x). On leaving the fi lter, it falls, after 
passing through a sieve (y) into a vat (z). From this vat it is 
conveyed through a pipe (a) to the boiler or digester (b).” 
It is cooked with steam in a water-jacketed vessel, then 
pasteurized or sterilized. “It is then bottled and is ready 
for consumption. The soja milk may be utilised in the two 
following cases. 1st. As a substitute for ordinary milk. It may 
be consumed as sterilised at temperatures of 110º to 120ºC. 
2nd. As a raw material for use in different manufactures 
(cheeses, casein, and the like). It must then be heated from 
60º to about 120ºC.
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 “It may also be concentrated, dried, or fermented. 
“The milk obtained may be humanised or animalised,” 
i.e., its composition may be brought to resemble that of 
human or animal milk. It is coagulated for making cheese 
by magnesium salts, organic salts, rennet, lactic ferments, 
or “sojaobacille,” a ferment obtained by cultivation in a 
mixture of the above-described liquid and sodium chloride 
the fermented paste obtained by putting into salt water soy 
beans that have been cooked with water and allowed, alone 
or mixed with cereal fl our, to stand in the air.
 “For obtaining fermented cheese such as roquefort 
[Roquefort], parmezan [Parmesan], romatour [Rahmatour; 
Bavarian cream cheese], camambert [Camembert], and 
gruyere, suitable ferments are employed.”
 “For the fermented milk, the special ferment termed 
‘sojaobacille’ is employed or other ferments used for 
obtaining fermented milks–kephir [kefi r], yoghourt [yogurt], 
koumiss, and the like, and which are the saccharomyces 
cerevisæ, dispora caucasica, maya bulgare, and the like, and 
the said milk is modifi ed by the addition of sugar levulose, 
and the like and particularly of lactose.”
 In making casein, the oil may be expressed from 
the beans before the preparation of the milk. The casein, 
obtained by coagulating the milk, may be used as food, paste, 
etc., or may be mixed with borax, oxide of zinc, magnesia, 
gelatin, etc., to obtain a hard industrial (non-food) substance 
termed “sojalithe” [resembling ivory, horn, or shell]. The 
fi lter press residues may be dried and ground to form a food 
for human beings, or may be used as food for cattle, or as 
manure. The liquid expressed in making cheese [soy whey] 
may also be used for feeding animals.
 An illustration shows a longitudinal view of all the 
equipment used in the invention; each important part is 
marked with a letter.
 Note 1. This is the earliest document seen (Sept. 2012) 
that mentions soy yogurt or fermented soy yogurt.
 Note 2. This is the earliest document seen (Sept. 2012) 
that mentions kefi r in connection with soymilk.
 Note 3. This is the earliest document seen (June 2011) 
that mentions the word “sojalithe” (a hard plastic) or that 
discusses a specifi c non-food industrial use for soy protein; 
“sojalithe” is probably derived from “Galalith” (a registered 
trademark; see F.G.J. Beltzer, June 1911). Galalith, or 
Erinoid in the United Kingdom, a synthetic plastic material 
manufactured by the interaction of casein and formaldehyde, 
was introduced in 1900 at the Paris Universal Exhibition in 
France. In France, Galalith was distributed by the Compagnie 
Française de Galalithe located near Paris in Levallois-Perret. 
It was fi rst used to make buttons, resulting in a revolution in 
the button industry. In 1913 some 30 million liters (8 million 
U.S. gallons) were used to make Galalith in Germany alone. 
Ever the entrepreneur, Li apparently saw “sojalithe” as a 
potential substitute for expensive ivory.
 Note 4. This is the earliest English-language document 

seen (Oct. 2013) that uses the term “fermented cheese” 
to refer to a type of fermented tofu, or to a Western-style 
soy cheese (Roquefort, Parmesan, Camembert, or Gruyere 
types). It is interesting to note that all of these Western-style 
cheeses are traditional mold-ripened cheeses. But what 
did Li actually mean when he says “suitable ferments are 
employed”?
 Note 5. This is the earliest document seen (Sept. 2012) 
that mentions a fermented Western-style soy cheese (see 
above).
 Note 6. Levulose, now more commonly called fructose, 
is a sugar.
 Note 7. This is the earliest English-language document 
seen (Aug. 2013) that contains the term “soja milk.”
 Note 8. This is the earliest document seen (Feb. 2011) 
that mentions the bottling of soymilk or the sale of soymilk 
in bottles. Address: Engineer, 46 rue Denis Papin, aux Valées 
[Vallées] (Seine), France.

628. Li, Yu-ying. 1910. Sauce consisting chiefl y of soja 
grains. British Patent 30,351. 2 p. Date of application, 31 
Dec. 1910. Accepted 29 Feb. 1912.
• Summary: Sauces. Cooked soy beans, to which fl our may 
be added, are fermented with ferments such as “sojaobacille” 
(vide 30,275, 1910, supra), and the fermented mass is 
placed in saltwater. When matured, it is pounded to a paste 
or is diluted with saltwater and fi ltered. Alternatively, “soy 
milk,” obtained as described in 30,275, 1910, is fermented 
with sojaobacille, sodium chloride being added, and fi ltered. 
Spices or sugar may be added, and the products may be 
concentrated or dried.
 Note: This is the world’s earliest patent seen for 
soymilk.

629. Li, Yu-ying. 1910. Soja fl our and its derivatives. British 
Patent 30,350. 2 p. Date of application, 31 Dec. 1910. 
Accepted 1 Jan. 1912.
• Summary: “This invention has for its object the 
manufacture of soja (Chinese pea) fl our for use in the 
preparation of a special kind of bread, alimentary pastes, 
rusks, cakes, soups, etc. Soja grains contain a considerable 
proportion of fatty matter which considerably impedes the 
operation of grinding.”
 Flour is prepared from soy beans containing little fat, or 
from which most of the oil has been removed, by pressing 
the whole beans, the cakes produced being ground. Soja 
fl our is employed: (1) with ordinary fl our, green-pea or rice 
fl our, and an extract of soy to form an alimentary paste, the 
starch being extracted and the fl our gelatinized with hot 
water; (2) with cabbage, turnips, carrots, sorrel, potatoes, 
green peas, broad or kidney beans, tomatoes, etc., or jelly or 
gravy of cray-fi sh, for preparing soups; (3) to make a “highly 
palatable kind of bread... which may be recommended to 
persons suffering from diabetes. In order to make this bread 



HISTORY OF SOY IN FRANCE   279

© Copyright Soyinfo Center 2015

a yeast is prepared from a culture of ordinary yeast germs in 
a soja base, the presence of the soja being favourable to the 
germination of special kinds of ferment and particularly of 
sojabacilli, although any other kind of ferment, barm, etc. 
may be used.
 “It may also be made with other kinds of fl our, made 
from wheat, oats, barley, rice, maize, etc., thus ensuring the 
production of bread containing a large quantity of nitrogen, 
and substances containing hydrocarbons and mineral 
matters;” (4) with eggs, butter, etc., for making cakes or 
rusks.
 Note 1. This is the earliest English-language document 
seen (May 2005) that contains the word “hydrocarbons” (or 
“hydrocarbon”).
 Note 2. This is the earliest English-language document 
seen (Nov. 2013) that contains the term Soja fl our. Address: 
Engineer, 46, rue Denis Papin, aux Valées [Vallées] (Seine), 
France.

630. Piper, Charles V.; Morse, W.J. 1910. The soy bean: 
History, varieties, and fi eld studies. USDA Bureau of Plant 
Industry, Bulletin No. 197. 84 p. Dec. 31. Includes 8 plates 
showing plants, pods, and seeds, and an excellent 6-page 
index. [27 ref]
• Summary: Contents: Botanical history and identity of the 
soy bean. Botanical classifi cations of soy-bean varieties. 
Varietal characteristics of soy beans: Habit of growth, 
foliage, pubescence, fl owers, pods, seeds. Frost resistance. 
Period of maturity (soybeans were planted at the Arlington 
Experimental Farm, near Washington, DC, from 3 June 
1905 to June 1909). Changes in life period (soybeans were 
planted at the Arlington Farm in 1902). Pollination and 
hybridization. Mutations. Nomenclature and classifi cation. 
Early agricultural history in the United States. Varieties 
introduced in the United States independently of the 
Department of Agriculture or previous to 1898: Enumeration, 
Ito San, Mammoth, Buckshot, Guelph, or Medium Green, 
Butterball, Kingston, Samarow, Eda, Ogemaw, or Ogema.
 Varieties grown in Europe (p. 32-33; Early history, 
Samarow, Etampes, Chernie [from Khabarovsk, Siberia], 
“Yellow Riesen,” Buckshot, “Yellow,” “Brown,” Butterball, 
S.P.I. No. 5039. European seed companies carrying soybeans 
include Dammann & Co., Naples, Italy; Haage & Schmidt, 
Erfurt, Germany; Vilmorin-Andrieux & Co., Paris, France).
 The soy bean in Asia (p. 34-35): Asiatic sources of 
soy beans, list of varieties with SPI numbers from each 
of the following countries and places: Siberia (South 
Usuri [Ussuri], Khabarovsk, Merkoechofka), Manchuria 
(Newchwang, Harbin, Tieling), Korea (Pinyang, Ko-
bau), Japan (Tokyo, Kobe, Yokohama, Hokkaido, Anjo), 
China (many places), Formosa (Taihoku), Cochin China 
(Saigon), India (Darjiling [Darjeeling] and Khasi Hills–
Assam; Pithoragarh–Kumaon Dist.; Safi pur, Hasangani, 
Ranjitpurwa–Unao, Uttar Pradesh; Etawah, Manipuri–Uttar 

Pradesh; Cawnpore, Dehra Dun, United Provinces; and 
Poona Bombay), Java (Buitenzorg), Celebes (Macassar).
 Desirable characters in soy-bean varieties (p. 36-
37): Considerations governing choice, habit of the plant 
(“Erectness of stem with upright or ascending branches is 
a prime requisite of a desirable variety. A tall habit is also 
important, as dwarf varieties usually bear pods very close 
to the ground, so that many will be left on the stubble...”), 
coarseness (a coarse, woody stem makes mowing diffi cult. 
However slender varieties often have small pods and seeds, 
often with vining tips and a tendency to lodge), ability to 
retain leaves, color of the seed (“Yellow or green seeds 
are preferable to darker colors, as the shattered seeds are 
more easily found by hogs pasturing the fi eld or stubble”), 
shattering, resistance to disease (“In sections where 
nematodes and cowpea wilt occur most soy-bean varieties 
are seriously affected by both these diseases”), nonfi lling 
of pods. Synopsis of the groups (plants bushy vs. twining). 
Synopsis of the varieties (within each group lists the total 
number and acquisition numbers of varieties with various 
colored seeds and germs: Group I–190 varieties (seeds straw-
yellow, germ yellow–71 varieties; seeds olive-green, germ 
yellow–45 varieties; seeds chromium-green, germ green–17 
varieties; seeds brown to olive, germ yellow–28 varieties; 
seeds black, germ yellow–18 varieties; seeds black, germ 
green–7 varieties; seeds bicolored, germ yellow–4 varieties). 
Group II–4 varieties. Group III–8 varieties. Group IV–76 
varieties. Group V–7 varieties.
 Of the 285 varieties in the fi ve groups, 152 varieties 
(53.3%) have yellow (straw-yellow or olive-yellow) seeds, 
55 varieties (19.3%) have black seeds, 44 varieties (15.4%) 
have brown seeds, 24 varieties (8.4%) have green seeds, and 
10 varieties (3.5%) are bicolored).
 Catalogue of soy-bean varieties (by S.P.I. number, from 
no. 480 in 1898 to no. 27,501 in 1909; p. 39-74). In 1908 
USDA acquired soybean seeds from Vilmorin-Andrieux & 
Co. (Paris, France), Haage & Schmidt (Erfurt, Germany), 
and Dammann & Co. (Naples, Italy) (p. 57-60).
 The best varieties of soy beans (p. 75, in 7 groups from 
very early to very late). Explanation of plates. Index.
 The “Catalogue of soy-bean varieties” (p. 39) is “a 
complete list of soy beans imported by the United States 
Department of Agriculture, arranged chronologically in 
accordance with the sequential S.P.I. (Seed and Plant 
Introduction) numbers assigned to them by the Offi ce of 
Foreign Seed and Plant Introduction.” These numbers start 
at #480 (imported from South Ussuri, Siberia, in 1898) and 
end at #27501 (imported from Shanghai, Kiangsu, China, 
in 1909). Concerning No. 21825 (p. 58): “From Hokkaido, 
Japan, 1908... This variety is said to be used principally in 
the manufacture of ‘soy,’ ‘miso,’ ‘tifu’ [sic, tofu], etc. It has 
also been obtained again from the same place and grown 
under Nos. 21830 and 21831.”
 “The best varieties of soy beans” (p. 75) lists 35 
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varieties, each with a name and S.P.I. number, arranged 
in seven groups based on time to mature, from “Very 
early.–Ogemaw, 17258” to “Very late.–Barchet, 20798; 
Riceland, 20797 (In 1908 at Biloxi, Mississippi, it displayed 
astonishing diversity).” This list is “based primarily on 
the results at Arlington Experimental Farm [in Virginia], 
but those obtained in cooperation with various experiment 
stations have also been given due consideration:
 “Very early.–Ogemaw, 17258.
 “Early.–Early Brown, 25161 (from Indiana Agric. Exp. 
Station, 1909); and Vireo, 22874.
 “Medium early.–Chernie, 18227; Auburn, 21079 A; 
Merko, 20412 (from Merkoechofka, Siberia); Elton, 20406; 
Chestnut, 20405 B.
 “Medium.–Ito San, 17268; Medium Yellow, 17269; 
Tashing, 20854; Shingto, 21079; Swan, 22379; Brindle, 
20407; Sedo, 23229; Lowrie, 22898 A.
 “Medium late.–Brooks, 16789; Flava, 16789 A; Cloud, 
16790; Ebony, 17254; Haberlandt, 17271; Peking, 17852 B; 
Wilson, 19183; Taha, 21999; Austin, 17263.
 “Late.–Mammoth, 17280; Edward, 14953; Acme, 
14954; Flat King, 17252; Tokyo, 17264; Hope, 17267; 
Hollybrook, 17278 (from Arkansas Agric. Exp. Station, 
1904); Farnham, 22312.
 “Very late.–Barchet, 20798; Riceland, 20797.”
 Matsuura (1929 and 1933) cites this as the world’s 
earliest publication on soybean genetics: “Recording 
segregation of seed- and fl ower-color in its natural hybrids.” 
Page 11 notes that soybeans named “New Japan peas” were 
obtained from Norway (Source: Martens 1869). Page 20 
notes that the Ogemaw variety of soybeans, which takes 
92-97 days to mature, was obtained in 1908 from the Idaho 
Agricultural Experiment Station, where it had been grown 
for several years. Note 1. This document contains the 
earliest date seen for soybeans in Idaho, or the cultivation of 
soybeans in Idaho (about 1906).
 Page 20 also notes that Buckshot variety of soybeans, 
which takes 92 days to mature, was obtained in 1908 from 
the Minnesota Agricultural Experiment Station, where it 
had been grown for several years. This is the second earliest 
document (April 2004) seen concerning the cultivation of 
soybeans in Minnesota. “Potomac Flats” is not mentioned in 
this report.
 Concerning “Habit of Growth” (p. 12-13), the author 
states: “All soy beans are strictly determinate as to growth; 
that is, the plants reach a defi nite size according to the 
environment and then mature and die. The great majority 
of the varieties are erect and branching, with a well-defi ned 
main stem (Plates I and III)... In other varieties the stems and 
branches, especially the elongated terminals, are more or less 
twining, and usually weak, so that the plant is only suberect 
or even procumbent (Plates I-III).”
 Photos show: (1) Plants of a wild soy bean grown in a 
greenhouse in a pot. (Fig. 1) (2) Plants of a wild soy bean 

from Soochow, China, grown at the Arlington Experimental 
Farm.
 (3) Plants of a soy bean from Cawnpore, India. (4) Rows 
of different varieties of soy beans at Arlington Farm.
 (5) Plants of seven varieties of soy beans, showing 
types of habit: Meyer 17852, Peking 17852 B, Austin 
17263, Pingsu 18259, Unnamed 22504, Hollybrook 17278, 
Haberlandt 17271. (6) The same seven varieties shown in 
plate 4 after hanging in a dry room for 6 months.
 (7-8) Eleven soy bean pods, ranging in size and shape.
 (9) 36 varieties of soy bean seeds, showing variation in 
size and form.
 Note 2. This is the most important document ever 
published on early soybean varieties in the USA.
 Note 3. This is the earliest document seen (Oct. 2010) 
that uses the word “determinate” in connection with 
soybeans. Determinate plants terminate main stem elongation 
at, or soon after, the onset of fl owering. Indeterminate 
cultivars continue main stem elongation several weeks after 
beginning fl owering. Determinate / indeterminate is a genetic 
trait.
 Note 4. This is the earliest publication see (Aug. 
2011) written jointly by Piper and Morse, two of the most 
infl uential early advocates of the soybean in the USA. It is 
also the earliest document by or about Morse in connection 
with soybeans. Morse graduated from Cornell University, 
New York, on 20 June 1907 and 2 days later reported for 
duty at the Bureau of Plant Industry in Washington, DC, to 
work under Dr. C.V. Piper.
 Note 5. This is the earliest document seen (Feb. 2004) in 
which Piper or Morse mention miso, tofu, or the use of soy 
beans as a coffee substitute.
 Note 6. This is the second earliest document seen 
(July 1998) that uses the word “shatter” (or “shattered” 
or “shattering”) in connection with soybeans. The earliest 
document (in 1854) used the word “shatter” in a very general 
sense. This document uses it more precisely, as the title of a 
section and for comparing varieties (p. 36): “When grown for 
grain alone, shattering is a serious fault. Some varieties, like 
Guelph, shatter inordinately; others, like Peking, scarcely at 
all... As a rule the varieties with large pods and seeds shatter 
much worse than those with small pods and seeds...”
 Note 7. This is second the earliest English-language 
document seen (Oct. 2004) that uses the term “germ” to refer 
to a part of a soy-bean seed. The germ or embryo is the part 
of the seed inside the seed coat.
 The section titled “Seeds” (p. 15) states: “The germs or 
embryos of soy-bean seeds are yellow, except in the green-
seeded and part of the black-seeded sorts, in which they are 
green.” Address: 1. Agrostologist; 2. Scientifi c Asst., Forage-
Crop Investigations, Bureau of Plant Industry, USDA, 
Washington, DC.

631. Piper, Charles V.; Morse, W.J. 1910. The soy bean: 
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History, varieties, and fi eld studies: Varieties introduced 
into the United States independently of the Department of 
Agriculture or previous to 1898 (Document part). USDA 
Bureau of Plant Industry, Bulletin No. 197. p. 27-31. Dec. 
31. [14 ref]
• Summary: “Early agricultural history in the United States: 
The fi rst mention of the soy bean in American literature is 
by Thomas Nuttall, in the New England Farmer, October 
23, 1829. Nuttall grew a variety with red fl owers and 
chocolate-brown seeds in the botanic garden at Cambridge, 
Massachusetts, and from his observations wrote a brief 
account concerning it. He writes:
 “’Its principal recommendation at present is only as a 
luxury, affording the well-known sauce, soy, which at this 
time is only prepared in China and Japan.
 “In the same journal two years later, November 23, 
1831, is an account of the successful culture of the plant at 
Milton, Mass., the seed having been obtained from Nuttall.
 “No further mention of the plant in American literature 
appears until 1853, when a brief account appeared under 
the name ‘Japan pea,’ by A.H. Ernst, Cincinnati, Ohio, as 
follows:
 “’The Japan pea, in which so much interest has been 
manifested in this country for a year or two past, from 
its hardihood to resist drought and frost, together with its 
enormous yield, appears to be highly worthy of the attention 
of agriculturists. This plant is stated to be of Japan origin, 
having been brought to San Francisco about three years 
since, and thence into Illinois and Ohio. Its habit of growth is 
bushy, upright, woody, and stiff, branching near the ground, 
and attaining a height of three or four feet. The leafl ets are 
large, resembling those of an ordinary bean, occurring in sets 
of three, with long quadrangular stems. The fl owers, which 
are small and white, but rather inconspicuous, sometimes 
having purple centers.’
 “In the following year, 1854, the Perry expedition 
brought back two varieties of ‘soja bean’ from Japan, one 
‘white’ seeded, the other ‘red’ seeded. These, together with 
the Japan pea, were distributed by the Commissioner of 
Patents in 1854, and, thereafter, frequent references to the 
plant occur in agricultural literature under such names as 
Japan pea, Japan bean, and Japanese fodder plants. Most of 
these articles speak of the plant as the Japan pea, none of 
them as the soy or soja bean. It is apparent from the early 
accounts that there were at least two Japan peas, one early 
enough to mature in Connecticut (Patent Offi ce Report, 
1854, p. 194), the other very late (American Agriculturist, 
1857, vol. 16, p. 10). Judging from all the accounts, we 
suspect that the early Japan pea may be the Ito San variety, 
which, however, has red fl owers, while the late variety 
may be the Mammoth. The Ito San is still occasionally 
called the Japan pea, while the introduction and source of 
the Mammoth has never been defi nitely determined. From 
these early accounts the Mammoth may well be the ‘white-

seeded’ soja bean obtained by the Perry expedition. The ‘red-
seeded soja bean’ was perhaps, the Adsuki bean (Phaseolus 
angularis), as no red-seeded soy bean is known.
 “Prof. G.H. Cook, of New Brunswick, N.J., obtained 
seed of the soy bean at the Bavarian Agricultural Station in 
1878. In the same year Mr. James Neilson obtained seeds of 
several varieties at Vienna, Austria. Both of these gentlemen 
planted the seeds and gathered crops of the different varieties 
in 1879. These varieties were without doubt those grown 
and distributed through Europe by Professor Haberlandt, of 
Vienna.
 “A yellow-seeded soy bean was grown at the North 
Carolina Agricultural Experiment Station in 1882 and 
reported on in some detail. The source of the variety is not 
given, but by implication it is the same as the variety stated 
to be grown by a number of persons in the State, and is 
probably the Mammoth.
 “Two varieties, one black seeded, the other with 
white seeds, were grown at the Massachusetts Agricultural 
Experiment Station in 1888.
 “In 1890 Prof. C.C. Georgeson secured three lots of 
soy beans from Japan which were grown at the Kansas 
Agricultural Experiment Station in 1890 and subsequently.
 “Prof. W.P. Brooks, of Amherst, Mass., brought with 
him from Japan in 1889 a number of soy-bean varieties, 
including the Medium Green or Guelph, and the Ito San. It 
is quite certain that other importations of soy beans from 
Asia were made by others, but no defi nite records have been 
found.
 “Since 1890 most of the agricultural experiment stations 
have experimented with soy beans and many bulletins have 
been published dealing wholly or partly with the crop.”
 “Varieties introduced into the United States 
independently of the Department of Agriculture or previous 
to 1898.
 “Enumeration: Previous to the numerous introductions 
by the United States Department of Agriculture beginning in 
1898, there were not more than eight varieties of soy beans 
grown in the United States, namely, Ito San, Mammoth, and 
Butterball, with yellow seeds; Buckshot and Kingston, with 
black seeds; Guelph or Medium Green, with green seeds; 
and Eda and Ogemaw, with brown seeds.” The history of and 
information about each of these eight soybean varieties is 
given in great detail.
 U.S. seedsmen or seed companies which have carried 
these soybeans include: Mr. E.E. Evans, West Branch, 
Michigan (1901); J.M. Thorburn & Co. (1901); W.A. Burpee 
(1902); Hammond Seed Co. (1903); Johnson & Stokes 
(1902); W.T. Wood & Sons, Richmond, Virginia (1889).
 Foreign seedsmen include: Vilmorin-Andrieux & Co., 
Paris, France (1901); Haage & Schmidt, Erfurt, Germany 
(1908); Dammann & Co., Naples, Italy (1908).
 Note: This is the earliest document seen (June 2003) 
stating that soybeans were being sold by W.A. Burpee 
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(1902). Address: 1. Agrostologist; 2. Scientifi c Asst., Forage-
Crop Investigations, Bureau of Plant Industry, USDA, 
Washington, DC.

632. Itie, G. 1910. Le soja: Sa culture, son avenir [Soya: Its 
cultivation, its future]. Agriculture Pratique des Pays Chauds 
(Bulletin du Jardin Colonial) 10(93):485-93. Dec. [23 ref. 
Fre]
• Summary: Contents: Mixed cultures (growing soybean 
with other crops, such as corn). Rotations. Yields of soybeans 
(grain/seeds). A table (p. 490) gives the yield (in hectoliters/
hectos per hectare) of 20 soybean varieties at many different 
locations, mostly in the USA, with one in Canada; the 
highest yields range from 33 to 36.3. Eight more small tables 
(p. 492-93) give additional information on soybean seed 
yields from China, Manchuria, Hungary, Germany, Italy, and 
Algeria. Note 1. The author is presently a professor at the 
School of Agriculture in Mexico.
 Note 2. This document contains 10 tables, mostly from 
other sources. Address: Ingenieur d’Agriculture coloniale, 
Professeur à l’École d’Agriculture de Mexico.

633. Vilmorin-Andrieux et Cie. 1910. Prix courant général 
pour 1910-1911 [General current prices for 1910-1911]. 
Paris: Vilmorin-Andrieux & Co. See p. 56. Dec. [Fre]
• Summary: In the section titled “Non-grain forages, forage 
roots, etc. (Fourrages non graminées, racines-fourrages, 
etc.”), under “Soja hispida. Pois oléagineux” (p. 56) four 
varieties of soybeans are listed with the prices in Paris: (1) 
Yellow (jaune). 100 francs per 100 kg, or 1.10 francs per 
kg. (2) Very early black seeded (très hâtif à grain noir). 
Recommended for feeding horses. 150 francs per 100 kg, 
or 1.60 francs per kg. (3) Early from Podolie (hâtif de la 
Podolie). 150 francs per 100 kg, or 1.60 francs per kg. (5) 
Soya from Étampes (Soja d’Étampes). 140 francs per 100 
kg, or 1.50 francs per kg. Address: Quai de la Mégisserie, 4 
(ancien 30) [Paris, France].

634. Revue Jaune (La). 1910. La plante à Frégoli [The 
Frégoli plant]. 1:110-11. [Fre]
• Summary: We are talking about a Chinese plant, about 
Soya specifi cally. Just like the artist Frégoli, it takes on the 
most diverse and the most unexpected aspects.
 If one should be a vegetarian, here is the menu that can 
be ordered in a chic restaurant at Pao-Ting-Fou or at Chang-
Haï-Kouan:
 Waiter, a soup dish please.
 Would you care for a cream soup, an oxtail or for turtle 
soup?
 Soya soup, please, garçon.
 What would you like to drink, sir?
 Soya milk please.
 Would you care for a vegetable, sir.
 Sure, a plate of soya if you please, waiter.

 Do you care for English sauce, sir?
 Not English sauce but soya sauce if you please, waiter.
 Would you care for anything else, sir?
 Cake, a good, solid soya cake if you please, waiter.
 I see that you have a good appetite, sir. We still have 
custard. Would you care for some, sir?
 For sure waiter. A custard made with this delicious soy 
fl our.
 Would you care for a few fried doughnuts, sir?
 Yes, fried in soy oil, waiter. And served very warm if 
you please.
 Would you enjoy a cheese platter, sir?
 Soya cheese if you please, waiter.
 Would you care for fresh, hard or smoked cheese, sir?
 Well, today I shall have the fresh cheese.
 Would you prefer French bread or sandwich bread, sir?
 Soya bread, waiter. I never have any other bread.
 Will you have dessert, sir?
 Bring me your little soya fondants, those petite cakes 
that stay fresh for months and that just melt in your mouth. 
Ah!
 Oh, I almost forgot the jam.
 Yes, Soya jam if you please. Please bring that to me 
waiter and if you please, please refi ll my glass of soya milk.
 Would you like some tea, sir?
 Tea with soya cream if you please, waiter. Soya cream, 
soya cream, soya, soya...
 Note 1. This is the earliest document seen (Aug. 2013) 
that mentions a soy custard.
 Note 2. Why is the word Frégoli used to refer to the 
soybean? Hervé Berbille, who found and sent this document 
to us, says: “I found that Léopoldo Frégoli was at beginning 
of the 20th century a famous transformiste, a kind of artist 
whose performance consisted in changing appearance; 
likewise the soybean can be transformed into an infi nite 
variety of foods.” For more, see Wikipedia at Leopoldo 
Fregoli.

635. Brodé, Julien. 1910. Oil-seed products and feed stuffs. 
Special Agents Series (U.S. Bureau of Manufactures, 
Department of Commerce and Labor) No. 39. 32 p.
• Summary: “Soya meal is fi nding its biggest outlet in 
Scandinavia, especially in Norway and Sweden” (p. 7).
 A section titled “English Soya-Bean Industry” (p. 10-
13), written from London by Brodé on April 23, discusses 
the following: Rapid development during past few years. 
Cause of fl uctuation in price–current quotations. England 
may lose monopoly–exploitation by railroad. English 
process of refi ning oil. Secret process of English company. 
Production of “soya fl our.” Solvent process applied to cotton 
seed.
 “Soya beans were fi rst imported by an English fi rm 
some ten years ago. Being free from sugar it was thought 
they would make an excellent food for patients suffering 
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with diabetes. At that time a quantity was also shipped into 
Germany for the same purpose.
 “It was known that the beans contained considerable 
oil and in 1907 a crusher at Liverpool was induced to buy 
400 or 500 tons, which were shipped from Hankow at a cost 
of $50 per ton c.i.f. Liverpool, the freight rate at that time 
being over $10 per ton from Chinese ports. This crusher, 
from previous experiments with small lots, found he could 
produce an oil acceptable to soap makers, and the only 
problem was to fi nd an outlet for the by-products–cake and 
meal. The latter, it was found, ran high in protein and could 
be utilized by the compound-cake manufacturers.
 “From this time shipments gradually increased until 
in February, 1908, a cargo of 9,000 tons was imported. 
This went to Hull, and the selling price of the beans was 
$32 per ton c.i.f... The beans are grown in the interior of 
Manchuria, at points from which there are no wagon roads to 
the railroad. The beans are not moved until snow has fallen, 
enabling the farmers to bring them across country on sledges 
[sleds, sleighs].” A late snow at the beginning of the present 
season acted to increase prices and cause many problems. 
“The best way in which American mills can buy these beans 
is in cargo lots c.i.f. New Orleans [Louisiana].
 “It is thought that next year England will not enjoy the 
monopoly in soya beans it has heretofore had. Germany 
has taken the import duty off them, and it is thought other 
countries will do likewise. The fact that they are called 
beans has prevented them from having a wider outlet, since 
in Germany, France, and Austria oil seeds have been on the 
free list, but beans have been subject to a tax. Under the 
new French tariff soya beans are subject to a duty of 2.50 
francs per 100 kilos... Mills at Odessa [in the Ukraine] are 
preparing to crush the beans...”
 “The North Easter Railway in England has built docks 
and warehouses for handling the beans and is advertising 
the products along its lines. At Hull it has a large window 
display of the products, which is attracting considerable 
attention. In this exhibit are samples of soya cake, oil, and 
meal, soya fl our, soya bread, and soya biscuits. There are 
also large photographs showing the manner in which the 
beans are gathered, stored, and loaded in Manchuria, and 
how they are manufactured into products in England.
 “Soya oil is not refi ned as is American cotton-seed oil, 
with caustic soda, but by means of sulphuric acid and fuller’s 
earth. It is best adapted to soft-soap making, since it does not 
chill easily and is diffi cult to handle in making hard soap... 
One refi ner is placing on the market an edible soya oil sold 
under the name of ‘Omega soya oil.’ This oil has a good 
color, is almost neutral in odor, and is rather palatable, the 
fl avor being similar to that of peanut oil. The process for 
rendering crude soya oil edible is kept a close secret, but is 
thought to be by means of superheated steam... Soya cake 
is fi nding its biggest outlet in Denmark, about 150,000 tons 
having been purchased this season. Soya meal made from 

ground soya cake fi nds its biggest sale in Sweden, Norway, 
and from the northernmost part of Germany.”
 “The most interesting and, to the writer’s mind, the 
most signifi cant thing about the new soya industry is the 
process used by three mills in England for extracting the oil. 
This secret process belongs to the Premier Oil Extracting 
Company, of Hull, and for its use the two other mills are said 
to pay the company 40 cents royalty for every ton of seed 
treated. The seed are fi rst fi nely crushed and then treated 
directly by a fat solvent, presumably benzine.” No trace of 
the solvent remains in the oil and only about 1% of the oil 
remains in the meal. “Mills making meal by this process fi nd 
their largest market in Scandinavia”–including Denmark.
 “The Premier Oil Extracting Company also operates 
a large fl our mill, and is placing on the market a so-called 
‘soya fl our,’ which is 25 per cent soya meal and 75 per cent 
wheat fl our. The company has induced a number of bakers 
to use it in making a soya bread, which is fi nding sale on 
the market, although the price asked is the same as for all-
wheat bread... The same mill has induced a large biscuit 
manufacturer to use soya fl our in making a brand of biscuits 
called ‘soya biscuits.’ These are for sale all over England and 
are very palatable” (p. 12-13).
 In India in 1909 there was “a large decrease in the value 
of exports of seeds, which may be possibly accounted for by 
the competition of the soya bean which is being extensively 
shipped from China and Japan” (p. 27).
 A table (p. 27) shows that India’s main seed exports are 
linseed, gingili seed [sesame seed], rape seed, and cotton 
seed. Destination countries, amount exported and value to 
each country, are given for the years 1908 and 1909.
 “Soya meal has not found much favor in England or 
Ireland, but is gaining ground in Scotland. Owing to the 
scarcity of cotton-seed, many of the farmers were compelled 
to substitute soya.”
 Note: This is the earliest document seen (Jan. 2004) 
concerning commercial solvent extraction equipment and 
soybeans. Address: Special Agent for the Dep. of Commerce 
and Labor.

636. Hirtzler, Victor. 1910. Hotel St. Francis: Book of recipes 
and model menus. L’art culinaire. San Francisco, California: 
Putney Haight. Subscription edition. [31] + 67-307 p.. Illust. 
No index. 24 cm.
• Summary: The legendary Victor Hirtzler, a native of 
France, was one of America’s fi rst “celebrity chefs.” He was 
chef of the Hotel St. Francis in San Francisco from 1904 
(the year the hotel was built) until 1926. The lavish hotel 
was a success right from the start. It “was the best known 
hotel in San Francisco and probably the best known west of 
Chicago” [Illinois]. “If the hotel was a grand theater, Victor 
was its greatest actor; with his extravagant French accent, 
neatly pointed mustache and beard, and bizarre costumes, 
he exceeded even the Hollywood portrait of a master chef” 
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(Source: MSU Feeding American–biography of Hirtzler, 
1919).
 On unnumbered pages at the front of the book are: 
Illustration of Hotel St. Francis, San Francisco, with trolley 
car and 3 fl ags fl ying. About the Hotel St. Francis. To 
epicurean San Francisco. Victor Hirtzler, Chef de Cuisine, 
Hotel St. Francis (with full-page portrait photo). Patrons 
of this fi rst, or subscription edition (8 pages of names, 2 
columns per page). Recipes published in The Evening Post 
(SF). Foreword: Scraps of culinary information. Preface: 
One minute home talk by Victor.
 Table of Contents. Part I: Victor’s two hundred model 
menus, selected to provide for all ordinary and special meals. 
Special breakfasts. Special Luncheons. Special dinners. 
Special suppers and midnight bites. Part II: General advice 
on selections and points involving success in cooking, by 
Victor. Victor’s own recipes: Bread, rolls, muffi ns, buns, etc. 
Soups, purees, consummes, etc. Preserves, confections, nuts, 
dainties, etc. Ices, coupes, fancy drinks, etc. Miscellaneous 
special dishes. Hors d’oeuvres, tidy bites, etc. Salads, green 
dishes, heavy and light preparations. Meats, entrees, dinner 
dishes, etc. Cocoa, coffee, beverages. Eggs–Omelettes and 
other forms. Sauces, dressings, gravies, etc. Vegetables, 
special preparations, etc. Pastries, puddings, cakes, desserts, 
etc. Fish, oysters, sea food, etc.
 Worcestershire sauce (called simply “Worcestershire,” 
as in “a dash of Worcestershire,” in 8 recipes) is used as an 
ingredient in a surprising 20 recipes in this cookbook–thus 
clearly showing its standing as a highly respected sauce and 
ingredient in the USA. Most of these recipes were served at 
dinner and are based on animal products (fi sh or shellfi sh, 
meat, poultry, eggs, cheese, or milk); some are salad 
dressings or sauces. The recipes using Worcestershire sauce 
are: Manhattan clam chowder (with “a wine-glass of tomato 
catsup,” p. 155-56). Sardine paste sandwich (p. 185). Welsh 
rarebit (p. 185). Venetian egg, in chafi ng dish (p. 186). Baked 
steak en casserole (p. 203). Brains with black sauce (p. 204). 
Curried lamb, East Indian style (p. 222). Pigeon pot pie, 
English style (p. 223). Baked porterhouse (p. 228). Miroton 
[stew containing beef with onions devilled] or beef or meat 
(p. 29). French dressing (p. 251). English Colbert sauce (p. 
253). Devil sauce (p. 255). Parisian tomato sauce (p. 258). 
Curry sauce (p. 261). Bengal oysters (p. 291). Deviled crab 
in shells (p. 294-95). Deviled lobster (p. 301). Coquille of 
fi sh (p. 304). Crab cocktail Victor (p. 306).
 Catsup / ketchup is used in many recipes, such as: Raisin 
cocktail (“half a pint of catsup,” p. 187). English Colbert 
sauce (“two teaspoons of mushroom catsup,” p. 253). Sauce 
with spaghetti (“three or four spoonsful of catsup,” p. 256). 
Oysters a la ancienna (“putting on each bivalve a teaspoonful 
of catsup,” p. 292). Crab cocktail Victor (“make a sauce 
of three-quarters cup of tomato ketchup, one teaspoonful 
of Worcestershire,...” p. 306). Almonds are also used in 
many recipes. The cruelest recipe: “How to boil a terrapin. 

Take two live terrapin and put into boiling water for two 
minutes...”
 Note: Many advertisements for food and drink are 
scattered throughout this book. Address: Chef of Hotel St. 
Francis, San Francisco [California].

637. Labbé, Marcel. 1910. Régimes alimentaires [Dietetic 
regimens]. Paris: Librairie J.-B. Baillière et Fils. xii + 585 p. 
Illust. Index. 21 cm. [1 ref. Fre]
• Summary: In the section on “Bread,” the subsection titled 
“breads for diabetics” (p. 104) discusses gluten bread, 
almond bread, and soy bread. “Soy bread (le pain de soja) 
made with soy fl our, contains only 10% carbohydrates. It is 
also good for treating gout.”
 In the section on vegetables, the subsection titled “dry 
vegetables” (p. 105-06) states: “The soybean, or oil pea 
of China (La fève de soja, ou pois oléagineux de Chine) is 
very rich in nitrogen and relatively poor in starch; it has also 
served in a bread for diabetics; unfortunately its taste is not 
very agreeable.”
 The detailed and balanced section on the “vegetarian 
regimen” (p. 241-53) has the following contents: 
Introduction. History of vegetarianism. Disadvantages 
of the vegetarian regimen. Advantages of vegetarianism. 
Conclusions. Address: Professor agrégé at the Faculty of 
Medicine, Paris. Doctor at the Hospital of Paris.

638. Li, Yu-ying. 1910. Ta tou: Le soja [The soybean]. Paris: 
Société Biologique de l’Extrême Orient. 66 p. Illust. 28 cm. 
[Chi]
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• Summary: This remarkable work, written entirely in 
Chinese, was the fi rst of Li’s major works on soybeans and 
soyfoods. Published in Paris, it was written in Chinese and 
meant to be read by young people in China interested in 
coming to Paris to study or in helping Li with research on 
Chinese soybean varieties. An expanded and revised version 
was published into French the next year (1911).
 Contents: Soybeans: 1. Introduction. 2. Names and 
varieties (colors, sizes, and shapes) of soybeans. 3. Where 
soybeans are produced and their history. 4. The place 
of soybeans in the hierarchy of plants (taxonomy). 5. 
Nutritional composition of soybeans. 6. Characteristics 
of soybeans (physiological, morphological, etc.). 7. Food 
uses of soybeans (incl. tables comparing the price of tofu 
with various meats, and the various sicknesses associated 
with eating different types of meat). 8. Equipment used in 
making soyfood products (a photo shows the equipment 
in Li’s modern soymilk and tofu plant near Paris; p. 37), 
and compares soymilk with cow’s milk. A large soybean 
utilization diagram in Chinese (p. 44) shows all the products 
that can be made from soybeans using the wet process (from 
soymilk) or the dry process (from fl our). Note 1. This is the 
earliest document seen (May 2014) that contains a diagram 
of this type.
 9. Value of soybeans in agriculture (incl. fertilizer 
use). 10. Conclusion. Appendixes: (1) About the Société 
biologique de l’Extréme Orient (Far-East Biological 
Society). (2) Membership form for the Far-East Biological 
Society (Paris): Date, name, A.K.A., Address, Occupation 
or subject of study, Place of birth. Please enclose 2 yuan 
membership fee (p. A6). (3) Bibliography of publications on 
soybeans by the Society of the Far East (p. A7-8). (4) Special 
announcement concerning soybean research (p. A9).
 Illustrations (line drawings) show: (1) Comparison of 
shapes and colors of 7 different colors of soybeans (p. 5). (2) 
Five views of soybean pods with beans, incl. outside of pod, 
inside of both halves when open, with beans in one half, the 
two cotyledons of a single soybean (p. 11). (3) Soybean plant 
with pods (p. 12). Photos show: (1) The cellular components 
and layers of soybeans and hyacinth beans (p. 22, 23). (2) 
The interior and equipment in Li’s soymilk and tofu plant 
on the outskirts of Paris (p. 37). (3) Microscopic views of 
soymilk (doujiang) and a liquid resembling soymilk made 
from soy fl our (p. 38).
 Tables show: (1) Size range (length, width, and 
thickness; maximum, average, and minimum) of 7 colors of 
soybeans: yellow bean, green skin bean, green bean, dark 
bean {“black” or “crow” bean}, black bean, red bean, spotted 
bean (p. 4). (2) Composition of four parts of a soybean plant: 
Comparison, water, protein, oil, carbohydrates, ash (p. 18). 
(3) Comparison of oil and protein content of 5 colors of 
soybeans (red, black, green, white, yellow) from various 
countries and regions: China, Japan, Southeast Asia, Russia, 
Hungary, and France (p. 19). (4) Composition of soybeans, 

hyacinth beans, and wheat (p. 21). (6) Comparison of the 
price of tofu with that of various meats (p. 29). (7) Ash 
content of soybeans, hyacinth beans, duck, uncooked rice, 
cabbage, egg, beef, chicken, lamb, pork, carp, wheat fl our 
(p. 31). (8) Carbohydrate content of uncooked rice, wheat 
fl our, hyacinth bean, soybean (p. 32). (9) Weight of products 
containing 100 gm of protein: Soybeans, tofu (somewhat 
fi rm), hyacinth bean, uncooked rice, bread, cooked rice, 
vegetables (p. 32).
 Publications listed in the Bibliography (p. A7-8): Ta 
tou–The soybean (this book; published 1909). Bean curd–20 
centuries of great craftsmanship around the world (1908). 
Soycrafting–China’s manufacturing specialty (1908). The 
Paris Bean Curd Company (1908, illustrated). An outline of 
the agricultural societies of France (1908). Note: the above 
publications concern industrial matters.

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

The benefi ts of soyfoods (1909). Smoking and its 
relationship to health, economics and industry (1909). Note: 
the above publications concern industrial and health matters.
 Special announcement concerning soybean research (p. 
A9): “Gentlemen–Many of us in this society are researching 
the benefi ts of the soybean. It may be considered as China’s 
greatest resource. We have already published a number of 
specialized reports. These have been made available to you. 
In view of the fact that there are so many varieties of soybean 
in China and that the regions of cultivation are so extensive, 
we must rely upon you, our colleagues, in all parts of the 
country to go into the fi eld and collect data for us. Only then 
will we be able to complete our research into every variety 
of Chinese soybean. If we should receive your kind consent, 
we beg you to be so good as to send the soybean varieties to 
the Peking postal address of this Society (address is given). 
We are interested only in soybeans (see pages 1-6 of this 
book) and need one or two catties (0.5-1.0 kg) of each. Once 
our research into the benefi ts and properties of these beans is 
complete, we will submit a further report to this Society, in 
order to repay your goodwill. If you would please advise us 
of the cost of the beans and the postal charges, we will make 
the appropriate refunds. We will also send you a copy of this 
book as a modest token of our gratitude. Enclosed please fi nd 
an explanatory document. Please take the trouble to complete 
this and send it together with the beans.
 “The Paris/Far-East Biological Research Society”
 On page A-10 is a form to be used when submitting the 
Chinese soybean varieties.

639. Malpeaux, L.; Lefort, -. 1910. Revue des sciences 
agricoles en 1909 [Review of the agricultural sciences in 
1909]. Bulletin de l’Association Amicale des Anciens Eleves 
de l’Ecole pratique d’Agriculture de Berthonval (Pas-de-
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Calais / Arras, France) p. 62-63. [Fre]
• Summary: The authors conducted an experiment feeding 
soybean cake (le tourteau de soja) to six cows for three 
successive periods.
 Note: Arras is the capital of the Pas-de-Calais 
department in northern France, 25 miles (40 km) southwest 
of Lille. Address: Directeur de l’École d’agriculture du Pas-
de-Calais [France].

640. Ott de Vries, J.J. 1910. Recherches sur la valeur 
des tourteaux de soya pour l’alimentation des vaches à 
lait exécutées à la ferme laitière expérimentale à Hoorn 
(Hollande) [Research on the value of feeding soybean cake 
the milk cows at the experimental dairy farm at Hoorn 
(Holland)]. In: Congrès International de l’Élevage et de 
l’Alimentation (1eme), Rapports. Bruxelles, Belgium. 524 + 
63 p. See p. 92-98. Illust. 26 cm. [Fre]*
• Summary: A long-term experiment (80 days) was 
conducted on two equivalent lots of cows, each containing 
not less than ten cows. The fi rst lot received in its ration 3 
kg of linseed cake per head per day, while the second lot 
received 3 kg of soybean cake per head per day, containing 
40.8% crude protein and 7.9% oils and fats (matières 
grasses). The cows fed soybean cake produced a little more 
milk (about 40 gm per head per day) than those fed linseed 
cake, however this milk had a slightly lower content of oils 
and fats (about 2 gm per liter). Address: Horn Society for 
Experimental Dairy Farm Operation, Netherlands.

641. Labbé, Henri. 1911. Le soja et ses usages [The soybean 
and its uses]. Revue Scientifi que 49(1):171-76. Jan. 7. [6 ref. 
Fre]
• Summary: A summary of earlier publications (mostly in 
French) on soybeans and soyfoods. Discusses: Soy fl our 
(farine de soja) for diabetics. Soy bread (pain de soja). 
Soy fl our used to make various foods for diabetics as well 
as for vegetarians. Soymilk (lait végétal à base de soja, p. 
174). Soy kefi r and soy yogurt (Kephir, Yohourt). Soy sauce 
(sauce de Soja, soyou, choyou). Tofu (Le fromage de Soja 
ou Tou-Fou), which was invented by the ancient Chinese 
philosopher Whai Nain Tzu. Fresh tofu and dry tofu [dried 
frozen tofu, containing 53.6% protein]. How shoyu is made.
 Note: This is the earliest French-language document 
seen (April 2012) that uses the word soyou to refer to soy 
sauce.
 The section on the nutritional value of soy and soy 
protein (p. 173) ends with this interesting thought: For a long 
time the Chinese and Japanese, who cared little about the 
future justifi cation of their habits and customs, have adopted 
the consumption of soy on a large scale, without realizing 
that science would perhaps one day come to bestow / confer 
on them a certifi cate or testimonial of complete approbation.
 The section on soymilk ends as follows: Soya milk, 
according to trustworthy Chinese persons, is not just a mere 

curiosity. It is used, in China, for breakfast, being mixed 
with cow’s milk. It is also used for infant formula [literally 
“artifi cial breast feeding”] or therapeutically. For this latter 
purpose, it is the fermented foods, such as Kefi r, Yogurt, etc. 
that appear to be of interest. (“Le lait de Soja, au dire de 
Chinois dignes de foi ne serait pas une simple curiosité. On 
s’en sert, en Chine, pour le dèjeuner du matin, et en mélange 
avec le lait de vache. On l’utilise aussi pour l’allaitement 
artifi ciel, ou dans un but thérapeutique. Dans ce denier 
but, ce sont plutôt les laits de soja fermentés, genre Kephir, 
Yohourt, etc. qui paraissent intéressants”).
 The author notes (p. 175, footnote) that a Chinese 
proverb says: Le To-Fou est la viande des os (“Tofu is the 
meat of the bones”). Note: This makes no sense and appears 
(April 2013) to be a mistake. Tofu has long been known as 
“the meat without bones” (Horvath 1927, 1931, 1938, etc.) 
or “the meat without a bone” (Lager 1945, etc.).
 The writer also notes that France is not taking any part 
in the development of an industry to produce soy oil (p. 176, 
footnote). Illustrations (p. 72) show: Soy bean plant, with 
roots and pods. Close-up of soy bean pod and seed. Address: 
Doctor of Sciences (Docteur ès-sciences), France.

642. Li, Yu-ying. 1911. A propos du Soja hispida [About 
Soja hispida, soybeans]. Journal d’Agriculture Pratique 
75(1):48-50. Jan. 12. [4 ref. Fre]
• Summary: This is a the author’s point-by-point reply to 
12 points of a critical article in this journal on March 24 by 
M. Demolon, Li’s former professor. Note: Li studied the 
soybean at Demolon’s laboratory at the school of practical 
agriculture at Chesnoy. Li discusses: Carbohydrates and 
starch in soybeans, soy fl our, the quality of vegetable 
proteins vs. animal proteins, the absence of lactose in 
soymilk, the lecithin in soybeans (fèves de soja), soymilk, 
soy bread for diabetics and their superiority to gluten breads.
 “The soybean will grow in almost all climates, from 
Manchuria to the south of China. This year [1910], at the 
Exposition of Nanking, we found nearly 400 soybean 
varieties exhibited by different provinces. In Europe and 
America, successful trials have already been conducted. In 
France the Society for Acclimatization has already studied 
the soybean for many years. Mr. Paillieux has written a very 
well documented book on this subject which concludes 
in favor of the adoption of soybean cultivation in Europe. 
The fact that there was an isolated unsuccessful trial at the 
School of Agriculture at Chesnoy does not seem suffi cient to 
demonstrate that soybean culture cannot succeed in France.”
 “Mr. Demolon represents the soybean to us as being 
of interest merely from the viewpoint of pure science.” Li 
concludes by re-stating his belief (stated two years earlier in 
this journal, on 2 July 1908): “The question up to this point 
has nothing to do with industry and commerce; it is purely 
scientifi c, but pure science always precedes applications. 
And there is nothing to say that tofu or soy cheese (le to-fou 
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{fromage de soja}) won’t one day become a prized food for 
Europeans.”
 Note: This is the earliest document seen (Oct. 2004) that 
mentions the Exposition of Nanking, where 400 soybean 
varieties were exhibited by different provinces. Address: 
Paris.

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

644. Christian Science Monitor. 1911. Paris and the soy 
bean. Jan. 24. p. 16.
• Summary: “Western palates may not be easily reconciled to 
the culinary art of the eastern nations. Oriental cooking has 
not so far inspired the celebrated chefs of the world centers. 
For famous recipes, the epicures would hardly look to China. 
As many bills of fare still make their appeal in the French 
language, so the kitchens of France retain reputations earned 
long ago... But Paris, no doubt, is as proud of Alexis Soyer’s 
‘Culinary Relaxations,’ which the famous cook wrote in 
1845, as of some other literary achievements of the period, 
more popular today, perhaps, but scarcely as interesting to 
the epicure.
 “What, then, shall be said of Li Yu Ying, home address 
Peking, who has established himself in Paris and believes 
he has something of value in the cooking line for even the 
surfeited Parisians. This, assuredly, is blazing a new trail 
where it must have required considerable courage to venture. 
China teaching France how to cook! Here, to say the least, is 
a gastronomical novelty.
 “Son of a former minister of state at Peking, Yi Ying 
[sic], after studying scientifi c agriculture in France returned 
to his native land two years ago. Apparently impressed with 
what the French had taught him, he nevertheless considered 

it possible to produce something different from anything they 
had to show. For this purpose progressive China assisted Li 
Ying [sic, Li or Li Yu-Ying] in forming a company with a 
capital of $400,000. The factory built at Les Vallees, near 
Paris, is the result.
 “This Chinese invasion of French territory, however, 
need not cause alarm to Parisian restaurateurs. Li Ying and 
his associates, for the present at least, propose to devote 
their efforts to concentration of foodstuffs. The French 
Agricultural Institute at Chesnoy, where Li obtained his 
training, has done vegetarianism more than one service, and 
it appears as if China is now the debtor through that which 
the institute taught one of her sons.”
 In the food area, Li is “proceeding along original lines. 
For instance, since all the machinery came from China, it 
is an interesting commentary on oriental progress that the 
far east is so advanced in mechanics that it can supply the 
equipment for a factory located in the center of European 
industrial activity. All the raw materials from which the 
foods are prepared are also imported from the eastern 
empire. Further than this, one of the most plebian staples in 
China, the soy bean, is the leading agricultural product from 
which Li Ying is manufacturing his delicacies.
 “Tabloid foodstuffs may not revolutionize ordinary 
cooking methods, but if the soy bean is capable of tasty 
preparation, then it is evident from the magnitude of this 
Chinese enterprise there is a lesson wrapt in the incident. The 
Occident is no stranger to the value of the soy bean as basis 
for a piquant sauce. Here, now, is the Orient teaching many 
novel values for the same insignifi cant product.
 “The western world has hardly had a chance to say 
what it thinks of this Chinese product. But if the Parisian 
institution is a success, there is no reason why other countries 
should not prove responsive to the idea. The civilization 
of the west owes many things to Asia. And the utilization 
of the bean is everywhere easy since there is practically no 
deterioration, no matter how far it is shipped.”

645. Matieres Grasses (Les) (Paris). 1911. Analyses de soja 
[Analyses of soya]. 4(33):2083. Jan. 25. [Fre]
• Summary: “Le Jardin Colonial recently conducted a 
number of nutritional analyses of soybeans and soybean 
products,” including white (yellow) and black soybeans from 
northern China, yellow soybeans imported to Denmark from 
China, dehulled yellow soybeans, soy fl our, soybean cake, 
soybean bread, shoyu.

646. Itie, G. 1911. Le soja: Sa culture, son avenir [Soya: Its 
cultivation, its future]. Agriculture Pratique des Pays Chauds 
(Bulletin du Jardin Colonial) 11(94):55-61. Jan. [26 ref. Fre]
• Summary: Contents (conclusion): Yields (continued) of 
soybeans (grain/seed). Yield/production of nitrogen and other 
nutrients per hectare compared with other basic crops. Yield 
of forage. Conclusion: The soybean can play a major role as 
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a producer of both forage and seed.
 A table (p. 58) gives the yield of green forage and hay 
(in tonnes per hectare) from 16 soybean varieties at many 
different locations in the USA; the highest yields of green 
forage range from 23.6 to 24.9 tonnes/ha, and of hay range 
from 5.5 to 7.1 tonnes/ha. Several other small tables (p. 
55-59) give additional information. Address: Ingenieur 
d’Agriculture coloniale, Professeur à l’École d’Agriculture 
de Mexico.

647. A Travers le Monde. 1911. Cultures exotiques: Le soja 
[Exotic crops: The soybean]. 17(6):48. Feb. 11. Bound in the 
back of Le Tour de Monde. [Fre]
• Summary: Two years ago the soybean suddenly assumed 
an important role in world trade. Exports from Manchuria 
have surpassed 500,000 tonnes. It is important as a food 
in East Asia. “Naturally it constitutes an excellent feed for 
animals, and soybean cakes are already highly praised. 
One can extract from the soybean an oil, which easily fi nds 
industrial uses. For this reason, soya becomes a high quality 
industrial raw material. Soybean oil, which has an agreeable 
odor and taste, is even well accepted in China and Manchuria 
in culinary uses; but it is appreciated above all in England, 
where this industry has been especially developed for the 
manufacture of soap.
 “Indochina can take an important place on the soybean 
market which, in the ports of Dalny and Newchwang alone, 
has exceeded 120 million French francs.”

648. Clerget, Pierre. 1911. La question du Soja [The question 
of the soy bean]. Revue Generale des Sciences (Pures et 
Appliquees) 22(3):100-01. Feb. 15. (Chem. Abst. 5:1637). [2 
ref. Fre]
• Summary: Contains a brief description of the soybean 
and discusses its commercial importance, distribution, 
soil requirements, the value of the oil and its uses, and the 
composition and commercial value of the cake. During the 
past 2 years, the large amounts of soybeans exported from 
Manchuria to Europe have called attention to this plant. It is 
cultivated all over China, but especially in Manchuria (in the 
Liao Valley, where it is the second most important crop after 
sorghum), Japan, Korea, and Indo-China. In China it is often 
cultivated with maize; it demands a great of work, care, and 
good soil. The main exports come from the Manchurian ports 
of Newchwang and Dairen, and from Vladivostok. In 1908 
some 859,200 tonnes of soybean and cake were exported 
from Manchurian ports, up from only 88,900 tonnes in 1905. 
Until 1908, Japan was the principal outlet for Manchurian 
soybeans (615,900 tonnes), but at the start of that year, 
exports to Europe began: 69,200 tonnes to Great Britain, 
21,390 tonnes to France, 7,290 tonnes to Holland, etc.–for a 
total of 204,440 tonnes.
 According to chemical analyses made at the Colonial 
garden of Nogent-sur-Marne, Manchurian soybean seeds 

contain 17.64% oil and 33.5% protein; yellow varieties 
contain more oil than black varieties. The soybean is used 
as a forage plant and for soil improvement, but its most 
important role in China and Japan is as a human food among 
people who consume little meat. According to Bloch (1908), 
it is most widely used in making a sauce [soy sauce] and a 
cheese [tofu]. It is also used to make numerous pastes and a 
sort of soymilk (lait de soja).
 It also has industrial uses, thanks to its oil content of 
16-18%. Indigenous mills can obtain only 8-10% oil, but 
modern hydraulic presses can obtain 12-14%. The oil and 
cake have made the soybean rise so rapidly on European 
markets. The oil, which has an agreeable smell and taste, 
is widely employed for culinary purposes in Manchuria. 
In England, as in France, it is used in making soap and 
margarine. It is more drying that cottonseed oil and can 
likewise be used in making paints. Soybean cakes (Les 
torteaux de soja) would give the same results as cottonseed 
cakes in terms of milk yield from dairy cows. As a fertilizer, 
they are used throughout Japan and on the sugarcane 
plantations of southern China.
 The soybean could be introduced to Indo-China where, 
even if it has to compete against Manchurian soybeans, it 
could be service locally for soil improvement in the rice 
fi elds and as a food in the densely populated districts where 
there is hardly any room for animals, or where the animals 
have been decimated by disease. Address: Professeur à 
l’Ecole supérieure de Commerce (Graduate School of 
Commerce) de Lyon [France].

649. Bulletin Economique de l’Indochine (Hanoi). 1911. 
Culture du soja à la station expérimentale de Yên-dinh en 
1911 [Cultivation of soybeans at the experimental station of 
Yên-dinh in 1911 (Abstract)]. 14(88):711-12. Jan/Feb. [1 ref. 
Fre]
• Summary: This is a French-language summary of a 
French-language report by a Mr. Gilbert. Even though the 
results of cultivation are not very encouraging (in terms of 
yield per hectare), we will reproduce here the report of Mr. 
Gilbert for the practical details which it contains.
 The soybean was cultivated in 1911 on a piece of land 
at the station, 1.5 ha in area, in silaceous-clay soil. Tables 
analyze the chemical and physical composition of the soil. 
Details of cultivation, growth, and yield are given.

650. Bulletin Economique de l’Indochine (Hanoi). 1911. 
Une nouvelle source de caoutchouc artifi ciel: l’huile de Soja 
[A new source of artifi cial rubber: The soybean (Abstract)]. 
14(88):466-67. Jan/Feb. [1 ref. Fre]
• Summary: A French-language summary of an English-
language article supposedly published in the Chemist and 
Druggist (London) in 1910.

651. Le Goff, Jean. 1911. Le soja dans l’alimentation 



HISTORY OF SOY IN FRANCE   292

© Copyright Soyinfo Center 2015

des diabétiques [Soybeans in diabetic diets]. Gazette des 
Hopitaux 84(27):399-402. March 7. [8 ref. Fre]
• Summary: The author, a woman who has written more 
than 15 articles on diabetes mellitus (diabète sucré), reviews 
the literature on that subject as it relates to soybeans. Diet 
plays an important role in the treatment of diabetes mellitus. 
Takeuchi, in Tokyo, Japan, was the fi rst to point out the 
presence of a very active urease in soybeans. Soyfoods 
are now available in France for there is a factory, located 
not far from Paris, that makes them under the direction of 
Chinese [Li Yu-ying]. Armand Gautier, in L’Alimentation 
et les Régimes recommended adding 12-15 gm of sodium 
bicarbonate per kg of soybeans that one is going to cook. 
The author feels that “except for shoyu, all soyfoods have 
a peculiar fl avor and I believe that one will meet with 
many diffi culties in trying to make them acceptable to the 
European palate.”
 She gives fi ve recipes for the use of soybeans in diabetic 
diets: 1. Roasted: “The soybean can be eaten roasted or 
grilled like our chestnuts (grillé comme nos châtaignes). It is 
suffi cient to run them through a chestnut- or coffee roaster. If 
the soybeans are imported, they must be soaked previously 
in lukewarm or soft water.” 2. Whole soybeans with butter. 3. 
Soybeans sauteed with vegetables. 4. Cooked soybean puree. 
and 5. Bread or cake with soybeans (boiled until soft with 
sodium bicarbonate).
 She encourages the French to grow their own soybeans 
for use in diabetic diets. In 1911 the most widely grown 
varieties were le Soja d’Etampes and le Soja de Podolie 
[Podolia]. “In conclusion, the introduction of the soybean 
to our country for use as food is justifi ed by the important 
role its oils can play in the feeding of diabetics. I would add 
that the leaves of this plant, which are equally nutritious, 
can constitute a precious resource for agriculture, and that 
its culture, after being practiced for a number of years, can 
improve the soil considerably. Under these conditions, I 
would consider that serious and ongoing trials should be 
undertaken, and I call this subject to the attention of those in 
public power who are interested in the question, and would 
be able to render an important service to the numerous 
diabetics and to agriculture.”
 Photos show: (1) A small soy bean plant in the ground. 
(2) A fi eld of soy bean plants growing in the suburbs west of 
Paris.
 Note: This is the earliest French-language document 
seen (Dec. 2012) that mentions to soynuts, which may be 
made by roasting soybeans like chestnuts. Address: Laureat 
de la Faculté de Médecine de Paris.

652. Lecomte, Fernando Garcia. 1911. Improvements in 
the manufacture of food products or beverage from the 
soja bean. British Patent 7,232. 2 p. Date of application, 
23 March 1911. Complete specifi cation left 25 Sept. 1911. 
Accepted 25 March 1912.

• Summary: “The soja bean is rich in albuminoids and at 
present the bean is crushed for its oil and the resulting cake 
employed as cattle food. My object is to convert this crushed 
cake of commerce from which as much as possible of the oil 
has been expressed into a human food product and consists 
essentially in roasting or torrefying it after being ground or 
pulverised to change its fl avour or colour and in using the 
same in a variety of ways, either plain or mixed with fl our 
or other substance as a beverage or as an article of food, and 
also in mixing therewith a quantity of vegetable butter to 
produce a sweetmeat.”
 The meal or fl our thus obtained may be mixed with 
ordinary wheaten fl our or meal or other farinaceous material 
for use in the manufacture of a bread, biscuit, or cake, which 
is “of a high nutritive value, of a pleasing brown appearance, 
and of appetising fl avour.”
 For the preparation of a fl our for the manufacture of 
bread, etc., the ground cake is preferably freed from the last 
traces of oil by allowing it to stand in 95% alcohol for 24 
hours, fi ltering, and washing with alcohol. The oily residue 
recovered from the alcohol may be used in the manufacture 
of soap.
 “For the manufacture of sweet-meats crushed cake of 
soja bean when ground and torrefi ed [roasted] is mixed and 
ground up with vegetable butter and when mixed in this 
way with cocoa-butter forms an excellent substitute for 
chocolate.”
 Note 1. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “vegetable butter,” but 
it seems to refer here to cocoa-butter. Note 2. This is the 
earliest document seen (Nov. 2012) that mentions the use 
soybeans as a chocolate substitute.
 “For a beverage an infusion is made of the torrefi ed 
soja bean meal or fl our similar to that of coffee.” Address: 
Agricultural Engineer, Villa Louisiana, Bidirt, France.

653. Demolon, A. 1911. Lait végétal? [Vegetable milk?]. 
Journal d’Agriculture Pratique 21:140-41. March 24. [Fre]
• Summary: The milk of the soybean contains constituents 
which correspond to those of cow’s milk: casein, fats, sugars, 
and minerals. However, plant milk will never be the same as 
artifi cial mother’s milk made by mixing one volume of cow’s 
milk with one-half volume of lactose solution. Nonetheless 
soymilk is an economical and highly nutritious food. 
Since its introduction into the United States, production of 
soybeans has expanded signifi cantly. Address: Directeur de 
la Station agronomique de l’Aisne.

654. Times (London). 1911. The soya bean. Its commercial 
value as a cattle food. April 10. p. 18, col. 2.
• Summary: Within the last 2 or 3 years, the import of 
the soya bean into this country has risen from a negligible 
quantity to one of considerable importance. A full description 
of the bean’s properties was given in The Times special Japan 
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issue, July 19, 1910, “but it may be useful to recall that it has 
been cultivated for centuries in Manchuria for its oil, for its 
use in making bean-cake, for its fertilizing properties, and 
as a food. The trade is carried on chiefl y through the three 
ports of Dalny (Dairen), Vladivostok, and Hankau, and the 
seeds are classifi ed as grades 1, 2, 3, according to the port, 
in the order named. Recently, a factory for the manufacture 
of soya biscuits has been established at Hull, while in Paris 
soya bread is used in the treatment of persons suffering from 
diabetics. In other parts of the Continent also the bean’s 
merits are well known. In Copenhagen, Denmark, it is 
expected that there will be required, annually some 30,000 
tons of bean [sic, beans] for one large factory.
 “Swedish investigations prove the suitability of the 
bean-cake as a very satisfactory food for milch cows. Similar 
experiments have also been made in England at the Royal 
Agricultural College, Cirencester, and at Newton Rigg Farm 
College to test comparative values of soya bean-cake and 
cotton-cake, the cost of the former being £6 10 shillings per 
ton and of the latter £7 10 shillings. The yield was almost 
the same, but the butter from the soya bean fed cows was 
somewhat inferior in fl avour. Experiments for testing milk 
supply and &c., were made in 1910 at the farm of Midland 
Agricultural and Dairy College, Kingston-on Sea.”

655. Goessel, Fritz; Sauer, Arthur. 1911. Caoutchouc 
artifi ciel extrait de l’huile concentrée de soya et procédé 
pour sa fabrication [Process for preparing a rubber substitute 
from soya-bean oil]. French Patent 430,183. April 11. 3 
p. Application fi led 11 April 1911. Under International 
Convention 12 April 1910. [Fre]
• Summary: In this patent, soya oil is called huile de soya 
and soybeans are called pois de Chine, pois de Japon, etc. 
Note: This is the second earliest patent seen for industrial 
uses of soy oil, describing the preparation of a rubber 
substitute from soya-bean oil by 5 different processes: 1. By 
treatment of the oil with nitric acid of specifi c gravity 1.14 
to 1.40, as previously described in German Patent 228,887 
of 10 June 1909. 2. By heating 40 parts of soya-bean oil with 
7-12 parts of sulphur at 150º-190ºC. 3. By mixing 40 parts of 
soya-bean oil, with 8-14 parts of sulphur chloride, preferably 
diluted with benzene, heat being applied to start the reaction, 
and the mixture cooled to moderate it when necessary. 4. 
By heating the oil for some time to a temperature above its 
boiling point, or by partially polymerizing the oil in this way, 
and subsequently heating it with sulphur. 5. For use in the 
manufacture of linoleum, by blowing heated air through it, 
the usual additions being made. Address: Germany.

656. Li, Yu-ying. 1911. Charcuterie de soja [Cold cuts and 
meatlike products from soya]. French Patent 428,718. 2 p. 
Application fi led 20 April 1911. Granted 6 Sept. 1911. [Fre]
• Summary: A very interesting, innovative, and important 
French patent.

 “This invention concerns the products of the pork-
butcher’s shop (charcuterie) such as fresh sausages 
(saucesses), pâtés, etc. to which are added a soy-based 
product (un produit à base de soja) (pois chinois). The 
preparation of these products of the pork-butcher’s shop 
involves the use of tofu (obtained by the coagulation of 
soymilk) fromage de soja (obtenu par la coagulation du lait 
de soja) to replace ordinary meats in part or in totality, tofu 
being a sort of vegetal meat (le fromage de soja constituant 
une sorte de viande végétale).
 Note 1. This is the earliest French-language document 
seen (April 2013) that uses the term une sorte de viande 
végétale to refer to tofu.
 Note 2. This is the earliest document seen (Nov. 2014) in 
the Western world concerning soy-based meat alternatives or 
a soy-based meatless sausage.
 The author then discusses how to cook tofu and use it in 
to make fresh sausages (les saucisses), large dry sausages or 
salami, (saucissons), pâtés, etc. Aromatics (aromates) which 
can be used for seasoning are soy sauce, salt, pepper, and the 
oil and juice of onions.
 Likewise, tofu can be mixed with ordinary meat to 
obtain charcuterie products.
 Note 3. This is the 2nd earliest French-language 
document seen (Nov. 2014) that mentions a meat alternative, 
which it calls Charcuterie de soja, viande végétale (vegetal 
meat), les saucisses (fresh sausages), etc. Address: Resident 
of France (Seine).

657. Li, Yu-ying. 1911. Chocolat de soja [Soy chocolate]. 
French Patent 428,719. 2 p. Application fi led 20 April 1911. 
Accepted 6 Sept. 1911. [Fre]
• Summary: The object of this invention is the manufacture 
of chocolate based on soya (la fabrication de chocolat à 
base de soja (pois chinois)) either in the form of a liquid or a 
solid. Soya beans are roasted either alone or in the presence 
of cacao beans, and then ground to a powder, or roasted soya 
beans are moistened and exposed to the vapors arising from 
cacao beans while the latter are being roasted. Decorticated 
soya beans may also be mixed with cacao butter, then 
roasted, and ground to a powder. Address: Resident of 
France (Seine-et-Oise).

658. Bontoux, Emile. 1911. Le Soja et ses dérivés [The 
soybean and its products]. Matieres Grasses (Les) 
(Paris) 4(36):2195-99. April 25; 4(37):2239-43. May 25; 
4(39):2326-29. July 25; 4(40):2364-66. Aug. 25; 4(41):2405-
07. Sept. 25. [48 ref. Fre]
• Summary: Contents. Introduction. The plant: origin and 
history, species and varieties, culture, and production: USA, 
Japan, Manchuria, France, England, China, Korea, Indochina 
(it is cultivated for the needs of the population in Cochin 
China {especially in the provinces of Chaudoc and Baria}, 
Annam, Tonkin, Cambodia), Formosa, Java, India, Africa. 
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The soybean–a food plant: The plant, the seed, large table 
showing many analyses from many countries of the chemical 
composition of many soybean seed varieties.
 Introduction to food products made from soybeans in 
East Asia. Shoyu [soy sauce] (and koji). Miso. Natto (from 
Japan). Le Tao-yu (a Chinese condiment also widely used 
in Japan. It is a thick, clear liquid [sometimes] made from 
black-seeded soybeans) Tao-tjiung (doujiang, from China). 
Tuong (from Annam). Tofu. Li Yu-ying. Table showing 
composition of powdered soymilk, fresh tofu, and soy fl our.
 The soybean–an oilseed plant. The soybean as an 
oilseed in the Far East. Table showing exports of soybean 
cake and oil from various Manchurian and Chinese ports in 
1908 and 1909. The soybean as an oilseed in Europe and 
the United States. Table showing imports of soybeans to 
various British ports in 1909 and 1910 (the leading port by 
far is Hull, followed in 1909 by Liverpool, London, Bristol 
Channel, Scotland, and Other ports {Rochester, etc.}). Table 
showing exports of soy oil from Great Britain in 1910: To 
Germany, Austria, Australia, USA, Belgium, Denmark, 
Egypt, France, Holland, Italy, the Indies (Indes), Norway, 
Russia, Sweden, other, total (115,372 barrels, each weighing 
175 kg). Discussion of soy oil and cake in most of the above 
countries.
 Trade in soybean seeds: Mitsui Bussan, Manchuria, 
England, China, Japan. Soybean cake.
 Soy oil: Physical and chemical properties. Applications 
and uses as food and in industry: Margarine, for illumination, 
soaps, as a drying oil, paints and varnishes, linoleum, 
artifi cial rubber. An extensive bibliography is at the end of 
the last article in the series.
 Note: This is the earliest document seen (May 2010) 
concerning the cultivation of soybeans in Cambodia. This 
document contains the earliest date seen for the cultivation 
of soybeans in Cambodia (April 1911). Earlier documents 
imply that soybeans were being cultivated in Cambodia by 
1900, and it is highly likely that they were being cultivated 
for at least a century before that time. Address: Ingénieur-
chimiste E.C.I.L., France.

659. J. of the Society of Chemical Industry (London). 1911. 
Factory for the manufacture of alimentary products from 
soya beans in Marseilles. 30(8):505. April 29.
• Summary: The London and China Telegraph states that 
a factory has been established at Marseilles, with a capital 
of £80,000, for the manufacture of various alimentary 
substances from the soya bean. The capital has been entirely 
subscribed by Chinese, and the factory was established by 
a Chinaman, and will employ Chinamen only. Address: 
England.

660. Itie, G. 1911. Le soja: Sa culture, son avenir [Soya: Its 
cultivation, its future]. Paris: Augustin Challamel Editeur. 55 
p. 25 cm. Series: Bibliothèque d’agriculture coloniale. [26 

ref. Fre]*
• Summary: This book is a compilation of Itie’s excellent 
articles written in 1910 and 1911 and published in 
Agriculture Pratique des Pays Chauds (Bulletin du Jardin 
Colonial). Address: Ingenieur d’Agriculture coloniale, 
Professeur à l’École d’Agriculture de Mexico.

661. Oriental Review (The). 1911. New food idea. 1(13):242-
43. May 10.
• Summary: “News comes from Paris (France) of the 
establishment there by a Chinaman, Li Yu Ying, of a 
factory for the production of semi-artifi cial [sic] food. It 
is capitalized at $400,000, subscribed entirely by Chinese. 
All the machinery is of Chinese invention and manufacture, 
and the raw material for the foodstuffs is imported from 
China. Li Yu Ying is thirty years of age, an expert chemist, 
engineer, scientifi c agriculturist, and a former student at the 
Pasteur Institute. He is the son of a former Minister of State 
at Peking, and went to France in 1901. After spending some 
time at the Agricultural Institute at Chesnoy, near Montargis, 
he entered the Pasteur Institute where he studied alimentary 
subjects from a vegetarian point of view and developed 
a number of formulas for improved and concentrated 
foodstuffs. Special workmen, twenty-four in number, all 
native Chinese, are employed at the factory. The products 
are extracted principally from the famous soya bean and the 
quantity of alimentary substances extracted, including milk, 
cheese, caffeine, oil, jellies, fl our, bread, biscuits, cakes and 
sauces, is remarkable.”

662. Teichmann, William C. 1911. Soya-bean industry in 
Germany. Daily Consular and Trade Reports (U.S. Bureau 
of Manufactures, Department of Commerce and Labor) 
14(112):680-81. May 13.
• Summary: “The recent arrival at the port of Stettin, by 
direct shipment from Vladivostok, of 4,823 tons of soya 
beans, valued, according to the local press, at $166,600, 
marks the entry into this market of a new raw material for 
industrial exploitation.
 “Following the example of Hamburg manufacturers, 
Stettin capitalists have organised a company with a capital 
of 1,500,000 marks ($357,000) for the utilisation of the 
soya bean for industrial purposes. The removal of the 
German duty on these beans in March, 1910, will develop 
an industry of importance for several reasons: First, as a 
competitor of linseed oil, soya-bean oil can be sold at a price 
one-third lower than the former; second, as a valuable oil 
for soap manufacture, where such oils can be substituted; 
third, for cattle-feed purposes the residue remaining in the 
process of oil extraction can compete with the American 
cottonseed-oil cake. Meal can also be produced therefrom 
which, when mixed in correct proportion with wheat fl our, 
makes an edible bread or biscuit, provided the meal has been 
manufactured by the extraction process, which removes the 8 



HISTORY OF SOY IN FRANCE   295

© Copyright Soyinfo Center 2015

per cent of oil present in the ordinary meal.
 “Some analyses have shown the bean to yield as high 
as 23 per cent of oil, but this is exceptional, and the average 
percentage is fi gured to amount to about 17 per cent; loss in 
manufacturing reduces this to 8 or 9 per cent. The ordinary 
meal contains about 8 per cent of oil and 41 per cent of 
protein, but by a refi ning process 90 per cent of this oil can 
be extracted, only 1 per cent of fat remaining in the meal, 
which has about 45 per cent of protein and 28 per cent of 
carbohydrates.”
 “Uses of the bean–Its culture outside of China: In 
Japan soya-bean oil [sic, soy sauce] is still used as a favored 
aromatic constituent of sauces, and enormous quantities 
are said to be absorbed there for this purpose. The bean 
is much used as a spice [sic]. A cheese called tofu is also 
prepared therefrom. The cakes are useful to a certain extent 
as fertilizers and as fodder, although defi nite conclusions as 
to the value of this feed have not yet been reached thus far... 
Scandinavia has become the largest consumer of the cakes 
made in England, Denmark alone having imported about 
150,000 tons during the 1909 season.
 “Efforts to cultivate the soya bean on European soil 
have been made as far back as 40 years ago, especially in 
Germany and Hungary, but as yet without success. Some 
investigations resulted in the alleged discovery that all these 
failures were to be ascribed to the absence of a specifi c 
bacterium, present in the plants in Manchuria but absent 
in those grown in Europe; in fact, not until this so-called 
Knoellchenbakterium [root nodule bacterium] had been 
cultivated in Japan and the seed inoculated therewith was 
the plant brought to growth in Europe. In Italy and southern 
France the cultivation of the bean is said to have shown 
better results than in Germany.
 “The demands made upon the yield in Manchuria, the 
hinterland of Kiaochow, and Shantung have created the 
necessity for the cultivation of this bean in other countries, 
and the Tropics and subtropics, as best adapted, will probably 
take up its production.”
 Note 1. This is the earliest English-language document 
seen (Nov. 2005) that uses the term “cottonseed-oil cake” 
(plural or singular) to refer cotton-seed cake.
 Note 2. Stettin [Sczcecin] is the largest seaport in Poland 
(as of July 2014); it is located on the Baltic Sea and the Oder 
River. Address: Consul, Stettin.

663. Mille, Pierre. 1911. En passant: cuisine exotique [In 
passing: exotic cuisine]. Temps (Le) (Paris). May 18. p. 2, 
cols. 4-5. [Fre]
• Summary: I have been served soja ham, and soja is a bean! 
Thus, what have I become, I ask you, an anthropophage, 
a satyr, or something even more extraordinary, the wood 
nymph (la dryade) or a species of butterfl y (papillonacée)?
 It is at a luncheon, organized by the National Society 
for Acclimatization, that was presided over by Mr. Messimy, 

Minister of the Colonies, that I have been served these 
extraordinary and fantastical words where soja would 
insistently reappear, with insistence, at every turn of the 
menu: soja ham, sauteed soja sprouts (germes de soja 
sautés), salad of bean sprouts (salade de germes de soja); 
soja Roquefort, soja gravy, soja jam. You must admit that a 
vegetable that will, at will, become Roquefort or jam–and 
ham as well as I just had the honor of telling you–must be, if 
I may say so, a strange kind of animal... There is a Japanese 
[sic, Chinese] person, a very intelligent Japanese person 
[Chinese man, Li Yu-ying], who just installed, at Colombes, 
on the outskirts of Paris, a factory staffed by Japanese 
[sic, Chinese] persons, where he presides over magical 
metamorphoses. I dare not tell him that his gastronomic 
fl ights of fancy appear to me to be inspired more by the 
Far Eastern cuisine that so often aims its ingenious efforts 
at deforming foods in such a way that they will no longer 
be recognizable. People from the Occident, would prefer, 
I think, to eat soja for what it is, soja. I would make an 
exception however for artichoke hearts with soja hash, 
that appeared to me to be a dish worthy of the most refi ned 
tables... This little soja ground meat, set a top of an artichoke 
heart, presented every character of the most succulent level 
of perfection.
 Note: Pierre Mille (lived 1864-1941) was a well-known 
French journalist and author. He wrote about 20 books 
between 1897 and 1930. A prize, Prix Pierre Mille, for the 
best reporting in French, was named after him.

664. Skinner, Robert P. 1911. Vegetable-oil industry and 
trade. Daily Consular and Trade Reports (U.S. Bureau 
of Manufactures, Department of Commerce and Labor) 
14(122):849-53. May 25.
• Summary: The fi rst section is about Germany. A table 
(p. 849) shows German imports and exports of oilseeds (in 
metric tons) for 1909 and 1910. The four major imports in 
1909 were: Linseed and linseed meal (25% oil) 436,866. 
Palm kernels (26% oil) 230,448. Rapeseed (21% oil) 
142,702. Copra (55% oil) 112,159. Germany also imported 
“Illipe [Madhuca longfolia, commonly known as wahwa or 
mahua, the oleaginous nuts of an Indian tropical tree], shea 
nuts, mowra and soya beans (50% oil) 16,878. This amount 
increased to 43,564 in 1910. Note: Since soya beans are part 
of a group, we cannot tell how many were imported, but they 
were clearly imported as a source of oil.
 A 2nd table (p. 859) shows German domestic 
production, imports, exports, and consumption of oils for the 
years 1909 and 1910. Again, soya beans are part of the same 
group.
 The 2nd section is about France. The main oilseed crops 
grown in France in about 1909 were: “Colza 44,982 tons; 
rapeseed (navette) 4,563 tons; poppyseed (oeillette) 5,542 
tons; linseed 14,902 tons...” The main oilseeds imported in 
1909 (in metric tons) were: Peanuts in the shell 219,208. 
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Linseed 161,500. Copra 131,055. Peanuts shelled 100,143.
 “Marseille took the bulk of the above imports. 
Bordeaux, Nantes, Havre, and Dunkirk also received 
important portions.” Address: Consul General, Hamburg.

665. Los Angeles Times. 1911. Industrial progress. May 28. 
p. VI5.
• Summary: “A German patent has been granted for the 
process of producing a substance to take the place of rubber 
from the Soya bean. The process consists of treating the oil 
of the bean with nitric acid, producing a tough liquid which 
is further treated with alkaloid solutions and heated to 150 
deg C. The product is a tough an elastic substance, very 
similar to rubber and which can be vulcanized by the same 
process as rubber.
 “The London and China Telegraph says that a plant 
has been erected at Marseilles [France] for the manufacture 
of food products from the Soya bean. The amount invested 
is $400,000, furnished entirely by the Chinese, who will 
employ Chinamen only.”

666. Dubard, Marcel. 1911. A propos de quelques variétés de 
soja [Concerning some varieties of soybeans]. Agriculture 
Pratique des Pays Chauds (Bulletin du Jardin Colonial) 
11(98):422-26. May. [1 ref. Fre]
• Summary: “The Jardin Colonial (Colonial Garden) is 
involved in the study of soybean varieties, and starting 
this year 15 of them have been grown out.” Discusses 
the characteristics of the seeds and of the plant. Varieties 
described include Shirasaya, Akasaya, Gowari, Nakade, 
Dozan, and Juninzuki (all of Japan), and a soybean from 
Laos.

667. Times of India (The) (Bombay). 1911. Grilled shark and 
tortoise. June 7. p. 8.
• Summary: “An unusual menu was placed before a 
distinguished company at the annual luncheon of the French 
National Acclimation Society, an organisation whose object 
is to acclimatise foreign products in France, at the Gare de 
Lyon in mail week.
 “One of the hors-d’oeuvre was ‘foie gras’ of tortoise 
while the roasts included grilled shark and Madagascar goat. 
A variety of dishes of Soya beans from a factory run entirely 
by Chinamen near Paris was also served. The luncheon 
was attended by the Minister of the Colonies, the Bulgarian 
Minister, the Governor of Dahomey, and several ladies. The 
guests, however, did not seem to have enjoyed the exotic 
dishes.”

668. Beltzer, Francis J.-G. 1911. Études sur la caséine 
végétale du “soja” et ses applications [Studies on the 
vegetable casein of soybeans and its applications]. Revue 
Scientifi que 49(23):716-20. June 10. [4 ref. Fre]
• Summary: The author did his research in Cochin China 

[today’s Vietnam], then a French colony. This is a very 
original and important article.
 Contents: Introduction. Vegetable milk [soymilk]. 
Vegetable cheese [tofu and fermented tofu]. Industrial 
vegetable casein (La caséine végétale industrielle; i.e. soy 
protein). Production of vegetable casein: Cleaning and 
washing the soybean seeds, extraction of the oil (which can 
be used in soap), extraction of the casein. Industrial [non-
food] applications of vegetable casein: Paint, paper coating, 
Galalith, etc. Conclusion.
 The preparation of vegetable milk and vegetable cheese 
are widely practiced today in Cochin China and in Annam 
[today’s North Vietnam], as recently discussed by Mr. Henri 
Labbé in Revue Scientifi que (11 Feb. 1911).
 Soymilk (lait végétal). After describing the process for 
preparing soymilk, the author notes: This soymilk serves for 
the feeding of infants and for general nutrition (Le lait sert 
à l’allaitement des enfants et à l’alimentation génerale); it 
can also be used for the production of a vegetable cheese 
(fromage végétal).
 Tofu (fromage végétale): When vegetable milk is treated 
with a mineral salt or an acid, playing a role analogous 
to that of rennet, it produces curds through coagulation, 
resembling those of ordinary casein. By draining and 
washing, one obtains a sort of white cheese (fromage blanc) 
which plays a major role in the nutrition of the peoples of the 
Far East. In Indochina the milk is coagulated by the addition 
of a very small quantity of a powder called Tchach-Kao 
or plaster [calcium sulfate], which comes from a selenite 
pulverised by the action of fi re.
 Tofu is generally eaten fresh, the same day it is made, 
but it can also be preserved by salting or smoking. In Annam, 
three main varieties of tofu are found: 1. Fermented tofu, 
gray or yellow in color, with a fl avor resembling Roquefort 
cheese; 2. White or salted tofu resembling goat’s cheese; 3. 
Baked or smoked tofu, resembling Gruyere cheese. At the 
market in Saigon, Chinese sell regular tofu to the natives for 
one-tenth the price of Gruyere cheese.
 Industrial vegetable casein: Defatted soybean meal 
from oil presses is ground between millstones with cold 
water to give a slurry that is fi ltered to obtain soymilk. The 
soymilk is heated to boiling, then calcium sulfate is added 
to precipitate the protein, which is collected (just like tofu 
curds) on fi lter cloths. The presscake is mixed with forage 
and molasses, then fed to livestock. The curds are then 
dissolved in diluted soda lye (sodium hydroxide), fi ltered, 
precipitated with acetic acid. The fi nely divided precipitate is 
fi ltered out, washed on the fi lter, left to evaporate in the open 
air, then dried to a yellowish powder at a low temperature. 
The casein thus obtained is white, and, from an industrial 
viewpoint, very pure. It is insoluble in water, but soluble in 
dilute caustic alkalies and in ammonia. It exhibits almost 
precisely the same properties as the casein obtained from 
ordinary milk. It is found on experiment to be susceptible of 
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the same industrial applications as animal casein, and may 
come to largely supersede this because of lower cost. 100 gm 
of soybeans yields about 25 gm of this “vegetable protein,” 
which has both food and industrial uses.
 Note 1. This is the earliest document seen (Aug. 2013) 
concerning isolated soy protein. The author says that his 
“vegetable protein” has both food and industrial uses.
 Note 2. This is the earliest French-language document 
seen (Aug. 2003) that uses the term caséine végétale du 
“soja” or caséine végétale industrielle to refer to isolated 
soy protein.
 Industrial applications of vegetable casein: “Like animal 
casein, industrial vegetable casein, free of fat or buttermilk, 
can be used in a host of applications. It can be used in 
making paints, and for the preparation of moisture-resistant 
products. Note 3. This is the earliest document seen (Oct. 
2001) that mentions the use of soy protein in paints.
 “It may be used also for the sizing (coating used to fi ll 
the pores) of paper, which consumes such large quantities 
of ordinary casein. Being soluble in ammonia and caustic 
solutions it is capable of forming a smooth and solid size.
 Note 4. This is the earliest document seen (Oct. 2001) 
concerning the use of soy protein as a sizing for paper.
 “Other uses are in certain manufacturing processes 
in the preparation of silks and artifi cial textiles, as well as 
of rubber, leathers, plastic materials, fi lms, photographic 
emulsions, etc.
 Note 5. This is the earliest document seen (Sept. 2001) 
concerning the use of soy protein to make silks, artifi cial 
textiles, or other industrial (non-food) fi bers.
 Note 6. This is the 2nd earliest document seen (Dec. 
2001) concerning the use of soy protein as a raw material for 
making plastics.
 Large amounts of animal casein are at present employed 
in the manufacture of ‘Galalith,’ from which are made 
numerous objects which imitate articles made from ivory, 
tortoise-shell, bone, horn, etc. The Soya casein, when free 
from fats, is equally well adapted for these purposes.
 “Formol acts upon this casein in the same way as on 
ordinary casein, rendering it insoluble. Hence it may be used 
for the water-proofi ng of fabrics, straw hats, etc., as well 
as for the preparation of sizes and dressings... A solution of 
vegetable casein and borax can be successfully utilized in the 
process of calico printing.”
 “It will be seen from the foregoing rèsumè, that the 
fabrication of vegetable casein for industrial purposes has 
immense possibilities, only exceeded in importance by the 
alimentary value of its food products for man and for beast.
 Note 7. Webster’s Third New International Dictionary 
(1963) defi nes Galalith (a registered trademark)–as “used for 
a hornlike plastic [also resembling ivory or bone] made from 
casein [milk protein] and formaldehyde and used especially 
in making small molded objects (as buttons, beads, or 
combs).” This is the earliest document seen (Nov. 2003) that 

mentions Galalith in connection with soy protein. Galalith, 
“a new horn-like product from cow’s milk,” was sold 
commercially by Nov. 1905 and the process was protected 
by patents “in all civilized countries” (Monthly Consular and 
Trade Reports, USA. 1905. No. 302. Nov. p. 243.)
 Conclusion: “A Chinese factory has already been 
established on the outskirts of Paris (at Vallées near 
Colombes) to make food products based on soya (produits 
alimentaires à base de Soja). This factory now produces tofu 
(Caséo-Sojaïne) and the following food products: Soy fl our, 
soy bread, soy sauce, sweet soya preserves (confi ture de 
Soja), soymilk (lait de soja), fermented soymilk (lait de Soja 
fermenté), tofu (fromage de Soja), etc.
 Note 8. We wonder: Was Beltzer infl uence more by Li 
Yu-ying, or was Li infl uenced more by Beltzer? Both did 
independent and original research, however by Dec. 1910, 
some 6-7 months before this article was published, Li had 
applied for two French patents and three British patents 
which describe how to make various soy products in detail–
including many of those products described by Beltzer. 
Therefore, we believe that Li infl uenced Beltzer more than 
Beltzer infl uenced Li.
 “The Indochinese prepare, in addition, a fermented 
liquor, a concentrated milk, an alimentary fl our, and a 
casein which forms the essential food of the people... Many 
Europeans are preoccupied with extracting part of the 
nutritive principles that exist so abundantly in the seeds, 
for the feeding of armies at war and of colonial troops... 
Hopefully the question of food uses of soy will be taken up 
at the same time as the manufacture of industrial casein, and 
that this will permit the utilization of the immense resources 
that our Indochinese colonies offer as raw materials.”
 Note 9. Later in 1911 this article was summarized in 
Scientifi c American Supplement and printed as a special 
booklet.
 Note 10. This is the earliest document seen (May 2000) 
that uses the term la Caséo-Sojaïne to refer to a food–
clearly to tofu. Li Yu-ying coined this term, apparently after 
considerable thought and research. However the author 
also uses the term fromage végétale to refer to tofu–perhaps 
more generically. Martine Liguori, a native French speaker 
who is interested in tofu, noted in an interview (May 2000): 
“This term for tofu doesn’t sound foreign. Rather it sounds 
somewhat scientifi c, learned, and upper-class, as from the 
techno-elite. If you don’t know what it means, that’s because 
you are not well enough educated. In France, people will 
adopt something that is upper class, but they resist foreign 
things–even foreign words. This whole idea originated in 
France when Napoleon created the Grandes Ecoles (French 
graduate schools) to develop an intellectual elite to replace 
the royal elite.”
 Note 11. This is the earliest document seen (April 2001) 
that mentions dried tofu. Address: Ingénieur-chimiste.
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669. Bloch, A. [Armand-Aron]. 1911. Le Soja [The 
soybean]. Expansion Coloniale. June. p. 145; Sept. p. 232. 
[Fre]*

670. Bulletin Economique de l’Indochine (Hanoi). 1911. Le 
soja dans l’alimentation des animaux et de l’homme [The 
soybean in the feeding of animals and humans (Abstract)]. 
14:450. May/June. [1 ref. Fre]
• Summary: A French-language summary of the following 
French-language article, supposedly by Blanchemain in 
Revue Hebdomadaire.

671. Product Name:  [Tofu or Soy Cheese].
Foreign Name:  Caséo-Sojaïne (Fromage de Soja).
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1911 June.
New Product–Documentation:  Beltzer, Francis J.-G. 1911. 
“Études sur la caséine végétale du “soja” et ses applications 
[Studies on the vegetable casein of soybeans and its 
applications”]. Revue Scientifi que 49(23):716-20. June 10. 
See p. 720. Conclusion: “A Chinese factory has already 
been established on the outskirts of Paris (at Vallées near 
Colombes) to make food products based on soya (produits 
alimentaires à base de Soja).” This factory now produces 
tofu (Caséo-Sojaïne) and various food products, including 
soy cheese (fromage de Soja).

Scientifi c American Supplement. 1911. “Extended 
utilization of soya bean products: Milk, cheese, and a variety 
of other products from a vegetable seed.” Aug. 19. p. 115. 
“A Chinese factory has been established [by Li Yu-ying] not 
far from Paris for the purpose of manufacturing alimentary 
products from Soya, and it has already put on the market... 
Soya cheese,...” The plant made fresh fi rm tofu, curded with 
salt or rennet.
 Li, Yu-ying; Grandvoinnet, L. 1911. “Le soja [The 
soybean”]. Agriculture Pratique des Pays Chauds (Bulletin 
du Jardin Colonial) 11(105):459-74. Dec. See p. 471. A 
chart (p. 471) titled “Soy based food products” (Produits 
alimentaires a base de soja) includes: I. Soymilk and its 
derivatives. These include tofu (soy cheese) (Caséo-Sojaïne; 
fromage de Soja). A photo (p. 473) shows soymilk being 
made inside his factory, using modern machines. More 
detailed information on Li’s tofu is given in the Jan. 1912 
issue of this magazine (p. 32-38, especially p. 34-35), 
including: Method of production, coagulants used, perfected 
modern production methods at Li’s factory, tofu yields, 
preservation and storage, composition of tofu, digestibility 
of tofu, culinary preparations based on tofu. The introduction 
(p. 32) states: “Soy cheese (the Teou fou of the Chinese, 
To fu of the Japanese, Dau Phu of the Annamites) was fi rst 
developed by the Chinese philosopher Whai Nain Tze before 
the Christian era.”

 Fuerstenberg, Maurice. 1917. Die Soja, 
eine Kulturpfl anze der Zukunft und ihre 
Verwertungsmoeglichkeiten [The soybean, a cultivated plant 
of the future, and possibilities for its utilization]. Berlin: Paul 
Parey. 40 p. See p. 5-6. The fi rst manufacture of soyfoods in 
Europe took place in France, at Valees near Asnieres, where 
they made fl our, bread, cakes, cheese [tofu], and soymilk 
(Mehl, Brot, Kuchen und Käse, vegetabilischer Milch)–
though only in small quantities and, above all, for diabetics.

672. Product Name:  [Soya Milk].
Foreign Name:  Lait de Soja.
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1911 June.
New Product–Documentation:  Beltzer, Francis J.-G. 1911. 
“Études sur la caséine végétale du “soja” et ses applications 
[Studies on the vegetable casein of soybeans and its 
applications”]. Revue Scientifi que 49(23):716-20. June 10. 
See p. 720. Conclusion: “A Chinese factory has already 
been established on the outskirts of Paris (at Vallées near 
Colombes) to make food products based on soya (produits 
alimentaires à base de Soja).” This factory now produces 
various food products, including soymilk (lait de soja).

Scientifi c American Supplement. 1911. “Extended 
utilization of soya bean products: Milk, cheese, and a variety 
of other products from a vegetable seed.” Aug. 19. p. 115. 
“A Chinese factory has been established [by Li Yu-ying] not 
far from Paris for the purpose of manufacturing alimentary 
products from Soya, and it has already put on the market... 
Soya milk,...”
 Li and Grandvoinnet. 1912. Le soja. p. 92-93. A photo 
shows the equipment used to make soymilk (lait de soja) and 
Li’s factory (l’Usine de la Caséo-Sojaine) on the outskirts of 
Paris.
 Fuerstenberg, Maurice. 1917. Die Soja, 
eine Kulturpfl anze der Zukunft und ihre 
Verwertungsmoeglichkeiten [The soybean, a cultivated plant 
of the future, and possibilities for its utilization]. Berlin: Paul 
Parey. 40 p. See p. 5-6. The fi rst manufacture of soyfoods in 
Europe took place in France, at Valees near Asnieres, where 
they made fl our, bread, cakes, cheese [tofu], and soymilk 
(Mehl, Brot, Kuchen und Käse, vegetabilischer Milch)–
though only in small quantities and, above all, for diabetics.

673. Product Name:  [Lactic Fermented Soya Milk (Perhaps 
Soy Yogurt)].
Foreign Name:  Lait de Soja Fermenté.
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1911 June.
New Product–Documentation:  Note: We know that a 
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fermented soymilk product was sold by this company and 
we know that its founder and owner, Li Yu-ying, wrote about 
soy yogurt, but we do not know what the consistency (liquid 
milk vs. solid or semisolid yogurt) of the fermented soymilk 
product sold actually was.
 Li, Yu-ying. 1910. “Vegetable milk and its derivatives.” 
British Patent 30,275. 5 p. Date of application, 30 Dec. 
1910. Accepted 29 Feb. 1912. See p. 2. “For the fermented 
milk, the special ferment termed ‘sojaobacille’ is employed 
or other ferments used for obtaining fermented milks–kephir 
[kefi r], yoghourt [yogurt], koumiss, and the like, and which 
are the saccharomyces cerevisæ, dispora caucasica, maya 
bulgare, and the like, and the said milk is modifi ed by the 
addition of sugar levulose, and the like and particularly of 
lactose.”
 Beltzer, Francis J.-G. 1911. “Études sur la caséine 
végétale du “soja” et ses applications [Studies on the 
vegetable casein of soybeans and its applications”]. Revue 
Scientifi que 49(23):716-20. June 10. See p. 720. Conclusion: 
“A Chinese factory has already been established on the 
outskirts of Paris (at Vallées near Colombes) to make food 
products based on soya (produits alimentaires à base de 
Soja).” This factory now produces various food products, 
including fermented soymilk (lait de Soja fermenté).

Scientifi c American Supplement. 1911. “Extended 
utilization of soya bean products: Milk, cheese, and a variety 
of other products from a vegetable seed.” Aug. 19. p. 115. 
“A Chinese factory has been established [by Li Yu-ying] not 
far from Paris for the purpose of manufacturing alimentary 
products from Soya, and it has already put on the market... 
fermented milk, etc.”
 Li, Yu-ying; Grandvoinnet, L. 1912. “Le soja [The 
soybean”]. Agriculture Pratique des Pays Chauds (Bulletin 
du Jardin Colonial) 12(106):28-38. Jan. See p. 30. The 
section titled “Action of ferments [enzymes] and diastases 
[diastatic enzymes] on soymilk (Action des ferments et des 
diastases sur le lait de soja)” notes that the lactic ferments 
(kefi r, yogurt, etc.) act in the same way on vegetable milk 
and on animal milks.
 Li and Grandvoinnet. 1912. Le soja. p. 99. “Fermented 
soymilk (Lait de soja fermenté). Fermented milks (Kéfi r, 
yoghourt, etc.) are used more and more therapeutically. One 
can replace them economically with soymilk inoculated with 
the same fermentation organisms. In addition to its low price, 
soymilk has the advantage of never being contaminated at 
its source. One can compensate for the lack of carbohydrates 
in vegetable milks by the addition of lactose (or levulose for 
diabetics).
 Li, Yu-ying. 1913. “Method of manufacturing products 
from soja.” U.S. Patent 1,064,841. June 17. 3 p. Application 
fi led 10 Oct. 1911. “The fermented milk is obtained by 
using ferments such as the ferments employed in producing 
fermented milks–kephir [kefi r], yoghourt [yogurt], koumis 
[koumiss], etc. These are the Saccharomyces cerevisiae, 

Dispora caucasica, Maya bulgare, etc., and the manufacture 
is effected by modifying the said milk through the addition 
of sugar (glucose, levulose, etc.), and more particularly 
lactose.”

674. Product Name:  [Soy Sauce or Shoyu].
Foreign Name:  Sauce de Soja ou Schoyou.
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1911 June.
New Product–Documentation:  Beltzer, Francis J.-G. 1911. 
“Études sur la caséine végétale du “soja” et ses applications 
[Studies on the vegetable casein of soybeans and its 
applications”]. Revue Scientifi que 49(23):716-20. June 10. 
See p. 720. Conclusion: “A Chinese factory has already 
been established on the outskirts of Paris (at Vallées near 
Colombes) to make food products based on soya (produits 
alimentaires à base de Soja).” This factory now produces 
various food products, including soy sauce (sauce de Soja).

Scientifi c American Supplement. 1911. “Extended 
utilization of soya bean products: Milk, cheese, and a variety 
of other products from a vegetable seed.” Aug. 19. p. 115. 
“A Chinese factory has been established [by Li Yu-ying] not 
far from Paris for the purpose of manufacturing alimentary 
products from Soya, and it has already put on the market... 
Soya sauce,...”
 Li, Yu-ying; Grandvoinnet, L. 1912. “Le soja [The 
soybean”]. Agriculture Pratique des Pays Chauds (Bulletin 
du Jardin Colonial) 12(108):213-23. March. See p. 216-22. 
The section titled “Sauces” begins: “1. Schoyou (Soyou, 
Schoyu). Shoyou (Phek-sze-You in Chinese) is a liquid, soy-
based condiment...” Details are given on the preparation, raw 
materials used and their proportions, formation of molds and 
koji, fermentation, perfection of the fermentation process 
in an aseptic environment using soymilk or soy bouillon 
inoculated with pure cultures, properties of shoyu, chemical 
composition of shoyu.

675. Barrau, Fernand de. 1911. La situation agricole 
dans l’Aveyron: La fève soja; Lait et fromage de soja 
[The agricultural situation in the department of Aveyron. 
Soybeans, soymilk, tofu]. Journal d’Agriculture Pratique 
75(2):21-22. July 6. [Fre]
• Summary: The Roquefort cheese industry in the region 
of Roquefort is experiencing hard times and the author 
fears that soy cheese (le fromage de Soja [tofu]) may offer 
additional competition. “Many provinces of China, especially 
Manchuria, and all the countries of East Asia, cultivate on a 
vast scale the bean called Soja or Soya from which one can 
extract at will an excellent bread, oil, milk, butter, or cheese. 
Already, quite near Asnières (Seine), there exists a factory 
named Caséo-Sojaïne, supplied by soybeans imported from 
these distant countries. In this factory attempts have been 
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made to make a special bread for diabetics using the fl our 
of this bean. (Soybean seeds are very low in starch, which 
is the enemy of diabetics, and very rich in oils and protein.) 
The factory also produces confections, raw milk, cooked 
and sweetened milk, oil, various cheeses, not to mention the 
various cakes used to feed livestock.
 “In the region of Roquefort, certain people are starting 
to ask themselves if they won’t soon have to fi ght against 
another products besides the cheese made in Corsica, or 
in the Pyrenees region, or in the plains of the Crau (near 
Avignon in Bouches-du-Rhone province). This product 
which they see as a competitor in the near future is soy 
cheese.”
 “With special reference to soy cheeses, it is stated in the 
Revue Scientifi que of last June 11, that the Orientals obtain 
three varieties of it: (1) A fermented variety, gray or yellow 
in color, reminiscent of Roquefort; (2) A white, salted variety 
resembling goat’s cheese; (3) A broiled or smoked variety 
(cuite ou fumée) resembling Gruyère.”
 Since the Orientals themselves make a cheese from soya 
milk that reminds us of Roquefort, doesn’t this tell us that 
tomorrow the factory at Asnières, with the same milk, won’t 
also imitate Roquefort cheese very well? And how do we 
know that one day an industrialist won’t come right here to 
Roquefort to establish a factory, similar to that at Asnières, 
to convert to cheese the milk drawn from soybeans (fèves 
de Soja)? “Thus speak those who are always trembling for 
our old and glorious Roquefort cheese. They would like to 
limit clearly the territory and the rights of soja, and have 
Parliament decide that one can never make from it a cheese 
resembling ours, and above all that such a soy cheese can 
never be imported into the commune of Roquefort. But is 
that possible? No. What is possible is to let it be known, by 
the local tribunals (courts of law), what has already been 
pronounced 100 times, that Roquefort cheese is made from 
the milk of sheep, and that a cheese made from vegetable 
milk cannot be sold under the name of ‘Roquefort cheese.’”
 “After all this time, we don’t really see that soya 
cheese could jeopardize our Roquefort. And if ever there 
are measures to take against soya, ordinary local tribunals 
will doubtless suffi ce, without national legislators getting 
involved.”
 Note: This article also appeared in the Le Cultivateur 
du Sud-Centre... Aveyron / Aveyronnais. 1911. “Chronique 
agricole: La situation agricole dans l’Avetron.” July 16. p. 
420-21. Address: France.

676. Meyer, Frank N. 1911. Re: Soybean cake and oil. In: 
Letters of Frank N. Meyer. 4 vols. 1902-1918. Compiled by 
Bureau of Plant Introduction, USDA. 2444 p. See p. 1402, 
1405. Letter of 22 July 1911 from Omsk, Siberia, to David 
Fairchild of USDA.
• Summary: “I see you obtained some good soy beans from 
Mr. E.C. Parker in Mukden [Manchuria]. In connection 

therewith I enclose a clipping from the ‘Peterburger Herold’ 
in which it is stated that in one case the butter coming from 
cows fed with soybean cake had a decided oil taste. Please 
turn this clipping over to the specialist in charge of these 
problems. I also read somewhere that in Marseilles [France] 
they have made some very good soap from soybean oil.”
 A subsequent letter of 21 Aug. 1911 (p. 1424) states: 
“I am also enclosing a number of clippings. Some are quite 
interesting, although old in years. There is one on Soy bean 
oil manufacture in Odessa [Ukraine], for the specialist on soy 
beans” [William Morse].
 Note: This is the earliest English-language document 
seen (Sept. 2006) that contains the term “Soybean oil.” But it 
is a letter written by a man whose native tongue is Dutch, not 
English–although he speaks and writes good English.
 Location: University of California at Davis, Special 
Collections SB108 A7M49. Address: USDA Plant Explorer.

677. Beltzer, Francis J.-G. 1911. Le lait végétal, la caséine 
végétale et les produits industriels retirés des graines de 
“soja” [Vegetable milk, vegetable casein, and industrial 
products extracted from soybeans]. Revue de Chimie 
Industrielle et le Moniteur Scientifi que, Quesneville 
22(259):209-15. July; 22(260):241-51. Aug. (Chem. Abst. 
5:3597). Also published in Paris by Librairie Bernard Tignol 
(1911). Bibliotheque des Actualites Industrielles, No. 144. 
[13 ref. Fre]
• Summary: See next page. Contents: Introduction: 
Chemical composition of the soybean and of soy oil. 
Fermented soyfoods and koji: Li Yu-ying and his soyfoods 
plant established near Paris (at Vallées, near Colombes), 
the products it makes (tofu or soy casein {Caséo-Sojaïne}, 
soy fl our, bread, sauce, confections, milk, fermented milk, 
tofu, etc.), soyfoods made in French Indochina. Soymilk 
(lait végétal). Tofu (fromage végétal or to-fou): fresh tofu, 
fermented tofu (La variété fermentée, which is gray or 
yellow and has a piquant taste resembling that of Roquefort 
cheese), white and salted tofu (which resembles a goat’s 
cheese), smoked tofu (which resembles a gruyère cheese)...
 Industrial production of vegetable casein from soybeans 
(cleaning the seeds, extraction of the oil), cost of a plant to 
make vegetable casein, industrial applications of vegetable 
casein: in paints, glues, paper coatings, plastics resembling 
Galalith, conclusion.
 An illustration (schematic drawing; p. 248) shows two 
views (a cross-sectional side view and an overhead fl oor 
plan) of a factory for producing vegetable casein, with a 
capacity to process 10 tons of soybeans per day.
 Note: This is the earliest document seen (Sept. 2001) 
concerning the use of soy protein in glues or adhesives. 
Address: Ingénieur-chimiste, Expert, Professeur de Chimie 
Industrielle, France.

678. Scientifi c American Supplement. 1911. Extended 
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utilization of soya bean products: Milk, cheese, and a variety 
of other products from a vegetable seed. 72(1859):115. Aug. 
19. Summary of Beltzer 1911, in Revue Scientifi que. [Eng]
• Summary: “A Chinese factory has been established [by Li 
Yu-ying] not far from Paris for the purpose of manufacturing 
alimentary products from Soya, and it has already put on the 
market Soya fl our, Soya bread, Soya sauce, Soya Milk, Soya 
cheese, preserves, fermented milk, etc.”
 “The well-known chemical engineer, F.J.G. Beltzer, 
who has made a careful study of the whole subject, publishes 
in the Revue Scientifi que a report of whose most important 
features we present an abstract.”
 “For purely industrial applications it is necessary, as 
we have said, that the vegetable casein be entirely free from 
fatty matters.
 “In the industrial treatment of Soya, therefore, the 
process is somewhat different. The 3 objects sought are: the 
pure oil, the casein entirely free from oil, and the residuary 
cake.
 “The oil is extracted by pressing, and 2 grades are 
obtained. The fi rst or purest is sold for edible purposes, while 
the second is useful for soap-making and other manufactures 
where oils and fats are employed...
 “The pure casein is prepared from the pulp which 
remains after the extraction of the oil. The milky liquid 
obtained by triturating the pulp with cold water, is fi ltered 
and treated with powdered gypsum. About 1 kilo of gypsum 
per 1,000 liters of the liquid is used. The mixture is brought 
to a boil and the resulting coagulate is drained and washed 
in cloth fi lters. The casein thus obtained is dissolved in 
a quantity of very dilute soda solution, so weak that the 
reaction is either neutral or very slightly alkaline. The 
solution is fi ltered and then precipitated by acetic acid. The 
fi nely divided precipitate obtained is fi ltered out, washed on 
the fi lter and fi nally dried at a low temperature.
 “The casein thus obtained is white, and, from an 
industrial point of view, very pure. It is insoluble in water, 
but soluble in dilute caustic alkalies and in ammonia. It 
exhibits almost precisely the same properties as the casein 
obtained from ordinary milk. It is found on experiment to 

be susceptible of the same industrial applications as animal 
casein, and may come to largely supersede this because of 
lower cost.
 “Among the various uses to which it may be applied 
we may mention its employment in painting, and for the 
preparation of products having a resistance to moisture.
 “It may be used also for the sizing of paper, which 
consumes such large quantities of ordinary casein. Being 
soluble in ammonia and caustic solutions it is capable of 
forming a smooth and solid size.
 “Other uses are in certain manufacturing processes 
in the preparation of silks and artifi cial textiles, as well as 
of rubber, leathers, plastic materials, fi lms, photographic 
emulsions, etc. Large amounts of animal casein are at present 
employed in the manufacture of ‘Galalith,’ from which are 
made numerous objects which imitate articles made from 
ivory, tortoise-shell, bone, horn, etc. The Soya casein, when 
free from fats, is equally well adapted for these purposes...
 “It will be seen from the foregoing résumé, that the 
fabrication of vegetable casein for industrial purposes has 
immense possibilities, only exceeded in importance by the 
alimentary value of its food products for man and for beast.
 “The residuary cake left after the extraction of both 
oil and casein still retains suffi cient nutritive qualities to be 
useful as an addition to the feed of animals.”
 Note 1. This is the earliest English-language document 
seen (Oct. 2013) that uses the term “soya cheese” to refer 
to what was probably fermented tofu, but which could have 
been a Western-style cheese.
 By 1905 Li presented a paper (in French) describing 
how he had tofu to make “Fermented cheese (Le fromage 
fermenté). Its color is white, yellow, or gray, and it fl avor is 
very strong, like that of Roquefort.” In Dec. 1910 he applied 
for British Patent 30,275, titled “Vegetable milk and its 
derivatives.” It was accepted / issued on 29 Feb. 1912. It 
stated: “For obtaining fermented cheese such as roquefort 
[Roquefort], parmezan [Parmesan], romatour [Romadur, 
Rahmatour], camambert [Camembert], and gruyere, suitable 
ferments are employed.”
 Note 2. This is the earliest document seen (Aug. 2013) 
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that uses the term “Soya casein” to refer to an isolated soy 
protein product; it is used for industrial purposes.
 Note 3. This is the earliest English-language document 
seen (Dec. 2004) that uses the term “silks” (or “silk”) to refer 
to spun soy protein fi ber used like a textile fi ber.

679. Matieres Grasses (Les) (Paris). 1911. Recherches sur 
l’huile de soja [Research on soy oil (Abstract)]. 4(40):2377. 
Aug. 25. [Fre]
• Summary: A French-language summary of an article by 
C. Oettinger and F. Buchta in Zeitschrift für Angewandte 
Chemie 24(18):828-29 (5 May 1911).

680. Product Name:  [Pressed Tofu Sheets (Salted, or 
Unsalted)].
Foreign Name:  Caséo-Sojaine (Durs); En fueilles minces 
(Salés, Non salés); En morceaux demi-secs salés.
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1911 August.
New Product–Documentation:  Li, Yu-ying; Grandvoinnet, 
L. 1912. Le soja [The soybean]. Agriculture Pratique des 
Pays Chauds (Bulletin du Jardin Colonial) 12(106):28-
38. Jan. In Li’s factory tofu can be made into either non-
fermented or fermented cheeses. The non-fermented cheeses 
{Fromages non fermentés} are of two types: Fresh and hard/
fi rm. The fresh are white in color and the consistency of 
hard-boiled eggs. The hard / fi rm are of two types: In diced 
sheets {salted or unsalted}, and in salted, semi-dry pieces / 
morsels.
 Li and Grandvoinnet. 1912. Le soja. p. 101.

681. Product Name:  [Soja Flour (Low Fat)].
Foreign Name:  Farine de Soja.
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1911 August.
New Product–Documentation:  Li, Yu-ying. 1910. “Soja 
fl our and its derivatives.” British Patent No. 30,350. 30,350. 
2 p. Date of application, 31 Dec. 1910. Accepted 1 Jan. 1912. 
“This invention has for its object the manufacture of soja 
(Chinese pea) fl our for use in the preparation of a special 
kind of bread, alimentary pastes, rusks, cakes, soups, etc.” 
Flour is prepared from soy beans containing little fat, or from 
which most of the oil has been removed, by pressing the 
whole beans, the cakes produced being ground.
 Beltzer, Francis J.-G. 1911. “Études sur la caséine 
végétale du “soja” et ses applications [Studies on the 
vegetable casein of soybeans and its applications”]. Revue 
Scientifi que 49(23):716-20. June 10. See p. 720. Conclusion: 
“A Chinese factory has already been established on the 
outskirts of Paris (at Vallées near Colombes) to make food 

products based on soya (produits alimentaires à base de 
Soja).” This factory now produces various food products, 
including soy fl our (Farine de Soja).

Scientifi c American Supplement. 1911. “Extended 
utilization of soya bean products: Milk, cheese, and a variety 
of other products from a vegetable seed.” Aug. 19. p. 115. 
“A Chinese factory has been established [by Li Yu-ying] not 
far from Paris for the purpose of manufacturing alimentary 
products from Soya, and it has already put on the market... 
Soya fl our,...”
 Fuerstenberg, Maurice. 1917. Die Soja, 
eine Kulturpfl anze der Zukunft und ihre 
Verwertungsmoeglichkeiten [The soybean, a cultivated plant 
of the future, and possibilities for its utilization]. Berlin: Paul 
Parey. 40 p. See p. 5-6. The fi rst manufacture of soyfoods in 
Europe took place in France, at Valees near Asnieres, where 
they made fl our, bread, cakes, cheese [tofu], and soymilk 
(Mehl, Brot, Kuchen und Käse, vegetabilischer Milch)–
though only in small quantities and, above all, for diabetics.

682. Product Name:  [Smoked Tofu].
Foreign Name:  Fromage de soja fumé.
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1911 August.
New Product–Documentation:  Li, Yu-ying; Grandvoinnet, 
L. 1912. Le soja [The soybean]. Agriculture Pratique des 
Pays Chauds (Bulletin du Jardin Colonial) 12(106):28-38. 
Jan. See p. 35, 37 (Fromage fumé). The smoked tofu is very 
fi rm and has a long shelf life, especially when it is sold 
wrapped in tin foil.
 Note: This is the earliest known commercial smoked 
tofu made or sold in Europe or in the Western world.

683. Li, Yu-ying. 1911. Procédés et dispositifs pour la 
transformation intégrale du soja [Processes and apparatus 
for the complete transformation of soybeans]. French Patent 
433,986. Application fi led 6 Sept. 1911. Granted 20 Jan. 
1912. [Fre]
• Summary: The beans, freed from stones and decorticated, 
are passed into a pipe from which they are withdrawn, 
through a number of branch-pipes, to be converted into fl our 
(by dry grinding and bolting) suitable for bread-making, 
etc. They are also converted into oil and press-cake, or 
into “milk” (by wet grinding and pressing) and press-cake 
[okara], or into sauce, or after roasting into “coffee” or 
“chocolate.” The “milk” may be concentrated or reduced to 
powder, or converted into “cheese,” or into sauce, or it may 
be used for the preparation of casein (sojalithe, for various 
industrial uses). The cake obtained on expressing the “milk” 
may also be used for the preparation of casein, and the cake 
obtained on expressing the oil from the bean serves for the 
preparation of “milk” or meal.
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 Soybeans can be used in seven different food industries: 
(1) Milling. (2) Dairy and cheese. (3) Baking, pastry, and 
pâtes. (4) Confectionery. (5) Chocolate. (6) Charcuterie–Pork 
butcher deli business. (7) Preserves and canned foods.
 They can also be used for industrial (non-food) uses 
in: (1) The casein industry (Caséinerie, incl. sojalithe for 
various industrial uses). (2) The oil industry (Huilerie, incl. 
soap, paint, candles {bougies}, and artifi cial rubber).
 Note: This is the earliest document seen (Dec. 2005) 
that mentions the use of soy oil to make candles (one of two 
documents). However no description or details are given as 
to how the candles are actually made. Were they made from 
hydrogenated soybean oil? Address: Resident in France 
(Seine).

684. H.L. 1911. Le Haricot soja ou Fève de Mandchourie: 
Cultures exitoques [The soybean or Manchurian bean: Exotic 
crops]. A Travers le Monde 17(36):288. Sept. 9. Bound in the 
back of Le Tour du Monde. [Fre]
• Summary: Contents: Introduction. Its utilization by the 
Japanese: Fertilizer, oil, and oil cakes. Its utilization by 
the Annamites [Vietnamese]: Milk and cheese. How will 
soybeans be used: The fi rst exports to Europe. Some fi gures 
on the present trade in soybeans. The Germans are becoming 
masters of the European soybean market. Soya in France: It 
is utilized by foreigners.
 Concerning the Germans: “Until the spring of 1909, 
the Japanese were the masters of the soybean market. Some 
German companies have in turn entered into competition in 
places of production, and there followed a rather signifi cant 
rise [in production]. There resulted as a counter-measure 
some soybean cultural trials in terrains that seemed favorable 
to them in China. The result of these trials is not yet known.
 “Be that as it may, the Germans hasten to assume fi rst 
rank among the importers of soybeans in Europe.
 “In effect, it follows from a report published by The 
Chemical Trade Journal (10 June 1911) that the port of 
Stettin recently received from Vladivostok a shipment of 
4,823 tonnes (metric tons) of soybeans; the manufacturers 
of Stettin have established a society with capitalization of 
1,875,000 francs for the utilization of this product.
 “Its importation into Germany duty-free will favor its 
use for several reasons: fi rst, soybean oil, a substitute for 
linseed oil, can be sold at a price that is one-third lower; 
secondly, it can be used in soap-making; thirdly, the cakes 
remaining after the extraction of oil can be used to feed 
livestock in the same way as cottonseed cakes. Finally, after 
the appropriate extraction of oil, the pulp, reduced to a fl our 
and mixed with cereal fl our, yields an edible bread or biscuit.
 “The nascent industry in Germany of cottonseed oil, 
fl our, and oil cakes, whose primary material is cottonseed 
imported from America, will have before long to struggle 
against the formidable competition of soybean products.”
 Concerning soya in France. “Soya (soja) is hardly 

known in France except by a few products that are found 
in certain food stores and that are bought sometimes, but 
without realizing their origin. (Footnote: Notably many fl our 
products whose fortifying qualities are incontestable.)
 “For, there would be every advantage to introduce 
this industry into our country where the mechanical and 
chemical resources would permit an improvement of yields. 
The example, moreover, is already given, not by French 
industries, but by the Chinese, who have established a 
factory at Vallées, Colombes, near Paris, where a Chinese 
workforce, exclusively employed, make all types of soy-
based food products.
 “Our industries would draw great profi t from entering 
this path and not allowing themselves to be surpassed by 
German chemistry any longer.”

685. Ruhräh, John. 1911. Soy bean cookery. Medical Record 
(New York) 80:626-27. Sept. 23. [4 ref]
• Summary: Two tables give the nutritional composition 
of yellow soy beans and of “soy-bean fl our” (also called 
“soy bean fl our” and “soy fl our” in this article). The fl our 
[a whole- or full-fat soy fl our] contains 44.64% protein and 
19.43% fat.
 “Egasse [1888] fi rst suggested the use of the bean in the 
diet of various diseases, particularly in diabetes, and the fi rst 
trials in this disease were made by Dujardin-Beaumetz at the 
Cochin Hospital in Paris.
 “Since publishing the articles referred to above [3 
articles relating to soy published between July 1909 and Dec. 
1910], I have had so many requests for information about the 
preparation of the soy bean, especially for diabetics and also 
for its use in other diseases, that I thought it best to bring 
together a few of the methods of preparation which have 
been used with success.”
 “The simplest way to use the beans is to cook them 
like the ordinary navy bean, preparing either bean soup, 
boiled beans, or baked beans, the fl avor usually being rather 
improved by the addition of a piece of fat salt meat. It is 
also a good plan to soak the beans for eight to ten hours, stir 
them up, and remove the rather fi rm envelope which encloses 
them, most of which will be found to come to the surface, 
from which they may be easily skimmed off.”
 The author then gives recipes for using soybeans or 
soy bean fl our: Gruels, broths, muffi ns, nut-cakes, soy bean 
cakes, breakfast food, pancakes, soy bean cheese (tofu; 
“In Seattle, Washington, and other places in the West, I am 
informed that tofu is made by the Japanese and sold to the 
Oriental residents”). The following suggestions for cooking 
the bean are made by Goff (Gazette des Hopitaux, 7 March 
1911, p. 399): Grilled soy beans, soy beans with butter, soy 
beans au gras, bread or cakes of soy beans. Address: M.D., 
839 North Eutaw Street, Baltimore, Maryland.

686. Matieres Grasses (Les) (Paris). 1911. Caractéristiques 
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de l’huile de soja [Characteristics of soy oil]. 4(41):2429. 
Sept. 25. [Fre]
• Summary: “The analytic information on soy oil is not very 
precise and often contradictory. Even today experimenters 
have obtained very different fi gures. Messrs. C. Oettinger 
and F. Buchta have examined three samples of it: 1. refi ned, 
2. ordinary, 3. unrefi ned.
 “The results were: “Specifi c gravity at 15º[C] = .9255 
and .9264; Acid value = .03-.04 and 4-5.2; Saponifi cation 
number = 193-193.5, 192.4 and 193.6-194; iodine number 
= 135.05-135.37, 132.9-133.3 and 135.07-135.08; Hehner 
number = 95.05-96.01 and 95.85; Reichert-Meissl number 
= .45 and .5-.55 and .5-.69; unsaponifi able = .59, .54 and 
.39; Maumené number = 86-87, 65-88; index of refraction at 
20º[C]: 1.475 for the three samples; no solidifi cation: -8 to 
-15 [ºC] in the three cases.
 “The colored reaction is that of cottonseed oil, but it 
is probable that this result is due to an impurity coming 
from a barrel having already transported the cottonseed oil. 
Whatever it may be, the characteristics obtained are still in 
fl agrant disagreement with those that the preceding chemists 
gave, and as the authors’ results also differ considerably, it is 
diffi cult to conclude.”

687. Abel, Mary Hinman. 1911. Beans, peas, and other 
legumes as food. Farmers’ Bulletin (USDA) No. 121. 38 p. 
See p. 11-13, 17-20, 35-36. Revised Nov. 15, 1906. Reprint, 
Sept. 30, 1911. [1 ref]
• Summary: This is a reprint of the 1906 revised edition. 
The information about soy is unchanged. On pages 17-18 is 
a section titled “The peanut” (Arachis hypogæa). On pages 
35-36 is a section titled “Peanuts and peanut preparations” 
which includes a subsection titled “Peanut butter.–The 
roasted peanut ground to an oily meal has somewhat the 
consistency of butter and is now marketed under the name 
of peanut butter. Salt is perhaps quite generally added during 
the process of manufacture. Water is also sometimes added–
usually before serving. Peanut butter is used like other butter 
to spread on bread, for the making of sandwiches, and in the 
preparation of a number of made dishes. Many persons like 
its fl avor when it is fresh and of good quality, and it seems 
fair to say that the use of this and other sorts of nut butter 
is growing. As regards composition, peanut butter, which is 
essentially the ground roasted peanut, contains more protein 
and less fat than ordinary butter. Little is known regarding 
the digestibility of peanut butter, but the fi ne grinding would 
naturally seem to be of an advantage. Judged by Jaffa’s 
experiments with a ration containing peanuts, it would be 
well digested. (See p. 26)
 “Peanut oil.- At present the American peanut crop is 
not large enough to more than supply the roaster and the 
confectioner, hence the expressing of oil from the peanut has 
never become established here, but in Europe large quantities 
of the African-raised nuts are used for this purpose. The 

shelled nuts contain from 30 to 50 per cent. of oil. The oil 
is said to be of fairly good fl avor, but inferior to olive oil. In 
1899 some 80,000 tons of the nuts were used in Marseille 
alone for oil making. The unhusked nuts are passed between 
a pair of rapidly revolving grooved rollers and the shells and 
red inner skins are then removed by a winnowing process 
with the use of air currents and oscillating sieves. The 
cleaned kernels are ground and enveloped in fi brous mats 
and pressed to extract the oil.
 “According to Brannt, “the fi rst cold pressure yields 
16 to 18 per cent of very fi ne table oil. The residue is then 
broken up, moistened with water, and again cold pressed, 
yielding 7 to 8 per cent of more or less valuable oil, used for 
table purposes and burning. The residue from this is heated 
and then pressed, giving 7 to 8 per cent more oil, unfi t for 
table use, but used for soap and lubricating.” The grades of 
oil are sold as salad oil alone or mixed with olive oil.
 “Peanut cake.- When the oil has been pressed from the 
ground nut, the mass remaining, called oil cake, is used for 
fattening. Some experiments have also been made as to its 
food value for human beings. Containing, as it does, 47 per 
cent of protein and 9 per cent of fat and starch, and costing 
about 5 cents a pound, this attracted the attention of German 
scientists. The oil cake broken up and cooked a long time in 
water and eaten as a soup or porridge in a hospital. Most of 
those who tried it ate it with apparent relish, not once only, 
but again and again. No effort have been made to ascertain to 
what extent it was digested, and the use of the cake does not 
seem to have passed the experimental stage.”

688. Li, Yu-ying; Grandvoinnet, L. 1911. Le soja [The 
soybean]. Agriculture Pratique des Pays Chauds (Bulletin 
du Jardin Colonial) 11(102):177-96. Sept. See also: 
11(103):270-94. Oct.; 11(104):360-75. Nov.; 11(105):459-
74. Dec.; 12(106):28-38. Jan.; 12(107):120-32. Feb.; 
12(108):213-23. March; 12(109):302-08. April. 28 cm. [33 
ref. Fre]
• Summary: This series of articles, published in book form 
in 1912, is one of the earliest, most important, infl uential, 
creative, interesting, and carefully researched documents 
ever written about soybeans and soyfoods. Contents: 
Introduction. Origin and history of the soybean. Soybean 
culture. 1. Species and varieties of soybeans (botanical 
characteristics, species {vernacular names in Asia}, varieties 
{from China, Japan, India, Indochina, Hawaii, United 
States, and Europe}). 2. Needs of the soybean: Climatic 
(temperature, humidity), geographical area and varieties 
grown (in Asia [Manchuria, Japan, Formosa, Korea, 
Indochina], America, Guyane (“En Guyane, le soja mûrit” 
[ripens or matures]. Note: This probably refers to French 
Guiana [Guyane française], where Sagot and Raoul reported 
in 1893 that soybeans had been grown successfully), Europe 
[France, Italy, Russia], Southeast Asia (Océanie / Oceania) 
[Philippines, Java, Borneo], and Africa [Algeria, Tunisia, 
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South Africa]), agrological needs of the soybean (physical, 
chemical).
 “Oceania.–The soybean has been cultivated for a very 
long time in the Philippines, Java, and Borneo” (p. 194).
 Illustrations (line drawings) show: Soybean plant 
with roots (p. 182). Soybean pods and beans (p. 183). A 
table (p. 191) and a graph (p. 192) show trade of soybeans, 
soybean cake, and the total of the two from fi ve Manchurian 
ports (Newchwang, Antung, Ta-tung-ho, Dairen, and 
Suifenho [Suifenhe]) from 1905 to 1909; all have increased 
dramatically. Also contains 12 other tables from other 
sources. Note that this infl uential series of articles, like its 
predecessor by Itie in the same journal, were in large part 
prompted by the huge rise in imports of soybeans to Europe, 
starting in 1908. The contents of these articles is almost 
identical to that of the book by the same name, published in 
1912, which see. Address: 1. Counseiller de 1ere classe au 
Ministère de l’Agriculture de la Chine; 2. Ingénieur agricole 
(G.).

689. Sauer, Arthur. 1911. Procédé de préparation de 
substances albuminoïdes tirées de la graine de soya [Process 
for preparing albuminous substances from soya beans]. 
French Patent 430,185. Oct. 10. 2 p. Application fi led 13 
April 1911. Under International Convention 18 April 1910. 
[Fre]
• Summary: Chemical Abstracts says that this patent is based 
on British Patent 9,478 of 1911; we cannot fi nd any such 
British patent by Sauer. Address: Germany.

690. Chercheffsky, N. 1911. Note sur l’huile de soja [Note 
about soy bean oil]. Annales de Chimie Analytique et de 
Chimie Appliquee et Revue de Chimie Analytique Reunies 
16(10):376-77. Oct. 15. (Chem. Abst. 6:305). [Fre]
• Summary: Analyses of an oil imported from England 
under the name of soybean oil (huile de soja) proved it to 
be purifi ed rapeseed oil (Huile de colza). A table compares 
the constants for three oils: the imported oil (which was 
examined), real soybean oil, and rapeseed oil–showing 
that the imported oil has constants very similar to those 
of rapeseed oil. Also mentions sesame oil and peanut oil. 
Address: Ingénieur-chimiste (E.P.C.).

691. Chercheffsky, N. 1911. Note sur l’huile de Soja [Note 
on soybean oil]. Revue de Chimie Industrielle et le Moniteur 
Scientifi que, Quesneville 22(262):312. Oct. (Chem. Abst. 
6:305). [Fre]
• Summary: The author had a sample of oil, imported from 
England under the name of soya bean oil, analyzed. A table 
gives the constants and characteristics of three types of oil: 
The one imported, true soya bean oil, and colza / rapeseed 
oil. For each oil is given: Density at 15ºC, index of refraction 
at 15ºC, degree of oleorefractometry at 22ºC, Maumné index, 
index of saponifi cation, iodine index (indice d’iode), degree 

of fusion of the fatty acids, degree of solidifi cation of the 
fatty acids, iodine index of the fatty acids. The oil examined 
had a neutral reaction and was golden yellow in color.
 He concludes that the oil imported as soya bean oil was 
nothing but refi ned colza oil. Address: Ingénieur-chimiste 
(E.P.C.), Expert près les Tribunaux et près la Douane.

692. Li, Yu-ying; Grandvoinnet, L. 1911. Le soja [The 
soybean]. Agriculture Pratique des Pays Chauds (Bulletin du 
Jardin Colonial) 11(103):270-94. Oct. [43 ref. Fre]
• Summary: Contents (continued): The needs of the soybean 
(continued): Fertilizer (infl uence of fertilizer, organic 
fertilizer, minerals, nitrate of soda {nitrate de soude}, 
potassium chloride {chlorure de potassium}, phosphate 
fertilizers), preparation of the soil, the place of the soybean 
in rotations. 3. Sowing soybeans: Study of the seeds (weight 
of seeds, germinative faculty, selection of seeds), time of 
planting, spacing of the plants, depth of sowing, quantity of 
seeds to use per hectare, method of sowing. 4. The soybean 
during its vegetative stage: Germination, transplanting, types 
of maintenance, irrigation, fl owering and fructifi cation, 
enemies of the soybean (Ennemis du soja; insects [especially 
the larva of the spring beetle, Agriotes segetis], the caterpillar 
of la Vannessa Cardue (Belle dame), rabbits or hares, fi eld 
mice and hamsters).
 5. Soybean harvest: Time of harvest (for forage, for 
seed), practical methods of harvest (for forage, for seed), 
threshing (and storage of the seed), yields (of forage, 
seed, reports from various countries and U.S. states, 
harvesting losses, yield of nutritive elements). 6. Fixation of 
atmospheric nitrogen by the soybean and improvement of 
the soil. 7. The soybean in mixed cultures and intercropping: 
With corn, cowpeas, rice, sorghum, sugar cane, or millet. 
Contains various charts and tables from other sources.
 Concerning germination: The emergence of soybeans is 
retarded in soils that are hard, dry, or poorly cultivated. You 
must then seek to have, in appropriate fashion, a suffi cient 
loosening of the layer that covers the seeds.
 Emerging from the soil generally takes place in a week 
under ordinary circumstances. The plant develops slowly at 
fi rst then grows quickly.
 The growth of the soybean plant is rapid and allows two 
harvests per year in some climates (such as North Carolina, 
Tunisia, and certain provinces in China). Address: 1. 
Counseiller de 1ere classe au Ministère de l’Agriculture de la 
Chine; 2. Ingénieur agricole (G.).

693. Barrett, O.W. 1911. Rice ally crops. Philippine 
Agricultural Review 4(11):592-98. Nov. See p. 594-96. [1 
ref]
• Summary: The section titled “Soybeans” (p. 594-96) 
begins: “Probably every tourist who has visited any of the 
cities of Japan or China has noticed in the markets these 
peculiar blocks of a grayish white, jelly-like substance 
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and wondered whether they were really good to eat, but 
comparatively few have ever tried there the three or four 
varieties of vegetable ‘cheese’ prepared from the soybean*.”
 *Footnote: A 3/4 page footnote, extracted from USDA 
Farmers’ Bulletin No. 58 by Langworthy, discusses fi ve 
preparations commonly made in Japan from the soybean: 
natto, tofu or bean cheese (eaten in the fresh state or frozen), 
miso, yuba, and shoyu.
 “Experts in threpsology, the new science of nutrition, 
seem to be in accord on the fact that in dietary matters 
two kinds of food are at least four times as good as one... 
Recently the European food experts have realized the high 
nutritious value of the soybean and a factory has been 
established near Paris [by Li Yu-ying] for the manufacture of 
various food products from this wonderful seed.”
 “Now is the time for the Philippine Agriculturist to take 
up soybean culture in earnest, and to develop it in the same 
way, even if not to the same degree, as our neighbors across 
the way have been doing for centuries. The fact that there 
are practically no seeds of this valuable crop at the present in 
the Philippines is a sad commentary on the progressiveness 
of the Philippine farmer; but it is never too late to learn” 
(p. 596). Address: Chief of the Div. of Experiment Stations, 
Philippines.

694. Li, Yu-ying; Grandvoinnet, L. 1911. Le soja [The 
soybean]. Agriculture Pratique des Pays Chauds (Bulletin du 
Jardin Colonial) 11(104):360-75. Nov. [20 ref. Fre]
• Summary: Contents (continued): 1. Composition of 
the soybean plant: Phosphoric acid, sulfuric acid, lime, 
magnesium, potassium. 2. Study of the seeds: morphology/
structure/anatomy, chemical composition (nitrogen, caséine 
du soja {Légumine}, albumin du soja {soy protein}, sugars 
{Matières sucrées}, starch, dextrine, diastase, lipids, ash).
 1. The soybean in feeding animals: As green forage 
or hay. Tables (p. 361-75, from other sources) show 
composition of the soybean plant and of individual parts of 
the soybean plant.
 Note: This is the earliest French-language document 
seen (Nov. 2003) that uses the term albumin du soja or 
caséine de soja to refer to “soy protein.” Address: 1. 
Counseiller de 1ere classe au Ministère de l’Agriculture de la 
Chine; 2. Ingénieur agricole (G.).

695. Li, Yu-ying; Grandvoinnet, L. 1911. Le soja [The 
soybean]. Agriculture Pratique des Pays Chauds (Bulletin du 
Jardin Colonial) 11(105):459-74. Dec. [18 ref. Fre]
• Summary: Contents (continued): 2. The soybean in 
human nutrition. The soybean in general nutrition: From the 
viewpoints of physiology, economy, and gastronomy. The 
role of soybeans in special diets/regimens: Vegetarianism and 
vitalism, remineralization, anti-diabetic, others, lactose-free.
 Foods made from soybeans (Produits alimentaires 
à base de soja): 1. Soymilk and its derivatives: Soymilk 

(developed by the Chinese philosopher Whai Nain Tze {Liu 
An of Huai Nan} well before the Christian era, method of 
production, Chinese method, modern method used at Li’s 
factory l’Usine de la Caséo-Sojaïne at Vallées (Seine)), 
cleaning the seeds, steps in soymilk preparation (grinding 
and fi ltration), the nature of soymilk (physical properties). 
A graphic illustration (p. 465) shows a comparison of 
nutritional elements between soybeans, tofu, and beef. 
A chart in outline form (p. 471) titled “Soy based food 
products” (Produits alimentaires a base de soja) shows the 
numerous and varied food products that can be derived from 
the soybean: I. Soymilk and its derivatives: Normal soymilk, 
concentrated soymilk, powdered soymilk, fermented soymilk 
(lait fermenté), soy cheese (Caséo-Sojaïne; Fromage de soja 
[tofu]), soy casein. II. Soy fl our and its derivatives: Soy fl our, 
soy bread for diabetics, whole-grain bread (Pain complet), 
cakes, biscuits (Biscottes). III. Soy oil and its by-products 
(cake). IV. The soybean used as a vegetable. V. Condiment 
products based on fermented soybeans. VI. Confectionery 
products: Soy confection, soy powder. VII. Soy coffee. Soy-
based ferments: Kiu-tsee, lactic ferments based on soymilk. 
(Ferments lactiques à base de lait de soja).
 Photos show: Inside view of Li’s factory as the 
equipment is producing soymilk (p. 473). Microscopic view 
of soymilk, and of soy fl our dissolved in water (p. 474). 
Also contains various tables, charts, and graphs from other 
sources.
 Note: This is the earliest document seen (March 2000) 
written by Li Yu-ying which contains the term Caséo-
Sojaïne. On p. 471 he states clearly that he uses it as a 
synonym for soy cheese (Fromage de soja) [tofu], which is 
made from soy milk–perhaps to avoid disputes over the word 
fromage with manufacturers of dairy cheese. On p. 472-73 
he states that Usine de la Caséo-Sojaïne is the name of his 
modern factory at Vallées (Seine) which makes a variety 
of soy products. Address: 1. Counseiller de 1ere classe au 
Ministère de l’Agriculture de la Chine; 2. Ingénieur agricole 
(G.).

696. Loyer, Maurice. 1911. Déjeuner amical annuel de 
la Société d’Acclimatation [Annual friendly lunch of 
the Society for Acclimatization]. Bulletin de la Société 
d’Acclimatation 58:764-67. See p. 765-767. [Fre]
• Summary: This meal took place in a grand dining hall in 
Lyon. On page 765 is a full-page menu titled The friendly 
lunch of 15 May 1911 (Déjeuner amical du 15 Mai 1911). 
On the left half of the page are listed the various foods and 
beverages. The hors’d’oeuvres include artichokes stuffed 
with soy meat (viande de soja). Roasts (Rotis) include 
sauteed soy sprouts (Germes de soja sautés) and salad of soy 
sprouts (Salade germes de soja). Dessert includes Biscuit 
mousseline with soya (Biscuit mousseline au soja) and 
Roquefort soy cheese (Roquefort de soja). After wine, as the 
last course, comes coffee without caffeine and whole wheat 
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bread, regular or with soya (Pain complet ordinaire et de 
soja).
 On the right half of the page is an illustration of a lovely 
African woman, naked from the waist up, holding atop her 
head a large lobster, with two goats standing beside her.
 Starting at the bottom of page 766 and continuing to all 
of page 767 is a long discussion of the soybean and Li Yu 
Ying. We are able to feature on our menu various vegetables, 
exotic or domesticated. But there is one that that takes a 
remarkable variety of forms, appearing in our menu in the 
form of bread, of vegetal ham (jambon végétal), of vegetal 

meat (viande végétal), of salad, of condiment, to fi nally 
return one last time in the form of Roquefort cheese and of 
jams (confi tures). These multiple transformations are those 
of an exotic bean, known and cultivated for centuries by the 
Japanese, the Chinese, the inhabitants of Indo-Malaysia, and 
of Indo-China. It is the bean of Manchuria, the Soja hispida, 
that one Chinese, Mr. Li Yu Ying has presented to us in these 
many different forms. Mr. Li Yu Ying is the technical director 
of a factory for the preparation of various soyfood products 
(produits à base de Soja) located at Vallées, near Paris. The 
Society for Acclimatization was among the fi rst to judge the 
qualities of these various preparations. The omelette with 
vegetal ham, the soy cheese have collected many votes, as 
well as the soy jams, which are closely analogous to those 
of chestnut fl our; the salad and the sautéed soy sprouts were 
less well received than the soy bread, which is only lightly 
seasoned with salt.
 Note: This is the earliest French-language document 
seen (Oct. 2014) concerning meat alternatives that contains 
the term jambon végétal (vegetal ham). Address: Director of 
Agriculture, Tonkin [Vietnam].

697. Product Name:  [Soya Bread (for Diabetics)].
Foreign Name:  Pain de Soja (pour Diabétiques).
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1911 December.
New Product–Documentation:  Li, Yu-ying. 1910. “Farine 
de soja et ses dérivés [Soy fl our and its derivatives”]. French 
Patent 424,124. 2 p. Application fi led 27 Dec. 1910. Granted 
5 May 1911. “The [low-fat] fl our thus obtained (mixed with 
other fl our if desired) is used in the preparation of articles of 
food, such as... bread, biscuits, etc., bread made from soya 
fl our being recommended in cases of diabetes.”
 Li, Yu-ying; Grandvoinnet, L. 1911. “Le soja [The 
soybean”]. Agriculture Pratique des Pays Chauds (Bulletin 
du Jardin Colonial) 11(105):459-74. Dec. See p. 471. A 
chart (p. 471) titled “Soy based food products” (Produits 
alimentaires a base de soja) includes: II. Soy fl our and its 
derivatives: Soy fl our, soy bread for diabetics, whole-grain 
bread (Pain complet), cakes, biscuits (Biscottes). Soy biscuits 
are mentioned again in the Feb. 1912 issue of this article (p. 
124).
 Fuerstenberg, Maurice. 1917. Die Soja, 
eine Kulturpfl anze der Zukunft und ihre 
Verwertungsmoeglichkeiten [The soybean, a cultivated plant 
of the future, and possibilities for its utilization]. Berlin: Paul 
Parey. 40 p. See p. 5-6. The fi rst manufacture of soyfoods in 
Europe took place in France, at Valees near Asnieres, where 
they made fl our, bread, cakes, cheese [tofu], and soymilk 
(Mehl, Brot, Kuchen und Käse, vegetabilischer Milch)–
though only in small quantities and, above all, for diabetics.
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698. Bontoux, Emile. 1911. Die Rohstoffe der 
Seifenfabriken: Die oele und fette [The raw materials 
of soap-making: Oils and fats]. In: Leo Ubbelohde & 
F. Goldschmidt, eds. 1911. Handbuch der Chemie und 
Technologie der Oele und Fette: Chemie, Analyse, 
Gewinnung und Verarbeitung der Oele, Wachse und 
Harze. III. Band, 2 Abteilung [Handbook of the Chemistry 
and Technology of Oils and Fats: Chemistry, Analysis, 
Extraction, and Processing of Oils, Fats, Waxes, and Resins. 
Vol. 3, part II]. Leipzig, Germany: Verlag von S. Hirzel. xiv 
+ p. 381-1185. See p. 503-60. [7 ref. Ger]
• Summary: Soybean oil (p. 512-14) is one of the many 
oils discussed. The contents of this section: Constants and 
sources. Origin and extraction. Qualities and composition. 
Reaction in soap-making: Saponifi cation (Verseifung), 
caustic lye (Grenzlauge), sodium bicarbonate soaps, potash 
soaps, transparent soaps and naturally grainy soaps from 
soybean oil, silver soaps from soybean oil, hydrolysis 
of soybean oil (using the Twitchell process). Address: 
Ingenieur-Chemiker, Marseilles [France].

699. Dudgeon, G.C. 1911. The soya bean. Agricultural J. of 
Egypt 1:17-20. Summarized by the Bulletin of the Imperial 
Institute (1911. p. 405), and the Journal of the African 
Society (Vol. 11, 1911-12, p. 109-110).
• Summary: Mr. Dudgeon strongly recommends the 
introduction of the soya bean to Egypt. “Attention has been 
recently called to the suitability of the Soya or Manchurian 
bean (Glycine Soja) for cultivation in Egypt. Within the 
last few years only has this bean come into prominence and 
demand in European countries, where the valuable properties 
which it possesses have led to the cultivation of it as a fi eld 
crop even as far north as Brittany [Bretagne, in northwest 
France].
 The author then gives a general overview of the crop 
based largely on “a very excellent account contributed 
by M.G. Itié to ‘L’Agriculture Pratique des pays chauds,’ 
January-May 1910, under the title of ‘Le Soja, sa culture, son 
avenir,’”
 Mr. Dudgeon concludes: “Experiments with different 
varieties of the Soya are to be undertaken [in Egypt] at the 
Department’s Experimental Farms, and details in connection 
with the results will be published at a future date” Note: See 
1(2):114-15 (1912) of this Journal.
 Note 1. The cultivation of soya beans in Egypt, which 
began in 1858, apparently was discontinued and the seeds 
lost.
 Note 2. This is the earliest document seen (April 2004) 
which is mainly about the soya bean in Egypt. Address: 
Director General of the Dep. of Agriculture, Egypt.

700. Lafar, Franz. 1911. Technical mycology: The utilization 
of microorganisms in the arts and manufactures. Vol. II. 
Eumycetic fermentation. Translated from the German by 

Charles T.C. Salter. London: Charles Griffi n & Co. ix + 558 
p. Illust. Index. 23 cm. [3240* ref. Eng]
• Summary: An extensive bibliography (3,240 references) 
for both this volume and volume I appears at the back of 
this volume (p. 417-518). The opening chapter begins: 
“Already in the fi rst volume (sect. 22) the algae and the fungi 
were arranged in a single group. that of the Thallophytes, 
in contradistinction to all other plants, the latter being 
classed in the group Cormophytes.” The latter group has “an 
articulation of the body of the individual organism into leaf 
and stem.”
 Chapter 43, titled “Morphology and systematology of 
the Mucors (p. 48+) contains sections on “Subdivision of 
the Mucor family” (p. 49-51), “The genus Mucor” (p. 51-53; 
The genus was established by Micheli as far back as 1729. It 
contains Mucor Rouxii and Mucor mucedo), and “Rizopeæ” 
(p. 53-56). An illustration (p. 55) shows Rhizopus nigricans 
(After Brefeld). Rhizopus nigricans is the best and longest 
known member of this family. In 1818 it was described by 
Ehrenberg under the name Mucor stolonifer, which is still 
used by several workers.” “The name Rhizopus oryzae has 
been given by Went and Prinsen Geerligs (I.) to a fungus 
discovered by them in Ragi (sect. 241), the sporangia and 
spore of which organism are considerably smaller than those 
of R. nigricans.
 Chapter 44, is titled “Fermentation by Mucors” (p. 57-
62). Chapter 45, titled “The use of Mucoreæ in the spirit 
industry” (p. 63-71) has three sections: Sect. 240. “Mucor 
rouxii and other species of Amylomycetes” (p. 63-67) states: 
“For the preparation of rice spirit there is produced in China, 
Cochin China, and neighboring countries, an article known 
as Chinese Yeast, and put on the market in the form of fl at 
mealy balls, about the size of a half-crown. Its preparation, 
composition, and application were fi rst described in 1892 
by E. Calmette (I.), whose reports were extended and 
supplemented by C. Eijkman (II.) in 1894.” The method of 
preparation is given. More important than its bacteria are 
“the yeast cells, which must be regarded as the exciting 
agents of the alcoholic fermentation; and certain Mucors, 
which affect the saccharifi cation of the starch. Of the last-
named organisms, which concern us here,. Calmette isolated 
a species which, in honour of his teacher and colleague, E. 
Roux, he named Amylomyces Rouxii.” Two illustrations 
show this organism, which produces a “diastatic enzyme” 
(p. 65). The so-called amylo process and the work of Colette 
and Boidin with Beta-Amylomyces and -Amylomyces in this 
process are discussed (p. 65-66).
 Sect. 241 titled “Ragi and tapej” [tapé or tapeh] (p. 67-
69) states that “Tapej... is prepared from rice by the aid of 
a secondary auxiliary material, which the Malay natives of 
Java term Ragi or Raggi, and the Chinese settlers call Peh-
Khah.” A.G. Vorderman (1893) describes the preparation 
of Ragi. According to Eijkman (1894) Tapej, which is also 
called Tsao, is prepared with the aid of Ragi, by boiling 
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husked Mochigome rice (Oryza glutinosa [Oryzae sativa 
glutinosa], known as “Ketan” in Java) in water until 
soft. The fl ora of Ragi and Tapej comprises three groups 
of microorganisms; bacteria, budding fungi, and fungi 
belonging to the family Mucoraceæ.
 Sect. 242, titled “The so-called Amylomyces process,” 
(p. 69-71), or Amylo process for short, states that “this is 
the name given to the process for the industrial utilisation 
of the diastatic activity of Mucor Rouxii and several allied 
fungi. A company, the ‘Société d’Amylo, was founded by 
A. Collette and A. Bodin (I, 1897), who also, in 1897, took 
out in the name of this company a German patent for a 
‘process for producing alcohol from starchy materials, by 
means of aseptic saccharifi cation and fermentation with 
Mucedineæ,...’”
 Fernbach (II, 1899) has given a lucid description of 
the practical performance of this process in the patentees’ 
works, the maize distillery at Seclin near Lille, France. 
This description is summarized. “An English patent for 
the mechanico-technological modifi cation of the process 
was also taken out by Collette and Boidin (III.) in 1898.” 
See also two other 1897 English patents by Collette and 
Boidin No. 19858 and No. 1155. “The reader interested 
in this matter will fi nd more precise data in the review 
published by M. Delbrück (III, 1899). The chief advantage 
of the Amylomyces process is the abolition of the 
expensive additions of malt requisite in the older method of 
saccharifi cation, the amount formerly needed being up to 
15 per cent. in the case of maize, and 2 to 3 per cent. in the 
case of potatoes. With regard to the yield furnished by the 
Amylomyces process, it is stated that in the Seclin works, 
37.8 litres of absolute alcohol are obtained per 100 kilos. 
of maize containing 57.5 p, a yield corresponding to 66.2 
litres per 100 kilos of starch. Owing to the large amount 
of mycelial hyphae, the residue fi lters easily.” “Finally it 
should be said that, since 1898, the aforesaid patentees 
have replaced Mucor (Amylomyces) Rouxii by another 
species, namely, so-called Beta-Amylomyces, or Mucor 
Beta. This organism is capable of dealing with more highly 
concentrated mashes than the other, and enables a charge 
of 25,000 kilos. of maize to be mashed to 1000 hl (22,000 
gallons) of goods. per cent. of starch
 Page 213 states that Pichia farinosa (Synonym: 
Saccharomyces farinosus Lindner, a fi lm yeast) has been 
found by K. Saito (II, 1905, Botanical Magazine, Tokyo) in 
Japanese Soja sauce.
 Chapter 51 discusses the genus Aspergillus (p. 228-31) 
with many fi ne non-original illustrations (after Wehmer), 
including conidiophores, conidia, ascospores, different stages 
of A. oryzae and A. glaucus. Page 228-29 state: “Aspergillus 
Wentii, Wehmer, was observed by Went in the preparation of 
Tao Yu (see vol. 1, p. 248) according to the method practised 
in Java, and was described by Wehmer (XIX.) in 1896. It 
appears spontaneously on the boiled Soja beans that have 

been covered with Hibiscus leaves, and affects a loosening 
and disintegration of the fi rm tissue of the bean. The species 
forms a pale coffee-coloured, dense mold vegetation (Fig. 
167).”
 In Chapter 57 titled “Chemical activity of the 
Aspergillaceæ,” by Prof. Dr. C. Wehmer, page 270 states: 
“Two species, Asp. oryzæ and Asp. Wentii are reported as 
able to grow through the substance of soft-boiled rice and 
Soja beans...” The “enzyme mixture from Asp. oryzae (the 
so-called ‘Takadiastase’)” is also mentioned.
 Chapter 62 titled “The Monillæ and Oidia,” by Dr. 
H. Wichmann mentions Monilia javanica (occurring in 
association with others in Ragi, p. 333)., “Monilia sitophila 
(Mont.), Saccardo, is said by Went (IV.; reference missing) 
to be used by the natives in West Java in the preparation of a 
sweetmeat known as ‘ontjom’ composed of the seeds of the 
ground-nut or earth-nut (Arachis hypogæa). The ground-nuts, 
which are thoroughly permeated by the fungus, are made 
up in the form of small, orange-colored cakes, the surface 
of which is covered with the conidia, whilst the interior is 
both chemically altered and loosened in structure by the 
mycelium.” Sect. 315 (p. 336-39) is titled “Oidium lactis and 
allied species.” Also discusses Oidium lupuli, Matthews and 
Lott (p. 338). Address: Prof. of Fermentation-Physiology and 
Bacteriology, Imperial Technical High School, Vienna.

701. Simmons, W.H.; Mitchell, C. Ainsworth. 1911. Edible 
fats and oils: Their composition, manufacture, and analysis. 
London: Scott, Greenwood & Son. viii + 150 p. Illust. Index. 
22 cm. [1 soy ref]
• Summary: The Preface notes that previously butter, lard, 
and drippings were the principal food fats, but with the 
introduction of margarine in 1872 by Mège-Mouries, many 
new vegetable fats and oils have found their way into the 
human diet, and the cost of food fats has been reduced. “The 
popular prejudice against artifi cial butters has now been 
largely dissipated...”
 Chapter 2, titled “Raw materials used in the manufacture 
of edible fats and oils” includes sections on “arachis oil 
(earth-nut or pea-nut oil), sesame oil, and “soya bean oil” 
(p. 20). The latter, which is generally pressed from the soya 
bean in China, “is now coming extensively into use, and is 
already employed for culinary purposes.” A table, based on 
De Negri and Fabris, shows the following: Specifi c gravity 
at 15ºC: 0.9242. Saponifi cation value: 191. Iodine value: 
121.3. Shea butter, mowrah-seed oil, and margosa oil, all 
recently discovered, are sometimes used in the production of 
“vegetable butter.”
 Chapter 7, titled “Salad oil” contains long sections on 
arachis oil (p. 77-78; the chief center of the industry is at 
Marseilles, in southern France), and sesame oil (p. 79-80; 
it is also called teel oil and gingelly oil, and in commerce 
is sometimes known as “French salad oil. It contains a 
phytosterol named sesamin and a phenol named sesamol).
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 Note: Charles Ainsworth Mitchell was born in 1867. 
Address: 1. B.Sc. (Lond.), F.C.S.; 2. B.A. (Oxon.), F.I.C. 
Both: London.

702. Li, Yu-ying; Grandvoinnet, L. 1912. Le soja [The 
soybean]. Agriculture Pratique des Pays Chauds (Bulletin du 
Jardin Colonial) 12(106):28-38. Jan. [16 ref. Fre]
• Summary: Contents (continued): Soymilk (continued): 
Chemical properties, composition (comparison with 8 
animal milks–in bar chart form showing protein, lipids, 
carbohydrates, and ash), action of ferments [enzymes] 
and diastases [diastatic enzymes] on soymilk (Action 
des ferments et des diastases sur le lait de soja) (1. The 
lactic ferments {kefi r, yogurt, etc.} act in the same way 
on vegetable milk and on animal milks. 2. The ferments 
of certain European cheeses make analogous vegetable 
cheeses {fromage végétal d’une façon analogue}. 3. Rennet 
coagulates soymilk, but the optimum temperature is a little 
higher than for cow’s milk. 4. The ferments that we have 
extracted from shoyu [Japanese soy sauce] coagulate animal 
milks in the same way as vegetable milk).
 Uses of soymilk (p. 30): They are the same as those of 
the animal milks. We will note, mostly, its use in China as a 
substitute for mother’s milk. (Footnote 1. One of our parents 
was nourished, from the fi rst phase of life, with soymilk. He/
she is now 37 years old and has always been in excellent 
health).
 Residues of the [soy] dairy (residus de laiterie; okara).
 Condensed soymilk (lait de soja concentré). Powdered 
soymilk (lait de soja en poudre). Fermented soymilk (Kefi r, 
yogurt, etc. are increasingly used therapeutically. One can 
compensate for the lack of carbohydrates in vegetable milk 
by the addition of lactose {or levulose for diabetics}). Tofu–
which Li calls Caséo-Sojaïne (fromage de soja)–meaning 
“tofu or soy cheese”: Method of production, coagulants used, 
perfected modern production methods at Li’s factory (In 
this factory, tofu can be made into either non-fermented or 
fermented cheeses. The non-fermented cheeses {Fromages 
non fermentés} are of two types: Fresh and hard/fi rm. The 
fresh are white in color and the consistency of hard-boiled 
eggs. The hard/fi rm are of two types: In diced sheets {salted 
or unsalted}, and in salted, semi-dry pieces/morsels. The 
fermented cheeses {Fromages fermentés} may be of the 
Gruyere, Roquefort, or Camembert types), tofu yields, 
preservation and storage, composition of tofu (compared 
with 4 meats on a moisture-free basic, in bar chart form 
showing protein, lipids, carbohydrates, and ash), digestibility 
of tofu, culinary preparations based on tofu (tofu omelette 
with egg, smoked tofu with shoyu, tofu pâté, soy sausage–
made like regular sausage except that meat and fat are 
replaced by fresh, hard tofu plus butter or cocoa butter). 
Soy casein (Caséine de soja; for food or industrial uses). 
Contains various tables and charts from other sources.
 Residues of the [soy] dairy (residus de laiterie; okara, 

p. 30-31): After fi ltering the [soy] milk, a slightly fi rm, 
aqueous oilcake remains in the fi lter cloth that is still very 
rich in nutrients (substances alimentaires). According to Dr. 
Bloch, it does not contain any trace of starch (our tests agree 
with this conclusion). Consisting of torn cells emptied of 
the largest part of their content, it would have the following 
percentage composition (see Bloch 1907):
 Protein 0.248, water 88.75, ash 0.36, fat .04, other 10.85.
 “The oilcake (torteau) obtained at the factory of ‘Soy-
Casein’ (Caséo-Sojaine) and analyzed at the municipal 
laboratory of Paris yielded:
 Water 80.04, protein 33, fat 8.44, carbohydrates 22.63, 
mineral salts 4.24.
 “This oilcake was very easily dried to 10% water. The 
milk can only be fi ltered after boiling, thus according to 
Prinsen [Geerligs]:
 Proteins 29.38, oil 12.81, ash 4.66, carbohydrates that 
are convertible to sugar 26.80, fi ber 11.10, cellulose 10.2.
 “The oilcake can be diluted in water. The liquid thus 
obtained is used in grinding to make the second extraction of 
[soy] milk.”
 Soy casein (p. 38): The casein or legumine of soymilk 
can be prepared by precipitation, purifying it by several 
dissolutions and precipitations, and fi nally drying it. One 
obtains a yellowish powder resembling animal casein 
obtained by the same processes.
 It is generally admitted that vegetable albumins have 
a coeffi cient of assimilation greatly inferior to those of 
animal albumins. But confi rmation of this is far from being 
defi nitive. The experiments of Messrs. H. [Henri] Labbé and 
Marchoisne have showed, in effect, that vegetable albumin is 
as well assimilated as animal albumin.
 Legumine is different from animal casein, but the 
differences are of the same order as those which exist 
between the various animal caseins. The differences existing 
between the caseins of the various animal milks have been 
noted by many chemists.
 The casein extracted from soymilk can be used in the 
same applications as casein from cow’s milk. These are of 
two types: food and industrial. For food uses, one can point 
out the manufacture of powders, of lacteal fl ours (farines 
lactées, perhaps wheat fl our enriched with soy casein), of 
whole-grain bread, etc.
 Note 1. This is the earliest document seen (April 
2001), worldwide, that mentions a Western-style soy cheese 
(Gruyere, Roquefort, or Camembert types), or a tofu sausage. 
This is also the earliest French-language document seen that 
mentions soy cheese, which it calls fromage de soja.
 Note 2.
 Note: This is the earliest document seen (April 2013) 
concerning the use of tofu in a second generation product.
 Note 3. This is the earliest document seen, worldwide, 
that mentions powdered soymilk or dried soymilk.
 Note 4. This is the earliest document seen, worldwide, 
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that mentions soy kefi r. Address: 1. Counseiller de 1ere 
classe au Ministère de l’Agriculture de la Chine; 2. Ingénieur 
agricole (G.).

703. Mallèvre, A. 1912. Les expériences danoises concernant 
la valeur des tourteaux de soja pour l’alimentation des vaches 
laitières et l’infl uence qu’ils exercent sur la qualité du beurre 
[Danish experiments concerning the value of soybean cake 
as a food for dairy cows and its infl uence on the quality of 
the butter]. Annales de la Science Agronomique Francaise et 
Etrangere 29(1):81-100. Jan.; 29(2):226-28. Feb. 4th Series, 
29th year. [12 ref. Fre]
• Summary: Contents: 1. Introduction: The work of Nils 
Hansson in Sweden (1910), Ott de Vries in Holland (1910), 
Gilchrist (1909) and the Royal College of Agriculture 
(1909), both in England, Rosengren in Sweden (1910), 
Malpeaux & Lefort in France (1910), three conclusions. 
2. Danish research: Veterinary and Agricultural College 
of Copenhagen (1911), A–Infl uence of soybean cake on 
the yield of milk and the fat content of milk (research of 
Bregentved, Rosenfeldt, Sanderumgaard & Rosvang on 80 
cows), B–Infl uence of soybean cake on the quality of butter 
(research of Wedellsborg and of Poeregaard-Tranekjoer).
 The three conclusions in Part 1 are:
 “(1) All the experiments, with one exception, show that 
soybean residues, cakes and powders (les résidus de soja, 
tourteaux et poudres) exert an infl uence on the yield of 
dairy milk as favorable or more favorable than the cakes of 
decorticated cottonseed, linseed, or sunfl ower (tournesol).
 “(2) The results are less clear with respect to the fat 
content of the milk. In the two soy products, it seems 
increase at some times but more often to decrease. There 
remains one point to clarify. Elsewhere, in the majority of 
cases, the action of the soybean cakes (résidus) upon the 
butyric acid content of the milk is very weak and, from then 
on, without practical importance” Note: Butyric acid has an 
unpleasant odor.
 “(3) The feeding of milk cows with the aid of soybean 
cakes or powders of good quality does not jeopardize the 
quality of butter, nor (in particular) its taste.”
 Extensive experiments with a large number of cows 
have been carried out in Denmark with regard to the effect 
of soy bean cake on the yield and fat content of the milk of 
dairy cows and on the quality of the butter.
 In its infl uence on the yield and fat content of milk, the 
soy bean cake was found to be in no way superior to the 
mixture of other concentrated foods against which it was 
tested, viz., decorticated cotton cake, earth nut [groundnut] 
cake, and sunfl ower seed cake. As regards the quality of the 
butter, the soy bean cake had no effect on the aroma and 
fl avor, but produced butter of a fi rmer consistency than the 
other cakes tried. It is concluded that soy bean cake may 
be added with advantage to a mixture of such concentrated 
foods as produce a soft butter, but that beets should not be 

given in too large quantities along with soy bean cake, as the 
former also produce hard butter. Address: Professor, Institut 
National Agronomique.

704. Nony, Gabriel. 1912. Le soja moderne [The modern 
soybean]. Revue du Service de l’Intendance 25:29-40. Jan. 
[Fre]
• Summary: In this study, the author enumerates and 
describes in detail the various culinary preparations that one 
can make from soybeans, and shows their relevance to the 
people of France.
 Only in China are soybeans grown on a large scale. 
Attempts have been made to acclimatize the soybean to 
France, in the area of Etampes. Professor Armand Gautier 
(1904-1908) experimented with cooking soybeans. Soybeans 
cannot be cooked and eaten like other beans; they do not 
have the fi ne taste and tenderness, and they require long 
cooking to soften. The Chinese have developed special ways 
of transforming soybeans into foods that bear no resemblance 
to the original beans. These were introduced to France by Li 
Yu Ying, a former student of the Pasteur Institute. He started 
a factory near Paris to prepare these foods. You might say 
he was the Oriental Parmentier. The chemical composition 
of soybeans is given, and compared with haricot beans, 
lentils, and beef. Another table compares the nutrients is 
soymilk and cow’s milk. Soymilk is consumed like dairy 
milk and can be used in the same preparations. Soymilk can 
be coagulated to make a fresh cheese (du fromage frais de 
soja); a table gives its nutritional composition. Tofu can be 
fermented, or it can be pressed to make soya meat (viand de 
soja).
 The appearance of a plant-based food more nourishing 
than meat, more rich in phosphates, and containing no starch 
is a therapeutic event. Yet it is important that this food 
“catches on” [becomes popular].
 Menu is made up of 15 different dishes, from soup to a 
beverage (soymilk), each of which contains soya.
 Letter (e-mail) from Hervé Berbille of France. 2014. 
May 12. I will send you a summary of this article. I spent 
two days trying to fi nd it (BNF, etc.), in vain. But this is a 
very important article because, as far as I know, it is (one 
of) the fi rst time a serviceman (intendant = bursar) shows 
interest in the soybean for an application in military rations. 
I read somewhere that during World War I (two years after 
this article), the French army used soybeans for this purpose. 
Address: Military rank: Sous-intendant de 2e classe [2nd 
lieutenant is charge of logistics and supply].

705. Zeitschrift fuer Angewandte Chemie. 1912. Fette, fette 
Oele, Wachsarten und Seifen; Glycerin [Fats, fatty oils, 
waxes, and soaps; Glycerin (Abstracts)]. 25(4):179-82. Jan. 
[3 ref. Ger]
• Summary: The fi rst three German-language summaries are 
of articles about soybeans: (1) Bontoux, Emile. 1911. Le Soja 
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et ses dérivés [“The soybean and its products”]. Matieres 
Grasses (Les) (Paris) 4(36):2195-99. April 25; 4(37):2239-
43. May 25; 4(39):2326-29. July 25; 4(40):2364-66. Aug. 
25; 4(41):2405-07. Sept. 25 (original in French). (2) Matthes, 
H.; Dahle, A. 1911. Ueber Sojabohnenoel [“On soybean 
oil”]. Archiv der Pharmazie 249(6):424-35 (original in 
German). (3) Matthes, H.; Dahle, A. 1911. Ueber Phytosterin 
der Sojabohnen [“The phytosterol of soya beans”]. Archiv 
der Pharmazie 249:436-44 (original in German). Address: 
Leipzig.

706. Bergey, Nestor. 1912. Traitement du soja pour sa 
transformation en produits alimentaires [Treatment of soya 
for its transformation into food products (by sprouting)]. 
French Patent 452,082. Application fi led 26 Feb. 1912. 
Issued 28 Feb. 1913. Publié 6 May 1913. [Fre]
• Summary: In the preparation of a food from soy beans 
(soja, pois chinois), the latter are softened and partially 
sprouted in weak milk of lime at a suitable temperature and 
the malt, baked or not, is ground to make soya fl our. This 
fl our has various uses: in pastry, as a product to replace 
coffee or chicory, or in the manufacture of a chocolate 
substitute by the addition of vegetable fats, sugar and a 
fragrance such as vanilla. Address: France (Seine).

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

maladies. Deuxième édition revue, corrigée et augmentée” 
[Food hygiene: Foods, feeding, special diets for illnesses. 
2nd ed., revised, corrected, and expanded]. Paris: Octave 
Doin. viii + 239 p. Series: Conférences de Thérapeutique de 
l’Hopital Cochin, 1885-1886. Illust. Address: 1. Counseiller 
de 1ere classe au Ministère de l’Agriculture de la Chine; 2. 
Ingénieur agricole (G.).

708. Product Name:  [Fermented Tofu Cheese (Gruyere, 
Parmesan, Roquefort, or Camembert types)].
Foreign Name:  Fromages fermentés (Gruyere, Parmesan, 
Roquefort, or Camembert).
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1912 February.
New Product–Documentation:  Li, Yu-ying. 1910. 
“Vegetable milk and its derivatives.” British Patent 30,275. 5 
p. Date of application, 30 Dec. 1910. Accepted 29 Feb. 1912. 
See p. 2. “For obtaining fermented cheese such as roquefort 
[Roquefort], parmezan [Parmesan], romatour, camambert 
[Camembert] and gruyere, suitable ferments are employed.”
 Loyer, Maurice. 1911. “Déjeuner amical annuel 
de la Société d’Acclimatation [Annual friendly lunch of 
the Society for Acclimatization].” Bulletin de la Société 
d’Acclimatation 58:764-67. See p. 765-767. “Roquefort de 
Soja” is one of the desserts listed on the menu.
 Li Yu-ying and L. Grandvoinnet. 1912. “Le soja 
[The soybean”]. Agriculture Pratique des Pays Chauds 
12(106):28-38. Jan. See p. 34. Tofu can be made into either 
non-fermented or fermented cheeses. The fermented cheeses 
may be of the Gruyère, Roquefort, or Camembert types.
 Li and Grandvoinnet. 1912. Le soja. p. 101.
 Li Yu-ying. 1913. U.S. Patent 1,064,841. June 17. 
Application fi led Oct. 10, 1911. “Method of manufacturing 
products from soja.” “The object of this invention is to 
provide a simple, effi cient and economical method of 
producing a product from soja beans, and from which 
product it is possible to obtain by adding certain substances a 
product resembling human or animal milk, and also to obtain 
fresh or fermented cheese...” “The coagulated milk is molded 
and pressed, and cheese of different forms and consistency 
obtained according to the degree of coagulation or pressure. 
The cheeses may be eaten fresh or they may be dried. They 
are salted or not according to the nature of the manufacture... 
In producing fermented cheese: Roquefort, Permesan, 
Romatour, Camembert, Gruyère, etc., ferments suitable for 
the manufacture of those products are employed...”

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

710. A Travers le Monde. 1912. Le lait de soja, sa fabrication 
et ses propriétés: Cultures exotiques [Soymilk, its production 
and its properties: Exotic crops]. 18(10):80. March 9. Bound 
in the back of Le Tour du Monde. [Fre]
• Summary: The periodical Bulletin de l’Agriculture 
Pratique des Pays Chauds contains interesting information 
about the milk of this vegetable. The process for making 
soymilk (lait de soja or lait végétale de soja) is described 
briefl y, both the “very rudimentary” process used in China 
and the modern process [resembling that used by Li Yu-ying 
at his factory outside Paris–See the 9 Sept. 1911 issue of this 
periodical].
 “Soymilk has properties resembling those of animal 
milk. It rises upon boiling... The boiling does not become 
regular until after the milk has been withdrawn from the fi rst 
several times; it forms a solid fi lm on the surface. The milk 
has an odor of malt.” Address: Paris.

711. Li, Yu-ying; Grandvoinnet, L. 1912. Le soja [The 
soybean]. Agriculture Pratique des Pays Chauds (Bulletin du 
Jardin Colonial) 12(108):213-23. March. [7 ref. Fre]
• Summary: Contents (continued): Products and condiments 
based on fermented soybeans. 5. Condiments in paste form 
(Condiments pâteux): Miso (preparation, different varieties 
including white miso, Yeddo miso, Sandai [Sendai] miso or 
red miso, composition of miso {a table based on studies by 

Kellner and König}), Tao-Tjiung (Tou-chiang, doujiang) or 
Chinese-style miso (preparation, properties, composition 
{a table based on analyses by Prinsen-Geerligs}). 
Sauces: Shoyu (Schoyou, soyou, schoyu, or Phek-sze-
You in Chinese; preparation, raw materials used and their 
proportions, formation of molds and koji, fermentation, 
perfection of the fermentation process in an aseptic 
environment using soymilk or soy bouillon inoculated with 
pure cultures), properties of shoyu, chemical composition 
of shoyu (tables show: (1) Composition based on analyses 
by Kellner, Stift, Belohoubeck, Tahara & Kitao. (2) 
Composition and forms of nitrogen according to Suzuki, Azo 
[sic, Aso], and Mitarai (3 tables)), aroma of shoyu (2 tables 
based on analyses by Tahara and Kitao; Belohoubeck found 
two types of microbes in shoyu; the Saccharomyces and 
the bacteria). Chiang-yu (Tsiang-yeou; Chinese soy sauce), 
Ketjap (soy sauce from Java).
 Note: This is the earliest French-language document 
seen (April 2012) that uses the word Schoyou or the term 
Phek-sze-You to refer to soy sauce. Address: 1. Counseiller 
de 1ere classe au Ministère de l’Agriculture de la Chine; 2. 
Ingénieur agricole (G.).

712. Li, Yu-ying; Grandvoinnet, L. 1912. Le soja [The 
soybean]. Agriculture Pratique des Pays Chauds (Bulletin du 
Jardin Colonial) 12(109):302-08. April. [2 ref. Fre]
• Summary: Contents (continued): Products and condiments 
based on fermented soybeans (continued): Tuong (an 
Annamese condiment that can replace nuoc mam or fi sh 
sauce; preparation with rice or corn/maize as described by 
Bui), Tao-yu (a condiment widely used in China and Japan, 
as described by Prinsen Geerligs; preparation, properties, 
chemical composition).
 6. Confectionery products (Produits de confi serie): 
Sweet soya preserves made from whole soybeans (Confi ture 
de soja, such as soy-based crème de marron, a chestnut 
cream), soya powder (two types are made at Li’s plant: one 
by drying soy pâté and one by grinding roasted soybeans 
{par mouture des graines de soja grillées}), soy chocolate. 
At Li’s tofu factory (l’usine de la Caséo Sojaine) near Paris, 
soy chocolate (Chocolat de soja) is prepared using roasted 
soybeans, sugar, and cocoa butter [a pale-yellow, pure edible 
vegetable fat extracted from the cocoa bean]. From these one 
is able to obtain almost the same composition, appearance, 
and fl avor as chocolate. But this product has the advantage of 
containing considerably less toxic theobromine.
 Note. This is the earliest French-language document 
seen (Dec. 2012) that mentions roasted soybeans, which it 
calls graines de soja grillées.
 7. Soya used as coffee (Le soja employé comme café). 
For a very long time, soybean seeds, dried and roasted, 
have been used in certain parts of Europe (Switzerland) 
to replace coffee. By an infusion of these roasted seeds, a 
liquid is obtained which resembles coffee in color and fl avor. 
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Moreover, under a different name [Cole’s Domestic Coffee 
Berry, 1892], soybeans have been launched in the United 
States for this usage. This very special use of the soybean 
will be of interest to those who are forbidden to drink coffee, 
for they will now be able to enjoy it in a different way. A 
table shows the composition of Swiss soya coffee, made 
from dried and roasted soybeans, according to Kornauth.
 8. Ferments or starter cultures for fermentation: Kiu-tsee 
(a special ferment from Canton described by M. Daby de 
Thiersant), lactic ferments (fermented soymilks).
 Industrial uses of soybeans: Uses of the oil to make 
soap, wax candles (bougie), paint, or artifi cial rubber. 
Uses of the protein (caséine de soja) to give products 
resembling those made from milk proteins: sojalithe or soy 
stone resembling lactite, insulators for electrical apparatus, 
soy glues, etc. Illustrations (line drawings, p. 305) show 
cellular elements of different soya confections. Address: 1. 
Counseiller de 1ere classe au Ministère de l’Agriculture de la 
Chine; 2. Ingénieur agricole (G.).

713. Product Name:  [Roasted Soy Flour].
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1912 April.
New Product–Documentation:  Li, Yu-ying; Grandvoinnet, 
L. 1912. “Le soja [The soybean”]. Agriculture Pratique des 
Pays Chauds (Bulletin du Jardin Colonial) 12(109):302-
08. April. See p. 305. Chapter VI, titled “Confectionery 
products” (Produits de confi serie) states that two types of 
soya powder are made at Li’s plant: one by drying soy pâté 
and one from roasted soybeans.

714. Product Name:  [Soy Chocolate].
Foreign Name:  Chocolat de Soja.
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1912 April.
New Product–Documentation:  Li, Yu-ying. 1911. 
“Chocolat de soja [Soy chocolate”]. French Patent 428,719. 
2 p. Application fi led 20 April 1911. Accepted 6 Sept. 1911.
 Li, Yu-ying; Grandvoinnet, L. 1912. “Le soja [The 
soybean”]. Agriculture Pratique des Pays Chauds (Bulletin 
du Jardin Colonial) 12(109):302-08. April. See p. 306. 
Chapter VI, titled “Confectionery products” (Produits de 
confi serie) states that at Li’s factory a soy chocolate is made 
from [roasted] soybeans, sugar, and cocoa butter. “One is 
able to obtain the same composition, the same appearance, 
and the same taste as chocolate. But this product has the 
advantage of containing appreciably less toxic theobromine.”
 Note: This is the earliest commercial soy product seen 
that is an alternative to chocolate or cocoa.

715. Product Name:  [Soy Coffee].
Foreign Name:  Le Soja comme Cafe.
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1912 April.
New Product–Documentation:  Li, Yu-ying. 1911. Procédés 
et dispositifs pour la transformation intégrale du soja 
[Processes and apparatus for the complete transformation of 
soybeans]. French Patent 433,986. Application fi led 6 Sept. 
1911. Granted 20 Jan. 1912. The [soy] beans, freed from 
stones and decorticated,... can be converted... after roasting 
into “coffee” or “chocolate.”
 Li, Yu-ying; Grandvoinnet, L. 1911. Le soja [The 
soybean]. Agriculture Pratique des Pays Chauds (Bulletin 
du Jardin Colonial) 11(105):459-74. Dec. A chart in outline 
form (p. 471) titled “Soy based food products” (Produits 
alimentaires a base de soja) shows the numerous and varied 
food products that can be derived from the soybean.
 In this same series of articles in this periodical, 
12(109):302-08. April (1912). See p. 306. VII. Soya used 
as coffee (Le soja employé comme café). For a very long 
time, soybean seeds, dried and roasted, have been used in 
certain parts of Europe (Switzerland) to replace coffee. 
By an infusion of these roasted seeds, a liquid is obtained 
which resembles coffee in color and fl avor. Moreover, under 
a different name [Cole’s Domestic Coffee Berry, 1892], 
soybeans have been launched in the United States for this 
usage. This very special use of the soybean will be of interest 
to those who are forbidden to drink coffee, for they will 
now be able to enjoy it in a different way. A table shows the 
composition of Swiss soya coffee according to Kornauth.

716. Chicago Defender (Big weekend ed.). 1912. Milk mills. 
May 11. p. 5.
• Summary: From the London Globe: According to 
L’Opinion, an “artifi cial milk” is “already consumed 
extensively in China, and a mill is to be set up in France. The 
Chinese drop a few grains of powder [sic] into water, stir it, 
and it becomes milk. The powder is the soja bean crushed, 
and the French mill is to treat the bean so as to enable the 
milk powder to be sold in packets. It is said that an excellent 
cheese [tofu?] is obtained by the same process.”

717. Washington Post. 1912. A new kind of cow. June 30. p. 
M1.
• Summary: From The Vegetarian: “Notwithstanding 
vegetarians are being scoffed at and dubbed ‘cranks,’ 
more and more are coming into the fi eld, and the cause is 
advancing at a rapid rate.
 “This is not so much due to the effort of vegetarians 
as it is the result of sociological conditions.” The human 
population is increasing so “that the raising of cattle for 
culinary purposes [meat or dairy products] is each year 
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becoming more of a problem. Each year science gives us 
some new food element to replace the barbarian piece of 
roast fl esh.
 “The latest announcement reveals that milk, butter 
and cheese can be made out of beans. This milk-producing 
bean is a special variety, however–the Soja bean, a native 
of China. A Chinese chemist [Li Yu-ying] has a factory in 
France working out the problem of milk from beans. He has 
succeeded in making from this Soja bean milk, a fi ne quality 
of butter [made of whole soybeans that have been cooked, 
pureed, and seasoned], and a highly delectable cheese 
[tofu].”

718. Christian Science Monitor. 1912. Famous soya bean of 
China. July 31. p. 19.
• Summary: “It is interesting to note in conjunction with 
the awakening of China that a Chinese article of food, or at 
any rate a vegetable product which grows most profusely 
in Manchuria, is attracting the serious attention of Europe 
and America. Authorities say that the soya bean contains 
more of the ingredients of a perfect food than any other one 
known product, and an important experiment is being tried 
in France, where a wide assortment of foods is being made 
from soya beans [by Li Yuying, near Paris]. They include 
milk, cheese [tofu], casein, oil, jellies, fl our, bread, biscuits, 
cakes and sauces.
 “Now an article in the Journal of Chemical Industry [29 
June 1912, p. 572-74] shows that the use of soya bean oil 
for paint purposes is established as a practical fact. While 
it is said that soya oil is not yet proved a perfect substitute 
for linseed oil in exterior painting, in interior painting it is 
entirely satisfactory and for some sorts of fi nishings, like 
‘baking japans,’ it is even better than linseed oil.
 “Soya beans to the number of 280 varieties are listed 
already by the United States governmental investigators. 
The orientals have made a close study of the product, and 
apparently know beans. Soya beans have been grown in 
Virginia and used as a substitute for corn to feed stock, 
Planted with the corn they act as a fertilizer, and the animals 
that can get soya beans let the corn alone.
 “In China and Japan there is hardly a meal in which 
some preparation of the soya bean is not used. There would 
seem to be, after all, some subtle affi liation between bean-fed 
New England culture and the wisdom of the Orient.
 “A Georgia man who tried the soya bean declares that he 
planted in rich soil and got stalks 20 feet high which he could 
harvest. It is plain that Jack’s, then, was a soya beanstalk.” 
Note: Soybean plants typically grow to height of 2-3 feet, 
never 20 feet.

719. Agriculture Pratique des Pays Chauds (Bulletin 
Mensuel du Jardin Colonial). 1912. Analyse de soja tunisien 
[Analysis of Tunisian soybeans]. 12(113):167. Aug. [Fre]
• Summary: The Jardin Colonial has just examined soybean 

seeds harvested at the nursery at Tunis (Jardin d’Essais de 
Tunis) and coming from the seeds sent by this establishment 
to the Director General of Agriculture of the Tunisian 
protectorate. The chemical analysis of the seeds has shown 
them to have the following composition: Water 7.18%, 
nitrogenous materials (matières azotées) 41.40%, and lipids 
(matières grasse) 17.80%. Soya can now be sold for as high 
as 200 francs per tonne c.a.f. in Hamburg, Germany.
 Note: Tunis was a former Barbary state in north Africa; 
forced by invasion to become a French protectorate in 1881. 
Tunis was part of the Ottoman Empire in the late 1800s and 
perhaps early 1900s.

720. Merckel, -. 1912. Le Soja au Cambodge [The soybean 
in Cambodia]. Expansion Coloniale. Aug. p. 210. [Fre]*
• Summary: This periodical was apparently not published 
in metropolitan France, but probably somewhere in French 
colony.

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

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

722. Wuyts, L. 1912. Le tourteau de soya et la qualité du 
beurre [Soybean cake and the quality of butter]. Engrais (L’) 
27(42):1166. Oct. 18. [Fre]
• Summary: “When soy bean meal 2.5 kg. per head per day 
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is fed to milk cows mixed with the other rations, the quality 
of the butter is neither injured in purity or in taste. When 
meal which contains other seeds than soy beans is fed the 
cows are sometimes poisoned and the butter tastes. 2.5 kg. is 
the max. feed of soy bean meal per head, per day.”
 Note: This is the earliest French-language document 
seen (Sept. 2003) with the term tourteau de soya in the title, 
used to refer to soybean cake. Address: Expert-chimiste du 
Laboratoire d’analyses de l’Etat, à Louvain.

723. Pêle-Mêle (Le) (Paris). 1912. Le lait artifi ciel [Artifi cial 
milk]. 18(47):12-13. Nov. 24. [Fre]
• Summary: The cows are going to be able to rest. Already, 
with the adoption that is more and more widespread in the 
United States and England, of vegetal butter (du beurre 
végétal, probably margarine) people have started to get used 
to giving up butter made from the cow’s milk, and now milk, 
in its turn, will no longer be necessary.
 It seems that this artifi cial milk. although made from 
the plant kingdom, contains all the principles of good cow’s 
milk. It can also be used for all of the ordinary uses of milk.
 This milk, which is made in London, was, according to 
the Daily Chronicle, submitted to a committee of experts, 
among whom is Sir William Crookes, representing the 
British government.
 The promoter of the artifi cial milk affi rms that it is more 
digestible than ordinary milk and that its cream is much more 
nourishing. From it one can make an excellent cheese [tofu], 
but one cannot extract butter from it. As it does not contain 
any germs susceptible to fermentation, it can be stored much 
longer than cow’s milk.
 The invention of this milk is the result of a collaboration 
among three German experts. The process used to make it is 
very simple and always produces the same result. This milk, 
in the course manufacture, is never touched by human hands; 
this assure its perfect microbial immunity. Moreover it never 
comes in contact with open air up until the time it is bottled 
and sold.
 The vegetal principle employed in its production is the 
bean called “Soya,” or Chinese and Japanese bean.

724. Buer, Heinrich. 1912. Procédé et appareil pour la 
préparation d’un succédané du café au moyen de la graine de 
soya [Process and apparatus for the preparation of a coffee 
substitute from soya beans]. French Patent 446,237. Nov. 29. 
5 p. Application fi led 18 July 1912. 1 drawing. [Fre]
• Summary: Soy beans are washed with cold water and 
passed into a continuous roaster at 160ºC rising to 190ºC, 
when the water contained in the beans is evaporated and the 
kernel begins to turn brown. They are then rapidly cooled 
and heated again to 210º-230ºC, when they swell up and 
become porous. Then they are passed into a rotary sifting 
drum to remove tarry matter, moistened with steam, and 
dried by an exhauster which prevents the formation of an 

extract by the condensed steam. This is repeated 3 times, 
when all the tar is removed. Finally the beans are dried 
at about 165ºC. An illustration (line drawing) shows the 
continuous roaster; the parts are labeled. Address: Germany.

725. Agriculture Pratique des Pays Chauds (Bulletin du 
Jardin Colonial). 1912. Communications diverses: Soja du 
Cambodge [Miscellaneous communications: Cambodian 
soybeans]. 12(116):411. Nov. [Fre]
• Summary: “The Colonial Garden (Jardin Colonial in Paris, 
France) has had the occasion recently to study a sample of 
Cambodian soybeans (Soja du Cambodge). This sample, 
analyzed in the laboratories of the Chemical Service, was 
found to contain: Moisture 7.00%, nitrogenous material 
(Matière azotée) 41.60%, and fatty material (Matière grasse) 
18.26%.
 “The fat content of this soya is therefore rather high, the 
average being only 17 to 18%. This soya, submitted to the 
expertise of brokers, has been judged to be of good quality 
and would now be easy to sell at a price of 17 to 20 francs 
per 100 kg f.o.b. at French ports.
 “Cambodia seems capable of mass-producing this 
legume. According to indications furnished recently by Mr. 
Magen, director of the agricultural and commercial services 
at Pnom Penh, this plant is cultivated in Cambodia by the 
indigenous people in a large number of villages; but they 
undertake this cultivation for no other purpose than local 
consumption.”

726. Tanret, Georges. 1912. Sur la présence du stachyose 
dans le Haricot et les graines de quelques autres 
Légumineuses [On the presence of stachyose in kidney-
beans (haricots) and the seeds of some other legumes]. 
Comptes Rendus des Seances de l’Academie des Sciences 
(Paris) 155(26):1526-28. Dec. 23. [1 ref. Fre]
• Summary: The author isolated stachyose from the soy 
bean. Stachyose is a crystallized sugar that Schulze and von 
Planta discovered in 1890 in the bulbous roots of the Labiate 
plant or edible Crosne from Japan (Stachys tuberifera). “In 
the course of research on the carbohydrates of the Haricot 
bean (Phaseolus vulgaris), I succeeded, thanks to its content 
of strontia (composé strontianique) in isolating stachyose 
from it.” Details of the process are given. “The haricot 
beans I examined and treated contain, per kilogram, 21 gm 
of stachyose and 39 gm of saccharose. They do not contain 
reducing sugars” [which usually donate electrons].
 “Do the other leguminous seeds likewise contain 
stachyose? To fi nd out, I examined seeds which approached 
the Haricot in starch content, such as the lentil and the pea 
(Pisum sativum); those which have a low starch content such 
as the trefoil or clover (Trifolium incarnatum), galega or 
goat’s rue (Galega offi cinalis), and lupin (Lupinus luteus); 
and fi nally from a seed which is totally destitute of starch, 
the soy bean “le Soja (Soja hispida).” In every case, except 
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for the pea, I was successful in isolating stachyose and 
crystallizing it, soon very easily as for the soybean, trefoil 
and galela, then with some diffi culty as for the lentil and 
above all the lupin.”
 Note: This is the earliest document seen (July 2001) 
which contains the word stachyose in connection with the 
soy bean. Address: France.

727. Beltzer, Francis J.-G. 1912. Industries du lactose et de 
la caséine végétale du soja [Industries producing lactose and 
soy vegetable casein]. Paris: Librairie Bernard Tignol. 144 
p. Undated. (Bibliotheque des Actualites Industrielles, No. 
144). [17 ref. Fre]
• Summary: Contents: Preface. Part 1: The lactose industry 
(p. 9-95; 4 chapters). Part II: Vegetable milk, vegetable 
casein, and products from soybean seeds. Introduction. 
1. Vegetable milk (Le lait végétal; soymilk), microscopic 
examination of vegetable milk. 2. Vegetable cheese (Le 
fromage végétal; tofu). 3. Industrial uses of vegetable casein, 
proximate analysis of soybean seeds, quantity and dosage 
determination, the price of soybeans, price of recovery of 
vegetable casein, industrial production of vegetable casein, 
cleaning the soybeans, extraction of soy oil, extraction of soy 
casein. 4. Plan and installation of a factory for processing 
(10 tons/day of) whole soybeans [to make industrial 
vegetable casein], estimate and specifi cations for special 
materials, general materials, the buildings, price of recovery 
of vegetable casein, industrial uses of vegetable casein. 
Illustrations (line drawings) show: (1) Microscopic view 
of soymilk globules. (2) Microscopic view of soya bean 
tegument (exterior). (3) Schematic drawings (cross section 
and overview) of a factory for making vegetable casein.
 Matagrin (1939, p. v) states that with this book, Francis 
G. Beltzer, a practical chemist, became a major force in 
visualizing new industrial uses for the soybean in the West.
 The Preface notes that in Indochina, vegetable milk and 
vegetable cheese made from the soybean form the base of the 
people’s nutrition. Cow’s milk is largely unknown, and the 
people raise and nourish their children largely with soymilk. 
Tofu serves equally for the current nourishment of the poor 
(p. 6).
 The Introduction (p. 101-07) notes that soy protein 
is a globulin, called glycinin or vegetable casein (caséine 
végétale). Osborne & Clapp submitted this substance to 
acid hydrolysis and found its composition, which is very 
rich in glutamic acid (p. 102). Soy fl our (farine de Soja) 
contains little starch but a large amount of nitrogenous 
materials, similar to gluten; it is widely used in making 
bread for diabetics. It can also be used as the basis of foods 
that are rich in protein and very nutritious, as for colonial or 
European troops (p. 103).
 Soy sauce (Soja fermenté) is made in Japan from a 
mixture of soy and wheat (koji). The number of brewers 
(brasseurs) of soy sauce exceeds 12,000 in the entire 

Japanese Empire, furnishing more than 2,500,000 hectoliters 
of this condiment (p. 103).
 A Chinese factory has been founded on the outskirts of 
Paris (at Vallées, near Colombes) for the production soy-
based food products (produits alimentaires à base de soja). 
This factory currently makes Caséo-sojaïne [tofu] and the 
following food products: Soy fl our (Farine de soja), soy 
bread (Pain de soja), soy sauce (Sauce de soja), soymilk 
(Lait de soja), fermented soymilk (Lait de soja fermenté), 
soy cheese [tofu] (Fromage de soja), soy confections 
(Confi tures de soja), etc. The Journal, in its issue of 9 Jan. 
1911, under the title “Une usine chinoise fonctionee dans la 
banlieue parisienne [A Chinese factory is operating on the 
outskirts of Paris]” gives some details (p. 106).
 In our colonies in Indo-China, the indigenous people 
have long prepared soymilk, tofu, and several other foods. 
Soymilk is used like regular milk for feeding babies. Soy 
cheese, when cooked, is analogous to gruyere cheese; fresh 
soy cheese resembles our goat cheese. Many Europeans 
are now preoccupied with making the best of the abundant 
nutritive principles found in the soybean. One can eat green 
vegetable soybeans (Les fruits verts) like green peas (pois 
verts). In Annam and Japan a sauce is also made from 
soybeans; its use has spread from East Asia just like that of 
tofu (fromage végétal) (p. 107).
 The introduction into Europe and France of soyfoods 
(aliments retirés du Soja), especially soymilk and tofu, will 
enable us to combat periods of scarcity of animal milk and 
periods when the prices of certain foods are high. Will the 
substitution of vegetable casein for milk casein enable us to 
likewise conserve milk for food use instead of delivering it to 
industry? (p. 107).
 Chapter one, “Soymilk” (p. 108-13), discusses the work 
of the Japanese chemist T. Katayama (1906) with soymilk 
and notes that it can be homogenized and condensed. 
Illustrations show a microscopic view of the globules of 
soymilk and of okara. The absence of starch in soybeans is a 
very positive characteristic.
 Chapter two, “Tofu” (p. 114-18), notes that in Cochin-
China, calcium sulfate is called Tchack-kao, and there are 
three main varieties of tofu: (1) The fermented variety, which 
is gray or yellow in color, has a piquant taste and resembles 
Roquefort cheese. (2) The white salted variety resembles 
goat’s cheese. (3) The baked (cuite) or smoked variety 
resembles gruyere cheese and keeps as well as the salted 
variety.
 Chapter three, “Industrial uses of vegetable casein” 
(p. 119-32), observes that the oil in soybeans must fi rst be 
removed by pressing or extraction. A table (p. 120) gives the 
chemical composition of soybeans from Laos and Cochin 
China, Tonkin, and China and Manchuria. They contain 
17.64 to 18.28% oil. In Indochina a food which Beltzer 
calls La caséine végétale en lames (“vegetable casein in 
sheets” = yuba) has a rather high oil content–about 25-
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28%. There follows a section (p. 126-32) which contains 
details on industrial production of soy casein. Chapter four, 
“Design and installation of a factory for processing soybeans 
into industrial vegetable casein,” describes each piece of 
equipment and its cost, itemizes the costs of general and 
special materials plus, buildings and working capital. Also 
includes a detailed schematic diagram (p. 136-37) with three 
production lines, and both top and side views. Finally, it 
lists expenses, income, and profi t (p. 139). The last section, 
applications of industrial vegetable casein, includes paints, 
paper coatings, silk and artifi cial textiles, Galalith, and 
waterproofi ng of textiles and straw hats. The book contains 
no bibliography, few footnotes, and no mention of the 
work of Li Yu-ying–from whom the author appears to have 
borrowed much.
 Note: Although this book is undated, all major sources 
(except a Seattle Public Library bibliography) give its date 
as 1912. Address: Ingenieur-Chemiste-Expert, Professeur de 
Chimie Industrielle.

728. Boname, P. 1912. Soja [Soybeans]. Ile Maurice 
(Mauritius), Station Agronomique, Rapport Annuel For the 
year 1911. p. 22-23. Also titled Bulletin No. 26. English-
language summary in Philippine Agriculturist and Forester 
2:103-04 (1912). Also in Bulletin of the Imperial Institute. 
1912. p. 668. [Fre]
• Summary: Trials made with soy beans in Mauritius during 
1911 did not give satisfactory results. If sown as early as 
May or June, the plants suffer from the effects of cyclones, 
typhoons, and torrential rains, whereas, if sown later in 
the year, they are liable to attack by the “haricot fl y” or 
“bean fl y” (Agromyza), and to destruction by birds and 
small animals, such as hares. Address: Directeur, Station 
Agronomique, Ile Maurice.

729. Bradbury, Frederick. 1912. History of Old Sheffi eld 
Plate: Being an account of the origin, growth, and decay of 
the industry... London: Macmillan and Co., Ltd. xiii + 539 p. 
See ix, p. 197, 271. Illust. General index. Index to marks. 30 
cm. [25* ref]
• Summary: This is a very interesting and original book, 
with much new information about and photos of early soy 
cruets and soy frames. In the 1740s craftsmen in Sheffi eld, 
England (long known for its cutlery and metalwork), 
invented the process for making articles from silver plated 
on copper by fusion; this process is much older than electro-
plating. Before that all such articles were made from pure 
silver. Two early products were metal “soy frames” and cruet 
frames,” used for holding cruets–which are cut glass bottles 
that usually hold oil, vinegar, soy [sauce], liquor, etc. for use 
at the dining table.
 The section titled “Sale room values of Old Sheffi eld 
Plate” states (p. 184) that as of 1912: “Cruet and liquor 
frames are not in request, but small soy frames from the 

Adam period [ca. 1770-1790] are much sought after.”
 A complete list of Old Sheffi eld plated wares 
manufactured by the fi rm of Watson & Bradbury between the 
years 1788 and 1815, with original descriptions taken from 
the company’s pattern book, includes (p. 196-97): “Cruet 
frames”–485 different patterns. Note: this is the single most 
popular type of pattern / item. “Soy frames”–84 different 
patterns.” This one fi rm made a total of 570 different patterns 
of soy frames and glass cruets.”
 The section titled “Cruet frames and soy frames” 
(p. 271-73), which contains various superb illustrations, 
states: “The soy frames and cruet frames–with their many 
combinations and varieties of patterns, are suffi ciently 
illustrated here to give a very fair general idea of the 
different fashions and requirements of this branch of the 
industry. The name soy is borrowed from the French [sic, the 
Japanese], and signifi es sauce.” (p. 271).
 Black-and-white illustrations show: (1) A punching and 
piercing machine, with a “soy frame base” after piercing (p. 
119; various spaces were pierced on its edge).
 (2) “Small 2-bottle Soy Frame, by D. Holy, Wilkinson & 
Co. Date 1787.”
 (3) “Small 3-bottle Soy Frame, with green bottles 
ornamented with gold, by N. Smith & Co. Date 1803.”
 (4) “Round 6-bottle Soy Frame, by Richard Morton. 
Date 1776.” Note: This is the earliest date seen (Sept. 2003) 
for a soy frame or soy cruets.
 (5) “7-bottle Oval Soy or Cruet Frame, by T. Law & Co. 
Date 1792.”
 (6) “3-bottle Cruet or Soy Frame Combination, with 
plated Mustard Pot, by N. Smith & Co. Date 1789.” (p. 271-
73).
 (7) “Illustrated designs [two] from catalogues, about 
1778. The Soy Frames. The property of T. Bradbury & Sons” 
(p. 404). Address: Sheffi eld, England.

730. Capus, G.; Boise, D. 1912. Les produits coloniaux: 
Origine, production, commerce [Colonial products: Origin, 
production, and commerce]. Paris: Librairie Armand Colin. 
xvi + 687 p. See p. 113-15, 340. Illust. Index. 19 cm. [193* 
ref. Fre]
• Summary: In the chapter on “Vegetables” is a section titled 
“Soybeans” (Le Soya ou Soja) (p. 113-15), which gives basic 
information and contains a large (non-original) illustration of 
a soybean plant by Thiebault. In Japan, soybean are used to 
make a sauce or condiment called shoyu (Sho-yu).
 In the chapter on “Forage plants” is a short paragraph 
(p. 340) on the “Soybean” (Le Soya) which states that it is a 
precious legume for subtropical regions. Its stems and leaves 
are very rich in nitrogenous materials, and therefore very 
nourishing.
 Also discusses: Peanuts (L’Arachide, p. 115-16, 289-
94, 337). Bambara groundnuts (Le Voandzou, p. 116). 
Sesame seeds (Le Sésame, p. 298-301). Address: 1. Doctor 
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of Science, former Director General of Agriculture in 
Indochina; 2. Asst. at the Museum of Natural History, 
professor at the l’École coloniale. Both: Paris, France.

731. Haage & Schmidt. 1912. Haupt-Verzeichniss ueber 
Samen und Pfl anzen [General catalog of seeds and plants]. 
Erfurt, Germany. 284 p. 23 cm. [Ger]
• Summary: The front cover of this catalog has a new design 
and some new text. In German, after Haage & Schmidt, is 
written: Gärtnerei, Samenbau, Samenhandlung (“Gardeners, 
Seed Producers, and Seed Dealers”). The French text (in an 
oval below the German text) is the same. The illustration at 
the bottom of the front cover shows a basket of fl owers on 
a table surrounded by many vegetables. The illustration on 
the rear cover is also new, showing new large buildings and 
greenhouses. The entry for soybeans (p. 27) is similar except 
that several prices have changed slightly, two varieties of 
soybeans are now sold in 100 kg quantities (Yellow for 
150 marks and Giant Yellow for 162 marks), and one more 
variety, “Extra Early from Podolia” is no longer available. 
Address: Erfurt, Germany.

732. Maurel, Edouard César Emile. 1912. Traité 
de l’alimentation et de la nutrition à létat normal et 
pathologique. Quatrième et dernier volume [Treatise on food 
and nutrition in normal and diseased conditions. Vol. 4]. 
Paris: O. Doin, Éditeur. xi + 845 p. Index (in vol. 4). 25 cm. 
[Fre]
• Summary: The section titled “General summary for mental 
illnesses” (p. 777) twice recommends a lacto-ovo-vegetarian 
diet. In the section titled “Dietetic observations on foods 
given for the principal aliments” (p. 779-79), whole-wheat 
bread, gluten bread, soy bread (Pain de soja), and almond 
bread are recommended for low-carbohydrate diabetic diets. 
Edouard Marel was born in 1841. Address: M.D., principal 
physician for the Naval Reserves, Prof. at the Faculty of 
Medicine, Toulouse (Médecin principal de réserve de la 
Marine).

733. Neumann, Hermann. 1912. Die Sojabohne, ihre 
Bedeutung fuer den gesunden und kranken Menschen und 
ihre Verwertungsform [The soybean, its signifi cance for 
people in good and poor health, and the forms in which it 
is used]. Zeitschrift fuer Physikalische und Diaetetische 
Therapie (Leipzig) 16:129-51. [26 ref. Ger]
• Summary: “In my own medical practice, since 1908, I have 
served soybeans in various forms (as soup, vegetables, or 
bread) to many dozens of people, of all ages and degrees of 
ill health. In almost every case they have praised them and 
been helped by them.” The author reported splendid results 
in treating diabetics with soybean bread and a patented 
preparation named “Soyap.” Tables show the composition of 
various beans, including the soybean.
 A Chinese establishment, Caséo-Sojaïne [founded by Li 

Yu-ying] near Paris, has undertaken to make soyfoods suited 
to French tastes (p. 149). Address: M.D., Potsdam.

734. Two photographs of Li Yu-ying. 1912? Undated.

• Summary: The fi rst is a portrait photo of Li. 

 The second is a photo with Li and his students at the 
base of the Roman aqueduct, probably in Paris, France.
 Both photos are owned by the Bibliotheque Municipale 
de Lyons, France. They are in the collection of L’Institute 
Franco-Chinoise de Lyon (1921-1946).

735. Malpeaux, L. 1913. Les tourteaux dans l’alimentation 
des vaches laitières [Cakes as feed for dairy cows]. Vie 
Agricole et Rurale (Paris) No. 5. p. 123-26. Jan. 4. English-
language summary in Experiment Station Report, p. 673. 
[Fre]
• Summary: Discusses the nutritive value of linseed, 
cottonseed, sesame, peanut, poppy, copra, and soy-bean 
cakes. Soybean cake (le tourteau de soja) has only recently 
come to be used in France. Its use expanded fi rst in England, 
then in Germany, Holland, and northern France. A fi rst set of 
tests did not show it to be advantageous as a feed for dairy 
cows producing milk and butter. More tests are now being 
conducted. “Compared to cottonseed cake in equivalent 
rations, we have obtained a little less milk, 0.22 liters/head/
day, and it had a little higher fat content. The resulting butter 
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is white, fi rm, of average taste, and it rancidifi es easily. Its 
proportion of casein is also elevated relative to that made 
with cottonseed cake, which surpasses all other cakes on this 
point.”
 Peanut cake (le tourteau d’arachide) appears to be 
one of the best concentrated feeds, used to enrich livestock 
rations with nitrogen. Address: Directeur de l’École 
d’agriculture du Pas-de-Calais.

736. Mallevre, A. 1913. Valeur alimentaire du tourteau 
de soja [Nutritional value of soybean cakes]. Recueil de 
Medecine Veterinaire 90(1):47-49. Jan. [Fre]
• Summary: Discusses the effect of soybean cakes on the 
yield of milk and quality of butter. The nutritional value of 
soybean cakes has been studied in experiments instituted in 
Denmark. Mr. Mallèvre, professor at the national agronomic 
institute (Institute national agronomique) has recently 
announced the detailed results. These experiments were 
undertaken by the laboratory of agronomic research of the 
Elite Veterinary and Agricultural College of Copenhagen 
(École supérieure véterinaire et agricole de Copenhague) 
with respect to the action of the soybean cakes on milk 
production. They divided 170 animals into two groups.
 In the fi rst group they studied the infl uence of the cake 
on the yield of milk. In the second group they examined the 
variations in the quality of butter obtained.
 In conclusion, soybean cake can be used in the same 
capacity as the other oilseed cakes, and in the same doses, 
in feeding dairy cows. Address: National Inst. of Agronomy, 
Denmark.

737. Neuville, A. de. 1913. Les nouveaux aliments artifi ciels 
[The new artifi cial foods]. Revue (La) (Paris) 100(3):384-89. 
Feb. 1. 24th year. 6th Series. For translations see Literary 
Digest (8 March 1913, p. 509-510) and American Review of 
Reviews, April 1913 (p. 500-01). [Fre]
• Summary: Contents: Introduction. 1. Soymilk (Le lait 
de soya). 2. Meat alternatives (La viandine) developed by 
Belgian chemist M. Effront. 3. Miracle wheat. Note: The 
soybean is mentioned only in the section on soymilk.
 By modifying the albuminoid and protein substances 
found in soy (Soya hispida, or Chinese pea), and extracting 
their proteids, we may obtain a milk that is similar to the 
milks secreted by the mammary glands of mammals. Soy is 
rich in nitrogen and in fatty matter. Made into fl our it serves 
to make a bread that is prescribed for diabetes. A synthetic 
milk has been extracted from the beans, by a process that 
is still kept secret; it has the same nutritive effect as natural 
milk. “The invention was introduced into Germany and 
France almost at the same time. The parts of the plant are 
broken up mechanically, then chemically triturated and 
reduced to a lactescent substance that is cheaper than the 
product of the cow and may replace it perfectly.”
 A farmer can get six times as much milk from the same 

piece of land by planting it to soy beans, than by growing 
grass and letting a milch cow eat the grass. “The economy 
realized is considerable. A cow requires nearly a acre of 
pasturage. She turns only 53 per cent. of it into effective 
nutriment and about 5 per cent. into milk... Two milkings a 
day give on an average 15 quarts, varying with the breed. 
Soy grown on a fi eld of one-sixth an acre yields the same 
quantity of artifi cial milk. The expense is far less.
 “This soy milk presents other advantages over natural 
milk. It is not exposed to contact with impurities, as so often 
happens in farm stables and dairies... Besides, cows are not 
exempt from bacillary infections... Artifi cial milk is not 
exposed to these dangers. It is made with apparatus kept so 
scrupulously clean that there can be no question of microbial 
infection.”
 Soy “is a very nourishing food, but of an oily taste that 
makes it disagreeable to Europeans. Made into milk the 
soy has none of these disagreeable qualities. It is digestible, 
pleasant to the palate, and leaves no taste in the mouth. Being 
a complete food like natural milk, it is suited to children and 
invalids and all who are following a diet.” Address: Dr.

738. Revue Mondiale (La) (formerly Revue des Revues). 
1913. Le lait de soya [Soymilk]. Feb. 1. p. 385-86. [Fre]*

739. Tanret, Georges. 1913. Sur la présence du stachyose 
dans le Haricot et les graines de quelques autres 
Légumineuses [On the presence of stachyose in kidney-beans 
(haricots) and in seeds of some other legumes]. Bulletin de la 
Société Chimique de France (Paris/Bayeux) 13-14(4):176-
82. Feb. 20. 4th Series. [10 ref. Fre]
• Summary: As is well known, stachyose is a crystalline 
sugar that Schulze and von Plata discovered in 1890 in 
Stachys tuberifera, an edible tuber (Labiate) from Japan. 
Here the author reports the isolation of sucrose and a 
tetrasaccharide stachyose from soybeans.

740. Literary Digest. 1913. Vegetable milk. 46:509-10. 
March 8.
• Summary: This article begins: “Milk is not a chemical 
compound, but an emulsion... and it has, in fact, been 
imitated with more or less success, vegetable products 
having been mostly used for the purpose.
 “The best known of these, ‘soy milk,’ made from a 
Chinese bean, has long been known. Witness Edward Lear’s 
limerick about the man ‘who lived on warm brandy and soy.’ 
Children used to think that ‘soy’ was one of Lear’s nonsense 
words, like his ‘runcible spoon’; but it is now almost as 
common a food in Germany as it is in China.” There follows 
a lengthy translation of an article by Dr. A. de Neuville titled 
“Artifi cial Foods” that appeared in La Revue (Paris, Feb. 
1). “The economy realized is considerable. A cow requires 
nearly an acre of pasturage. She turns only 53 per cent of it 
into effective nutriment and about 5 per cent into milk... Two 
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milkings a day give on an average 15 quarts, varying with 
the breed. Soy grown on a fi eld of one-sixth of an acre yields 
the same quantity of artifi cial milk. The expense is far less...
 “This soy milk presents advantages over natural milk. It 
is not exposed to contact with impurities, as often happens 
in farm stables and dairies... Besides, cows are not exempt 
from bacillary affections, and it has been proved that the 
pathogenic germs of their milk exist in the lacteal glands 
themselves. Artifi cial milk is not exposed to these dangers. It 
is made with apparatus kept so scrupulously clean that there 
can be no question of microbial infection.”
 Note. This is the earliest English-language document 
seen (Aug. 2013) that contains the word “lacteal” or the term 
“lacteal glands” in connection with soy milk.
 “In China and Japan, soy has been abundantly cultivated 
since the earliest times... Made into milk the soy has none of 
these disagreeable qualities. It is digestible, pleasant to the 
palate, and leaves no taste in the mouth. Being a complete 
food like natural milk, it is suited to children and invalids 
and to all who are following a diet.”

741. Annales Coloniales (Les). 1913. Un novel emploi du 
soya [A new use of the soybean]. 14(31):2. Col. 1. March 13. 
[Fre]
• Summary: There is now a factory making soymilk in 
England. It is sold in London for 30 centimes per quart.

742. Granato, L. 1913. A soja [The soybean]. Sao Paulo 
Secretaria de Agricultura, Comercio e Obras Pulicas. 
Boletim de Agricultura, Series 14. No. 3. p. 159-67. March. 
Series XIV. [Por]
• Summary: Contents: Names of the soybean: Scientifi c 
and in various foreign countries. Botanical characteristics. 
Soybean cultivation: In Russia, France, Italy, Austria. 
Harvest and yield: In Italy, Hungary, France, in Brazil at 
the Agronomic Institute of Campinas (instituto Agronomico 
de Campinas) where Dutra reported yields of 2,200 to 
2,300 liters/hectare. The soybean as a food: Nutritional 
composition and food value of the seeds of varieties analyzed 
by König, of varieties cultivated in 1899 at the Agronomic 
Institute of Campinas and analyzed by Mr. R. Bolliger. Soja 
as a forage crop. Uses of the soy bean (esp. in Japan and 
China): Miso, tofu (a type of cheese {queijo} called To-fu), 
shoyu, koji, soy fl our (farinha de soja).
 Note 1. This is the earliest Portuguese-language 
document seen (April 2013) that uses the word queijo or the 
word To-fu to refer to tofu.
 Note 2. This is the earliest Portuguese-language 
document seen (Nov. 2013) that mentions soy fl our which it 
calls farinha de soja.
 Three bar charts (p. 165-66) compare the protein 
(albuminoides), oil and fat, and carbohydrate content of the 
soybean with those of other major foodstuffs (of both animal 
and vegetable origin, such as common beans {feijao}, beef, 

eggs, wheat, etc.). Soybeans have the highest content of 
protein, and of oil or fat, of all foods with which they are 
compared.

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

744. Los Angeles Times. 1913. Vegetable milk (Abstract). 
April 8. p. II3.
• Summary: A reprint of an English-language article of the 
same title published in Literary Digest. March 8. p. 509-10.

745. Goessel, Fritz. 1913. Procédé pour la fabrication d’un 
produit alimentaire, ressemblant au lait, de la fève de soja et 
d’autres substances végétales similaires [Process for making 
a food product, resembling milk, from soybeans and other 
similar vegetable substances]. French Patent 451,447. April 
18. 3 p. Application fi led 2 Dec. 1912. Under International 
Convention, 4 Dec. 1911. [Fre]
• Summary: In the manufacture of a nourishing beverage 
from the soybean (fève de soja), similar to milk, purifi ed 
fi nely ground soy beans (or pistachio or sesame kernels) 
are cooked up as rapidly as possible with sodium hydrogen 
phosphate and water 100 liters. Address: Germany.

746. American Review of Reviews. 1913. Vegetable milk and 
vegetable meat (Abstract). 47(4):500-01. April. [1 ref]
• Summary: An English-language summary of the following 
French-language article: Neuville, A. de. 1913. “Les 
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nouveaux aliments artifi ciels” [The new artifi cial foods]. 
Revue (La) (Paris) 100(3):384-89. Feb. 1. 24th year. 6th 
Series.
 This summary begins: “In most families the two 
heaviest items in the cost of food are the expenditures for 
milk and milk-products and for meat. Moreover, milk and 
meat are the most diffi cult foods to procure, to preserve, and 
to transport in a pure and wholesome condition. And it is this 
diffi culty, coupled with modern standards of hygiene and 
sanitation, that has helped to make their cost mount steadily 
higher year by year. All of us, must be warmly interested in 
the successful efforts of certain foreign chemists to produce 
synthetically both milk and meat from vegetable sources, 
since it claimed that the ‘near-milk’ and ‘near-meat’ are not 
only as nutritious as their prototypes, but far freer from dirt 
and disease-germs, as well as very much cheaper.”
 The new artifi cial milk is made from the seed of the soy 
bean or the Chinese pea.
 “From other sources we learn the interesting fact, not 
mentioned in La Revue, that an excellent cheese [tofu] can be 
made from this milk, which widens its usefulness materially.
 The Belgian chemist, M. Effront, has proposed using 
the refuse from breweries to make a palatable and nutritious 
[non-soy] substitute for meat.

747. Bertrand, Gabriel; Rosenblatt, Mr.; Rosenblatt, Mme. 
1913. Recherches sur l’hydrolyse comparée du saccharose 
par divers acides en présence de la sucrase de kôji [Research 
on the comparative hydrolysis of saccharose by various acids 
in the presence of the sucrase of koji]. Annales de l’Institut 
Pasteur 27(5):366-72. May. [10 ref. Fre]
• Summary: Discusses Aspergillus niger and A. oryzae. 
Conclusion: It is the great difference in the concentration of 
hydrogen ions (pH) that determines the maximum activity of 
the three kinds of sucrases.

 A portrait photo shows Gabriel Bertrand.
 Note: In 1906-1910 Li Yu-ying left Montargis for Paris 
where he enrolled in courses in chemistry and biology at 
the Sorbonne and worked as an intern in the laboratory of 
Gabriel Bertrand at the Pasteur Institute.

748. Li, Yu-ying. 1913. Method of manufacturing products 
from soja. U.S. Patent 1,064,841. June 17. 3 p. Application 
fi led 10 Oct. 1911.
• Summary: Li describes himself as “a subject of the 
Emperor of China, residing at Vallées, in France.” “The 
object of this invention is to provide a simple, effi cient and 
economical method of producing a product from soja beans, 
and from which product it is possible to obtain by adding 
certain substances a product resembling human or animal 
milk, and also to obtain fresh or fermented cheese, milk 
in the form of powder and concentrated milk, fermented 
milk, sauces, preserves, etc. The manufacture of this milk 
comprises a series of operations viz., the cleaning and 
decorticating of the beans, which are effected in the ordinary 
manner, the grinding of the said grain previously mixed with 
a certain quantity of water, the passing of the crude product 
through a fi ltering press, from which the liquid, which is of 
a milky color, runs off to cool through a fi lter and passes 
thence into a boiler heated with a water bath, where it is 
pasteurized or sterilized, and from which it is removed, ready 
to be delivered for consumption as milk, or for use in the 
manufacture of the products mentioned above.
 “The apparatus necessary for this manufacture is 
illustrated in the accompanying drawings by a longitudinal 
sectional elevation.” Li’s signature, written “Yu Ying Li,” is 
just below the mechanical drawing. A detailed description 
of the ingenious equipment and process follows. The ground 
paste is mixed with water; a pump “forces it under pressure 
into the fi ltering press...” The slurry is cooked in a “boiler 
or digester” which is actually a steam-jacketed kettle; there 
“it is heated to a variable temperature for the purpose of 
pasteurization or sterilization.”
 Concerning the okara: “When the operation is fi nished, 
the grain [okara] is removed from the fi lter-press and now 
forms cakes which can be utilized for feeding human beings 
(they are in that case dried and reduced to powder). They 
may also be used for feeding cattle, and, even if these 
cakes are greatly exhausted, they form a very good nitrated 
manure, after undergoing certain treatment; drying and 
dressing.”
 “The soja milk contains more casein and less lactose 
and butter than human or animal milk, but by reducing its 
quantity of casein by adding certain matters a product is 
obtained resembling human and animal milk. With this milk 
fresh or fermented cheese can be made as desired.
 “In making fresh cheese [tofu], the milk is curdled or 
coagulated by means of magnesia salts, organic acids and 
ferments, rennet or lactic ferments.
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 “The coagulated milk is molded and pressed, and cheese 
of different forms and consistency obtained according to the 
degree of coagulation or pressure. The cheeses may be eaten 
fresh or they may be dried. They are salted or not according 
to the nature of the manufacture...
 “In producing fermented cheese: Roquefort, Permesan, 
Romatour, Camembert, Gruyère, etc., ferments suitable for 
the manufacture of those products are employed...
 “The fermented milk is obtained by using ferments such 
as the ferments employed in producing fermented milks–
kephir [kefi r], yoghourt [yogurt], koumis [koumiss], etc. 
These are the Saccharomyces cerevisiae, Dispora caucasica, 
Maya bulgare, etc., and the manufacture is effected by 
modifying the said milk through the addition of sugar 
(glucose, levulose, etc.), and more particularly lactose.
 “The casein derived from Soja is manufactured either 
from the milk itself obtained as indicated or with the cakes 
remaining after the extraction of the oil or fatty matter of the 
soja beans...
 “In order to prepare it the soja milk is coagulated. The 
coagulation having been effected, the product is dried, 
asepticized or not, ground or not, and may be employed 
as an alimentary or as an industrial product. This latter 
product may be employed for all purposes; paste, bedding 

paper, manufacture of the objects, etc. the same as animal 
casein. To the casein thus obtained chemical products such 
as borax, oxid of zinc [zinc oxide], magnesia, gelatin, etc., 
may be added in different proportions in order to obtain solid 
casein. It is also possible to produce sauce with soja milk 
the fermentation of which is effected by means of special 
ferments such as sojaobacille and the acetomyces. This 
sauce is more or less salted with chlorid of sodium [sodium 
chloride] and an addition may be made of spices; pepper, 
clove, nutmeg, piment*, etc. The sauce having been made 
may be concentrated or dried by heating. Soja preserves may 
also be obtained with soja milk slightly thickened with sugar. 
In this case, the soja grains are cooked before being ground 
and may be mixed with or added to dry fruits, chestnuts, 
almonds, hazelnuts, cocoa, etc.”
 Note 1. This is the world’s 2nd earliest patent seen (June 
2011) concerning a fermented cheese made from soja, and 
also the earliest U.S. soymilk patent.
 Note 2. Webster’s Third New International Dictionary 
(1963) defi nes piment as “wine fl avored with spice and 
honey.” It defi nes pimento as a synonym for allspice. 
Address: Vallées, France.

749. Dunne, J.J. 1913. Winter fodder of milch cows in 
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Denmark. Hoard’s Dairyman 45(25):832, 839. July 18. [Eng]
• Summary: Oilcakes are a good source of “the albumenoids 
(protein)” for milch cows. “Ground nut cake, cottoncake, 
soja-cake or sojameal and sunfl ower cake should be used, 
preferably a mixture of all, at least of two or three of them... 
Sunfl ower cake contains only about 35 to 36% albumenoids 
and is therefore about 5% short of the required amount 
(40%). Ground-nut cake contains 50% albumenoids; soja 
cake and sojameal contain 42 to 44%.”
 Another good fodder is the Yellow Globe variety of 
mangold [a large orange beet grown as food for cattle]. “It 
was originally imported from France, where it was grown 
by the French seedsman, Andre Leveque de Vilmorin (died 
1862) on his large estate in the Department Loiret. The 
French name of the mangold is ‘betterave disette jaune.’ It is 
called ‘Barre’s mangold’ by the Danes. ‘Barre’ was the name 
of Vilmorin’s estate.”
 Note 1. This is the earliest English-language document 
seen (Dec. 2005) that uses the term “soja cake,” “soja-cake,” 
or “sojameal” to refer to ground, defatted soybeans.
 Note 2. This is the earliest English-language document 
seen (April 2004) that uses the term “cottoncake” to refer to 
cottonseed cake. Address: Denmark.

750. Curtice, Raymond S. 1913. Dairen. Daily Consular and 
Trade Reports (U.S. Bureau of Manufactures, Department 
of Commerce and Labor) 16(177):597-608. July 31. See p. 
604-05.
• Summary: This is part of a larger article on “Commerce 
and industries of southern Manchuria” (p. 593+). The section 
on Dairen begins: “The Dairen (Dalny) consular district 
compromises the southern end of the peninsula of Liaotung, 
the southernmost part of Manchuria, and embraces the whole 
of the Kwantung Leased Territory, which was originally 
leased to Russia by China in 1898. The unexpired term of the 
lease was ceded to Japan by Russia at the close of the Russo-
Japanese War.”
 The section titled “Bean trade” (p. 604) notes that there 
has been a marked decrease in the trade of soybeans and 
products from Dalny. The reasons for this have already been 
given. A table shows exports for the calendar year 1912 of 
bean cake, [soy] beans, and bean oil (in tons of 2,000 lb) 
to various countries. Most of the bean cake (302,402 tons) 
is sent to Japan. Most of the [soy] beans are also exported 
to Japan (101,903), followed by Hong Kong (9,694), Great 
Britain (5,700), Dutch Indies [today’s Indonesia] (2,829), 
and Netherlands (1,108). The largest amount of [soy] bean 
oil is sent to Belgium (13,550), followed by Japan (7,636), 
and Great Britain (1,116). Small amounts of beans and/or 
products are exported to: United States (oil only), Singapore 
/ Straits, etc., Sweden, Germany, France, Russia (Pacifi c 
ports), and Chosen (Korea). For bean cake: Total to foreign 
countries 302,551. Total to Chinese ports 76,172. Grand 
total (1912) 378,723. For [soy] beans: Total to foreign 

countries 121,3241. Total to Chinese ports 61,304. Grand 
total (1912) 182,629. For [soy] bean oil: Total to foreign 
countries 23,493. Total to Chinese ports 13,973. Grand total 
(1912) 37,467. Corresponding totals are given for 1910 and 
1911. “The fact that the share taken by the Chinese ports 
was so much greater proportionally in 1912, in all three 
items, was due to the lessening of the European demand.” 
“It is expected that a new factor in the export trade of bean 
cake will be introduced when the new chemical process of 
extracting the oil is put into operation, for the residue, now 
in the form of bean cake, will be in a powder, and will be 
capable of shipment through the tropics without decaying. 
This should open up profi table markets in America and 
Europe for this article.”
 The section titled “Bean milling the chief industry” 
(p. 605) begins: “The industries of this consular district 
center around the [soy] bean trade and the South Manchuria 
Railway Co. Gives statistics by bean mills on production 
of bean cake and oil in 1910, 1911, and 1912. The Chinese 
have 40 [soy] bean mills in operation with a combined 
capital investment of $528,500, while the Japanese with 
their six mills of most modern construction total $1,687,000. 
Although most of the Chinese mills are operated by crude 
methods, still it is signifi cant that their combined output 
during the season just past (October–April) was $8,308,098. 
The output of fi ve modern Japanese mills (one having been 
destroyed by fi re) during the same period was $2,360,170.” 
Address: Vice consul.

751. Hunt, William H. 1913. Industrial uses of casein. Daily 
Consular and Trade Reports (U.S. Bureau of Manufactures, 
Department of Commerce and Labor) 16(225):561-64. Oct. 
31.
• Summary: Page 562: “Vegetable casein, which can be put 
to the same uses as animal casein, has been extracted on 
a large scale from the soya bean, which has the following 
composition: Water, 12.35 per cent; dust and other impurities 
7.90 per cent; dry pods, 7.85 per cent; dry casein, 25.55 
per cent; residues, 29.80 per cent; oils and fatty substances, 
16.42 per cent. The beans are fi rst washed to rid them of all 
dust and foreign substances, then dried lightly in the open air. 
They are then triturated to remove the fatty substances they 
contain. This is done with the aid of crushers and presses 
such as are used for the extraction of olive oil. Following this 
the pulp is triturated between millstones with ordinary water, 
and a milky liquid is thus obtained that may be concentrated 
by repeating the operation several times on the same pulp. 
It is then clarifi ed by means of appropriate fi lter presses. To 
separate the casein from this liquid it is heated by means 
of an alembic placed in vessels furnished with agitators; 
coagulation takes place.
 “Manufacture of Galalith: The most important use of 
casein is in the manufacture of galalith (milk stone), which is 
used in imitation of ivory, tortoise shell, celluloid, etc. As it 
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is noncombustible it has a great advantage over celluloid. It 
is also cheaper than tortoise shell.
 “The manufacture of galalith in France was started 
in the Department of Charente-Inferieure about 1904. It 
had an auspicious beginning, thanks to the establishment 
of cooperative dairies that brought about the erection of a 
casein factory beside the butter factory of Surgere, Charente-
Inferieure.
 “Galalith is generally prepared by molding and 
compressing casein in the presence of formaldehyde. This 
method, however, does not allow of the manufacture of cakes 
of more than 25 millimeters (0.98 inch) in thickness, as the 
effect of formaldehyde does not reach beyond a depth of 12 
millimeters (0.47 inch). In order to obtain thicker cakes it is 
necessary to unite several fl akes with isinglass under heavy 
pressure.”
 Page 563: Casein is extracted for the manufacture 
of galalith in three important factories situated at 
Levallois-Perret, near Paris (Zirn process); near Hamburg, 
Germany; and at Vienna, Austria (process of the Vereinigte 
Gummiwarenfabrik). Factories are increasing in number day 
by day by reason of the great success of the fi rst enterprises 
and the numerous markets open to this substance. In 1910 
about 200,000 kilos (440,000 pounds) of casein were 
transformed into galalith at Surgere,...”
 “Use of Casein in Food Products: The cheeses known 
in the southwest of France as caillebottes are nothing 
but coagulated casein. As they have a tendency to rapid 
fermentation, they must be consumed within 48 hours of 
their manufacture.
 “A Chinese factory recently set up [by Li Yu-ying] in 
Colombes, near Paris, makes caseo-sojaine and other food 
products containing vegetable casein extracted from the soya 
bean.
 “Casein is the most easily assimilable of all proteides. 
It can therefore be used for increasing, in the desired 
proportion, the nutritive value of food poor in albuminoid 
matter...” Address: St. Etienne, France.

752. W. 1913. Die Sojabohne und ihre Verwendung in der 
Naehrmittelbranche [The soybean and its use in food-service 
departments]. Konserven-Zeitung 14(48):377-78. Nov. 28. [4 
ref. Ger]
• Summary: A brief account of the history, nutritive value, 
and utilization of the soy bean. One of the earliest food uses 
of soybeans in the West was in the use of Japanese soy sauce 
in Worcestershire sauce, in England. The soybean was also 
used secretively, unbeknownst to food chemists and experts, 
as a popular coffee substitute until it was exposed in 1912 in 
Weller-Darmstadt (see Chemiker-Zeitung). This substitute, 
made from roasted soybeans, was used to extend coffee at 
levels of up to 33%. It was shown that this soy-extended 
coffee was much richer in nutrients than real coffee.
 In Paris, France, Bergey roasted soybeans and added 

molasses or grape sugar to make a coffee substitute, or he 
added vanilla, sugar, and cocoa-butter (the fat in butter) to 
make a chocolate substitute.
 “As far as we know from the literature, the soybean has 
been used heretofore, with the exception of Worcestershire 
sauce and other sauces and soup seasonings, only as coffee 
or chocolate substitutes. However the real superiority of this 
plant lies in its high nutritional value and therefore it should 
be used directly as a food, as it is in the countries of its 
origin.” Address: Germany.

753. Carbonnières, Carles de. 1913. Séance du 11 Octobre 
1913 [Meeting of 11 Oct. 1913]. Bulletin Mensuel du Comice 
Agricole de Castres No. 11. p. 161-64. Nov. See p. 162-63. 
[Fre]
• Summary: Page 162: In recent years, he [Carles de 
Carbonnières] has tried / tested seeds from the United States.
 Page 163 (2nd paragraph from bottom): Mr. Carles 
recommends the soybean (le Soja hispida) as a green forage 
crop, to be consumed or turned under (buried) as green 
manure. The plants attain / grow to a height of 70-80 cm. and 
produce an enormous mass of green matter. This plant has 
the highest content of nitrogen plus oil of any in existence. 
In the United States it us very widely used, while the pods 
are still tender, for being made into silage with maize, whose 
nutritional value it thereby strengthens / increases.
 Note 1. Léon Rouest in his 1921 book Le Soja et Son 
Lait Végétal: Applications Agricoles et Industrielles (p. 57) 
pays tribute to Carles whom he describes as a farmer highly 
skilled cultivating in soybeans (“M. Carles de Carbonnières, 
un cultivateur de Soja émérite”).
 Note 2. Castres is located in south-central France in the 
Tarn department and Midi-Pyrénées region–on the Agout 
river. Hervé Berbilles of France (who sent this document) 
notes (18 Feb. 2012): Carbonnières, who was living in the 
département of Tarn at this time, seems to have succeeded in 
acclimatizing soybeans, at least some of which came from 
the United States–not only for forage / grazing (the typical 
use in the USA in the early 20th century). He later gave some 
acclimatized soybean seeds to Rouest in Villardonnel in the 
département de l’Aude, next to the Tarn.
 In addition, “in 1918 Mr. Rouest (while director of the 
Experimental Farm for New Crops) received some soybean 
samples from the United States via Messrs. Brioux and 
Semichon. He cultivated these, isolated mutations, created 
hybrids, and tested some new varieties that had already been 
cultivated by M. Carles de Carbonnières in Tarn” (Rouest 
1921, p. 24).
 For this reason, Carbonnières played an important 
role in soybean history in France even if his work was on a 
much smaller scale and probably without the same strong 
agronomic methodology than that of Rouest.

754. Drugs, Oils and Paints (Philadelphia). 1913. Industrial 
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uses of casein [Abstract from a consular report from William 
H. Hunt, St. Etienne, France]. 29(7):247. Dec. 13. [1 ref]
• Summary: Contains a long section on vegetable casein, 
which is mainly about soya beans. “Vegetable casein, which 
can be put to the same uses as animal casein, has been 
extracted on a large scale from the soya bean, which has the 
following composition: Water, 12.35 per cent.; dust and other 
impurities 7.90 per cent...”

755. Contant, Philippe-Jules; Perrot, Jean-Baptiste-Félix. 
1913. Nouvelle matière plastique, transparente, fl exible, 
ininfl ammable, pouvant remplacer le celluloïd, servir 
d’apprêts, être fi lée et tissée [Transparent, fl exible, non-
infl ammable plastic material [from soy beans] capable of 
replacing celluloid, suitable for fi nishing, spinning and 
weaving]. French Patent 461,007. Dec. 17. 2 p. Application 
fi led 1 Aug. 1913. First addition 5 Jan. 1914. [Fre]
• Summary: This new product has as its principal constituent 
the milk obtained from soybeans (pois de Chine ou graine de 
soja hispida). This milk, obtained by the current process, is 
used to make tofu (teou-fou).
 The milk from the seeds of Soja hispida is treated with 
bases, e.g., ammonia, soda or pyridine in the proportion of 
5-10 gm per liter; 10-15 gm of a mixture of acetic, lactic, 
phosphoric and nitric acids are added at a temperature of 
35ºC. The material is then heated to boiling in a solution 
of aluminum sulfate and the reaction is allowed to proceed 
for 2-8 days. The plastic product obtained is gelatinized by 
solvents, such as pyridine, acetic acid and resorcinol and 
may be hardened by formaldehyde. Address: 1. Côte-d’Or, 
France; 2. Ain, France.

756. Lewkowitsch, Julius. 1913-1915. Chemical technology 
and analysis of oils, fats, and waxes. 5th ed. Entirely 
rewritten and enlarged. 3 vols. Vols. 2-3 edited by George H. 
Warburton. London: Macmillan and Co., Ltd.; New York: 
The Macmillan Co. See vol. 2, p. 111-18. Illust. Index. 22 
cm. [15 ref]
• Summary: In Chapter 14, “Technology of the natural 
oils, fats, and waxes: Methods of preparing, refi ning, and 
examining them, and detecting adulterations,” in the section 
on vegetable oils, in subsection 1 on drying oils, soja bean 
oil is introduced as follows (p. 111-18): “Soja bean oil, soya 
bean oil (soy-bean oil, bean oil, Chinese bean oil): French–
Huile de soja, Huile de soya. German–Saubohnenfett, 
Sojabohnenöl, Chinesisches Bohnenöl. Italian–Olio di Soia.”
 Contains an excellent 8-page discussion of the subject. 
A footnote (p. 111) states that since the Latin name “Soja” 
is pronounced in England as “Soya,” the spelling “Soya” 
has been adopted as the offi cial one by the Chambers of 
Commerce in this country.”
 Also discusses (in vol. 2): Linseed oil, fl ax oil (p. 45-
71). Hemp seed oil (p. 93-95). Sesame oil (p. 208-224, 720). 
Almond oil (p. 287-92). Arachis oil, peanut oil, earthnut oil, 

groundnut oil (p. 297-321).
 Note: Julius Lewkowitsch lived 1857-1913. He died 
unexpectedly within a few days of the appearance of the fi rst 
volume of this 5th edition. Address: The Lewkowitsch Lab., 
71 Priory Rd., London, N.W., England.

757. Jumelle, Henri L. 1913. Les cultures coloniales: 
Légumes et fruits. Deuxième édition [Crops of the colonies: 
Vegetables and fruits. 2nd ed.]. Paris: Librairie J.-B. Baillière 
et Fils. 122 p. See p. 47-51. Illust. No index. 18 cm. [Fre]
• Summary: This is the 2nd volume of an 8-volume work. In 
Chapter V, “Vegetables,” the section titled Glycine hispida 
Max. (p. 47-51) discusses soybeans and soyfoods.
 Henri Jumelle lived 1866-1935.
 Note: The fi rst edition, 1900, did not mention soybeans 
or soyfoods. Address: Prof., Faculte des Sciences de 
Marseille [Marseilles], France.

758. Kin, Choshi. 1913. Shôyu enkaku-shi. ed. 3 [History of 
shoyu production. ed. 3]. Choshi, Japan. 186 p. First edition 
was 1909. 28 cm. [Jap]
• Summary: Contents: 1. Overview (p. 1): Shoyu as a 
special East Asian product, shoyu as superlative seasoning, 
relationship between shoyu and sauce, shoyu as an infl uence 
in life. 2. Origins of Japanese shoyu (p. 7): About Chinese 
jiang, Japanese shoyu in history, origin of the shoyu industry 
in Japan, trends and growth of shoyu production (output), the 
shoyu industry and taxation, household makers of shoyu and 
changes in home usage, the Japanese government’s attitude 
toward shoyu, overseas demand for shoyu, the development 
of shoyu in the Kantô (Tokyo/eastern Japan) region.
 3. Choshi shoyu (p. 117): Shoyu in the Kantô region, 
the shoyu makers guild in Choshi, the development of 
the shoyu-makers’ union (or cartel) in Choshi and Noda, 
names and identifi cation of the best quality shoyu brands, 
current varieties of shoyu, Choshi shoyu and raw materials 
(ingredients), Choshi shoyu and the local topography, Choshi 
shoyu and transportation, Choshi shoyu and micro-climate, 
Choshi shoyu’s trademarks and brands. 4. Higeta shoyu 
(p. 151): The origins of Higeta shoyu, how to judge good-
quality shoyu, the raw materials for Higeta shoyu, a chemical 
analysis of Higeta shoyu, the handling of Higeta shoyu, shelf 
life (period of freshness) of Higeta shoyu, awards received 
by Higeta shoyu. 5. Conclusions (p. 174). A table (p. 35-36) 
shows national production statistics for shoyu for the years 
1885-1910, including the amount and number of makers. 
Appendixes: 1. The reputation and names of Japanese shoyu 
in Europe (in English, French, and German) according to 
various early documents (p. 175). Historical documents in 
Asian languages about raw materials (soybeans and wheat) 
used for shoyu (p. 182).
 Notes and observations by Mark Fruin: Kin Choshi was 
the pen name of Genba Tanaka XIII, the head of an important 
shoyu brewing family in Choshi during the Tokugawa and 
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Meiji periods. Forty percent of the book is early shoyu 
history and 60% is the history of Choshi Shoyu–Higeta.
 Yuasa shoyu appears to be the fi rst true shoyu in Japan; 
it gradually separated from miso production. Yuasa shoyu 
was sold throughout Japan by Osaka merchants and it 
benefi ted as well from the political protection of the Daimyo 
of Wakayama. The Osaka shoyu trade developed gradually 
and it was not important until the 17th century. Yet shoyu 
developed somewhat independently in Western Japan 
(Yuasa) and Eastern (Noda and Choshi).
 The earliest record of an Osaka merchant (one 
Komatsuya Ibei) handling Yuasa shoyu dates from 1535; 
some 50 years later some Osaka merchants had certain ships 
earmarked for the exclusive task of carrying Yuasa shoyu to 
and from market, which by this time had spread from Osaka 
to the Inland Sea trade area.
 In 1908 shoyu was the fi fth most important export from 
Wakayama prefecture [to other parts of Japan]; there were 59 
makers in a locally organized cartel producing 52,700 koku 
with a value of 850,000 yen.
 Tatsuno shoyu began its history some 319 years ago 
(from the year 1913) when in 1594 a local farmer in the 
Tatsuno area, Yokoyama Gorobei, began to make sake 
as a sideline to his farming. Later he added shoyu to his 
household industries. In 1596 Yokoyama turned over his 
sake making activities to a branch household established for 
that purpose and concentrated his own efforts on farming 
and shoyu manufacture. By the late Tokugawa Period (1600-
1868) the Yokoyama family sold its shoyu business to the 
Kataoka family and the latter merged with the Nakahara 
family in 1893 to form Kikuichi Shoyu.
 Shodoshima shoyu began being made in the middle of 
the Tokugawa period. In 1882 production stood at 34,000 
koku and in 1908 at 98,832 koku. In 1901 many of the 
various shoyu makers in numerous villages on the island 
amalgamated into a cartel and in 1908, the fi rst corporation 
for making shoyu in Japan was formed. Later, three other 
forms merged to establish Marukin Shoyu. p. 35-36 gives 
Japanese national statistics for total shoyu production and 
the number of manufacturers each year from 1885 to 1910. 
In 1,176,535 units? were produced by 10,971 companies. 
In 1910 some 2,205,574 units were produced by 14,364 
companies.

759. Sornay, Pierre de. 1913. Les plantes tropicales 
alimentaires et industrielles de la famille des légumineuses 
[Edible and industrial tropical plants of the legume family]. 
Paris: Augustin Challamel. xii + 489 p. Illust. Index. 26 cm. 
[77* ref. Fre]
• Summary: This book is dedicated to “Mr. P. Boname, my 
excellent master and friend.” Boname, who wrote the Preface 
and is now director of the agronomic station on Maurice, was 
the soybean pioneer in Maurice.
 The section on the soybean (Le Soja, p. 195-205, 272, 

276, 469, 471, 473, 475) is largely summarized from earlier 
writers, including Aiton, Bonâme, Bloch, Church, Grandeau, 
Joulie, Kaempfer, König, Korentschewski and Zimmermann, 
Lechartier, Li and Grandvoinnet, Paillieux, Paillieux and 
Bois, Pellet, Trimble, and Watt. Most of the section is 
about soybean production, but there are also subsections on 
soymilk, tofu (Fromage de soja), and shoyu (p. 204-05), plus 
soy coffee, soy bread and biscuits for diabetics, and trade in 
soybeans and soybean products (p. 205).
 Also discusses: Alfalfa or Lucerne (Medicago sativa, p. 
309, 453-54, 471, 474). Bambarra groundnuts (Voandzeia 
subterranea, pistache voandzou, 72-75, 277-78, 469, 473, 
476). Kudzu (Pueraria Thunbergiana, p. 429-30). Lupins 
(Lupinus albus, p. 264, 309, 453-54, 468). Peanuts (Arachis 
hypogæa, arachide p. 47-72, 270, 273, 453-54, 467, 471, 
472, 474-76). Winged bean (Psophocarpus tetragonolobus, 
pois carré, p. 183-94, 273, 276, 468, 471, 473-76). Address: 
Asst. Director, Agronomic Station, Mauritius (Station 
agronomique de l’Ile Maurice).

760. Takenob, Y.; Kawakami, K. 1913. Japan Year Book. 
Tokyo: Japan Year Book Offi ce. 702 p. See p. 163-64, 230, 
351, 356, 358, 438, 654, 659, 672, 690. Eighth annual issue. 
[Eng]
• Summary: In chapter 11, “Agriculture” (p. 155-77) is a 
table titled “Beans, sweet potato and potato (p. 163) which 
gives “Soy bean” production in Japan for 1906-1910 (in 
koku).
 On page 164 we read: “The three daily articles of 
diet for all classes, viz. soy [sauce], miso, and tofu are 
manufactured from this bean...”
 In chapter 15, “Industry,” is a paragraph titled “Soy” (p. 
230) on the patented Suzuki process for brewing soy [sauce]. 
“For soy the prefecture of Chiba, which is contiguous 
to Tokyo municipality, heads all other places on the list. 
Parched wheat mixed with salt and beans is a principal 
ingredient. The process is still far from scientifi c, requiring 
about 12 months before the liquid is ready for sale. It is also 
costly, as it does not admit so much labor-saving appliances. 
To obviate these advantages, several patented processes, 
notably that by Mr. Suzuki, have been tried, but they do not 
seem to have attained ideal perfection. It was on the strength 
of the Suzuki process that a company backed with yen 
2,500,000 paid up was started, in 1907, and the 2-months’ 
brewing, the chief merit of the invention, was started. It is 
to be regretted that this fi rst machine-brewing has failed to 
produce the soy which can compare with the old process soy 
in taste and fl avor, and that the company has been wound 
up.”
 In Chapter 25, “Home trade” is a table (p. 351) titled 
“Prices of principal commodities in Japan,” which includes 
prices for 1905-1911 in yen for soy beans (per koku), soy 
[sauce] (per koku), and miso (per kwan).
 In Chapter 26, “Foreign trade” is a table (p. 356-58) 
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titled “Imports” (in 1,000 yen). Under the heading “Staples 
articles of over yen 1,000,000” (p. 356) is given the value of 
soja bean imports for 1908-1912. Under the heading “Trade 
with China (p. 359) is given the value of imports of “beans” 
and of “oil-cakes” for 1906-1911.
 In chapter 30, “Finance,” is a paragraph (p. 438) titled 
“Tax on Japanese soy” [sauce].
 In chapter 34, “Chosen (Korea),” a table (p. 654) on 
“Exports (in 1,000 yen), under the heading “Foreign trade” 
has data on exports of beans and peas for 1906-1912 (in 
yen).
 In the same chapter, under the heading of “Agriculture” 
is a paragraph (p. 659) which states: “Barley and soya bean.–
Barley covers 421,828 cho, yielding 4,194,425 koku. Beans 
are exported chiefl y to Japan for manufacturing soy. The 
acreage is 358,000 cho and the yield [production] 1,925,000 
koku. Export to Japan amounted to about 3,500,000 yen in 
1909.”
 In Chapter 35, “Taiwan (Formosa),” under the heading 
“Agriculture,” a table (p. 672) titled “Agricultural products” 
has production data on “Beans and peas” (in 1,000 koku) for 
1905-1909.
 In Chapter 37, “South Manchuria,” is a paragraph (p. 
690) titled “The soya bean” which states: “The fame of 
Soya bean has spread all over the world since 1906 when 
the Mitsui Bussan fi rst shipped a trial consignment to 
England. As substitute of cotton seeds for extracting oil the 
bean met with a favorable reception not only in England 
but in Germany, France and elsewhere, and the following 
year the enterprising fi rm received large orders. The yield 
[production] of [soya] bean in Manchuria is between 
1,500,000 and 2,000,000 tons and the output of bean-
cakes about 1,000,000 tons. In 1909 the export amounted 
to 800,000 tons of which about 50% went to Europe, 30% 
to China and 20% to Japan. The export is made through 
Dairen, Newchang (which monopolized it before the export 
to Europe began), and Vladivostock, the fi rst claiming about 
one half and the other half is divided between the two ports.” 
Address: Prof. at Waseda Univ. and Late of the Japan Times, 
Japan.

761. Dammer, Edmund. 1914. Procédé pour la fabrication, 
a l’aide des fèves de soya, d’une substance azotee soluble 
[Process for manufacturing, with the aid of soybeans, a 
soluble nitrogenous substance]. French Patent 469,787. Jan. 
26. [Fre]*

762. Barrett, O.W. 1914. Current notes–February: Soya 
bean. Philippine Agricultural Review 7(2):82-83. Feb. From 
the Daily Consular and Trade Reports of the U.S. Dep. of 
Commerce.
• Summary: “As was confi dently expected, the soya bean has 
been greatly improved in the past few years, both in America 
and Europe. Whereas in its home country of Manchuria the 

oil content is only about 15 or 16 per cent, some of the new 
varieties which have been bred up in America and Europe 
run as high as 20 and even 22 per cent. South Africa is now 
taking up this crop and it is found that altitude somewhat 
affects the yield of oil in any given variety; for instance, at 
an altitude of 1,000 meters the [oil] yield of a certain variety 
is about 20 per cent. while at sea level it is about 22 per 
cent. Germany, ranking with France as the heaviest importer 
of oil seeds, has been trying for years to fi nd a suitable oil 
crop which could be put under intensive cultivation; this 
desire seems about to be realized in the shape of soya, many 
varieties of which can now most likely be grown in Germany 
with excellent success. In 1912 Germany imported 1,443,447 
metric tons of oil seeds valued at 217 million pesos.” 
Address: Chief, Div. of Horticulture, Philippines.

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

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

 One can see from the accompanying illustration the 
great difference that exists between the seeds of the mung 
bean and those of the soybean, and between their respective 
sprouts.
 An illustration (line drawing, p. 336) shows the seeds 
and sprouts of the Mung bean (A, top) and soybean (B). 
Mung beans, which are smaller than soybeans, give ready-to-
use sprouts in 4 days, compared with 8 days from the larger 
soybeans. “Because of this difference, the soybean seems 
to me absolutely unsuited to the production of etiolated 
sprouts.”
 Messrs. Li and Grandvoinnet have published in the 
Journal d’Agriculture pratique des pays chauds, 1911-1912, 
a series of articles about the soybean, and they mention the 
sprouts among the products obtained from this plant. But the 
sprout in the illustration (fi g. 21, p. 130, of 1912) is that of 
the mung bean. Address: France.

765. Naoumoff, N. 1914. Matériaux pour la fl ore 
mycologique de la Russie, Fungi ussuriensis I. [Materials for 
the mycological fl ora of Russia, fungi of the Ussuri Region. 
I.]. Bulletin de la Société Mycologique de France 30(1):64-
83. March 10. See p. 73-74. [Fre]
• Summary: The section titled Peronospora trifoliorum 
DB [De Bary] var. manshurica N.N. begins: “The variety 
which I have designated by this name grows on the bean 
of Manchuria (fève de Mandchourie): Glycine hispida. It 
appears rather late, in mid-July.” A technical description of 
the fungus follows, plus a sentence in Latin: In foliis vivis 
Glycines hispidae, prov. Austro-Ussuriensi (Rossiæ Orient).
 Note: The prefi x “Austro,” when used as it is here, 
means “southern.” Thus, “Austro-Ussurie” refers to southern 
Ussuriland, which is a historical Ukrainian name of the land 
in the Russian Far East area between the Amur River and 
the Pacifi c Ocean. Address: Institut de Pathologie Vegetale, 
Saint-Petersbourg, Russia.

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

767. Le Monde des Plantes (le Mans, France). 1914. 
Nouvelles: Lait, creme, beurre et fromage de soja [News: 
Soy milk, cream, butter and cheese]. 16(88):19. May. Series 
2. [2 ref. Fre]
• Summary: According to the Molkerei Zeitung, an institute 
name Soyama Wecke [sic Soyama Wercke, Soyama-Werke, 
Soyamawerke] has been founded near the railway station 
of Bockenheim (Germany). The goal of this institute is the 
manufacture of artifi cial milk (lait artifi ciel) from the seeds 
of the soybean (de Soja; Soja hispida) and other substances. 
The soybean furnishes almost all of the product.
 According to the Assembly of Agriculturists 
(l’Assemblée des Agriculteurs), which meets in Frankfurt, a 
few years ago 50,000 liters of soymilk arrived daily on the 
market when the factory was pushed to its full capacity. A 
deputy of the German parliament (Reichstag) is at the head 
of this enterprise which has several million dollars of capital. 
The Soyama-Werke also makes soy cream, butter and cheese 
[tofu].
 Source: Journal de la Société national d’Horticulture de 
France, Feb. 1914.
 Note: In May 1914 Germany was involved in World War 
I.

768. Mottet, S. 1914. Une nouvelle utilisation du Soja [A 
new way of using the soybean]. Revue Horticole de l’Algerie 
18(5):177-78. May. [Fre]
• Summary: As they can now be seen at many vendors in 
the capital, these bean sprouts are rather stiff, rather heavy 
as they are very aqueous; they compact easily and they 
only stay fresh for a brief period of time; their price is very 
attractive in relation to their novelty as they sell at 25 to 35 
cents for a pound.
 In England, one makes frequent use, under the name 
of ‘Cress and Mustard,’ of the seedlings of the (Japanese/
Chinese) artichoke (Crosnes).
 Also contains paragraphs on: Soy sprouts in salads 

(Germes du soja en salade) and Soy sprouts cooked as a 
vegetable (Germes de soja cuits en légume).

769. Times (London). 1914. Condiments. Pickles and sauces. 
Various aids to appetite and digestion. June 8. p. 27, cols. 
4-5.
• Summary: The wise old proverb that “Hunger is the best 
sauce” still retains its ancient force. Yet inventors have 
fl ooded the world’s markets with a multitude of “ingenious 
appetizers and stimulants for the jaded palate.” The reproach 
of the insightful Frenchman [Voltaire, in 1729, after a two-
year stay in London] that “England was a nation with a 
hundred [sic, sixty] religions but only one sauce has long 
since become wholly unmerited.”
 “The indispensable companion of all meat meals is 
the homely cruet-frame, with its store of mustard, pepper, 
vinegar, and oil.” The most common ingredient in table 
sauces is some form of vinegar. High-class sauces use 
only the fi nest malt vinegar, while their low-brow relatives 
substitute the cheaper forms of acetic acid.
 The famous Harvey Sauce [Harvey’s Sauce] is 
“composed of a mixture of malt vinegar, Indian soy, and 
mushroom or walnut vinegar [ketchup?]. To this must be 
added fi nely chopped anchovies, a clove of garlic bruised, 
and a seasoning of cayenne pepper.” Keep these ingredients 
in an earthenware jar for a month or more, stirring regularly, 
then strain carefully for use.
 To make Worcestershire sauce, mix “Bordeaux vinegar, 
walnut ketchup, essence of anchovy, Indian soy, cayenne, 
and garlic.” Place in a large bottle, cork, and shake many 
times daily for several weeks, then strain and bottle for use. 
These two “may be regarded as typical of the thin or black 
sauces.”
 The thick or creamy sauces include O.K. Sauce and A1 
Sauce.

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

771. Thompson, Erwin W. 1914. Cottonseed products 
competition. Oil, Paint and Drug Reporter 85(26):36-37. 
June 29; 86(2):32H. July 13; 86(3):18. July 20; 86(18):36. 
Oct. 19.
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• Summary: Extended extracts from Erwin W. Thompson. 
1914. Cottonseed products and their competitors in Northern 
Europe, in U.S. Department of Commerce, Bureau of 
Foreign and Domestic Commerce. Special Agents Series No. 
84. Soy is mentioned as a minor competitor of cottonseed. 
Tables show imports, exports, production, and value 
totals for “oil-yielding materials.” Lengthy discussion of 
“cottonseed meal.”

772. Thompson, Erwin W. 1914. Cottonseed products and 
their competitors in Northern Europe. II. Edible oils. Special 
Agents Series (U.S. Bureau of Manufactures, Department of 
Commerce and Labor) No. 89. 31 p. [1 ref]
• Summary: Contents: Letter of submittal. Introduction. The 
margarin industry: Germany, Netherlands, United Kingdom, 
Denmark, Norway, Sweden. Ingredients of margarin: Soft 
fats (sesame oil, colza and rape oils, soya-bean oil, peanut 
oil, cottonseed oil), hard fats (copra oil, palm oil and palm-
kernel oil, shea-nut oil, summary of hard fats), artifi cially 
hardened fats (linseed oil, fi sh oils, soya-bean oil, peanut and 
cottonseed oils). Addresses.
 Denmark (p. 11-12) “is one of the few countries where 
exact statistics are kept of the margarine made and the 
ingredients used. The Danes claim to make and export the 
best butter in the world, and they take every precaution to 
render it impossible in any way to adulterate or falsify it... 
All margarine must contain enough sesame oil to insure the 
prescribed color reaction.” The main three “soft fats” used in 
Danish margarine (in descending order of importance, 1910-
1912) are sesame oil, American cottonseed oil, and peanut 
oil; soya-bean oil is not mentioned. Margarine production 
grew from 34,320 metric tons (tonnes) in 1910 to 39,620 
tonnes in 1912.
 Ingredients of margarine: Soya-bean oil. A table (p. 15) 
shows the approximate net import and crush of soybeans in 
the United Kingdom, Germany, Netherlands, and Denmark 
from 1908 to 1913. The U.K. fi rst imported soybeans in 
1908 (40,600 tonnes). Germany fi rst imported soybeans 
in 1909 (8,000 tonnes). The Netherlands fi rst imported 
soybeans in 1911 (14,400 tonnes). Denmark fi rst imported 
soybeans in 1911 (20,000 tonnes), rising to 36,900 tonnes in 
1912 and 45,000 in 1913. The total soybean crush in these 
four countries peaked at 355,100 tonnes in 1912, falling to 
246,300 tonnes in 1913. “The decline of the [soya-bean] 
industry in Europe is attributed to the advance in freight 
rates, to the diffi culty of selling the cakes, especially in 
the United Kingdom, and to the resumption of normal oil 
milling in Manchuria since the close of the Russo-Japanese 
War. In Germany and Denmark the cake is growing in favor, 
especially the [solvent] extracted kind, which contains very 
little oil. The crush will probably continue to increase in 
those countries, and to decrease in the United Kingdom, 
where the cake is not liked. Meanwhile there is a disposition 
to import [soya-bean] oil from Japan and Manchuria. The 

United Kingdom imported 3,000 tons of oil in March, 1914. 
China exports to all countries about 100,000 tons of oil 
every year. In Denmark and Germany this oil is chiefl y used 
for soap, but latterly in Germany, and even more so in the 
United Kingdom, it is being deodorized and exported to the 
Mediterranean to blend for salad oil. Margarin makers are 
taking it sparingly (not over 6,000 tons altogether). Perhaps 
the refi ners may learn how to prepare it to suit them; but its 
most logical use seems to be as a salad oil as it is a natural 
winter oil containing oily 10 to 15 per cent stearin compared 
with 20 to 25 per cent for cottonseed oil.”
 “Peanut oil (p. 16): “Peanut oils vary greatly in quality, 
the best grades being made in Bordeaux, France, and Delft, 
Netherlands, from peanuts (Arachis hypogaea) that arrive 
in the shell from West and Southwest Africa, and to some 
extent from shelled nuts from China. The lowest grades are 
made in Marseille [Marseilles], France, from shelled peanuts 
shipped from the Coromandel, or east, coast of India.” The 
present European supply of peanut oil is 184,000 tonnes, of 
which 135,000 tonnes (73.3%) are made in France.
 Pages 26-27 discuss “Artifi cially hardened oils.” “The 
combined capacity of the hydrogenating plants of Europe 
is estimated for 1914 at 250,000 tons (1,375,000 barrels), 
which is two or three times as much as has ever been treated. 
These plants are in England, Norway, Germany, and France, 
and are engaged at present chiefl y on fats for soap and 
candles. They are hardening linseed, whale, soya-bean, and 
cottonseed oils.
 Note: This is the earliest document seen (Dec. 2005) 
indicating hydrogenation of soya-bean oil to make candles.
 “Edible oils: The great increase in the demand for 
margarin in Europe, for compound lard in the United States 
and for hard soap all over the civilized world has resulted in 
closely crowding the supply of natural hard fats, while liquid 
oils are relatively abundant.”
 Pages 30-31 give addresses of major edible oil 
processors and margarine manufacturers in Germany (incl. 
Berliner Pfl anzen Butter Margarine Fabrik), Denmark (incl. 
Otto Monsted of Copenhagen, margarin), Norway, Sweden, 
Netherlands (incl. Van den Berg Margarin Works, Jurgens 
Margarin Works), and the United Kingdom (incl. Maypole 
Dairy Co.–affi liated with Otto Monsted of Copenhagen–
makes margarin; Lever Bros. of Liverpool–oil mill, soap 
works, hardeners of oils; Crossfi elds [sic, Crosfi eld] Ltd. 
of Warrington–oil mill, soap works, hardeners of oils). 
Tables show: Total production of edible oils in the European 
countries (p. 7). Imports and exports for various countries 
and oils.
 Note 2. This is the earliest document seen (Sept. 2007) 
stating that soybean oil is used as a salad oil in the Western 
world. Address: Commercial Agent, Bureau of Foreign and 
Domestic Commerce.

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

774. Fritsch, Jean. 1914. Fabrication et raffi nage des huiles 
vegetales: Manuel à l’usage des fabricants, raffi neurs, 
courtiers et négociants en huiles. 2. ed. entirement refondue 
[Manufacture and refi ning of vegetable oils: A manual for 
the use of manufacturers, refi ners, brokers, and wholesale 
merchants. 2nd ed., entirely reset]. Paris: H. Desforges–
Librairie Générale Scientifi que et Industrielle. vi + 710 p. 
Illust. Index. 26 cm. [7 soy ref. Fre]
• Summary: In the chapter on drying oils is a section on the 
oil of Soja hispida (Huile de soja hispida {Huile de pois}) 
(p. 368-72). This 1914 edition contains about 40% more 
information on soybean oil and cake than in the 1905 edition, 
some of it tables from other publications.
 Jean Fritsch was born in 1858. Contains 102 fi gures 
(illustrations) in the text. Address: Ingénieur-Chemiste.

775. Jumelle, Henri L. 1914. Les cultures coloniales: Plantes 
oléagineuses–cocotier et palmiste, arachide, sésame et ricin, 
cotonnier et soja [Crops of the colonies: Oil-producing 
plants. Vol. 5. 2nd ed.]. Paris: Librairie J.-B. Baillière et Fils. 
112 p. See p. 108-12. 18 cm. [15 ref. Fre]
• Summary: The soybean is discussed under the heading 
“Glycine hispida Max.” Information is given on the 
nutritional composition of the seeds, the oil and its 
composition and properties, soybean cake, and soybean fl our.
 An illustration (non-original line drawing by Thiebault; 
p. 111) shows a soya bean plant with pods. Note: Soy is not 
mentioned in either volume of the 1st edition, 1901. The 
third ed. was 1925-27, 8 vols. The author lived 1866-1935. 
This volume also discusses: Coconut palm and oil palm, 
peanuts, sesame and castor oil plant. Address: Prof., Faculte 
des Sciences de Marseille [Marseilles], France.

776. Vilmorin-Andrieux et Cie. 1915. Catalogue général de 
graines, ognons à fl eurs, fraisiers, plantes, etc. 1915 [General 
catalog of seeds, fl owering bulbs, strawberries, plants, etc. 
1915]. Paris: Vilmorin-Andrieux et Cie. 128 p. See p. 60. 
Jan. 1. [Fre]
• Summary: In the section titled “Vegetable seeds (Graines 
potagères”) (p. 15-71), one variety of Soja beans is listed on 
p. 46 as follows: Soja hispida. Cultivate like Haricot beans. 
Soya from Etampes (Soja d’Étampes). #43902. Price: 0.70 
francs for 250 gm. The next item is chufa (Souchet; Cyperus 

esculentus).
 In the section titled “Forage plants that are not cereal 
grains, forage roots, and industrial and economic plants 
(Plantes fourragères non graminées, racines fourragères, 
plantes industrielles et économiques”) (p. 57-61), two 
varieties of Soja beans are listed on p. 60 as follows: Soja. 
Pois oléagineux. Plant 120 to 125 kg/ha, in May, in rows 
spaced 35 to 40 cm apart. (1) Yellow seeded (hispida à grain 
jaune). Price in Paris: 130 francs per 100 kg, or 1.4 francs 
per kg. (2) Very early with black seeds (hispida très hâtif à 
grain noir). Price in Paris: Not available per 100 kg; 1.90 
francs per kg. See also hispida d’Étampes in the section on 
vegetable seeds. Also offered: Two types of sesame seeds, 
and 22 kinds of tobacco.
 On the front cover is an illustration of a large cabbage 
from Milan (Italy). On the rear cover is an illustration of a 
Japanese China aster (reine marguerite Japonaise).
 Note: An article of March 1910 titled “French fl owering-
bulb industry” in Weekly Consular and Trade Reports 
(U.S., p. 60-61) states: “The popularity of fl owering bulbs 
(oignons a fl eurs) may be said to have originated in France 
half a century or more ago through the enthusiasm for their 
culture given by Alexandre Dumas, père, and Alphonse 
Karr, and to the latter was due the development of the fl ower 
industry of southern France so far as its reaching out into 
foreign markets was concerned.” The center of production 
is Ollioules, and the USA is probably the largest buyer of 
French bulbs. The narcissus, hyacinth, freesia, and iris are 
popular bulbs. Address: 4, Quai de la Mégisserie, Paris, 
France. Phone: 106.86.

777. Fruwirth, C. 1915. Die Sojabohne [Soybeans]. 
Fuehlings Landwirtschaftliche Zeitung 64(3/4):65-96. Feb. 1 
and 15. [65 ref. Ger]
• Summary: Contents: Introduction (work in East Asia 
and Europe from 1905-10). History. Botanical aspects. 
Varieties. Breeding. Needs of the plant (incl. “heat units,” 
Wärmesumme). Utilization (incl. in German Tofu, Miso, 
Chiang, Schoyu or Sojatunke (shoyu, p. 83), Natto, 
vegetabilische Milch (soymilk), soy sprouts). Measures 
and precautions in cultivating soybeans (incl. yields). The 
soybean as a crop in central Europe. Conclusion.
 Note 1. On p. 83 the term “Sojas” is used to refer to 
soybeans
 Note 2. This is the earliest German-language document 
seen (April 2012) that uses the term Sojatunke to refer to soy 
sauce.
 In 1905 the Japanese made the fi rst attempt to import 
soybeans from Manchuria to Europe, but it failed because 
they did not arrive in good condition. The repetition of the 
attempt in 1908, however, gave good results. Then imports 
of soybeans grew, followed by imports of soybean cake 
(Sojabohnenkuchen). Major importers today are England, 
France, Germany, Denmark, Italy, Belgium, Netherlands, 



HISTORY OF SOY IN FRANCE   336

© Copyright Soyinfo Center 2015

Sweden. The high import duty hinders imports to Austria-
Hungary.
 Toward the end of the 1800s in Russia, Owinsky took 
early-ripening soybean varieties from China and Japan and 
requested the expansion of soybean cultivation. In 1899 
in Kiev, Owinsky wrote the name of the soybean as Soja 
hispida praecox (p. 67). Owinsky in Derajne [Derazhne?] 
grew Podolie soybeans (p. 77). Sempolowsky in Derebzin, 
Russian Poland, also grew soybeans. European Russia gets 
soybeans overland (probably from Manchuria). Russia 
was one of the fi rst countries to take an interest in growing 
soybeans after 1908. Russia now grows large amounts of 
soybeans in Podolia. In Germany, Prof. Kallo in Wiesbaden 
was a pioneer who recommended soybeans as an inexpensive 
food for the people. North America fi rst started to import lots 
of soybeans as a source of oil because of a bad cottonseed 
harvest.
 “Since the start of my teaching activities, I have had 
an interest in the soybean plant and have carried on my 
own investigations.” In 1900 the author received 7 soybean 
varieties from L.V. Jurdiewicz from Deraznia in Podolia; 
these had been imported by Owinsky. In 1901 at Hohenheim 
he began to study the time needed for soybeans to mature; 
He found it ranged from 141 to 163 days. He continued this 
research at Hohenheim from 1901 to 1903, getting soybean 
seed yields of up to 1,560 kg/ha. From 1910 to 1914 he 
continued at Waldhof-Amstetten, with 5 varieties. The 
maturity range there was 112-166 days and the yields were 
up to 1,500 kg/ha (about 23 bushels/acre), but the yields of 
many varieties were low, about 300 to 500 kg/ha (4.5 to 7.5 
bu/acre). Yields of soybean straw, however, were up to 3,600 
kg/ha. Fruwirth uses three terms to refer to soybeans: (1) Die 
Sojabohne; (2) Die Soja; and (3) Sojas, as “Zuechtung von 
Sojas” or “Sojas, meist gemahlte.” There are now a proposal 
to establish a joint stock company for growing soybeans in 
central Europe (probably in Germany), using big money. But 
it may not succeed because soybean yields in Germany and 
Austria are low. Seedsmen who sell soybeans commercially 
in 1915 include: Haage and Schmidt (Erfurt, Germany), 
Vilmorin Andrieux (Paris, France), Dammann & Co. (St. 
Giovanni at Tedaccio, near Naples, Italy), and Wood and Son 
(Richmond, Virginia, USA). The main soybean varieties sold 
by each of these companies are described in detail (p. 73-74).
 Utilization (p. 82): Since soybeans are rich in protein 
and fat, they can be used as a good meat substitute. In 
Europe the use of soybeans for food is still very small. 
“In Europe, the fi rst foods from soybeans were made in 
France, at Vallées near Asnieres: Flour, bread, and cakes for 
diabetics, and cheese. In Germany not long ago the Soyama-
Works at Frankfurt am Main likewise began the production 
of such foods. Similar foods were also made in Romania. 
Soybeans sprouted in the dark yield a bitter-tasting salad. 
Production of vegetable milk started in France at ‘Caséo 
Sojaine’ at Vallées (Seine); and is now being studied by the 

Synthetic Milk Syndicate in England. Using the process 
developed by Fritz Goessel, this Syndicate made 100 liters 
of soymilk from 10 kg of ground soybeans at a factory at 
Liverpool.” “It is in no way certain that soybeans will ever 
be widely used in human foods.”
 A fairly large amount of soybeans are ground for use 
as fodder. The main use is for oil extraction. Yet Haberlandt 
considered that since the soybean contained only about 18% 
fat (range: 13-22%), its use as a source of oil would not be 
economical. The main use of soy oil is in soaps, for which it 
is highly prized. It is also used in making paints as a partial 
substitute for linseed oil. The best quality may be used as 
food. In England soy oil is used for margarine production.
 Conclusion: The soybean originated in central Asia and 
is now widely cultivated in China, Japan, Manchuria, and 
India. Its seeds are rich in protein and, unlike most other 
legumes, also rich in fat. The plant is used in its homeland 
mostly as a source of human foods and seasonings, made 
by fermentation; the oil is used mostly for industrial non-
food purposes. In recent years soybean production has 
expanded signifi cantly in the southern part of the United 
States. There it is used mainly as green fodder, hay, silage, 
and soil building. The main expansion of soybean cultivation 
in Europe has been in Italy, southern France, Hungary, and 
southern Russia. Good early varieties give yields of 1,100 
to 1,300 kg/ha. A large expansion of soybean production 
in central Europe is possible only in southern Austria and 
Hungary, and maybe in a few other places where it is warm. 
But late-maturing soybeans may be grown for forage and 
silage in the cooler parts of Germany and Austria. Address: 
Prof., Dr., Wien (Vienna).

778. Meyer, Frank N. 1915. Re: Using soy beans in Paris. 
In: Letters of Frank N. Meyer. 4 vols. 1902-1918. Compiled 
by Bureau of Plant Introduction, USDA. 2444 p. See p. 
2016. Letter of 1 March 1915 from Peking, China, to David 
Fairchild of USDA.
• Summary: “Then I am enclosing a hand-bill about the 
soy bean, as being distributed in Paris. Not only that it is of 
interest as regards a very useful vegetable, but it also shows 
how the French are trying to make the public acquainted with 
a newly introduced food product.”
 Location: University of California at Davis, Special 
Collections SB108 A7M49. Address: USDA Plant Explorer.

779. Hathaway, Charles M., Jr. 1915. Growing oilseed 
trade of Hull [England]. Commerce Reports [USA] 
(Daily Consular and Trade Reports, Bureau of Foreign 
and Domestic Commerce, Department of Commerce) 
18(71):1220. March 26.
• Summary: A table shows Hull’s imports of oilseeds and 
exports of vegetable oils during the fi rst two months of 1914 
and 1915. Imports of soya bean almost doubled, from 14,864 
quarters (1 quarter = 480 lb) in 1914 to 28,045 quarters in 
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1915. But exports of soya-bean oil dropped sharply from 942 
tons (1 ton = 2,240 lb) in 1914 to 532 tons in 1915.
 “Public announcement by the British Oil & Cake Mills 
(Ltd.), the largest vegetable-oil producer in England, that 
the company is installing new machinery to deal with palm 
kernels, peanuts, copra, etc., marks the formal entry of Hull 
into a fi eld in which Marseille [France] has hitherto been 
preeminent.” Address: Consul, Hull, England.

780. Hathaway, Charles M., Jr. 1915. Oil, seed, and 
cake trade of Hull [England]. Commerce Reports [USA] 
(Daily Consular and Trade Reports, Bureau of Foreign 
and Domestic Commerce, Department of Commerce) 
18(107):629. May 7.
• Summary: The section titled “Shipments of soy beans” 
(p. 630) contains a table which gives (based on statistics 
from the Hull Chamber of Commerce), total shipments of 
soya beans, Hull arrivals, and total United Kingdom imports 
for the years 1910 to 1914. The three fi gures (in tons; 1 ton 
= 2,240 lb) in 1910 were 492,000 / 245,829 / 421,539. So 
about 58% of the imports to the UK arrived at Hull. In 1912, 
the three fi gures were considerably lower: 288,000 / 147,317 
/ 188,760 tons. In 1914, in part because of the outbreak of 
World War I, the fi gures fell to their lowest level for the fi ve 
years: 195,000 / 64,511 / 76,644 tons. “Most of the beans in 
1914, as in 193, were used by extractors, not crushers. The 
price has varied from $39.54 to $43.80 spot per long ton.”
 The section titled “Soya and rape oil” includes the prices 
of “Soya-bean oil” during 1914; they started at $6.57 (per 
hundredweight of 112 lb) in January and closed at $6.63 in 
December. “Soya cakes” opened the year at $40.73 per ton 
and closed at $45.60 in December.
 The section titled “Trade statistics” contains a table 
showing “Oils and destinations” by country for the years 
1912 to 1914. Total exports of “soya oil” (in long tons) from 
Hull were 13,405 in 1912, 6,761 in 1913, and 5,277 in 1914. 
The main recipient countries (in approximate descending 
order of amounts received) were Italy, Netherlands, Austria, 
Germany, America, France, Sweden, and Belgium. Note: 
Sweden imported 995 long tons of soya-bean oil from Hull 
in 1912. Address: Consul, Hull, England.

781. Robert, J.C. 1915. Preliminary report on the economic 
value of the soybean. Jackson, MS: Mississippi Agricultural 
College, Tucker Printing House. 15 p. July 1.
• Summary: Contents: Introduction (incl. brief soy bean 
history). Composition of soybeans. Feeding value. Relation 
to soil fertility (nitrogen fi xation, vegetable matter or 
humus). Yield of soybeans (shelled seed and hay). Uses of 
soybeans (milk, paints, etc.). Soybeans a valuable crop for 
the Southern farmer.
 “The refi ned oil is used as a substitute for olive oil. 
Soybean milk and soybean cheese [tofu] are extensively 
used as an article of diet in the Orient. The cheese is made 

as follows:... magnesium chloride being added to precipitate 
the solution, which is hung in fi ne mesh cloth–and cottage 
cheese is obtained.
 “In 1912 there was established [by Li Yu-ying] at Les 
Vales [sic, Valles], France, a large factory for the production 
of a variety of soybean food. Among these varieties were 
milk, cheese, casein, oils, bread, biscuits, fl our, jellies, cakes, 
and sauces” (p. 12-13).
 Note: This is the earliest English-language document 
seen (Sept. 2011) that contains the term “soybean food.”
 “Varnishes made from soybean oil are extensively used, 
though when subjected to exposure they seem not to wear 
quite as well as those made from linseed oil. For internal 
painting purposes, however, these varnishes are equal in 
every respect to those made from linseed oil. Soybean oils 
are used extensively in the manufacture of linoleums and 
table cloths, and for the manufacture of printing ink, and of 
enamel paints” (p. 14).
 “Soybeans a valuable crop for the Southern farmer: 
As an article of human food, soybeans may become an 
important factor with us. We have used soybean meal made 
from our crop of 1913 and 1914 and had for breakfast 
excellent cakes. These cakes were made from wheat fl our 
and soybean meal, and wheat fl our and corn meal. Various 
proportions were used, sour milk and soda being added. 
Cakes made from equal parts of wheat fl our and soybean 
meal were very palatable.
 “Soybeans seem to be one of the most promising crops 
before the Southern farmer. Every particle of the plant has 
economic value, and a great number of commercial products 
are produced from the seed. It seems that the machinery 
of our cotton seed oil mills is suited to the manufacture of 
soybean meal and oil. The soybean straw is a good stock 
food... Therefore, soybeans offer a golden opportunity to the 
grain and cotton farmers, the live stock producers and the 
soil builders” (p. 14).
 Photos show: (1) Numerous sacks of soybeans and 
oil cake in the Orient awaiting shipment (front cover). (2) 
People cleaning and resacking soybeans for shipment (front 
cover). (3) Five different varieties of soybeans, Including 
Virginia (p. 2). (4) Soybean root tubercles, natural size 
(p. 7). (5) Several osier bins used for storing soybeans (p. 
13). (6) Southern Manchurian railway cars, with sacks of 
soybeans (p. 13). (7) Seven varieties of soy pods and beans: 
Guelph, Ito San, Buckshot, Austin, Hollybrook, Haberlandt, 
Mammoth (p. 15).
 Tables show: (1) Percentage composition of different 
soybean varieties (most have values for two years, 1913 
and 1914): Wilson, Arlington, Jet, Brown, Tokyo, 19981-A, 
Mammoth, Small Yellow, Amherst, Ito San, Holly Brook 
[Hollybrook], Peking, Acme, Virginia, Black, Brachet 
[Barchet], Dwarf Green, Cloud. For each is given moisture, 
ash, fat, protein, nitrogen free extract, fi ber. (2) Plant food 
elements in farm crops (N, P, and K, including soybeans as 
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grain, hay, or straw). (3) Yield of soybeans (in lb shelled seed 
and lb of hay per acre): In 1911 in Mississippi: Hollybrook, 
Black Soybeans, Brown Soybeans, Small Yellow, Mammoth 
Yellow. The highest yields were from Small Yellow–2,600 
lb seed and 5,500 lb hay. In 1912: Brown Soybean, 
Black Soybean, Hollybrook, Dwarf Green, Small Yellow, 
Mammoth Yellow, Haberlandt. Again the highest yields were 
from Small Yellow–2,680 lb seed and 5,200 lb hay. (4) Farm 
account with the soil in proposed three-year crop rotation 
(NPK balance incl. soybeans for hay, grain, or straw). (5) 
Proposed three-year rotation system for long-pine section of 
Mississippi (1915-1917).
 Note 1. This is the earliest document seen (Jan. 2004) 
that mentions the soybean variety Virginia.
 Note 2. This is the earliest published English-language 
document seen (Sept. 2006) that contains the term “Soybean 
oil.”
 Note 3. This is the earliest English-language document 
seen (Aug. 2013) that contains the term “Soybean milk.”
 Note 4. This is also the earliest English-language 
document seen (April 2013) that uses the term “soybean 
cheese” to refer to tofu. Address: Director of the Station, 
School of Agriculture, and Prof. of Agronomy, Agricultural 
College, Mississippi.

782. Bulletin de Meurthe et Moselle. 1915. La nourriture des 
prisionniers [The food of the prisoners]. Oct. 26. p. 2. col. 4. 
[Fre]
• Summary: Here is the menu: Prisoner of war camp, near 
Holzminden [Lower Saxony, Germany]. Everyday: 300 gm 
of bread. Each morning: coffee 7 gm, chicory 2 gm. Sugar 30 
gm.
 Menu from 8-15 August 1918. Menu items are given for 
each day of the week, only two meals a day at midday and 
evening [breakfast was coffee plus sugar only].
 For Wednesday lunch: Soybeans [whole, dry] (Fèves 
Soya) 200 gm, potatoes 500 gm, lard 30 gm.
 For Friday dinner: Soy fl our (Farine de fèves Soya) 80 
gm, starch 20 gm, lard 10 gm.
 On the front page, just below the large, bold title we 
read: Journal / Organ of the Society for Assisting Evacuated 
and Injured Refugees from Meurthe and Moselle. (La Société 
d’assistance aux réfugiés évacués et sinistrés de Meurthe et 
Moselle). Headquarters: 35, Boulevard Haussmann, 35–Paris 
(9th Arrondissement) Offi ces and Offi ce Hours–from 9 a.m. 
to noon and 2 p.m. to 5 p.m.–1, rue des Mathurins [Paris].
 The words (Meurthe-et-Moselle) refer to a department 
in the region of Lorraine in northeast France. Meurthe-
et-Moselle was created in 1871 at the end of the Franco-
Prussian War (which France lost) from the parts of the 
former departments of Moselle and Meurthe which remained 
French territory.
 Note: This World War prisoner-of-war camp near 
Holzminden was for British and British Empire offi cers only. 

Offi cers enjoyed a more comfortable regime than prisoners 
of lower ranks. One deprivation suffered by the prisoners 
was a poor diet, although again this must be seen in context: 
as a result of the economic blockade of Germany, little food 
was available even for the civilian population. Prisoners 
were able to supplement their diet with the contents of 
parcels sent by their families at home, and by the Red Cross 
and other humanitarian organisations. As a result, they were 
often better fed than the Germans (Source: Wikipedia at 
Holzminden prisoner-of-war camp, Feb. 2015).

783. Associated Press (AP). 1916. Nutrition–Find soja bean 
valuable food. Blockade against Germany shows its merits. 
Chinese have used it extensively for the last 2000 years and 
it possesses more universal usefulness than almost any other 
common article of diet. Los Angeles Times. Jan. 13. p. 13.
• Summary: London, Dec. 15.–Discussion of the food 
blockade against Germany has served to bring attention to 
the merits of the soja bean, to which is given up more than 
twenty-fi ve per cent. of the cultivated area in Manchuria. 
Although the soja is well known and highly regarded in 
Germany and the Scandinavian countries and is now second 
on the list of China’s exports, it has hitherto achieved 
small general reputation in the English-speaking countries, 
and even the latest dictionaries dismiss it with the brief 
description: An Asiatic leguminous herb, Glycine Soja, the 
seeds of which are used to prepare sauce called soy.”
 The “fi rst important shipment to Europe was made in 
1908 by a British fi rm. The Germans almost immediately 
began to experiment with it and fi ve years later were 
using the major part of an importation estimated at over 
$200,000,000 a year.
 “The secret of the soja bean is its universal usefulness. 
A British government report gives the following list of soja 
products: ‘Vegetable food (like marrowfat peas); soups; meat 
substitutes; chocolate substitute; macaroni preparation; fl our; 
artifi cial milk; cheese [tofu]; coffee substitute; artifi cial horn; 
biscuit and food for diabetic patients; sauce; meal for cattle; 
oils, oil cake for fodder; fertilizer; beancake.’
 “The same report points out that the oil from the bean is 
used in the manufacture of the following articles: ‘dynamite 
and high explosives, soaps, linoleum, rubber substitute, 
margarine, paints, varnishes, toilet powder waterproof cloth, 
paper umbrellas and lanterns, salad oil, lubricants, lamp oil, 
preservative for sardines, substitute for lard.’”
 “There are three principal varieties of the bean–yellow 
or huangtou [huangdou], green or chingtou [qingdou], and 
black or wutou [wudou]. The yellow contains more nutritive 
ingredients than the others, and this is the variety almost 
exclusively used for export. The quantity of oil extracted 
from the beans runs as high as 10 per cent. of the total 
weight.
 “Sweden uses large quantities of the bean cake as food 
for milch cows; Denmark has a large pressing factory at 
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Copenhagen; France has a factory built in Paris by a Chinese 
fi rm [Li Yu-ying]; and South Africa has recently begun to 
grow the bean in competition with the Manchurian farmers. 
Germany in 1912 rescinded her former import duty and 
installed reduction [crushing?] plants for the far-eastern 
vegetable products in all her oil mills, importing the beans 
directly from Vladivostok by the shipload.”

784. Meyer, Frank N. 1916. Re: Autobiographical sketch 
and resumé of work as a plant explorer for USDA–to be 
considered for membership in the Botanical Society of 
Washington, DC. In: Letters of Frank N. Meyer. 4 vols. 
1902-1918. Compiled by Bureau of Plant Introduction, 
USDA. 2444 p. See p. 2176-77. Letter of 15 March 1916 to 
Mr. Stephen Stuntz, David Fairchild’s botanical assistant.
• Summary: “Born in Amsterdam, Holland, November 29, 
1875.
 “Had an ordinary public school education; at the age 
of 14 entered the Botanical Garden of the University of 
Amsterdam as a pupil in Botanical Gardening; after two 
years entered the Experimental Garden of Professor Hugo 
de Vries, became his assistant; later had private and public 
tuition from 16 until 20 years of age in various subjects, such 
as French, English, German, landscape gardening, technical 
drawing, botany, physics, chemistry, etc.
 “Became a student of botany and horticulture in the 
University of Groningen, Holland, for six months; returned 
to Amsterdam, had charge of the experimental work of 
Prof. de Vries, followed his lectures on Plant Breeding and 
Botanical Physiology for several years; botanized in Holland 
for several summers; accumulated a large herbarium of 
plants of the Netherlands.
 “Resigned from the University of Amsterdam in March, 
1899. Spent two and one-half years in travelling in Holland, 
England, France, Belgium, Germany, Italy and Switzerland.
 “Immigrated to the United States of America in October, 
1901. Found employment with the U.S. Dept. of Agriculture; 
resigned in September, 1902. Went to California, found 
employment again with the Department at the Plant 
Introduction Garden at Santa Ana; resigned again in March, 
1903. Was in the fl orist business in Santa Barbara, California, 
from April, 1903 to March, 1904.
 “Left California for Mexico in April, 1904. Walked 
across Mexico from San Blas to Vera Cruz; went to Cuba, 
also to the southern United States. In August, 1904, entered 
the employ of the Shaw Botanical Garden at St. Louis 
[Missouri]; was a member of the jury on Forestry at the 
World’s Fair in 1904. Resigned in July, 1905, from the 
Shaw Botanical Garden to enter service of the Department 
of Agriculture as an Agricultural Explorer. Collected and 
travelled in China, Japan, Korea, Siberia, Russia, Central 
Asia, etc. for c.a. nine years–am still at it.
 “Wrote a bulletin on Agricultural Explorations in the 
Fruit and Nut Orchards of China, Chinese Plant Names, also 

many minor papers.
 “Intentions are to roam for many more years, primarily 
in China.”
 Note: Stephen Stuntz was David Fairchild’s botanical 
assistant.
 Location: University of California at Davis, Special 
Collections SB108 A7M49. Address: USDA Plant Explorer.

785. Beille, L. 1916. Le Soja [Soya]. Gazette Hebdomadaire 
des Sciences Medicales de Bordeaux 37(9):67-70. May 7; 
37(10):73-76. May 21. [4 ref. Fre]
• Summary: “The question of the soybean (haricot Soya or 
Soja) reappears in our scientifi c and medical journals from 
time to time; the importance that this grain has acquired 
in the diet of the essentially vegetarian peoples of the Far 
East, and its richness in oil, albuminous materials, and 
minerals, have long called it to the attention of hygienists. 
Some authors have wanted to portray the soybean as an 
ideal food, a little jewel with a nutritive power comparable 
to that of eggs and meat; others have extolled the milk-like 
emulsion, obtained by grinding soybeans with water, as an 
advantageous substitute for cow’s milk.
 A factory, established on the outskirts of Paris, at 
Vallées (Seine), was able to supply French consumers with 
fl our, cheeses [tofu], sauces, and many other soy-based 
preparations used in China and Japan.
 “Leaving aside the inevitable exaggerations that 
accompany a product which is new to us, but which already 
has an established reputation elsewhere, it is necessary to 
recognize that the chemical composition of the soybean is 
of real interest. The Parisian clientele promptly abandoned 
the sauces, cheeses, and milk made from soya, but they 
appreciated the sprouts, which are still selling well as 
vegetables in the markets of Paris and its suburbs; soy-based 
fl our and biscuits are very well adapted for use in diabetic 
diets.”
 The author then gives an overview of the soybeans from 
a medical viewpoint, including a brief history and review of 
worldwide production and nutritional studies. “In 1779 this 
plant was introduced to France and cultivated in Paris at the 
Jardin du Roi. Since that period, despite the laudable efforts 
of the National Society for Acclimatization, the cultivation 
of the soybean has not gone beyond botanical gardens and 
some experimental fi elds. Nor has it had any more success in 
England or Italy. However in North America it is cultivated 
in all the southern parts of the United States, but as a forage 
plant.”
 Through the merchant and importer Mr. A. Denis of 
Bordeaux, the author obtained two varieties of soybeans, 
one from Manchuria and one from Japan. He conducted a 
nutritional and microscopic analysis of these.
 The author concludes that the soybean has great 
potential as both a food and an in industrial uses, where the 
precipitated protein for example, can be used in place of 
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milk casein to make Galalith, artifi cial ivory, glue, and paper 
coating.
 Part II of this article discusses more about the general 
nutritional value of soybeans. He then discusses soy fl our 
(farine de soja; he has a sample produced by the factory at 
Valées), soy milk (lait de soja), tofu (fromage de soja), shoyu 
and various soy-based sauces (such as Tao-Tjung of China, 
or Touong of Indo China).
 “In summary the soybean is of great interest from the 
industrial point of view. The place that it occupies in the oil 
mills of Europe is already important... Its oil, for food or 
industrial uses, and its by-product, soy casein, are likely to 
receive a host of diverse applications. On the other hand, the 
future of the soybean as a food substance in Europe would 
seem to be more modest: its disagreeable taste removes it 
from daily consumption and enables it to be used only as an 
ingredient in mixtures.”
 “If, in Europe, with a few reservations, we can include 
soya in the diet of healthy people, then there will be even 
stronger reasons to give it to sick people. At fi rst glance 
soya, which is rich in fats and protein, with little or no 
carbohydrates, appears to be a food of choice for diabetics. 
And we must recognize that it has attained the greatest 
success among these sick people. But, here again, it would 
be appropriate to give soya in the form of rusks/zwieback 
(biscottes), or mixed with vegetables or fruits; if it is not 
tolerated by sick people in these forms, then we should not 
hesitate to stop using it.” Note: In Europe, rusks are widely 
given to sick people, like chicken soup in the USA. Both 
are considered to be good medicinal foods that are easy to 
digest. Address: Professeur â la Faculté de médecine et de 
pharmacie de Bordeaux.

786. Gagnepain, François; Lecomte, Henri. ed. 1916. Flore 
générale de l’Indo-Chine. Tome deuxième, fascicile 4–
Légumineuses : Papilionées [General fl ora of Indo-China. 
Vol. 2:4–Legumes: Papilionoidae]. Paris: Masson et Cie, 
Éditeurs. See p. 398-99. [7 ref. Fre]
• Summary: The entry for Glycine L. begins with a botanical 
description of the genus, which contains two species: Glycine 
Soja and Glycine laotica.
 For Glycine Soja (an annual), after the botanical 
description we read: More than 30 varieties are known. May 
derive from G. ussuriensis, which grows wild in China, 
Manchuria, etc.
 Cultivated in: Tonkin, Laos, Cochin China–China, 
Japan, Philippines, Java, etc. etc.
 Vernacular names: Dâu nanh, Mak toua kon or ta tone.
 Uses: The seeds are consumed like those of the Haricot 
bean, or can be used to make a cheese [tofu], a condiment, or 
as a source of oil. The black variety is used for animal feed; 
the stem and leaves as forage.
 Note: This nine-volume series was published under the 
direction of Henri Lecomte (lived 1856-1934). Address: 

Museum of Natural History, Paris, France.

787. Johnson, Nelson Trusler. 1916. Manufacture of 
bean milk at Changsha. Commerce Reports [USA] 
(Daily Consular and Trade Reports, Bureau of Foreign 
and Domestic Commerce, Department of Commerce) 
19(183):468-69. Aug. 5.
• Summary: “A fi rm composed of Chinese from the Province 
of Chekiang has recently opened a small factory at Changsha 
for the manufacture of milk from beans. This milk has long 
been known to the Chinese under the name of to fu chiang 
[soy milk] or bean-curd sauce. This is not to be confused 
with the product known as chiang yu, a fermented sauce 
made from beans which is well known as the soy of the 
Japanese and as one of the constituents of the famous sauces 
of Europe [such as Worcestershire sauce].
 “Bean milk is made from small yellow beans, the same 
variety from which the Chinese bean curd [tofu] and chiang 
yu or soy [sauce] are made. The process appears to be a very 
simple one. The beans are soaked and then crushed between 
two stones. The crushed mass is allowed to run off into a 
tub and is then strained through cheesecloth and diluted 
with water and boiled. After boiling, it is again strained and 
the white milk run off into bottles and sold to the factory’s 
customers.” Note 1. The milk is fi rst fi ltered when cold, 
before it is heated or boiled.
 “An analysis of the bean-curd milk [soy milk] shows 
that it has a specifi c gravity of 1.020 and a fat content of 
3.125 [percent], contrasted with a specifi c gravity of 1.029 
and a fat content of 3.9 [percent] for good average cow’s 
milk in America.
 “No complicated machinery: The factory is a very 
small one. The proprietors informed me that they did all 
their work at night, in order to have fresh milk for delivery 
the following morning. They begin their work at about 10 
o’clock. The milk is ready and bottled by daylight, when it 
is sent out by coolie to the various customers.” Note 2. See 
photo in Piper & Morse 1923, p. 231.
 “The room where the milk is made shows that no 
complicated machinery is necessary in the manufacture 
of the milk. At one end of the room are found two of the 
small stone mills in which the beans were ground. Large 
numbers of bottles were arranged on a rack near the wall, 
clean and ready to receive the morning’s supply of milk. At 
the opposite end of the room there were three wooden [sic, 
metal] vats built into a concrete foundation, which proved to 
be a furnace. The prepared product is poured into these vats 
and boiled, the furnace being supplied with fuel from a hole 
in the outside wall. On either side were two earthenware jars 
into which the boiled product is poured and through which it 
is allowed to run through stop cocks into the bottles.
 “The manufacturers of this milk seem to be endeavoring 
to conduct their factory along hygienic lines. They invited 
inspection of their factory and expressed a desire to carry 
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out the suggestions made by the inspecting physician. These 
suggestions related principally to the sterilization of the 
bottles before allowing the milk to run into them. The whole 
room was very clean.
 “Possible opening for milk bottle manufacturers: The 
manufacture and sale of this milk appears to be a new 
enterprise in Changsha, although I am informed by the 
natives of Shanghai and its neighborhood that it is an old and 
well-known product in that part of the country. To the eye 
the product looks exactly like unskimmed cow’s milk. It has 
an odor of raw beans and is said to be not unpleasant to the 
taste. I am informed that a member of the family of Li Hung 
Chang is now engaged in manufacturing the various products 
of beans in Paris, his factory turning out, among other things, 
this bean milk.
 “The product is very cheap compared with cow’s milk. 
The factory undertakes to supply one pint each morning 
for approximately 50 cents gold a month. If this industry 
proves a success, manufacturers of milk bottles and patent 
milk-bottle tops should fi nd a market for their wares here 
at Changsha, if they could be brought in cheaply... The 
milk bottle manufacturer will, of course, have to compete 
with the enormous numbers of empty bottles discarded by 
families who use aerated waters and wines. These bottles are 
sold by the servants, and are purchased for use in just such 
factories.”
 Note 3. This is the earliest document seen (Dec. 2006) 
describing the selling of soymilk in bottles in China. 
Changsha is in southeastern China, far to the southwest of 
Shanghai. Note 4. Consul Johnson seems to be a careful and 
well informed observer and reporter. Address: Consulate, 
Changsha, China.

788. Journal de Geneve. 1916. En Suisse: Exportation des 
fèves de Soya [In Switzerland: Soybean exports]. Aug. 9. p. 
5. 3rd ed. Wednesday. [1 ref. Fre]
• Summary: The following information was forwarded from 
Berne: “The Nouvelle Gazette de Zurich, in its issue no. 
1238, has published the following statement: ‘We had said 
that Mr. G. Liechti, in Zurich, had imported from France 
some 2,000 railroad cars (wagons) of soybeans (fèves soya) 
(which were subsequently re-exported to Germany). He 
submitted to us the fi le of this case, in which the press took 
so much interest. The documents in this fi le demonstrate 
that during the war Mr. Liechti imported into Switzerland, 
without any problems, large quantities (more than 1,000 
freight cars) of foodstuffs to feed the Swiss people. 
Moreover, Mr. Liechti participated only in the import of said 
soybeans, and was not involved in any way, whether material 
or moral, in their re-export.
 “We further note that the report by Mr. Liechti to the 
French Embassy, noted in the declaration of the Department 
of Public Economy, consists of a report that he was being 
held accountable to submit, upon request, to the Embassy 

given the personal warranty he had assumed in being an 
importer. Mr. Liechti had, by the way, warned the Federal 
Council of this report, before addressing it to the French 
Embassy.
 “This notice in the Zurich paper completely exculpates 
Mr. Liechti. We understand less and less how the Federal 
Agricultural Division would have picked him as the 
scapegoat for their own blunder that, had it been frankly 
admitted, would have been half forgiven.
 “A new statement appeared since (on August 7th) in 
the Zurich newspaper and, being obviously inspired by the 
Agricultural Division, implicitly admits, this time, that Mr. 
Liechti was not the reexporter of the goods. It reproaches 
him, on the other hand, to have wrongly stated in his report, 
that the imported goods had been placed ‘at the disposal 
of our Agricultural Department in Berne.’ It was referring 
in this matter, to an offi cial declaration of the Brennen 
warehouses attesting that the warehouse receipt carries 
‘completely different names’ and that Department of Public 
Economy was never listed as the deposing party.
 “Mr. Liechni may have erred on this point. But the 
question is not clarifi ed by this all-negative statement. B.”
 Note: This same article may have appeared again the 
next morning, on Thursday, Aug. 10. p. 6. 1st ed. Address: 
Geneva, Switzerland.

789. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1916. L’élevage des porcs et 
le pâturage intensif de maïs associé au soja aux Etats-Unis 
[Pig breeding and intensive maize and soya pasturage in the 
United States (Abstract)]. 7(8):1227-29. Aug. [1 ref. Fre]
• Summary: A long French-language summary of the 
following English-language article: Beavers, J.C. 1916. 
“Soybeans with corn.” Breeder’s Gazette 69(22):1160-61. 
June 1.
 Note: This is the French-language edition of 
“International Review of the Science and Practice of 
Agriculture” published by the International Institute of 
Agriculture (Rome, Italy).

790. Bernard, P. 1916. Le tourteau de soja [Soybean cake]. 
Progres Agricole (Amiens, France) 30(1504):601-02. Nov. 
12. [Fre]
• Summary: Some years ago, soybean cake started to be 
imported into France, where it was well received. However 
from the beginning, we were notifi ed of several cases of 
animals which, having consumed this soybean cake, fell sick 
and in some cases even died, as if they had been poisoned.
 Due to the gravity of the situation, our Progrès Agricole 
quickly made an enquiry, which showed that that the cake 
produced a type of poisoning. Those raising the animals had 
never seen anything like it. But it was impossible for us to 
discover the reason for this unique problem, and, as far as 
we know, no research has been conducted in France on this 
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subject.
 In England (where the cake was likewise introduced 
and continued to be used during the war, since it was less 
expensive than other such cakes), similar cases of animal 
poisoning, caused by the soya cake, were confi rmed, but the 
English tried to determine the cause. Mr. Stewart Stockman, 
director of the veterinary services of the British Ministry of 
Agriculture, conducted an enquiry and published the results 
in the Journal of Comparative Pathology and Therapeutics 
(1916) [June 30, p. 95-107].
 The rest of the article is a detailed summary of 
Stockman’s article, which pointed to soybean meal whose oil 
had been extracted with trichlorethylene solvent as the cause 
of the problem. Conclusion: Before buying soybean meal, 
be sure that it hasn’t been processed with trichlorethylene. 
Address: Editor in chief.

791. Piper, C.V.; Morse, W.J. 1916. The soy bean, with 
special reference to its utilization for oil, cake, and other 
products. USDA Bulletin No. 439. 20 p. Dec. 22. [9 ref]
• Summary: Contents: Introduction. Soy beans in 
Manchuria. Soy beans in Japan. Soy beans in Europe. Soy 
beans in the United States. Methods of oil extraction. Soy-
bean meal as human food. Soy-bean meal as stock feed. 
Soy-bean meal as fertilizer. Uses of soy-bean oil. Analysis of 
important varieties of soy beans. Possibility of developing a 
manufacturing industry with American-grown soy beans.
 “Analyses of important varieties of soy beans (p. 
16-17):... In determining the range in the oil and protein 
contents of over 500 varieties grown in the variety tests at 
Arlington Farm, Virginia, the percentage of oil was found 
to range from 11.8 to 22.5 [Tokyo had 20.7% and Biloxi 
had 20.3% oil] and of protein from 31 to 46.9 [Chiquita had 
46.9% protein]... At the present time the Mammoth Yellow 
variety is the most generally grown throughout the South and 
is the one used in the production of oil. The yellow-seeded 
varieties, which are most suitable for the production of oil 
and meal, contain the highest percentage of oil.
 “Environment has been found to be a potent factor 
in the percentage of oil in the same variety. Considerable 
differences occur in oil content when soybeans are grown 
in different localities. The Haberlandt variety grown in 
Mississippi, North Carolina, Missouri, Virginia, and Ohio 
gave the following percentages of oil, respectively: 25.4, 
22.8, 19.8, 18.3, 17.5; while the Mammoth Yellow variety 
grown in Alabama, South Carolina, Tennessee, North 
Carolina, and Virginia gave, respectively, 21.2, 19.6, 19.5, 
18.4, and 18.8. Variety tests conducted in various parts of 
the country indicate a higher percentage of oil with the same 
variety for southern-grown seed. Similar results have been 
obtained in Manchuria, the North Manchurian beans showing 
an oil content of 15 to 17 percent and the South Manchurian 
beans from 18 to 20 percent.”
 Photos (both by Frank N. Meyer) show: (1) A fl eet of 

junks carrying soy beans to Newchwang, Manchuria.
 (2) Coolies at Newchwang, carrying loads of soy beans 
from junks to big stacks.
 An outline map of the USA (p. 8) shows the area to 
which the soy bean is especially adapted for growing for 
oil production. The area of double hatching shows that it 
is especially well suited to the Deep South. The northern 
boundary of the area where it is “less certain of profi table 
production” includes the southern one-third of Ohio, Indiana, 
and Illinois, and most of Missouri. On the west, the “less 
certain” area includes the eastern one-third of Nebraska, 
Oklahoma, and Texas.
 Tables show: 1. “Exports of soy beans, bean cake, 
and bean oil from the principal ports of South Manchuria 
(Antung, Dairen, Newchwang), 1909 to 1913, inclusive.” 2. 
“Quantity and value of exports of soy beans and soy-bean 
oil from Japan to foreign countries, 1913 and 1914.” The 
countries are: China, United Kingdom, France, Germany, 
Belgium, United States, Hawaii, British America, Australia, 
other countries. 3. “Quantity of imports of soy beans, soy-
bean cake, and soy-bean oil from Dairen, Manchuria, into 
Japan, 1911 to 1914, inclusive. The greatest imports were 
of soy-bean cake, followed by soy beans, with only small 
amounts of oil.
 (4) “Quantity and value of imports of soy beans, bean 
cake, and bean oil by European countries, 1912 to 1914, 
inclusive.” The countries are: Austria, Belgium, France, 
Germany, Italy, Netherlands, Russia, Sweden, United 
Kingdom. In 1912, the UK imported the most soy beans, 
while Netherlands imported the most cake and oil. (5) 
“Quantity and value of imports of soy beans, soy-bean cake 
(Footnote: Includes bean cake [perhaps fermented tofu or 
canned regular tofu], or bean stick [probably dried yuba 
sticks], miso, or similar products, with duty, 40 per cent) and 
soy-bean oil into the United States, 1910 to 1915, inclusive.” 
The quantity of soy bean imports was greatest in 1915 with 
3.837 million lb. The quantity of soy-bean cake imports was 
greatest in 1913 with 7.005 million lb. The quantity of soy-
bean oil imports was greatest in 1911 with 41.106 million lb. 
“Prior to 1914 soy beans were not classifi ed separately in the 
customs returns” (p. 9). (6) “Composition of soy-bean fl our 
in comparison with wheat fl our, corn meal, rye fl our, Graham 
fl our, and whole-wheat fl our.”
 (7) “Value of a short ton of soy-bean cake and other oil 
cakes in the principal European countries” (Incl. cottonseed, 
linseed, peanut {Rufi sque}). Countries: Germany, United 
Kingdom, Netherlands, Denmark, Sweden. (8) “Analyses 
[nutritional composition] of soy-bean meal and other 
important oil meals.” (Incl. Cottonseed, linseed (old and 
new processes), peanut (decorticated), sunfl ower seed). (9) 
“Fertilizing constituents [nitrogen, ammonia, phosphoric 
acid, potash] of soy beans, soy-bean meal, and cottonseed 
meal.”
 (10) Analyses for protein and oil of important varieties 
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of soy beans grown at Arlington Farm (Virginia), Newark 
(Delaware), and Agricultural College (Mississippi). The 
varieties are: Mammoth, Hollybrook, Manchu, Haberlandt, 
Medium Yellow, Ito San, Chiquita, Tokyo, Lexington, 
Guelph, Black Eyebrow, Shanghai, Peking, Wilson, 
Biloxi, Barchet, Virginia. Note 1. “At the present time, 
the Mammoth Yellow variety is most generally grown 
throughout the South and is the one used in the production 
of oil” (p. 16). (11) “Acreage, production, and value per 
ton of cottonseed in the boll-weevil states.” “Since the boll 
weevil fi rst entered Texas in 1892,” it has steadily decreased 
production of cottonseed. The soy beans offers a good 
replacement. (12) “Comparative prices per ton of cottonseed 
and soy beans on the European market, 1911 to 1914, 
inclusive.” Soy beans are usually slightly more expensive.
 Note 2. This is the earliest published document seen that 
contains soy-related photos by Frank. N. Meyer.
 Note 3. This is the earliest document seen in which 
William Morse describes soy milk, or mentions natto, or 
correctly mentions tofu.
 Note 4. This is the earliest document seen (Aug. 2013) 
that mentions the soybean variety Lexington. Address: 1. 
Agrostologist in Charge; 2. Scientifi c Asst. Forage-Crop 
Investigations, USDA, Washington, DC.

792. Piper, C.V.; Morse, W.J. 1916. The soy bean, with 
special reference to its utilization for oil, cake, and other 
products: Soy beans in Japan, in Europe, and in the United 
States (Document part). USDA Bulletin No. 439. 20 p. Dec. 
22. [2 ref]
• Summary: “Soy beans in Japan (p. 4):... In many districts 
it is cultivated not in fi elds by itself, but in rows along 
the edges of rice and wheat fi elds. Although not grown to 
any considerable extent as a main crop by the Japanese 
farmer, the average annual production is about 18,000,000 
bushels. In quality the beans raised in Japan are said to be 
superior to those of Manchuria and Chosen [Korea] and are 
used exclusively in the manufacture of food products. The 
imported beans, of which very large quantities are obtained 
from Manchuria and other Asiatic countries, are used 
principally in the manufacture of bean cake and oil.”
 “The soy bean forms one of the most important articles 
of food in Japan. It is one of the principal ingredients in 
the manufacture of shoyu (soy sauce), miso (bean cheese), 
tofu (bean curd), and natto (steamed beans). The beans are 
also eaten as a vegetable and in soups; sometimes they are 
picked green, boiled, and served cold with soy sauce, and 
sometimes as a salad. A ‘vegetable milk’ is also produced 
from the soy bean, forming the basis for the manufacture 
of the different kinds of vegetable cheese. This milk is used 
fresh and a form of condensed milk is manufactured from it. 
All of these foodstuffs are used daily in Japanese homes and 
for the poorer classes are the principal source of protein. To 
a limited extent, soy beans are used as a horse or cattle feed, 

being sometimes boiled and mixed with straw, barley, and 
bran.”
 “Soy beans in Europe (p. 6): The soy bean was fi rst 
introduced into Europe about 1790 and was grown for a great 
number of years without attracting any attention as a plant of 
much economic importance. In 1875 Professor Haberlandt, 
of Vienna, begun an extensive series of experiments with this 
crop and strongly urged its use as a food plant for man and 
animals. Although interest was increased in its cultivation 
during the experiments, the soy bean failed to become of 
any great importance in Europe. At the present time it is 
cultivated only to a limited extent in Germany, southern 
Russia, France, and Italy.”
 “Soy beans in the United States (p. 7): Although the soy 
bean was mentioned as early as 1804 (Footnote: Willich, 
A.F.M. American Encyclopedia, 1st Amer ed., v. 5, p. 13. 
Philadelphia, 1804), it is only within recent years that it 
has become a crop of importance in the U.S. At the present 
time the soy bean is most largely grown for forage. In a few 
sections, such as eastern North Carolina, however, a very 
profi table industry has developed from the growing of seed... 
The yields of seed to the acre in various sections of the 
United States range from about 15 bushels in the Northern 
States to about 40 bushels in the northern half of the cotton 
belt. The average yield in eastern North Carolina is about 25 
bushels, although many fi elds produce 35 bushels or more 
to the acre...” Note: This is the earliest U.S. document seen 
(June 2003) that cites the 1804 publication by Willich [and 
James Mease] concerning the soybean in Philadelphia. Note 
that this article appeared 112 years after 1804.
 “The fi rst extensive work in the U.S. with the soy bean 
as an oil seed was entered upon about 1910 by an oil mill 
on the Pacifi c coast. The beans, containing from 15-19% of 
oil, were imported from Manchuria, and the importations, 
most of which are used in the manufacture of oil and cake, 
have gradually increased, as shown in Table V. The oil was 
extracted with hydraulic presses, using the same methods 
employed with cottonseed and linseed. It found a ready 
market, as a good demand had been created for this product 
by soap and paint manufacturers, which up to this time had 
been supplied by importation from Asiatic countries and 
England. The soy cake, ground into meal, was placed on the 
market under a trade name and was soon recognized as a 
valuable feed by dairymen and poultrymen. The use of the 
cake has been confi ned almost wholly to the Western States, 
owing principally to the high cost of transportation.”
 “An industry which promises to be of importance in 
a further utilization of the soy bean is the manufacture 
of ‘vegetable milk.’ At the present time a factory in New 
York State is being equipped for this purpose.” Address: 1. 
Agrostologist in Charge; 2. Scientifi c Asst. Forage-Crop 
Investigations, USDA, Washington, DC.

793. Combe, Ad. 1916. Comment se nourrir en temps 



HISTORY OF SOY IN FRANCE   344

© Copyright Soyinfo Center 2015

de guerre? Troisième partie [Where can one fi nd proper 
nutrition in time of war? Part III]. Bibliothèque Universelle 
et Revue Suisse 84:446-73. Dec. See p. 450-51. [Fre]
• Summary: Vegetable milk (Le lait végetal)–For a long time 
in infant medicine we have used Lahmann’s vegetable milk 
(Le lait végetal de Lahmann) which is nothing more than 
concentrated almond milk, sterilized and preserved in tin 
cans. It was formerly widely used by German pediatricians 
to prepare an artifi cial milk. But its high price does not 
recommend it as a war food.
 Soymilk (Le lait de soya)–We will not say as much 
about other artifi cial milks, widely used in Germany since 
the war, as about that prepared from soybeans (fève de 
soya). But there is no need to get excited about a German 
discovery; soymilk comes from Japan where it has been 
used for a long time to replace natural milk; it has been used 
only rarely in France. It is prepared as follows: Soybeans 
are cooked until the liquid becomes white [sic], then sugar 
is added along with phosphates and potash [potassium]. It is 
then condensed into a creamy liquid analogous to condensed 
milk; this is soy butter [sic]. By diluting it with water, one 
obtains an artifi cial milk which somewhat resembles regular 
milk in taste and appearance.
 Apparently inspired by this [Japanese] method, soymilk 
has been prepared in Germany for some years in ever 
larger amounts–so much so that in 1913 Germany imported 
125,448 metric tons (tonnes) of soybeans a year, from 
which they obtained that year 18,000 tonnes of soy oil and 
soymilk. This artifi cial milk, it must be said in passing, is 
the ideal milk for diabetics, for whom it is suited because 
of its high content of fats and protein and its low content 
of carbohydrates. A table shows the content of protein, fat, 
carbohydrates and calories in whole soy fl our, soymilk, and 
cow’s milk.
 Soymilk is used with great advantage is times of war. 
Because of its high fat [vegetable oil] content, it can replace 
butter in the diet, to which it adds calories, for it is easy to 
digest and inexpensive. Address: Prof. of children’s clinical 
studies, Univ. of Lausanne (Professeur de clinique infantile à 
l’Université de Lausanne).

794. Fuerstenberg, Maurice. 1916. Die Einfuehrung der Soja, 
eine Umwaelzung der Volksernaehrung [The introduction 
of soya, a revolution in the food of the people (Continued–
Document part III)]. Berlin: Paul Parey. 30 p. Foreword by 
Dr. Gottlieb Haberlandt, Director of the Plant Physiology 
Institute, Univ. of Berlin. [5 ref. Ger]
• Summary: Continued: Page 12: the sowing somewhat 
earlier, in approximately the middle of April, and achieved 
a very good harvest. In 1874, he suspended cultivation 
since he knew his assessment of the harvested beans. In the 
meantime, though, they had stimulated the interest of his 
neighbors, and for that reason, he decided to cultivate them 
once again in 1875. In that year, he harvested three liters 

of seeds, which he once again completely planted in April 
1876. As a result of the great, long-lasting drought in that 
year, though, the plants withered, and before the majority 
of the pods had yet achieved complete ripeness, an early 
frost occurred which completely destroyed the planting. The 
quantity of seeds that was harvested was not as large as that 
which was sown, and the quality was far lower, which is 
why the captain gave up on further agronomic trials with this 
variety of soybean.
 In France, from which the seeds in fact originated 
with which the captain carried out his agronomic trials, the 
soybean had at the time already been cultivated as an oil pea 
(Ölerbse)–pois oleagineux–in some localities of the Ariège 
and Haut-Garonne departments. In the south of Austria, the 
soybean was also already distributed here and there at that 
time without it having become well known in larger circles. 
Thus it was to be planted in several localities in South Tyrol 
for the obtaining of a coffee substitute. Haberlandt also 
reported about a teacher in Capo d’Istria in Istria (today’s 
Koper, Slovenia) who had informed him that soybeans were 
also found in Istria and that they were likewise used there as 
a coffee substitute. A friend of this teacher supposedly even 
assured him that there was no difference in fl avor between 
the soybean and the actual coffee bean.
 The soybeans which Haberlandt used for his fi rst 
experiments that were conducted in 1875 in Vienna had 
been acquired at the Vienna World Exposition in 1873; they 
originated in part from Japan and China and in part from 
Mongolia, from Transcaucasia, and Tunis. In total, there 
were no fewer than twenty varieties, among which were:
 5 yellow-seeded from China,
 3 black-seeded from China,
 3 green-seeded from China,
 2 brownish-red-seeded from China,
 1 yellow-seeded from Japan,
 3 black-seeded from Japan,
 1 black-seeded from Transcaucasia,
 1 green-seeded from Tunis.
 Page 13: As early as the fi rst year of the trials (1875), 
it came to light that some varieties were especially 
recommended for further agronomic trials because of their 
early maturity. Among these were one of the yellow-seeded 
varieties from each of Mongolia and China, and a reddish-
brown variety from the latter empire. One black variety 
from each of China, Japan, and Transcaucasia only matured 
meagerly, while the other varieties either did not make it 
to blossoming at all or else only began to blossom in late 
autumn. Yet other varieties arrived only at the development 
of a sparse number of immature or barely mature seeds and 
atrophied seeds that were incapable of germinating.
 From the brownish-red variety from China, 27 plants 
produced a yield of seeds with a weight of 249.8 g; from the 
light yellow variety from China, 25 plants produced a yield 
of seeds with a weight of 336.5 g; from the light yellow 
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variety from Mongolia, 15 plants produced a yield of seeds 
with a weight of 196.9 g. Thus, according to this, a yield of 
seeds per hectare can be calculated, and specifi cally:
 No. 1 for the brownish-red variety from China of 2,769 
kg
 No. 2 for the light yellow variety from China of 3,739 
kg
 No. 3 for the light yellow variety from Mongolia of 
2,177 kg.
 In spite of the unfavorable conditions under which 
the fi rst trials were conducted–the experimental garden 
was surrounded by tall-growing clusters of trees and was 
bordered to the east, south, and west by tall buildings, 
through which the direct exposure to sunlight (Besonnung) 
of the experimental plants during the vegetative period was 
reduced in a substantial way–it was nevertheless already 
shown in the fi rst year that the soybean fl ourishes splendidly 
in Central Europe and has a capability for an extraordinarily 
high yield. Individual plants were full of mature pods from 
top to bottom, and with some of them, up to eighty and even 
more could be counted, which were fi lled on average with 
two to three seeds. The negative circumstance that so often 
occurs with green beans and broad beans that the blossoms 
which form continuously always remain unfruitful and 
unproductive was not to be observed with the soybean with 
even one single plant.
 Also interesting is the fact that the reproduced seeds 
were larger and heavier than the original seeds. An 
investigation in this regard yielded the fact that the absolute 
weight in grams of one thousand seeds amounted to:
 A table follows. The two columns are With the Original 
Seeds and With the Reproduced Seeds, the three rows are: 
With No. 1, With No. 2, and With No. 3
 Page 14: which, in turn, equals an increase in weight of 
54.7%, 47.1%, and 60%. The specifi c gravity of the seeds 
that were obtained also increased across the board.
 A table follows: the three columns are Maximum 
Specifi c Gravity, Minimum Specifi c Gravity, and Average 
Specifi c Gravity; the six rows are No. 1 with the Original 
Seeds, No. 2 with the Original Seeds, No. 3 with the Original 
Seeds, No. 1 with the Reproduced Seeds, No. 2 with the 
Reproduced Seeds, No. 3 with the Reproduced Seeds.
 The volumetric weight of the seeds that were harvested 
in Vienna was also correspondingly a greater one. One 
hectoliter weighed:
 A table follows: the two columns are Original Seeds and 
Reproduced Seeds and the three rows are With No. 1, With 
No. 2, and With No. 3.
 Even though this fi rst agronomic trial was only 
conducted on a very modest scale, Haberlandt did in fact 
harvest a suffi cient quantity of seeds to devote a portion of 
the harvested seeds to chemical studies and to not only repeat 
the agronomic trials on a larger scale in 1876, but also to 
allow others to participate with small seed samples: eight 

people took part in the trials in 1876, and these trials also 
yielded an extremely favorable result. The observation is 
worthy of mention that the specifi c gravity of the reproduced 
seeds had only increased substantially in the fi rst year, in 
1876 it remained virtually unchanged, as can be seen from 
the following compilation:
 A table follows: the three large column headings are 
Original Seeds and Reproduced Seeds, the latter of which 
is subdivided into 1875 and 1876, and all three columns are 
each further subdivided into the three subcolumns Min., 
Max, and Mean; and the three rows are Yellow Variety from 
Mongolia, Yellow Variety from China, and Brownish-red 
Variety from China
 Page 15: The protein and fat content of the reproduced 
beans also did not have any decrease, but rather for the 
most part an increase was recorded, as emerges from the 
following comparison of the analyses which were carried 
out in the Chairman’s Laboratory of Chemical Technology 
at the College of Agriculture in Vienna (Laboratorium der 
Lehrkanzel für chemische Technologie an der Hochschule für 
Bodenkultur in Wien).
 A table follows: the two large column headings are 
“In 100 parts of air-dried substance are contained:” and 
“Calculated with a water content of 10%”, each of which is 
subdivided into the three subcolumns, In the Original Seeds, 
In the Seeds of the 1st Reproduction, and In the Seeds of the 
2nd Reproduction; and the eighteen rows are Water, Protein, 
Fat, Nitrogen-free Extracts, Raw Fiber, Ash; the heading 
Yellow Variety from China and then Water, Protein, Fat, 
Nitrogen-free Extracts, Raw Fiber, Ash Component, and the 
heading Brownish-red Variety from China and then Water, 
Protein, Fat, Nitrogen-free Extracts, Raw Fiber, and Ash. 
Continued Address: Germany.

795. Fuerstenberg, Maurice. 1916. Die Einfuehrung der Soja, 
eine Umwaelzung der Volksernaehrung [The introduction 
of soya, a revolution in the food of the people (Continued–
Document part IV)]. Berlin: Paul Parey. 30 p. Foreword by 
Dr. Gottlieb Haberlandt, Director of the Plant Physiology 
Institute, Univ. of Berlin. [5 ref. Ger]
• Summary: Continued: Page 16: In the agronomic trials that 
were conducted in 1877, 118 people already participated. 
This time, the trials extended to all of the provinces of 
Austria as well as to Hungary, Croatia, Germany, Holland, 
Switzerland, and Russian Poland (Russisch-Polen). In 
consideration of the extremely unfavorable weather–a late, 
chilly, and damp spring, a summer that was only hot in brief 
periods with a dry period that lasted all the longer, a cold, 
rainy autumn, which brought the unusually premature early 
frosts which substantially damaged the sensitive plants or 
completely destroyed them–the result of these agronomic 
trials can also be called a satisfying one. Indeed, many 
participants in this year’s agronomic trials felt themselves 
to be obliged to very specially emphasize in their reports to 
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Haberlandt the resistance of the soybean to drought and to 
frost.
 Instead of quoting the various reports, the wish is to list 
here the conclusions that were summarized by Haberlandt in 
fi fteen points which he obtained from the agronomic trials 
that were conducted during three years as well as from the 
chemical studies:
 I. The acclimatization of the early-maturing soybeans 
can be indicated as completely successful in Central Europe.
 II. Out of all of the varieties that achieved cultivation on 
an experimental basis over the three years, the yellow-seeded 
variety, and possibly also the reddish-brown-seeded variety, 
served as the decidedly preferable ones.
 III. The yellow variety as the earliest maturing variety 
noticeably exceeded the northern distribution boundary for 
the corn plant, competing with regard to its capability for 
distribution at minimum with the earliest maturing corn 
varieties.
 IV. With the continued cultivation of the soybean, there 
is reason to fear a degeneration of it in the sense that, for 
instance, the anatomical-physiological qualities of the seeds 
and the chemical properties that are associated with them 
could experience a substantial change.
 V. On the other hand, it is [verb missing–possessed?] 
of an extraordinary capacity for adaptation, both to the soil 
and to the climate of an area. As is expressed in the height of 
its growth, in the number and size of its leaves, in the stiffl y 
upright or sarmentous (raukend) growth of the stem, in the 
denser or sparser hair covering of the leaves
 Page 17: and in the longer-lasting beginning of the 
blossoming or an interruption of it that occurs early.
 VI. It resists frost far better than corn or green beans, its 
seeds do not freeze, even if they winter over in frozen soil 
or are intentionally left to freeze. Likewise, the sprouts are 
also less sensitive than green bean plants which, like soaked 
green beans, are certainly destroyed by frost. As a result of 
this greater hardiness of soybeans, it is already possible to 
move their cultivation to the second half of April, as long 
as it is not pushed past May 1. VII. It is capable of resisting 
summer drought to a greater degree than the other legumes, 
and in fact in that respect it hardly meets its match among 
our local cultivated plants, perhaps only with corn, sorghum 
(Moorhirse), and foxtail millet (Mohar).
 VIII. Corresponding to its wealth of blossoms is always, 
with almost absolute certainty, an extraordinarily rich 
setting of pods which is emphasized with praise by all trial 
participants and which can be designated as incomparable. 
At the same time, the pods keep the seeds well and almost 
never let them drop on their own.
 IX. Both the seeds and the straw of the soybeans have 
an excellent nutritional value. As a green fodder plant, there 
is no other that is comparable to it with regard to nutritional 
value. With the high content of its seeds in the most precious 
components, no seed of any other food plant of the temperate 

zones can even distantly be compared with it.
 X. Not only do the products of the soy plant 
(Soyapfl anze) have a very high nutritional value, with dishes 
that are prepared from the seeds also pleasing the palates of 
people, the straw and the green plant are eagerly eaten by 
every type of livestock.
 XI. For the plant farmer, it has the special advantage 
that it can be planted in almost any soil, even if it equally 
fl ourishes superbly on all types of light soils and specifi cally 
matures earlier. The planting
 Page 18: smaller stock of seed, its care requires a little 
trouble and cost, it shades the soil in an excellent manner, 
it does not allow any weeds to develop, and it can be left in 
the fi elds in stooks/shocks (Puppen) to dry in the autumn 
without risk, as long as there is no fear of it being eaten by 
mice.
 XII. One decisive advantage of the soybean in 
comparison with all other legumes consists of the fact that 
with respect to all of the parasitic fungi (Schmarotzerpilze), it 
enjoys an infallible immunity, as has been the case thus far.
 XIII. But the soybean is not simply an extraordinarily 
important acquisition for the farmer, it will also achieve a 
great signifi cance for industry.
 XIV. In the end, the soy plant will also form a valuable 
subject for plant physiologists for the purposes of numerous 
studies, since prior experiments have shown that it can 
also easily be used in nutrient solutions for complete 
development.
 XV. It will prove itself to be one of the most suitable 
plants for the study of the infl uence with the formation of 
new varieties, and it will do so not simply for the household 
of people, but it will also be of great service for scientifi c 
research.
 In his book, Haberlandt prophesied that soy (Soja) 
“will one day play a great role in the huts of the poor, it will 
mean more to potatoes than salt, with its fat it will be like 
drippings, and with its protein it will provide energy. As 
fl our, though, it will also gain its entry into the palaces of the 
wealthy, and in fact the soy sauce that is currently imported 
from India and China will form a constant item in their 
cakes.” Haberlandt closes out his study about the merits of 
cultivation of soy by saying, “Farmers will therefore only be 
taking their own interests into consideration if they include 
this miraculous stranger within the circle of their protection 
and, in so doing, along with their own advantage and the 
general good of the people, they also promote the well-being 
of the Fatherland.”
 Many will thus pose the question: where does it come 
from that the soybean, if it has such outstanding properties,
 Page 19: will fi nd its further dissemination? If 
Haberlandt had not unfortunately been torn away from the 
midst of his publicity activity–he died in 1878, right when 
his book The Soybean (Die Sojabohne) had been published in 
which he set down the results of the studies and trials about 
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the merits of the cultivation of the soybean–then the soybean 
would have already taken on fi rst place long ago among the 
cultivated plants of Europe. Haberlandt was in fact mistaken 
about one thing: namely, in his view that the soybean 
“will achieve general recognition only as a consequence 
of the advantages which are associated with its cultivation 
and which would be the only thing capable of dispelling 
mistrust which every newly recommended useful plant 
encounters in the all too often shrewd circles of practical 
farmers.” Haberlandt was certainly not incorrect when he 
indicated that the praise which he wrote and spoke extolling 
the soybean in those days would have died away without 
a sound and would have remained completely unnoticed if 
it had not recommended itself through its advantages to all 
those who thus far have become acquainted with it. But no 
new cultivated plant can be disseminated without publicity. 
It was possible for the potato to be introduced in part only 
through force and cunning. In Prussia, after the Seven Years’ 
War [1754-1763], Frederick the Great [ruled 1740-1786] 
had it required of every tenant farmer to till one fi fteenth of 
the fi eld with potatoes, clover, and caraway. In France, the 
famous pharmacist and agronomist Parmentier could once 
again only introduce the potato into his fatherland by means 
of a ruse. Namely, he made it known that any farmer who 
dug up the tubers would be subjected to severe punishment. 
The forbidden fruits are the ones that always taste the best: 
the potatoes were stolen and planted and in this way acquired 
their civil rights in France.
 Things went completely differently for the soybean. 
Farmers showed the greatest interest in it from the very 
beginning. And thus Haberlandt was able to say that he was 
aware of no case in the history of crop farming in which a 
cultivated plant that was to be newly introduced had won for 
itself the general interest and the participation of farmers in 
so few years at such a high degree as that which the soybean 
had succeeded in doing in recent years. In this year, 1877, it 
was already possible for 148 farmers to carry out agronomic 
trials, most of them appreciatively emphasized the great 
fertility of the new bean, and Haberlandt was bombarded 
from all sides with requests. After the death of Haberlandt, 
the great advocate and champion for the introduction of the 
soybean, the movement which he initiated with indeed such 
great enthusiasm waned, and in fact the soybean sank... 
Continued. Address: Germany.

796. Ou Lu jiaoyu yundong [The movement for education 
in Europe]. 1916. Tours, France: Zhonghua Yin Zi Ju 
[Imprimerie chinoise]. 123 p. [Chi]
• Summary: This book contains many photographs on 
unnumbered pages, including a rare photo (between pages 
48 and 49) of the outside of the brick tofu factory named 
La Caséo-Sojaine, established by Li Yuying at Garenne-
Colombe near Paris.
 Another photo (between pages 70 and 71) shows 

Chinese students taking evening courses at La Caséo-
Sojaine,
 Note: This book was written entirely in Chinese; it 
contains no French text. The title translated into French 
would be: Le mouvement d’éducation en Europe.
 This publishing company, which has become famous as 
the fi rst Chinese publishing company in France, was founded 
in 1905 (6 years before the Chinese Republic) by Wu Zhihui, 
Li Shizeng, Zhang Jingjiang, and Chu Minyi. Their earliest 
publication at the archives at Lyon is the magazine Shijie. 
The publishing company was founded in Paris, but moved 
to Tours during World War I for security reasons; that is why 
this book was published in Tours.

797. Sornay, Pierre de. 1916. Green manures and manuring 
in the tropics, including an account of the economic value of 
leguminosæ as sources of foodstuffs, vegetable oils, drugs, 
etc. Translated from the French by F.W. Flattely. London: 
John Bole, Sons and Danielson, Ltd. xvi + 466 p. Illust. 26 
cm. [12 soy ref]
• Summary: This book is dedicated “To my esteemed Master 
and Friend M.P. Bonâme. A token of deep gratitude and 
sincere admiration.” It “was awarded a gold medal by the 
Société Nationale d’Agricole de France.” The translator 
is from the International Institute of Agriculture, Rome, 
and the Dep. of Zoology, University College of Wales, 
Aberystwth. In the introduction H. Pellet states (p. viii) 
“M. de Sornay, who for a number of years has been a 
member of the Agronomic Station of Mauritius, had already 
published, some time ago, in the Bulletin of the Station, a 
short treatise on the Leguminosæ.” This volume is a major 
expansion of that work. The author was one of the fi rst to 
study intercropping of sugar cane with legumes. Working in 
Mauritius, he found that legumes used in mixed cultivation 
with sugar prevented the growth of weeds and retained the 
soluble salts which would have been washed away by rain. 
A trailing variety of peanut was used. He also suggested 
soybean as an intercrop because “it does not interfere in 
any way with the small canes; the soybean may be used 
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on a mixed cultivation and may even be sown in two rows 
in interspaces of canes” (p. 184). Also includes concise 
information about the cultivation and yield of soybeans.
 Chapter 1, “General remarks” (p. 1-9) begins: “The 
family of the Leguminosæ, which numbers not less than 
7,000 species distributed over every portion of the globe, 
contains, according to Van Tieghem, 430 genera.” “The 
Leguminosae are generally divided into three great sub-
families: Cæsalpineæ, Mimoseæ, and Papilionaceæ.” The 
fi rst two sub-families prefer tropical climates, whereas the 
Papilionaceæ “adapt themselves to every climate and are 
found distributed from the Equator [Ecuador] to the Poles.” 
The Papilionaceæ are divided into eleven tribes; a table 
shows these and the subtribes or genera they contain. The 
genus Glycine is in the tribe Phaseoleæ, subtribe Glycina.
 Chapter 2 is an “Account [history] of the theories on 
the absorption of nitrogen from the air by the leguminosæ.” 
Chapter 3 (p. 9-46) is a “Description of the various 
leguminous plants of agricultural value.” The 37 species 
discussed include the peanut (p. 47-70), Bambarra ground-
nut or Voandzou (p. 70-72, native of Madagascar), pois carré 
[winged bean] (Psophocarpus tetragonolobus), and Soja, or 
Soy bean (p. 182-92).
 The rambling treatment of the soy bean discusses bits 
and pieces of its history, botany, and yields in India, South 
Africa, and Mauritius. Nineteen tables show its composition. 
Concerning uses: “The seed of the soy bean is eaten as a 
vegetable by the majority of Chinese and Japanese, and they 
make numerous other uses of it.” The chief ones are: Soy 
milk, soy cheese [tofu], and shoyu. “The roasted seeds of 
the soy bean are used in the United States and Switzerland 
as a substitute for coffee. Not containing any starch, these 
breads are used in the manufacture of breads and biscuits 
for people suffering from diabetes. They are found on the 
European market... The seeds are pressed in order to extract 
the oil, the oil resulting from the fi rst expression being used 
in the manufacture of soap, whilst that from the second is 
used as machine oil. The cake is given to cattle mixed with 
other nutriments of lower nitrogen content. The trade in soy 
has increased considerably during the last fi ve years.” Trade 
statistics (exports of soy beans from Manchuria and imports 
to Europe) and prices on the London market (of soy beans, 
oil, and cake) are given.
 Chapter 7, “Starch in the leguminosæ” (p. 246+) 
discusses the “Characters of the principal starches in the 
Leguminosæ.” It contains an illustration (line drawing) of 
the starch in Soja hispida (Fig. 42, p. 251), and a description 
(p. 255) as follows: “Soja hispida.–Soy contains very little 
starch. The shape of the grains is fairly uniform, whilst 
their size is very variable. All the grains polarize clearly. 
The hilum is linear, occasionally stellate, but of rather rare 
occurrence. The striations are only visible at the edges 
and are very close together. Starch only very slightly 
homogeneous.” Address: Chemist, Ex-Asst. Director of 

the Station Agronomique of Mauritius, Laureate of the 
Association des Chimistes de Sucrerie et de Distillerie de 
France et des Colonies, Laureate of the Société Nationale 
d’Agriculture de France.

798. Balland, M. 1917. Le soja dans l’alimentation française 
[Soy beans in the French dietary]. Comptes Rendus des 
Seances de l’Academie des Sciences (Paris) 164(7):300-02. 
Feb. 12. (Chem. Abst. 11:1700). [3 ref. Fre]
• Summary: “Descriptions and analyses are given of some 
soy-bean products used in France. Among those used in 
the army are canned raw soy beans, canned soy-bean soup, 
whole beans, soy-bean fl our, and war bread and biscuits 
made with soy-bean and wheat fl ours.”
 Note. This is the earliest document seen (June 2013) that 
uses the word “canned” in connection with whole soybeans. 
Address: France.

799. Brenier, H. 1917. Les ressources de l’Indochine en 
plantes oléagineuses [Indochinese resources of oleaginous 
plants]. Academie d’Agriculture de France, Comptes Rendus 
3(7):185-95. See p. 188-89. Session of 21 Feb. 1917. Index. 
[Fre]
• Summary: Indo-China is a colony of France. Starting in 
1912, Germany imported 1,425,000 tonnes (metric tons) 
of oil-yielding seeds, whereas France, the chief importing 
country up to that time, imported only 1,219,000 tonnes in 
1913, and England about 1 million tonnes. As the English 
oil-mills increased their capacity by about 25%, imports into 
England rose to 1,700,000 tonnes in 1915, but fell in 1916 
to 1,400,000 tonnes–yet still exceeding French imports. 
Because Indo-China is a French colony, France has the 
greatest interest in fi nding in her colonies the raw materials 
needed by her industries. From this viewpoint, Indo-China 
offers France resources of the greatest importance.
 I must now say a word about soya. You know what 
a surprise occurred around 1909 when we learned that a 
new oilseed was suddenly being presented in the European 
markets in considerable quantities, since, from the fi rst year, 
Manchuria had exported 410,000 tons of soya.
 At that moment, the industry in Marseilles (Marseille), 
keeping an eye on all the changes with respect to oilseeds, 
had attempted to procure soya; we had diffi culty with 
customs: we did not know if it should be classifi ed as a 
legume, for soya can be viewed as either a haricot-type bean 
or as an oilseed. While the matter was being discussed, all 
the available beans had been purchased by Hull, England, 
and Hamburg, Germany. The market was lost for us.
 The analysis of soybean seeds from Cambodia proved 
that their oil content is superior to that of soybeans from 
Manchuria, although it does not exceed 18%. Since it is 
simultaneously a legume capable of playing a role as a soil-
improving crop, it was essential to demonstrate it.
 Concerning sesame (p. 190-91): It is cultivated in 
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Tonkin and Annam, and might well be grown in Cambodge 
(Cambodia) and Cochin China. It gives a very high oil yield, 
sometimes up to 50%. Enormous quantities of sesame are 
cultivated in and exported from British India.
 Concerning peanuts (p. 191-92): In good years, as much 
as 420,000 tonnes of pea-nuts are imported into Marseilles; 
this represents about one-third of French imports of oils and 
fats. Although Senegal supplies 200,000 tonnes, this amount 
does not nearly meet the commercial demands and its further 
cultivation in other French colonies is, therefore, most 
desirable. Light soil, indispensable to peanut cultivation, 
is found in Tonkin, Central Annam, Cochin China, and 
Cambodge. In Africa the yield is from 20 to 29 cwt. [1 cwt = 
hundredweight = 112 pounds], whereas in Indo-China it is as 
high as 39, or, in good soil, even 49 cwt. Address: Directeur 
général de la Chambre de Commerce de Marseille.

800. Mairin, C. 1917. Le Soja hispida [Soja hispida]. 
Annales Africaines 24(6):71. March 15. New Series. [24 ref. 
Fre]
• Summary: Praises the many benefi ts of the soybean. From 
it one can make soy milk (which is equivalent to animal 
milk), cream and butter and cheese (tofu). Combined with 
wheat fl our, it can furnish, at a low price, a complete bread–
and, I would add, one that is good for diabetics. This fl our 
can be used to make all the different types of pastries and 
cakes. Finally, roasted like coffee, it makes an excellent 
alternative–with all the aroma of mocha.

801. Nature (La) (Paris). 1917. Académie des Sciences: 
Séances du 5 au 19 Février 1917 [Academy of Sciences: 
Meetings of 5 to 19 Feb. 1917]. 45(Part 1):190. March 24. 
Whole No. 2269. [Fre]
• Summary: Soja (Le soja)–One is starting to see appearing 
on our tables, thanks to the war, this nutritious product 
which originated in Japan. It is accompanied by other exotic 
legumes...: peanuts, cajan, dolique, and voanzeu [voandzou]. 
The soybean contains up to 40% protein and 20% oil, 
whereas our haricot beans contain only 20% protein and 2% 
oil.
 Note: Soy fi rst came to be widely used in France (and in 
the USA) during World War I.

802. International Review of the Science and Practice of 
Agriculture (International Institute of Agriculture, Rome). 
1917. International trade in feeding stuffs: Annual Review 
No. 3. 8(4):489-551. April 1. See p. 490-91, 502-05, 535-43. 
[29 ref]
• Summary: The Introduction begins: “This third Annual 
Review gives the International Trade in Feeding Stuffs up 
the end of 1916 as far as the present conditions allow, and 
according to the scheme established in the send Review (1).
 “Two new headings have been introduced: soya and 
soya-cake, brewing residues; for these are given, under 

the heading coeffi cients, the factors used to calculate the 
production of concentrates on the basis of the available 
supply of raw materials.”
 The section titled “Production of concentrated foods for 
livestock,” under coeffi cients (p. 491), states: “Soya cakes–
For countries importing soya, the production of cakes has 
been estimated at the rate of 80% of the net importation.”
 Three tables (p. 502-04) give fi gures in metric tons 
for 1912 to 1916. The fi rst table, titled “Trade in soya 
[soybeans]” (p. 502) gives fi gures as follows: (a) Producing 
countries: China (exports), Korea (exports), and Japan 
(production, imports, exports). (b) Importing countries: 
Germany, Belgium, Denmark, United States, France, 
Netherlands (imports and exports), United Kingdom (imports 
and re-exports), Russia, and Sweden. The largest exporter 
of soybeans in 1912 is China (661,004 tonnes), followed 
by Korea (98,674). The largest importer in 1912 is United 
Kingdom, followed by Germany, Netherlands, Denmark.
 The second table, titled “Trade in soya cake” (p. 503) 
follows the same format with the same countries as the fi rst 
table. The largest exporter of soya cake in 1912 is China 
(493,477 tonnes), followed by Korea (1,063). The largest 
importer is Japan (518,056), followed by Netherlands 
(23,852).
 The third table, titled “Production of soya cake in 
importing countries” (p. 504) gives estimated fi gures for 
Germany, Belgium, Denmark, United States, France, 
Netherlands, United Kingdom, and Russia. The largest 
producer in 1912 was the United Kingdom (143,431 tonnes), 
followed by Germany (77,014) and Denmark (27,185).

803. Li, Yu-ying. 1917. Procédés et dispositifs pour la 
transformation intégrale du soya [Processes and technology 
for the transformation of whole soybeans]. Chemisch 
Weekblad 14(15):348-51. April 14. Included within a longer 
paper in this journal by de Waal, p. 344-56. [Fre; dut]
• Summary: This lecture, delivered in French on 11 Nov. 
1911, includes a description of and an interesting, complex 
diagram showing the basic processes by which the many 
food and industrial uses of the soybean are created. “In the 
soybean industry, it is not only the whole seed / bean which 
constitutes the usable raw material, but also its derivatives 
such as soy fl our, milk, etc., and even the by-products 
(cakes), which can, themselves, serve as the basis for a 
large number of products.” A table (p. 349) shows these 
raw materials in fi ve degrees: 1st. Whole soybeans. 2nd. 
Dehulled soybeans, cellulose/fi ber, cakes, oil-rubber, milk, 
cakes. 3rd. Flour, cakes, oil, milk, cakes. 4th. Flour, milk, 
cakes, casein (caséine), fl our. 5th. Casein, fl our. “These 
fi ve groups are composed of 19 products which can be 
considered as the raw materials which derive from a series of 
transformations leading up to the complete utilization of the 
bean.
 “The course of operations to obtain the announced 
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products comprises the following phases which are 
represented in fi gure 1.
 “Dehulling of the beans. Grinding of the dehulled 
product, of oilcakes (tourteau d’huilerie), cakes for [soy] 
dairy production (tourteaux de laiterie), of casein.
 “Pressing to obtain oil, or to obtain sojalithe (an 
industrial soy casein resembling ivory or horn).
 “Drying of the casein, of the soymilk cake [okara] 
(tourteaux de lait), of the powder for preserves (confi ture) 
[such as chestnut cream (crème de marron)].
 “Cooking for the production of preserves, or for making 
sauce.
 “Roasting / grilling for the manufacture of [soy] 
chocolate or [soy] coffee.
 “Wet-grinding to obtain milk [from soybeans], or to 
obtain milk from okara (lait provenant de tourteaux).
 “Fermentation for the manufacture of sauce [jiang or soy 
sauce], cooked soybeans, or milk.
 “Concentration for the manufacture of milk, [okara] 
(torteaux de lait), or sauce.
 “Desiccation / drying to obtain powdered [soy] milk, 
powdered [soy] milk cake [okara] (poudre de lait de 
tourteaux), powdered soy sauce.
 A chart (fi g. 2, p. 350) describes the progress and 
combination of different necessary operations to obtain these 
products.
 “You can see that the soybean is fi rst dehulled so that it 

can be cooked or ground either dry or with the addition of 
water. The dry-ground products, made into fl our, are used for 
baking, pastry-making, and the fabrication of pasta (pâtes 
alimentaires).
 “Dehulled soybeans treated by wet-grinding yield 
soymilk, which can itself be transformed into fermented 
milk, concentrated milk, powdered milk, or it can serve for 
the production of fresh or fermented cheeses, of [soy] sauce 
(by fermentation), as well as to obtain casein that can be 
dried or powdered; by pressing casein one obtains ‘sojalithe.’ 
The oilcakes [okara] resulting from the fabrication of milk 
are pressed and ground and can be used to make casein.
 “Soybeans are pressed to obtain oil which can itself 
serve as a base to make candles, soaps, paint, artifi cial 
rubber, etc. Oilcakes remaining as by-products can be ground 
to make milk or pulverized to obtain fl our.
 “Cooked soybeans are also used to make condiments, 
fermented [soy] sauce, liquid sauce, solid [sauce], [sauce] 
concentrated into a paste or in dry powder. Cooked soybeans 
are also used to make pasty preserves (confi tures pâteuses) or 
in powder.
 “Cooked and grilled soybeans again serve to make [soy] 
coffee and chocolate.” Address: Seine, France.

804. Waal, A.J.C. de. 1917. Over soja-producten [On soy 
products]. Chemisch Weekblad 14(15):344-56. April 14. 
(Chem. Abst. 11:2001). [22 ref. Dut]
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• Summary: Describes the work done by men in different 
countries on various soybean preparations and includes 
a paper by Li Yu Ying (cited separately) titled “Procédés 
et Dispositifs pour la Transformation Intégrale du Soya,” 
including food and industrial uses of soybeans. A complex, 
full-page French-language diagram (p. 350) shows the basic 
processes by which the many food and industrial products 
that can be derived from the soy bean, and summarizes 
patents related to many of these. By milling and baking: 
soya meal (soja-meel) and soy bread (soja brood). Soya milk 
(soja-melk) and Western-style cheeses. Coffee and chocolate 
substitutes: Soy coffee (soja-koffi e) and soy chocolate (soja-
chocolade). Pork-butcher products, incl. soy sausages (soja-
worst) in which one can use soy cheese (soja-kaas). Soy 
protein (soja-eiwit). Worcestershire sauce (Worcestershire-
saus). Li is a resident of Seine France. This paper was 
presented on 11 Nov. 1911, and published on 20 Jan. 1912.
 Note 1. This is the earliest Dutch-language document 
seen (March 2001) that used the term soja-koffi e to refer to 
soy coffee.
 Note 2. This is the earliest Dutch-language document 
seen (Aug. 2013) that uses the term soja-melk to refer to 
soymilk.
 Note 3. This is the earliest Dutch-language document 
seen (Nov. 2014) that mentions a meat alternative, which it 
calls soja worst (soy sausages). Address: s’ Gravenhage (The 
Hague), Netherlands.

805. Whittle, Charles A. 1917. Vegetable oil industry needs 
federal assistance (Letter to the editor). Atlanta Constitution 
(Georgia). April 25. p. 10.
• Summary: “Germany and Austria have suffered hunger 
more on account of their separation from the cotton fi elds of 
the United States and from the soy bean fi elds of Manchuria, 
than from the lack of bread.
 “These crops were a source of a great deal of 
their ‘butter,’ ‘lard’ and cooking oils before the war. 
Oleomargarine was all the ‘butter’ that many Teutons knew, 
and vegetable fats the only ‘lard’ many of them used, and 
‘olive oil’ made from vegetable oils, cotton seed, soy beans, 
peanuts and the like, most of the ‘olive oil’ they consumed.”
 “This country [USA] has not developed its vegetable 
oil industry to any great extent. Germany, France, England 
and other European countries have been given the privilege. 
We have sent our oil across the waters and we have bought 
it back in another form at a much higher price. The fact is, 
congress has discouraged the manufacture of cotton seed oil 
products in this country by imposing taxes upon them.
 “If the cotton crop of the south had a free hand to furnish 
its full food stores for the world hunger, it could give up 
from its seed 200,000,000 gallons, or more, of oil. This oil 
could be converted into about 1,500,000,000 pounds of lard 
[shortening] or margarine... It, therefore, seems clear that if 
the government wants to make use of this resource of food at 

this time, the government must remove its handicaps.”

806. New York Times Magazine. 1917. Woman off to China 
as government agent to study soy bean: Dr. Kin will make 
report for United States on the most useful food of her native 
land. June 10. p. 9. (New York Times section 6).
• Summary: The New York Times Magazine is part of the 
Sunday New York Times and may be simply cited as such.
 Dr. Yamei Kin is “the only Chinese woman with 
a physician’s diploma from an American college,” the 
Woman’s Medical College of New York. “She left New 
York a few days ago for the orient to gather data on that 
humble but nutritious food [the soy bean] for the Department 
of Agriculture at Washington.” During World War I, new 
demands are being placed on America to feed its citizens and 
allies. “The appointment of Dr. Kin marks the fi rst time the 
United States Government has given so much authority to 
a Chinese. That it is a woman in whom such extraordinary 
confi dence is now reposed detracts nothing from the interest 
of the story.”
 China was the fi rst country to invent paper, printing, 
gunpowder, porcelain, chess, playing cards, and silk. “And 
now Dr. Kin is going to see if her native land can teach the 
United States how to develop a taste for the soy bean in its 
numerous disguises...
 “’The world is in need of tissue-building foods,’ said Dr. 
Kin, ‘and cannot very well afford to wait to grow animals 
in order to obtain the necessary percentage of protein. 
Waiting for an animal to become big enough to eat is a long 
proposition. First you feed grain to a cow, and, fi nally, you 
get a return in protein from milk and meat. A terribly high 
percentage of the energy is lost in transit from grain to cow 
to a human being.’”
 “’The statement is frequently made that the Orientals 
live almost exclusively upon rice, eating little meat. It is not 
generally known, perhaps, that defi ciency in protein is made 
up by the consumption of large quantities of products of the 
soy bean, which take the place in our dietary of meat and 
other costly nitrogenous foods. They are eaten in some form 
by rich and poor at almost every meal. Instead of taking the 
long and expensive method of feeding grain to an animal 
until the animal is ready to be killed and eaten, in China we 
take a short cut by eating the soy bean, which is protein, 
meat, and milk in itself. We do not eat the plain bean in 
China at all. It is never eaten there as a vegetable, but in the 
complex food products–natto, tofu, miso, yuba, shoyu, and 
similar dishes.
 “’The chief reason why people can live so cheaply 
in China and yet produce for that nation a man power so 
tremendous that this country must pass an Exclusion act 
against them is that they eat beans instead of meat.’”
 “’But human nature is about the same everywhere, and 
Chinese don’t care for a monotonous diet any more than 
other people. So they have taken this soy bean and managed 
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to invent a great many kinds of products. The bean curd 
is a food made from pulverizing the beans into a fl our and 
then boiling this milklike concoction, letting the curd rise to 
the top as your grandmothers in this country made cottage 
cheese. I spoke of tofu–this is it. Nothing is wasted, nothing 
lost in China. Most of these soy bean products, popular 
from ancient times, are fermented. The cell walls and the 
carbohydrate materials are broken down the cell contents 
rendered more easily digestible, and peculiar and pleasant 
fl avors developed.
 “’Soup noodles are made out of bean curd. Entrées made 
of bean curd are served with cream mushroom sauce or a hot 
Spanish tomato sauce. A salad of bean sprouts, accompanied 
by cheese–the cheese [fermented tofu] a cross between 
Camembert and Roquefort, and made from the soy bean–is 
very nutritious and palatable. Americans do not know how 
to use the soy bean. It must be made attractive or they will 
not take to it. It must taste good. That can be done. We make 
from it a delightful chocolate pudding. A black soy bean 
sauce we use as a foundation for sweetmeats in China.”
 Note 1. This black soy bean sauce is more like a paste 
than a sauce, and black soybeans are used in place of the 
much more common red beans (azuki beans). This sauce / 
paste is rarely mentioned in Chinese cookbooks or books (or 
articles) about Chinese foods or confections. A good example 
of an award-winning Chinese author that does mention it 
clearly is Eileen Yin-Fei Lo. In From the Earth: Chinese 
Vegetarian Cooking (Macmillan 1995) he says (p. 4): At 
Chinese weddings, “small, round, fl at cakes of dough, fi lled 
with either sweetened lotus seed paste, black bean paste, or 
red bean paste, were presented by the groom’s family to that 
of the bride. These cakes are called lo paw, which translates 
as ‘wife’s cakes’...” “Small steamed buns fi lled with sweet 
black bean paste and shaped like peaches are given to people 
observing their 65th birthdays.”
 Note 2. This is the earliest English-language document 
seen (April 2014) that uses the term “black soy bean sauce” 
to refer to a kind of sauce made from soybeans.
 “The soy bean contains practically no starch, which 
means that it is a most desirable food for diabetics, and also, 
of course, for vegetarians. Buddhists kill no animals–they 
thrive by making a specialty of the soy bean, which, by the 
way, is already being used in the French Army. They fi nd 
there that soy bean mixed with fl our makes a good cracker, 
more nourishing than any other cracker.’”
 “The Chinese do not know what worn-out soil is. Some 
places are so fertile and are cultivated with so much care and 
skill that three or four crops a year are regularly gathered... 
it is very common to see two crops in the same fi eld at the 
same time... The Chinese have a passion for fertilizing the 
soil...”
 “Dr. Kin is a graduate of the Woman’s Medical College 
of New York, and her great interests have always been 
domestic sanitation, civic hygiene, the conservation of life, 

and questions of nutrition. She is the head of the Imperial 
Peiyang Woman’s Medical School and Hospital, near Peking, 
which sends out district nurses to Chinese slums to teach the 
people right living and ways of keeping well. The Imperial 
Infant Asylum in Tien-tsin, the Widows’ Home, and the 
Girls’ Refuge all come under her supervision as head of the 
woman’s hospital work of Northern China. She will return 
to this country in October, bringing to our Government the 
detailed results of her study of the uses of the soy bean as 
a foodstuff needed by this country and by the world in the 
campaign of food raising and conservation.”
 An illustration (line drawing) shows a portrait of Dr. 
Yamei Kin. The caption below the illustration states: “Dr. 
Yamei Kin, the only [sic] Chinese woman with a physician’s 
diploma from an American college.”
 Note 3. Actually, Yamei Kin was the fi rst Chinese 
woman with a physician’s diploma from an American 
college.”
 Note 4. Frank N. Meyer wrote letters about Dr. Yamei 
Kin in 1911 and 1916.
 Note 5. This is the earliest document seen (Aug. 
2013) that mentions a soy pudding (a “delightful chocolate 
pudding” made from bean curd).

807. Bulletin Mensuel des Renseignements Agricoles et 
des Maladies des Plantes (Rome). 1917. Effet des facteurs 
météorologiques sur la croissance du soja aux Etats-Unis 
[Effect of meteorological factors on the growth of soybeans 
in the United States (Abstract)]. 8(6):870. June. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: McLean, Forman T. 1917. “A 
preliminary study of climatic conditions in Maryland, as 
related to plant growth.” Physiological Researches 2(4):129-
208. Feb.

808. Thornett & Fehr. 1917. Le marché des graisses et huiles 
en 1916 [The market for fats and oils in 1916]. Bulletin des 
Matieres Grasses de l’Institut Colonial de Marseille No. 3. 
Oct. p. 14-31. See p. 29. [Fre]
• Summary: The introductory paragraph (p. 14) states 
that the market study on which this article is based was 
conducted by the important English house of Thornett 
& Fehr. This market study is a document of the greatest 
importance on the world market for oils and fats. We cannot 
thank Messieurs Thornet & Fehr too much for kindly having 
assented to authorized us to proceed with this publication.
 The section titled “Soy oil” (Huile de soja) (p. 29) 
discusses imports of soybeans and soy oil to France. The 
imports of soya in 1916 were only 65,364 metric tons 
(tonnes), compared with 176,500 tonnes in 1915 and 77,000 
tonnes in 1914. The decrease in production of soy oil in our 
country has, it seems, been wholly compensated for by the 
considerable imports of this oil coming from the Orient. 
Unfortunately we don’t have fi gures showing the amount of 
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these imports for they are contained in the broader category 
“Oils of seeds not enumerated.” Nevertheless, imports during 
the fi rst half of this year have, without doubt, been very 
important, and large purchases of soy oil for edible use have 
been made throughout the year. Unfortunately, during the 
second half of the year, offers from the Orient have started 
to decline considerably, and the price hit 48. Most of the 
exportable surplus of soy oil from the Orient is now sold to 
the United States. Address: Baltic House, Leadenhall St., 
London (E.C.).

809. Han, John E.S. 1917. Bean curd. Yale-in-China Student 
(The) (Changsha, China) 1(2):8-14. Nov.
• Summary: Contents: Historical. Bean curd as an ideal 
food. Manufacture of bean curd (with 6 illustrations–line 
drawings): Primary soaking, grinding, fi ltration, maceration, 
dilution, boiling (and yuba), coagulation, shaping of the 
commercial curd. Calculation for yield and profi t (averaged). 
Suggestion as to the improvement of the manufacturing 
process.
 “Bean curd manufacture was not known before the 
Three Dynasties [Three Kingdoms, A.D. 220-265]. It was 
invented in the Han dynasty.” A table shows the cost (in 
cash per catty [about 1.1 pounds weight] in Changsha) and 
nutritional composition of various foods. The costs are: 
bean curd 33, fi sh 340, beef 380, duck 440, chicken 460, 
pork 480, mutton 560, eggs 576. The author discusses the 
many diseases caused by meat in the diet. To coagulate tofu, 
magnesium chloride (a by-product of salt manufacture) is 
used in the North of China whereas plaster of paris [calcium 
sulfate] is exclusively used in the South.
 Concerning suggestions for improving the tofu 
manufacturing process, the author states: “The serious 
drawback in native factories is the enormous amount of 
manual labour required in producing such a small output. 
In the Chinese Bean Curd Factory at Paris, many scientifi c 
improvements have already been put into practical use. The 
soaking is done on the second fl oor, and the soaked bean is 
conveyed to the mill by a tube like box. After grinding it is 
fi ltered by means of a fi lter-press which gives a much better 
extract in less time. The extract is carried from the mill to the 
fi lter-press and also from the fi lter-press to the pans by tube 
connections. A screw press is used to press the excessive 
water, both from the bean curd and from the ‘Chia.’ In large 
plants, I should recommend a hydraulic press rather than a 
screw-press and steam heating rather than direct fi re.
 “Hydrometers are perhaps used in the Paris factory, 
and it is very necessary for the native manufactures to have 
them. Such an instrument not only aids the manufacturers to 
judge the exact consistency of the extract, but also to secure 
a standard strength of bean milk throughout the country.”
 As of 1992 Yale still has campuses in China and Hong 
Kong. The Yale-China Association at Yale is still active. 
Phone: 203-432-0880. Address: Yale-in-China, Changsha, 

China.

810. Andes, Louis Edgar. 1917. Drying oils, boiled oil, and 
solid and liquid dryers: A practical work for manufacturers 
of oils, varnishes, printing inks, oil-cloth and linoleum, oil-
cakes, paints, etc. 2nd ed., revised by Herbert B. Stocks. 
London: Scott, Greenwood & Son. xii + 336 p. See p. 92-93, 
314. Illust. Author index only.
• Summary: This book is mostly about linseed oil. In 
Chapter 2, titled “The properties of and methods for 
obtaining the drying oils” is a section on “New drying oils” 
(p. 87-93), which contains a subsection on “Soya bean oil” 
(p. 92-93). Some 300,000 to 400,000 tons/year of soya beans 
have exported to Europe [from East Asia]. A table gives the 
chemical composition of soy bean seeds. When pressed, 
these seeds yield 12-13% of a pale yellow oil, which has a 
very slight odor and “agreeable taste.” The press cake is rich 
in nutrients, especially “albuminoids.”
 The following constants for soya bean oil are given: 
Specifi c gravity at 15ºC, solidifying point, saponifi cation 
value, iodine value, refractive index, Maumené test, and 
Hehner value. Then the following constants are given for the 
insoluble fatty acids: Solidifying point, melting point, iodine 
value, and refractive index. This subsection concludes: “The 
oil is not very satisfactory for paint purposes as it dries very 
slowly and incompletely.”
 Also discusses: Hempseed oil (Ger = Hanföl, Fre = 
Huile de chanvre, huile de chènevis; p. 53-55), sesamé oil 
(p. 22), sunfl ower oil, arachis oil (p. 22), wood oil (Chinese 
wood oil, tung oil; p. 40+) plus 65 “Rarer drying oils” (with 
the French, German, and scientifi c name of each). Note: 
Louis E. Andés lived 1848-1925.

811. Chan, Shiu Wong. 1917. The Chinese cook book. New 
York, NY: Frederick A. Stokes Company. 201 p. 20 x 13 cm.
• Summary: Subtitle: “Containing more than one hundred 
recipes for everyday food prepared in the wholesome 
Chinese way, and many recipes of unique dishes peculiar to 
the Chinese–including Chinese Pastry, “Stove Pastries,” and 
Chinese Candies.” Contains 151 recipes.
 Page 15: “Chinese white cheese (Cc = Chinese 
characters given). Foo yue [fermented tofu]. (a) Cut bean 
cake [tofu], made of Chinese white beans, into half-inch 
squares ¼ inch thick. (b) Put into a jar provided with an 
airtight cover, the size of the jar depending upon the amount 
to be made. (c) Fill the jar ¼ full of Fun Wine. (d) Salt to 
taste. (e) Cover air tight and put away for not less than two 
weeks.
 Note: This is the earliest English-language document 
seen (Oct. 2011) that uses the term “Foo yue” to refer to 
fermented tofu.
 Page 16: “Chinese red cheese (Cc). Noum yue [red 
fermented tofu]. For this the bean cake is made of Chinese 
red beans [azuki?]: (a) Wrap up the cakes in a piece of cloth 
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in any desired size. Put pressure on top for 5 days. (b) Take 
off the weight. Then the cloth. Scrape off the mold on top. 
(c) Place in a jar. Fill the jar ¼ full with Fun Wine, and add 
plenty of salt. (d) Cover air tight, and set away for not less 
than 2 weeks; the longer, the better, provided the jar is kept 
air-tight.”
 Note: This is the earliest English-language document 
seen (Oct. 2011) that uses the term “Noum yue” to refer to 
fermented tofu.
 Page 147: “Bean cake. Do fu. This is a most delicious 
dish for its price. Many people in Paris can tell you how 
delicious it is, for there is a factory in Paris that makes 
millions of dollars each year by manufacturing this cake. 
The process of making bean cake is really so complicated 
that it would require a separate volume to describe it. Put 
white beans in water for a few hours. Then grind in a water 
stone grinder. Cook for 5 hours with calcium powder. Let it 
fi lter through a cloth and run into a cup or bowl. When cool 
it becomes solid. Tie this in a piece of cloth and boil. This is 
called bean cake” [Note: the above process, which does not 
even call for soybeans, will not make tofu!].

812. Combe, A.D. 1917. Les succédanés du beurre [Butter 
substitutes]. Bulletin de la Société Scientifi que d’Hygiene 
Alimentaire et d’Alimentation Rationelle 5(3):183-84. [Fre]
• Summary: Vegetable butters, made from cocoa butter or 
coconuts, are very useful as butter substitutes. There are 
many kinds of artifi cial milk; they are easily digested and 
low in cost. Vegetable milk is the concentrated milk of 
almonds, sterilized and sold in cans. It is used as a medicine 
for infants, but it’s high price makes it unsuited as a wartime 
food.
 Soya milk (Le lait de soya), a milk extracted from soya 
beans, comes from Japan where it has long replaced natural 
milk that is very rare in that country. It is easy to digest and 
inexpensive. In times of war, it can be used advantageously 
to replace butter. In 1913 Germany was already importing 
125,448 tonnes of soybeans, from which it extracted 
18,000 tonnes of oil and milk. A table shows the nutritional 
composition of soy fl our, soymilk, and cow’s milk.

813. Crevost, Charles; Lemarié, Charles. 1917. Catalogue 
des produits de l’Indochine. 5 vols [Catalog of the products 
of Indochina. 5 vols.]. Hanoi: Imprimerie d’Extrême-Orient. 
29 cm. Formerly published in Bulletin Economique de 
l’Indochine, Vols. 25 and 26. [Fre]
• Summary: Volume 1 (published in 1917; 175 p.), titled 
Produits Alimentaires et Plantes Fourragères (Nutritious 
Products and Forage Plants), describes plants grown in 
Indochina and the nutritive value of each. Pages 106-09 
describe “Soja–Glycine Soja,” the soybean. Local names are 
given in Annam and Tonkin, Cambodia, China, and Japan. 
“The plant is widely cultivated in Indochina for its seeds, 
which are consumed in various forms. Soybean seeds in 

Indochina are typically yellowish white... It is well known 
that the Japanese use the soybean to prepare a sauce named 
shoyu (teou yeou in China), as well as a fromage de pâte or 
vegetable cheese named to fu [tofu], or teou fou in Chinese. 
The Annamites also prepare an analogous sauce named 
tuong and a fromage de pâte named dau phu and dau phu-
ao. Cambodia and the Indochinese province of Châu-dôc 
produce signifi cant quantities of soybeans, of which a part 
is sent down to Saigon to be consumed or exported. There 
are good varieties on the high plateaus of Tonkin, especially 
in the province of Lang-son, whence large amounts can be 
obtained for export.
 “The dead leaves are ordinarily burned. However 
some indigenous people partially burn the stems of the 
soybean plants, stripped of their leaves, to obtain a very 
fi ne charcoal dust or ash, which they mix with the resinous 
balm of Canarium commune, to use in making joss sticks. 
These are slender incense sticks burned as offerings in the 
pagodas and at the altars of their ancestors in their family 
homes.” [Note: A joss house is a Chinese temple or shrine.] 
A large, excellent, and very detailed illustration (p. 108) 
shows a soybean plant, with leaves, pods, seeds, and fl owers. 
Nutritional analyses of soybeans from Laos, Tonkin, and 
Manchuria are given (from other sources).
 Volume 3, titled Matières Grasses Végétales (Fats and 
Vegetable Matter), includes analyses of Indochinese plants 
and their fat and oil contents. The contents of Vol. 3. was 
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fi rst published in the Bulletin Économique de l’Indochine 
1922-1924. Pages 75-78 discuss “Soja–Soja Max (Lin.) 
Piper,” the soybean. “Mr. Li Yu-ying, a member of the 
Biological Society of the Far East, has greatly contributed, 
following several attempts made for more than a century by 
naturalists and those who acclimatize plants, to popularize 
in France this plant of many uses. He introduced cultivation 
of the plant in the area around Paris and, in Paris itself, 
in 1908 he established a laboratory for the study of the 
soybean, since completed by a soyfoods factory (l’usine de 
la caséo-sojaïne), where all the products derived from this 
plant are manufactured: Soymilk (regular, concentrated, 
powdered, or fermented), tofu (fromage de soja), soya pâtés 
(pâtes de soja), soya casein (caséïne de soja), soy fl our and 
bread, etc.” The rest of the article is concerned mostly with 
characteristics, uses, and trade of soybean oil.
 Crevost was born in 1858. Note: The meaning of soya 
casein is not clear. Address: 1. Inspecteur des Services 
agricoles et commerciaux; Conservateur du Musée [Maurice 
Long] agricole et commercial de Hanoi; 2. Ingénieur-
Agronome, Directeur des Services agricoles et commerciaux 
du Tonkin, Lauréat de la Société nationale d’acclimatation.

814. Fuerstenberg, Maurice. 1917. Die Soja, 
eine Kulturpfl anze der Zukunft und ihre 
Verwertungsmoeglichkeiten [The soybean, a cultivated plant 
of the future, and possibilities for its utilization (Continued- 
Document part II)]. Berlin: Paul Parey. 40 p. 28 cm. [59 ref. 
Ger]
• Summary: Continued on p. 14. Ways of using the soybean 
in its homeland (East Asia, especially Japan and China): 
Note: In this section, starting on p. 15, the author repeatedly 
uses the word Sojaspeisen meaning “soyfoods.” The soybean 
probably originated in India. The Chinese and Japanese used 
it to fortify their rice-based, protein-poor diet. The practice 
came before the theory. The author says (incorrectly, p. 15) 
that all the basic soyfoods are fermented. He then gives a 
long description of koji and how it is made.
 Shoyu or soy sauce (Shoju oder Soja-Sauce) (p. 15-17): 
In Japan, 540-720 million liters are manufactured each year 
so each Japanese uses 60-100 ml/year. The fermentation time 
is 8 months to 5 years. The best soy sauce is fermented for 
3 to 5 years. He explains how, as soy sauce is fermented, 
the protein is broken down into amino acids such as leucine, 
tyrosine, and members of the “Xanthin” group.
 Miso (vegetable cheese, p. 17-18): Miso is widely used 
in soups. More than half of the yearly Japanese soybean 
harvest is used for making miso. This is 30 million kg 
per year. Types of miso include shiro miso and Sendai 
miso. Winkler, in his small work titled “The Soybean of 
Manchuria,” mentions two other types of miso: Aka or red 
miso and nuka miso. Kellner investigated fi ve types of miso; 
a table shows their composition. Loew reports that this 
vegetable cheese (miso) is consumed either raw or in soups. 

Kellner, Nagasaka and Kurashima report that, based on their 
investigations, the amount of amino-nitrogen increases 3-fold 
and the quantity of carbohydrates is signifi cantly diminished 
through lactic acid and alcoholic fermentation. The carbonic 
acid created thereby rises signifi cantly during fermentation 
(Loew).
 Natto (p. 18): Discusses the fi ndings of Yabe.
 Japanese tofu or Chinese Tao-hu (p. 18-20): This is 
the so-called “bean cheese” (Bohnenkäse). A table (p. 
19, from König) shows the nutritional value of fresh tofu 
(84.8% moisture) and frozen tofu (17.0% moisture). E. 
Senft studied frozen tofu, a Japanese military preserved food 
(Militärkonserve) that is not canned; he found it had a beige 
color and a unique, slightly sour aroma which was at times 
reminiscent of dextrin. It has a uniform texture throughout, 
with many tiny pores. Winkler refers to fi ve other types of 
soy cheese. Concerning the military preserved foods, they 
were highly regarded during the Russo-Japanese War and 
(according to Senft) played a key role in the war. (Footnote: 
The descriptions of the various preparations made from 
soya make E. Senft’s treatises (1906 and 1907) valuable; 
in them he published his investigations of a number of 
Japanese vegetable foods and military preserved foods or 
conserves). The well-known food manufacturer Maggi in 
Kempttal, Switzerland, has tried for many years to introduce 
a commercial miso-like product, but was not successful.
 The soybean as an oil plant (p. 20-26): Winkler, in his 
brochure, discusses the uses of soybeans in Manchuria. After 
1908, soybeans were sold in Europe at incredibly low prices 
which resulted in the expansion of imports and production. 
Then tariffs were levied on soybeans. There were some 
major problems in the Austrian oil industry.
 Soybean fl our (Sojabohnenmehl; p. 26-28): In 
recent years, various processes have been patented. One 
manufacturer is Soyamewerke in Frankfurt am Main, which 
makes Soyama Kraftmehl. Yellow soybeans are mechanically 
cleaned, washed, dried, and dehulled according to the 
process of Dr. Fritz Goessel. Agumawerke in Harburg also 
makes soy fl our.
 The soybean as a coffee substitute and extender (p. 28-
31): Coffee is known to be detrimental to good health and 
void of nutrients. Rye, for example, has been used since the 
17th century as a coffee substitute. Barley also plays a major 
role, especially as malt. A table (p. 30) shows the nutritional 
composition of ten coffee substitutes, including chicory, fi gs, 
lupin, and carob. Soy coffee tastes remarkably similar to real 
coffee. In Istria (Istrien), in the Austrian alps, in Switzerland 
as well as in Alsace (Elsass), the soybean has been used 
since its introduction as a coffee substitute. Haberlandt 
reported in his work that a teacher from Capo d’Istria told 
him that the soybean was used as a coffee substitute in 
Istria, and a friend told him that there was no difference 
between the fl avor of the two. The Thunschen is used to 
make good soy coffee. The soybeans are mechanically 
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cleaned, put into a trommel, agitated with water at 65-70ºC, 
brushed and thereby freed of a large number of impurities 
which can leave a burned smell. The aroma of soy coffee 
can be improved by impregnation with an extract of largely 
decaffeinated coffee. It has roughly twice the nutrients of 
regular coffee and no harmful constituents.
 Soybean milk (Sojabohnen-Milch, p. 32-33): The most 
popular vegetable milk is Dr. Lahmann’s Vegetable Milk 
(Lahmannsche Vegetabile Milch), an emulsion made from 
almonds and nuts. In Japan, they make milk from soybeans; 
he describes the process, inaccurately, based on information 
from Winkler. This milk is also used to make cheese [tofu]. 
Also in Europe there have been successful attempts to make 
a soymilk adapted to European tastes, as in France by the 
Caseo-Sojaine at Vallées near Asnieres, and in England by 
the Synthetic Milk Syndicate. Using the process of Dr. Fritz 
Goessel, the latter company has a factory in Liverpool; it 
makes 100 liters of soymilk from: 10 kg ground soybeans 
plus 5 gm sodium phosphate, 2.4 kg lactose, 2 kg sesame oil, 
6 gm common salt, and 60 gm sodium carbonate. Also the 
Soyamawerke in Frankfurt makes a soybean milk, named 
Soyama, as mentioned above (fresh and dried milk and 
cream). Recently Prof. Melhuish developed a new method 
using soybean, peanuts, and added coconut milk fat.
 Soy meat substitutes (Soja-Fleischersatz; p. 33): 
Soyamawerke makes a product named Soyama-Fleisch-
Ersatz.
 Soybean as a chocolate substitute (p. 34): Haberlandt 
reports such a product.
 Soya rubber substitute (p. 34): Goessel and Sauer have 
developed a rubber substitute made from soybean oil.
 The utilization of soya in agriculture (p. 34-38): Use as 
fodder for cows. In 1880 Blascowicz [Blaskovics], Assistant 
at the Royal Hungarian Academy in Hungarian Altenburg, 
conducted fodder tests, whose results are given in various 
tables.
 Conclusions (p. 38).
 Note: This is the earliest document seen that uses the 
word Ersatz or the word Fleischersatz. They mean “artifi cial 
or inferior substitute” and “meat substitute” respectively. 
Though often associated with World War I, the word “ersatz” 
(which means simply “substitute” in German) was actually 
adopted into English as early as 1875, in reference to the 
German army’s “Ersatz reserve,” or second-string force, 
made up of men unqualifi ed for the regular army and drawn 
upon only as needed to replace missing soldiers. Hence 
the meaning “inferior substitute.” Address: Frohnleiten, 
Steiermark [Austria].

815. Fuerstenberg, Maurice. 1917. Die Soja: 
eine Kulturpfl anze der Zukunft und ihre 
Verwertungsmoeglichkeiten [The soybean: a cultivated plant 
of the future, and possibilities for its utilization]. Berlin: Paul 
Parey. 40 p. Illust. No index. 21 cm. [59 ref. Ger]

• Summary: Dedicated to Prof. Friedrich Haberlandt, 
who introduced the soybean to Central Europe. Contents: 
Foreword. Introduction: The soybean. Ways of using the 
soybean in its homeland (East Asia, especially Japan and 
China). Shoyu or soy-sauce. Miso (vegetable cheese). Natto. 
Tofu of the Japanese or Tao-hu of the Chinese (bean cheese). 
The soybean as an oilseed. Soybean meal (and fl our). Soy 
as a coffee substitute or extender. Soybean milk. Soy meat 
substitutes. Soybeans as a chocolate substitute. Soy rubber 
substitute. The utilization of the soybean in agriculture: As 
cow fodder. Summary. Bibliography.
 Photos show: (1) A fi eld of soybeans (p. 6). (2) A 
soybean plant with the leaves removed to show the pods 
(p. 12). (3) Soy beans and pods from inoculated and 
uninoculated plants (p. 13).
 Contains numerous tables, most without captions and 
mostly from other sources–See pages 11, 16-17, 19, 25, 
27, 30, 35-37. Contains one of the most extensive early 
European bibliographies on the soybean; unfortunately this 
bibliography contains quite a few errors and incomplete 
citations.
 The author wrote this book during World War I. In 
his fi rst book, published one year earlier in 1916 and titled 
“The Introduction of Soya, a Revolution in the Food of 
the People,” he discussed what he believed to be the great 
agricultural and nutritional value of the soybean. He uses two 
terms, Die Soja and Die Sojabohnen to refer to soybeans.
 Chapter 1 (p. 5-7): In 1908 England started to import 
large quantities of soybeans; in 1909 these increased 
to 400,000 tonnes and in 1910 to 800,000 tons. Also in 
Germany, in the years just before World War I, imports 
of soybeans climbed in an unexpected way, reaching 
43,500 tonnes in 1910, 90,600 tonnes in 1911 and 125,200 
tonnes in 1912. Note: These units are given in dz. One dz 
(doppelzentner) = 100 kg.
 The fi rst manufacture of soyfoods in Europe took place 
in France, at Valees near Asnieres, where they made fl our, 
bread, cakes, cheese [tofu], and soymilk (Mehl, Brot, Kuchen 
und Käse, vegetabilischer Milch)–though only in small 
quantities and, above all, for diabetics. In England, soy fl our 
has been used for a long time in the preparation of cakes (p. 
5-6).
 However it was in Germany that the utilization of 
soybeans for food took place on a large scale; this began 
shortly before the war. The supply of foods to Germany was 
almost completely cut off during the war, so general attention 
soon turned to the new foods prepared from soybeans and 
people quickly became aware of their great nutritional value. 
Thus, in the middle of the war, a soybean industry was 
built in Germany. Unfortunately this youngest twig of the 
food industry was left crippled due to lack of raw materials. 
However one can predict that this industry has a bright 
future because of the great encouragement given to these 
products in so short a time. For example, in October 1914 
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the Agumawerke (Aguma Works) located in Harburg (near 
Hamburg) on the Elbe, fi rst began mass production of a soy 
fl our according to its own process. During the next few years 
it made many thousands of tonnes of this meal, until the 
production had to be stopped for lack of raw materials (p. 6).
 Equally gigantic sales of soy products were made by the 
Soyamawerke (Soyama Works) in Frankfurt am Main; this 
company made only soy food products. In addition to a meal 
(fl our), it also produced a meat substitute (Fleischersatz), 
and, largely from soybeans, fresh and dried milk (Frisch- 
und Trockenmilch) as well as a fresh and dried cream 
preparation (ein Frisch- und Trockenrahm-Präparat). 
Likewise, this fi rm had to cease production of most of its 
soy products because of diffi culties in soybean procurement, 
and concentrate only on the production of meat substitutes 
(Fleischersatz). These articles likewise entered all classes of 
the population splendidly as is seen from the large demand 
for them. Within 3-4 weeks this fi rm had orders for more 
than 1½ million pound cans, of which unfortunately it was 
able to satisfy only a small part. In addition to these two 
well-known fi rms, there are in Germany still a number others 
that are occupied with the production of foods from the 
soybean.
 In Austria [the Austro-Hungarian empire], there exists 
a unique fi rm, the food factory Santosa in Prague [in the 
Czech Republic as of March 2015], which is still processing 
soybeans. They introduced soy coffee into commerce. I 
understand that in Austria a large-scale soy processing 
venture is now being planned.
 Certainly the soy processing industry fi nds itself in a 
beginning state and, like all young industries, in need of 
improvement. Remember the sugar-beet industry was also 
once young but it made improvements and went on to great 
success, as will be expected of this new twig on the food 
industry. In any case, the beginning of utilization of the 
soybean as food for the people has been made, and in the 
foreseeable future the soybean may, as in China and Japan, 
become an indispensable part of our people’s food.
 It is different with the introduction of the soybean as a 
cultivated plant in Central Europe. Forty years ago Friedrich 
Haberlandt showed (and after him countless others have 
shown) that the soybean grows well in Central Europe. 
Although additional new tests verify this, there are still those 
who object to soybean culture. One objection is the long time 
required by the soybean to come to maturity; the answer is 
the development of new varieties. Another is the relatively 
low yield compared with other beans; the answer lies in the 
use of inoculation. The author then discusses nutrient yield 
per acre and per unit of money, showing both to be high for 
soybeans.
 Pages 10-11: It is well know that legumes possess the 
ability to transform and fi x free nitrogen from the air. In 
1886 Prof. Hellriegel discovered that this capability is due 
to certain bacteria that live in the soil and move through the 

root hairs into the root, where they cause nodule formation. 
The nitrogen-fi xing bacteria living in the nodules nourish the 
plant. The author then talks about inoculation using either 
soil from a previous planting or “Nitragin,” a pure culture 
of root bacteria, which is well known and has recently been 
improved. Dr. Kuehn of Berlin-Grunewald showed that 
soil inoculated with Nitragin gave a 3- to 4-fold increase 
in yield, plus an increase in protein in the roots and leaves. 
He then discusses improved cultural practices. Winkler says 
that transplanting improves yields. Continued. Address: 
Frohnleiten, Steiermark [Austria].

816. Lyman, Benjamin Smith. 1917. Vegetarian diet and 
dishes. Philadelphia, Pennsylvania: Ferris & Leach. 416 p. 
See p. 155-58. Index. Portrait. 21 cm. [3 ref]
• Summary: Discusses the physiological, economical, and 
ethical advantages of a vegetarian diet, with recipes and 
principles of preparation. The author, who wrote mostly 
about geology, lived 1835-1920.
 A large table titled “Composition of foods” (p. 44-47) 
gives the percentage of protein, fat, carbohydrates, and ash 
(on a dry basis) for many foods, including natto, fresh tofu, 
soy bean–dried, Swiss miso, soy [shoyu] No. 1 and 2, and 
white miso (all fi gures from Abel 1900), plus peanuts–dried.
 In the chapter titled “Foods of vegetable origin” (p. 
141-267), the section on “Pulse” (p. 152-78) contains a 
subsection titled “Soy bean” (p. 155-58), which begins: 
“The soy bean of China and Japan is perhaps the most 
important food plant there, next to rice. The bean is eaten 
to a small extent boiled like other beans; but is generally 
elaborated into a variety of products remarkably rich in 
protein and fat and therefore going well with rice so defi cient 
in those constituents.” The following soy-related subjects 
are discussed, based largely on the writings of others: Soy 
sauce (Abel), natto (Abel), miso (R. Takahashi), tofu (Abel), 
aburage, koritofu, substitutes for milk and cheese, and 
nutritional comparison with eggs, milk and cheese (Abel, 
Atwater).
 The section titled “Substitutes for milk and cheese” 
states: “The Chinese in Paris [probably Li Yu-ying] have 
been urging the culture of the soy bean. The seeds, when 
boiled, mashed, and pressed, yield both milk and cheese; 
if thinned with water, a very good substitute for animal 
milk; and if coagulated with mineral salt, a cheese that is 
usually eaten fresh, though it may be preserved by salting 
or smoking, after being cooked. Three varieties of the 
cheese are common in the oriental markets; a fermented 
kind [fermented tofu], white, yellow, or gray in color, with 
a piquant taste, like roquefort; a salty and white kind, like 
goats’ milk cheese; and a third kind, smoky and resembling 
Gruyére. The soy cheese costs about a fi ftieth as much as 
animal cheese; and in nutritive value, like the vegetable milk, 
compares very favorably with the ordinary products of the 
cow. (‘Phila. Ledger,’ Sept. 27, 1906).”
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 Note 1. No such article in the Philadelphia Ledger or the 
Public Ledger (Philadelphia, Pennsylvania), of this date, can 
be found.
 Note 2. The idea of “Three varieties of cheese” came 
from Li Yu-ying (1905-1912) and in this case, where they 
are common in oriental markets, almost certainly refers to 
fermented tofu, and not to a Western-style cheese made from 
fermented tofu.
 Note 3. This is the earliest U.S. document seen (Dec. 
2008) that mentions smoked tofu.
 The section on peanuts (p. 158-62) includes roasted 
peanuts, peanut butter, peanut taffy, and “Terralac or peanut-
milk (here fi rst published).” Details on how to make peanut-
milk at home are given, followed by many recipes for its 
use–each preceded by the word “Terralac.” Thus: Terralac 
custards, Terralac punch. Terralac cream, salad dressing, 
sauce, cream sauce, creams, blanc-mange [blancmange], 
cream pie, Bavarian cheese, Terralac in soup, “Ice-Terralac, 
or peanut ice-cream,” peanut soup, salted peanuts.
 There are also sections on the cowpea (p. 163+), 
almonds (p. 263-65; incl. salted almonds, marchpane, 
macaroons, nougat or almond cake, almond milk, orgeat 
syrup, burnt almonds, replacing almonds), vegetable-gelatine 
(p. 384-87, incl. carrageen or carragheen [carrageenan], Irish 
moss, and kanten), sesame oil or gingelly oil (p. 388), peanut 
oil or groundnut oil (p. 388), almond oil (p. 389), and sago 
and sago recipes (p. 390-91, incl. three sago puddings).
 Note 3. Merriam-Webster’s Collegiate Dictionary 
(1998) defi nes orgeat (a word fi rst used in 1754) as “a sweet 
almond-fl avored nonalcoholic syrup used as a cocktail 
ingredient or food fl avoring.”

817. Middleton, Evan P. ed. 1917. History of Champaign 
County, Ohio: Its people, industries and institutions: 
With biographical sketches of representative citizens and 
genealogical records of many of the old families. Vol II. 
Indianapolis, Indiana: B.F. Bowen & Company, Inc. 1067 p. 
Illust. 28 cm.
• Summary: Biographies and portrait photos of three 
members of the Wing family of Mechanicsburg, Ohio are 
given on the following pages. All are active members of the 
Episcopal church at Mechanicsburg. (1) Charles B. Wing (p. 
482-84). President of the Wing Seed Co. of Mechanicsburg, 
he was born on 8 April 1878 at Mechanicsburg, the fi fth 
child of William H. and Jennie (Bullard) Wing. In 1915, 
following the death of Joseph E. Wing, Charles B. Wing 
became president of the Wing Seed Co. “When the Wing 
brothers incorporated their company they started with a 
capitalization of thirty thousand dollars, which capitalization 
has since been increased to one hundred thousand dollars. 
The Wing Seed Company not only handles seeds gathered 
from all parts of the United States, but also imports largely 
from Europe, drawing extensive supplies from England, 
France, Holland, and Denmark, handling now about 700 

varieties of fl ower seeds. The company made its reputation 
as alfalfa specialists, the Wing Brothers being recognized 
as the pioneer alfalfa growers of Ohio, but in later lines has 
made an equally secure reputation, the tested seed corn, 
soy beans and garden and fl ower seeds distributed from the 
extensive plant of this company at Mechanicsburg being in 
wide demand throughout the country.”
 “The story of the beginning of the Wing Seed Co. is as 
interesting as a romance.” On 4 May 1905 Charles Wing 
was united in marriage to Jeanette Monce; they had three 
children: Marguerite May Wing, Gardner Bullard Wing, and 
Charles Winston Wing.
 Willis O. Wing (p. 690-92). A member of the Wing Seed 
Co., he was born on 14 May 1871 at Woodland Farm, the 
fourth child of William H. and Jennie (Bullard) Wing. “The 
Wings now control about 565 acres of excellent land in this 
county and 745 acres in the neighboring county of Madison, 
and their seed-supply station at Mechanicsburg has grown 
from its humble beginning in 1909 to its present extensive 
proportions.” On 21 Oct. 1908 Willis O. Wing was united 
in marriage to Eva M. Guy, daughter of W.H. and Sarah 
(Oyler) Guy, and to this union three children have been 
born: William Guy Wing, James Guy Wing, and Phyllis May 
Wing. Mr. Wing is also a Mason and a member of the local 
Grange.
 Joseph E. Wing (p. 944-47). The fi rst president of the 
Wing Seed Co., he was born on 14 Sept. 1861 in New York 
state, the second child of William H. and Jennie (Bullard) 
Wing. In 1866 he came with his parents to Ohio, where they 
settled on an 80-acre farm near Mechanicsburg, in Goshen 
township, Champaign county. As a young man he took a trip 
West and in Utah, while acting as foreman on a large cattle 
ranch, he grew acquainted with alfalfa–which soon became 
his life’s work. Mr. Wing was the author of four books. He 
wrote extensively for the Breeder’s Gazette, and came to be 
known as “the poet farmer of Ohio.” He was an inspiring 
and captivating speaker. Over the years Woodland Farm 
grew to be 340 acres. Joseph Wing died on 10 Sept. 1915 
and was widely mourned. On 19 Sept. 1890 Joseph E. Wing 
was united in marriage to Florence E. Staley, who was born 
at Mechanicsburg in September 1865, daughter of Stephen 
S. and Emily (Rathbun) Staley, both also natives of this 
county and members of pioneer families. To this union were 
born three sons: Andrew S. Wing (26 Aug. 1892), David 
G. Wing (17 March 1896; he is now a student at the Ohio 
State University), and William C. Wing (4 Feb. 1902). While 
Joe Wing’s fi rst interest was alfalfa culture, he also took 
an active interest in sheep breeding. “The fi rst great alfalfa 
picnic was held at Joseph E. Wing’s home, ‘Woodland Farm,’ 
in 1911 and thirty-fi ve hundred people were in attendance. 
These alfalfa picnics were held annually at one or another 
of the various well-known alfalfa farms in the state and 
the interests of alfalfa culture have been greatly advanced 
at these interesting annual meetings of those particularly 
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interested in the propagation of this valuable forage crop.” 
Address: Judge, Ohio.

818. Nigay, Antoine. 1917. Le regime alimentaire des 
diabétiques [The food regimen for diabetics]. Paris: Librairie 
O. Berthier, E. Bougault, Successeur. 91 p. Preface by M. 
Marcel Labbé. [Fre]
• Summary: At the top of the title page is a quotation from 
Voltaire: Règime vaut mieux que médecine (A good diet is 
worth more than medicine).
 At the end of the section on “Cheeses” (Fromages) we 
read: Soy cheese (le fromage de Soja), a food much liked by 
the Japanese (who call it Tofu), the Chinese (Téou-fou), and 
the Annamites (Dau-Phu), is obtained by the coagulation 
of a concentrated soymilk (d’un lait de Soja concentré) 
(Footnote: Soybean milk is obtained by the maceration 
/ grinding of soybean seeds in water; it has nothing in 
common with cow’s milk, except in appearance), with the 
aid of magnesium chloride or of bittern [nigari]; it is not, 
strictly speaking, a cheese; rather, it is unique. It contains 
only 4.33% oils and fats, and 1.30% nitrogenous materials, 
which is to say that it is not very nutritive, however it does 
not contain any carbohydrates. It is therefore permissible [in 
diabetic diets].
 Soy cheese must be consumed the same day it is 
prepared, or the next day; however, dehydrated, it can last 
for several months. In the Orient, it is consumed after having 
been cooked in a decoction of the rhizome of curcuma 
(turmeric, which is yellow). The factory at Vallées (Seine) 
[Li Yu-ying] furnishes this cheese, as well as other soy-
based products. Address: Dr., Consulting physician at Vichy. 
Physician at the Thermal Hospital of Vichy. Director of the 
Journal de Médicine de Paris.

819. Trabut, Louis. 1918. Le Soja: Soja Max. (L.) Soja 
hispida Savi [The soybean]. Progres Agricole et Viticole 
(Montpellier) 69(3):58-67. Jan. 20. Summarized in Revue 
Scientifi que 57:122 (15-22 Feb. 1919). [7 ref. Fre]
• Summary: The contents of this article is similar to, but 
considerably shorter than, one by Trabut with the same title 
published 3 months later (in April 1918) in the ÈAlgerie, 
Service Botanique, Informations Agricoles. Bulletin No. 55. 
16 p., which see. An illustration (line drawing) shows the 
soy bean plant with pods. Address: Director of the Botanical 
Service for the Government of Algeria.

820. Bulletin Mensuel des Renseignements Agricoles et 
des Maladies des Plantes (Rome). 1918. Valeur nutritive 
des graines de soya [The nutritive value of soy bean seeds 
(Abstract)]. 9(1):17-18. Jan. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Daniels, Amy L.; Nichols, Nell B. 
1917. “The nutritive value of the soy bean.” J. of Biological 
Chemistry 32(1):91-102. Oct.

821. Satow, Sadakichi. 1918. Procédé pour l’extraction de 
matières protéiques de substances contenant de la protéine 
végétale, pour emploi dans les arts industriels [Process for 
extraction of proteins from substances containing vegetable 
protein for use in the industrial arts]. French Patent 486,190. 
March 14. 5 p. Application fi led 30 June 1917. [Fre]
• Summary: The invention focuses on the process of treating 
materials that contain vegetable proteins in order to extract 
proteinaceous substances that could be used in industrials 
arts.
 The object of the invention is to produce, in an 
economical fashion, proteins and vegetable substances of an 
improved quality to be used in the industrial arts.
 To this effect, one breaks or crushes the matter 
containing the vegetable protein, for example by making it 
run through cylinders in order to crush the raw material and 
break its cellular structure. Should the raw matter contain a 
harmful level of oil or grease, the crushed or ground mass is 
fi rst treated in order to eliminate the oil or the grease and the 
derived outcome is labeled the ‘fl our.’
 A diverse source of vegetable substances can be called 
upon as raw material. It is acknowledged that grains, cereals 
and bean products, in particular the substances that hold 
a high percentage of protein materials, are well suited to 
the application of this invention. Such substances are for 
example grains, wheat, beans, peas and analogous materials.
 For the industrial usages where a clear color is not 
desired for the product to be manufactured with said protein 
matter, the husk, the skin, the envelope of the raw material 
can remain, but when the fi nal product must present a clear 
color, it is useful to remove the exterior skin or husk, which 
can be accomplished through any of the practices in place. 
Address: Japan.

822. Exportateur Francais (L’) (Paris). 1918. L’emploi de 
l’huile de soya dans la fabrication des couleurs [Use of soy 
oil in the manufacture of paints]. No. 87. p. 39. March 28. 
[Fre]
• Summary: “The Paint Manufacturers’ Association of 
the United States, foreseeing a scarcity of linseed oil, 
have conducted extensive research to fi nd a replacement. 
According to their experiments, the oil extracted from 
soybeans is, of all the vegetable oils tested, the one that 
has given the best results. This is why the soybean acreage 
in North Carolina will be considerably expanded. The 
authorities are conducting a major campaign among the 
farmers to explain the importance of this crop, which is very 
profi table.” Address: Hanoi.

823. Gohier, -. 1918. Alimentation des porcs [Feeding 
of hogs]. Revue Agricole et Veterinaire de Madagascar 
2(17):125-31. March. [Fre]
• Summary: This appears (by looking at various articles in 
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this journal) to be an original article by Mr. Gohier. Contents: 
Introduction. Feeds for hogs: Manioc, maize, sweet potatoes 
(patate), soybean (Soja), Bambarra groundnuts (Graines 
d’Ambrevade) [Voandzeia subterranea], broken rice or 
rice fl our, manioc pulp, trunks of banana trees, blood, 
slaughterhouse by-products. Rations to feed to hogs: After 
weaning, for fattening. Conclusions.
 Concerning the soybean: “The soybean is not widely 
cultivated (Le soja est peu cultivé), yet it is a concentrated 
feed; its starch:protein value is greater than 100. It can 
therefore support a net cost of 10 francs per 100 kg. Its 
nutritive ratio of 1/6 (relation nutritive 1/6) enables it to be 
used to complete a ration that is low in proteins.”
 Note: The author is probably saying that the soybean is 
cultivated in Madagascar–but not widely. However he could 
be saying that the soybean is not widely cultivated in Africa. 
We cannot be sure exactly what he means.

824. Bulletin Bi-Mensuel, Offi ce de Gouvernement Général 
de l’Algérie. 1918. La culture et l’utilisation du soja [The 
cultivation and utilization of the soybean]. 24(4):54. April 
1-15. [3 ref. Fre]
• Summary: This article appears in the section on 
“Agriculture” (p. 51-55). We reproduce the following 
note published by “Algerian Information” (Informations 
algériennes) on a question that presents a reality and an 
interest of the fi rst order for Algeria:
 “We can hope to see taken up, from this year forth, 
the cultivation of soybeans (graine de soja) even more as 
a letter received from Palestro gives us full confi dence; the 
movement was already begun two years ago.”
 Having found a letter on this subject in the July issue 
of the Bulletin of the Society of Agriculture from Mr. Aimé 
Zurcher, of Zaatra near Courbet, we wrote him and he 
responds to us:
 “I have, in fact, cultivated soybeans for 7 years from 
the point of view of industry. For, as you know, this precious 
bean furnishes several food products: milk, cheese [tofu] 
that is equal to meat, confections, oils, coffee, etc. I ate 
all these foods that I ordered from Paris where a company 
[founded by Li Yu-ying] makes them. And it was with the 
goal of selling my products to this company that I cultivated 
soybeans. I had distributed many grains and beans.
 “The war having cut off my relations with this company, 
a certain quantity of soybeans remained. At the end of 3 
years, they no longer germinated. I abandoned cultivation.
 “I occupied myself with yellow soybeans with round 
seeds. I have had very high yields, even in nonirrigated, 
plowed soil and in slightly humid soil with ordinary labor.
 “The lively, robust plant adapts to almost all terrain and 
completes its entire development in 3-4 months; it attains 
a height of 1-1.4 meters. It requires the same care as the 
ordinary haricot bean and more especially the dwarf haricot 
(haricot nain). It is then in March, even at the end of March 

and April that it should be sown (2 seeds/hole; but too much 
humidity can damage it).
 “Nothing is lost of this precious plant. After threshing, 
the leaves and stems are very esteemed by livestock.”
 “... We also remark that for a liter of milk, that has 
nothing in common in taste with cow’s milk but which is just 
as nourishing, 100-200 g [of soybeans] is used [to make the 
milk]; little matter, it’s an insignifi cant expense. In any case 
the remains [okara] that the mincer (hâche-viande) (business 
M.F.G. Co., Philadelphia [Pennsylvania]) leaves must be 
used to obtain the result. We believe that we should give the 
recipe furnished by an ingenious experiment:
 “[To] the okara (drèche, which originally meant dregs) 
that produced the milk [sic, that is a by-product of producing 
soymilk] is added half its weight in sugar and enough water 
to dissolve this sugar; it is then cooked to have confections 
that you can fl avor.
 “These confections, instead of being consumed as is, 
can be mixed with an egg, 4-5 bitter peeled almonds, [or] 2 
spoonfuls of fl our and divided into small cakes, macaroons, 
that are cooked in the oven again on a lightly buttered pan. 
These cakes are delicious, a true luxury product rivaling the 
best petits fours (a small cake cut from pound or sponge cake 
and frosted) of pastry-makers.”
 Two more articles on soy are cited, both published in 
Nature, in 1907 and 1910.
 Note: Spine title on bound volumes: “Bulletin de 
L’Offi ce du Gouvernement General.” Address: Govt. of 
Algeria.

825. Trabut, Louis. 1918. Le Soja: Soja Max (L.) Soja 
hispida Savi [The soybean]. Algerie, Service Botanique, 
Informations Agricoles. Bulletin No. 55. 16 p. April. [7 ref. 
Fre]
• Summary: One cannot say that the soybean has been 
introduced to the Western world only relatively recently; 
it has been cultivated at the Jardin des Plantes since 1779. 
There the soybean has always produced seeds, which have 
been distributed to botanical gardens and amateurs interested 
in plants. It would be unjust to say that for 138 years no one 
has been involved in the utilization of soya in Europe. In 
fact, there have been a number of fervent popularizers and 
propagators of the plant. A history of this work is given, 
including the Vienna Exposition of 1873, the work of Prof. 
Haberlandt in Austria disseminating and testing soybeans 
and his remarkable book on the soybean published in 1878, 
the work of the Society for Acclimatization in France from 
1855 (they made the vegetable cheese, tofu [To-fou]), and 
exports from Manchuria to Europe.
 Since 1898, Manchuria, which can no longer cultivate 
the opium poppy, has greatly expanded its cultivation of 
soybeans and has looked for outlets in European markets. In 
1909 Manchuria exported 410,000 tonnes of soya, a fi gure 
which rose to 650,000 tonnes in 1912.
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 A that time, according to Mr. Brenier, Director General 
of the Chamber of Commerce at Marseilles, the industry of 
Marseilles, confronted with a infl ux of new oilseeds, tried to 
obtain soya but ran into customs problems. It wasn’t clear 
whether soya should be classifi ed as a legume (because 
it is a bean) or as an oilseed (graine oléagineuse). While 
the matter was being debated, all the available beans had 
been purchased by Hull, England, and Hamburg, Germany 
(Académie d’Agriculture de France, 1917, p. 189).
 “As the Director of the Chamber of Commerce of 
Marseilles informs us, in England, Germany, and the 
Netherlands, the industrial use of the soybean has been 
growing in importance for several years. In Germany there 
even existed an important manufacture of soymilk.
 “A Chinese factory [run by Li Yu-ying] was installed 
a few years ago near Paris to enable the soybean to realize 
its full potential and to introduce various commercial food 
products made from this seed. In 1912 Messrs. Li Yu-
ying and Grandvoinnet published a work on the soybean, 
recommending its cultivation in France.
 “In 1917 Mr. Balland notifi ed the Academy of Sciences 
of the utilization of soya in war bread, biscuits, etc. All these 
products, said the knowledgeable chemist, can contribute to a 
good diet because of their rich nutrient content.
 “The Swiss, who consume many coffee substitutes, roast 
the soybean seeds to make a coffee.
 In Algeria, starting in 1894, soybean agronomic trials 
were started at the botanical station of Rouïba. The results 
were communicated to the other French colonies in 1898 [by 
Louis Trabut] in Bulletin No. 16 of the Botanical Service.” 
The results of these and subsequent trials in 1896 and 1897 
in Algeria are summarized.
 In 1896 a soybean with a green seed coat yielded 2,980 
kg/ha of soybeans.
 Pages 7-11 include discussions of the nutritional value 
of soybeans, their use in diabetic diets, the fact that soybeans 
are rarely consumed as such but are almost always processed 
into more sophisticated foods (including fermented foods). 
Following these trials, that were focused on a very important 
collection (80 soybeans in number) received [in France] 
from a missionary in China through the intermediary of Mr. 
H. de Vilmorin, the seeds were distributed and the results of 
their cultivation were generally good. There follows a letter 
from a person in Bou-Medfa [Bou Medfaa, Algeria]. Also 
discusses the availability, benefi ts, and method of producing 
soybean milk which the Chinese prefer to animal milks, 
and which is free of bacteria that can cause tuberculosis. 
In Algeria, soybean yields range from 12 to 30 quintals 
per hectare. Note: 1 quintal = 100 kg. The Arabs consume 
soybeans boiled in salted water. In England a Soya Flour 
is sold which contains 75% wheat fl our and 25% soy fl our. 
This fl our is used commercially to make a soy bread. A Soja 
Biscuit is made in the Netherlands.
 Pages 12-14 list 26 soybean varieties in order of their 

earliness. Synonyms and characteristics are also given: 
Soja très hatif à grain noir (Extra Early Black; Vilmorin 
or Ogema [Ogemaw] of Michigan. Matures in 80-90 
days). Brun précoce (Early Brown from Indiana). Vireo 
(Tokyo). Chernie (Khabarovsk, Siberia; black seed). Auburn 
(American selection). Merko (Mekoechofka of Siberia; 
brown seed). Elton (Khabarovsk, Siberia; yellow seed). 
Chestnut (American selection 1907; brown seeds). Jaune 
d’Etampes (Yellow Etampes, or Ito San in America; One 
of the earliest varieties introduced to Europe and America). 
Vert de Samarow (Green Samarow, or Guelph in America; 
green seeds, matures in 120 days). Butterball (or Jaune 
géant {Yellow Giant} from Dammann, from Tokyo; yellow 
seeds. Matures in 110 days). Soja noir de Podolie (Black 
Podolia [Podolia is in today’s Ukraine], or Buckshot in 
America; black seeds). Wilson Black (Manchuria). Meyer. 
Austin. Haberlandt. Huang-Tou (Yellow Bean, from 
Ningouta {Ninguta, see Ning’an}). Bhetmas (from India; 
seed chocolate and yellow). Medium Yellow. Shingto (From 
Tieling {T’ieh-ling or Tiehling, Liaoning prov.}, Manchuria). 
Swan (from Canton). Soja tigré (Striped, spotted, or speckled 
soybean from Peking; seeds are grilled and eaten like 
peanuts). Brooks (Manchuria and China). Maculata gigantea 
(Large spotted, sold under this name by Dammann; probably 
the same as the American variety Meyer). Mammoth 
(American selection). Riceland (From China).
 The importance of inoculation with bacteria is 
emphasized. Soybeans can be cultivated with cowpeas for 
forage. An illustration (line drawing) on the cover shows the 
soy bean plant, with a close-up of the pods.
 Note 2. This is the earliest document seen (Oct. 2004) 
that mentions the soybean variety Wilson Black. Address: 
Director of the Botanical Service for the Government of 
Algeria.

826. Thurston, Azor. 1918. Soya bean oil. Midland Druggist 
and Pharmaceutical Review 52(5):202-03. May. [3 ref]
• Summary: This oil is called huile de soja in French, 
Sojabohnenoel in German, and olio di Soia in Italian. “Soya 
beans are cultivated in Russia, Japan, China and the Southern 
part of the United States. Constants: Refractive index at 
20ºC, 1.4768; specifi c gravity at 25ºC, 0.9194; solidifi cation 
value, -15 to -16ºC; saponifi cation value, 191 to 194; iodine 
value, 130 to 135; Reichert-Meissl value, 0.45 to 0.69. 
Principal components: Glycerides of oleic, linolic, stearic 
and palmitic acids.” After discussing the oil’s preparation, 
properties, and tests of purity, the author describes its 
uses: “Soya bean oil is used in soap making, in paints and 
varnishes as well as in making waterproof clothing. It is used 
as an edible oil in the manufacture of lard substitutes and 
oleomargarine. It is used to a limited extent as a lubricant 
and burning oil. ‘German Coffee Berry’ is a species of soya 
bean the seed of which, being parched and ground, is used 
as coffee. As a by-product the soya-bean meal is a valuable 
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stock food.” He then discusses natto, based on a 1912 article 
by S. Muramatsu. He adds, incorrectly, that “Tofu is a liquid 
preparation resembling cow’s milk and manufactured from 
soya beans.”
 Note: Azor Thurston lived 1861-1922. Address: Ohio 
State Univ.

827. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1918. Caractères transmis 
seulement du côté maternel chez le soya (Glycine hispida 
Maxim) [Characters transmitted only on the maternal side of 
the soybean (Abstract)]. 9(6):738-40. June. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Terao, H. 1918. “Maternal 
inheritance in the soy bean.” American Naturalist 
52(613):51-56. Jan.

828. Bois, D.; Berthault, P. eds. 1918. Chronique horticole: 
Valeur nutritive des graines de Soja [Horticultural chronicle: 
The nutritive value of soy bean seeds (Abstract)]. Revue 
Horticole: Journal d’Horticulture Pratique (Paris) 90:113-
15. July 16. See p. 115. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Daniels, Amy L.; Nichols, Nell B. 
1917. “The nutritive value of the soy bean.” J. of Biological 
Chemistry 32(1):91-102. Oct. Address: France.

829. Croix (La) (Paris). 1918. Réponses [Replies]. Sept. 2. p. 
7, col. 4. [Fre]
• Summary: This short but important reply to F.M.R. of 
Tours, France, begins: Soy fl our is a fl our derived from the 
soybean (d’un pois oléagineux) more widely cultivated 
in China and Japan than in our country. It can be used 
like wheat fl our in making bread, mush and pastries. The 
Orientals extract from the soybean a sort of sauce [soy sauce] 
as well as a sort of cheese [tofu].
 It is said that, during World War I, the Germans (les 
Boches) fed soy fl our to allied prisoners of war.

830. Balland, M. 1918. Hygiène alimentaire–Sur quelques 
préparations de café proposées pour les armées [Food 
hygiene–On some coffee preparations recommended for the 
armies]. Comptes Rendus des Seances de l’Academie des 
Sciences (Paris) 167(11):423-25. Sept. 9. [1 ref. Fre]
• Summary: Coffee was introduced into the French army 
in 1798 during the expedition to Egypt, by the top general 
and future emperor. A table titled “Coffee substitutes” 
(p. 425) gives the nutritional composition of three such 
substances. No. 3, made from roasted soybeans (graines de 
soja torréfi ées) and called Café au soja, or chinafé, is a rich 
source of nutrients, containing: Water 4.94%, nitrogenous 
materials (proteins) 45.60%, oils and fats 21.73%, sugars: 
3.10%, extractives: 19.43%, and ash: 5.20%. About 18.96% 
of these nutrients can be extracted by water. Address: France.

831. Moriarty, Edith. 1918. With the women of today. Racine 
Journal-News (Wisconsin). Oct. 8. p. 3.
• Summary: “Dr. Yamei Kin is a Chinese woman who is 
giving her time and talents to the United States government 
to help solve the food problem. Every day will fi nd her 
busy about the kitchen in the United States Department of 
Agriculture laboratory. A blue silk kimono and a big white 
apron is her usual uniform.
 “According to Dr. Kin the soy bean will be able to solve 
almost any food problem there is. And coming from China, 
she ought to know, for they have been using them there for 
over 2,000 years. Dr. Kin explained that the soy bean has 
been misunderstood in America and that the reason was 
because the people did not take the trouble to investigate its 
possibilities.
 “This ancient Chinese vegetable is meat, fi sh, milk, 
butter, cheese, and many more things all in one. To prove this 
Dr. Kin has rows of jars and bottles fi lled with specimens 
of the soy bean cheese, or meat or milk, whichever the case 
may be.
 “Dr. Kin has a son in the American army and her only 
thought now is the winning of the war. For this reason she 
is devoting her time to the food question, for she thinks that 
food is one of the greatest agencies to that end.
 “Dr. Kin was born in China of Christian parents. At 
sixteen she entered a medical college in this country and 
after receiving her degree she returned to China to practice 
medicine. She became head of a medical school and hospital, 
but retired to private life after she was married. Her husband 
died a few years after their marriage and Dr. Kin embarked 
on a lecture tour to support herself and her son, who is now 
in France with Pershing.
 “The results of Dr. Kin’s present experiments with the 
lowly soy bean will be catalogued at Washington. The details 
of her work cannot be told now, but they will be in due time, 
she claims.”
 A portrait photo shows Dr. Yamei Kin.
 Note: This is a summary of Sarah MacDougal’s 
excellent, long article “The soy bean’s many aliases:...” (6 
Oct. 1918).

832. Schweizerische Milchzeitung (Schaffhausen, 
Switzerland). 1918. Soja-Milch [Soymilk]. 44(93):1. Nov. 
22. Friday. [Ger]
• Summary: The soybean is imported in large quantities to 
Europe for industrial uses, for example in southern France, 
Algeria, and the USA. The plant originated in China. In the 
British Medical Journal of April 1918 [April 13, p. 430] we 
fi nd a recipe for the preparation of soya milk. The recipe is 
summarized and the properties of soymilk are described. 
A milky liquid with a beany smell is obtained. The smell 
disappears upon boiling. Children like this milk, especially 
mixed with a little tea or coffee.
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 When fresh, this “soybean milk” has a slightly acid 
reaction, is microscopically homogeneous, and in its physical 
properties, resembles cow’s milk. Lactic fermentation bacilli 
are active in it. It contains 3.13% casein and 9.89% fat. As 
the fat is rather oily, churning is impossible. When soymilk 
is heated, a skin [yuba] forms on its surface. A cheese [tofu] 
can also be made from soymilk. Soymilk and its derivatives 
are rich in phosphates, which would be good for nourishing 
infants and children. In normal times, soymilk should be 
very inexpensive. The residue from making soymilk [okara], 
which is still rich in nutrients, could be used in making 
cakes.

833. London and China Telegraph. 1918. Trotsky and his 
Chinese guard. Dec. 30. p. 884.
• Summary: “Corporal Alexander A. Kin, a graduate of 
Columbia University, and lately a clerk in a brokerage offi ce 
in New York, was killed in action in France shortly before 
hostilities ceased. Corporal Kin was the son of Dr. Yamei 
Kin, for sixteen years a practising physician in China and 
active in the Tientsin work of the Red Cross at Tientsin 
[Tianjin]. Dr. Kin has spent several years in America, and 
recently went to China for the United States Government to 
investigate the possibilities of the soya bean with relation 
to its adaptability to American diet. She has been active in 
this country as a Red Cross worker during the war, and only 
recently returned to her native land.”
 Note: We have tried unsuccessfully to fi nd any evidence 
that Alexander Kin attended or graduated from Columbia 
University. The Columbia Alumni Association guided us to: 
Columbia university alumni register, 1754-1931, compiled by 
the Committee on general catalogue (1932). http://catalog.
hathitrust.org/Record/006257505

834. Castet, M. 1918. Utilisation du soja [Utilization of 
soybeans]. Revue Horticole de l’Algerie 22(10-12):160-61. 
Oct/Dec. Meeting of 20 Oct. 1918. [2 ref. Fre]
• Summary: The author (a woman, Mlle. Castet) is 
especially interested in the use of soymilk (le lait de Soja) 
for infant feeding. The soybean grows very well in Algeria 
and easily gives abundant harvests. In a small household, 
soya can furnish milk and very nourishing pastries at a low 
price. Properly prepared and cooked, it has an acceptable 
taste. Sweetened appropriately, infants also accept it well. 
One can mask its less agreeable fl avor with two drops of 
essence of cut hay.
 By reason of their extremely low price, one can pardon 
soymilk and tofu (fromage de Soja) if their fl avor is not quite 
as good as their dairy counterparts.
 According to the author, soymilk can entirely replace 
cow’s milk. She believes that its use in place of cow’s milk 
would reduce infant mortality.
 Okara (la drèche, drêche = dregs or residue) can be 
used to make a sweet paste or cookies. Add half its weight 

of sugar plus just enough water to cover, then cook for at 
least one hour to give it an attractive brown color, with the 
taste and appearance of almond paste. It can be consumed 
as is or used to make stuffed dates. “One can even push the 
technique further. Mix with this jam one egg yolk, 2 egg 
whites (beaten until fl uffy), and 3-4 gm of bitter almonds 
(crushed). Spoon onto a cookie sheet and bake for 4-6 
minutes. Remove the cookies before they cool, lest they stick 
to the sheet.”
 Mlle. Castet also made a cheese (tofu) from soymilk, 
using magnesium chloride as a coagulant. Address: 
Secrétaire de la Société d’Horticulture d’Alger, Algeria.

835. Congrès d’Agriculture Coloniale, 21-25 Mai 1918. 
Compte rendu des travaux. 4 vols. [Congress of colonial 
agriculture, 21-25 May 1918. Conference proceedings. 4 
vols.]. 1918. Paris: Augustin Challamel (Libraire Maritime et 
Coloniale). [Fre]
• Summary: The four volumes (published under the direction 
of Mr. J. Chailley, president of the congress) are: (1) General 
Report (Rapport Géneral), 574 p. (2) Section on oil-bearing 
materials (Section de Oléagineux), 639 p. Contents of Vol. 
2. Africa: A. French West Africa. Senegal, Upper-Niger-
Senegal, French Guinea, Ivory Coast, Dahomey. B. French 
Equatorial Africa: Gabon, Middle Congo (Moyen-Congo), 
Oubangi-Chari, Chad, Cameroon, Belgian Congo. C. 
Madagascar and dependencies (Mayotte, Comoros). Asia: D. 
India and French establishments in India (Pondicherry). E. 
Indochina: Cochin China, Tonkin. Oceania: F. Oceania and 
the New Hebrides. Mediterranean Region: Morocco, North 
Africa, Tunisia. United States (cotton). Various papers were 
presented concerning each country or region.
 (3) Coffee, cacao, sugar cane, rice, tea, tobacco, rubber, 
cotton, silks (Café, cacao, canne à sucre, riz, thé, tabac, 
caoutchouc, coton, soies), 568 p. (4) Indigenous agriculture 
(Agriculture indigène), 726 p.
 Many of the papers in these volumes, especially those 
about peanuts in Africa, are each cited separately. There are 
several references to the soybean (See Roux 1918).

836. Crevost, Charles. 1918. Matières alimentaires du Tonkin 
[Food of Tonkin]. Hanoi-Haiphong: Imprimerie d’Extrême-
Orient. 17 p. 27 cm. Série Hanoi No. 2. Gouvernement 
Général de l’Indochine. [ soy ref. Fre]
• Summary: In these notes, which form a complement to 
the Catalogue des produits de l’Indochine, Vol. 1, Produits 
Alimentaires..., the author reports on the food peculiar to 
Tonkin which are suitable for consumption in France.
 In section I, titled “Vegetable Foods,” one of these 
foods is “Soya” (Soja). We read: The annual production of 
soybeans in Tonkin can be estimated at about 1,000 tonnes 
(metric tons). This fi gure does not indicate the amount that is 
sold off the farm, for the population consumes a great deal of 
it. On the other hand, the demand from Chinese merchants is 
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always rather active and that which is not consumed is sent 
to Hongkong.
 Our best types (sortes) of soybeans come from 
Cambodia and, in Tonkin, from the region of Lang-son. The 
price in Tonkin is from 8 to 9 piastres per 100 kg.
 The next subsection, titled “Cereal crops of Yunnan” (p. 
3) mentions Soja, which is harvested in about September or 
October.
 Another food is Kondzu [Kudzu] whose “tubers are 
made into starch.” Also discusses peanut oil, sesame oil, and 
coconut oil (p. 12-13).
 Note 1. Charles Crevost was born in 1858.
 Note 2. This is the earliest document seen (May 2010) 
that gives soybean production or area statistics for today’s 
Vietnam, or for any country in Southeast Asia other than 
Indonesia.
 Note 3. The publisher is also cited as: In: Congrès 
d’Agriculture Coloniale, Gouvernement Générale de 
l’Indochine. Series No. 2. Hanoi-Haiphong. Address: 
Inspector of the Agricultural and Commercial Services; 
Curator of the Agricultural and Commercial Museum 
(Inspecteur des Services Agricoles et Commerciaux; 
Conservateur du Musée [Maurice Long] Agricole et 
Commercial de Hanoi).

837. Crevost, Charles. 1918. Plantes oléifères de l’Indochine 
[Oil-bearing plants of Indochina]. In: Congrès d’Agriculture 
Coloniale, Gouvernement Générale de l’Indochine. 1918. 
Hanoi-Haiphong: Impr. d’Extrême-Orient. 57 p. Series: 
Hanoi No. 6. See p. 26-27. [100* ref. Fre]
• Summary: Following an overview, the various oil-bearing 
plants are described in detail, organized by family. The 
section on Soja (p. 26-27) states: Indigenous names in 
Cochin China, Annam and Tonkin: Dau nanh, Dau tuong. 
Cambodia: Sandek sieng. China: Teou [dou]. Japan: Daizu 
mame. The plant is widely cultivated in Indochina for its 
seeds which, although not consumed directly as food, are 
used nevertheless to make various other foods: cheeses (dau 
phu and dau oc [tofu]), and a condiment sauce [soy sauce] 
(tuong).
 In Indochina there is only one variety of soybean, which 
has oblong yellowish-white seeds, slightly fl attened, more or 
less large according to its place of origin, whereas in China 
and Japan soybeans come in various colors and colorations.
 The best seed in the colony come from Cambodia and 
the province of Lang-son in Tonkin.
 It is well known that soy protein (graine de soja à base 
de caséo-sojaïne) serves as the basis for numerous food 
preparations; but the seeds are now most widely used in 
the manufacture of an oil, used for illumination [in lamps] 
or food; it tends to replace cotton oil in the soap industry, 
whereas soybean cakes (les tourteaux de soja) are considered 
excellent for use as a fertilizer or for fattening cattle.
 A table shows nutritional analyses of soybeans from 

three locations, conducted at the colonial garden of Nogent-
sur-Marne: Laos, Tonkin, and Manchuria. For each the 
moisture, protein, oil, carbohydrate, and mineral content are 
given.
 Also discusses: Peanuts (p. 25-26, with illustration 
facing p. 25, and 9 references), sesame (p. 29-30, with 
illustration facing p. 29), perilla (p. 30).
 Note the interesting phrase graine de soja à base 
de caséo-sojaïne, based on the work of Li Yu-ying near 
Paris, France. Address: Inspecteur des Services agricoles 
et commerciaux; Conservateur du Musée [Maurice Long] 
agricole et commercial de Hanoi.

838. Eynard, L. 1918. Note au sujet du tourteau de soja 
employé à Swatow comme engrais [Note on the subject of 
soybean cake employed at Swatow as fertilizer]. Bulletin 
Economique de l’Indochine (Hanoi) 20(130):475-76. [Fre]
• Summary: Swatow (Pinyin: Shantou; W.-G.: Shan-t’ou) is 
a coastal city in eastern Kwangtung province, in southeastern 
China, opposite Taiwan, at the mouth of the Han Sui River 
(on the south side), about 170 miles northwest of Hong 
Kong. The region around Swatow is very favorable for 
agriculture; the mildness of its climate, the fertility of its soil 
and the industriousness of its inhabitants have made it one of 
the most productive areas of China.
 Since ancient times, the peasants have used night soil 
(human manure) to fertilize their fi elds. But they also use 
other fertilizers to make their fi elds more productive. The 
fertilizer which, for many years, has been the most widely 
used in Swatow is unquestionably “beancake.” It is imported 
from Dairen bay, Newchwang, and surrounding regions 
where the soybean is widely cultivated. A table shows 
that the amount of beancake brought in through the port 
of Swatow [Shantou] has increased from 184,890 tonnes 
(metric tons) in 1913 to 206,607 tonnes in 1915, falling 
slightly to 200,141 tonnes in 1916.
 Note: 1 picul = 40.45 kg. The average price of beancake 
is 3 taels 30 per picul, which is quite low, and lower than 
phosphate or nitrate fertilizers. Yet the author believes that 
chemical fertilizers are better and he does not understand 
why Chinese peasants have not come to realize this.
 Note 2. This is the earliest document seen (May 2010) 
with “Swatow” in the title in connection with soybeans. 
Address: French vice-consul at Swatow, China.

839. Gouin, Raoul. 1918. Alimentation rationnelle des 
animaux domestiques [Rational feeding of domestic 
animals]. Paris: Librairie J.-B. Baillière et Fils. xi + 484 p. 
See p. 27, 275, 472. Illust. Index. 18 cm. Introduction by Dr. 
P. Regnard. [Fre]
• Summary: In Chapter 3, “Alimentary principles in 
vegetables,” the section on “Nitrogenous principles” contains 
a table (p. 27) which gives the nitrogen content of various 
feeds and the probable multiplier to convert percentage 
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nitrogen into percentage protein. Under legumes: “Soja” 
contains 16.82% nitrogen with a multiplier of 5.945.
 In Chapter 4, “Industrial residues,” the section on 
“Residues of oil mills” has a subsection on “Exotic cakes” 
(Tourteaux exotiques) which states (p. 275): “Soya cake 
(Le torteau de soja) is a feed of the fi rst order, but it is not 
widely available.” Sesame cake and peanut cake, also both 
considered exotic, are described in much more detail.
 In a long table on the chemical composition of feeds, 
the section on leguminous seeds (p. 467-68) gives the 
composition of soybeans (Soja), and the section on oil cakes 
(Tourteaux oléagineux) (p. 472-72) gives the composition 
of soybean cake (Tourteaux de soya) and defatted soy fl our 
(Farine de soya déshuilée). For each it gives: Percentage 
of dry matter. Basic composition (percentage protein, 
fats, nitrogen-free extract, cellulose). Digestible nutrients 
(same four percentages). Nutritive coeffi cient. Digestible 
albuminous materials (%). Nutritive value (Valeur nutritive).
 Also discusses: Peanuts (p. 27, 232-33, 269, 276, 472). 
Lupins (p. 27, 173, 227). Linseed (p. 27, 232, 264). Gluten 
(p. 28, 266). Hemp (p. 267). Sesame (p. 268, 473). Almonds 
(p. 268, 472). Address: Ingénieur Agronome, Proprietaire 
Agriculteur, Marseille, France.

840. Montagné, Prosper. 1918. La bonne chère pas chère 
sans viande [Good food is not expensive without meat]. 
Paris: Editions Pierre Lafi tte. 2 + iii + 126 p. 19 cm. [Fre]
• Summary: This is a French vegetarian cookbook published 
during the period of food shortages at the end of and shortly 
after World War I. The author (lived 1865-1948) may also be 
the author of the famed French food encyclopedia Larousse 
Gastronomique.
 In Chapter 6, “Complementary Recipes,” page 104 
discusses soy sauce: “Formula 324.–Soya extract (Extrait de 
Soja). This extract, which is found read-made in commerce, 
considerably enhances the taste of dishes prepared without 
meat. It is made from the soybean (le soja; soja hispida)...” 
The composition of soy sauce is given. “Soya extract is used 
in very small quantities. A few drops will be enough to give 
a good taste to a large bowl of water-based soup (potage à 
l’eau). You can also add it at the end of the cooking process 
to most recipes that call for either broth or gravy.
 Formula 366 (p. 116-17) is titled “Soya or Essence of 
Mushrooms,” but soy does not seem to be mentioned in 
the formula for this condiment. The recipe enables you use 
locally grown mushrooms to make a product resembling soy 
sauce during wartime scarcity when real soy sauce is not 
available. Address: France.

841. Newton, Arthur Percival. ed. and comp. 1918. The 
staple trades of the empire, by various writers. London & 
Toronto: J.M. Dent & Sons, Ltd. v + 184 p. No index. 19 cm. 
Imperial Studies Series.
• Summary: The lectures in this book were delivered during 

World War I within the University of London at the London 
School of Economics and Political Science in the spring 
of 1917. Following the introduction by Newton, the fi rst 
chapter, titled “Oils and Fats in the British Empire,” by Sir 
A.D. Steel-Maitland, Bart. [Baronet], M.P. [Member of 
Parliament], His Majesty’s Under-Secretary of State for 
the Colonies. Only vegetable and animal oils and fats are 
included–no petroleum.
 Contents: Introduction. The principal oil nuts, etc. 
The process of crushing, etc. The process of splitting, 
refi ning and hydrogenation. Special uses of different oils. 
Consumption of oils in different countries. Map showing 
production of different oils and fats in the British Empire. 
Position of Germany during the war. Future demand and 
supply. The economic position of the British Empire.
 Soya beans and soya oil are discussed at length. Page 
17: Linseed oil is the main oil used in “the paint and varnish 
trades (except that the former also uses a certain quantity of 
soya oil).”
 Page 18: A table shows which oils are used for various 
purposes. The oils are linseed oil, cotton-seed oil, soya oil, 
rape oil, coconut oil, palm-kernel oil, ground-nut oil, palm 
oil, fi sh oil and tallow. The uses are burning [illumination], 
lubricating, edible, paint, varnish, linoleum, and soap. Soya 
oil is used for burning, edible, paint, and soap.
 Page 20: A full-page table shows the imports for 
consumption of certain oil-seeds into various countries in 
1913. The countries are Germany, France, Netherlands, 
Belgium, Denmark*, Sweden, Norway*, Russia, Finland*, 
United States*, and United Kingdom*. For countries 
followed by an asterisk (*), total imports are given. For all 
countries but the United States and the United Kingdom, 
imports are given in metric tons; for the latter two countries 
imports are given in tons of 2240 lbs. The oil-seeds are 
palm kernels, ground nuts, copra, soya beans, cotton seed, 
linseed, rape seed, and sesame. Germany was by far the 
largest importer of soya beans in 1913 (125,750 metric tons), 
followed by Denmark (48,069), United Kingdom (76,452 
tons), and Denmark (48,069).
 Page 29: “Soya beans are a product of the Far East, 
China. Manchuria and Japan. But their popularity in Europe 
has decreased, and imports, therefore, have diminished from 
over 400,000 tons in 1910 to a much lower fi gure.”
 Soya is mentioned in passing on p. 12. Address: Lecturer 
on Colonial History in the Univ. of London, Univ. and King’s 
Colleges [England].

842. Roux, François de. 1918. Rapport général de la section 
de oléagineux [General report of the section on oil-bearing 
materials]. In: Congrès d’Agriculture Coloniale, 21-25 Mai 
1918. Compte Rendu des Travaux (Congress of colonial 
agriculture, 21-25 May 1918. Conference proceedings). 
Paris: Augustin Challamel (Libraire Maritime et Coloniale). 
639 p. See Vol. 2, “Section de Oléagineux.” p. 7-11. [Fre]
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• Summary: In the section titled “Colonies which must 
intensify the cultivation of oil-bearing materials” (p. 10-
11) includes: Peanuts: Senegal, Upper-Senegal-Niger, 
and Guinea. Sesame: Indochina, Senegal, Guinea, Upper-
Senegal-Niger. Soybeans (Soja): Cambodia. Olives: Tunisia, 
Algeria, Morocco.
 The section titled “Other seeds” (p. 73-75) contains a 
long discussion of the soybean. The soybean represents an 
element of trade of the fi rst importance and England, up 
until the present, has been its main destination in Europe. 
This movement, which reached 510,000 tonnes (metric tons) 
in 1910, declined in the following years for three reasons: 
Freight diffi culties to Europe, more importation in the form 
of soy oil, and, above all, the detour / routing of more and 
more of the soybeans and soy products to the United States 
because it was closer to the major producer, Manchuria.
 France did not participate very much in this movement, 
with imports varying as follows between 1911 and 1916: 
Soybean seeds 12 to 6,227 tonnes, and soybean oil 200 to 
2,000 tonnes. But Cambodia and Lower Laos (Bas-Laos) can 
supply a variety of soybean having a higher oil content than 
that of Manchurian soybeans: 12.280% vs. 17.640%.
 A greater utilization of the soybean in France would be a 
happy result in adding value to the vast territories in France’s 
protectorate.
 We need to look into using this product in a form that is 
different from the one admitted to date. (i.e., New uses might 
be found in addition to oil and meal).
 Indeed, from the view point of oil mills, the [soybean] 
seed is of relative interest because of its fairly low oil content 
and because of the diffi culty of fi nding an outlet for the large 
amount of cake that it generates.
 The fi ne tuning / development of process for extraction 
of the casein (protein) or the fl our (the indigenous peoples 
draw from it kind cheese [tofu] and also alimentary pastes 
/ pasta {pâtes alimentaires}) allow us to consider the oil as 
a by-product and would also give some more fi nancially 
rewarding end products to industry.

843. Shih, Chi Yien. 1918. Beans and bean products. 
Shanghai, China: Soochow University Biology Dept. 13 p. 
24 cm. [Eng]
• Summary: The author’s name in pinyin is probably Shi 
Jiyan. At the head of each section, the name of each product 
or type of bean is written in Chinese characters. Contents: 
Introduction by N. Gist Gee of the Dept. of Biology, 
Soochow Univ., China.
 Note 1. Soochow, also called Su-chou (formerly 
Wuhsien) is a city in southern Kiangsu (pinyin: Jiangsu) 
province, in eastern China, on the Grand Canal. Introduction 
and names of soy beans: Classical Chinese names, colloquial 
Chinese names, Latin names, and English name (Soja bean). 
Soy beans. The food products of soy beans. Bean curd (Cc). 
Tou fu koen. Po yeh. Yu tou fu [fried tofu]. Ju fu [fermented 

tofu]. Tsao ju fu [fried fermented tofu]. Ch’ing hsien ju fu. 
Tou chiang or bean sauce. Chiang yu. Bean ferment or tou 
huang. Bean Sprouts. Bean relish or tou shih [fermented 
black soybeans]. Bean oil.
 Note 2. This is the earliest English-language document 
seen (April 2013) that contains the term You tou fu 
(regardless of hyphenation).
 Beans (Four varieties of Phaseolus mungo var. radiatus: 
chidou = dark-red [azuki] bean, baichidou = white dark-red 
bean, lüchidou = green red bean, and lüdou = green [mung] 
bean): The food products from the green [mung] beans 
(lüdou): Bean sprouts, green bean congee or lu tou chou, 
green bean soup or lu tou tang, green bean pudding or lu tou 
kao and lu tou sha. The food products from the red [azuki] 
bean (quite similar to those made from the green [mung] 
bean): Congee, rice, pudding, tou sha.
 Hyacinth beans (Dolichos lablab; fi ve Chinese varieties 
/ names: biandou, baibiandou, qingbiandou, zibiandou, 
longzhao biandou). Asparagus beans [cowpeas] (Vigna 
catiang; four Chinese varieties / names: jiangdou, panxiang 
jiangdou, manli jiangdou, baimi jiangdou). The food 
products from Pien Tou and Chiang Tou. Medicine. Flowers 
and seeds of the Pai Pien Tou, the broad bean, windsor bean, 
or horse bean (Vicia faba); In China it has two names: (1) 
Ts’an Tou or silkworm bean, because it is harvested at the 
time the silkworm is making its cocoon; (2) Han Tou or cold 
bean, because it grows through the winter. The food products 
from Ts’an tou (broad bean): Bean shoot (tou miao), Ch’ing 
tou (as a vegetable), Ja tou (broad bean sprouts), Shien fan 
and fan bee (made from broad beans and mung beans), Tou 
sha. The section on the names of beans (p. 1) we will give 
the English name, Latin name, the classical Chinese names 
/ colloquial Chinese names, and an English translation in 
parentheses, as follows: (1) Soja bean, Glycine hispida: 
heidou / heidou (black [soy] bean), huangdou / huangdou 
(yellow bean), yangyandou / yangyandou (sheep eye bean), 
maliaodou / maliaodou (horse material / feed bean),–/ guguo 
qingdou (bone wrap green bean),–/ jiajia sandou (pod pod 
three bean), xiangsidou (mutually think bean) / xiaqngzhidou 
(fragrant branch bean),–/ bayue baidou (8th month white 
bean). Soja bean: Dolichos cultratus quedou (magpie bean) / 
equedou (chirp magpie bean). Soja bean: Phaseolus vulgaris 
baidou (white bean) / shui bai dou (water white bean),–/ 
shidou (fennel bean) (Note 3. shiluo means “fennel”),–/ 
guashudou (melon ripe bean),–/ maquedou (sparrow bean),–/ 
niuta biandou (cow tread fl at bean),–/ yadou (sprout bean),–/ 
shijia xiangdou (ten family fragrant bean),–/ xifeng qingdou 
(west wind green bean),–/ shizi hedou (persimmon pit 
bean),–/ denglongdou (lantern bean).
 Note 4. The large title “Soy Beans” at the top of this 
table, the right column which says that the English name of 
each variety is “Soja bean,” and the next 8 pages which are 
only about soy beans, strongly indicate that all the colloquial 
names in this table refer to different varieties of soy beans. 
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Moreover, all these colloquial names appear again on page 3 
in a table on planting and harvest times of different varieties 
of [soy] beans. The bottom half of the colloquial names 
are probably from different parts of China, since Dr. H.T. 
Huang (a soybean expert) has never heard many of these 
colloquial names before. The most puzzling question is: 
What are Dolichos cultratus and Phaseolus vulgaris doing at 
the bottom of the “Latin name” column? Dolichos cultratus 
is not listed on either of the two comprehensive taxonomy 
databases (GRIN and ILDIS, which include all past Latin / 
scientifi c names). Phaseolus vulgaris refers to the common 
bean, such as the kidney bean, pinto bean, navy bean, frijole, 
etc.
 2. Soy beans. “They were introduced into France during 
the reign of Ch’ien Lung about 1740 A.D. by a French 
Consul; into England in 1790, into Australia in 1875, into 
Germany 1881, and 1888 into America. They were known 
here from ancient times and were mentioned in the oldest 
books Pên Ts’ao Kong Mu, which were written by the 
Emperor Shen-nung in the year 2838 B.C., and the later 
Chinese Classics.”
 Note 5. This is the earliest English-language document 
seen (Aug. 2002) that treats Shen Nung as a real, historical 
fi gure, or that says the fi rst written record of the soybean 
appears in a book written by him. The information about 
that book is wildly inaccurate. The Bencao gangmu (The 
great pharmacopoeia), perhaps China’s most famous materia 
medica, was written by Li Shizhen (+1596). The above 
information, which is all wrong, has been cited again and 
again, down to the present day (2002), in connection with the 
supposed origin of the soybean.
 “Even during the ancient times they were considered 
by the people to be the most important of the cultivated 
leguminous plants.” Note 6. This is the earliest document 
seen (Aug. 2002) which states, incorrectly, that the date of 
Emperor Shen-nung’s book is 2838 B.C.
 “The methods of cultivation are as follows: In general 
all of the soja beans are planted in rows along the banks 
of canals and the boundaries of the fi elds, which separate 
the fi elds of one family from those of another, except those 
which are called oil beans or Eighth month white bean and 
Water white bean. These last are planted in large fi elds. 
The oil beans are planted early in June.” The method of 
cultivation, harvest, and threshing is then described in detail. 
A table gives the time of planting and harvest for 18 varieties 
of Chinese soybeans, grouped into 6 types by planting and 
harvest dates: (1) Plant in latter part of April, harvest in 
latter part of Sept.: Heidou (black [soy] bean), huangdou 
(yellow bean), maliaodou (horse material / feed bean), guguo 
qingdou (bone wrap green bean), jiajia sandou (pod pod 
three bean), xiangzhidou (fragrant branch bean). (2) Plant 
in early part of June, harvest in middle part of Sept.: bayue 
baidou (8th month white bean), shuibaidou (water white 
bean), maquedou (sparrow bean). (3) Plant in early part of 

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

844. Morse, W.J.; Hendrick, H.B. 1919. Illustrated lecture 
on soy beans. USDA Syllabus No. 35. 16 p. Jan. 23. 
Accompanied by 50 lantern slides. [16 ref]
• Summary: Discusses the increasing importance of soy 
beans in the United States. Contents: Introduction. Feeding 
value of soy beans: For sheep, for hogs, its use as pasture, 
silage, and hay. Value of soy beans other than for stock feed: 
Value of planting the beans for seed and for oil, use of soy-
bean meal as a fertilizer, soy beans and soy-bean meal as 
human food. Requirements for successful production: Soil 
and climate, soil preparation, fertilizers, inoculation, seeding 
and cultivation. Varieties: Mammoth, Guelph, Haberlandt, 
Tokio, Ito San, Medium Yellow, Manchu, Wilson, Peking, 
Black Eyebrow, Biloxi, and Barchet. Place in the cropping 
system: Mixtures, special rotation. Harvesting and storing: 
Cutting soy beans for seed, storing. Soy beans and cowpeas 
compared. The talk is accompanied by 50 lantern slides; a 
description of each is given in the Appendix.
 “Extensive tests are being conducted by the United 
States Department of Agriculture with soy-bean fl our in the 
making of bread. The fl our or meal can be successfully used 
as constituent for muffi ns, bread, and biscuits in much the 
same way as corn meal. In these various food products about 
one fourth soy-bean fl our and three-fourths wheat fl our have 
been found to be the proper proportions. When a special 
food of low starch content is desired, as for diabetic persons, 
a larger proportion of soy fl our is used and some form of 
gluten is substituted for the wheat fl our...
 “The green bean when from three-fourths to full grown 
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can be prepared like green peas, or green Lima beans and 
compares favorably with these in palatability... Soy beans are 
now being sold on the market in the form of baked pork and 
beans. Several large canners are now putting up this product 
and the industry seems to be established on a permanent 
basis. In addition to other uses given, the soy bean has 
been utilized not only in the United States but in European 
countries as a substitute for the coffee bean. When roasted 
and prepared it makes an excellent substitute for coffee. In 
Asia the dried beans, especially the green-seeded varieties, 
are soaked in salt water and then roasted. This product is 
eaten after the manner of roasted peanuts” (p. 6-7).
 “Mixtures: Soy beans can be grown satisfactorily in 
combination with other crops, thus affording a greater 
variety and a larger yield of forage. A mixture of soy beans 
and cowpeas makes a very satisfactory hay. Soy beans may 
also be grown either for hay or ensilage in a mixture with 
sorghum. Sudan grass is also excellent for growing with 
soy beans, both the yield and the quality of the forage being 
improved by the mixture. Soy beans are more generally 
grown with corn, however, than with any other crop. This 
mixture is planted in different sections in various ways; 
namely, in alternate hills with the corn in the same row, in 
alternate rows of each, in alternate series of two rows of 
each, or broadcast in mixture... Mixed fi elds may also be 
profi tably utilized by pasturing to hogs. Early and medium 
varieties of soy beans are sometimes planted in between the 
corn rows at the time of the last cultivation. Silage made 
from a crop of corn and soy beans in combination is an 
excellent succulent feed. The larger late-growing varieties 
are most desirable for this purpose” (p. 11). Address: 1. 
Scientifi c Asst., Forage-Crop Investigations, Bureau of Plant 
Industry; 2. Specialist in Agricultural Education, States 
Relation Service, USDA, Washington, DC.

845. Vivies, B. de. 1919. Siccativité de l’huile de Soja 
[The drying capability of soybean oil]. Revue des Produits 
Chimiques (La) (Paris) 22(2):42. Jan. 31. [1 ref. Fre]
• Summary: The writer found that when soybean oil is 
heated to less than 200º, it can take up more oxygen than 
linseed oil, despite the fact that it does not dry. A graph of 
increase in weight versus days of drying time shows this 
relationship.
 “According to Livache, the drying capability of oils is 
a function of the quantity of oxygen absorbed; therefore the 
following tests were conducted. Linseed and soybean oil 
were heated to 200ºC for 10 minutes with 5% litharge (lead 
monoxide), then exposed to the action of air and sun in two 
graduated containers (capsules tarées) but sheltered from 
dust. Each day the capsules were weighed, and the summary 
of increases in weight for 21 days gave the curves shown 
here. At the end of the 14th day, the linseed oil was almost 
entirely transformed into a material having the consistency of 
rubber.

 “The soybean oil, as one sees from the curve, had added 
more weight than the linseed oil; it ought therefore to have 
been more drying (siccative). However, even on the 21st day, 
although thicker at the start, it did not manifest any tendency 
to dry. Its odor was that of rancid oils.
 “Some soybean oil was also heated several hours above 
300º[C]. But it did not give a glue like that obtained from 
linseed oil under the same conditions. There was at the 
same time the release of a strong odor of acrolein.” Address: 
Ingénieur-chimiste I.C.T.

846. Bean-Bag (The) (St. Louis, Missouri). 1919. Corp. A.A. 
Kin killed in action. 1(8):21. Jan.
• Summary: “Corp. A.A. Kin, only son of Dr. Yamei Kin, 
noted Chinese woman scientist who has been making 
extensive tests of the soy bean for the Government, was 
killed in action [on 29 Sept. 1918] in France just before the 
armistice was signed [on 11 Nov. 1918]. Corporal Kin was a 
graduate of Columbia University.
 “Dr. Kin was employed in the Government laboratory at 
New York, and found many ways of using the soy bean as a 
human food. She has now returned to China.”

847. Bulletin des Matieres Grasses de l’Institut Colonial de 
Marseille. 1919. L’industrie des matières grasses au Japon 
[The oils and fats industry in Japan]. No. 1. p. 26-31. [Fre]
• Summary: A translation into French of a report by Mr. W.J. 
Davies, British consul in Japan, published in the Board of 
Trade Journal, 27 Dec. 1917.

848. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1919. Recherches de chimie 
physiologique sur le soya [Research on the physiological 
chemistry of the soybean (Abstract)]. 10(1):52-53. No. 29. 
Jan. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Shive, John W. 1918. “Toxicity of 
monobasic phosphates towards soybeans grown in soil- and 
solution-cultures.” Soil Science 5(2):87-122. Feb.

849. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1919. Recherches sur l’acidité 
du sol, aux États-Unis. IV. Infl uence des engrais verts sur 
l’acidité du sol [Research on soil acidity in the United States. 
IV. Infl uence of green manures on soil acidity (Abstract)]. 
10(1):31, 35. No. 10. Jan. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: White, J.W. 1918. “Soil acidity as 
infl uenced by green manures.” J. of Agricultural Research 
13(3):171-97.

850. Bulletin Mensuel des Renseignements Agricoles et 
des Maladies des Plantes (Rome). 1919. Sélection du soya 
par lignées pures, dans le Connecticut, É.U. [Selection 
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of soybeans from pure lines in Connecticut (Abstract)]. 
10(1):58. No. 34. Jan. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Jones, D.F.; Hayes, H.K. 1917. 
“The purifi cation of soy bean varieties.” Connecticut Agric. 
Exp. Station, Annual Report 40:348-53. For the year ended 
Oct. 31, 1916.

851. Bailey, Herbert S.; Reuter, B.E. 1919. The production 
and conservation of fats and oils in the United States. USDA 
Bulletin No. 769. 45 p. Feb. 10. See p. 1-5, 25-27. [5 ref]
• Summary: Contents: Importance of fats and oils. 
Domestic production and importation. Terminology and 
technology of oil trade. How to safeguard our oil and fat 
supply. Vegetable oils: Cottonseed oil, olive oil, peanut oil, 
coconut oil, palm kernel oil, palm oil, corn oil, soy bean oil 
(growing importance, growing soy beans, expressing the 
oil and its uses, increasing our output), linseed oil, castor 
oil, miscellaneous vegetable fats and oils. Animal fats and 
oils. Refuse fats and trade wastes. Fat and oil derivatives 
or secondary products. Summary. Also Supplement of 29 
Oct. 1919 gives updated statistics in tables. “Not only are 
fats and oils a necessary part of our food supply, but they 
also occupy and important place in the manufacture of 
certain munitions, in the lubrication of aircraft engines, and 
in the mixing of paints, varnishes, waterproofi ngs, and like 
compounds. Nowadays when a nation goes to war, one of its 
fi rst resources to feel the effect of the abnormal conditions 
is the stock of fats and oils. Because the sum total of the 
world’s supply of these substances is less than that of either 
of the other two basic food constituents, carbohydrates 
and proteins, a sudden drain, even though comparatively 
small, is quickly noticed. A great war soon creates such 
a drain, largely because of the imperative need for an 
enormous amount of nitroglycerin, one of the component 
parts of which is glycerin, obtained as a by-product in the 
manufacture of soap from certain oils and fats. When it is 
considered that 10 tons of fat are required to yield 1 ton of 
glycerin, and that but 1 part of glycerin to every 9 parts of 
fatty acids, or soap, is produced from the oils and fats, it is 
not surprising that the price of glycerin in England soared 
from $250 to $1,250 a ton within a very short time after that 
country entered the Great War.”
 Tables show: (1) Production of 17 vegetable oils in 
the United States from 1912 to 1917. The leading oil, 
by far, is cottonseed oil. Production of soy oil increased 
from 2,764,000 lb in 1914 (the fi rst year it was listed), to 
9,920,000 lb in 1916, jumping to 42,074,000 lb in 1917. (2) 
Production of 16 animal and fi sh fats and oils (not including 
butter) in the United States from 1912 to 1917. The leading 
fat, by far, is lard, followed by tallow, packers’ and renderers’ 
greases, and oleo stock. (3) Total production of fats and 
oils (including butter) in the United States, 1912-1917. (4) 
Importation of 14 fats and oils into the United States, 1912-

1917. The leading import in 1916 and 1917 was soy bean 
oil, followed by coconut oil. Imports of soy bean oil were 
24,959,000 lb in 1912, dropping to 12,555,000 lb in 1914, 
jumping to 145,409,000 lb in 1916, up to 264,926,000 lb in 
1917. Total imports more than doubled during this period.
 (5) Exportation of 10 vegetable oils and 8 animal and 
fi sh fats and oils from the United States, 1912-1917. The 
leading vegetable oil export, by far, was cottonseed oil. The 
leading animal fat export, by far, was lard. Exports of soy 
bean oil were 184,000 lb in 1912, dropping to 3,000 lb in 
1914, rising to 2,063,000 lb in 1916, up to 3,977,000 lb in 
1917. (6) Comparison of production with importation and 
exportation of fats and oils in 1917. (7) Monthly production 
of fats and oils and their derivatives in the United States, 
January to June 1918. Includes separate values for edible and 
inedible soy bean oil.
 The section titled “Soy bean oil” (p. 25-26) states: “It is 
estimated that 750,000 acres of soy beans were planted in the 
United States in 1917, which is about three times the acreage 
of 1916. Only a small portion of the planting was allowed to 
seed, however, most of it being cut for hay. Very few, if any, 
of the domestic beans were crushed by the oil mills, which 
used as raw material the Manchurian beans, as being cheaper 
and in less demand by bean canners than those grown in 
this country. In 1915, however, some 100,000 bushels of 
American soy beans were pressed, and the cake and oil from 
them were consumed in this country.
 “Growing soy beans: Of the more than 500 known 
varieties of the soy bean which have been grown on the 
Government testing farms, at the present only about 15 are 
handled commercially by seed men. The Mammoth (yellow) 
the standard late variety, is probably more extensively grown 
than any other.”
 The fl avor of soy bean oil is “distinctly beany... so 
before it can be used in food products it must be refi ned and 
deodorized like cottonseed oil. Even the cold-pressed oil is 
not edible as it comes from the presses, in which respect the 
peanut has an advantage over the soy bean.
 “Belonging to the group of drying oils, soy bean oil 
more closely resembles in its physical properties linseed 
and other drying oils than peanut, cottonseed, and similar 
semidrying oils, It has, therefore, been used largely as a 
substitute for linseed oil in the making of paints, linoleums, 
and like products.
 “Increasing our output: The soy bean and the peanut 
constitute the two most promising possibilities for a large 
increase in our fat resources.”
 Other vegetable oils for which statistics are given 
include: Chinese nut (tung) oil, coquito oil, corn oil, mustard 
seed oil, peanut oil, raisin seed oil, rapeseed oil, sesame oil, 
shea nut oil, sunfl ower seed oil, vegetable stearin.
 “Peanut oil–Rapid rise in favor” (p. 17-18): “Although 
American peanut oil was an almost unknown product before 
the Great War, in 1917 it ranked third in the vegetable 
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oils made from home-grown products, coconut oil being 
produced exclusively from imported copra. Until recently 
most of the imported oil came from France and Holland, but 
these countries now have scarcely enough to supply their 
own needs. China, however, has come into the market, and is 
shipping us large quantities of a rather poor grade of peanut 
oil.
 “Even with the marked increase in the importation of 
peanut oil, from a little over 7,600,000 pounds in 1912 to 
27,400,000 pounds in 1917, the South to-day is making 
more of this delicious food oil than ever before. The 1917 
crop of peanuts was about 60,900,000 bushels. In 1917 we 
manufactured over 50,000,000 pounds of peanut oil, some of 
which, however, was made from imported peanuts. Reports 
for the fi rst six months of 1918 show an output of about 
43,000,000 pounds of peanut oil.
 “Pressing peanuts: Peanut oil, like olive oil, can be 
obtained by cold pressing, and when so made from sound, 
sweet nuts it need not be refi ned. Such cold-pressed oils 
possess a characteristic fl avor which, in the opinion of 
many consumers, makes them superior, especially for 
salad purposes, to the oils that are hot pressed and refi ned. 
Cooking the peanuts and subjecting them while hot to a 
very high pressure, however, gives a larger yield of oil than 
cold pressing. It is customary, therefore, when a virgin, or 
cold-pressed, oil is made to regrind and heat the cake, which 
is then pressed a second time, to extract as much oil as 
possible.
 “In France, where the crushing of peanuts was an 
important industry long before any peanut oil was produced 
in the United States, the almost universal practice is to make 
virgin oil from all the fresh sweet peanuts. The cold-press 
cake and rancid nuts are then hot pressed, and the lower 
grade oils thus obtained refi ned. Unfortunately, so far very 
little virgin peanut oil has been made in this country, but 
a number of mills are now producing it,...” Address: 1. 
Chemist in Charge, Oil, Fat, and Wax Lab.; 2. Chief, Fats 
and Oils Div., U.S. Food Administration.

852. Revue Scientifi que. 1919. Le soja dans l’hemisphère 
Nord [The soybean in the northern hemisphere]. 57(4):122. 
Feb. 15-22. [1 ref. Fre]
• Summary: This is a revue of an article by Dr. Trabut in 
Progres Agricole et Viticole (Montpellier) (20 Jan. 1918), 
which appeared in a more complete form in April 1918 in 
Algerie, Service Botanique, Informations Agricoles. Bulletin 
No. 55, which see.

853. Balland, M. 1919. Hygiène alimentaire–Sur les soupes 
et potages militaires [Food hygiene–On military soups and 
potages]. Comptes Rendus des Seances de l’Academie des 
Sciences (Paris) 168(8):383-86. Meeting of Feb. 24. [2 ref. 
Fre]
• Summary: These soups are consumed by army soldiers. 

Many ingredients were used in soups during the last war 
[World War I], including various grains and legumes from 
different countries (such as chickpeas, soja, and voandzou 
[bambarra groundnuts]). Starting in 1915, because of an 
absence of indigenous haricot beans, the soybeans from the 
French colonies were used advantageously.
 “Despite the restricted supply of fats, the food value of 
the soups consumed by the French troops has not undergone 
the depreciations [decline] observed in similar German 
products.”
 A table (p. 385) gives the nutritional composition of 
two dry soups prepared in France under the control of the 
War Administration; one is made using regular beans (aux 
haricots) and the other using the soy bean (au soja). The 
latter contains signifi cantly more protein (24.90% to 21.78% 
for soy vs. 14.26% to 19.25%). and fat (30.60 to 32.70% vs. 
14.42 to 33.68%). Address: France.

854. Bulletin Mensuel des Renseignements Agricoles et 
des Maladies des Plantes (Rome). 1919. “Lait de soya” 
[“Soymilk” (Abstract)]. 10(2):252-53. No. 251. Feb. [1 ref. 
Fre]
• Summary: A French-language summary of the following 
German-language article: Schweizerische Milchzeitung 
(Schaffhausen, Switzerland). 1918. “Soja-Milch [Soymilk”]. 
44(93):1. Nov. 22. Friday.

855. Delmotte, -. 1919. [Agricultural and veterinary review 
of Madagascar and its dependencies]. Revue Agricole et 
Veterinaire de Madagascar et Dependances (Tannarive) 
4(2):32. Feb. [Fre]
• Summary: In the section titled Agricultural Chronicle 
(Chronique Agricole) is a section titled “The Soybean” 
(Le Soja), which states: “The rigorous selection that I 
have pursued for 7 years [i.e. since about 1911 or 1912] is 
beginning to bear fruit. This year my soybeans (mon soja) 
are in all their beauty, based in general on selected seeds, 
about half of the seed coming from pods which contained 
three seeds. This year I was able to cultivate ¼ hectare 
of soya. Next year, or rather at the end of this year, I am 
thinking of planting 2 hectares. The yield has increased in 
two ways: the weight of the seeds, which were 225 gm per 
1,000 seeds, has increased to 275 gm, and the average yield 
per plant, which was 50 seeds, has increased to 60.
 Finally, per plot, you could not count on having 3 plants 
from every 5 seeds planted, as the renifangaraka [probably 
a local insect] would generally hit two out of the fi ve plants; 
but today I have found a method of cultivation which gives 
me 95 plants for every 100 seeds planted. This would 
correspond to a yield of more than 800 kg/hectare [sic, 6,000 
kg/ha; see Errata in March issue, p. 54], and I think this 
could be further improved, for the plants bearing 100 or even 
150 seeds are more and more numerous. Now I believe that 
we will be able to obtain an almost uniform yield per plant 
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by insisting on planting only the best seeds that come from 
plants which give the thickest and most abundant pods.
 But even at this rate, the yield is already superb, 
and given the high nutritional value of soya, this yield 
corresponds to that from 15 hectares of rice.
 The day when the indigenous people will have adopted 
soya in their diet, they will consume less rice, and that rice 
will in turn be available for export. Furthermore on the high 
plateaus, one can get two harvests per year–one planted in 
September (but it must be irrigated), the other planted in 
December or even in January. In places where there is no 
frost, the soybean can be cultivated all year long.
 Note 1. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Madagascar, or the cultivation of 
soybeans in Madagascar. This document contains the earliest 
date seen for soybeans in Madagascar, or the cultivation of 
soybeans in Madagascar (1911 or 1912). The source of these 
soybeans is unknown.
 Note 2. This periodical is the “Organ of the syndicate 
of agriculturists of Madagascar, and of the agronomists, 
ranchers, and planters of the colony.”

856. Balland, M. 1919. Ueber einige fuer die Armeen 
empfohlene Kaffeepraeparate [On some coffee preparations 
recommended for the armies (Abstract)]. Chemisches 
Zentralblatt II(11/12):431-32. March 19. [1 ref. Ger]
• Summary: A German-language summary of the 
following French-language article: Balland, M. 1919. 
“Hygiène alimentaire–Sur quelques préparations de café 
proposées pour les armées” [Food hygiene–On some coffee 
preparations recommended for the armies]. Comptes Rendus 
des Seances de l’Academie des Sciences (Paris) 167(11):423-
25. Sept. 9.

857. Le Mutilé de l’Algerie. 1919. “Ce qu’il faut savoir:” 
Utilisation du soja [Let it be known: Utilization of soya]. 
4(82):7. March 30. [Fre]
• Summary: A French-language extract from the following 
French-language document: Castet, M. 1918. Utilisation du 
soja [Utilization of soybeans]. Revue Horticole de l’Algerie 
22(10-12):160-61. Oct/Dec. Meeting of 20 Oct. 1918.

858. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1919. Culture et emplois du 
soya, dans l’Ohio, É.U. [Cultivation and utilization of the 
soybean in Ohio (Abstract)]. 10(3):315-16. No. 316. March. 
[1 ref. Fre]
• Summary: A French-language summary of the following 
English-language bulletin: Williams, C.G.; Park, J.B. 1917. 
“Soybeans: Their culture and use.” Ohio Agric. Exp. Station, 
Bulletin No. 312. p. 577-600. March.

859. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1919. Emploi de l’huile de 

soya dans la fabrication des couleurs [Use of soybean oil in 
the manufacture of paints (Abstract)]. 10(3):372-73. No. 365. 
March. [1 ref. Fre]
• Summary: A French-language summary the following 
French-language article: L’Exportateur francais (Paris) No. 
87. 28 March 1918. p. 39.

860. Delaye, A. 1919. Contribution à l’étude sur “l’utilisation 
du soja” au point de vue de l’alimentation de l’homme 
[Contribution to the study of utilization of soybeans for 
human food and nutrition]. Revue Horticole de l’Algerie 
23(2-3):197-202. Feb/March. [2 ref. Fre]
• Summary: “The communication made by Mlle. Castet, at 
the time of your session of 20 Oct. 1918, interested us so 
much that we have tried, in turn, to study how one can use 
the soybean in a simple and economic manner, while making 
it lose its somewhat disagreeable taste.
 “M. Castet, our sympathetic Secretary General, has 
desired to put at our disposal a supply of soybean seeds that 
we can use for experimentation... The soymilk that we have 
obtained, mixed with coffee, tea, or chocolate, is not much 
different from animal milk. If you didn’t know in advance, 
you wouldn’t notice any difference. Lactescent soy fl our, 
it seems to us, has a brilliant future... The lactescent soy 
fl our, although relatively simple to make, will never become 
widely used by the general population, if I may say so, 
unless it can be mass produced. In order for housewives to 
make the fl our by themselves, they would need some special 
equipment. Furthermore, housewives are too busy to take the 
time to make it. So, to be accessible to the general public, 
it is essential that soy fl our be sold in all grocery stores. 
From there, packaged in either boxes or sacks, it will end 
up on the kitchen shelves. The package will effectively and 
advantageously display a cow, or a goat, or a conscientious 
dairy man.” Tables show compositional comparisons 
between soybeans and various foods. Address: Société 
d’Horticulture, 11, rue de Metz, Alger (Algiers), Algeria.

861. Revue Agricole et Veterinaire de Madagascar et 
Dependances (Tannarive). 1919. Erratum [Errors]. 4(3):53. 
March. [1 ref. Fre]
• Summary: A typographical error slipped into the February 
issue, page 32, in the article titled “The soybean” (Le Soja) 
by Mr. Delmotte. The text should have read: “this gives a 
yield of more than 6,000 kg per hectare”–not 800 kg.

862. Carnot, P.; Gerard, P. 1919. Action des injections 
intraveineuses d’uréase [The effect of intravenous injections 
of urease]. Comptes Rendus des Seances de la Société de 
Biologie 82:391-96. Meeting of April 12. [Fre]
• Summary: Aqueous extracts of raw soy fl our (which are 
rich in the enzyme urease) were found to be lethal when 
injected into dogs. Ten parts of raw soy fl our were soaked in 
100 parts of cold water for 1 hour, shaking frequently; then it 
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was fi ltered to obtain the opalescent extract, to which thymol 
was added as a preservative. Since these crude extracts were 
high in urease activity (have an “intense ureolytic power”), 
death was attributed to the urease. First, three experiments 
were conducted to demonstrate the stability of the enzyme 
diastase in dogs weighing 12-14 kg. Then, four experiments 
were conducted to measure the effects of urease on dogs 
of the same weight and to show its toxic effects. In one 
dog, for example, the urea (xanthydrol) level in the blood 
was measured before the injection, at three intervals of 30 
minutes after the injection, and after 24 hours; the amount 
of nitrogen excreted in the urine was measured at the same 
intervals.
 “Conclusions: 1. Urease is not destroyed in the organism 
and it can be measured in the circulating blood 90 minutes 
or less after the injection. In vitro, urea mixed with serum 
keeps its properties for at least 24 hours without changing its 
ureolytic power.
 “2. The liver seems to fi x urea; it has a clear ureolytic 
power after injection of the extract, and this power persists a 
certain time after death.
 “3. The soybean extract introduced into the organism 
hydrolyzes the urea in vivo as it does in vitro, producing 
toxic phenomena that seem to derive from its diastatic action, 
and which are not produced with the heated extract.
 “4. The simultaneous use of methods with xanthydrol 
and hypobromite has permitted us, in comparing the fi gures 
obtained, to follow the hydrolysis of urea and to estimate 
approximately the formation of ammonia.” Address: 
Laboratoire de Thérapeutique de la Faculté de médecine.

863. Grigaut, A.; Guerin, Fr. 1919. Le dosage de l’ureé et 
de l’azote non protéique dans le sang et dans les tissus par 
le réactif de Nessler [The dosage of urea and of non-protein 
nitrogen in the blood and in the tissues by the reagent of 
Nessler]. Journal de Pharmacie et de Chimie 19(8):233-43. 
April 16. 7th Series. [12 ref. Fre]
• Summary: Page 240 states: “In 1909 Takeuchi discovered 
in the soya bean (la fève de soja) a very active hydrolyzing 
ferment [later called an enzyme, urease], which is absolutely 
specifi c to urea.” Also discusses similar research using [with 
active urease enzyme] soybean fl our (la farine de soja) by 
Van Slyke and Cullen, and others (p. 240-43).

864. Crepin, Joseph. 1919. Séance générale du 7 Avril 1919 
[General meeting of 7 April 1919]. Bulletin de la Société 
d’Acclimatation 66:289-96. April. See p. 295-96. [Fre]
• Summary: Mr. de Guerne made a presentation on food uses 
of the soybean (le Soja). In response, Mr. Charles Rivière 
remarked that the soybean takes a long time to cook and that 
its culture is very irregular. Mr. Bois noted the great number 
of varieties of this plant; there are black seeded and yellow 
seeded soybeans, the latter being better suited for human 
food.

 Mr. Charles Rivière recalled the experiments he had 
conducted in Algeria. When soybeans are planted, they 
won’t come up unless they are watered or irrigated; then they 
make excellent forage but produce few seeds. In countries 
which have no rain during the summer, the soybean won’t 
ever produce anything. Address: Secretary of the meetings, 
France.

865. Grigaut, A.; Guerin, Fr. 1919. Le dosage de l’ureé et 
de l’azote non protéique dans le sang et dans les tissus par 
le réactif de Nessler (Suite et fi n) [The dosage of urea and 
of non-protein nitrogen in the blood and in the tissues by 
the reagent of Nessler (Continued and ended)]. Journal de 
Pharmacie et de Chimie 19(9):281-94. May 1. 7th Series. [1 
ref. Fre]
• Summary: A suspension of soy fl our (farine de soja) is 
used in preparing the Nessler reagent, according to the 
following formula: Soy fl our, sifted in a No. 45 sieve–1 gm. 
Acid phosphate of pure sodium [meaning unclear]–0.40 gm. 
Distilled water, free of ammonia–100 gm.
 Dissolve the acid phosphate of sodium in the distilled 
water. In a mortar, grind the soy fl our with a little of the 
solution, then add the rest of the solution. Store in a glass 
fl ask and stir as needed. The soy fl our suspension loses its 
activity over time, and must be renewed about every two 
days.

866. Balland, M. 1919. Ueber die Soldatensuppen [On 
soups for soldiers (Abstract)]. Chemisches Zentralblatt 
II(21/22):768-69. May 28. [1 ref. Ger]
• Summary: A German-language summary of the following 
French-language article: Balland, M. 1919. Hygiène 
alimentaire–Sur les soupes et potages militaires [Food 
hygiene–On military soups and potages]. Comptes Rendus 
des Seances de l’Academie des Sciences (Paris) 168(8):383-
86. Meeting of Feb. 24.

867. Bulletin des Matieres Grasses de l’Institut Colonial de 
Marseille. 1919. Fabrication des huiles végétales au Japon 
[Manufacture of vegetable oils in Japan (Abstract)]. No. 5. p. 
216. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Frazer, Robert, Jr. 1918. “Japan’s 
output of vegetable oils.” Commerce Reports (Daily 
Consular and Trade Reports, Bureau of Foreign and 
Domestic Commerce, Department of Commerce) No. 207. p. 
867. Sept. 4. Address: France.

868. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1919. Effets de l’inoculation 
et de la fumure sur le rendement en graines, leur composition 
et la formation des nodosités, chez le soya [Effects of 
inoculation and of fertilizer treatment on the yield of seeds, 
their composition, and nodule formation of soybeans 
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(Abstract)]. 10(5):580. No. 575. May. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Fellers, C.R. 1918. “The effect of 
inoculation, fertilizer treatment, and certain minerals on the 
yield, composition, and nodule formation of soybeans.” Soil 
Science 6(2):81-119. Aug.

869. Lepine, R. 1919. Le soja et le lait de soja [The soybean 
and soymilk]. Revue Scientifi que 57:373-74. June 28. [1 ref. 
Fre]
• Summary: Most of the information in this article is 
summarized from two earlier articles: (1) Dr. Louis Trabut, 
Director of the Botanical Service for the Government of 
Algeria, which appeared in the April 1918 in Algerie, Service 
Botanique, Informations Agricoles. Bulletin (No. 55, 16 p.). 
(2) Mlle. Castet. 1918. Utilisation du soja [Utilization of 
soybeans]. Revue Horticole de l’Algerie 22(10-12):160-61. 
Oct/Dec. Session of 20 Oct. 1918. “D’après Mlle Castet 
le lait de soja, pour toutes les préparations culinaires, 
ainsi que pour les entremets, peut remplacer entièrement 
le lait de vache. On a supposé que s’il était employé dans 
l’alimentation du premier âge il diminuerait la mortalité 
infantile”
 There is also a brief reference to: Delaye, A. 1919. 
Contribution à l’étude sur “l’utilisation du soja” au point de 
vue de l’alimentation de l’homme [Contribution to the study 
of utilization of soybeans for human food and nutrition]. 
Revue Horticole de l’Algerie 23(2/3):197-202. Feb/March 
(1919).
 In France, one pioneering soybean grower was Mr. 
Gustave Dollfus, near Mulhouse, but he was unable to 
continue. Most soybeans were cultivated for forage. To 
give good yields of forage they demand a warm climate and 
irrigation, which is only available in the south of France (le 
midi de la France) and, above all, in Algeria.
 We are ignoring entirely the nature of the protein 
substances that it [soymilk] contains. A priori, it is doubtful 
that, for the development of infants and children, these 
proteins are as valuable as casein, which is of such great 
importance in nutrition. But it is likely that soymilk will 
render a great service in raising veal calves, which are reared 
with a pap of the [full-fat] fl our; for it would add some 
fat and we now know, according to a recent article by Mr. 
Maignon in l’Academie des Sciences, that fats plays a role in 
the synthesis of albuminoids.

870. Bontoux, Emile. 1919. Le Soja aux Etats-Unis [The 
soybean in the United States]. Revue de Chimie Industrielle 
et le Moniteur Scientifi que, Quesneville 28(330):209. June. 
[Fre]*
• Summary: Note: There appears to be typo on the cover 
page of this issue–No. 330–Tome XXVIX [29]–Juin 1919. 
The correct volume is 28, No. 330. Address: Ingenieur-
chimiste E.C.I.L., France.

871. Bulletin Mensuel des Renseignements Agricoles et 
des Maladies des Plantes (Rome). 1919. Semences de soya 
améliorées pour la culture en Mandchourie [Improved 
soybean seeds for cultivation in Manchuria (Abstract)]. 
10(6):740. No. 726. June. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Commerce Reports (Daily Consular 
and Trade Reports, Bureau of Foreign and Domestic 
Commerce, Department of Commerce). 1919. “Improved 
seed beans for cultivation in Manchuria.” No. 61. March 14. 
p. 1232.

872. Guillin, R. 1919. Rapport sur les opérations effectuées 
au Laboratorie en 1917 et 1918 [Report on operations 
conducted at the Laboratorie in 1917 and 1918]. Bulletin 
de la Société des Agriculteurs de France: Revue Agricole 
Mensuelle. June. p. 170-75. See p. 173. [Fre]
• Summary: This is a report on work done in the Laboratory 
of the French Farmers’ Society in 1917 and 1918. A table 
titled “Feeding products of good quality” (p. 173) gives 
nutritional analyses of concentrated animal feeds used during 
the war. These products are divided into four categories: 
Oilseed cakes, bran and milling residues, various vegetable 
products (incl. seaweed, kelp, whole chestnuts, husks of 
chicory {used as coffee}, and dried beet pulp), animal 
products (fi sh meal), and mediocre / poor food products 
(incl. rice bran, buckwheat bran).
 Under “Bran and milling residues,” soy bran (soybean 
hulls; son de pois de soja) has the following composition: 
Protein 9.90%. Fats 1.00%. Carbohydrates 32.09%. 
Cellulose 40.56%. Minerals 4.70%. Water 11.75%. Note: 
This is the earliest (and only) French-language document 
seen (Aug. 2006) that uses the term pois de soja to refer to 
soybeans. Address: Director of the Society’s Laboratory.

873. Carnot, P.; Gerard, P. 1919. Mécanisme de l’action 
toxique de l’uréase [Mechanism of the toxic action of 
urease]. Comptes Rendus des Seances de l’Academie des 
Sciences (Paris) 169(2):88-90. Meeting of July 7. (Chem. 
Abst. 13:3243). [Fre]
• Summary: Aqueous extracts of raw soybeans (from soy 
fl our, farine de soja) were found to be lethal when injected 
into dogs. Since these crude extracts were high in urease 
activity, death was attributed to the urease.

874. Le Goff, Jean. 1919. Dosage de l’urée par la diastase de 
Soja [Dosage of urease by the diastase of soybeans]. Gazette 
des Hopitaux 92(44):685-86. July 24. [5 ref. Fre]
• Summary: In a preceding article (Gazette des Hopitaux, 
7 March 1911) I have stated that it would be possible 
to cultivate the soybean (le soja) in France and I have 
demonstrated the utilization of its seeds in diabetic diets. 
During my last stay in the United States, I was struck with 
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the importance that soybean cultivation has had in that 
country for some years. The harvest of 1916 was so large that 
it was possible to divert 3 million liters of seeds to prepared 
canned foods (Morse, Yearbook of Agriculture, 1917).
 It is not surprising that the chemists of the New World 
are using the fi rst urease or diastase from soybeans in the 
determination of urea. The processes have been indicated 
successively by Marshall, Van Slyke and Cullen, then by 
Folin and Denis (J. of Biological Chemistry, 1916, XXVI, 
p. 505). Folin and Denis prepare a suspension using soy 
fl our. A. Grigaut and F. Guérin (Journal de Chemie et de 
Pharmacie, 16 April 1919) recommend preparation of an 
aqueous suspension of soy fl our according to the following 
formula: 1 gm sifted soy fl our (no. 45 sieve), 0.40 gm 
phosphate acid of sodium, and 100 gm distilled water–free of 
ammonia. Address: Paris.

875. Palen, L.S. 1919. The romance of the soya bean. Asia 
and the Americas 19(1):68-74. July. Illust.
• Summary: The author, who begins by acknowledging his 
indebtedness to Dr. Yamei Kin, Dr. John Harvey Kellogg, 
and Mr. W.J. Morse for much of the material in this article, 
gives an overview of the soya bean worldwide. The article 
contains excellent photos (many by Adachi): (1) Stacks of 
soya bean cake in open storage on Dairen wharves, South 
Manchuria. (2) Horses plowing soybean fi elds in North 
Manchuria. (3) Modern machinery [a huge steam-powered 
tractor] used in bean cultivation in remote parts of Manchuria 
where foreign interests are involved. A Western man and 
woman ride horses nearby. Caption: “To the Manchurian 
farmer, with his laborious methods of hand cutting and hand 
winnowing, the introduction of modern Western farming 
methods would spell many-fold prosperity.”
 Note: This is the 2nd earliest document seen (Dec. 
2014) that shows a photo of a tractor in connection with 
soybeans. (4) Stacks of soybeans piled high in sacks in 
Manchuria as far as the eye can see. (5) Soybeans stored in 
huge cylindrical, 20-foot-high osier bins, each covered with a 
conical top.
 Soy oil is purifi ed and fl avored with an admixture of 
olive oil for use as a salad oil. It also forms the basis of some 
of our butter and lard substitutes. “What Mr. Li Yu-ying 
accomplished in Paris in the establishment of a Laboratory 
of Research and of a factory for the production of all the 
products derived from the soya has been the forerunner 
of activity on the part of certain independent Chinese 
companies in America and of government and private 
investigations.”
 “In general the use of whole soya beans has not been 
attended with much success because of the ever present 
fl avor of the oil content and because, with the ordinary 
method of cooking, they remain hard and unpalatable; but 
it has been found that cooking at a temperature somewhat 
above the boiling point, say from 220 to 230 degrees, breaks 

up the cellulose structure and develops a richness of fl avor 
that is not obtainable with the lower temperature.”
 “By far the most extensive use of the soya is in the 
products manufactured from it. And it is here that Dr. Yamei 
Kin, the talented Chinese physician, is making her chief 
studies under the direction of the Pure Foods Division of the 
Department of Agriculture, with the purpose of spreading a 
knowledge of the soya among Americans. For convenience 
of consideration the products studied may be divided into 
sauces, curds, cheeses and milk.
 “Of the sauces the liquid form is already familiar, 
although unrecognized, perhaps, by a large percentage of 
Occidentals through the work of early English traders in 
bringing back the base of the now famous Lea and Perrins 
Worcestershire Sauce. This original Chinese shi-yu was 
highly spiced and became a well recognized adjunct to 
many an English meal. Following the example of Lea and 
Perrins, others have put out sauces with the same base 
without, however, attaining the same success, because the 
makers did not understand that there are many kinds of soya 
sauce. While they are all made by the same ferments and 
in the same general way, they differ very greatly in quality 
according to the locality and to the manufacturer, just as 
wine, though made from the identical kind of grape and by 
the same process of fermentation, may be a very different 
article from different hands. It takes several months to make 
this liquid form of sauce, while the best kind requires a year 
or more to attain the fi nest fl avor and mellowness. The hot 
condiment added by Lea and Perrins is not favored by the 
Chinese, since according to their taste it detracts from a wide 
use of the soya sauce.”
 To-fu (tofu) is discussed in detail. “There are records 
to show that it has been used since at least nine hundred 
years B.C. To-fu making is a staple industry in every little 
community. Usually it is done at night so that the fresh curd 
will be ready for the morning demand in the market, or for 
peddling around the streets. It provides, for the fraction of 
a cent, the indispensable equivalent of meat and affords 
very often the explanation of how the Chinese laborer does 
so much work on what is purely vegetable diet, popularly 
supposed not to contain much protein. To-fu is made in many 
different forms and the bean stalls occupy quite as large 
and prominent places in the city market as the fi sh and meat 
stalls...
 “Cheeses are also made from the growth of cheese-
making moulds on tofu. The Chinese resident in America 
regularly import a certain highly fl avored red bean cheese for 
their own use...
 “Perhaps the greatest contribution of the soya to the 
life of the Occident will be in its form of milk. Back in the 
golden era of peace there had been established in London 
a soya bean milk factory which was prepared to place its 
product regularly on the market, and there were said to 
be plans consummated for the erection of two others at 
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Manchester and Liverpool; but of what the development has 
been we have no defi nite information. In Shanghai, Peking 
and Dalny Chinese companies are supplying hospitals and 
individuals with an 8 or 10 ounce bottle of concentrated milk 
per day at a cost of $1.00 Mex per month.
 “In its competition with the cow the legume has in its 
favor the following facts: Soya milk can be produced with 
less contamination; it is tuberculosis-free; its caseins break 
down much more readily than the caseins of cows’ milk and 
do not form curds in the stomach in the same degree...
 “By those who advocate and urge a vegetarian diet, 
a very strong bill can be drawn in favor of this oriental 
substitute. In these days when war has thrown new light 
on many of our life problems, it will be easier to secure 
acceptance for their contention that the world must for both 
economic and physiological reasons adopt the biological 
diet. It has been calculated that, roughly speaking, it takes 
100 pounds of foodstuffs to produce 3 pounds of beef 
and that a given acreage of land can support fi ve times 
the population if the necessary protein can be derived 
directly from vegetable sources rather than going through 
the roundabout way of an animal form, imposing upon the 
body the burdens incident to taking in the toxines [toxins] 
resultant from the catabolism of the cells of the animal, and 
from possible putrefaction. In China the Buddhist priests and 
people who enter the various temperance societies all depend 
on varieties of to-fu.”

876. Scientifi c American. 1919. Camoufl aged food: Science 
and invention as displayed in the daily menu in France. 
119:152-53. Aug. 24.
• Summary: “The shortage of almost every food material in 
France has developed an interesting search for substitutes 
for existing substitutes. For instance, a goodly number of 
French chemists are trying to fi nd something to use in place 
of margarine. They fi rst experimented with soy beans, using 
them in the place of copra in margarine manufacture; but 
this was not satisfactory. Now an attempt is being made 
to employ a composition in which fi sh oil is the chief 
ingredient; but fi sh oil is pretty strong for the educated 
French palate, so it is doubtful that this will turn out a 
success.”

877. White, Horace L. 1919. Modifi cation de la composition 
des huiles végétales et augmentation du degré de non-
saturation [The modifi cation of the composition of vegetable 
oils, with special reference to increasing unsaturation]. 
Matieres Grasses (Les) (Paris) 12(137):5209-13. Sept. 15. 
[Fre]
• Summary: This is a French-language translation of a 1919 
English-language article with the same author and title from: 
J. of Industrial and Engineering Chemistry 11(7):648-51. 
July. Address: Univ. of Wisconsin, Madison.

878. Journal des Praticiens: Revue Generale de Clinique 
& de Therapeutique. 1919. Le lait de soja [Soymilk]. 
33(38):607-08. Sept. 20. [1 ref. Fre]
• Summary: This article in the “Food Hygiene” section notes 
that the soybean [la soja] is a legume whose seeds are very 
similar to those of haricot beans or beans, but the contain 
more protein and fat, and less carbohydrates. For this reason, 
they have been recommended in diabetic diets. Soy bread 
has had little success. Presently, soymilk is widely used (see 
articles in Revue Horticole de l’Algerie by Mlle. Castet, Oct/
Dec. 1918, and by Delaye, March 1919).
 In 1914, a ton of soybeans from Manchuria sold for 202 
French francs in London [England]. Since 150-160 gm of 
soybean are suffi cient to make a liter of milk, the cost of the 
raw materials is only about 3 centimes. The labor could not 
be very expensive because the process is very simple. Thus, 
even with increasing freight rates, the actual cost of a liter of 
vegetable milk (lait végétal) is probably not more than about 
20 centimes.
 A brief description of the process soymilk making 
process is given. The fl avor is very acceptable. Suitably 
sweetened, it is also well accepted by infants.
 Mr. Delaye says that he has succeeded in removing the 
bad taste from soymilk, but he does not describe his process. 
According to Mlle. Castet, in all culinary preparations, 
as well as in side dishes or sweets, soymilk can entirely 
replace cow’s milk. We suppose that its use in the feeding of 
young infants would diminish their mortality rate, but this 
supposition has not yet been supported by facts.
 Mlle. Castet makes a cheese [tofu] with soymilk, using 
magnesium chloride as a coagulant. The taste is not bad, but 
rather tasteless. It should be sweetened. In the future, one 
can imagine an industry making various foods from soymilk 
curds.
 In the preparation of soymilk, that which remains in 
the fi lter [okara] is not without value. Mlle. Castet adds 
sweetener plus a little water and cooks it for an hour or less 
until it has the appearance and taste of almond pâte. It can 
be consumed as is or used in making pastry, such as almond 
pâte.

879. Bulletin Mensuel des Renseignements Agricoles et 
des Maladies des Plantes (Rome). 1919. Digestibilité de 
la protéine fournie par les tourteaux de soya et d’arachide 
moulus; recherches aux États-Unis [Digestibility of 
protein supplied by soy-bean and peanut press-cake fl ours 
(Abstract)]. 10(7-9):837. No. 810. July/Sept. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Holmes, Arthur D. 1918. 
“Digestibility of protein supplied by soy-bean and peanut 
press-cake fl ours.” USDA Bulletin No. 717. 28 p. Sept. 25.
 Note: This is the earliest French-language document 
seen (Sept. 2003) with the term tourteaux de soya in the title, 
used to refer to soybean cakes.
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880. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1919. Diverses études sur 
la production des matières grasses dans différents pays du 
monde [Various studies on the production of oils and fats in 
different countries of the world (Abstract)]. 10(7-9):923-25. 
No. 888. July/Sept. [1 ref. Fre]
• Summary: A French-language summary of the following 
French-language article: Bulletin des Matieres Grasses de 
l’Institut Colonial de Marseille. 1919. Diverses études sur 
la production des matières grasses dans différents pays du 
monde [Various studies on the production of oils and fats in 
different countries of the world]. No. 1. 39 p.

881. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1919. L’industrie des huiles 
de graines en Italie [The oilseed industry in Italy]. 10(7-
9):1035-37. No. 990. July/Sept. [1 ref. Fre]
• Summary: In addition to olive oil, Italy produces 
signifi cant quantities of other edible oils from oilseeds: 
220,000 to 230,000 quintals per year, but these seeds are 
largely imported from abroad.
 Indigenous seeds that are also used to make edible 
oils include those of colza / rapeseed, navette / rapeseed, 
and peanuts (l’arachide). Italy also extracts corn oil / corn 
germ oil (l’huile des germes de maïs) and the oil from nuts 
and from grape seeds. Under current conditions of Italian 
agriculture the following crops have little or no importance: 
sesame, sunfl owers, poppies, and soybeans. The estimated 
total amount of oils obtained from seeds grown in Italy does 
not exceed 50,000 to 60,000 quintals. (Note: 1 quintal = 100 
kg).
 The quantity of edible oils made in Italy from imported 
oilseeds is signifi cant. There are 6 large factories in Italy 
which process a total of 400,000 quintals of oilseeds (mainly 
peanuts and colza / rapeseed), four other smaller factories 
which process 20,000 quintals of seeds (peanuts and 
sesame), and fi nally small factories that make corn oil, but 
that are mainly “cake factories” (fabriques de tourteaux), 
their main goal being to make maize cakes (tourteaux de 
maïs) destined for livestock feeding.
 A table shows the movement of oilseed cakes, including 
those from peanuts, copra, colza, linseed, castor, sesame 
seeds, maize, and other. Peanut cake production is 5,000 
quintals, with no imports or exports. Sesame cake production 
in Italy is 140,000 quintals, plus 20,000 quintals of imports 
and 100,000 quintals of exports; therefore 60,000 quintals 
destined for consumption in Italy. Soy is not mentioned in 
the table.
 Although Italy is a large producer of olive oil, the 
numbers given above show that the oilseed crushing industry 
is also of major importance in Italy.

882. Bulletin Mensuel des Renseignements Agricoles et des 

Maladies des Plantes (Rome). 1919. Résultats d’essais de 
culture du soya au Jardin colonial de Palerme [Results of 
soybean cultural trials at the colonial garden in Palermo 
(Sicily, Italy) (Abstract)]. 10(7-9):911. No. 872. July/Sept. [1 
ref. Fre]
• Summary: A French-language summary of the following 
Italian-language article: Mattei, G.E. 1919. “La soja ed i suoi 
prodotti” [The soybean and its products]. Bollettino di Studi 
ed Informazioni del Regio Giardino Coloniale di Palermo 
5(1/2):1-34.

883. Le Goff, Jean. 1919. Le soja: Un aliment précieux pour 
diabétiques [The soybean: A valuable food for diabetics]. 
Gazette des Hopitaux 92:1120-21. Nov. 18-20. [3 ref. Fre]
• Summary: “In two preceding articles in this journal (22 
May 1910 and 7 March 1911) I have called attention to the 
use of soya in diabetic diets, I have demonstrated that it is 
to cultivate this plant in France, and I am hopeful that some 
day there will be interest in cultivating the soybean as a 
garden vegetable.” In the United States the soybean is being 
introduced to many states under the direction of Mr. W.J. 
Morse, who has also written various bulletins dedicated to 
the study of the soybean, its cultivation and usage.
 From the viewpoint of food, the soybean has been 
neglected up until the present. However I noticed in the New 
York Herald (May 1916) the name of this seed among the 
substances that the Germans have fed to our poor prisoners 
of war. And these soybeans came from France!
 “Here, in effect, is what one reads in the Journal de 
Genève on Thursday, 10 August 1916, page 6, 1st edition. 
“Export of soybeans.” Berne (Switzerland): “The Nouvelle 
Gazette de Zurich, in its issue no. 1238, has published the 
following note: ‘We have said that Mr. G. Liechti, in Zurich, 
is the importer from France of 2,000 railway cars (wagons) 
of soybeans. At a later date, these soybeans were re-exported 
to Germany. He submitted to us the fi le of this case in which 
the press took such great interest.’” Note: These soybeans 
were probably not grown in France (or even Europe), but 
rather imported to France from East Asia.
 “We would like to know what the role of our Minister of 
Blockade (Ministère du Blocus) has been in this affair, which 
I brought to their attention.
 “Food uses of the soybean.–The soybean can be used in 
either the dry or fresh state. To date, it has been used only in 
the dry state in Europe: (1) As a fl our, with which one can 
make biscuits, pastries, and bread. (2) As an edible oil. (3) As 
a vegetable milk with which one can make a cheese [tofu], 
that can be consumed fresh, dry, smoked, or fermented. (4) A 
coffee substitute, after roasting.
 “In the fresh state, the soybean is rarely used because 
agriculture does not take enough interest in this plant, 
which not only fertilizes the soil by fi xation of atmospheric 
nitrogen, but also furnishes forage and an edible seed of 
the fi rst order. This is the vegetable of choice for those with 
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diabetes mellitus.” Soybeans harvested fresh in France are 
very easy to cook–quite unlike dry soybeans. A table shows 
the chemical composition of 3 samples of dry soybeans.
 Two photos by Dr. Le Goff show: (1) A mature soybean 
plant with pods, harvested in the suburbs of Paris; it bears 38 
pods containing 90 soybean seeds. (2) A portion of the roots 
of a soybean plant with nodules. Address: Dr.

884. Chevalier, Aug. 1919. Culture et valeur alimentaire des 
principales légumineuses tropicales [Cultivation and food 
value of the principal tropical legumes]. Bulletin Agricole de 
l’Institut Scientifi que de Saigon 1(11):330-42. Nov. See p. 
331. [2 ref. Fre]
• Summary: The section titled “Soja” (p. 331) states that this 
plant is fi rst among all legumes in terms of nutritional value. 
In Indochina, the soybean is cultivated mainly in Tonkin 
[later named North Vietnam] and Cambodia. None of these 
soybeans are exported. The Chinese in Cholon (located just 
southwest of Saigon) use them to make sauces, cheeses, and 
a sort of vegetable casein which is sold at all of the Annamite 
[later South Vietnamese] grocery stores. During World War 
I, soy fl our was mixed with wheat fl our in a 1:3 ratio for 
making bread.
 “The soybean contains 40% protein and 20% oil, 
whereas our European beans contain only 20% protein and 
2% oils. Products based on soya can therefore contribute to 
a good diet.” A table titled “Composition of the principal 
leguminous seeds of Indochina with their humidity” (p. 338) 
gives analyses for three soybean samples, from Yunnan, 
Langston (Tonkin), and the Delta (Tonkin).
 Also discusses Bambara Peas (Pois Bambara) (p. 332), 
peanuts (p. 332-35), azuki beans (Phaseolus angularis; p. 
334, 339).

885. Bulletin Mensuel des Renseignements Agricoles et 
des Maladies des Plantes (Rome). 1919. Le soya: culture 
et emplois [The soybean: Cultivation and utilization 
(Abstract)]. 10(10-12):1173-74. No. 1132. Oct/Dec. [1 ref. 
Fre]
• Summary: A French-language summary of the following 
English-language article: Morse, W.J. 1918. “The soy bean: 
Its culture and uses.” USDA Farmers’ Bulletin No. 973. 32 p. 
July.

886. Ellis, Carleton. 1919. The hydrogenation of oils: 
Catalyzers and catalysis and the generation of hydrogen and 
oxygen. 2nd ed. New York, NY: D. Van Nostrand Co. xvii + 
767 p. Illust. Index. 24 cm. [8 soy ref]
• Summary: Contents. 1-3. Methods of hydrogenation. 4. 
Catalyzers and their role in hydrogenation processes. The 
base metals as catalyzers. 5-8. The base metals as catalyzers. 
9. Nickel carbonyl. 10. The rare metals as catalyzers. 
11. The occlusion of hydrogen and the mechanism of 
hydrogen addition. Note 1. Webster’s Dictionary defi nes 

occlusion as “the inclusion or sorption of gas trapped during 
solidifi cation of a material.” 12. The analytical constants of 
hydrogenated oils. 13-14. Edible hydrogenated oils. 15. Uses 
of hydrogenated oils and their utilization in soap making. 
16. Uses of hydrogenated oils and properties of certain 
hardened products. 17. Hydrogenation practice. 18. The 
hydrogenation of petroleum. 19. The hydrogenation problem 
in oil hardening. 22. Water gas as a source of hydrogen 
and the replacement of carbon monoxide by hydrogen. 
21. Liquefaction and other methods for the removal of 
carbon monoxide. 22. Hydrogen by the decomposition of 
hydrocarbons. 23. Hydrogen by the action of steam on heated 
metals. 24. Action of acids on metals. 25. Miscellaneous 
methods of hydrogen generation. 26. Hydrogen and 
oxygen by electrolysis of water. 27. Precautions in 
handling hydrogen. Safety devices. Purifi cation of gas. 
Appendix A: Hydrogenated oil patent litigation. Normann 
Patent–Assertions of Oelwerke Germania. Appendix B: 
Edible hydrogenated fats. Patent litigation. Crisco and 
Kream-Krisp. Early history of hydrogenation (Crosfi eld, 
Kayser, Burchenal, Procter and Gamble, Berlin Mills Co., 
constitution of hydrogenated oils, decision of Judge Hand, 
Comments on the Crisco Case).
 Soya bean oil is discussed extensively. It is not 
readily deodorized with steam but Shuck (U.S. Patent No. 
1,260,072 of 19 March 1918) describes how it can be (p. 
88). “Soya oil” is hydrogenated at 200º, the temperature 
gradually raised to 300º, and the catalyst introduced little 
by little (p. 92). “In a German patent application fi led June 
14, 1913, by the Bremen Besigheimer Oelfabriken, the 
claim is made for the transformation of drying oils such as 
soya bean oil to non-drying oils by partial hydrogenation” 
(p. 105). Note 2. This is the earliest English-language 
document seen (March 2004) that contains the term “partial 
hydrogenation”–in connection with soya bean oil. Using 
a catalytic agent which is described, soya bean oil can be 
“hydrogenized” [hydrogenated] rapidly at low temperature 
(p. 155). Soya bean oil was treated with a borate catalyzer 
and a satisfactorily hardened product was obtained (p. 181). 
Meigen (1915) describes new experiments on the hardening 
of soya-bean oils at 240º and 280º, using metallic nickel 
oxides and at 170º and 180º using reduced nickel catalyzers 
(p. 210).
 The index of refraction of soya bean oil, measured 
with an Abbé refractometer is 1.4617, whereas that of 
the hydrogenated oil (melting point 50.3ºC) is 1.4538 (p. 
282). Kerr (1915) reports two methods for the detection of 
phytosterol in mixtures of animal and vegetable fats. Lard 
containing 2.5% each hydrogenated cottonseed oil and soya-
bean oil was correctly detected (p. 308).
 Chapter 12, “Edible Hydrogenated Oils,” begins (p. 
319): “Since the addition of less than 1 per cent of hydrogen 
suffi ces to convert cottonseed oil or other vegetable oils into 
a fatty body of at least the consistency of lard, it follows that 
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manufacturers of ordinary lard compound (that is to say, a 
mixture of about 85 to 90 per cent of refi ned cottonseed oil 
and 10 to 15 per cent or so of oleo-stearin) have promptly 
turned their attention to the production of compound by 
a ‘self-thickened’ cottonseed oil. The high cost of oleo-
stearin prevailing during recent years makes the method an 
attractive one and the hydrogenated product from cottonseed 
oil has the advantage, if properly made, of being stable in 
character... By the hydrogenation process, a lard substitute 
may be prepared in two ways. Ellis (1912 U.S. Patent 
1,047,013. Dec. 10) recommended hydrogenated soya bean 
oil to form lard-like products of varying composition (p. 
333). Thompson (1914) discusses properties and uses of 
various hardened oils and the industry that hardens them: 
“The combined capacity of the hydrogenating plants of 
Europe is estimated for 1914 at 250,000 tons (1,375,000 
barrels), which is two or three times as much as has ever 
been treated. These plants are in England, Norway, Germany 
and France, and are engaged at present chiefl y on fats for 
soap and candles. They are hardening linseed, whale, soya 
bean and cottonseed oils.
 “The great increase in the demand for margarin in 
Europe, for compound lard in the United States and for 
hard soap all over the civilized world has resulted in closely 
crowding the supply of natural hard fats, while liquid oils 
are relatively abundant. A few years ago strictly edible liquid 
oils seemed to be growing scarcer, but the new scheme of 
deodorization began to relieve this shortage by lifting the so-
called soap oils into the edible class... (p. 352).
 “Soya bean oil (Thompson) (p. 353): From the present 
crop of two or two and a half million tons of soya beans 
could be made two million barrels of oil, but no such amount 
is being made, or at least offered to commerce. Only 200,000 
to 250,000 barrels are made in Europe, and any amount 
greatly in excess of this would have to move as oil from 
China and Japan. As this oil is now defi nitely moving in 
the direction of salad, and as that trade must draw a supply 
from somewhere, the probabilities are that in the end it will 
be allowed to go that way and not much of it be intercepted 
for hardening.” According to Seifensieder Zeitung (1914, p. 
348) soya bean oil has become an important raw material for 
hydrogenation purposes (p. 361).
 The Reuter Process Co. has developed a method (see 
British Patent No. 9,394. 26 June 1915) for the production 
of fatty acids by boiling glycerides with organic catalytic 
hydrolyzers. Glycerides used in this process may come from 
soya-bean oils (among many others; p. 409).
 Fox (J.S.C.I. [Journal of the Society of Chemical 
Industry (London)] 1918, p. 304R) notes that practically 
all the semi-drying oils (except Chinese wood oil) are 
capable of use for lubricants, as they can be hydrogenised 
[hydrogenated] and converted into non-drying oils. He 
prepared a lubricating oil from hydrogenised soya bean oil 
mixed with 14 per cent of mineral oil (p. 411).

 Note 2. Carleton Ellis lived 1876-1941. Address: 92 
Greenwood Ave., Montclair, New Jersey (1 Dec. 1918).

887. Mattei, G.E. 1919. La soja ed i suoi prodotti [The 
soybean and its products]. Bollettino di Studi ed Informazioni 
del Regio Giardino Coloniale di Palermo 5(1/2):1-34. [40 
ref. Ita]
• Summary: This article contains one of the best histories 
seen to date of the soybean in Italy, from 1760 to 1813. 
Contents: Brief history of the soybean. History of its 
taxonomic classifi cation. Botanical description of the wild 
and domestic soybean. Varieties. Introduction of the soybean 
to Europe (especially France and Italy). The question of the 
root nodule bacteria. Cultural requirements. Importance / 
value of the production. Utilization of the seeds. Soy fl our 
(Farina di soja). Soymilk (latte di soja). Soy cheese [tofu] 
(formaggio di soja). Soy oil (olio di soja). Soy cakes (panelli 
di soja). Other Japanese preparations: Miso, shoyu, koji. 
Opportunities for soybean cultivation in Italy. Results of 
cultural trials at the Colonial Garden (Giardino Coloniale) in 
Italy.
 “Introduction of the soybean into Europe: The soybean 
(La Soja) was long confi ned to East Asia, and it is only 
towards the 17th century that it appears in the Indian 
Archipelago; in fact, if it had existed in the Pacifi c islands 
at the time of Cook’s voyage, Forster surely would have 
reported it. Its introduction to the East Indies is even more 
recent. Roxburgh mentions its cultivation in the Botanical 
Gardens of Calcutta from seeds acquired from the Moluccas, 
in 1798. On the other hand, as Alphonse de Candolle 
observes, if its cultivation were ages-old, it would have 
spread long ago toward the West to Syria and Egypt, which 
did not occur.
 “Its introduction to France is said to date back to 
1739, when certain missionaries sent soybean seeds, from 
China, to the Jardin des Plantes in Paris: the uncertainty 
however arises as to whether, even before this time, it was 
cultivated in Europe, since, as Saccardo points out, it appears 
that essays (saggi) on the plant exist in the Herbarium of 
Bartolomeo Martini of Verona, Italy, written (composto) in 
1701.
 “In any event, concerning France, the soybean is 
reported as being grown extensively in about 1821 at 
Champ-Rond near Etampes; it seems, however, that 
subsequently its cultivation was nearly lost; in fact, 
Lachaume, in the Revue Horticole of 1857 [pages 568-70. 
Nov. 16], reports it as a new introduction, thanks to the 
French Consul in Shanghai, and he describes and illustrates 
it.
 “As for Italy, Pinolini [1905] dates the soybean to 1848 
[sic, 1840]. It is possible that its cultivation as an agricultural 
plant began to spread from that date, but the existence of 
the soybean in Italy antedates this date by at least a century. 
Saccardo says in fact: ‘cultivated since the mid-18th century, 
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and at times extensively, as in the Treviso region.’
 “With the existence, as I have stated, of essays on 
the soybean in the Herbarium of Bartolomeo Martini of 
Verona, an herbarium written in 1701, one might suspect 
that from that time the soybean was being cultivated in the 
Verona region; but who could have brought the seeds? And 
if this were the case, why do we not fi nd any reports of it 
in somewhat later authors? Or was the above-mentioned 
essay brought directly from the Orient. It should be noted 
that Kaempfer’s voyage to Japan dates to 1690, and we 
have the fi rst accurate reports on the soybean in 1712 with 
Kaempfer’s own publication. Should we perhaps believe 
that some study, brought back by Kaempfer, was given to 
Martini? He might have obtained it from Zannichelli who, as 
Targioni-Tozzetti relates, in the life of Micheli, carried on a 
correspondence with Martini himself? Assuredly Kaempfer 
had to regard a plant which is used for so many purposes in 
Japan as important and it is possible he brought back essays 
about it, and perhaps even seeds.
 “In any event, the Jardin des Plantes in Paris, after 
1739, must have distributed seeds to various botanical 
institutions, including Italian. In fact, from the old Catalogs 
(Cataloghi) of the fi rst Italian botanical gardens and from 
the pertinent Index seminum, we see that in the second half 
of the 18th century, the soybean is being cultivated almost 
everywhere: in 1760 Allioni mentions its cultivation in the 
Botanical Gardens of Turin; in 1780 Abbot (l’Abate) Farsetti 
introduced it to his Santa Maria di Sala garden near Venice; 
in 1785 Scopoli mentions it in Pavia; in 1787 Guatteri 
records it in Parma; in 1790, with the Botanical Gardens 
barely established, Tineo was cultivating it in Palermo, as 
results [show] from the Catalogue published in precisely 
that year; in 1793 Zuccagni refers to it in Florence; in 1798 
Durazzo had introduced it into his garden Dello Zerbino near 
Genoa; in 1801 Tilli mentions it in Pisa; in 1805 Graefer 
refers to it in Caserta; in 1807 Arduino introduced it to the 
Agricultural Gardens (Orto Agrario) of Padua; in 1811 
Fabriani refers to it in Modena; in 1813 Tenora points it out 
in Naples, and the same may be said for other more recent 
reports. From this we see that, at the end of the 18th century, 
the soybean was already cultivated throughout Italy, not for 
agricultural but for scientifi c purposes, that is, in Botanical 
Gardens.
 “Perhaps this information escaped those, like Pinolini, 
who did research on the soybean as an agricultural plant 
because, in all works dealing with plants cultivated at that 
time, the soybean is found under the name of Dolichos soja, 
the generic name Soja, of Moench or Savi, not yet having 
been adopted.”
 In 1918 a soybean cultural trial was conducted at the 
Colonial Garden, Palermo, on a plot of 350 square meters; 
smaller experiments had been conducted in previous years. A 
variety was chosen which had almost spherical seed and was 
greenish yellow in color. The seeds were planted on March 

29, in furrows at a spacing of 30 x 40 cm.; they germinated 
regularly about 10 days later. The plants were hoed twice to 
reduce weeds and irrigated eight times from the end of May 
until the end of August. Flowering began in early July and 
the seed was harvested on Nov. 15. The entire vegetative 
period was, therefore, 7½ months. The plants reached an 
average height of 90 cm. Their growth was luxuriant and 
there was a normal development of nodules on the roots. 
From this plot of 350 square meters, 51 kg of clean seed was 
harvested; this corresponds to a yield of about 1,450 kg/ha, 
which is considered quite satisfactory and could be increased 
by manuring. The beans, when cooked in different ways, 
were found to have an agreeable taste.
 Talk with Ted Hymowitz, soybean geneticist, Univ. 
of Illinois. 2003. Aug. 18. Caution! It is not clear whether 
the early dates for soybean in Italy in this article are based 
on herbarium specimens or living plants. With herbarium 
specimens, it is easy to make errors.
 Note 1. This document contains the earliest solid dates 
and the second earliest overall dates seen for soybeans in 
Italy, or the cultivation of soybeans in Italy (1760). The 
source of these soybeans is unknown. Yet note that the 
earliest possible date that the soybean was cultivated in 
France was about 1740. Perhaps there was some connection 
between the earliest possible soybean cultivation in France 
and in Italy.
 Note 2. This is the earliest Italian-language document 
seen (April 2013) that uses the term formaggio di soja to 
refer to tofu.
 Note 3. This is the earliest Italian-language document 
seen (Nov. 2013) that uses the term Farinha di soja 
(regardless of capitalization) to refer to soy fl our.
 Note 4. This article was reprinted in the Nov. 1991 
issue of Il Giornale della Soia (p. 11-16). Address: Royal 
Botanical Garden (R. [Regio] Orto Botanico), Palermo, Italy.

888. Rouest, Léon. 1919. Contribution à l’Étude sur le soja 
[Contribution to the study of the soybean]. Genie Rural (Le) 
11(99-100):23-26. (New Series Nos. 39-40). Continued: See 
Rouest 1920. [Fre]
• Summary: Gives a brief overview of the history of the 
soybean in Europe and France, starting at the top left of 
page 24: It was introduced into Europe, where it has been 
cultivated at the Museum of Natural History since 1779.
 In 1855 M. de Montigny sent, from China, several 
soybean varieties to the National Society for Acclimatization 
(France), which used them for trials in various localities in 
France.
 At the Vienna World Exposition of 1873 there were 
soybeans from Japan, China, and Mongolia.
 In 1874 soybean cultivation was undertaken at Etampes.
 In 1875, and during the following years, agronomic 
trials with its culture were conducted in Austria.
 In 1888 it was introduced into the United States and 
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adopted as a forage crop in the southern states. From 1880 
to 1896 it was discussed in many agricultural bulletins in the 
USA. The soybean was also studied in Russia.
 In 1905 Mr. Li Yu-ying foresaw the use of soya in 
France as a commercial food. He established a laboratory 
and a factory named La Caséo-sojaine was established at 
Colombes (Seine).
 Also discusses: Dr. Bloch, the Soyanna [sic, Soyama] 
Werke near Bockenheim, Messrs. Paillieux, Sagot, Raoul, 
and Jumelle, and the various soyfoods from China and 
Japan that they describe (Miso, shoyu {Shoyua}, tofu 
{Tofou}, dried frozen tofu {Kouri Tofou}, yuba {Uba}), and 
the potential threat of soya to the French cheese industry. 
“Finally in 1910-11 numerous soy products were presented 
at the expositions in Brussels [Belgium], Turin [France], and 
Dresden [Germany].”
 Describes work on the Ferme Expérimentale de 
Néoculture du Sud-Est, at Villardonnel, Aude. Mr. Semichon, 
Director of the wine station at Aude, sent this experimental 
farm some soybean seeds which he received from the 
USDA accompanied by a bulletin written by William 
Morse (probably “The soy bean: Its culture and uses,” 
1918). Rouest translates the Bulletin into French (p. 25-26). 
The most important varieties mentioned are: Mammoth, 
Hollybrook, Ito San, Guelph, Haberlandt, Medium Yellow, 
Wilson, Peking, Tokio, Manchu, Black Eyebrow, Barchet.
 Note: This is the earliest document seen (Nov. 2014) by 
Léon Rouest about soybeans. In earlier years he had been a 
journalist in the French colonies of North Africa (Tunisia, 
Algeria, etc.).
 Rouest was born on 11 Nov. 1872 in Paris; he died on 27 
Feb. 1938 in Chartres, France. Illustrations (line drawings, 
both non-original) show: (1) Soja hispida plant, with close-
up of a cluster of pods. (2) Soja Hato [Hahto] soybean plant. 
Address: Director, Ferme Expérimentale de Néoculture du 
Sud-Est, at Villardonnel (Aude), France.

889. Le Goff, Jean. 1920. Un aliment précieux pour 
diabétiques: le soja [A valuable food for diabetics: Soya]. 
Repertoire de Pharmacie 32(1):1-4. Jan. 10. Series 3. 76th 
year. (Chem. Abst. 14:1169). [Fre]
• Summary: A call for the cultivation of the soy beans in 
France on the ground that they can be the source of valuable 
food products. Soybeans are said to be especially valuable 
as a food for diabetics, since they are is composed almost 
entirely of nitrogenous and fatty materials and contain 
practically no carbohydrates.
 Food uses of soya: In the past, it has been objected to 
as a food because the dried beans are diffi cult to cook. The 
fresh beans, however, are said to be as easily cooked as peas 
and to have a fl avor somewhat resembling that of chestnuts. 
The soybean can be used to make: (1) Flour, from which 
biscuits, pastries, and bread can be made. (2) Edible oil. (3) 
Vegetable milk (lait végétal), from which one can make a 

cheese [tofu] that can be eaten either fresh or dry, smoked or 
fermented. (4) A coffee substitute, after roasting.
 A table compares the nutritional composition of 
soybeans grown in China, Hungary or France; there is 
no signifi cant difference in their chemical compositions. 
Address: M.D., licencié ès sciences.

890. Matieres Grasses (Les) (Paris). 1920. Emplois de 
l’huile de soja mélangée à l’huile de lin [Use of soybean oil 
mixed with linseed oil]. 12(141):5328. Jan. 15. [Fre]
• Summary: One can mix 20% soy oil and 80% linseed oil 
to produce a mixed oil which lacks none of the qualities of 
linseed oil. The resulting mixed oil has an iodine number of 
170, and paints made with it are even more satisfactory. Soy 
oil can also be heated to give an excellent rubber substitute. 
In conclusion, the use of soy oil is growing ever wider.

891. Bulletin des Matieres Grasses de l’Institut Colonial de 
Marseille. 1920. Les essais de culture de soja à Madagascar 
[Soybean cultivation trials in Madagascar (Abstract)]. No. 1. 
p. 47-48. [1 ref. Fre]
• Summary: This is a reprint of a French-language article by 
Delmotte which fi rst appeared in 1919 in the Revue Agricole 
et Vétérinaire de Madagascar (Vol. 4, No. 2, p. 32).

892. Bulletin Mensuel des Renseignements Agricoles 
et des Maladies des Plantes (Rome). 1920. Bacterium 
Solanacearum, nusible aux haricots, en Floride, États-Unis 
[Bacterium solanacearum, harmful to beans, in Florida 
(Abstract)]. 11(1):145-46. Jan. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Smith, Erwin F.; McCulloch, 
Lucia. 1919. “Bacterium solanacearum in beans.” Science 
50(1288):238. Sept. 5.

893. Fairchild, David. 1920. An agricultural explorer in 
China. Asia: The American Magazine of the Orient 21(1):7-
13. Jan.
• Summary: A biography of the USDA plant explorer Frank 
N. Meyer, focusing on his life and work in Asia, and the 
particular valuable plants he brought back to America. Meyer 
had a deep love of plants and of walking, and “a mystical 
outlook upon life.” For 13 years he worked as an agricultural 
explorer for the USDA. In the autumn of 1905, Meyer left on 
his fi rst trip to China.
 A country, by giving a handful of seeds, “may bestow a 
priceless source of food-supply for millions of people. China, 
which has been especially generous to America in its gift 
of plants, has been called by Sir Augustine Henry, the great 
student of Chinese botany, ‘the Klondike of plant-gold’. 
Years ago, when I wrote to Sir Augustine, asking how the 
Department Agriculture could get some of the plant material 
from that region, he answered, ‘Don’t waste time and 
postage; send a man.’”
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 “That Meyer was regarded with some suspicion by the 
Chinese peasants is not surprising. How was it possible that 
a man who was not crazy could leave a comfortable home on 
the other side of the world, come to a Chinese farmhouse and 
fi nd the common plants of the little garden so wonderful that 
he would pack some of them up in boxes or bags and take 
them away with him? What a picture of America Meyer must 
have left on the minds of the villagers! A land of farmers 
with no clumps of bamboos to make things from, no soy-
beans, no persimmons–it must be a poor enough country to 
live in!”
 “After a winter in Washington, [DC], visits to the plant-
gardens and a series of lectures to technical audiences, 
Meyer set out, in the autumn of 1916, for his last trip to 
China, this time with a certain reluctance and an expressed 
doubt as to whether he should ever return. Years of solitary 
travel among people who could neither understand his 
language nor appreciate his search for what were to them 
the commonest things of every-day life, the seeds of their 
trees and grains and vegetables, had left their impress on his 
peculiarly sensitive character. He had been touched by the 
fatalism of the Orient.”
 Meyer reached “Ichang at a time when the Chinese 
revolutionary troops were around it. For three months he was 
bottled up there, unable to get out after plants and chafi ng 
under the inaction.
 “A year spent in the moist, warm valley of the upper 
Yangtze proved too much for Meyer’s constitution and 
precipitated an attack of nervous prostration, from which he 
was never able fully to recover, although the next year he 
collected many interesting plants.”
 “Meyer disappeared on the night of June 2, 1918, from 
a steamer on the Yangtze River. The circumstances of his 
disappearance leave no grounds for any suspicion of foul 
play. The only probably explanation of the untimely end 
of this remarkable man is that he had a recurrence of the 
nervous prostration that, in the previous year, had threatened 
to stop his work and that the doctor had diagnosed as the 
result of over-work, loneliness and worry. Vertigo might have 
been the direct cause.
 “Meyer’s fi eld-work is done, but his light has by no 
means gone out.”
 “His memory will be kept alive, too, by another 
means. He left a bequest to his associates in the Offi ce of 
Foreign Seed and Plant Introduction, and they have had 
it turned into a medal in his honor. This medal, executed 
by the sculptor Theodore Spicer-Simson, has already been 
bestowed upon two men for valuable work in the fi eld of 
plant introduction. Mr. Barbour Lathrop, of San Francisco 
[California], whose distinguished services and fi nancial 
generosity led to the inauguration of the government work 
of plant introduction and to the establishment of the offi ce 
bearing that name, received the fi rst award. The second 
one was made [presented] to Dr. L. Trabut, director of the 

Service Botanique of Algiers [Algeria], who, for twenty 
years, has conducted the most remarkable garden of plant-
domestication in the world and who has brought into public 
notice hundreds of new plants, many of which he has 
given to America. This Foreign Plant Introduction medal in 
memory of Frank N. Meyer, agricultural explorer, will be 
awarded each year. The face of the medal reproduces a bas-
relief sculptured at Luxor in the fi fth dynasty (1570 B.C.). 
On the walls of the temple at Luxor, Queen Hatshepsut 
immortalized the return of her expedition with a shipload 
of incense-trees from the land of Punt [thought to be 
somewhere on the Horn of Africa]. The relief shows the 
Egyptian gardeners loading the boat with incense-trees in 
tubs and piling its decks with seeds. This is doubtless the 
oldest record of foreign plant introduction. The obverse of 
the medal commemorates Frank N. Meyer’s work in China.”
 Contains seven photos, but only one of Meyer (p. 8) 
looking at some plants. The caption reads: “Frank N. Meyer, 
Plantsman. Extremely sensitive to the world around him, 
noticing with the eager interest of a child phenomena that 
most men do not observe, he loved plants as men grow to 
love horses or dogs.”

894. Rouest, Leon. 1920. Contribution à l’Étude sur le soja 
[Contribution to the study of the soybean]. Genie Rural (Le) 
12(103):20-26. Jan. (New Series No. 43). [Fre]
• Summary: Continuation of an article in issue No. 99-100 of 
this magazine. Describes work with soybeans on the Ferme 
Expérimentale de Néoculture du Sud-Est, at Villardonnel, 
Aude. States that Li Yu-ying was Counsellor of the First 
Class of the Ministry of Agriculture of China. Rouest was 
born in 1872. An illustration shows a close-up of the pods 
and beans of the soybean plant. Photos show: Pods and beans 
of different varieties of soybeans. Address: Villardonnel 
(Aude), France.

895. Thornett & Fehr. 1920. Review of the oil & fat markets 
for 1918 & 1919. Baltic House, Leadenhall St., London 
E.C. 3, England. 96 p. See p. 87-89. Similar reports were 
published in 1921, 1922, and 1923.
• Summary: Tables show: Prices of soya bean oil in Hull (per 
ton, 1911-1919). Exports of soya bean oil from the United 
Kingdom (in tons, 1912-1919). Estimated total of soya bean 
oil imported into the United Kingdom (in tons, 1913-1919). 
Shipments of soya beans to Europe (in tons, 1909-1916). 
Imports of soya beans into the United Kingdom (in tons, 
1909-1916). Monthly imports of soya beans into the United 
Kingdom (1913-1919). Imports of sesame, groundnut, 
soya bean and maize oil into France (1911-1919). Imports 
of sesame seeds into France (in tons, 1911-1919) from 
Turkey, British Indies, and other countries. Imports of soya 
bean oil into the United States (1915-1919). Also contains 
a long paragraph titled “Bean oil” (p. 88) which discusses 
British government policies toward soya bean oil during and 
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after World War I–when trade was under the control of the 
Ministry of Food. Because of the low fi xed price of £60 per 
ton, most of the oil from East Asia was imported to the USA. 
“When the Ministry of Food allowed free dealing again, 
early in 1919, the importers again turned their attention to 
the article, and the sharp rise which took place in Linseed 
Oil during the summer naturally attracted Bean Oil to this 
country.” Address: London, England. Phone: Avenue 6868.

896. Grimme, Clemens. 1920. Ueber einige in Kamerun 
angebaute Sojabohnen [Some soya beans cultivated in 
Cameroon]. Chemiker-Zeitung 44(28):194. March 4. [4 ref. 
Ger]
• Summary: Shortly before the beginning of World 
War I [which began in Aug. 1914], the writer’s institute 
in Hamburg, Germany, received from the Imperial 
Experiment Station of Victoria in Cameroon (Kaiserlichen 
Versuchsstation Viktoria in Kamerun) 4 different varieties 
of soybeans which had been grown there (at the station 
in Cameroon) for investigation. The institute was asked 
to determine which varieties, based on their chemical 
composition, would be the most valuable, if grown 
commercially. Unfortunately, the seeds lay unexamined 
during the war. After the war, this former German colony 
became a French colony, so Germany had no more interest 
in its soybeans. However, at about that time there was a 
growing interest in soybean cultivation in Germany. So 
the writer identifi ed and described the soybeans by variety 
and type: (1) Pingen [sic, probably Pingsu] Soja hispida 
platycarpa, variety melanosperma [seeds black]. (2) Cloud 
Soja hispida lumida, variety atrosperma. (3-4) Haberlandt 
and Swan Soja hispida, variety pallida [seeds white or pale 
yellow].
 Tables show for each variety: (1) General description 
of the form, size, and color of the seeds. (2) Nutritional 
composition of the oil, nitrogen, and starch–on an as-is and 
dry weight basis. (3) Digestibility of the various nutrients. 
(4) Constants for the oil. (5) Constants for the fatty acids.
 Note 1. This document contains the earliest date seen 
for soybeans in Cameroon or the cultivation of soybeans in 
Cameroon (before Aug. 1914, at Victoria). The source of 
these soybeans is unknown, but (based on the names) was 
probably the United States.
 Note 2. Victoria, a seaport town in southwest Cameroon, 
is presently (2009) named Limbe. Address: PhD, Institut fuer 
angewandte Botanik, Hamburg [Germany].

897. Adolph, W.H.; Kiang, P.C. 1920. The nutritive value of 
soy bean products. National Medical J. of China (Shanghai) 
6(1):40-49. March. [15 ref. Eng]
• Summary: “One of the problems of science has been the 
search for a perfect food. Though eggs and milk are presently 
considered to be “perfect foods,” the authors believe that 
the soy bean should also be considered. “The recent world 

shortage of food, and the demand for foods which are high 
in nutritive value has turned the attention of dietitians to the 
possibilities of the soy bean.” It is a distinctly well-balanced 
food.
 “During the last few years, the soy bean has found 
application in the West in the infant dietary, frequently with 
an admixture of some cereal for additional carbohydrate 
(Ruhräh 1915), and in summer diarrhea (Sinclair 1916). 
It is one of the recognized diabetic foods. One of the most 
satisfactory forms of artifi cial milk is made from soy beans. 
The bread used by the French army in the recent war was 
made essentially from soy bean fl our.”
 “Soy bean products in China: History–The use of 
the soy bean in China dates back to the beginning of 
China’s agricultural age under the emperor Shen Nung. It 
is mentioned in the Ben Tsao Gang Mu [Bencao gangmu] 
written by Shen Nung in the year 2838 B.C.”
 Note 1. This is the second earliest English-language 
seen (Aug. 2002) that treats Shen Nung as a real, historical 
fi gure, or that says the fi rst written record of the soybean 
appears in a book written by him. The Bencao Gangmu (The 
great pharmacopoeia) was actually written by Li Shizhen in 
+1596.
 “Tradition says that the manufacture of soy bean curd 
[tofu] originated in China in 164 B.C. during the reign of 
Han Wen Di, by a man named Liu An, the duke of Hwai Nan 
[Huai Nan]. The colloquial name for soy bean curd is Do 
Fu, and the classical name, Li Chi, probably meaning ‘the 
morning prayer.’ Its exact derivation, however, could not be 
traced. It is interesting to note that in China, at the present 
day the bean curd is made in the early hours of morning, and 
sold at daybreak.”
 “Liu An was a great friend of the Buddhist monks, and 
it is quite probable that he invented this bean curd in order to 
provide a change or a delicacy to break the monotony of the 
monastic ration. As a matter of fact, the bean curd is a real 
delicacy if carefully made and well cooked. Chinese who 
are connoisseurs on the subject assert that when so prepared 
it has the taste of pig’s brain. The foreigners eating Chinese 
food often eat carefully prepared bean curd thinking it pork. 
With sugar it produces a dish like custard. Prepared with salt 
it resembles scrambled eggs.”
 “Application–The Chinese people make practically no 
use of dairy products, and the bulk of the people consume 
only very meager amounts of meat. Yet in spite of this they 
have lived for centuries on what appears to be a remarkably 
well-balanced diet by use of the soy bean.”
 “A number of interesting examples are found in China 
of the use of bean products as an agent for growth. One of 
us has observed in Anking that dealers in birds employ bean 
curd as the sole food for infant birds. The birds are robbed 
away from their nests immediately after they are hatched, 
and are then fed bean curd to tide over the infantile period till 
able to feed themselves. Possibly more interesting is the case 
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of the true Buddhist monk who from birth is consecrated to 
the priesthood, and is carried through the period of childhood 
growth on a rather heavy diet of bean curd. The apparently 
normal growth of these monks would seem to be paralleled 
by the experiments of Osborne and Mendel (1917) on the 
promotion of growth in rats by both the water-soluble and 
fat-soluble vitamines contained in the soy bean. The country 
monastic diet is noted for its high content of soy bean 
products.”
 “The Chinese coolie... in spite of the scanty intake of 
meat and the constant exposure to overwhelming sources of 
infection, still does possess a wonderful resistance. The diet 
of the average coolie contains a surprisingly large amount of 
beans and bean products.”
 “A common saying in some parts of China terms bean 
milk the poor man’s milk, and bean curd the poor man’s 
meat... It is commonly stated that a meat diet is characteristic 
of the most aggressive peoples of the world. Has the protein 
of the soy bean replaced meat in the Orient?
 “Bean milk is another bean product which is in 
composition not far different from cow’s milk. In many 
places in China bean milk is a food drink. It is usually 
drunk sweetened with sugar. Western countries employ 
a number of patented methods for removing the ‘beany 
taste’ objectionable from the point of view of the Western 
consumer.”
 “It would be almost impossible to make a complete list 
of all the products manufactured from the soy bean in China. 
The best known and most important are the bean milk, bean 
curd, bean sauce (soy), and bean oil. In addition to this are 
the different forms of bean curd preparations, bean sprouts, 
and a large variety of sauces and condiments into which the 
soy bean enters as one of the constituents.”
 Details are then given on bean milk and bean curd. In 
making bean milk, the “bean residue [okara] which does 
not pass through the sieve is used as feed for hogs. On 
coagulation of this solution the soy bean curd (tofu), often 
called Chinese cheese, separates. As far as is known to the 
authors there are at present four agents employed in China to 
effect this coagulation. These are: (1) lu, the residue from the 
crystallization of salt, (2) gypsum; (3) swan giang, the soured 
bean milk whey remaining from the previous coagulation of 
bean curd; and (4) vinegar.”
 Table 1 gives the average chemical composition of the 
yellow soybean [huangdou] common throughout Shantung. 
Table 2 gives the chemical composition of two samples of 
soy bean curd purchased on the streets of Tsinan and made 
with lu [nigari] as a coagulating agent: The composition of 
the fi rst sample is: protein 10.22%, fat 3.66%, water 80.90%, 
ash 1.09%, nitrogen-free extract 4.13%. This composition 
is compared with that of cottage cheese. Table 3 compares 
analyses of the ash of soy bean curd with that of soy bean. 
When it is made by coagulating soybean milk with bittern 
(from sea salt) the curd is rich in all the inorganic essentials 

(especially calcium, sodium, and chlorine) missing from the 
soy bean itself. The authors suggest that some of the racial 
characteristics of the Japanese people can be traced to their 
dependence largely on vegetable protein.
 Table 4 gives analyses of 2 samples each of [soy] bean 
milk, cow’s milk, bean milk whey, and bean residue [okara]. 
The chemical composition of the fi rst sample of bean milk is: 
protein 4.22%, fat 1.87%, ash 0.40%.
 Note 2. This is the second earliest document seen (Jan. 
2002) that mentions Liu An of Huai Nan in connection with 
tofu.
 Note 3. This is the earliest English-language document 
seen (April 2013) which states that Li Chi was an early or 
classical name of tofu.
 Note 4. This is the earliest English-language document 
seen (April 2013) that uses the term “poor man’s meat” to 
refer to tofu. Address: Lab. of Chemistry, Shantung Christian 
Univ., Tsinan, China.

898. Kline, Charles E. 1920. Oil-bearing seeds and nuts in 
the Shanghai District of China. Commerce Reports [USA] 
(Daily Consular and Trade Reports, Bureau of Foreign and 
Domestic Commerce, Department of Commerce) 23(98):519-
22. April 26.
• Summary: The chief plants yielding vegetable oils in China 
are [soy] beans, cotton seed, peanuts, rapeseed, sesamum 
seed, tea seed, and woodnuts (fi lberts).
 The number of oil mills in China is increasing, and those 
in northern China treat mainly soya beans, while those in 
central China produce the other varieties of oil mentioned. 
The oil mills do not work year round, since there is not 
suffi cient seed available, and also since the high summer 
temperatures cause the oil to become rancid.
 The total capacity of oil mills in Shanghai is 5,400 
piculs/day (321 tons/day).
 Tables show: (1, p. 520) The quantities of oil, oilseeds, 
and oil cake exported from the port of Shanghai during the 
years 1917 and 1918. 1 picul = 133.33 lb. For [soy] bean oil: 
In 1917–2,351 piculs worth $26,482. In 1918–5,771 piculs 
worth $71,601. For [soy] bean cake: In 1917–11,213 piculs 
worth $27,246. In 1918–282 piculs worth $800.
 (2, p. 520) The quantities of oil and cake exported from 
China to the countries of destination; the year (or years) 
is not given. Both the weight (in piculs; 1 picul = 133.33 
lb) and value (in dollars) are given for each destination. In 
descending order of weight exported:
 [Soy] bean oil–United States (incl. Hawaii) 2,136,746 
piculs. Japan (incl. Formosa [Taiwan]) 87,673. Korea 23,611, 
Russia 19,802. Canada 4,001. France 2,132.
 Note: This is the earliest document seen (May 2014) that 
gives statistics for trade (imports or exports) of soybeans, soy 
oil, or soybean meal with Taiwan.
 [Soy] bean cake: Japan (incl. Formosa) 15,150,706 
piculs worth $33,383,750. Korea 635,362 piculs worth 
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$1,292,174. Russia 578,960 piculs worth $968,829. Siam 
1,412 piculs worth $4,625. United States (incl. Hawaii) 27 
piculs worth $54. Canada 9 piculs worth $17.
 (3, p. 521) Ocean freight rates from Shanghai to various 
ports. Figures are given for bean oil and bean cake in 1917, 
1918, and 1919 shipped to San Francisco [California], 
London, and Marseille, Naples & Venice (Italy). Present 
prices (total) are about fi ve times as great as those at the 
beginning of the war. Address: Vice Consul, Shanghai 
[China].

899. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1920. Fabrication de la sauce 
de soya dans le Kwantung, Chine [Manufacture of soy sauce 
in Kwangtung, China (Abstract)]. 11(5):749-50. May. [1 ref. 
Fre]
• Summary: A French-language summary of the following 
English-language article: Groff, Elizabeth H. 1919. “Soy-
sauce manufacturing in Kwangtung, China.” Philippine J. of 
Science 15(3):307-16. Sept.

900. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1920. Sélection pédigrée du 
soya aux Philippines [Selection pedigree of soybeans in the 
Philippines (Abstract)]. 11(5):643-45. May. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Noroña Maceda, Felix. 1919. 
“Selection in soy beans.” Philippine Agriculturist 8(3):92-98. 
Oct.

901. Journal de Médecine et de Chirurgie Pratiques. 1920. 
Art. 26456. Variétés [Article 26456. Varieties]. 91(11):443-
44. June 10. [2 ref. Fre]
• Summary: Page 443: Discusses the many good qualities of 
the soybean (Le soja). The fl our, made into an emulsion with 
water, makes a lacteal liquid that the Chinese consume like 
milk.
 In coagulating this liquid with a saturated solution of sea 
salt, one obtains a vegetal cheese which is sometimes eaten 
fresh, and sometimes eaten after frying it in the oil of this 
same seed.
 In Japan, the soybean supplies, by fermentation and 
expression, a sauce [soy sauce], whose odor is reminiscent of 
that of meat sauce. This sauce is added to almost all dishes.
 The richness of the soybean in albuminous matter 
(proteins) enables it to be used for making sausages and 
conserves which are used by the Austrian army. Page 444: 
Contains a ½-page section tiled Food uses of the soybean, 
followed by two tables: (1) Chemical composition of the 
soybean. (2) Chemical composition of its ash.

902. Mauritius Department of Agriculture, General Series, 
Bulletin. 1920. Experiments with varieties of food crops. No. 
19. 8 p. June. [Eng]

• Summary: In this English edition of a French-language 
periodical, the introduction notes (p. 3, but unnumbered) 
that the crops experimented with have included Soy Beans 
(Glycine hispida), Pistache (Arachis hypogea), and Cow 
Peas (Vigna catjang). Address: Paris.

903. Guerithault, B. 1920. Chimie végétale.–Sur la présence 
du cuivre dans les plantes et particulièrement dans les 
matieres alimentaires d’origine végétale [Plant chemistry.–
On the presence of copper in plants and particularly in foods 
of plant origin]. Comptes Rendus des Seances de l’Academie 
des Sciences (Paris) 171(3):196-98. July 19. [3 ref. Fre]
• Summary: A large table shows the copper content of many 
common foods. The copper content of soy beans is 9 mg/kg 
(fresh / “as-is” basis).

904. Matieres Grasses (Les) (Paris). 1920. A propos des 
graines de Soja [Concerning soybean seeds]. 12(148):5614-
15. Aug. 15. [16 ref. Fre]
• Summary: A two-page summary of information on 
soybeans from 16 sources, most of them in French. Soybeans 
are widely used in Manchuria and Japan. Soybean seeds 
from Cambodia and lower Laos are superior to those from 
Manchuria. A table gives the composition of three soybeans 
from Laos, Tonkin, and Manchuria. Soybeans in Indo-
China and their use during World War I in England and 
France. Vegetable milk made by Li Yu-ying in France. A 
table gives the composition of three soybeans from Yun-
Nan, Tonkin (Lang-Son), and Tonkin (Delta). Mr. Fr. de 
Roux recommends that soybean be more widely used in 
France and its colonies. Summarizes soybean research in 
Connecticut and New Jersey, and soybean production and 
yields in Ohio. More than 500 soybean varieties have been 
tested in the USA; the yellow varieties generally work best 
for human foods, oil and fl our, while the brown and black are 
used for animal feeds. In 1917 cotton seed mills also used 
soybeans grown locally or in Manchuria. Milk made from 
soybeans is similar to animal milk and can be used to make 
cheeses. Soybean oil is used in the USA and England for 
making paints, but of greatest interest is its use in margarine 
and other food uses. In Japan, a society was founded with 
capitalization of 100,000 yen to extract soy protein for use as 
a substitute for celluloid. Conclusion: “In view of these many 
uses, it seems interesting to us to pursue in our colonies some 
cultural trials with this interesting legume. Could it perhaps 
be developed in certain temperate regions? É.D.W.”

905. Matieres Grasses (Les) (Paris). 1920. Extrait à 
l’éther des feuilles de soja [Ether extract of soybean leaves 
(Abstract)]. 12(148):5664. Aug. 15. [Fre]
• Summary: A short French-language summary of the 
following English-language article: Nelson, E.M. 1920. 
“Chemical study of the ether extracts of soy bean leaves.” J. 
of Industrial and Engineering Chemistry 12(1):49-50. Jan.
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906. Bulletin Mensuel des Renseignements Agricoles et des 
Maladies des Plantes (Rome). 1920. Bacterium glycineum 
n. sp. nuisible au soja (Glycine hispida), aux États-Unis 
[Bacterium glycineum (new species) is harmful to soybeans 
in the USA (Abstract)]. 11(7-8):1022-23. July/Aug. [1 ref. 
Fre]
• Summary: A French-language summary of the following 
English-language article: Coerper, Florence M. 1919. 
“Bacterial blight of soybean.” J. of Agricultural Research 
18(4):179-94. Nov.

907. Div. of Research, Bureau of Foreign and Domestic 
Commerce. comp. 1920. Trade of France in vegetable oils 
and vegetable-oil materials. Commerce Reports [USA] 
(Daily Consular and Trade Reports, Bureau of Foreign 
and Domestic Commerce, Department of Commerce) 
23(222):1353-55. Sept. 21.
• Summary: Statistics are given in a table for French imports 
and exports of various vegetable oils for the years 1917-
1919. Palm oil, at 52,272,609 lb, was the leading import in 
1919; 223,326 lb of it were exported. Olive oil (pure) was 
1919’s leading export at 5,388,704 lb; 121,605,075 lb of it 
were imported.
 The fi gures for soya-bean oil imports are divided into 
(1) those for the manufacture of soap (1,722,234 lb in 1919, 
and 89,948 lb in 1918, and 422,181 lb in 1917) and (2) those 
for other uses (6,751,808 lb in 1919, and 410,056 lb in 1918, 
and 2,211,665 lb in 1917). Soya-bean oil exports of all kinds 
were very small: 34,612 lb in 1919, and 1,764 lb in 1918, 
and 51,588 lb in 1917.
 For oil-bearing materials, the leading import in 1919 
was peanuts (500,067,214 lb shelled and unshelled imported, 
1,803,583 lb shelled and unshelled exported.) The leading 
1919 export was palm nuts (2,508,394 lb; 117,943,454 lb 
imported).
 The import fi gures for soya beans were 164,022 lb in 
1918, and 5,695,143 lb in 1917; the exports were 27,788 lb 
in 1919, and 2,205 lb in 1918, and 220 lb in 1917.

908. Thevenot, Gaston D. 1920. Process of manufacturing 
milk and cream substitutes. U.S. Patent 1,359,633. Nov. 23. 
2 p. Application fi led 24 Jan. 1919.
• Summary: To manufacture a liquid food, closely 
resembling cow’s milk, soya beans are soaked in water, then 
boiled until they are thoroughly cooked and the coloring 
matter removed. The cooked beans are separated from 
the water and crushed to a fi ne pulp, which is mixed with 
sterilized and slightly alkaline water. “But if its desired to 
increase the albuminous content for a given quantity of pulp, 
a mixture of ground pulp and water may be digested with 
proteolytic enzym [enzyme], such as pepsin, or papain, in the 
presence of a suffi cient amount of sodium chlorid [chloride; 
table salt], which acts as an activating medium on the 

enzyms.” The liquid portion is removed and emulsifi ed with 
fats, oils, and sugar.
 Note: This is the earliest document seen (April 2003) 
that mentions the use of commercial or purifi ed enzymes for 
processing soybeans. Address: Milwaukee, Wisconsin.

909. Vilmorin-Andrieux and Co. 1920. General wholesale 
seedlist–1921. Paris: Vilmorin-Andrieux and Co. 120 p. See 
p. 51, 71. Nov. 30. [Eng]
• Summary: In this English-language catalog, in the section 
titled “Sundry agricultural seeds and seeds of economic 
plants” (p. 68-71) only one variety of Soja bean is listed on 
p. 71 as follows: Soja hispida, yellow seeded (Soja bean). 
Cable-words: Spiroptera. One cwt. [1 cwt = hundredweight = 
112 pounds] costs 180 francs. One pound weight costs 1.75 
francs.
 Also listed: Sesamum. Bene. One variety: (1) Orientale, 
yellow-seeded. Teel or Til.
 On the front cover, the text below the title reads: 
“Established prior to 1745. Quotations include freight to 
London, or delivery free on board Havre for any order above 
Francs net... All goods are forwarded at purchaser’s risk. 
Cable-address: Vilmorin Paris.”
 Note: In the 1910 catalog, four varieties of soybeans 
were offered, yet the catalog had 7 fewer pages (112 vs. 
120). Also in 1910 the payment was in British currency, 
whereas now it is in French francs. Address: 4, Quai de la 
Mégisserie, Paris, 1er, France.

910. Vilmorin-Andrieux et Cie. 1920. Prix courant général 
pour 1920-1921 [General current prices for 1920-1921]. 
Paris: Vilmorin-Andrieux & Co. See p. 54. Dec. [Fre]
• Summary: In the section the titled “Non-grain forage 
plants, etc.” (Plantes fourragères non graminées, etc.), under 
“Soja hispida. Pois oléagineux” (p. 54) only one soybean 
variety is listed with the prices in Paris: (1) Yellow (jaune). 
330 francs per 100 kg, or 3.50 francs per kg. Address: Quai 
de la Mégisserie, 4 (ancien 30) [Paris, France].

911. Departement de l’Agriculture Ile Maurice (Mauritius 
Department of Agriculture), General Series, Bulletin (Port 
Louis) (Bilingual). 1920. Essais de culture de plantes à 
racines et tubercules et d’autres plantes alimentaires dans 
l’île Maurice [Cultural trials of plants with roots and nodules, 
and other food plants on the Island of Mauritius]. No. 9. 8 p. 
[Fre]*
• Summary: Experiments with soybeans are not yet 
considered conclusive.
 The peanut is widely cultivated on Mauritius. The 
varieties which have been tested and have given the best 
results are: Madras, Mozambique, Senegal, Federated Malay 
States, Pondichery, Virginia, Bunch. Address: Paris.

912. Page, Thomas Walker; Lewis, D.J.; Culbertson, W.S.; 
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Costigan, E.P. 1920. Survey of the American soya-bean 
oil industry. Washington, DC: U.S. Government Printing 
Offi ce. Prepared by the United States Tariff Commission and 
printed for use of Committee on Ways and Means, House of 
Representatives. 22 p. 24 cm.
• Summary: Across the top of almost every page is printed 
“Tariff information survey.”
 Contents: Summary. Summary table. General 
information: Description, uses, methods of production 
(domestic production and consumption), domestic exports, 
foreign production and international trade, imports, prices, 
competitive conditions, and tariff history. Production in the 
United States (alternative). Imports by country. Imports 
for consumption (soya bean oil cake). Domestic exports. 
Prices: Soya bean oil (Dairen, Manchuria), soya bean oil 
(New York), soya bean oil cake (Dairen). Rates of duty. 
Miscellaneous.
 Tables show: (1) Domestic soya-bean oil production, 
imports for consumption, domestic exports and value of 
imports for consumption for the calendar years 1910-1920 
(p. 8). (2) Soya-bean oil production in the United States in 
pounds, 1914, 1916-1919 (p. 16). (3) Soya-bean oil imports 
by countries 1912-1920. Statistics on quantity and value of 
imports to the USA from Belgium, England, China, Japan, 
Canada, Manchuria, all others (p. 16). (4) Revenue on soya-
bean oil imports for consumption, 1910-1920 (p. 17). (5) 
Revenue on soya bean oil cake imports for consumption, 
1912-1919. (6) Quantity and value of domestic exports of 
soya bean oil for 6 months ending Dec. 31, 1919. Exported 
to: Austria-Hungary, Belgium, Denmark, France, Germany, 
Italy, Netherlands, Sweden, United Kingdom, Canada, all 
other (p. 17). The largest amount was exported to the United 
Kingdom. (7) Spot prices of wholesale soya-bean oil at 
Dairen, Manchuria, 1918 and 1919. (8) Prices of Manchurian 
soya-bean oil in New York, 1913-1919. Data from War 
Industries Price Bulletin No. 49. (9) Prices of soya-bean 
cake in Dairen, 1918-1919. Data from Manchuria Daily 
News. (10) Rates of duty on soya-bean oil, 1883-1913 (p. 
18). (11) Consumption of fats and oils by the lard-substitute 
industry, 1912, 1914, 1916, 1917. Includes soya-bean oil and 
peanut oil. (12) Consumption of fats and oils by the soap 
industry, 1912, 1914, 1916, 1917. Includes soya-bean oil and 
peanut oil (p. 19-20). (13) Consumption of fats and oils by 
the oleomargarine industry, 1912, 1914, 1916-1918. Includes 
soya-bean oil and peanut oil (p. 20). (14) Approximate net 
import and crush of soya beans in Europe, 1908-1913. Incl. 
United Kingdom, Germany, Netherlands, Denmark. (15) 
Exports of soya beans (international trade), 1911-1918. (16) 
Imports of soya beans (international trade), 1911-1919. (17) 
Exports of soya bean oil (international trade) 1911-1919. (18) 
Imports of soya bean oil (international trade), 1911-1919 (p. 
21). (19) Foreign exports of soya bean oil from the United 
States, 1912-1919. Gives quantity and value exported to 
Canada, Mexico, British West Indies, Belgium, Netherlands, 

Sweden, France, England, Austria-Hungary (p. 22). In 1919, 
2,060 pounds worth $258 were exported to Mexico. Note: 
This is the earliest document seen (Feb. 2009) that gives 
statistics for trade (imports or exports) of soybeans, soy oil, 
or soybean meal to Mexico or Central America. Address: 
Chairman, U.S. Tariff Commission, Washington, DC.

913. Carnot, P.; Gerard, P.; Moissonnier, S. 1921. Action de 
l’uréase du soja sur l’organisme animal [Action of soy-bean 
urease on the animal organism]. Annales de l’Institut Pasteur 
(Paris) 35(1):1-42. Jan. (Chem. Abst. 15:1759). [4 ref. Fre]
• Summary: The authors’ experiments show that urease 
(which is called a “diastase” rather than an “enzyme”) totally 
and rapidly destroys urea in the blood.

914. Bulletin de la Société d’Acclimatation. 1921. Extraits 
des procès-verbaux des séances de la Société: Botanique 
[Extracts from verbal proceedings of meetings of the 
Society: Botanical (Mr. Rouest)]. 68:138-39. Meeting of Feb. 
7. [Fre]
• Summary: “Mr. L. Rouest, director of the experimental 
farms for new crops named Lacygrazailles à Carcassonne 
(Aude) [in south central France] requests that the Society 
obtain for him varieties of soya and of wheat native to 
Manchuria for their acclimatization and study in France.
 Note 1. Hervé Berbille of France, an expert on the life 
of Léon Rouest, says (e-mail of 14 Nov. 2011) “La ferme 
des Néocultures des Barthes,” is located in Villardonnel 
(a village), closed to Carcassonne (the main city of the 
département de l’Aude); and “Lucie-Grazaille,” which seems 
to be a neighborhood of Carcassonne (a kind of hillside 
to be precise). I guess L. Rouest worked at the farm of 
Néocultures and lived in Carcassonne, at Lucie-Grazailles. 
Note that “L’Aude” is the eponymous river of the department 
of l’Aude. According to Le Génie rural. Pyc-Édition, 1914, 
it seems that L. Rouest started to work at La ferme des 
Néocultures des Barthes, Villardonnel, in 1914. (exact month 
unknown to date).
 “For some years, Mr. Rouest has cultivated American 
varieties of soya which have acclimatized themselves well in 
France’s wine and corn region(s)... With these varieties, he 
has created numerous hybrids which are even better adapted 
than their ancestors.
 “He has obtained very early varieties, which can be 
cultivated like the haricot bean. The goal is not to replace 
the haricot, but to furnish agriculture with a plant with both 
forage and industrial uses. The soymilk industry would be 
very useful in the feeding of veal calves and piglets, says Mr. 
Rouest. Using soybeans cultivated in France, one could also 
make casein and numerous food products with a high protein 
content.” Note 2. This is the earliest document seen (Aug. 
2013) concerning the use of soymilk as a calf milk replacer. 
It is only an idea or proposal, however.
 “Mr. Rouest recalls that the Society for Acclimatization 
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was the fi rst to propagate soybeans in France.
 “The president adds that soybean cake is remarkable 
for the feeding of carp. Very interesting experiments have 
been made in America and Hungary on use of soya as forage. 
Formerly, our colleagues Messrs. Paillieux and Bois have 
published very complete studies on this legume.
 “Mr. Chevalier gives very curious details on the soybean 
plantations cultivated in the French Congo [les plantations 
de Soja faites au Congo]. They only succeeded on land 
where soil from the country of origin of the plants had 
been spread. In this soil there are bacteria which favor the 
development of the soybean.” Note 2. This is the earliest 
document seen (Aug. 2009) concerning soybeans in the 
French Congo (Congo Republic), or the cultivation of 
soybeans in the French Congo. This document contains the 
earliest date seen for soybeans in the French Congo (Congo 
Republic), or the cultivation of soybeans in the French 
Congo (1921). The source of these soybeans is unknown. 
However, we have been unable to fi nd the document by Mr. 
Chevalier to which Mr. Rouest is referring.
 Mr. Charles Rivière presented a fruit of Lodoicea 
Seychellarum. Mr. Chevalier had traveled in Buitenzorg 
(Bogor), in Peradeniya (Ceylon), and in Malaysia.

915. Commerce Reports [USA] (Daily Consular and Trade 
Reports, Bureau of Foreign and Domestic Commerce, 
Department of Commerce). 1921. Review of British trade for 
1920–Part III. 24(58):1414-27. March 12. See p. 1416.
• Summary: “Edible oils and grocers’ sundries: Edible oils, 
formerly [before World War I] made chiefl y in France and 
Germany, are being produced in increasing quantities by 
British fi rms, the principal descriptions including deodorized 
coconut, palm kernel, cottonseed, ground nut, and soy bean 
oils. In the manufacture of margarin [margarine] enormous 
expansion has occurred, the output having grown from over 
2,000 tons per week in 1916 to over 7,500 tons per week, 
while the quality has vastly improved.”

916. Commerce Reports [USA] (Daily Consular and Trade 
Reports, Bureau of Foreign and Domestic Commerce, 
Department of Commerce). 1921. Japanese trade and 
economic notes. 24(84):252-53. April 12.
• Summary: “Export of beans and bean products from 
Dairen during 1920:” A table shows the exports (in piculs) 
of [soya] beans, bean cake, and bean by destination. The 
three leading destinations are Japan, England, and Egypt. 
Others are Hongkong, Dutch East Indies, Sweden, Denmark, 
Holland, France, Korea, United States.

917. Chauveau, Dr. 1921. L’exportation du soja de Chine 
[Exportation of soybeans from China]. Moniteur d’Indochine 
(Hanoi). April. [Fre]*

918. Minsoy: New U.S. domestic soybean variety. Synonym: 

Minnsoya (Morse 1948). 1921. Seed color: Yellow (straw), 
hilum cinnamon brown.
• Summary: Sources: Morse, W.J. 1921. Re: Soybean 
varieties. Letter to J.C. Hackleman, Dep. of Agronomy, 
Univ. of Illinois, Urbana, Illinois, April 29. 2 p. Hackleman 
has requested numerous soybean varieties for trials. Morse, 
of the USDA, lists (by seed-coat color) those which are 
available, including Minsoy (which is brown).
 Lloyd, W.H. 1921. “Possibilities of the soybean: 
Farmers from three states gather to study and learn this 
promising legume.” Ohio Farmer 148(12):255, 275. Sept. 
17. See p. 255. Minsoy was one of 40 soybean varieties 
being tested in the “variety plots” at the Johnson seed farms 
[at Stryker] in Williams County, Ohio.
 Piper, Charles V.; Morse, William J. 1923. The soybean. 
New York, NY: McGraw-Hill Book Co. xv + 329 p. March. 
See p. 167, 171. “Selection by the Minnesota Agric. Exp. 
Station. Plants slender, erect, maturing in about 100 days; 
pubescence tawny; fl owers purple, 30 to 35 days to fl ower; 
pods tawny, 35 to 40 mm. long, 7 to 9 mm. wide, 6 to 7 mm. 
thick, 2-3 seeded; seed straw yellow, 6 to 7 mm. long, 5 to 6 
mm. wide, 4 to 5 mm. thick; hilum cinnamon brown; germ 
yellow; oil 16.3%; 221,700 to the bushel.”
 Robertson, D.W.; Kezer, A.; Deming, G.W. 1932. 
“Soybeans under irrigation in Colorado.” Colorado Agric. 
Exp. Station, Bulletin No. 392. 24 p. July. See p. 3, 8-11. 
Minsoy, a yellow-seeded variety, ripens in about 111 days. 
In Colorado tests, it was outyielded by only two varieties: 
Soysota (dark-seeded) and Wea (yellow; average 25.3 bu/
acre).
 Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987. “USDA 
soybean germplasm collection inventory.” Vol. 1. INTSOY 
Series No. 30. p. 14-15. Minsoy is in the USDA Germplasm 
Collection. Maturity group: O. Year named or released: 
1923. Developer or sponsor: Minnesota AES (Agric. Exp. 
Station). Literature: 05. Source and other information: From 
Vilmorin-Andrieux and Company, Paris, France, in 1910. 
Prior designation: PI 27890. Address: USA.

919. Denier, Pierre. 1921. Les bactéries des nodules des 
légumineuses. D’apres les travaux de F. Loehnis et Roy 
Hansen [The bacteria found in the nodules of legumes. 
According to the work of F. Loehnis and Roy Hansen 
(Abstract)]. Revue de Botanique Appliquee & d’Agriculture 
Coloniale 1(1):24-29. May 15. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Loehnis, F.; Hansen, Roy. 1921. 
“Nodule bacteria of leguminous plants.” J. of Agricultural 
Research 20(7):543-56. Jan. Plus 3 unnumbered pages of 
plates at end.

920. Brook, Harry Ellington. 1921. Care of the body. Los 
Angeles Times. May 29. p. VIII18.
• Summary: The fi rst section, titled “Milk substitutes,” 
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argues that cow’s milk is not suited for human infants (who 
should use mother’s milk) or adults (for many reasons, 
including tuberculosis germs). “Recognizing the limitations 
of milk as a food, many have endeavored to introduce 
some form of synthetic or artifi cial milk. In France, for 
many years, the soya bean has been used for this purpose, 
in feeding infants. It is not well adapted thereto, because, 
like the peanut, it contains starch, and infants cannot digest 
starch.”
 Dr. Elmer Lee of New York, recently developed a new 
synthetic milk made from oats and peanut meal. However 
these foods also have a high starch content. The best milk 
substitutes would be made from nuts, which contain no 
starch. The peanut is not a true nut. “The almond is the best 
nut to use for this purpose, blanched, ground into cream, 
but not heated, and mixed with distilled water.” An infant 
deprived of its mother’s milk will thrive much better on this 
nut milk, mixed with a little raw fruit juice, than on the milk 
of a cow, “while for adults it is greatly superior to milk.”
 The section titled “Removal” states: “The Carque Pure 
Food Company has moved from Magnolia avenue to 2618 
West Seventh street, two blocks west of Westlake Park.” 
Address: N.D. [Los Angeles, California].

921. Debreuil, C. 1921. Extraits des procés-verbaux des 
séances de la société. Séance générale du 9 Mai 1921 
[Excerpts of verbal proceedings from meetings of the society. 
General meeting of 9 May 1921]. Bulletin de la Société 
d’Acclimatation 68:207-215. May. See p. 213-14. [Fre]
• Summary: The section titled “Botanical (Botanique)” (p. 
213-14) is mostly about soy. The Society ordered soybean 
varieties and information about their cultivation in China 
from its colleague R.P. Courtois, who lives at Zi-ka-wei 
near Shanghai. He wrote that he had been able to explore a 
mountainous region several hundred miles away, and after 
he returns, in August, he will send the Society some soybean 
varieties with information on how to grow them.
 The Society also ordered American soybeans from Mr. 
[David] Fairchild, a corresponding member of the Society 
and Director of the Bureau of Plant Industry; he sent them 23 
very interesting varieties. Note: David Fairchild was never 
director of the USDA’s Bureau of Plant Industry.
 Also contains a report on Soja hispida by Gustave 
Rivière on the cultivation and growth in different types of 
soils. The yield of this legume is quite small, even when 
the variety Soja d’Etampes is used–a variety formerly 
cultivated in this locality by his distinguished friend, the late 
Mr. Blavet, who was president of the Horticultural Society 
of Etampes at that time. Mr. G. Rivière adds that soybean 
seeds must be dried for at least three hours before they are 
ready for storage. Address: On behalf of the Secretary of the 
Meetings, France.

922. Rouest, Leon. 1921. La culture du soja [Soybean 

culture]. Bulletin des Matieres Grasses de l’Institut Colonial 
de Marseille No. 5&6. p. 73-86. [1 ref. Fre]
• Summary: Contents: Introduction and about the author 
(autobiographical). Varieties of soya tested in France (1. 
Yellow Soy, Early Medium Green, Manchu. 2. Etampes 
Soy. 3. Black Soy. 4. Very early black soy. 5. Wilson Five 
{black}, Manchu, Early Medium Green, Virginia. 6. Extra 
early from Podolia [Podolia is in today’s Ukraine]. 7. Very 
early brown). Soya in the Experimental Farms of Neoculture 
(Varieties tested: Manchu (yellow seeded), Wilson Five 
(black), Haberlandt (yellow, but its progeny were green or 
brown or with a brownish red hilum), Tokio (green; progeny 
brown or yellow), Virginia (brown; progeny reddish brown, 
yellow with black hilum, black and yellow, yellow, or green), 
Hahto (green; progeny black round, brown fl at, yellow 
round with black hilum, reddish brown), Early Medium 
Green (green; progeny; white or almond)). Planting soya 
(incl. Mammoth Yellow). Number of heat units required 
(degré thermique) for the germination of soya. Importance 
of the spacing between plants. Quantity of seed necessary 
for planting 1 hectare. Soya during its vegetative stage (incl. 
Buckshot, Ito San, Medium, Meyer, Medium Early Yellow, 
Mammoth Yellow; the soybean also grows in Tunisia if 
irrigated). Comparison of the vegetation of soya and of 
haricot at high altitudes. Rolling the planted seeds and 
methods of management. Growth of the soybean plant, and 
its acclimatization. Enemies of the soybean.
 Note: This is the earliest document seen (Oct. 2004) 
that mentions the soybean variety Early Medium Green. The 
name is written in English, with no French equivalent. It is 
mentioned in only 4 documents, three of them by Rouest, all 
in French and published in France in 1921 and 1922.
 In the section titled “Importance of the spacing between 
plants” is a table (p. 80) showing the spacing (in meters) 
between plants at locations in Canada for the three years. 
The earliest years and spacings are as follows: Maritime 
Provinces, 1899, 0.70 meters. British Columbia, 1899, 
0.88. Ottawa [Ontario], 1900, 0.71. Manitoba, 1900, 0.88. 
Northwest Territories [actually Saskatchewan] 1900 0.88.
 The section titled “Rolling the planted seeds and 
methods of management” (p. 83) states that it is very 
important to roll the ground with a roller after planting the 
seeds in order to create contact between the soil and the 
seeds, so all seeds mature at the same time. The capillarity 
will be broken by the tongue of the seeding machine.
 The section titled “Acclimatization” states (p. 84) that 
in the Tarn, at the Genetic Institute of Nages, abbot Vieules 
tested soybeans successfully at 800 meters elevation. In the 
Montagne-Noire (Aude), Dr. Valette successfully tested the 
soybean variety Manchu at 600 meters. Address: Directeur 
des Fermes Expérimentales de Néoculture de France.

923. Martin, J. 1921. Méthode pour le travail de la graine 
de Soja par extraction par dissolvant [Method of processing 
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soybeans for extraction by means of a solvent]. Matieres 
Grasses (Les) (Paris) 13(159):5879-80. July 15. (Chem. 
Abst. 15:3563). [Fre]
• Summary: The soybean seed (La graine de Soja) has a 
very low oil content. Upon grinding / milling it gives a fl our 
which is very porous and dry; at fi rst glance this gives a 
strong presumption of the ease of the work, using extraction 
with a solvent.
 This presumption is collaborated in practice, and it 
is always with pleasure that we process this seed, for the 
only delicate / sensitive point in the work lies in drying the 
extracted fl ours. We want this fl our to be as white as possible 
and without a burned taste.
 Preparing the fl our in a factory requires: 6 boilers for 
extraction. 1 installation for distillation. A large container 
of pure benzine or white benzine (benzine blanche). 
Another large benzine container already containing a certain 
proportion of oil or yellow benzine. The process is divided 
into 7 steps. Each is described, along with the time required.

924. Keghel, Maurice de. 1921. Les charactéristiques 
essentielles des principales matières grasses [The essential 
characteristics of the principal oils and fats]. Revue de 
Chimie Industrielle et le Moniteur Scientifi que, Quesneville 
30(355):206-14. July. See p. 206-07. [Fre]
• Summary: The fi rst two pages of this article give basic 
information about soy oil (l’huile de soja). The rest of the 
article is about perilla oil and various fi sh and whale oils. 
Address: Chemical engineer (Ingénieur-chimiste).

925. Larue, Pierre. 1921. La fabrication du lait végetal au 
Canada [Production of vegetable milk {soymilk} in Canada]. 
Vie Agricole et Rurale (La) (Paris) 19(28):33. July. [Fre]
• Summary: “In certain countries, vegetable milk has 
long been used in preference to animal milk. In China, 
for example, the milk of cows and other animals is never 
consumed. The people use only soybeans for the preparation 
of their milk. And this is exactly what some people in 
Canada propose to do. For the time being, they will import 
their soybean seeds from China, but they hope that, in the 
future, soya will be cultivated in Canada. Grown in a rotation 
on alternate years with wheat, soya will increase wheat 
yields by 5-7 quintals/hectare. The normal yield of soya in 
13-17 quintals/ha. Note: 1 quintal = 100 kg.
 Soymilk (Le lait de fèves de soja) has been submitted 
to the most rigorous tests by chefs, bakers, pastry makers, 
makers of frozen desserts (glaciers), etc., and they have 
unanimously recognized that this product (when containing 
an equal proportion of water) would be superior to cow’s 
milk when considered from every point of view: vitamins, 
lipids, casein, albumin, carbohydrates, sugar and salts.
 “The soymilk will be signifi cantly less expensive than 
cow’s milk.”

926. Grinenco, Ivan; Capone, Giorgio. eds. 1921. Produits 
oléagineux et huiles végétales: Etude statistique sur leur 
production et leur movement commercial [Oleaginous 
products and vegetable oils: Statistical study on their 
production and trade]. Rome, Italy: Institute Internationale 
d’Agriculture, Service de la Statistique Générale. xxxii + 
421p. See p. XX-XXI, 140-41, 144-47, 442-43, 480-81. Sept. 
15. Index in front. [Fre]
• Summary: In Sept. 1921 the IIA (Institute Internationale 
d’Agriculture) published this monograph in French. Two 
years later, by popular demand, an updated English-language 
edition was published. Contents: Introduction. Northern 
hemisphere: Europe, America, Asia, Africa, Oceania 
(Hawaii, Guam). Southern hemisphere: America, Asia, 
Africa, Oceania. Recapitulative tables of commerce, 1910-
19. Note 1. All import and export statistics are given in 
quintals. 1 quintal = 100 kg.
 The soybean (introductory information, p. xxii-xxiii, 
xxxii). Northern hemisphere–Europe. Germany (imports of 
soybean and soy oil 1910-14, p. 4). Denmark (production 
of soy oil in 1917, p. 17; imports and exports of soybeans 
and soy oil 1910-19, p. 18-20). France (imports and exports 
of soybeans and soy oil 1910-19, p. 28-31). Great Britain 
and Ireland (treated as one country; imports, exports, and 
reexports of soybeans and soy oil 1910-19, p. 32-35). 
Norway (imports of soybeans 1910-19, p. 47). Netherlands 
(Pays-Bas, imports and exports of soybeans and soy oil 
1910-19, p. 49-52). Romania (In 1915 production of 
soybeans on 3 hectares was 3,600 liters). Russia (in Europe 
and Asia, imports of soy oil 1909-17, p. 70-71). Sweden 
(imports and exports of soybeans and soy oil 1910-19, p. 74-
76).
 Note 2. This is the earliest document seen (Jan. 2009) 
that gives soybean production or area statistics for Eastern 
Europe.
 America: Canada (imports of coconut, palm, and soy 
oil {combined} for the production of soap {in hectoliters} 
1915-19, p. 88-89). Cuba (various attempts have been made 
to introduce the soybean, p. 94).
 United States (area and production in 1909 {659 ha}, 
then from 1917-1920, p. 97-98). An overview of soybeans 
in the USA (p. 103, 105) states that the soybean, known 
in the USA since 1804, has become of great economic 
importance during the past few years. It is becoming 
popular mainly as a forage plant, but also for its seeds, for 
extraction of oil, and for making other products. Statistics 
have been published regularly since 1917. The census for 
1909 showed 659 hectares cultivated in soybeans. During 
the years from 1917 to 1919 the cultivated area surpassed 
60,000 ha. The three main states for soybean cultivation are 
North Carolina, Virginia, and Mississippi, which in 1919 
cultivated respectively 33,185, 12,141, and 3,238 hectares; 
this was almost 75% of the total cultivated to soybeans in the 
USA. In 1910, the seeds were used for the extraction of oil 
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in the USA, and for the fi rst time the seeds were imported 
from Manchuria. In 1915, domestically grown soybean were 
used as a source of oil. This industry is developing rapidly, 
because the extraction of the oil is easily adapted to existing 
facilities that press oil from cottonseed and linseed. A table 
(p. 106) shows production of 16 vegetable oils in the USA 
from 1912 to 1917. Soybean oil production (in quintals) has 
increased from 12,537 in 1914, to 44,996 in 1916, to 190,843 
in 1917. Figures are also given for peanut oil, sesame oil, 
etc. Other tables (p. 108-10) show imports, exports, and 
reexports of soybeans and soy oil from 1910 to 1919.
 Asia: China (exports of soybeans and soy oil 1910-19, 
p. 161-62). French Indo-China (overview, esp. Cambodia 
and Tonkin, p. 187). Japan (area planted and production of 
soybeans 1877-1919, p. 190; overview, p. 191; production 
of soy oil 1909-18, p. 192; imports and exports of soybeans 
and soy oil 1910-19, p. 192-93). Korea (area planted and 
production of soybeans 1909-1918, p. 194; imports and 
exports of soybeans and soy oil 1909-11, p. 195). Formosa 
[Taiwan] (area planted and production of soybeans 1901-06, 
p. 196; imports and exports of soybeans and soy oil 1909-
17, p. 197. In 1901 10,888 ha produced 8,056,400 liters of 
soybeans. In 1904 21,960 ha produced 24,401,700 liters of 
soybeans). Note 3. This is the earliest document seen (Jan. 
2005) that gives soybean production or area statistics for 
Formosa (Taiwan; ceded to Japan in 1895 after Japan won 
the Sino-Japanese War).
 Kwantung [Kwantung Leased Territory in Manchuria] 
(area planted and production of soybeans 1911-17, p. 198. In 
1911 14,627 ha of soybeans produced 102,112 quintals. In 
1916 29,902 ha produced 153,995 quintals of soybeans).
 Africa: Algeria (in recent years, trials have been made to 
introduce soybean culture to Algeria, p. 238). Egypt (imports 
of soy oil 1919, p. 244-47).
 Southern hemisphere–America: (Note 4. Soy is 
not mentioned at Argentina, Brazil, or any other South 
American country). Asia: Netherlands Indies. (A) In Java 
and Madura, the area planted to soybeans was 162,800 ha 
in 1916, 175,696 ha in 1917, and 157,844 ha in 1918. Gives 
imports of soy oil (1,085 quintals in 1914) and exports of 
soybeans (46 quintals in 1913) (p. 297-98). (B) In outlying 
territories, gives imports of soybeans from 1913 to 1919 (p. 
299). Africa: Southern Rhodesia (attempts have been made 
to introduce soybeans and several other oil plants from 
temperate climates, p. 317). Oceania: Soy is not mentioned 
at Australia, New Zealand, British New Guinea, former 
German New Guinea [later Papua New Guinea], or any 
other country in southern Oceania. (p. 297). Recapitulative 
tables–Imports and exports from 1910-1919. Soybeans, p. 
368-69. Peanuts, p. 370-75. Sesame seeds, p. 376-79. Palm 
fruits (Amandes de palme, from which palm oil is obtained), 
p. 392-93. Peanut oil, p. 414-17. Corn oil, p. 416-17. Sesame 
oil, p. 418-19. Soy oil, p. 420-21. Other oils covered in detail 
by this book are: Cottonseed, hempseed, linseed, rapeseed 

(colza and navette), poppy (pavot or oeilette), castor, olive, 
coconut, palm, and other–non-specifi ed. Address: 1. Doctor 
of Agronomics; 2. Doctor of Economics. Both: IIA, Rome, 
Italy.

927. Brook, Harry Ellington. 1921. Care of the body. Los 
Angeles Times. Oct. 30. p. VIII-18. Sunday magazine.
• Summary: The section titled “The soya bean” states: 
“English and Hungarian agricultural chemists have 
collaborated in the production of a soya bean for which great 
things are promised. We are told that it is to take the place of 
bread, butter, fl our and milk. Nonsense.
 “The soya bean is largely used by the Chinese. The 
white cheeses you can see at Chinese stores are made of soya 
bean curd [sic, they are soya bean curd, or tofu].
 “In France, a liquid made from the soya bean has been 
used as a milk substitute. It is not good for that purpose 
because, like all beans, it is largely starch.
 “The soya bean is a valuable food, but it is inferior to 
peanuts. They contain much fat, which beans lack.”
 Note 1. Tofu was apparently sold at Chinese stores in 
Los Angeles by 1921. Note 2. The writer doesn’t realize that 
soya beans, unlike common beans, contain very little starch. 
Address: N.D. [Naturopathic Doctor].

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

929. Bulletin des Renseignements Agricoles et des Maladies 
des Plantes (Rome). 1921. Ennemis du soja observés dans le 
pays de Bade, Allemagne [Enemies of the soybean observed 
in the fi elds of Baden, Germany (Abstract)]. 12(11):1593-94. 
Nov. [1 ref. Fre]
• Summary: A French-language summary of the following 
German-language article: Wahl, D. von. 1921. “Schaedlinge 
an der Sojabohne” [Pests of the soybean]. Zeitschrift für 
Pfl anzenkrankheiten 31(5/6):194-96.

930. Bulletin des Renseignements Agricoles et des Maladies 
des Plantes (Rome). 1921. Expériences faites dans l’Indiana 
(États-Unis) concernant le pâturage direct par les porcs 
(Hogging Off) d’un mélange de maïs et de soja [Experiment 
conducted in Indiana concerning the direct pasturage of pigs 
(hogging off) of a mixture of corn and soybeans (Abstract)]. 
12(12):1096-96. Dec. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Wiley, James R. 1921. “Hogging 
off” demonstrations in Indiana. Breeder’s Gazette 
79(22):2062. June 16.

931. Lewkowitsch, Julius. 1921-1923. Chemical technology 
and analysis of oils, fats, and waxes. Edited by George H. 
Warburton. 6th ed. Entirely rewritten and enlarged. 3 vols. 
New York, NY and London: Macmillan and Co., Ltd. Illust. 
Index. 23 cm.
• Summary: Volume 1 of this authoritative three-volume 
work was published in 1921 (xviii + 682 p.). Includes: 
Preface to the sixth edition, by George H. Warburton. Preface 
to the fi fth edition, by J. Lewkowitsch. In Chapter 1, titled 
“Classifi cation of oils, fats, and waxes–Physical properties of 
oils, fats, and waxes,” the section on “Phosphatides” (p. 38-
41) states that lecithin, having a composition very similar to 
that of egg-yolk lecithin, has been isolated from many plant 
seeds, especially those derived from the Leguminosæ, and 
the cereal grains.” This section also contains a subsection 
on “lecithin,” but soybeans are not mentioned. Generally 
speaking, oils are liquid at room temperature, whereas fats 
are solid.
 In the section on “Properties of natural oils and fats” is 
a subsection on “Behaviour with reagents” which includes 
a discussion of reactions with hydrogen gas (p. 60-62). 
“Sabatier and Senderens (1905, 1911), however, furnished 
by their general method of reducing unsaturated organic 
substances by means of hydrogen, in the presence of fi nely 
divided metals, especially of fi nely divided nickel, an easy 

means of converting the glycerides of unsaturated fatty 
acids into practically completely saturated glycerides. Thus 
linseed oil, whale oil, cotton seed oil, sesame oil, etc., can 
be reduced to hard tallow-like substances which practically 
absorb no iodine.”
 In Chapter 3, titled “Constituents of fats and waxes,” 
under “Acids,” in the section on “Acids of the oleic series” 
are subsections on Elaïdic (Elaidic) acid (p. 192-94), and 
Isoöleic (Para-oleic, solid oleic) acid (p. 194-96). In the 
subsection on “Acids of the linolic series” we read (p. 
201): “Linolic acid occurs in considerable proportions in 
drying and semi-drying oils, and is most readily obtained 
from poppy seed, soya bean, maize... and sesamé oils, 
by brominating their mixed fatty acids...” “Acids of the 
Linolenic series,” especially linolenic acid, are discussed on 
p. 210-14.
 Under “Alcohols,” in the section on “Alcohols of the 
cyclic series” is a subsection on “Phytosterols” (p. 280-82). 
The fi rst of these is Sitosterol, the “cholesterol of plants,” 
which is widely disseminated in the vegetable kingdom. 
Sojasterol is mentioned on p. 280.
 Other chapters include: 5. Physical methods of 
examining oils, fats, and waxes. 6. Chemical methods of 
examining oils, fats, and waxes. 7. Chemical methods 
of examining oils, fats, and waxes–qualitative tests. 8. 
Examination of mixed fatty acids. 9. Examination of 
unsaponifi able material. 10. Detection and quantitative 
determination of rosin. 11. Application of the foregoing 
methods to the systematic examination of natural oils, fats, 
and waxes. 12. Examination by truly scientifi c methods.
 Volume 2 (xii + 959 p.) was published in 1922. Chapter 
13, titled “Commercial preparation of the raw material used 
in the oils, fats, and waxes industries” (p. 1-39) notes that the 
two main ways of obtaining vegetable oils is by expression 
(using pressure) or extraction (using volatile solvents).
 Chapter 14, titled “Technology of the natural oils, fats, 
and waxes: Methods of preparing, refi ning, and examining 
them and detecting adulterations,” is divided into two large 
parts: “A. Oils and fats–Glycerides” and “B. Waxes.” Part 
A is divided into two more large parts: “I. Oils or liquid 
fats” and “II. Solid fats.” Part I is divided into two more 
large parts: “1. Vegetable oils” and “2. Animal oils.” The 
vegetable oils are divided as follows, with examples given 
from each category in the order listed: (1) Drying oils–Perilla 
oil, linseed oil–fl ax seed oil, tung oil, hemp seed oil (p. 
93), soja bean oil (soy-bean oil, bean oil, Chinese bean oil; 
p. 113-20), poppy seed oil, Niger seed oil. Lesser known 
drying oils–Strawberry seed oil, oiticicia oil, black sesamé 
oil (from seeds of Thyptis Spicigera (Lamarck), p. 153), 
alfalfa seed oil. Semi-drying oils–Cotton seed oil group, the 
rape oil group, maize oil / corn oil, sesamé oil (beniseed oil, 
gingelli oil, teel oil; p. 215). Lesser-known semi-drying oils–
Laburnum seed, apple seed, etc. Non-drying oils–Quince 
oil, almond oil (p. 295), arachis oil (peanut oil, earthnut oil, 
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ground nut oil; p. 305). Lesser-known non-drying oils–Horse 
chestnut, blue lupin, yellow lupin, white lupin.
 Volume 3 (viii + 508 p.) was published in 1923. On 
pages 6-7 is a large table showing imports of oils, fats, 
and oilseeds from 1898 to 1920, including margarine, 
oleomargarine, soya beans, etc. Similar tables (p. 10-18) 
shows exports and re-exports. Smaller tables (p. 19-22) 
show imports and exports of seeds and oils into France and 
Germany.
 In Chapter 15, titled “Technology of manufactured oils, 
fats, and waxes–Technical and commercial examination 
of the products...” under “Edible fats” are long sections 
on Butter substitutes (Margarine or “Oleomargarine” and 
vegetable butters; p. 31-58) and Lard substitutes (p. 58-
59). In this same chapter, in the section titled “Industries in 
which glycerides undergo a chemical change, but are not 
saponifi ed” is a long subsection on “Hydrogenated fats and 
oils” (p. 119-29). Another subsection, titled “Vulcanised 
oils, Rubber substitutes” notes (p. 202-04) that soya bean 
oil, sesamé oil, or arachis oil are suitable for making 
white rubber substitutes. The oil is dissolved in carbon 
tetrachloride in a suitable vessel; while the oil is agitated, 
sulphur chloride is run in and the agitation is continued until 
the mass has solidifi ed. A table in the appendix (p. 470) gives 
a detailed composition of arachis oil.
 Note: The fi rst edition was published in 1895, the 2nd 
ed. in 1898, the 3rd ed. in 1904, the 4th ed. in 1909, and 
the 5th ed. in 1913. Julius Lewkowitsch lived 1857-1913. 
Address: 71 Priory Rd., London, N.W., England.

932. Product Name:  [Soy Flour].
Manufacturer’s Name:  Hendebert de Lion (Importer). 
Made in China.
Manufacturer’s Address:  France.
Date of Introduction:  1921.
New Product–Documentation:  Bottari. 1923. La Soja 
Nella Storia... p. 37. “Actually the fi rm Hendebert de Lion 
sells its fl our, originating in China, at 10 French francs per 
kg, a prohibitive price.”

933. Jumelle, Henri Lucien. 1921. Les huiles végétales: 
Origines, procédés de préparation, caractères et emplois [The 
vegetable oils: Origins, processing methods, characteristics, 
and use]. Paris: Librairie J.-B. Baillière et Fils. 496 p. Illust. 
18 cm. [Fre]
• Summary: In the section titled “Huile de soja,” soybean 
oil is discussed on pages 346-351. The great center of 
production for the exportation of seeds, oil and cakes is 
Manchuria, although there are still large crops in many 
provinces of the New China (Chan Toung [Shandong / 
Shantung], Kiang Sou [Shanxi / Shansi], Hou Pé [Hebei / 
Hopei], Ho Nan [Henan / Honan], etc.).
 The soybean is known as teou in China, daizu in Japan, 
dau nanh or dau tuong in Indochina, katjang kadele in 

China, and pak tau in Hong Kong.
 The author was born in 1866. An illustration (line 
drawing by Thiebault) shows a soy bean plant, with an 
inset of the pods. Address: Prof., Faculté des Sciences de 
Marseille, Directeur du Musée Colonial.

934. Kellogg, John Harvey. 1921. The soy bean. 
Composition of the soy bean (Document part). In: J.H. 
Kellogg. 1921. The New Dietetics: What to Eat and How... 
Battle Creek, Michigan: The Modern Medicine Publishing 
Co. 950 p. See p. 299-302. 24 cm.
• Summary: In the chapter on “Legumes,” the section titled 
“The Soy Bean” (p. 315-21) has the following contents: 
Introduction and history (incl. a long extract from a 
publication by W.J. Morse (1918), and discussion of soy 
beans and diabetic diets). Composition of the soy bean 
(according to Bailey and Street 1915). Soy bean milk. To 
fu (tofu). Soy sauce. Soy bean sprouts. Composition of soy 
bean sprouts compared with mung bean sprouts.
 The section begins: “The soy bean has been used in 
China since 2838 B.C. It was introduced into France in 1740, 
England 1790, and this country not until a century later. This 
bean requires a long season and does best in the Southern 
states on this account. It is quite hardy, however, and some 
varieties have been found which mature as far north as 
Canada.
 “The soy is the best of all beans. It differs decidedly 
from other beans in its composition. It contains 40% protein, 
practically no starch, and nearly 20 per cent fat, giving it 
characteristics approaching those of the peanut more closely 
than those of ordinary beans.
 “More than one thousand varieties have now been tested 
by the U.S. Department of Agriculture. Twenty varieties are 
at the present time being handled by growers and seedsmen 
in this country. The green and yellow varieties are best 
adapted for food. The black and brown are chiefl y for forage.
 “In China, the soy bean is very little used in the manner 
in which beans are used in this country. Instead, according to 
W.J. Morse [1918], of the U.S. Department of Agriculture, 
‘the beans are soaked in water and roasted, the product being 
eaten after the manner of roasted peanuts.’” Dr. Kellogg 
then quotes two passages from Morse; one about roasted 
soybeans, and the other about soy beans which, when three-
fourths or more grown, can be used as “a most palatable and 
nutritious green vegetable.”
 “This bean not only contains a large amount of protein, 
more than is found in the same weight of beef, but its protein 
is of a particularly fi ne quality. Heretofore, the casein of 
milk has enjoyed a unique reputation as a protein of fi nest 
quality, but now ‘the protein of the soy bean appears to be 
as valuable as the casein of milk.’ In view of the shortage of 
milk, which is likely to increase, it is gratifying to know that 
a protein has been discovered equally valuable as casein, and 
one which may be produced in unlimited quantities.
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 “For promotion of growth, it is not only necessary for 
the food to contain ‘complete’ protein in proper amount, 
but it must also contain a suffi ciency of the two vitamins, 
designated as fat-soluble A and water-soluble B. Osborne and 
Mendel demonstrated that the soy bean contains an adequate 
supply of both fat-soluble and of ‘water-soluble vitamins,’ in 
which respect it is superior to all seeds heretofore examined, 
with the possible exception of fl axseed and millet.
 “The soy bean is destined to become one of the great 
food staples, not only of this country but of the world. It is 
capable not only of supplying the essentials for growth and 
maintenance, but may also act as a complement to other 
imperfect foods, such as corn for example, in combination 
with which it has shown most excellent experimental results.
 Composition of the soybean: A table shows the 
composition of the soy bean, compiled from various sources. 
“The above analysis clearly shows the soy bean to be a 
most remarkable food product. Its composition is in some 
respects more like that of a nut than that of other legumes. 
In this respect it very much resembles the peanut. Its protein 
content, nearly 40 per cent, is higher than that of any other 
foodstuff. Even lean meat affords but half as much. Its high 
percentage of fat gives it a very high food value and makes it 
a rich source of oil for various industrial purposes as well as 
for food.
 “The soy fi lls the place of meat as well as milk in the 
dietary of many millions of sturdy Orientals. Since the 
composition of the soy has been understood, it has been 
much used as a food for diabetics. It is evident from the 
above [table] that it contains little which can be objectionable 
in diabetes. The small amount of dextrin and sugar may be 
easily removed, when necessary, by parboiling.
 “Experiments by Holmes [1920], of the offi ce of Home 
Economics, U.S. Department of Agriculture, have shown that 
the well cooked soy bean (cooked for two hours under steam 
pressure) is very easily digestible, and is an exceptionally 
wholesome article of food, superior to most other legumes.
 “The soy bean may not become really popular until 
the pressure cooker comes into general use, which may 
be some time. In the meantime, while the patent pressure 
cooker is coming, any resourceful housewife may improvise 
a perfectly good and satisfactory pressure cooker from 
inexpensive materials close at hand. Get a stone jug or 
jar that can be hermetically sealed. The little stone jars in 
which apple butter is sometimes sold are well adapted to the 
purpose. After soaking the beans over night put [them] in the 
jug with a little salt and enough water to cover, seal up tight 
and secure the cover well, remembering that the pressure will 
be from within. Set the jug in a saturated solution of common 
salt, place over a smart fi re and boil for one to two hours. 
The salt solution boils at a temperature of 220ºF. and so the 
beans are exposed to a higher temperature than in ordinary 
boiling... Cooking at the higher temperature not only softens 
the cellulose and so renders the foodstuffs tender, but greatly 

improves the fl avor.
 Note: This is the earliest document seen (Sept. 1996) 
that uses the term “pressure cooker” in connection with soy 
beans. Address: Battle Creek, Michigan.

935. Kellogg, John Harvey. 1921. Soy bean milk (Document 
part). In: J.H. Kellogg. 1921. The New Dietetics: What to Eat 
and How... Battle Creek, Michigan: The Modern Medicine 
Publishing Co. 950 p. See p. 302-03. 24 cm.
• Summary: “In Japan infants are sometimes nourished 
artifi cially on milk prepared from the soy bean by methods 
for a long time kept secret. Soy milk is now well known 
and quite extensively in use in France and England, and 
likely soon to be introduced into this country. The writer has 
prepared, experimentally, a quite palatable milk from the 
soy bean, and has for twenty-fi ve years made use of milk 
prepared from the almond and other nuts.
 “The beans may be prepared either by grinding to a 
fi ne fl our or by soaking over night and crushing to a pulp 
between rollers. The dry meal is most convenient. Add to 
the dry meal suffi cient water to a little more than saturate. 
Allow to soak for two hours. Add fi ve times the quantity of 
boiling water. Boil for ten minutes, stirring. Filter through 
a fi ne cloth. The milky liquid thus obtained has properties 
very closely resembling cow’s milk. It is rich in protein and 
fats. The fat is well emulsifi ed and easily digestible, and the 
protein very closely resembles that of milk, being what is 
known to chemists as a complete protein which may replace 
the casein of milk as food. The soy milk is rather defi cient in 
salts, both lime and iron. It contains vitamins but less than 
milk, and it contains no carbohydrates. To be used as milk 
it should be sweetened by the addition of 2 per cent of cane 
sugar or 4 per cent of milk sugar. To suit most palates a little 
salt should be added also. The fl avor is different from that 
of cow’s milk, but it is wholesome and not unpalatable and 
may to a considerable extent take the place of cow’s milk 
by persons who are sensitized to milk or when milk is not 
available. A similar preparation may be made from peanuts.
 “Soy bean milk, according to Adolf and Kiang, has the 
following percentage composition: Protein 4.22, fat 1.87, 
salts 0.40, water 93.51.
 “The composition of the milk will vary, of course, with 
the amount of water used in its preparation. It will be noted 
that soy milk contains no sugar and is very poor in salts, 
containing only half the amount of salts found in cow’s milk. 
All these may be easily added, however, and so soy milk 
is a possible resource for lacteal food in case of scarcity of 
the bovine product; but it seems to the writer doubtful that 
soy milk will ever be able to compete with cow’s milk as 
a nutrient for human beings, and especially the feeding of 
infants.” Address: Battle Creek, Michigan.

936. Rothey, P.L. 1921. Le mispickel aurifère de la 
Montagne-Noire (Cévennes méridionnales) [The 
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arsenical-sulfur of the gold Montagne-Noire (Cévennes 
méridionnales)]. Bulletin de la Société Fribourgeose des 
Sciences, Compte-Rendu 1918-1919 et 1919-1920 25:94-99. 
See p. 98-99. [Fre]
• Summary: The following is based on two e-mails from 
Hervé Berbille (27 Aug. and 6 Sept. 2011) of France, who 
also sent the document to Soyinfo Center.
 M. Antoine Defl assieux fi nanced the farm for new crops 
(la Ferme Expérimental de Néoculture du Sud-Est). It was 
located in a place called “Les Barthes” in the little village of 
Villardonnel, not far north of Carcasonne (about 20 minutes 
by car in 2011), the main city in the département of Aude, in 
southeast, France.
 Defl assieux became a rich man because he developed 
and sold a successful pesticide against la pyrale de la vigne, 
an insect/pest of wine vines. The active substance of the 
pyralivore Defl assieux (commercial name) was arsenic, 
extracted in a mine close to Villardonnel.
 At this time, wine was the main economic crop in the 
south of France, so I can imagine that Defl assieux soon 
became rich, at least enough to fi nance an experimental farm 
(une ferme expérimentale).
 Another important point: Defl assieux was an engineer 
himself, so he probably had a scientifi c sensibility (une 
sensibilité scientifi que) which explains this sponsorship. 
Note also that between the World War I and II, the USA 
and a bit later the German governments invested heavily in 
soybeans. But in France, the main (more or less the only) 
work on soybean variety development was supported by 
only two men: Antoine Defl assieux and Léon Rouest. I think 
that Léon Rouest gave the fi rst name Antoine to his son as a 
tribute to his employer and sponsor. Address: France.

937. Rouest, Leon. 1921. Conclusions [Conclusions 
(Document part)]. In: Leon Rouest. 1921. Le Soja et Son Lait 
Végétal [The Soybean and Its Vegetable Milk]. Carcassone 
(Aude), France: Lucie-Grazaille. 157 p. See p. 140-46. [Fre]
• Summary: Arriving at the end of this long study, one 
conclusion imposes itself: we must use all our resources in 
order to acclimate and cultivate the soybean (du Soja). The 
will must be there fi rst and let us not forget the trials and the 
failures of the past.
 Most of the soybean varieties introduced in France 
are too late in maturing, and besides their late maturity, 
their acclimation has been done without any rules and in 
a disorganized fashion. Already, we can have access to 
varieties coming from Manchuria, where their summer 
climate is similar to the one in our Southeastern regions of 
France. Varieties grown in the United States can be imported 
and grown in France, but there again, one needs to proceed 
in an incremental acclimation. Soybean varieties will have 
to be imported and cultivated in three to four stations with 
different altitudes and latitudes. The fi rst ones would be 
located in very southerly, dry climates such as Algeria or 

Tunisia.
 From there, the soybean would be cultivated in the 
warmest and driest regions of France: Provence, Languedoc, 
etc... Thereafter, they would be imported beyond the region 
of Toulouse, then into the Center, the Sequanese region 
would be the last station, because it is reasonable to expect, 
at the beginning at least, that the soybean’s adaptation will 
not go beyond where the grape vine stops. And it is only 
after numerous exchanges of varieties will have been made 
between regions with climates more or less similar, that 
one will be able to contemplate a large scale cultivation of 
soybeans to the north of Paris.
 Actually, a large number of varieties acclimated and 
cultivated in the United States could be propagated in 
the whole Mediterranean region (end p. 140). Soybeans 
were provided through the intermediary of the Ministry of 
Agriculture and the National Society for Acclimatization 
and, among those, many were early enough to be cultivated 
of all of the French regions.
 Some varieties are already cultivated in the Tarn by Mr. 
de Carbonnières, by Mr. de Noter, Mr. J. Le Goff around 
Paris. Mr. Brioux, Director of the Agronomic station of 
Rouen, is completing the acclimation of several varieties 
coming from the United States. A few, acclimated or created 
by my care, bloom in July in this relatively cold region.
 Thus soybean acclimation is a done deal. All that is 
left now is creating and adapting varieties to each large 
region. That is, and I strongly insist on that point, a question 
of will power mixed with great scientifi c perseverance. 
From April to May 1921, I was able to send to more than 
3,000 experimenters a few hundred seeds. Many of them 
are advising me that soybeans are in bloom in July. Thus 
maturation is insured.
 It is thus urgent that as soon as next year, a trial station 
for soybeans be created in France and that propagation of 
seeds be done though the care of this station.
 Many objections will be put forwards and we shall be 
reminded of the failures experienced since 1830, but back 
then, genetics, this science of life development, was barely 
started, heredity problems were still ill defi ned and not well 
known. However, Mr. Blaringhem writes, ‘All agricultural 
and horticultural plants are the result of acclimation, then of 
the crossing of imported forms that, slowly, by successive 
mutations, or by a slow adaptation, get propagated on an 
ongoing basis sometimes even spontaneously, in their new 
homeland’ (Les Perfectionnement des Plantes) (On the 
Improvement of Plants).
 Indeed most of our vegetable plants, a large number 
of our fruit and forest trees do not have Europe as their 
Motherland, and yet, all have been adapted and acclimated 
here. There you can see an unconscious or voluntary work 
of man. De Vilmorin was writing on this very subject: If 
the vegetal kingdom presents non-stop to the observer the 
show of all sorts of modifi cations in the characteristics of 
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plants, it is mostly in the vegetables submitted to cultivation 
that these changes in form, aspect, relative importance 
of different organs are principally notable and important. 
Taking advantage of the tendency of vegetables to vary under 
the infl uence of external conditions where they are placed, 
putting to work the action of sexual reproduction, which 
combines and sometimes exacerbates in the product the 
individual particularities... (end p. 141).
 Of the structure of aptitudes of the two authors, man 
needs, so to say, to his will, the living matter and shapes 
plants according to his needs or whims, bending them to 
the most unexpected shapes and making them undergo the 
most surprising transformations, but within the limits of 
the variation within the species (Le Plantes potagères) (On 
Vegetables).
 The problem to be solved for soybean propagation is 
as follows: to create of to adapt varieties whose vegetative 
cycle is in sync with the cosmic environment in which 
they must live. Without wanting to give within this book a 
complete presentation on genetics and the improvement of 
cultivated plants that one will fi nd in specialized treaties, it 
is necessary to give very brief indications that will work as 
starting points.
 The person doing the acclimation must fi rst of all have 
constantly present in front of his spirit of observation and 
research, the principle, the biological law as follows: ‘all 
beings are dissimilar.’
 Secular observation has taught us that, in general, ‘the 
similar produces the similar’ and even though there are many 
exceptions, children are similar to their parents through their 
main characteristics. Descendants however are never exactly 
similar to their parents. ‘The similar does not produces the 
similar but the almost similar.’ Which means that there are, 
between parents and their children, general similarities 
and particular differences. It is these particular differences 
(height, looks, productivity, precocity, etc.) that must be 
observed and attempted to be fi xed through selection, 
hybridization or be produced spontaneously through 
mutation (traumatismes).
 Without stepping in an absolute fashion away from its 
species, the plant can vary under the infl uence of inorganic 
factors: astronomical, meteorological, geological ones. It can 
also vary under the infl uence of organic factors: its enemies 
(parasites, plant-eating (végétaphages) animals), competitors 
(plants growing concurrently on the same soil), organic 
insects (enabling the crossing) that lives in community with 
the plants and cooperate to their normal vegetation, as the 
ones one encounters on the roots of the soybean, of alfalfa, 
etc.
 To the astronomical and meteorological variations are 
linked the chemical and electrical changes in the air. The 
changes in intensity of light and heat corresponding to 
altitude and latitude are the most important as well as those 
related to the humidity in the soil and the surrounding air.

 At high altitudes, the plants have in general a reduced 
special growth habit (port), imparted no doubt by the short 
duration of their vegetative period and to the alternation 
of cold temperatures that correspond to the days and the 
climates of the mountainous countries. The luminosity is 
often more intense in the mountains than in the plains (top of 
page 143).
 At low altitudes, near the sea, plants have a vigorous 
vegetation, most of the times fl eshy or covered with hair, just 
like in very dry climates.
 Thus one may conclude that ‘each being is the son of the 
land which he inhabits.’ Continued. Address: Directeur des 
Fermes Expérimentales de Néoculture, Carcassonne (Aude), 
France.

938. Rouest, Leon. 1921. Conclusions [Conclusions 
(Continued–Document part II)]. In: Leon Rouest. 1921. Le 
Soja et Son Lait Végétal [The Soybean and Its Vegetable 
Milk]. Carcassone (Aude), France: Lucie-Grazaille. 157 p. 
See p. 140-46. [Fre]
• Summary: Continued (p. 143, paragraph 3):
 The new characteristics acquired by a plant under the 
infl uence of diverse backgrounds (milieux) do not disappear 
nor do they remain entirely with the plant: a reaction takes 
place from the individual to the germinal cells in the process 
of transformation, that communicates to these cells a new 
hereditary tendency that results in provoking, at least 
partially, within the descendant, an initial modifi cation.
 To say it another way, the new characteristics are 
transmitted to the descendants by this force that is called: 
the individual heredity. But this heredity constantly struggles 
with another ancestral heredity, or atavism, that passes on to 
the descendants the ancestors’ characteristics.
 Most often, plants present side by side individual 
characteristics as well as ancestral characteristics, but it 
can also happen, when atavism dominates, that ancient 
characteristics, lost long ago, suddenly reappear. Under the 
guise of new characteristics, we witness the birth of a very 
old trait that existed in a latent stage.
 To summarize, the factors that weaken the individual 
heredity, making it capricious or null are: 1. a change in life 
conditions; 2. a cross brought to an earlier generation; 3. 
atavism. This later factor gains relative strength within the 
individual in which atavism manifests itself as this individual 
is separated from the wild species by a smaller or larger 
numbers of cultivated generations.
 The individual heredity dominates the ancestral heredity 
when the former is subjected, over a long period of time, to 
past / earlier forces that introduce variations. Modifi cations 
accumulate with time, and get etched in, that differences 
come and add themselves to already acquired differences, 
that variations take at the same time more fi xity and more 
amplitude.
 When one takes into consideration the whole span of 
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time, the countless number of modifi cations, it is not possible 
to put an upper limit on the variability within the plant 
world: life is in perpetual change (end of page 143).
 Plants can fi nd themselves under two kinds of 
developing conditions: normal life conditions and abnormal 
life conditions.
 In a propitious or normal background, the plant does 
not undergo any change, at least not noticeable to our 
senses, which are always laying in a state of inferiority; the 
plant grows, it assimilates, it adapts, it acclimates without 
changing any of its qualities.
 Placed in abnormal conditions, the plant reacts, it tries 
to bend to the new conditions, it either assimilates more, 
or it assimilates less or not at all. Its aptitudes are either 
exalted, depressed or deleted. Its functions undergo changes 
that express themselves in corresponding changes within its 
organs. Through this chain of reactions, the plant reaches a 
new organic state. If the plant cannot live within this new 
state, it dies. if it can accommodate itself to this new state, 
it is because the plant modifi ed itself to return to a normal 
life condition. The plant adapted itself, it acclimated, but it 
presents changes that selection can emphasize or lessen; a 
new variety created itself.
 Thus, a plant submitted to abnormal conditions reacts 
and adapts; or fails to adapt and disappears. For the former, 
adaptation is not that speedy: its descendants do not all 
benefi t from it. Some remain attached to their ancestors and 
are destined to oblivion in a hostile background.
 As soon as the plant starts to grow in a new 
environment, it often occurs that the very fi rst generation 
itself undergoes modifi cations. It is an unstable variety, a 
severe and sustained selection will be the only force capable 
of momentarily fi xating it, but not always in a defi nite way.
 There exists links between physiological functions 
and variations generated, these are correlations. Thus the 
adaptive change in function is the primary and always 
governing cause of the change in structure which constitutes 
the actual variation, and the variation in turns, while 
appearing spontaneous, is indeed nothing but correlative, 
that is to say that it is really derived and secondary (Spencer: 
Biology).
 There are however sudden variations called ‘mutations’ 
that appear all at once and as by chance, where one cannot 
distinguish a link between this modifi cation and a variation 
within the producing individual. In general, mutations, as 
opposed to the correlative variations, are transmitted to 
their descendants in an invariable fashion (Hugo de Vries; 
Blaringhem) (end of page 144).
 The person working on acclimation, on propagation of 
a plant, must not only observe and note the slow or abrupt 
variations, but he must attempt to provoke said variations. He 
will succeed when, knowing full well all the characteristics 
of given plants and of their relative environments, he directs 
and weights in on such or such a factor of his choice. This 

factor in turn will cause such or such modifi cation that the 
researcher will either keep or reject, according to the goal 
that he is actually pursuing.
 Diverse methods and technical processes can be used to 
induce variations in plants and that goes for the soybean as 
well as for any other plant.
 The fi rst process is import: it is the most simple but 
also the most diffi cult one. The mere fact of importing a 
plant from a far away country and starting to cultivate it 
here in a garden, outside of any other competing element, is 
enough in itself to cause a variation. A soybean, for example 
is imported from China into our cultivating environment. 
The plant survives, it extends its sphere of existence, but 
it has, at the time of introduction, perfectly defi ned organs 
and functions. These organs, these functions are adapted 
to its country of origin; they respond to a climate, to a soil, 
to a predetermined set of luminous radiation intensity and 
hygrometry. In France, even in our South-East region, the 
climate, the soil, the degree of radiation and hygrometry are 
not the same.
 The net result is that functions of the imported soybean 
are no longer in balance with the new environmental 
conditions: their might is either too weak or too strong: there 
is excess power of on end or at the other and this power that 
nothing offsets will either kill the plant or gets channeled 
to produce a change within the organism, that is to say, an 
adaptation. One will then say that the plant is acclimated, that 
it adapted. But still, in this fi eld, one must import to serve a 
worthy cause. We will not here go over the theories of exotic 
imports that caused so many failures in Northern Africa, but 
will aim at selecting only what has a chance to adapt. It is 
obvious that the soybean varieties from Ceylon, Indochina, 
Sumatra, Japan, are not the ones we should import with the 
exception of very early varieties that may still be too late for 
our regions. It should be left to the Stations of progressive 
acclimation to determine that which might be of use. In 
these stations, equipped with the necessary genetic and 
horticultural supplies, one could cultivate imported soybeans, 
with no other goal but to induce them into variations, to fi nd 
in their successive crops, very diverse varieties that will in 
turn also constantly keep varying further.
 From that point of view, the numerous soybean 
varieties are quite typical through the enormous amounts of 
variations they produce (end of p. 145) without any other 
inducement but the fact that they are cultivated in a climate 
foreign to their native one and the mere sowing of their 
seeds. Given that among the forty varieties and sub-varieties 
that we cultivate, there are actually no pure breeds, the 
expected variations from our trials can be that much better 
documented. These are mixes of varieties that distinguish 
themselves most of the time through the shape, the color and 
the hilum of the seed. If one takes the care to gather these 
different types, and one tries to make a selection among these 
fi rst crops, changes in morphology (faciès), in growth habit 
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(port), in height, and in early maturation / precocity mostly, 
are to be noted among the isolated types.
 On the subject of variations, one should not be satisfi ed 
with the ones one discovers. One must induce what one 
seeks. To that end, one must not set a direct step to an 
intangible goal. When one gets hold of a variation, and, 
with the soybean, that is a tangible goal, one must hold on 
to this precious variation, position it as a new starting point. 
Consider it as a step that will enable the construction of other 
successive steps that in turn will lead us to the fi nal desired 
goal.
 Given that the soybean has been cultivated in its home 
land from time immemorial, that its geographical sphere 
of infl uence is immense, and that no other plant, with the 
exception perhaps of barley and wheat, can count as many 
varieties, one can ascertain an easy and simple variation 
process.
 All soybeans present permanent varieties. These 
trials for variation are permanent mostly at the time of 
introduction, and when one is able to increase the action of 
external agents, such as giving to the plants more or less 
mineral fertilizers, more or less light, more or less humidity, 
etc...
 One should however not introduce too abrupt changes 
lest one would induce deadly perturbations; one must make 
the changes occur over a long period of time, or frequently 
and in a progressive fashion, so that a certain number of 
successive generations will be subjected to their infl uence 
and that acquired characteristics will grow in strength and 
stability.
 As far as the soybean is concerned, the acclimating 
researcher can act in two ways to proceed to acclimation and 
production of varieties adapted to the local climate: though 
cultivation and through crossing.
 For cultivation, he will act on the functions of the 
individual life by modifying the background these functions 
are dependent on. For the crossing, he will act on the 
function of the sexual life by modifying the factors within 
the act of reproduction. Address: Directeur des Fermes 
Expérimentales de Néoculture, Carcassonne (Aude), France.

939. Rouest, Leon. 1921. L’étude et l’acclimatation du Soja 
deviennent générales [The study and acclimatization of soya 
becomes general (Document part)]. In: Leon Rouest. 1921. 
Le Soja et Son Lait Végétal [The Soybean and Its Vegetable 
Milk]. Carcassone (Aude), France: Lucie-Grazaille. 157 p. 
See p. 22-24. [Fre]
• Summary: From 1880 to 1896 frequent communications 
were published in agricultural bulletins from the United 
States.
 The soybean was studied in Russia by Nikitin.
 In 1905, Li Yu Ying, councillor 1st class at the Ministry 
of Agriculture in China, had the idea of soymilk in Europe. 
In 1906 he created a laboratory in Paris. This laboratory grew 

into the factory Caséo-Sojaïne, which made all the products 
derived from the soybean (produits dérivés du Soja).
 In 1910-11 presentations of soy products (produits de 
Soja) at the expositions at Brussels, Turin, and Dresden.
 Mr. Lechartier conducted cultural trials in Bretagne and 
in the Haute-Vienne, and gave the results of his chemical 
analyses of the plant.
 Dr. J. Le Goff, in the Gazette des Hôpitaux, called new 
attention of hygienic doctors to the use of soya in diabetic 
diets.
 In 1913 it seems to have been imported into Germany 
for the following note was published in several Frankfurt 
journals:
 An institute has been founded under the name of 
Soyama-Werke for the purpose of making soymilk (lait 
artifi ciel de graines de Soja) and other soy products. Soya 
furnishes to Bockenheim the most important quantity, if 
not all of the artifi cial product. Some 5,000 liters per day 
will be sold on the market in Frankfurt, when the factory is 
in full swing. The head of this enterprise is a deputy of the 
Reichstag. The Society Soyama-Werke also makes cream, 
butter, and cheese. Samples of soymilk have already been 
used by various bakers in Bockenheim.
 This note indicates that in 1913 soybeans had not yet 
been cultivated in Germany. Dairy farmers were said to fear 
competition from soymilk. Thus, no doubt, they tried the 
same thing in Germany that was tried in France, for during 
the same period a factory, “La Caséo-Sojaïne,” installed 
at Vallées near Asnières (Seine), conducted rather original 
publicity in favor of soy products. The soybeans processed 
in the Chinese factory were imported from China and it was 
realized in advance that the soyfoods, made from a plant 
absolutely unknown to the public, would not have its favor.
 In 1910 Vilmorin had in its catalog Early Podolie 
soybeans [from Russia; in today’s Ukraine]; they had black 
seeds. But Early Podolie is still too late for the south of 
France (midi).
 Dr. Le Goff published new medical articles about 
soy and tried cultivating it in the area around Paris. He 
introduced a rather early black-seeded variety (Tokio) that 
matured in this region.
 Messrs. Boulanger and Dausse cultivated this variety 
at Etrechy (Seine-et-Oise, near Paris) in order to prepare 
conserves to be packed in boxes for diabetic diets.
 Finally in 1918 Mr. Rouest, Director of the Experimental 
Farm of Neoculture, receive some soybean samples from 
the United States, via Messrs. Brioux and Semichon. He 
cultivated them, isolated the mutations, created hybrids, 
and tested the new varieties that had already been cultivated 
by Mr. Carles of Carbonnière / Carbonniere in the Tarn. 
Address: Directeur des Fermes Expérimentales de 
Néoculture, Carcassonne (Aude), France.

940. Rouest, Leon. 1921. Le Soja est l’objet en France de 
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nombreux essais, de 1876 à 1881 [The soybean is the object 
of numerous trials in France from 1876 to 1881 (Document 
part)]. In: Leon Rouest. 1921. Le Soja et Son Lait Végétal 
[The Soybean and Its Vegetable Milk]. Carcassone (Aude), 
France: Lucie-Grazaille. 157 p. See p. 17-22. [Fre]
• Summary: After briefl y discussing trials in France from 
1876 to 1878, the author continues (p. 19): In 1880, the 
National Society for Acclimatization distributes soybean 
seeds throughout France. In general the trials are successful 
although the chosen variety was still too late. Here are brief 
summaries of the results from letters sent to the Society 
by those who conducted the trials. (Note: The letters were 
published in full by Paillieux in Oct. 1880, p. 579-96).
 1. Region of Montpellier.–The cultivation of this plant is 
very easy. It is extremely fertile. 2. Region of Haute-Garonne 
(St. Sulpice-sur-Lèze par Noe).–For 900 g of seeds, 24 kg 
or 34 liters 500 were harvested, a yield of 1.748 kg or 24 
hectoliters. Plant resistant to drought. 3. Merville (Haute-
Garonne).–I sowed, cultivated, and harvested soybeans like 
haricot beans. Ratio of production: 100:1. I only tried it as a 
vegetable; I could not make anything of it for it is diffi cult 
to cook. I gave it to the animals; none of them would touch 
it. I conclude: useless plant. 4. Region of Marseille (Society 
of Horticulture).–I obtained some black soybeans; they ripen 
later than the others. The soybean seeds that I distributed 
came up well everywhere. I believe, however, until there is 
proof to the contrary, that those received by the Society from 
China are the most productive.” 5. Region of Alger.–The test 
garden has cultivated soybeans for many years already. It 
thrives quite well here, but its seeds are hard, tough, and it is 
possible that they cannot compete in alimentation with the 
common haricot bean for a long time. 6. Region of Gironde 
(Monségur).–Soybeans are very productive in our country, 
even in greenery. Animals are quite fond of it. As for the 
beans, it is not very good to consume them in a stew.
 The testers from the Midi of France agree to recognize 
the easy adaptation of soybeans. They all criticized its use.
 7. Region of Roanne (Loire).–Having sown 250 g 
of soybeans coming from Vilmorin, I harvested 3 kg, 
perfectly ripe. This plant sprouts vigorously. At the least 
frost they wither. 8. Region of Haute-Savoie (Cornières 
par Annemasse).–Cultivated variety: soybeans from China 
with little yellowish seeds. It came up very well here, bore 
fruit abundantly, and ripened all its seeds. I formerly tried 
beautiful varieties from Japan with large yellowish white 
seeds, green or black. None succeeded. 9. Region of Paris 
(Etampes).–I must say that in Etampes and its suburbs, 
soybeans have not yet been cultivated on a large scale. Up 
until the present this legume has no sales. Many people 
have grown it for their own use. One lone farmer, to my 
knowledge, sowed it this year to sell it. I do not know 
exactly how many ares [100 square meters] he sowed, but he 
cultivated a certain extent.
 As for me, I did 8-10 acres as usual. Germination was 

not good, but the fructifi cation was extraordinary, which 
made my harvest not inferior to those of other years.
 10. Region of Oise (Chevrières).–I grew soybeans in 
1879 and 1880 on 30 ares [3,000 square meters]. Sown June 
15, 1879, sown May 10, 1880. The tester asks: ‘What is the 
best moment to harvest it, given that the beans do not ripen 
here?’
 11. Region of Oise (Boruel).–A few seeds sown in 
May in the kitchen garden. Result: 6 beautiful bunches that 
ripened unequally, that is, 2 bunches were very late.
 12. Region of Aisne (Presles and Thierny by Laon).–
Planted soybeans the same day as the Soisson beans. They 
germinated perfectly and were garnished with many pods, 
but there is not a means to dry and thresh them.
 13. Region of Rhone (Saint-Lager).–Planting May 15–
too late.–What could germinate brought back at least 50:1 in 
a satisfactory manner. Some plants bore up to 250 seeds.
 14. Region of Mayenne (Juvigné).–Growing soybeans 
succeeded perfectly, although sown a bit late.”
 15. Region of Charente (La Chaise par Barbezieux).–
The yield obtained with soybeans was well superior to all 
other harvests. It is excessively diffi cult to cook, that is its 
only fault besides being bitter. It is true that the animals 
welcome it when it is green.
 16. Region of Côte-d’Or (Courtivron).–I am very 
satisfi ed with this plant. It furnishes seeds enormously, but 
do not sow too thickly (2-3 seeds per plant). Prefer light soil 
to strong soil. All that I sowed succeeded perfectly; however 
I live in relatively cold country in the mountains of Côte-
d’Or.
 17. Genlis (Côte-d’Or).–Because of the drought only 
a part came up. I harvested what remained at maturity. The 
harvested beans seemed larger than the ones I sowed. I 
reserve them to be eaten by the sheep during the winter. I 
shall keep some to sow next year.
 18. Region of Loir-et-Cher (Muides par Mer).–I was 
very satisfi ed with the soybeans although they did not come 
up beautifully, but I attribute that to the late planting. They 
should be sown in April, and it was only done in June. As 
for those that came up, they are very beautiful, well-seeded, 
which proves that they adjust well to our climate.
 19. Region of Nièvre (Chatillon-en-Bazois).–Sown May 
12. It developed but too late, is diffi cult to dry. I harvested 57 
kg for every one that I sowed. Continued. Address: Directeur 
des Fermes Expérimentales de Néoculture, Carcassonne 
(Aude), France.

941. Rouest, Leon. 1921. Le Soja est l’objet en France de 
nombreux essais, de 1876 à 1881 [The soybean is the object 
of numerous trials in France from 1876 to 1881 (Continued–
Document part II)]. In: Leon Rouest. 1921. Le Soja et 
Son Lait Végétal [The Soybean and Its Vegetable Milk]. 
Carcassone (Aude), France: Lucie-Grazaille. 157 p. See p. 
17-22. [Fre]
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• Summary: Continued: The results obtained from the 
center of France up to Paris show that the varieties were 
still too late but a few would be able to acclimatize with a 
bit of patience and especially some scientifi c knowledge of 
acclimatization.
 20. Region of Pas-de-Calais (Arras).–I planted 4-5 seeds 
spaced a foot apart in May. That’s too close. The plants were 
so thick that a cent would not have fallen to the ground; [they 
yielded] many beans, however.
 In a fi eld I planted 3 ares [300 square meters] at the end 
of May. At the moment of fl owering, it was a true curiosity 
to see the weeds and the plants intertwined so tightly that it 
would have been materially impossible to run in the harvest 
[amidst the jungle of plants]. I had 150 liters of pods in these 
3 ares. My horses eat the woody soybean stems (bois de 
Soja).
 21. Region of Nord (Mr. Olivier-Lecq, Templeuve).–
Soybeans will ripen in France when sown before May 15. 
The transplanted plants become less strong but yield more 
pods. The test that I did this year is very conclusive. Growing 
soybeans is easy and inexpensive.
 22. Region of Somme (Sautin par Péronne).–Sown late, 
[the soybeans] furnished considerable quantities of little 
pods that I suspend in the silos. I count 1,400 liters on 1.2 
hectares. Because of the late harvest, I had to dry it with 
care.
 23. Region of Meuse (Montgarny).–This plant can be 
advantageously cultivated for it well suits horses and cows 
and, I think, sheep, for a goat was very fond of it. Rainy and 
humid weather impedes maturity.
 24. Switzerland (Donneloye, in Canton Vaud, southwest 
Switzerland).–Sowed 3 kg April 18, irregular germination 
from May 5 to June 1, height at the end of July 40-50 cm. 
The pods are forming well. The plants bear 80 pods [on 
average]. I had to wait a bit for maturity until the end of 
September, which can present some inconveniences in 
bringing in the harvest in good condition in this humid 
season. Sown in very clayey soil, its vegetation is too 
plentiful and it yields less beans.
 The agronomic trials seem abandoned in France from 
this time until 1888, the date of its introduction into America 
in the Southern states. Address: Directeur des Fermes 
Expérimentales de Néoculture, Carcassonne (Aude), France.

942. Rouest, Leon. 1921. Le lait de Soja dans l’allaitment 
et alimentation des animaux [Soymilk in the nursing and 
feeding of animals (Document part)]. In: Leon Rouest. 1921. 
Le Soja et Son Lait Végétal [The Soybean and Its Vegetable 
Milk]. Carcassone (Aude), France: Lucie-Grazaille. 157 p. 
See p. 103-06. [Fre]
• Summary: Soymilk can be used as a milk replacer, 
replacing the natural milk of mother calves, lambs, and pigs.
 The raising and fattening of young bovines: Calves, 
when they are young, whether they are destined for 

reproduction, fattening, or raising, must drink natural 
milk, at least for about their fi rst 15 days. Today everyone 
agrees on the purgative effects of the fi rst milk (colostrum), 
serving to clear out the digestive tract of products which 
have encumbered it (meconium, a dark greenish mass that 
accumulates in the bowel during fetal life and is discharged 
shortly after birth) during its intra-uterine life. It is no big 
sacrifi ce to let the calf drink the natural [mother’s] milk 
during the fi rst week, since this milk cannot be used in the 
human diet, and one would do well to prolong this regimen 
for another week in order to permit the calf to gain strength 
and resistance.
 Any [solid] food, however well prepared, cannot replace 
animal or vegetable milk at a young age. The composition 
of these milks is hard to imitate; the fats and casein are in 
emulsion in a large volume of water; likewise, the minerals 
are in solution.
 How could we proceed after the animal has been 
weaned? The calf should fi rst be given defatted milk, soured, 
lukewarm with a little bran; other livestock raisers dilute 
the defatted milk with dish-water and increase the richness 
of the liquid by the addition of fl our and bran. Fairly often, 
under these conditions, the calf digests this poorly and will 
not benefi t from it as much as desired. This is the reason for 
it. The defatted milk, left on its own, sours and acidifi es, to 
the degree that its environment is warm and humid. Thus 
it yields, through decomposition of lactose or milk sugar, 
lactic acid, which the animals don’t like any more than we 
would like vinegar. In addition, brans and fl ours contain 
ferments [enzymes] and harmful germs that, having arrived 
in the stomach, fi nd an environment favorable to their 
development. Thus they multiply in number such that the 
by-products they generate poison the organism [animal]. The 
young animal often contracts diarrhea and suffers for a long 
time; sometimes it even dies.
 In this situation, when one does not know about 
soymilk, there is only one remedy, and that would be to 
give defatted milk, which is sweet and boiled, enriched with 
starch or meat powder or even fl ours from seeds that are very 
rich in protein (beans, broad beans, peas, or lentils). Here I 
can point out that one can replace these fl ours, which contain 
no more than 24-28% protein, with soya fl our which contains 
45-47%. By virtue of its high protein content, soy fl our can 
be fed at the rate of 150 to 300 gm per day per head as a 
supplementary feed for calves from 1 to 3 months.
 Thus, the feeding of young animals with the plant-based 
(végétal) milk of Soya permits the utilization of defatted 
animal milk for other purposes: human nutrition, extraction 
of the lactose for industry, etc. Since the animal milk, when 
centrifuged, would be a by-product, why not dry it dry it for 
making bread and biscuits, destined for the human diet.
 Page 104: Raising young breeding stock, breeding 
cows, foals, piglets, poultry, etc., with soymilk (lait de 
Soja).–Farmers that raise breeding stock feed these animals 
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pure milk, for as long and in as great a quantity as necessary 
to produce elite animals; all the rest–the vast majority–are 
extremely frugal about the milk they give their young, 
for fear that their investment will not pay off. They resign 
themselves to seeing the calves suffer in their fi rst months, 
with the hope of later correcting, at a lower cost, the 
consequences of the diet with which the calves began their 
miserable existence.
 From now on, plant-based soymilk will reduce the cost 
of a milk diet so drastically that farmers are certain to benefi t 
from no longer restricting its duration.
 Using plant-based milk exclusively, for a longer time: 
this is the fi rst step, the most important step in progressing 
towards the general improvement of our cattle breeds and all 
of our animal breeds.
 The author then gives almost two pages of additional 
details supporting his basic argument. He notes that male 
calves, which are not being raised to be breeders or veal, 
should be killed and sold for their meat at the age of about 5 
weeks; feeding them any longer is not cost effective–unless 
he feeds them defatted milk to which is added meat powder 
(which always gives red meat [unsuitable for veal]) or potato 
starch. The same basic concept can also be used for raising 
young pigs, poultry, other birds, horses, and sheep. Animal 
milk will then be reserved entirely humans, for use as milk, 
butter, cheese, and other dairy products. These products, 
which will be less expensive, could be purchased by people 
with lower incomes, and that will be the progress that will be 
made possible by the soybean.
 A feed can also be prepared from molasses mixed 
with soy casein (caséine de Soja). In Germany such a feed 
is prepared with molasses and defatted milk; the casein 
extracted [from the defatted milk] using an acid and pressure, 
is mixed with [defatted] peanut press-cake, rice bran, crushed 
corn / maize, and palmetto fl our. Molasses is added to the 
mass this obtained. It seems that a milk production facility 
in the center of Berlin, 400-500 quintals of this feed are 
produced each day. Here is a use for soybeans and their 
casein that could render a great service to dairy farms, if 
defatted milk were not used.
 Soymilk could also cause the disappearance of so-called 
milk fl ours with names such as Lactine, Lactifer, Farine 
lactée, and Farine lactique. These products are normally not 
of a lactic nature; they always result from the association of 
nitrogenous fl ours and tertiary fl ours.
 One such “lactic fl our,” which sold for 125 francs 
per 100 kg (before the war), according to Dr. Delacroix, 
professor of plant pathology at the National Agronomic 
Institute, is nothing but very fi nely ground fi eld peas.
 When the farmer cultivates soybeans themselves, 
whether he transforms them into milk or fl our, these dairylike 
products, put on the market by ingenious industrialists, will 
be widely used to the great profi t of agriculture.
 Note: This is the earliest document seen (Aug. 2013) 

that discusses calf milk replacers in detail.
 The next section discusses how soymilk can prevent 
tuberculosis in both animals and humans. Address: Directeur 
des Fermes Expérimentales de Néoculture, Carcassonne 
(Aude), France.

943. Rouest, Leon. 1921. Le soja et son lait végétal: 
Applications agricoles et industrielles [The soybean and its 
vegetable milk: Agricultural and industrial applications]. 
Carcassone (Aude), France: Lucie-Grazaille. 157 p. Illust. 
No index. 25 cm. [42 ref. Fre]
• Summary: Contents: Preface, by Louis Forest. 
Introduction–What is soya? 1. History of the dissemination 
of soya: In 1712 the naturalist Kaempfer introduced soya, 
introduction of soya to France and Europe, soya is cultivated 
in Austria in 1875 by Prof. Haberlandt, soya is the object 
of many trials in France from 1876 to 1881, the study and 
acclimatization of soya becomes widespread, the causes of 
setbacks in the cultivation of soya.
 2. Cultivation of soya: Botanical characteristics of soya, 
the varieties of soya, Chinese varieties and soya in China, 
Japanese varieties and soya in Japan, American varieties 
and soya in America (varieties: Mammoth, Hollybrook, Ito 
San, Guelph, Haberlandt, Medium Yellow, Wilson, Peking, 
Tokio, Mandchu [Manchu], Black Eyebrow, Barchet), soya 
in Europe–France and Italy, seven varieties of soya tested 
in France, soya in the experimental farms for new crops 
(les Fermes Expérimentales de Néoculture; Many varieties 
from the USA were tested, including Manchu, Wilson Five, 
Haberlandt, Tokio, Virginia, Hato [Hahto], Early Medium 
Green), the cultural and geographical appearance of soya, its 
production worldwide, planting soybeans, heat units (degré 
thermique) and the germination of soya, the importance 
of spacing between plants, number of seeds per hectare, 
soya during its vegetative stage, the vegetation of soya 
compared with that of the haricot at high altitudes, rolling 
the seeds and types of crop maintenance, growth of the plant, 
acclimatization, the enemies of soya.
 3. Composition of the soybean plant. 4. Soya forage: 
Green soya forage, soya hay, soya as a plant for soil 
improvement. 5. Harvesting soybean seeds: Maturity of the 
seed, harvesting soya, the food value and composition of 
soya seeds. 6. Soya as an oil plant: Richness in oil, defatted 
soybean cake, imports and exports of soya cake from 1915 to 
1919 (Imports to: Sweden, Canada, Korea, Japan, Formosa. 
Exports from: England, China, Korea), production of soya 
cake from 1915 to 1919 (Denmark, Great Britain and 
Ireland, Netherlands, Sweden, USA, Japan, Formosa, Korea, 
Java and Madura).
 7. Soymilk: Its manufacture (in 1910-1913 Li Yu-ying 
installed a factory named “La Caséo-Sojaïne” at Vallées 
{Asnière-Seine} near Paris. Rouest visited this factory and 
saw them make soymilk, which was fi ltered using a fi lter-
press resembling those used in sugar refi neries), its properties 
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and composition, composition compared to other types of 
milk, powdered soymilk, soymilk in the nursing and feeding 
of animals, soymilk related to tuberculosis in animals and 
in humans, soymilk would allow the milk and butter from 
animals to be reserved exclusively for human foods and 
could be used for raising many piglets, manufacture of non-
dairy milk in Canada (a factory is now under construction). 
8. Soya in Industry: Soymilk and soy casein, Sojalithe (like 
Galalithe).
 9. Soya in human nutrition: Soy fl our and its 
applications (incl. Li Yu-ying’s usine de la Caséo-Sojaïne, 
and bread made of soya and wheat), soya compared to dry 
legumes (such as lentils, haricots, peas, beans), soya used as 
a legume (whole soybeans), the food value of soy sprouts, 
preserves and confections made from soya, soya chocolate 
and coffee, the amount of nutrients produced by soya and 
other crops from a unit of land, a meal of soya served in 
France (prepared and served some years ago by Li Yu-ying’s 
soyfoods plant La Caséo-Sojaïne for the major print media, 
the medical press, the National Society for Acclimatization, 
etc.; it consisted of 2 soups {one with ‘soya meat’ and one 
with soymilk}, 2 entrees {an omelet with smoked soya ham, 
and fritters stuffed with soy meat}, soy [actually mung bean, 
lüdou] sprouts in a salad and sauteed, 3 desserts {soya cake, 
biscuits, and confection}, and soy coffee; a recipe for each is 
given; soya meat is smoked tofu).
 10. Use of soya in East Asia: Tofu (fromage végétal), 
soy-based condiments (such as natto {Ping ming Natto and 
Tokio-Natto}, miso, Chinese miso or tao-tjiung [doujiang], 
and shoyu {Soyou or Schozou}), making soy sauce in 
Kwantung, China (from Groff).
 11. The opinions of several authors concerning 
soya (from the French medical and hygienic press): 
Introduction–E. Maurel. Soya and soy bread in diabetic 
diets–Dr. Dujardin-Beaumetz, Dr. Bloch, Dr. J. Le Goff, L. 
Beille, M. Gautier. Soya used as a bean–M. Gautier. Soy 
sauce used in place of meat extracts. The state of cheese. The 
popularization of soya in Europe–A. Paillieux.
 Conclusions: The infl uence of cultural technology 
on variation. Appendix: Advice to experimenters on the 
acclimatization of soya in France. Other methods of 
obtaining early-maturing soybeans.
 The author concludes (p. 140): We must make every 
effort to acclimatize soya in France. We must develop the 
will and learn from past mistakes. Most soybean varieties 
now available in France are too late. We must get varieties 
from Manchuria, whose climate is similar to that of 
southeastern France, and from the northeastern USA. It is 
urgent that, in the near future, we start a Soybean Experiment 
Station to take responsibility for this work. The setbacks 
since 1830 can be overcome by present science and genetics. 
The fi rst step is to introduce better varieties.
 On the last page is a full-page advertisement for various 
seeds sold by Mr. Rouest, including 30 varieties of soybeans 

(Soja hispida); the names of the individual varieties are not 
given.
 Illustrations show: (1) A soy bean plant with many pods 
(title page). (2) Flowers and pods of the soy bean plant (p. 
29). (3) Soy pods and beans (p. 30). (4) A soy bean plant 
drawn by a Chinese artist (p. 32, from Li Yu-ying). (5) 
Pods of the Hato [Hahto] variety of soy bean (p. 51). (6) 
Germinating soy bean seeds (p. 54, from Li Yu-ying). (7) 
Soy bean roots with nodules (from a photo by Dr. Le Goff; p. 
73). (8) Soy bean pods, opened to show 3 beans in each (p. 
82).
 Tables show: (1) Production of soybeans by color 
in China in 1916 and 1917 (p. 35, in quintals, from the 
International Yearbook of Rome, Vol. 1, 1919): In 1917: 
Yellow 4,069,822. Other 953,012. Green 181,190. White 
71,234. Black 40,066. Total: 5,315,324.
 (2) Percentage composition of various oilseed cakes (p. 
95, from Kellner). (3) Imports and exports of soybean cake, 
by country, from 1915 to 1919 (in quintals, p. 96). Imports 
are given for Sweden, Canada, Korea (from 1916), Japan, 
and Formosa [Taiwan]. Exports are given for England (6 
quintals in 1915), China (including Manchuria, by far the 
biggest exporter, from 1916), and Korea (from 1916).
 (4) Production of soybean cakes, by country, from 
1915 to 1919 (p. 97, in quintals, based on statistics from 
the International Bureau of Agriculture, Rome, 1919). In 
descending order of production in 1915 (in quintals): Japan 
5,439,337. Korea 3,209,238. Great Britain and Ireland: 
1,513,059. Denmark 921,782. Java and Madura 503,025. 
Note that China is not listed. Netherlands 144,523. Formosa 
[Taiwan] 62,131. Sweden 1,733. USA 0, but 501,822 in 
1916.
 Note 1. When Alsace was occupied by the Germans 
during World War I, the Rouest family moved from Alsace to 
Paris. Mr. Rouest brought soybeans from Africa and adapted 
them to France. He paid for the publication of this book.
 Note 2. On the title page of this particular book is 
the signature “L. Rouest” following the inscription “A M. 
Meuninier, Hommages de l’auteur.” Address: Directeur des 
Fermes Expérimentales de Néoculture, Carcassonne (Aude), 
France.

944. Rouest, Leon. 1921. Le soja et son lait végétal: 
Applications agricoles et industrielles [The soybean and its 
vegetable milk. Agricultural and industrial applications]. 
Carcassone (Aude), France: Lucie-Grazaille. 157 p. Illust. 
No index. 25 cm. [42 ref. Fre]
• Summary: This is a summary of interesting points 
throughout this book. The main early use of soy in Europe 
was more therapeutic than nutritional (p. 3); it was used 
mainly in diabetic diets.
 Nothing remains of the early trials conducted 20 years 
ago in France and Austria. The reasons for the crop’s failure 
were lack of understanding of the laws of acclimatization 
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and genetics, and the fact that soya (soja) was introduced as 
a new food legume, when actually it can only be utilized as 
a forage plant and industrially (for oil, cakes, and casein). 
Later, when the plant has been adapted, when it is understood 
that soya is not being propagated to competed with other 
dry legumes, that it is not being cultivated to extract from 
the seeds a vegetable milk for people, but simply as a forage 
plant–and the most remarkable one that exists (p. 3).
 The English are trying to acclimatize soya to their 
colonies, especially those in southern Africa. In 1908 some 
200,000 tonnes (metric tons) of soybeans were exported 
from China [including Manchuria] to Europe, followed 
by 500,000 tonnes in 1909. One can extract from soybean 
seeds a vegetable milk (lait végétal) which has the same 
value as animal milk for use in raising young animals. Its 
seeds and forage are also fi ne for raising farm animals and 
for industrial products. The author thanks all those who 
have helped him to acclimatize the soybean to France and to 
create new varieties of soya in France (p. 4).
 Introduction of the soybean to France and to Europe (p. 
6-7): A good but brief review of the literature on this subject. 
In 1739 Buffon was made director of the Jardin des Plants 
in Paris. Shortly thereafter, Christian missionaries in China 
sent him specimens of seeds and plants. The soybean must 
have been among them. The soybean has very probably been 
cultivated at the Museum since 1779, certainly in 1779 and 
later from 1834 to 1880. In 1855 Baron de Montigny was 
charged by the Society for Acclimatization to distribute fi ve 
varieties of soya sent from China by Mr. Montigny; these 
were from northern China. The plants fi rst bore seeds in 
France in 1854; their acclimatization is assured. In 1857 Mr. 
Lachaume transmitted to the Society for Acclimatization 
details of the success he obtained at Vitry-sur-Seine with 
soy culture. The seeds were planted in 1856. In 1858 a 
report to the Society for Acclimatization indicated that the 
acclimatization of the soybean was complete. In 1859 Mr. 
de Vilmorin reported on cultural trials sent from China by 
Mr. Perny. The varieties matured too late. The same year Dr. 
Turrel harvested soybeans at Toulon. In 1862 the Society 
for Acclimatization received seeds from Mr. Guillemin; 
the yellow soybean was said to be used for making tofu. 
Following the events of 1870, the cultivation of the soybean 
in France was apparently discontinued. Note 1. The brief 
war of 1870 between France and Bismark’s Germany ended 
in France’s defeat and the ceding to Germany of Alsace-
Lorraine.
 In the long section on Prof. Haberlandt’s work with 
soya, starting with his cultivation of it there in 1875, is 
a quotation from him: “I don’t know, in this history of 
cultivation, any example of a plant which has, in so few 
years and to such a high degree, excited such general 
interest” (p. 8).
 From 1876 to 1881, the soybean was the object of 
numerous trials in France by the Society of Horticulture 

at Etampes (Seine-et-Oise). During this same period, one 
Dr. H. failed with varieties sent from Japan but succeeded 
in cultivating a yellow soybean sent from China, and used 
the latter to make his own tofu (fromage végétal) for use at 
home. In 1880 Messrs. Vilmorin-Andrieux introduced in 
their catalog a species cultivated in Austria-Hungary (p. 17-
18).
 In 1878, Japan, China, and the Indies (les Indes) 
presented all the varieties of Soya at the Universal 
Exposition, and their seeds fi lled more than 20 boxes. In 
1880 the National Society for Acclimatization was able 
to distribute soy in France and tests were conducted in 24 
regions; they were largely successful, especially in central 
and southern France (p. 19-22).
 Tests were then abandoned from this time until about 
1888, when the soybean started to grow in the southern states 
of the USA. That same year Messrs. Lecerf and Dujardin-
Beaumetz fi rst had the idea of using soy bread in diabetic 
diets (p. 22).
 Causes of setbacks in soybean culture (p. 24-27): First, 
the varieties used matured too late and were not acclimatized 
in a progressive manner. We must choose varieties from 
northern China and adapt them to the south of France (le 
Midi) [which is on the same latitude as Toronto, central 
Wisconsin, or southern Minnesota]. From these, we must 
develop hybrids, and gradually move them northward.
 The soybean has been ostracized in France. Major 
commercial, fi nancial, and social interests have viewed 
with terror the production of an inexpensive food and have 
retreated into the egotistical “Malthusian agriculture.” This is 
the truth! (p. 26).
 Soy cheese is even feared by the cheese industry in 
France. They ask if they should abandon their excellent 
cheeses in order to adopt a vegetal cheese (fromage végétal).
 A long quotation from the Chinese Imperial 
Encyclopedia of Agriculture (p. 34) gives the various colors 
of soybeans, including black, white, grey, and even some 
speckled / mottled with blue. The black ones can be used 
for medicine. And they are used as an ingredient in the 
condiment called fermented black soybeans (Chi [douchi]), 
made of soybeans, ginger, and salt.
 In 1910-1913 a factory named “La Caséo-Sojaïne” was 
installed near Paris. I (Rouest) visited this factory in which 
were installed all the modern conveniences (tout le confort 
moderne), and presented the best guarantees of hygiene. The 
milk was fi ltered using a fi lter press similar to those used in 
sugar factories (p. 99).
 Note 2. Rouest has borrowed a great deal of material 
from earlier publications by Li Yu-ying, usually without 
acknowledgment and often arriving at very different 
conclusions, especially on the question of using soya to make 
human foods (Li) vs. foods and milk for animals (Rouest).
 Rouest strongly recommends the use of soymilk to 
feed young domesticated animals. For us, soy will not 
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replace green beans, milk or cheese. During World War 
I, the Germans were actively involved with the study of 
soymilk. A translation of an article from the Schweizerische 
Milchzeitung (Nov. 1918) tells how to make soymilk 
and tofu (p. 102). By using soymilk, there is no fear of 
transmitting tuberculosis. Address: Directeur des Fermes 
Expérimentales de Néoculture, Carcassonne (Aude), France.

945. Rouest, Leon. 1921. Le soja et son lait végétal: 
Applications agricoles et industrielles. Preface [The 
soybean and its vegetable milk. Agricultural and industrial 
applications. Preface (Document part)]. Carcassone (Aude), 
France: Lucie-Grazaille. 157 p. See p. i-iv. [42 ref. Fre]
• Summary: Preface, by Louis Forest (p. i-iv): I have written 
many prefaces, but if my name is better known than that 
of Léon Rouest, I can only justify this injustice as it gives 
me the opportunity to forcefully affi rm that the author of 
this book is one of these exceptional human beings whose 
obstinacy in the improvement of society, his love of nature. 
his patient intelligence, and the work of the plowing of ideas 
is an honor to any country.
 Everything would go better in the world if we could 
recognize, before their death, the researchers who are the 
true agents of progress... I have nothing to sell. I just want to 
acknowledge (Mr. Rouest’s) marvelous work as a scientifi c 
laborer, his courage to fi ght against winds and tides, or 
mostly against fl at stillness and indifference, and for his 
beautiful creative imagination, which is that of an intellectual 
peasant.
 A paragraph (p. i-ii) extols the virtues of locally grown 
food.
 Mr. Rouest jumped on the concept that he himself had 
already applied for a long time. Indefatigable experimenter, 
knowing better than anyone else the lavish resources that 
nature bestows to those who, instead of imposing on it their 
little habits, consent to study its laws, Mr. Rouest dared to 
search for a way... among such overwhelming obstacles... 
I do not want to say it... there has not been in the trenches 
a more heroic obstinacy than the one of the researcher, 
fi ghting to no end, insensitive to being discouraged, working, 
working, working, when every morning new obstacles would 
rise up to keep him from working.
 Mr. M.L. Rouest has a nice curriculum vitae. Born 
in 1872 to a peasant family who emigrated from Alsace 
in order not to become Germans, he was placed as an 
apprentice in Paris with a printer. He longed for the land. 
He left his apprenticeship to take classes at the Museum 
of Natural History in Paris with... Later he was admitted 
with a scholarship to the School for Practical Agriculture 
at Chesnoy (Loiret). He had found his calling. Without a 
personal fortune, unable to plow on a large scale for his own 
account as he would have liked, he took on several posts of 
cultivation supervisor in France. In 1903, he left for Algeria 
where he was busy in several phosphate mines and then 

became manager of large country estates. After a stay in 
Morocco, he returned to France a few months before the war.
 It is in Africa that he started his fi rst research on 
the acclimation and the cultivation of soya and the hoed 
cultivation of wheat.
 Nominated as a professor of Agriculture, in charge of 
the practical trials at the School of Saintes, he came up with 
the concept to open in France regional experimental farms. 
Technical hands, trained to modern ideas were needed.
 In the fi rst experimental farm that he opened in the 
Audes, he was able to raise the cereal output by two or three 
fold. While pursuing this work, he acclimated new forages 
(cow-pea fodder, Sudan Sorghums), selected new cereal 
varieties for the southern part of France, introduced a new 
way of growing corn, discovered a new way of regenerating 
the potato through a greening process... and, fi nally, came 
back to his old idea of the acclimation and the cultivation of 
soya.
 All these trials were documented, noted, described by 
him. Unfortunately, editors, ignorant of Mr. Rouest, are not 
tempted by research that is too creative for them. But Mr. 
Rouest is an apostle. He used his last savings to publish the 
book that I here present to you. It is an admirable example of 
courage and agricultural faith!
 Today Mr. Rouest brings us the fi rst grand opus written 
in France of the French soya. Truthfully, we are not talking 
about the Chinese or the Japanese Soya. We are talking 
about a plant that acclimated itself to France, got used to 
the land and likes it here more and more. It is always the 
same problem we are facing. The problem is immense and 
national: how to extract from the earth the maximum of 
bounty with the least possible effort. Soya is one of the 
solutions.
 This plant got a bad start. Too may hopes had been 
placed on its shoulders. Hopes particularly poorly and 
wrongly seated. Well, that is the eternal story. We also had a 
bad start with wheat. It was long ignored, went through many 
false starts before fi nally becoming our bread factory... same 
thing with the potato...
 When under the strain of penury, Parmentier tried to 
have humans consume what previously had been given 
to animals [the potato], he was doing in reverse the effort 
undertaken by Mr. M.L. Rouest, when he tries to make 
people understand that soya that had started to be considered 
exclusively as a food for humans, would be of great benefi t 
to animals...
 And thus history is always beginning over non stop. 
The only advantage that we have over our parents is that 
we can make it walk faster. With a little good will and some 
intelligence, we will not need three centuries to make of soya 
the tool for prosperity that became of the potato.
 As for me, all I know about soya is what Mr. Rouest 
reports to us. But what I learned that way enables me to say 
that it would be absurd not to attempt on a wide and large 
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scale the cultivation of a plant that holds so much hope for 
prosperity. May the principle of our action be that of true 
progress contained in the formula: “Let us give it a try!”
 I now will let Mr. Rouest speak. I have done my best, on 
my terrain, to lay the seed. I hope that it will sprout, so that 
others may harvest the seed and in their turn, in their time, 
they too will propagate it. Address: Directeur des Fermes 
Expérimentales de Néoculture, Carcassonne (Aude), France.

946. Maurette, F. 1922. L’agriculture en Mandchourie [The 
agriculture of Manchuria (Abstract)]. Annales de Géographie 
31(169):88-90. Jan. 15. [Fre]
• Summary: A French-language summary of the following 
English-language article: Furusawa, J. 1922. “Manchurian 
industry is based on beans: Milling for oil and cake is being 
improved and allied enterprises established.” Trans-Pacifi c 
6:79-83. April.

947. Chevalier, Aug. 1922. Rouest (L.)–Le soja et son lait 
végétal, applications agricoles et industrielles [Review of 
Rouest’s book The Soybean and its Vegetable Milk]. Revue 
de Botanique Appliquee & d’Agriculture Coloniale 2(5):34-
37. Jan. 30. [1 ref. Fre]
• Summary: Mr. Rouest (of Luxey, Landes) is director of 
the experimental farms in the southeast of France. He has 
collected many documents concerning the soybean published 
in France, the USA, Austria, etc. His book constitutes a 
very complete study of soya, especially of its culture and 
utilization.
 Mr. Rouest has conducted soybean trials at the 
experimental form of Barthes, at Villardonnel (Aude), in the 
southeast of France, since 1918, starting with varieties from 
America obtained via Messrs. Brioux and Semichon. He 
has also tested the new varieties cultivated by Mr. Carles, of 
Carbonnières, in the Tarn.
 Sojalithe, made from soymilk, can replace celluloid. 
The reviewer concludes: “There is no reason that this crop, 
whose cultivation has recently expanded so greatly in North 
America, could not also be increasingly widely cultivated in 
France and her colonies.”

948. Crepin, Pierre. 1922. Extraits des procés-verbaux 
des séances de la société. Séance générale du 7 Nov. 1921 
[Excerpts of verbal proceedings from meetings of the society. 
General meeting of 7 Nov. 1921]. Bulletin de la Société 
d’Acclimatation 69(1):23-30. Jan. See p. 29. [Fre]
• Summary: Prof. Bois, vice-president of the Society, is 
presiding at this meeting; The president (Edmond Perrier) 
presents a study of the soybean (le Soja) by Mr. Rouest. A 
bibliographic note on this subject will appear in the Bulletin. 
This work by our colleague is an excellent exposition of 
everything that has been done up until this time concerning 
soybean cultivation. Address: Assistant secretary of the 
meetings, France.

949. Crepin, Pierre. 1922. Séance générale du 5 Décembre 
1921 [General meeting of 5 Dec. 1921]. Bulletin de la 
Société d’Acclimatation 69(1):40-45. Jan. See p. 44. [Fre]
• Summary: The section titled “Botanical” (p. 44) states: “In 
order to pursue cultural trials of the soybean (du Soja), seeds 
of diverse varieties have been ordered from Indo-China. The 
Resident superior, Mr. Garnier, Director of the Economic 
Agency of Paris, had eleven samples delivered to us from 
Tonkin, Cochin-China, Cambodia, and the territory of 
Kwang-cho-wan (French: Kouang-Tchéou-Wan).
 Note 1. This was a French leased territory on the 
southwest coast of Guangdong province, in southeast 
China, on Zhanjiang Gang (Kwangchowan Bay), about 
270 miles (435 km) west of Hong Kong. The territory (325 
square miles; 842 square km) consisted of a narrow coastal 
area, two large islands, and many small ones, and adjacent 
waters acquired by France in 1898 by lease for 99 years; it 
was attached to French Indochina but during World War II 
was held by Japanese. In 1945 it was returned to China by 
France.
 “These samples will be distributed among the same 
colleagues [members] who received the seven varieties of 
soybeans from America, kindly sent in early 1921, by the 
Bureau of Plant Industry, from Washington, DC. A report 
of the results of the cultivation of these soybeans will be 
published.”
 Note 2. Prof. Bois, vice-president of the Society, 
presided at the meeting. Address: Assistant to the Secretary 
of the Meetings, France.

950. Thornett & Fehr. 1922. Review of the oil & fat markets 
for 1920 & 1921. Baltic House, Leadenhall St., London 
E.C. 3, England. 96 p. See p. 91-93. Similar reports were 
published in 1921, 1922, and 1923.
• Summary: Tables show: Average monthly price of soya 
bean oil in Hull, UK (per ton, 1911-1921). Exports of soya 
bean oil from the United Kingdom (in tons, 1913-1921). 
Imports of soya bean oil into the United Kingdom (in tons, 
1913-1921). Monthly imports of soya beans into the United 
Kingdom (in tons, 1913-1921). Imports and exports of 
sesame oil, groundnut oil, soya bean oil, and maize oil into 
and from France (in tons, 1916-1921). Imports of sesame 
seed into France from Turkey, British Indies, and other 
countries (in tons, 1911-1921). Imports of soya bean oil into 
the United States (in tons, 1915-1921). Address: London, 
England.

951. Yamamoto, Yoshitaro; Mizusawa, Isoma. 1922. Procédé 
de préparation d’huile de fèves [Process for preparation 
of oil from beans]. French Patent 533,107. Feb. 22. 2 p. 
Application fi led 30 March 1921. [Fre]
• Summary: Describes how to prepare an odorless and 
colorless oil and fl our from soya beans (fèves de soja) by 
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treating them with a dilute solution of organic acid.
 For details in English see their 1922 U.S. Patent No. 
1,433,168. Address: Japan.

952. Prudhomme, Em. 1922. Valeur alimentaire de quelques 
légumineuses cultivées en Indochine [Alimentary value of 
some legumes cultivated in Indochina]. Agronomie Coloniale 
(L’) 6(50):33-41. Feb. (Institut National d’Agronomie 
Coloniale). [Fre]
• Summary: A full-page table (p. 35) gives the chemical 
composition of seven lots of leguminous seeds grown in 
Indochina. Two of these lots are soybeans (Soja, Dau-
nanh–Soja hispida). For each is given: The weight of 
1,000 seeds: 126.17 to 136.05 gm. Average dimensions of 
the seed (length, width, height) in millimeters. Percentage 
composition of water (10.34 to 11.52%), ash (4.74 to 4.80%), 
oils and fats (17.04-17.16%), protein (40.80 to 41.70%), 
saccharifi able material (12.00 to 13.08%), crude cellulose 
(7.86% to 8.45%), and matieres non doses (5.06 to 5.4%). 
These analyses were conducted in the National Institute of 
Colonial Agronomy by Paul Ammann and L. Rigotard.
 Each of these seven legumes is then discussed 
separately. The section titled “Soja” (p. 39) states: “Soya 
is well known in Europe, but it is necessary to repeat here 
that this seed is remarkable in its richness in nitrogenous 
materials (protein) and in its value as an oil-producing seed. 
By reason of its composition, this legume would seem to 
be called on to play an important role in the feeding of both 
humans and animals.
 “Its protein content is more than three times greater than 
that of oats, wheat, or sorghum, twice that of linseed, and 
four times that of corn, barley, or rye; it is about the same as 
decorticated cottonseed cake.
 “In order to give a better account of the role that these 
six different legumes might play in human nourishment, 
I had the opportunity to conduct some trials in 1917 at 
the hospital of the colonial garden (Jardin colonial) at the 
request of M. Rhinehart, Inspector general of the colonies, 
and Director of the Service for the utilization of colonial 
products for the national defense. These trials resulted in 
a number of observations which it would seem useful to 
repeat here. Based on their fl avor and ease of cooking, these 
legumes can be grouped into three categories, as follows:” 
Phaseolus radiatus is rated the best, whereas soya is rated 
the lowest, because it takes too long to cook–even though its 
fl avor was found to be agreeable (p. 40-41).

Phaseolus radiatus is mentioned on p. 37-38, 40-
41. Address: Ingénieur Agronome, Directeur de l’Institut 
National d’Agronomie Coloniale (Director of the National 
Institute of Colonial Agronomy).

953. Chevalier, Aug. 1922. La production du soja en 
Mandchourie [The production of soya in Manchuria]. Revue 
de Botanique Appliquee & d’Agriculture Coloniale 2(7):113-

15. March 31. [2 ref. Fre]
• Summary: A summary of an article by M.F. Maurette in 
Annales de Géographie, no. 169 (15 Jan. 1922).
 Note: In 1923 this journal was the monthly organ of 
scientifi c agriculture for France and its colonies, published 
in Paris (Au Muséum, 57 rue Cuvier) by the Laboratoire 
d’Agronomie coloniale, whose director is Aug. Chevalier.

954. Dupuis, R. 1922. Caséine animale, caséine végétale 
[Animal casein, vegetable casein]. Annales de Gembloux 
28:149-56. May. [Fre]
• Summary: After discussing the properties of casein from 
cow’s milk, the author notes that the demand for casein 
for industrial uses is growing rapidly, and threatens to 
outstrip the supply. But it has long been known that there 
is an alternative–vegetable casein, especially that extracted 
from the soybean. The author then reviews the literature on 
soybeans, soybean casein, and its production, drawing on 
authors such as Beltzer, Osborne & Clapp, etc. In France, soy 
casein can be extracted from soybean cakes (produced at oil 
mills), sheets of casein imported from the Orient, or directly 
from soybean seeds. The latter is the most economical.
 Note: The Institut agronomique de Gembloux was 
founded in Belgium on 1 Nov. 1860. Its fi rst course began on 
8 Jan. 1861. Address: Ingénieur (A. I. Gx.) [Belgium].

955. Gardner, Henry. 1922. Spécifi cations des huiles de 
soja et de perilla [Specifi cations of soy oil and perilla oil 
(Abstract)]. Matieres Grasses (Les) (Paris) 14(170):6149. 
June 15. [Fre]
• Summary: A French-language summary of the following 
English-language article: Gardner, Henry A. 1921. 
Communication regarding proposed specifi cation for soya 
bean oil and perilla oil. Paint Manufacturers’ Association of 
the U.S., Educational Bureau, Scientifi c Section, Circular 
No. 137. p. 73-74. Nov. Address: [Paint Manufacturers’ 
Association of the U.S., Educational Bureau, Scientifi c 
Section, Philadelphia, Pennsylvania].

956. Regis, Emile. 1922. La production coloniale: Les corps 
gras [Colonial production: Oil-bearing materials]. Journal 
Commercial et Maritime de la Société pour la Defense du 
Commerce et de l’Industrie (Marseilles) No. 2754. June 26. 
p. 1-2. [Fre]
• Summary: The comparison of various fi gures presented 
by the statistics show a general decrease in the export of 
oil-bearing materials worldwide. We also want to note the 
expansion of the market for soybeans (des soyas). Soybean 
seeds (Les graines de soya), the export of which in 1918 
was 534,800 tonnes (metric tons), reached a million tonnes 
in 1919, a fi gure greatly surpassed since that time. Exports 
of soy oil (des huiles de soya) have followed the same 
trajectory, rising from 44,800 tonnes in 1918 to 170,000 
tonnes in 1919. It is troublesome to confi rm that the French 
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industry is a complete stranger to this market, due entirely to 
a customs duty of 2.5 francs, which is slapped on the seeds 
when they enter France.
 However, there would be a very large general interest 
if the French industry could take part, as England does, in 
the development of the soybean market. Indeed, the French 
oil industry has, in the course of these last years, increased 
the number of its presses in a very considerable manner. On 
the other hand, the foreign market is closing its doors, more 
and more, to our oils. And one must also consider that the oil 
industry will be called upon, perhaps sooner than we think, 
to modernize its oil presses in Marseilles. But it risks fi nding 
itself with equipment whose output (débit) is out of balance 
with the market’s demand.
 Thus, a partial but effective remedy to this problem 
would be the possibility of the French oil industry interesting 
itself in soybean seeds which, yielding only 15 to 17% oil, 
would nourish the factories without encumbering the market 
for oils.
 On the other hand, agriculture would surely receive in 
a favorable fashion an oilseed which would give a yield of 
about 73% of an excellent cake.
 Without going into detail concerning the principal 
considerations which dispose of the examination of the 
general edible oil market, we can now pass on to the second 
part: What is the part taken by the French colonies in the 
exportation of oilseeds and oils? Let’s look at the statistics. 
Address: France.

957. Guillaumin, A. 1922. Les variétés de soya d’Extrème-
Orient: Origine probable du soya [The varieties of soybeans 
in East Asia: The probable origin of the soybean]. Revue de 
Botanique Appliquee & d’Agriculture Coloniale 2(10):254-
58. June 30. [10 ref. Fre]
• Summary: “The soybean (Le Soya; Glycine Soja Sieb. et 
Zucc., Dolichos Soja L, Soja hispida Moench, S. angustifolio 
Miq.) has been cultivated in the Far East since antiquity. 
Shen-Nung (le Shénon), written up by Houandi in about 
3,000 to 3,500 years before Jesus-Christ, already mentioned 
the soybean. Since then, its culture has expanded to 
Indochina, India, Malaysia, Europe, America, and Africa.
 “Long ago, in Austria and in France, varieties such 
as Soja d’Etampes, were selected for their high yield. In 
America, efforts have long been made to obtain, for the 
diverse climates, both forage varieties and seed varieties. 
And the U.S. Department of Agriculture has assembled in 
its test fi elds more than 500 varieties, of which about 20 are 
currently in commerce. Among the forage varieties are (Ball 
1907): Early Brown, Black Eye Brown, Peking, Wilson Five, 
Virginia, Barchet, Biloxi, Laredo, Atoo San [sic, Ito San?], 
Tarheel Black, and Wisconsin Early Black. Among those 
grown for their seeds are: Ito San, Manchu, Elton, Medium 
Yellow, Mikado, Hollybrook, Haberlandt, Mammoth, Tokyo, 
Guelph, Austin, Easy Cook, Morse, Hahto, Early Medium 

Green, Mandarin, and Chiquita.
 Note 1. This is the earliest document seen (Aug. 
2013) that mentions the soybean variety Black Eye Brown. 
However, it does not appear in Ball (1907) as stated, nor 
does any name even vaguely resembling it appear. The Black 
Eye Brown variety is mentioned in only 3 known documents, 
all published in France in 1922.
 “Note that the forage varieties all have black- or dark-
colored seeds, whereas the seed varieties have yellow or 
greenish seeds.
 “In Turkestan it seems that the only varieties are ovoid 
(5.7 x 3.7 mm), brilliant yellow, with brown hilum and 
traversed longitudinally by a bright line.” Note 2. Turkistan 
or Turkestan is an historical region of Central Asia, usually 
thought to comprise Turkmenistan, Uzbekistan, Kyrgyzstan, 
Tajikistan, southern Kazakhstan, western China, and 
northeast Afghanistan.
 Note 3. This is the earliest document seen (April 2008) 
concerning soybeans in Turkestan, or the cultivation of 
soybeans in Turkestan (not including Chinese Turkestan). 
This document contains the earliest date seen for soybeans 
in Turkestan, or the cultivation of soybeans in Turkestan (not 
including Chinese Turkestan) (1922). The source of these 
soybeans is unknown. Unfortunately, it is not clear in which 
part of Turkestan the soybeans were grown.
 “In India, soybeans are cultivated in the United 
Provinces and at the foot of the Hamalayas from Kashmir 
to Darjeeling.” David Hooper (1912) distinguished fi ve 
different soybean races in India.
 “In Cambodia, the only known variety is ovoid (6.3 x 
4.2 cm), dull yellow, brown hilum, with a long, clear white 
line, known as Sandek sieng in Cambodian and dau nanh 
in Annamite. It is cultivated along the steep banks of the 
Mekong River.
 “In Cochin China, the soybean is cultivated only on the 
red soils of the provinces of Chau-doc, Baria, and Bien-Hoa; 
in the western provinces, cultivation is insignifi cant and the 
seeds come from Cambodia. It seems that there is only one 
variety, closely related to that of Cambodia, called dau nanh 
or dau-xa, but it is not well established / widely grown, for it 
bears black or brown seeds.
 “In the province of Baria one can obtain two harvests in 
a wet year–one in September, the other in December-January. 
In the province of Bien-Hoa, there is only harvest.
 “In Annam, there is one variety similar to that cultivated 
in the lower parts of the provinces of Bin-dinh, Thua-hien, 
Dong-hoï, and Tanh-hoa.
 In Tonkin, the soybean is known as dau tuong; in 
the [Mekong] delta, one can distinguish a small, ovoid 
variety (5.1 x 3 mm), with a yellow seed coat and a hilum 
surrounded by a brownish black aura that sometimes 
overfl ows the sides. In the region of Lang-son, on the 
plateaus 100-500 meters in height, it is replaced by a larger 
variety, ovoid (7.1 x 5 mm), dull yellow, and a hilum that is 
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uncolored [pale] or brownish; one variety is also cultivated at 
Lao-kay.
 “In Laos, the soybean is known as Mok toua kon and 
Ta tone, according to Dr. Spire, but precise information is 
lacking.
 In the territory of Kwang-cho-wan (French: Kouang-
tchéou-wan, in southeast China) the soybean is cultivated 
in the region of Taï ping, at an altitude of 30 meters. It is 
planted in the spring and harvested in the summer. One can 
distinguish two varieties here. One is very elongated (8 
mm x 4.6 mm), dull yellow with a very clear brown hilum, 
called Wong tao or Wong tao tsaï in Cantonese. The other 
is small, fl at (6.4 mm x 3.7 mm), dull black, with a large 
hilum, called Hat tao in Cantonese; it is absolutely the same 
as the variety Nigra cultivated at the botanical gardens of 
Cluz (Romania), and in Trieste (Italy), but different from that 
which is cultivated under this name at the botanical gardens 
of Cracow / Krakow (French: Cracovie) (Poland), Tabor 
(Czechoslovakia), and Delft (Netherlands), which is fatter, 
more round (7 mm x 4.8 mm) and of a velvety black color.
 Note 4. This is the earliest document seen (Feb. 2005) 
concerning the cultivation of soybeans in Czechoslovakia 
(which became a country in 1918). This document contains 
the earliest date seen for the cultivation of soybeans in 
Czechoslovakia (June 1922). The source of these soybeans is 
unknown.
 “In China, in Szechwan, only the yellow and green 
varieties are known. In the region of Shanghai, R.P. Courtois, 
of the Museum of Zi-ka-wei, has assembled an important 
collection of soybean varieties. Descriptions are given of 
varieties with the following colors and names: (1) Yellow: 
Ta hoang téou (large, yellow, almost round), Kiu hoang 
téou (ovoid, brilliant yellow). (2) Green: Tsing pi téou 
(roundish, 7.1 x 5.5 mm, clear green with clear hilum). (3) 
Brown: Large, ovoid (9.1 x 6.4 mm), reddish brown, with 
a slightly clearer hilum; no name given. (4) Black: Many 
varieties. (4A) Large ovoid seeds (9 x 4.3 mm), with large 
hilum; indigenous name unknown; (4B) A little smaller and 
bulging (8.3 x 5.4 mm), with ornate hilum and a longitudinal 
white line, named Ta hé téou; (4C) Ovoid (8.1 x 4.7 mm) 
with a wide hilum traversed by a white line, called Hé téou; 
(4D) Small (6.7 x 3.1 mm) and brownish black named Siao 
hé téou; (4E) And fi nally a very small, fl at (6 x 2.7 mm), 
brownish black named Ni téou. By their shape, form, and 
color, the seeds of these last appear very similar to the 
American variety Laredo.”
 “In Europe, soya has its apostles, but it will never 
amount to anything more here than a small-time vegetable. 
Despite the Caséosojaïne at Vallées near Paris, France (Li 
Yu-ying, 1911) and the Soyama Werke at Bockenheim, 
Germany (1914), the milk, cream, butter, and cheese [tofu] 
made from soya will never be more than ersatz. The “soy 
bread” is only good for diabetics and the “soy ham” (jambon 
de Soja) in nothing but a weak imitation of pork. Soybeans 

themselves are indigestible and require a very long time 
to cook–even the yellow or white varieties. Soy sprouts 
(germes de Soja), which enjoyed some popularity before the 
war and deserved it, for they are a nice hors d’oeuvre, are 
actually nothing but mung bean sprouts.”
 Based on other sources (most of which are cited), the 
writer also discusses the soybean varieties of Manchuria 
(Hosie 1901), and Japan (Lemarié 1910), and discusses 
soybeans briefl y in Korea, Philippines, Netherlands Indies.
 In Europe, the soybean has its apostles: Caséosojaïne at 
Vallé near Paris (1911), and Soyama werke at Bockenheim 
(Germany) (1914). The latter makes milk, cream, butter 
and cheese (le fromage de Soja [tofu]), which are nothing 
but imitations. Soy bread has a good taste, especially for 
diabetics. Soy ham (jambon de Soja) is but a vague imitation 
of the pork product. The seeds, themselves, are hard to digest 
and take a very long time to cook, even the yellow or white 
varieties. As for the soy sprouts (germes de Soja), which 
enjoyed some popularity before the war, which they deserved 
as an agreeable hors d’oeuvre, they are nothing but young 
mung bean sprouts (de jeunes germinations du Haricot 
Mungo).
 Also mentions foods such as soy sauce, fermented tofu, 
and tofu, made from soybeans in India, Indo-China, China, 
and Japan. Tofu is known as dau phu in Annamite, tao fou 
in, Cantonese, téou fou in Chinese, and to fou in Japanese. 
A signifi cant amount was being exported from China before 
the war. In Manchuria soybeans occupy 1/5 of the cultivated 
land. Speculates on the origin of the soybean. Address: Asst. 
to the Crop Service, Museum of Natural History (Assistant 
du Service de culture au Muséum d’histoire naturelle).

958. Mangin, M. 1922. Discours prononcé par M. Mangin 
[Discourse given by M. Mangin]. Bulletin de la Société 
d’Acclimatation 69:121-27. July. See p. 123-24. [Fre]
• Summary: The president, in discussing the history and 
notable achievements of the society, notes: “Among our 
many activities, the annual luncheon that generated ironic 
feedback from certain publicists, has an interest that is not 
discerned by its naysayers / detractors. If the point were 
merely to savor the meat of a boa constrictor or of some 
other exotic reptile, as well as the meat of sharks, whose fi ns 
are so much sought after by the Chinese, we would excuse 
the sarcasm of which we have been the object. But they 
ignore the fact that the Society was the fi rst to demonstrate, 
at its annual luncheon, the alimentary importance of soya 
(l’importance alimentaire du Soja), and that the Society also 
introduced and brought appreciation for Oriental recipes for 
the preparation of rice–a food that we still consume poorly 
[in small quantities, and without much pleasure] because it is 
poorly prepared.”
 Mr. Jacques de Vilmorin has been elected a member 
of the Academy of Agriculture (p. 124). Address: Member 
of the Institute Director of the Museum of Natural History, 
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President of the Society, France.

959. Bulletin Economique de l’Indochine (Hanoi). 1922. 
Soja et sésame [Soya and sesame] 25(155):379. July/Aug. 
New Series. [Fre]
• Summary: These are crops with occupy only a small 
area in Cambodia, where the atmospheric and hydrological 
conditions do not permit their extension in cultivation 
on banks, because it takes too long for them to pass from 
planting to harvest.
 Also, the exports of these commodities from 
Cochinchina are signifi cantly reduced, in spite of the demand 
for them. For sesame: 136,848 kg in 1920 and 128,400 kg in 
1921 For soybeans: 17,900 kg in 1920 versus 144,360,400 
kg in 1921.

960. Crevost, Charles; Lemarié, Charles. 1922. Catalogue 
des produits de l’Indochine [Catalog of the products of 
Indochina]. Bulletin Economique de l’Indochine (Hanoi) 
25(155):387-430. July/Aug. New Series. See p. 426-30. [9 
ref. Fre]
• Summary: In the section titled “Fats and vegetables” 
(Matières grasses et végétales) is a subsection titled “Soja–
Soja max” (p. 426-30). It contains a general overview of the 
soybean, drawing much information from the publications 
of Li Yu-Ying and Grandvoinnet, including the names of the 
soybean in Cochinchina, Annam, and Tonkin (dau nanh), 
Tonkin (dau tuong, dau xa), Cambodia (sandek sieng), Laos 
(mak toua kon, mak ta tone), China (teou, yeou-teou; ta-téou; 
sou; pai-lou; fan-tou), and Japan (daizu; mame; miso-mame; 
tsuru-mame; no-mame).
 Discusses the introduction by Li of soybean culture in 
the area around Paris, the laboratory and factory established 
by Li and its soy products, the characteristics of soy oil and 
its comparison with cottonseed oil, the use of soy oil in Great 
Britain to make soap and margarine, and the composition of 
soybeans cultivated in Laos, Tonkin, and Manchuria.
 Also discusses Perilla ocimoides (p. 407) and sesame 
(Sesamum indicum, 422-26). Crevost was born in 1858.
 On the inside front cover is a map of French Indochina 
(see next page).
 Note: in 1920 Crevost was inspector of the agricultural 
and commercial services, and director-conservator of the 
agricultural and cultural museum in Hanoi; Lemarié, an 
Ingénieur-Agronome, was director of the agricultural and 
commercial services of Tonkin, and laureate of the national 
society for acclimatization. Address: 1. Inspecteur en 
chef des Services commerciaux, Directeur-Conservateur 
du Musée agricole et commercial de Hanoi; 2. Ingénieur 
agronome, Directeur-adjoint des Services économiques de 
l’Indochine, Lauréat de la Société nationale d’acclimatation.

961. Toronto Daily Star (Canada). 1922. Food and fuel 
supplied by Eastern “magic bean”: Oil and dozen other 

articles obtained from useful plant. Sept. 25. p. 4.
• Summary: “London, Aug. 14–The ‘magic bean’ has 
been discovered, according to the Daily Mail [a British 
newspaper].
 “After eight years of effort to ‘tame’ the Soya bean–the 
natural home of which is in the Far East–Mr. J.L. North, 
curator of the Royal Botanic Gardens, Regent’s Park, N.W. 
[London], has produced a variety which, it is claimed, is not 
only able to weather the very adverse climate of this country 
[England], but can be made to fl ourish.”
 Yesterday, Mr. North told a Daily Mail reporter that, 
upon request, he has sent seeds of his variety to many parts 
of the world. “’They are now being grown and tested in 
twenty-two countries in England, Scotland and Ireland, 
in the Channel Islands [in the English Channel, off the 
coast of Normandy; part of the UK], and in the Transvaal, 
Cape Colony [today’s Republic of South Africa], Ecuador, 
Brazil, the United States, Canada, New Zealand, Tasmania, 
Queensland [Australia], Spain, Portugal, Austria and Syria.”
 About 20 acres of soya beans are now in luxuriant 
foliage in and around London. “Soya bean fl our” can be 
made from soybeans after their oil is extracted.
 Note 1. This is the earliest document seen (Sept. 2014) 
concerning the cultivation of soya beans in Ireland (the Irish 
Republic). These soybeans were actually fi rst cultivated in 
1923–See: Eire Department of Agriculture Journal. 1939. 
“The soya bean.” 36(1):73-79. March.
 Note 2. This is the earliest document seen (March 
2010) concerning soybeans in the Channel Islands, or 
the cultivation of soybeans in the Channel Islands. This 
document contains the earliest date seen for soybeans in 
the Channel Islands, or the cultivation of soybeans in the 
Channel Islands (Sept. 1922). The source of these soybeans 
was Mr. J.L. North. The Channel Islands (incl. Jersey, 
Guernsey, Alderney, and Stark) are in the English Channel, 
just west of the northwest tip of France (Manche dept.). 
Part of the United Kingdom, they were once part of the 
ancient Dukedom of Normandy (France); today they are 
domestically independent, not controlled by the British 
government. The inhabitants are of part Norman descent 
(French), part English. Here the well-known Jersey and 
Guernsey breeds of cattle originated.
 Note 3. This is the earliest document seen (Jan. 
2011) concerning soybeans in Ecuador, or the cultivation 
of soybeans in the Ecuador. This document contains the 
earliest date seen for soybeans in Ecuador, or the cultivation 
of soybeans in Ecuador (Jan. 2011). The source of these 
soybeans was Mr. J.L. North.

962. Keghel, Maurice de. 1922. Les “stand olie” et autres 
huiles preparées dans leurs applications aux peintures 
émail et peintures vernissées [The “stand oils” (boiled and 
polymerized linseed oil) and other prepared oils in their 
applications as enamels and varnishes]. Revue des Produits 
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Chimiques (La) (Paris) 25(18):613-18. Sept. 30; 25(22):757-
64. Nov. 30; 25(24):829, 831-38. Dec. 31. (Chem. Abst. 
17:1156). [Fre]
• Summary: This study on prepared oils as used in enamels 
and varnishes contains a long section (p. 763) on the use of 
perilla and soybean oil in the paint industry. The treatment of 
soybean oil to render it usable is outlined.
 Note: Webster’s Third New International Dictionary 
(1963) defi nes stand oil as “a thickened drying oil prepared 
originally by exposing to sunlight and air and now usually 
by heating” bodied oil; especially linseed oil heated to about 
600ºF. Address: Ingénieur-Chimiste Conseil.

963. Montel, D. 1922. Essai d’une bibliographie récente 
de la production des matières grasses [Attempt at a recent 
bibliography on the production of oils and fats]. Bulletin des 
Matieres Grasses de l’Institut Colonial de Marseille No. 
9&10. p. 281-83. [47 soy ref. Fre]
• Summary: Contents: List of principal abbreviations (of 
periodical titles, p. 237-41). Peanuts (arachide, p. 242-47). 
Coconut tree (p. 247+). Sesame (p. 280-81). Soya (soja, p. 
281-83). Sunfl ower (p. 283).
 Note: This bibliography contains many errors and 
omissions of basic information in its references. All titles are 
cited in French, even when the original was not in French. 
Address: Librarian of the Colonial Institute of Marseille.

964. Bois, D. 1922. Essais de culture de variétés de Soja, 
en 1921, en divers points de la France [Cultivation trials of 
varieties of soybeans in 1921 at various points in France]. 
Revue d’Histoire Naturelle Appliquee 3(11):348-60. Nov.; 
3(12):379-84. Dec. [Fre]
• Summary: Following an introduction, Part A concerns 
trials made in the region of Paris, and Part B trials made in 
the south (Midi) of France.
 In May 1921 the National Society for Acclimatization 
sent to the Museum of Natural History (Div. of Crops; 
Culture) 23 varieties of soybeans that had been procured 
from the USDA Bureau of Plant Industry. These were 
likewise given to other members of the Society to test at 
various places in French territory. The name of the varieties, 
the place tested, and the results are given in tables. Places 
included the area around Paris, Dep. of la Seine, Tabor 
(Czechoslovakia), Delft (Netherlands), in Verrières (Seine-et-
Oise) at MM. Vilmorin-Andrieux & Co. by M. Meunissier. 
The varieties of greatest interest in the region around Paris 
were Ito San, Manchu, Peking, Guelph, Black Eye Brown, 
and Early Brown. Other varieties are Haberlandt, Mammoth, 
Chiquita, Easy Cook, Austin, Morse, Tokyo, Hahto, 
Shanghai (Synonym: Tarheel Black), Wilson Five, Otootan, 
Laredo, Peking, Virginia, Biloxi, Barchet, and Wisconsin 
Early Black; these all came from the USA and their names 
are written in English. Address: Professeur au Museum 
national d’Histoire naturelle [France].

965. Bulletin Economique de l’Indochine (Hanoi). 1922. 
Mémoires et Rapports sur les matières grasses [Papers and 
reports about oils and fats]. 25(157):753. Dec. New Series. 
[Fre]
• Summary: This notice, which appears in a 2-page section 
Revue Bibliographique states: The Colonial Institute of 
Marseilles (L’institut colonial de Marseille) has published 
the Papers and Reports about Oils and Fats presented at the 
Congress on Colonial production at the Colonial Exposition 
of Marseilles of 1922. This publication consists of two 
volumes.
 The 1st volume, 476 pages, treats the following subjects: 
The production of oilseeds by the French colonies: olives, 
linseed, coconuts, peanuts, sesame, castor seeds, soybeans, 
products and other seeds. Bibliography of oils and fats. As 
for volume 2, 211 pages, it is dedicated to the oil palm.

966. Magen, A. 1922. Quelques principes de colonisation 
retionelle en Indochine et leur application a la culture du 
coton au Cambodge [Some rational principles of colonization 
in Indochina and their application to the cultivation of cotton 
in Cambodia]. Bulletin Economique de l’Indochine (Hanoi) 
25(157):653-60. Nov/Dec. New Series. [Fre]
• Summary: Page 655: The best rotation for cultivating 
cotton is a 3-year rotation. That is to say, the fi rst year 
grow cereals (maize, rice), the second year grow legumes 
(soybeans [soja]), the third year grow cotton. These three 
crops arrive at maturity during the dry season. The cereal 
and the soybean can be collected / harvested (ramassés) 
by machine. Address: Agronomist (Ingénieur agronome, 
Inspecteur en chef des Services Agricoles de l’Indochine).

967. Mémoires et Rapports sur les matières grasses [Papers 
and reports about oils and fats. 3 vols.]. 1922. Marseilles, 
France: Institut de Matseille. 28 cm. [Fre]*
• Summary: The Colonial Institute of Marseilles (L’institut 
colonial de Marseille) has published the Papers and Reports 
about Oils and Fats presented at the Congress on Colonial 
production at the Colonial Exposition of Marseilles of 1922. 
This publication consists of two volumes.
 The 1st volume, 476 pages, treats the following subjects: 
The production of oilseeds by the French colonies: olives, 
linseed, coconuts, peanuts, sesame, castor seeds, soybeans, 
products and other seeds. Bibliography of oils and fats. As 
for volume 2, 211 pages, it is dedicated to the oil palm.

969. Groud, Charles. 1922. Les laits végétaux [Vegetable 
milks]. Vie Technique et Industrielle (Paris, C. Beranger) 
4:312+. [Fre]*
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• Summary: Part of this article is about soymilk. Note: 
WorldCat says this is a periodical, published at Paris and 
Liège by C. Béranger from 1919 to 1930.

970. Bois, D.; Gérôme, J. 1922. Essais de culture de 
quelques variétés de Soja au jardin d’experiences du 
Muséum, en 1921 [Culture trials with some varieties of 
soybeans in the experimental garden of the Museum of 
Natural History, Paris, in 1921]. Bulletin du Museum 
National d’Histoire Naturelle 28(4):322-28. [1 ref. Fre]
• Summary: The soybean was cultivated at the Museum 
of Natural History (Paris) in 1779, and perhaps as early as 
1740. In recent years, the soybean has come to be grown 
quite widely, even in the United States. Therefore the authors 
wish to re-evaluate this plant, especially as a crop with 
non-food industrial uses, and to fi nd its real economic and 
agricultural value for France. In the spring of 1921 France’s 
National Society for Acclimatization received 23 highly 
regarded soybean varieties from the U.S. Department of 
Agriculture. Some of these were sent to the Museum, where 
they were cultivated in the experimental garden, being sown 
on May 12 and June 1, 1921. They were also sown in other 
parts of France. The early varieties did best, especially at 
more southerly latitudes. Tables (p. 325-26) give data on 
the following varieties grown at the Museum: Black Eye 
Brown. Early Brown. Guelph. Ito San. Manchu. Mandarin. 
Wisconsin Early Black. Also tested at the Museum in 1921 
were soybean varieties from Delft (Netherlands), and Tabor 
(Czechoslovakia) (See table p. 328). Other varieties tested 
in other places: Haberlandt. Hahto. Tokyo. Virginia. Wilson 
Five.

971. Constantin, Julien; Faideau, Ferdinand. 1922. Les 
plantes [Plants]. Paris: Librairie Larousse. 315 p. Illust. 
(some color). 32 cm. [Fre]
• Summary: The soybean (Le Soja hispide [sic] or Soya) 
is mentioned at least 10 times in this book. See pages 192 
(Phaséolés, with an illustration of the leaves, fl ower and one 
pod), pages 217-18 (Legumes cultivated for their seeds), p. 
219 (Legume condiments), 232-33 (exotic oils from seeds), 
p. 233-34 (vegetal milks, incl. its derivative, le fromage 
végétal = tofu), p. 280-81 (utilization of vegetables: vegetal 
gelatines, mentions soy sauce).
 J. Constantin lived 1857-1936. Address: France.

972. Fritsch, Jean. 1922. Fabrication et raffi nage des huiles 
végétales: Manuel à l’usage des fabricants, raffi neurs, 
courtiers et négociants en huiles. Troisième édition 
entièrement refondue [Manufacture and refi ning of vegetable 
oils: A manual for the use of manufacturers, refi ners, brokers, 
and wholesale merchants. 3rd ed., completely reset]. Paris: 
Desforges–Librairie Générale Scientifi que et Industrielle. xiv 
+ 723 p. Illust. Index. 25 cm. [16 ref. Fre]
• Summary: Chapter 2, “Drying oils (Huiles siccatives)” 

contains a section on “Soybean oil (Huile de Soja hispida; 
Huile de pois”) (p. 368-76). Its contents: Origin (Incl. 
miso, shoyu, tofu). Manufacture (China, Japan, above all 
Formosa). Physical and chemical properties. Table showing 
such properties, with 16 references. Applications and uses. 
Residues (soybean cake remaining after the oil is pressed 
from soybeans; le tourteau de soja).
 Also discusses: Margarine (p. 232-33). Peanut oil (Huile 
d’arachide, p. 238-48, 699-701). Colza oil (Coleseed oil, 
Huile de colza), rapeseed oil (Huile de navette), and rubsen 
oil (Huile de rabette) (p. 265-72, 652). Sesame oil (Huile de 
sésame, p. 273-81, 705-06).
 Note 1. The fi rst edition of this work was published in 
1905, and the second edition in 1914.
 Note 2. This is the earliest document seen (March 2005) 
that uses the English word “coleseed” or the term “coleseed 
oil” to refer to rapeseed or to rapeseed oil, respectively. 
Address: Ingénieur-Chemiste.

973. Institut Colonial (Marseille). 1922. Mémoires et 
rapports sur les matieres grasses [Memoirs and reports on 
oils and fats. 3 vols.]. Marseille: Institut Colonial. [Fre]
• Summary: Volume 1, based on the Colonial Exposition 
at Marseille (1922), is titled Congrès de la Production 
Coloniale: Compte-Rendus du Congrès. Rapports et études 
(Congress of Colonial Production: Proceedings of the 
Congress. Reports and studies). It contains discussions of the 
production of oilseeds in French colonies, including olive 
oil, linseed oil, coconut oil, peanut oil (p. 11-20), sesame oil, 
soya oil, castor oil, and other diverse oils.
 A full-page table titled “Importation of fatty materials 
into France” (in 1913, p. 9) shows that most are imported in 
the form of oilseeds or fruits, rather than as oils per se. The 
largest imports are of peanuts (in the shells, or dehulled). 198 
tonnes of soja oil are imported for use in soaps, and 7 tonnes 
for other uses. A second table (p. 10) shows imports of fatty 
materials by colony of origin. Most of the peanuts come 
from Senegal, followed by Niger and Guinea. Soy is not 
listed. Contains a long bibliography on many crops, by crop 
(p. 403-468).
 Note: Volumes 2 and 3 are entirely about palm oil. 
Address: Marseilles, France.

974. Pesquidoux, Joseph de. 1922. Sur la glèbe [About the 
land / soil]. Paris: Libraire Plon. 264 p. See p. 65-78 (Chap. 
6). [Fre]
• Summary: A good overview of the soybean and soybeans 
in French. This chapter is dated “December.”
 Under “Appendice” (after p. 264) we read: “Chapitre 
VI: Le Soja. Le Soja et son lait végétal, par L. Rouest. En 
vente à Luxey (Landes). 10 francs franco par poste. Chez 
l’auteur.”
 Letter (e-mail) from Hervé Berbille of France who 
discovered this document. 2011. Aug. 18. “Actually, de 
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Pesquidoux was not an historian, but a writer, rather famous 
before WW II, this explains his approximations. But, he 
became an enthusiastic supporter of the soybean after he 
read Rouest’s book; he talks about Rouest on page 66. From 
a subjective and personal point of view, this chapter by de 
Pesquidoux about soybean is one of the best-written texts 
in French about soy. Finally, de Pesquidoux was also a 
“membre de l’Académie française,” an accolade for a writer 
in France... So, I just wanted to draw your attention on the 
fact that an interest for soy from “un membre de l’Académie 
française” is not so usual and deserves to be emphasized–
which is what I did.”

975. Rouest, Leon. 1922. La culture du soja [Cultivation of 
soya]. In: Congrès de la Production Coloniale, Marseille. 
1922. Mémoires et Rapports sur les Matières Grasses 
[Memoirs and Reports on Oils and Fats. Vol. 1]. Marseille 
[Marseilles], France: Institut Coloniale. 476 p. See vol. 1, p. 
344-57, 449-51. 28 cm. [100+ ref. Fre]
• Summary: This paper is largely taken from the chapter on 
soybean cultivation in Rouest’s 1921 book titled Le soja et 
son lait végétal: Applications agricoles et industrielles [The 
soybean and its vegetable milk. Agricultural and industrial 
applications]. However the bibliography for the soy chapter 
(p. 449-51) is largely new.
 Contents of soy chapter: Soybean varieties tested in 
France: Yellow soybean, Soja d’Etampes, very early soybean 
(black), Wilson Five, extra early from Podolia, very early 
brown (selected by Mr. Carles de Carbonnière and tested 
at Barthes in 1920). The soybean on the Experimental 
Farms for New Crops in France. Sowing soybeans. Heat 
units required for soybean germination (2500º to 3000º). 
Importance of plant spacing. Quantity of seed per hectare. 
The soybean during its vegetative growth. Comparison of the 
vegetation of the soybean and the haricot at high altitudes. 
Rolling the seeds (Roulage des semis) and crop maintenance. 
Growth of the plant. The state of being acclimatized. 
Enemies of the soybean.
 Most soybean varieties grown on the Experimental 
Farms for New Crops come from America. In 1920 the fi rst 
ones arrived at maturity. These American varieties include: 
Wilson Five, Haberlandt, Tokio, Virginia, Hato [Hahto], and 
Early Medium Green. The writer has applied the principles 
of genetics, as articulated by Hugo de Vries, Blaringhem, 
Bateson, etc., in working with these soybeans. Discusses the 
work of l’abbé Vieules with soybeans in le Tarn, at l’Institut 
Génétique de Nages; he grew soybeans at an altitude of 
800 meters (p. 349, 353, 355). Dr. Valette grew Manchurian 
soybeans and harvested them at the end of September.
 Contains a long bibliography of many crops, by crop 
(p. 403-468); the bibliography on Soja is on pages 449-51. 
Address: Director of the Experimental Farms for New Crops, 
France (Directeur des Fermes Expérimentales de Néoculture 
de France).

976. U.S. Tariff Commission. 1922. Summary of 
tariff information, 1921, relative to the bill H.R. 7456. 
Washington, DC: Government Printing Offi ce. 1625 p. See p. 
152, 786-87, 802-03.
• Summary: “The principal sources of information have 
been the commodity surveys and reports of the Tariff 
Commission, especially the ‘Summary of Tariff Information, 
1920.’ The material in the latter has been amplifi ed and 
brought up to date.”
 Soybeans are more specifi cally dealt with in the 1920 
Summary. Soybean oil, however, is considered in H.R. 7456.
 The section titled “Soya-bean oil” (p. 152-53) states: 
“Description and uses... This oil “is a semi-drying oil used 
in paint either as a substitute for or mixed with linseed oil. 
Its greatest use is in soap making, for which it has largely 
replace cottonseed oil, but the purifi ed oil is edible. After the 
oil is expressed the cake becomes a feed for dairy cattle or a 
fertilizer.
 “Production of soya beans has increased greatly, but 
only a small portion of the crop is used for oil. In 1915 
approximately 100,000 bushels of American-grown beans 
were pressed for oil. The domestic output of oil (inedible 
and edible) increased from 2, 764,000 pounds in 1914 to 
42,074,000 pounds in 1917 and 79,861,000 pounds in 1918. 
Reports of the Bureau of the Census show that no crude 
soya-bean oil has been produced either from domestic or 
imported beans in this country from 1919 to September 30, 
1921, inclusive. The oil is imported in the crude state and 
refi ned in this country.
 “Imports have increased from 16,360,452 pounds in 
1914 to 336,824,646 pounds in 1918, the great bulk coming 
from China and Japan. Imports since 1917, almost wholly 
from Kwangtung, China proper, and Japan, have been as 
follows:”
 A table shows that imports fell rapidly after 1918 (and 
the end of World War I) to 195.8 million lb in 1919, 112.5 
million lb in 1920, and only 16.3 million lb in the fi rst 9 
months of 1921. The value per pound plunged from $0.11 in 
1918 to $0.04 in 1921.
 Exports since 1918 have been chiefl y to Italy, France, 
and Austria. A table shows the quantities: 27.7 million lb in 
the last 6 months of 1919, 43.5 million lb in 1920, but only 
1.93 million lb in the fi rst 9 months of 1921.
 “Important changes in classifi cation.–Soya-bean oil 
was exempt from duty under the Act of 1913 (par. 561); it is 
dutiable under the emergency tariff act of 1921 (par. 11).”
 The next section, titled “Hempseed oil” (p. 152) states 
that this oil is obtained from the seeds of the hemp plant, 
cultivated in France, Belgium, Germany, southern Italy, 
Turkey, Algeria, North America, India, Manchuria, and 
Japan. It is used mainly in paint as a drying oil.
 Soya beans are also mentioned under “Beans” (p. 786). 
Under “Beans, prepared or preserved” (p. 787) we read: 
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“Soya beans are also made into various food preparations, 
especially for use by orientals.” A table shows that imports 
of such soya beans increased from 1.43 million lb in 1918 to 
3.4 million lb in the fi rst 9 months of 1921.
 The section on “Vegetables prepared or preserved” (p. 
802-03) states: “Bean stick [probably dried yuba sticks] or 
bean cake is an oriental food product made from ground 
and fermented soya beans. Miso is a cooked and fermented 
combination of rice and soya beans, generally used in 
making soup.” “Imports of bean stick or bean cake and miso 
were valued at $73,097 in 1914, soya bean cake constituting 
about 40%. Edible bean cake and miso are imported to meet 
the demand of the oriental population.” A table shows that 
there was a 25% duty on such products and imports and 
value dropped from 1918 to 1921. Address: Washington, DC.

977. Vidal de La Blache, Paul; Martonne, Emmanuel de. 
1922. Principes de géographie humaine: publiés d’après les 
manuscrits de l’Auteur [Principles of human geography: 
published in accordance with the author’s manuscripts]. 
Paris: Librairie Armand Colin. vii + 327 p. See p. 144. Maps. 
Author index. Subject index. 26 cm. [20+ ref. Fre]
• Summary: In Part II of this book, “The forms of 
civilization,” chapter 3 is titled “The means of nourishment” 
(p. 133+). In section 5, “Asiatic types,” is a subsection titled 
“The Chinese type,” which states (p. 144): However, in this 
climate which, as you progress northward, soon becomes 
more rigorous, the need for a food more substantial than rice 
soon arises. North of 32 degrees north latitude (by the way), 
rice stops being the main crop. The necessary supplement is 
obtained from various dolics (doliques) or beans, species for 
which the northern region of China is wonderfully suited and 
that, from time immemorial, have been a part of the basic 
human diet. The soybean (Le soja) deserves... the recognition 
of humanity. Its seed combines with its nutritive qualities, 
oleaginous properties that permit to extract preparations 
analogous to oil and to butter and to make from it a plant-
based cheese (fromage végétal) (teou-fou) that provides a 
food that can be carried around and that, among such dense 
populations, is a resource particularly appreciated by the 
common people.
 In French: “Le soja mérite... la reconnaissance de 
l’humanité. Sa graine joint à ses qualités nutritives des 
propriétés oléagineuses qui permettent d’en tirer des 
préparations analogues à l’huile et au beurre, et d’en 
composer un fromage végétal (teou-fou) qui fournit un 
aliment transportable et qui est, parmi ses populations si 
denses, une ressource particulièrement appréciée du bas 
people.”
 Note: In France, Paul Vidal de La Blache (lived 1845-
1918) is a very famous geographer; he has been called “the 
father of modern French geography.” Address: Member of 
the Institute, France.

978. SoyaScan Notes. 1923. Opposition faced by Léon 
Rouest to his lifelong efforts to introduce soybean cultivation 
and new soybean varieties to France (Overview). Compiled 
by William Shurtleff of Soyinfo Center.
• Summary: This Overview is based on an e-mail from 
Hervé Berbille of France in reply to several questions by 
William Shurtleff.
 What organizations opposed the introduction of 
the soybean to France? Answer: (1) The meat and dairy 
industries, whose opposition is even stronger today than it 
was when Rouest was active.
 (2) French colonial traders and processors of oleaginous 
plants / oilseeds; they rightly perceived the soybean as a 
formidable competitor. Peanuts were imported from Senegal 
mainly to Bordeaux, where they were crushed to yield peanut 
oil and meal. Copra (dried coconut meat) was imported from 
Tahiti, etc. mainly to Bordeaux, where it too was processed 
to yield coconut oil and meal. These traders and processors 
opposed soya until the collapse of the French colonial empire 
in the immediate post-war years (1945-1960).
 What other obstacles did Léon Rouest face in France? 
Answer: (1) Léon Rouest was not a Parisian academic, 
a heavy handicap in France, which is a country having a 
very strong centralist tradition. Provincials (non Parisians) 
are always considered with a certain condescension by the 
Parisians; this is still always the case today.
 (2) Historically, long before Rouest, the soybean had 
been positioned primarily as a food plant. Rouest had to 
deal with this problem, which he saw as bad positioning, but 
changing the image was not easy. In the USA, for example, 
the soybean did not face this problem.
 (3) Somewhat less important is the fact that the weight 
of French food traditions and culture, especially in the 
countryside and among peasants, is very heavy. This inertia 
and conservatism makes the introduction of new plants and 
foods more diffi cult–up to the present time.
 During World War II there was much support for 
introducing the soybean to France. An entire periodical, 
Revue Internationale du Soja (starting Feb. 1941 until 1949) 
was published by Editions B.V. Letzgus during the war to 
promote soybeans in France, with many organizations active 
in supporting the magazine. Yet in the end it did not succeed. 
What happened?
 Answer: This is still an open question for me. I believe 
that many different reasons explain this failure: The 
persistent hostility of the dairy industry; the difference in 
resources between France called “free” and occupied France, 
likely compounded by an overall lack of resources; lack of 
overall vision and poor understanding of the issue.
 Yet today soybean cultivation, especially in southern 
France, is steadily increasing. This new wave of interest 
began in about the 1980s.

979. Voskressensky, A. 1923. Etude des variations du 
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pouvoir diastasique de l’uréase du Soja hispida suivant 
l’age des grains [A study of the variation in enzymatic 
power of the urease from Soja hispida according to the age 
of the beans]. Comptes Rendus des Seances de la Société 
de Biologie 88:498-500. Meeting of Feb. 20. (Chem. Abst. 
17:2430). [1 ref. Fre]
• Summary: The writer studied the diastatic activity in 
two lots of soybeans of different ages, sent to him by Mr. 
Jumelle. The oldest was from 1905, and the youngest from 
1922. The latter, sent by the Marseilles Botanical Garden, 
is not yet mature. A table (p. 499) shows the presence of 
an active ferment (de ferment actif) in all the seeds of both 
groups, regardless of whether the activity is measured by the 
method of Marshall (1913) or Van Slyke and Cullen (1914). 
In spite of careful technique, the urease of the 1922 seeds is 
weaker than that of the older seeds–but the urease in both 
lots of seeds is approximately equal. Address: Laboratorie 
de physiologie de la Faculté des sciences de Marseille 
[Marseilles, France].

980. Crepin, Pierre. 1923. Extraits des procés-verbaux des 
séances de la société. Séance générale du 4 Décembre 1922 
[Excerpts of verbal proceedings from meetings of the society. 
General meeting of 4 Dec. 1922]. Bulletin de la Société 
d’Acclimatation 70(2):17-23. Feb. See p. 22-23. [Fre]
• Summary: The section titled “Botanical” (p. 22-23) states: 
Since Prof. Bois was unable to attend our meeting, a reading 
is hereby given of a series of observations made by our vice 
president on the crops tested at the experimental garden of 
the Museum in 1922.
 The fi rst part of this note concerns cultural trials of 
soybeans (du Soja). The subject of these trials, in which 
practical interest has been diminished by the abnormal 
weather conditions during the summer, and by the age of 
certain seeds whose germinative power had been rendered 
almost null, was: (1) 23 varieties from the USA; (2) Varieties 
provided by European botanical gardens; (3) Varieties 
provided by Mr. Rouest; (4) Varieties of Asiatic origin sent 
by the Government General of Indo-China and by R.P. 
Courtois, director of the Museum of Zi-Ka-Weï.
 Mr. Bois concludes as follows: These experiments, 
pursued during two consecutive years, one favorable (hot 
and dry), the unfavorable (cold and wet), show that there 
exist, in addition to the varieties Early Podolia (Sojas hâtif de 
Podobé) and Etampes, some varieties of this legume which 
can be cultivated in the climate of Paris in ordinary years. 
The second part of Mr Bois’ note concerns Asiatic seeds 
other than soybeans.
 On the other hand, Mr. A. Meunissier sent us a note 
about the cultivation trials of soybeans (de Sojas) submitted 
by the Society for Acclimatization and conducted by Messrs. 
Vilmorin-Andrieux, at the town of Verrières-le-Buisson 
(Seine-et-Oise). Overall, the variety named Tokyo Black 
(dite Tokio noir) seems to give the most encouraging results.

 Mr. de Chapel of Gard [a department in southern 
France], to whom we had shipped soybean seeds from 
Indo-China, informed us that he had only one plant with 
long pods. He succeeded better with seeds from the same 
place that he had received directly; they prospered in a clay/
calcareous [limestone] soil.
 Finally, as far as the soybean and its numerous varieties 
are concerned, Messrs. Ch. and G. [Charles and Gustave] 
Rivière confi rm their previously voiced opinion concerning 
the small economic value of this crop in France and in 
northern Africa.
 It is a plant that gives very small yields, and an 
uncertain crop, which performs poorly in dry seasons and 
under irrigation, and in either case its production of seeds 
is insignifi cant or null, however it yields abundant forage. 
Cooking the seed requires three hours of strong boiling.
 We must always remember that the Society, at least 40 
years ago, recommended the cultivation of only one variety 
obtained at Etampes by Blavet, president of the Horticultural 
Society of that town. It seems that this variety disappeared 
long ago.
 Note 1. M. Mailles, member of the Council, presided at 
the meeting.
 Note 2. Piper & Morse (1910, p. 28) state their belief 
that Ito San, the most famous early American soybean 
variety, was actually the same as the Yellow Etampes, 
imported from Vilmorin-Andrieux & Co. See: “The soy 
bean: History, varieties, and fi eld studies.” USDA Bureau 
of Plant Industry, Bulletin No. 187. 84 p. Dec. 31. Address: 
Secretary of the meetings, France.

981. Piper, Charles V.; Morse, William J. 1923. The soybean. 
New York, NY: McGraw-Hill Book Company, Inc. xv + 329 
p. Feb. Illust. Index. 24 cm. Reprinted unrevised in 1943 by 
Peter Smith Publishers, New York. [563 ref]
• Summary: This is the fi rst comprehensive book about the 
soybean written in English, and the most important book 
on soybeans and soyfoods written in its time. Contains an 
excellent review of the world literature on soybeans and 
soyfoods with a bibliography on soy that is larger than 
any published prior to that time (563 references), a good 
description of the present status of the soybean worldwide 
based on the authors’ extensive contacts, and a great deal 
of original information. It quickly became a key source 
for people and organizations working with soybeans and 
soyfoods in all countries, and a major factor in the expansion 
of the soybean in the western world. Because of its scope 
and infl uence, Soyfoods Center considers the year of its 
publication to mark the end of the “Early Years” of the 
soybean worldwide. It remained in print until about 1986.
 Contents: Preface. 1. Introduction: Name of the plant, 
origin, literature, use by the Chinese and Japanese, present 
importance, future prospects in the U.S., recognition 
of the possibilities. 2. The commercial status of the 
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soybean: Manchuria and China, Japan, Europe, U.S., other 
countries, summary of imports and exports of soybeans and 
soybean oil. 3. Botanical history of the soybean: History 
prior to Linnaeus’ “Species Plantarum” 1753, Linnaeus’ 
misunderstandings of the soybean, Prain’s elucidation, other 
and the correct botanical name.
 4. Agricultural history of the soybean: Vernacular 
names of the soybean, China, Korea, and Japan, India and 
neighboring regions, Cochin China, Malayan region, early 
introduction into the United States, later U.S. introductions, 
the early introduced varieties (grown in the USA by 
1898–Ito San, Mammoth, Buckshot, Guelph or Medium 
Green, Butterball, Kingston, Samarow, Eda, Ogemaw or 
Ogema), soybean in Europe, varieties grown in Europe 
and identifi cation, Hawaiian Islands, Australia, Africa, 
Argentina (p. 50), Canada (“Soybeans are grown in very 
small quantities in Canada and then usually as a forage 
crop”), Philippines, Egypt, Cuba (p. 52), British Guiana, 
Mauritius (p. 53), present culture distribution. 5. Culture of 
the soybean: Climatic adaptations, soil preferences, water 
requirement, preparation of seed bed, time of planting, 
methods and rate of seeding, seeding for pasturage, depth 
of seeding, inoculation, fertilizer reactions, cultivation, 
soybeans in mixtures (with cowpeas, sorghums, Sudan grass, 
Johnson grass, millet, corn, or sunfl owers and corn).
 6. Harvesting and storage of soybeans: harvesting 
soybeans for hay, silage, for the seed, seed yields, proportion 
of straw to seed, storing seed, separation of cracked from 
whole soybean seed, viability of soybean seed, pedigreed, 
inspected, registered, and certifi ed seed. 7. Composition 
of the soybean: Proportions of stems, leaves and pods, 
composition of plant and seed, nutritive and mineral 
constituents, forms of nitrogen in soybean nodules, factors 
affecting oil content of seed. 8. Utilization of the soybean: 
Diversity of uses (a chart, p. 129, shows 59 products that can 
be made from soybean seeds, and 6 more that can be made 
from soybean plants), soybeans for green manure, pasturage, 
soiling, ensilage, hay, straw.
 9. Varieties: Japanese classifi cation of varieties, 
classifi cation of varieties in Manchuria (3 yellow, 2 green, 
3 black), botanical classifi cations, vital characteristics, 
descriptions of important varieties (43 varieties and 
7 synonyms), key for identifi cation, breeding and 
improvement, genetic behavior, oil content.
 10. Structure of soybean seeds. 11. Soybean oil: 
Methods of extraction [Manchurian, and solvent], American 
oil mills, methods of shipping and marketing, prices, 
utilization in soap manufacture, food, paint manufacture, 
miscellaneous. 12. Soybean cake or meal: Feeding value, 
composition, use for feeding for dairy cows, cattle, swine, 
sheep, poultry, digestibility, injurious effects, fertilizer.
 13. Soybean products for human food: Food value of the 
soybean, digestibility of the soybean and its products, mature 
or dry soybeans, immature or green soybeans (a “nutritious 

green vegetable”), soybean fl our, digestibility of soybean 
fl our, soybean bran (p. 225-26), soybean sprouts, soybean 
coffee, soybean or vegetable milk [soymilk] (preparation, 
composition, residue from the manufacture of vegetable 
milk [okara], utilization of soybean milk, condensed 
vegetable milk, vegetable milk powder, fermented vegetable 
milk), vegetable casein, tofu or soybean curd (names and 
brief history, method of manufacture, coagulating agents, 
manufacturing yields, digestibility, utilization of bean curd 
and manufactured products, bean curd brains or tofu nao, dry 
bean curd or tofu khan, thousand folds {chien chang tofu}, 
fried bean curd {tza tofu}, Fragrant dry bean curd {hsiang 
khan}, frozen tofu {kori tofu}, Chinese preparation, various 
dishes), natto, hamananatto [hamanatto], yuba, miso, shoyu 
[soy sauce], confections. 14. Table dishes of soybeans and 
soybean products: mature or dry beans, fl our, tofu, sprouts 
(86 recipes). 15. Enemies of the soybean: bacterial, mosaic, 
fungous [fungus], and nematode diseases, insects, rodents. 
This last chapter is a comprehensive review of the literature 
on soybean diseases and insects published before 1922.
 The Preface begins: “The soybean, also known as soya 
or soja bean, has assumed great importance in recent years 
and offers far-reaching possibilities of the future, particularly 
in the United States. It is, therefore, desirable to bring 
together in a single volume the accumulated information 
concerning this crop...
 “The aim has been to present the information so as 
to make it useful from both agricultural and commercial 
standpoints, not omitting, however, much that is mainly of 
historical or botanical interest...”
 The introduction begins: “There is a wide and growing 
belief that the soybean is destined to become one of the 
leading farm crops in the United States.”
 Note 1. C.V. Piper lived 1867-1926. Note 2. This is the 
earliest English-language document seen (July 2003) that 
uses the term “soybean bran” to refer to soy bran.
 Note 3. This is the earliest document seen (July 2003) 
in which Piper or Morse describe natto, Hamananatto 
[Hamanatto], yuba, or miso.
 Note 4. This book was published by March 1923 (See 
Ohio Farmer, 10 March 1923, p. 313).
 Note: The word “Russia” appears on 3 pages of this 
book in connection with soybeans: p. 18 (in 1912, 1913, 
and 1914 Russia imported soybeans, soybean cake, and 
soybean oil), p. 54 (cultivated in “southern Russia {Podolia, 
Samarow}”), p. 227 (“In Japan and southern Russia soybean 
coffee is prepared and put up in small packages for the 
market”).
 Note 1. The terms “Soviet Union” or “USSR” do not 
appear in this book–even though the Soviet Union was 
established in Dec. 1922.
 Note 2. Podolia is in today’s Ukraine. Address: 1. 
Agrostologist; 2. Agronomist. Both: United States Dep. of 
Agriculture, Washington, DC.
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982. Bois, D. 1923. Essais de culture faits au Jardin 
d’Expériences du Muséum en 1922 [Cultivation trials made 
at the experiment garden of the Museum of Natural History 
(Paris) in 1922]. Revue d’Histoire Naturelle Appliquee 
4(3):83-92. March. [4 ref. Fre]
• Summary: Recently new soy bean varieties have been 
received from the governor general of Indochina, the director 
of the Museum of Z-Ka-Wei, near Shanghai, China, and M. 
Rouest from Luxey (Landes). The results of trials during 
1922 are compared with those of 1921, based on the source 
of the seeds (USA, European botanical gardens, Rouest, 
Indochina and Cambodia, and China). Address: Professeur 
au Museum national d’Histoire naturelle.

983. Meunissier, A. 1923. Observations faites sur les Sojas 
chez MM. Vilmorin-Andrieux à Verrières-le-Buisson (Seine-
et-Oise) [Observations on soybeans at MM. Vilmorin-
Andrieux & Co. at Verrières-le-Buisson in Seine-et-Oise]. 
Revue d’Histoire Naturelle Appliquee 4(3):93-94. March. [1 
ref. Fre]
• Summary: “In 1922, we cultivated a collection of 25 
varieties of soybeans, of which 23 were received from the 
USA via the National Society for Acclimatization. The 
varieties which seemed the best for our climate that year 
were Oto San [Ito San], Manchu, Peking, Guelf [Guelph], 
Black Eyebrow, Early Brown, Mandarin, Wisconsin Early 
Black, and Chiquita (provided by USDA, Washington, 
DC) and Tokyo Black, a variety already cultivated in the 
region of Paris. This year we received a more important 
collection of 47 varieties was received as follows: 20 
from last year’s harvest at Verrières of which 19 were 
from USDA in Washington, DC; 2 from the agricultural 
station at Wageningen, Netherlands (Yaskioka chiuriu, 
and O Yachi); 3 from our correspondents in the southwest 
of France (originally from America); 7 from Indochina 
(Tonkin, Cochinchine, and Cambodia) via the Society for 
Acclimatization (they didn’t grow); 11 from the experiment 
station at Buitenzorg (Indonesia); 4 from the botanical 
gardens at Montpellier (south France; Soja), Goettingen 
(Germany; Soja nigra), and Amsterdam (Netherlands; 
Sangora).”

984. Piper, Charles V.; Morse, William J. 1923. Introduction 
of the soybean to Europe (Document part). In: Piper and 
Morse. 1923. The Soybean. New York: McGraw-Hill. xv + 
329 p. See p. 45-47.
• Summary: “The soybean has been grown experimentally 
at least in most of the European countries but in general the 
climatic conditions are not well suited to its culture. Some 
measure of success has been had however in south Europe, 
but the crop has never become of much importance.
 “France: Paillieux (1880) has traced in detail the records 
of early attempts to introduce the culture of the soybean 

into France. Packets of soybean seeds from missionaries in 
China were received at the Jardin des Plantes, Paris, in 1739 
and at frequent later dates beginning with 1834. The plants 
were very probably grown at the botanical garden since 
1740, certainly so in 1779, and from 1834 to 1880 without 
interruption. In 1821, an unusually warm season, a Chinese 
variety had matured seed at Champ-Rond near Etampes. 
Beginning with 1855 the Société d’Acclimatation distributed 
numerous packets of seed, but did not succeed in establishing 
a permanent culture of the plant. In 1868 M. Chauvin 
cultivated several varieties at Cote d’Or, and the culture there 
has since continued. In 1874 the Society of horticulture of 
Etampes began experiments that continued until 1880. In 
1879 a Chinese variety matured well at Marseilles. In 1880 
Vilmorin-Andrieux & Company introduced into France one 
of the varieties tested by Haberlandt in Austria, which variety 
has proven well adapted to French conditions. This variety is 
presumably that now known in France as ‘Yellow Etampes’ 
which is the same as that known in the United States as ‘Ito 
San.’
 “The soybean is now rather widely grown in France but 
apparently is not an important crop. No defi nite statistics 
of its culture seem to have been published. Presumably it 
is grown more as a garden vegetable than as a fi eld crop. 
Apparently only four varieties were cultivated in France 
before 1910 namely: Yellow Etampes (= Ito San); Early 
Black from Podolia (= Chernie); Brown (= Ogemaw); and 
Extra Early Black (= Wisconsin Black). All of these are short 
season varieties, indicating that the later sorts will not mature 
in France.
 “Italy: The cultivation of the soybean in Italy dates from 
about 1840. [Question: What is the source of this date?] At 
the present time it is grown sparingly in the compartments of 
Liguria, Emilia, Marches, and near Naples. In no part of Italy 
does it seem to be a crop of prime importance.
 “Austria and Germany: A great impetus was given to 
the culture of the soybean in Europe by the experiments of 
Prof. Friedrich Haberlandt (1878) of Vienna, in 1875 and 
subsequent years. Haberlandt obtained seed of nineteen 
varieties at the Vienna exposition in 1873. These were as 
follows:” Five yellow-seeded, three black-seeded, three 
green-seeded, and two brown-red-seeded varieties from 
China. One yellow-seeded and three black-seeded varieties 
from Japan. One black-seeded variety from Trans-Caucasia. 
One green-seeded variety from Tunis.
 “Of these only four varieties matured at Vienna in 
1875, namely, two yellow-seeded, one black-seeded and one 
brown-red-seeded, all from China. The black-seed sort was 
so late that it matured but few seeds. Of the other varieties 
some did not even come into bloom, while the remainder 
produced blossoms or young pods too late in the fall to 
mature.
 “In 1876 the two yellow and the brown varieties were 
tested by cooperators in Hungary, Bohemia, Steirmark 
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[Steiermark, Austria], Bukowina [an area divided between 
Romania and the USSR after 1945], Moravia, and Silesia, 
favorable results being secured in each case.
 “In 1877 seeds of all four varieties were distributed to 
148 cooperators, mostly in Austria-Hungary, but some in 
Germany and Russian Poland, and one each in Switzerland 
and Holland. Most of the tests gave promising results.
 “Haberlandt (1878) published the results of his 
investigations in much detail, and his results had great 
infl uence in stimulating further investigations. All of the 
varieties that Haberlandt was able to mature were short 
season varieties, which in general are far less productive than 
later sorts.
 “England: According to Aiton (1812) the soybean 
was grown as early as 1790 at the Royal Botanic Gardens, 
Kew, but merely as a botanical curiosity. The soybean has 
apparently never been grown as a crop in England, where 
indeed only the earliest varieties would be expected to 
mature.
 “Investigations on the adaptability of the soybean have 
been carried on by Dr. J.L. North of the Royal Botanic 
Gardens during recent years. Early varieties were introduced 
from numerous sources. With careful selections two or three 
quite promising early strains have been obtained which 
mature fully and give good yields of seed under English 
conditions.”

985. Piper, Charles V.; Morse, William J. 1923. Soybean 
varieties grown in Europe and the identifi cations of those 
grown by Haberlandt (Document part). In: Piper and Morse. 
1923. The Soybean. New York: McGraw-Hill. xv + 329 p. 
See p. 47-49.
• Summary: “Seeds of soybeans were secured by the U.S. 
Department of Agriculture from various European sources, 
including fi ve packets from Dr. E. Von Tschermak of 
Vienna, said to be the progeny of those used by Haberlandt 
in his experiments. These were tested one or more years at 
Arlington Farm, Virginia, and their identities established as 
follows:
 “Samarow: Seed obtained from Dammann & Co., 
Naples, Italy, No. 224411, and identical with No. 17260, 
which last was introduced by Thorburn & Co. [of New York] 
from Italy. Also No. 01597 from Von Tschermak, Vienna, 
said to be one of Haberlandt’s varieties, but this is probably 
an error as Haberlandt mentions no green-seeded sort that 
matured in his experiments.
 “Etampes: Seed from Vilmorin-Andrieux & Co., Paris, 
France, No. 21818, proved identical with Ito-San. Also 
advertised by other Europeans, usually as Yellow Etampes.
 “Wisconsin Black: Seed was received from Vilmorin-
Andrieux & Co. as ‘Early Black from Podolia,’ No. 21757 
and No. 21756; from Haage & Schmidt, Erfurt, Germany, 
as No. 22321; from Dammann & Co., as ‘Black,’ of 
Haberlandt’s experiments; and No. 5039 from Vilmorin-

Andrieux as ‘Extra Early Black Seeded.’ This last is the 
original importation of the variety later named Wisconsin 
Black, S.P.I. No. 25468, which is now commercially handled 
by a few seedsmen.
 “’Yellow Riesen’: Seed obtained from Haage & 
Schmidt, No. 22318. The variety is very similar to 
Mammoth, but somewhat later. No. 22317, ‘Yellow,’ from 
the same source, has indistinguishable seeds, but did not 
germinate.
 “Buckshot: No. 22322, obtained from Haage & Schmidt, 
is indistinguishable from the Buckshot variety, S.P.I. No. 
17251. It was received as ‘Early Black from Podolia,’ but 
is not the same as the variety received under the name from 
another source. Seeds of this variety were also mixed in the 
brown seed from the Botanical Garden of Bremen, Germany, 
and grown as No. 25212A.
 “’Yellow’: This variety was received from Dammann & 
Co., No. 22414, and Vilmorin-Andrieux & Co., No. 21754, 
the two being identical and different from any others yet 
received. It is a small, early variety, maturing at Arlington in 
ninety days. No. 17276, without name, from Havre, France, 
is a very similar but distinct variety, matched exactly by No. 
01594 from Von Tschermak, Vienna, said to be the progeny 
of one of the yellows used in Haberlandt’s experiments.
 “’Brown’: Seed under this name was obtained from 
Dammann & Co., No. 22413, Haage & Schmidt, No. 22319, 
and Vilmorin-Andrieux & Co., No. 21755. These seeds are 
indistinguishable, but only No. 21755 grew. The original 
seed of this is much smaller than Ogemaw, but in 1909 
both the seeds and plants could not be distinguished from 
Ogemaw from Michigan. No. 25212, from the Botanical 
Garden, Bremen, Germany, also with brown seeds, was 
likewise indistinguishable from Ogemaw in 1909, though 
the original seeds were different both from No. 21755 and 
from Ogemaw. Finally two lots of seed, Nos. 01595 and 
01598, from Von Tschermak, Vienna, said to be the brown of 
Haberlandt’s experiments, also proved to be Ogemaw.
 “Butterball: The variety secured from Dammann & Co., 
No. 22415, as ‘Giant Yellow,’ could not be distinguished 
from S.P.I. No. 17274, Butterball.
 “There are no authentic records of a few of the earliest 
S.P.I. importations from Europe, so that nothing defi nite 
can be said as to their identity. Among these are No. 1492 
(brown-seeded), No. 1493 (black seeded), and No. 2156, 
Yellow Etampes, all from France. From these data it would 
appear that in 1909 at least ten varieties of soybeans were 
more or less grown in Europe.
 “The four varieties used by Haberlandt in his trials 
include with scarcely a doubt Wisconsin Black, Ogemaw, 
and No. 17276, ‘Yellow.’ What the other yellow seeded 
sort may have been is doubtful. It could scarcely have been 
Etampes or Ito San, as that variety could hardly be expected 
to mature in Vienna.”
 Note: Prof. Haberlandt’s work is also discussed in this 
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book on pages 157 (heat units) and 218 (use of the soybean 
as a food for humans and animals).

986. Piper, Charles V.; Morse, William J. 1923. Vernacular 
names of the soybean (Document part). In: Piper and Morse. 
1923. The Soybean. New York: McGraw-Hill. xv + 329 p. 
See p. 35-36.
• Summary: Name–Locality.
 An-ing–Naga Hills, Assam.
 Bhat–United Provinces, India.
 Bhatmas–United Provinces, India.
 Bhatnas or Bhatwas–Nepal.
 Bhatwan–Ceylon.
 Bhatwas–United Provinces, India; Nepal.
 Bhetmas–Bengal, India.
 Bhut–Punjab, India.
 Botumash, Bhativas or Bhatmais–Buthia, India.
 Buncae–Ceylon.
 Cadelee–Amboina.
 Chlai–Bengal, India.
 Coffee Bean–United States.
 Dau nanh–Annam; Cochin China; Tonkin.
 Dau tuong–Tonkin, French Indo-China.
 Daidzu–Japan; Tonkin.
 Disomhorac–Santhal, India.
 Gari-kalai–Bengal, India.
 Hoam teu–Cochin China.
 Japan pea–United States.
 Kajuna–Nepal.
 Kajang koro–Celebes.
 Katjang boelec–Java; Sunda.
 Katjang-djepoen–Java; Sunda.
 Khujoon–N. W. [North-West] Provinces, India.
 Kije–Naga Hills, Assam.
 Lasi–Kachin, Burma.
 Lasi Shapre turu–Bhamo, Burma.
 Lasi N’Loi–Myitkyina, Burma.
 Lasi N’Hti–Myitkyina, Burma.
 Mame–Japan.
 Patani–India.
 Patani-jokra–Assam.
 Pe-kyat-pyin–Burma.
 Pe-nga-pi–Burma.
 Pois oléagineux de Chine–France.
 Ram kurthi–Bengal, India.
 Ryambai-ktung–Khasi Hills, Burma.
 Salyang (Selliyang)–Sikkim.
 San-dek-sieng–Cambodia, French Indo-China.
 Sandek an gen sar–Cambodia.
 Silliangdun–Sikkim.
 Soia–France; Italy.
 Soja–France; United States.
 Sojaboon–Holland.
 Sojabohn–Germany.

 Sou–China.
 Soy–United States.
 Soya–United States; England.
 Stock pea–United States.
 Sudza–Naga Hills, Assam.
 Ta teou–China.
 Teou–Tonkin.
 Tzuda–Naga Hills, Assam.
 Yeou–China.
 Geographical notes: Assam: A state in northeast India 
bordering to the north on Bhutan and Arunachal Pradesh.
 Bengal: A former province in northeast British India, 
now a region encompassing West Bengal (in India), and 
Bangladesh; the capital is Calcutta.
 United Provinces (in full United Provinces of Agra and 
Oudh) are now called Uttar Pradesh, a state in north India 
bordering to the north on Nepal.

987. Piper, Charles V.; Morse, William J. 1923. The 
commercial status of the soybean in Europe (Document 
part). In: Piper and Morse. 1923. The Soybean. New York: 
McGraw-Hill. xv + 329 p. See p. 16-19.
• Summary: “While many earlier attempts had been made 
to introduce the soybean and its products into European 
countries, it was not until about 1908 that the bean received 
serious consideration as a product of economic importance. 
About 1900, however, soybeans were imported by an English 
fi rm as, on account of their being practically free from 
starch, it was thought they would make an excellent food for 
patients suffering with diabetes. Germany and Holland also 
imported small amounts of soybeans for the same purpose 
and many special food products were manufactured by fi rms 
in these countries.
 “Growth of the trade.–Owing to the inferior quality of 
the product received, due principally to the poor shipping 
conditions, the fi rst attempts to introduce the soybean as 
an oil seed were generally unsuccessful. The fi rst large 
importation of beans, 400 to 500 tons, was made in 1907 
by a crusher at Liverpool, the beans being shipped from 
Hankow [China] and delivered at Liverpool at a cost of 
$50.00 per ton. It was found that an oil valuable to soap 
manufacturers could be produced and that the by-products, 
cake and meal, both high in protein, could be utilized by 
manufacturers of mixed feeds.
 “After 1907 importations gradually increased and the 
beans were received in much better condition than those of 
the fi rst trial shipment. At this time also, impetus was given 
to the manufacture of soybean products by a shortage of 
cottonseed and linseed. In February 1908, a cargo of 9,000 
tons of beans was received at Hull, the selling price of the 
beans being $32.00 per ton, C.I.F. It was found by importing 
in cargo lots, the price was lowered to $4.40 per ton. In June 
1909 beans sold for $28.75 per ton but by January 1910 had 
risen to $41.00 per ton.
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 “At fi rst England enjoyed the monopoly of trade 
in soybeans. nearly all of the fi rst large importations of 
beans were taken by England where many of the large 
oil mills devoted their plants entirely to the crushing of 
soybeans. Several of these mills conducted series of tests, 
demonstrating the value of the cake, meal and oil.
 “Utilization of the soybean as an oil seed extended 
rapidly to other European countries. The fact that they were 
called beans, prevented them from having a wider market at 
the beginning of the large importations, since in Germany, 
France and Austria, oil seeds were on the free list, but 
beans were subject to a tax. These countries realizing the 
importance of the bean, soon placed it on the free list and the 
monopoly in the trade of soybean products was taken from 
England.
 “Extent of the trade.–The importations of beans from 
Manchuria and Japan soon reached enormous proportions. 
In 1909, 412,757 tons; in 1910, 442,559 tons; and in 
1911, 321,940 tons of beans were imported by European 
countries...
 “Utilization.–The principal use of soybean oil at fi rst 
was in the manufacture of soft soaps, as it was found that the 
oil did not chill easily and was diffi cult to handle in making 
hard soap... However, some European soap manufacturers 
soon claimed to have found a secret process by means of 
which they could utilize the oil in the manufacture of the 
best grades of hard soap. Other uses were found for the oil 
and it entered largely into the manufacture of butter and lard 
substitutes and edible oil.
 “Soybean cake or meal in the beginning of the trade 
found its largest outlet in Denmark, about 150,000 tons 
having been purchased from English oil mills in 1910. 
The trade in the cake or meal extended rapidly to Sweden, 
Norway, Holland and the northern part of Germany. The 
United Kingdom is not a large user of the bean cake. It is 
however used to a considerable extent by Scotch farmers and 
to a small extent by Irish [from Eire / Ireland] and English 
farmers. The cake manufactured into a fl our, has gradually 
assumed an important place as a foodstuff and as such is 
utilized in many European countries.”

988. Piper, Charles V.; Morse, William J. 1923. Vegetable 
casein (Document part). In: Piper and Morse. 1923. The 
Soybean. New York: McGraw-Hill. xv + 329 p. See p. 233-
34.
• Summary: “Vegetable casein can be prepared from soybean 
milk by precipitating the legumin from the milk, purifying 
by several washings and precipitations and fi nally by drying. 
The soybean casein obtained in this manner is a yellowish 
powder closely resembling animal casein prepared in the 
same manner. It is the general opinion that vegetable casein 
has a coeffi cient of digestibility much less than that of animal 
casein. According to the investigations of Labbé (1911 [“Le 
soja et ses usages”]), however, vegetable albumin is quite 

as readily assimilated as animal albumin. While vegetable 
casein has some differences from animal casein, about the 
same differences exist between the caseins of different 
animals.
 “According to Beltzer (1911 [see Scientifi c American 
Supplement, 19 Aug. 1911, p. 115]), the manufacture of 
vegetable casein from the soybean has become an established 
industry in Cochin China. The extraction of the casein for 
industrial purposes is obtained from the meal, after the 
extraction of the oil from the bean.”
 “The casein obtained from the soybean can be employed 
in the same ways as animal milk. This vegetable casein is 
utilized for food and for industrial purposes. The various 
uses of soybean casein are: Medium for paints, dressing for 
textiles, size [sizing] for paper, Galalith, waterproofi ng for 
textiles, etc. As a food it is used as ‘Soy-casein,’ a fl our like 
Nestle’s, with which sauces, bread, jam, milk, fermented 
milk, cheese, and concentrated biscuits may be made.”
 Note 1. See also the separate section in this book titled 
“Soybean fl our” (p. 222-25).
 Note 2. This is the earliest English-language document 
seen (Oct. 2008) that uses the term “soybean casein” or 
“Soy-casein” to refer to isolated soy protein products.

989. Adam, J. 1923. Vue d’ensemble sur la production des 
oléagineux dans l’Afrique du Nord, dans les Établissements 
français de l’Oceanie et en Nouvelle-Calédonie [A general 
view of the production of oilseeds in North Africa, in the 
French territories of Oceania, and in New Caledonia]. 
Chimie & Industrie (Paris) Special number. p. 794-800. 
Proceedings of: Congrès et Exposition International des 
Combustibles Liquides. Held 4-15 Oct. 1922 in Paris, 
France, at Esplanade des Invalides. 847 + [v] p. Section on 
vegetable oils. [Fre]
• Summary: North Africa (olive oil, Tunisia, Morocco). 
French colonies / territories in Oceania (coconut). New 
Caledonia and New Hebrides. By countries: Countries 
where production of oilseeds greatly surpasses consumption 
(Great Britain and colonies, Malaysia, Dutch East Indies, 
Philippines). Countries with large production and roughly 
equal consumption (USA, Russia). By products: Coconut oil, 
cottonseed oil, linseed oil, peanut oil, rapeseed and mustard-
seed oil (le colza, la moutarde et la navette), others (sesame, 
soya {from China, Japan, etc.}, hemp, castor oil, olive). 
Comparison of production in France vs. the French colonies. 
How should France, with the aid of vegetable oil resources 
of its colonies, consider the problem of combustible liquids?

990. Capus, Guillaume. 1923. Les oléagineux d’Indo-Chine 
[The oilseeds of Indo-China]. Chimie & Industrie (Paris) 
Special number. p. 784-88. May. Proceedings of: Congrès et 
Exposition International des Combustibles Liquides. Held 
4-15 Oct. 1922 in Paris, France, at Esplanade des Invalides. 
847 + [v] p. Section on vegetable oils. [Fre]
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• Summary: Contents: The richness of oilseeds in the fl ora of 
Indochina. Table of statistics concerning exports oil-bearing 
crops and oils from the French colonies: copra, castor oil 
seeds, sesame, peanuts, coconut oil, castor oil, and peanut 
oil in 1920 (weight in tonnes and value in French francs) 
and weight in 1921. The oil palm, progress made in its 
cultivation, castor oil, development of consumption during 
World War I, sesame, peanut, cottonseed, Garcina, camellia, 
calophyllum, tung (abrasin), candlenuts (bancoilier, 
Aleurites Moluccana), other oil-bearing plants (hemp, 
linseed, kapok, the soybean {le soja}, cultivated for its seeds 
and for the manufacture of condiment sauces and of Chinese 
vermicelli {et de vermicelle à la chinoise}), and 15-20 
others are listed. Fish oil. Insuffi cient current production of 
vegetable oils. Remedies for this situation. Improving local 
equipment for oilseed processing. Address: Professor at the 
Colonial School and at the National Institute of Colonial 
Agronomy (Professeur à l’École coloniale et à l’Institut 
national d’Agronomie coloniale).

991. USDA Bureau of Plant Industry, Inventory. 1923. Seeds 
and plants imported by the Offi ce of Foreign Seed and Plant 
Introduction during the period from January 1 to March 31, 
1921. Nos. 52306 to 52584. No. 66. 91 p. May.
• Summary: Soy bean introductions: Soja max (L.) Piper. 
Fabaceæ. (Glycine hispida Maxim.)
 “52339-52342. From Paris, France. Seeds presented by 
M. Auguste Chevalier. Received January 11, 1921. Quoted 
notes by M. Chevalier.
 “52345-49.
 “52345. ‘Witte Kedelei No. 18, a variety imported from 
Formosa, which is late ripening, having a growing period of 
about 120 days.’
 “52346. ‘Zwarte Kedelei [Black Soybean] No. 15. 
Selected Javanese variety which has a growing period of 95 
to 100 days.’
 “52347. ‘White Kedelei No. 18, a variety imported from 
Formosa, with a growing period of 95 to 100 days.’
 “52348. ‘Zwarte Kedelei No. 17a. Imported from 
Formosa. This variety has a growing period of 95 to 100 
days.’
 “52349. ‘Zwarte Kedelei No. 27. Probably a Chinese 
variety, which has a growing period of 95 to 100 days. 
Peking ripens here in about 75 days.’” Address: Washington, 
DC.

992. Nitzescu, I.-I.; Cosma, I. ed. 1923. Ferments oxydants 
dans les parties constitutives des graines de haricot et de soja 
[Oxidizing ferments in the constituent parts of the seeds of 
kidney beans and soybeans]. Comptes Rendus des Seances 
de la Société de Biologie 89:1247-50. Oct. 25. (Chem. Abst. 
18:1847). [2 ref. Fre]
• Summary: Discusses the activity of dehydrogenases 
(déhydrogenases). “On the whole, this work shows that 

not only do dehydrogenases exist in the cells of plants, but 
that their power depends closely on the vitality of these 
elements,” i.e., on the viability of the seeds. These enzymes 
cause decoloration or bleaching.
 Note 1. Lipoxygenase was later found to be synonymous 
with carotene oxidase or dehydrogenase, and its presence in 
the soybean probably explains why raw soy fl our can be used 
as a bleaching agent for wheat fl our in white bread. This is 
the earliest document seen related to lipoxygenase, although 
it does not use that actual term.
 Note 2. This is the earliest document seen that uses the 
word “dehydrogenases” (or “dehydrogenase”) in connection 
with soybeans. Address: Institut de Physiologie de la Faculté 
de Médicine.

993. USDA Bureau of Plant Industry, Inventory. 1923. Seeds 
and plants imported by the Offi ce of Foreign Seed and Plant 
Introduction during the period from January 1 to March 31, 
1922. Nos. 54677 to 54968. No. 70. 37 p. Nov.
• Summary: Soy bean introductions: Soja max (L.) Piper. 
Fabaceæ. (Glycine hispida Maxim.) “54791-54795. From 
Luxey, Landes, France. Seeds presented by L. Rouest, 
agronomist, Experimental Farm. Received January 17, 1922. 
Quoted notes by M. Rouest.
 “54794-54795.
 “54794. ‘Very early Japanese. A variety growing even 
farther north than Paris, very productive, and maturing in 90 
to 100 days.’
 “54795. ‘very early brown. A variety growing in Pas de 
Calais and in eastern France.’
 “54806-54888. From Harbin, Manchuria. Seeds 
presented by B.W. Skvortzow. Received February 28, 1922. 
Introduced for experimental work by department specialists.
 “54806. No. 90.
 “54807. No. 91.
 “54808. No. 95.
 “54809. No. 96.
 “54810. No. 98.
 “54811. No. 99
 “54812. No. 101.
 “54813. No. 102.
 “54814. No. 106.
 “54815. No. 111.
 “54816. No. 114.
 “54817. No. 115.
 “54818. No. 118.
 “54819. No. 119.
 “54820. No. 120.
 “54821. No. 122.
 “54822. No. 123.
 “54823. No. 125.
 54824. No. 124.
 “54825. No. 126.
 “54826. No. 127.
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 “54827. No. 128.
 “54828. No. 129.
 “54829. No. 130.
 “54830. No. 132.
 “54831. No. 133.
 “54832. No. 134.
 “54833. No. 135.
 “54834. No. 136.
 “54835. No. 137.
 “54836. No. 141.
 “54837. No. 142.
 “54838. No. 143.
 “54839. No. 144.
 “54840. No. 145.
 “54841. No. 146.
 “54842. No. 148.
 “54843. No. 150.
 “54844. No. 151.
 “54845. No. 153.
 “54846. No. 154.
 “54847. No. 155.
 “54848. No. 156.
 “54849. No. 157.
 “54850. No. 159.
 “54851. No. 160.
 “54852. No. 164.
 “54853. No. 165.
 “54854. No. 168.
 “54855. No. 169.
 “54856. No. 172.
 “54857. No. 175.
 “54858. No. 176.
 “54859. No. 177.
 “54860. No. 178.
 “54861. No. 180.
 “54862. No. 181.
 “54863. No. 183.
 “54864. No. 185.
 “54865. No. 186.
 “54866. No. 187.
 “54867. No. 190.
 “54868. No. 191.
 “54869. No. 192.
 “54870. No. 193.
 “54871. No. 194.
 “54872. No. 195.
 “54873. No. 196.
 “54874. No. 198.
 “54875. No. 199.
 “54876. No. 200.
 “54877. No. 213.
 “54878. No. 214.
 “54879. No. 215.
 “54880. No. 216.

 “54881. No. 217.
 “54882. No. 219.
 “54883. No. 220.
 “54884. No. 224.
 “54885. No. 225.
 “54886. No. 227.
 “54887. No. 298.
 “54888. No. 421.
 “54968. From Harbin, Manchuria. Seeds presented by 
B.W. Skvortzow. Received February 28, 1922. Introduced 
for experimental work by specialists of the Department of 
Agriculture.” Address: Washington, DC.

994. Halnan, E.T. 1923. Monthly notes on feeding stuffs: 
Soybean cake and soybean meal as a feeding stuff. J. of the 
Ministry of Agriculture (Great Britain) 30(9):865-68. Dec.
• Summary: Average analyses, nutritive ratio, and starch 
equivalent are given for soybean, soybean cake, and 
soybean meal, excerpted from the Ministry of Agriculture’s 
Miscellaneous Publication No. 32, “Rations for Live Stock.” 
Feeding trials with soybean cake and meal were carried out 
at various agricultural institutions in Great Britain during 
the years 1909-1911. “These trials were conducted using 
bullocks and dairy cows, comparing soybean cake or meal 
with decorticated cotton cake or linseed meal. The results of 
such trials led to the following conclusions: -
 “(1) At the Midland Agricultural College feeding trials 
with dairy cows in 1911 showed that soybean meal was 
equivalent to linseed cake for dairy cows, and gave a better 
quality milk judged on the fat and butter tests.
 “(2) At the Edinburgh and East of Scotland College, 
feeding trials with bullocks showed that soybean cake was 
a healthy cattle food, and a satisfactory beef producer, 
and could be used with safety up to 5 lb. per head per day. 
Weight for weight, it was not quite equal to linseed cake as a 
meat producer.
 “(3) Dairy trials at Offerton, under the Durham County 
Council, showed soybean cake to be an effective substitute 
for decorticated cotton cake. Owing to its rich protein 
character it should not exceed 6 lb. per head per day.
 “(4) Danish experiments have shown that soybean cake 
and meal give a fi rm butter, and are quite useful for inclusion 
in rations known to give a soft butter. German experiments 
have also shown that soybean meal is quite a useful stuff for 
feeding pigs. Nils Hansson, in experimenting with soybean 
cake, found that the use of more than 2 lb. of the cake per 
head caused taint to appear in the butter. French experience 
showed that the fresh, non-pasteurised milk from cows 
given soybean cake was quite sound and wholesome, but a 
taste resembling that of green peas developed after the milk 
had been kept for some time. This taint was traced to the 
development of micro-organisms, which, however, were 
killed by pasteurisation, and the tainting of butter referred 
to by Nils Hansson was doubtless due to the same cause.” 
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Address: M.A., Dip. Agric. (Cantab. [Cambridge]), Animal 
Nutrition Inst., Cambridge Univ. [England].

995. Bottari, Fulvio. 1923. La soja nella storia, 
nell’agricoltura e nelle applicazioni alimentari ed industriali 
[The soybean in history, in agriculture, and in food and 
industrial applications]. Torino & Genova, Italy: S. Lattes & 
Co. 243 p. Preface by Prof. Oreste Mattriolo (R. Università 
di Torino). With 34 illust. 22 cm. [25 ref. Ita]
• Summary: Contents: Preface. Reason for the work; 
its scope and limits. Part I: The origin and history of the 
soybean. Reason for this history, the origin of the soybean 
and its early dissemination, soya (including production 
statistics) in Oriental countries (China, Manchuria, Japan, 
Formosa, Korea, French Indochina), how the soybean was 
introduced to Europe, the cultivation of soya in France, Soya 
in England, Austria, Germany, Denmark, Holland, Russia, 
Sweden, Alsace-Lorraine (now in northeast France), Spain, 
Italy, America, Conclusion.
 Part II: Cultivation of soya.
 Part III: Soya in the feeding and nutrition of humans and 
animals. 1. The analysis and physiology of metabolism as an 
element in the study of nutrition. 2. Soybean forage in the 
feeding of animals. 3. Soybeans (il grano di soja) and soy 
products in the feeding of humans and animals: Commercial 
and nutritional value and digestibility of the soybean, how 
to prepare and cook whole soybeans, soy broth, thick soups, 
salads, and meat dishes, soy purée (puré di soja), soybean 
cakes (torté di soja), soybean sprouts (germi di soja), roasted 
soybeans (grano di soja come frutta secca), soy coffee (caffé 
di soja), soy chocolate (cioccolata di soja), soy confections 
(confetture di soja), special soy sweets and chocolates for 
diabetics and tuberculosis patients, the soybean as a feed for 
animals.
 Note: This is the earliest Italian-language document seen 
(Nov. 2012) that mentions soy coffee, which it calls caffé di 
soja.
 4. Flour, pasta, and bread in feeding. 5. Soymilk (il latte 
di soja) and its use in the feeding of animals and humans. 6. 
Tofu (il formaggio di soja). 7. Soy oil and oil-cakes (panelli). 
8. Condiments and sauces: Natto, miso, soy sauce (le salse, 
called Schogon [sic] in Japan, Tsinag-Yeou [sic] or Tao-yu in 
China, Ketjap in Java, and Tuong in Annam). 9. Enzymes (I 
fermenti, incl. urease). 10. Conclusions.
 Part IV: Industrial applications of soya.
 Part V: General conclusions.
 The fi rst test of the lactation of calves with soymilk was 
conducted in the winter of 1916-17 by the Bonafous Institute 
in Turin. The results were splendid, and have encouraged 
eminent pediatricians such as Dr. Casalini, Prof. Dr. Alberto 
Muggia (teacher of clinical pediatrics at the University of 
Turin), and Dr. Enrico Gasca (vice director general of infants 
at Turin) to extend their experiments (p. 6).
 A table (p. 31) shows soybean and cotton hectarage and 

production in Korea from 1909 to 1917. Soybean hectarage 
increased from 277,776 ha to a record 487,134 ha. Soybean 
production grew from 1,991,126 quintals (1 quintal = 100 kg 
or 0.1 metric tons) to a record 3,816,498 quintals.
 Page 35: “Prof. Rouest of Luxey (Landes) in France 
wrote us on 30 Nov. 1921. ‘I have fi nished only the period 
of acclimatization of the soybean. It remains for me to 
propagate it a little everywhere. The experiments of 1921 
were extended in all the Departments, being viewed from an 
industrial and commercial point of view. I must now study 
which variety adapts among those I am cultivating. Soy fl our 
will not be able to be made until we have many thousands of 
hectares under cultivation, and then we will be able to think 
of other applications as well... Actually the fi rm Hendebert 
de Lion sells its fl our, originating in China, at 10 French 
francs per kg, a prohibitive price.’”
 Page 206: At the pediatric congress held in Milan in 
Sept. 1922, the question of lactation (feeding children) with 
vegetable milk was discussed in a favorable way, proposed 
by Prof. Muggia and sustained by the illustrious Prof. 
Berghius, Director of the Pediatric Clinic of the University 
of Padua, and by Prof. Francioni of Bologna. We can also 
add that experiments on lactation are proceeding in Italy at 
the pediatric clinics of Turin, Bologna, Padua, Genoa, and 
Florence, and also at the Infant’s Dispensary in Turin.
 Photos and tables are discussed in a separate record.
 A diagram (p. 227) compares the chemical composition 
of animal casein and vegetable casein.
 Note 1. Quite a bit of the historical and non-Italian 
information in this book comes from Léon Rouest’s 1921 
book Le soja et son lait végétal: Applications agricoles et 
industrielles.
 Note 2. This is the earliest Italian-language document 
seen (Jan. 2012) that mentions natto, of which it says: “il 
Natto in Giappone che corrisponde al Tao-Teche della Cina.”
 Note 3. This is the earliest Italian-language document 
seen (Jan. 2013) that mentions soy sprouts, which it calls 
germi di soja. Address: Dr. of Economic and Commercial 
Science, Turin [Torino], Italy.

996. Bottari, Fulvio. 1923. La soja nella storia, 
nell’agricoltura e nelle applicazioni alimentari ed industriali 
[The soybean in history, in agriculture, and in food and 
industrial applications (Photos and tables–Document part)]. 
Torino & Genova, Italy: S. Lattes & Co. 243 p. Preface by 
Prof. Oreste Mattriolo (R. Università di Torino). With 34 
illust. 22 cm. [25 ref. Ita]
• Summary: Photos show: (0) An infant fed soymilk in Turin 
in 1921, together with a table showing its weight gain from 
18 July 1921 until 14 Jan. 1922 (p. 7). (Figs. 1-3) Three 
different varieties of soybean plants (p. 70-71). (4) The 
leaves of 3 different varieties of soybean plants (p. 72). (5) 
Close-up of the stem and pods of a soybean plant (p. 73). (6) 
Beans and pods of soybeans (p. 74).
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 (7-8) Different stages of germinating soybean seeds (p. 
75). (9) Close-up of soybean roots and nodules (p. 76).
 (10-12) Fields of soybeans at the “Istituto Bonafous” (p. 
106, 108, 113). (13-14) Field of soybeans grown with corn 
(p. 122, 123). (15-18) Cellular transverse section through a 
soybean (facing p. 152).
 (20-21) Soy fl our and wheat fl our, each in a sack and 
loose (p. 177). (22) Pasta made from soy (p. 181). (23-
28) Bread and baguettes / breadsticks made with various 
percentages of soy (Pane di soja) (p. 183-89).
 (29-30) Soy bran and wheat bran, each in a sack and 
loose (p. 191). (31) Two bottles of soymilk (p. 194). (32) 
Two bottles of soy oil (p. 214).
 Tables show: (1) Imports and exports of soybean seeds 
from 1910 to 1919 by various countries, Imports into Europe 
(Denmark, France, Great Britain and Ireland, Norway, the 
Low Countries {Netherlands, Belgium, Luxembourg}, 
Sweden), into Asia (Netherlands Indies {today’s Indonesia}, 
Java & Madura, External Possessions, Japan, Formosa). 
Exports from Europe (France, Great Britain and Ireland, the 
Low Countries), from Asia (China, Japan, Formosa) (p. 3).
 (2) Imports and exports of soybean oil from 1910 to 
1919 by various countries, Imports into Europe (Denmark, 
Germany, Denmark, France, Great Britain and Ireland, 
the Low Countries {Netherlands, Belgium, Luxembourg}, 
Russia {both European and Asiatic} Sweden), into North 
America (Canada, United States), into Asia (Netherlands 
Indies {today’s Indonesia}, Java & Madura, Japan, 
Formosa), into Africa (Egypt). Exports from Europe 
(Denmark, France, Great Britain and Ireland {re-export}, 
the Low Countries, Sweden), from North America (United 
states, re-export), from Asia (China, Japan) (p. 4).
 (3) The weight gained by a baby fed soymilk at the 
dispensary of Lattanti at Torino. The trial ran from 18 July 
1921 to 14 Jan. 1922. The baby’s weight increased from 
3,000 gm to 6,140 gm (p. 7).
 (4) Production of soybeans in China in 1916 and 1917 
by color. And production of soybean cakes and soy oil in 
China in 1916 and 1917 (p. 21).
 (5) Exports of soybeans and soybean cakes from 
Manchuria yearly from 1905 to 1908 (data from Rouest) (p. 
23).
 (6) Area and production of oilseed plants (cotton, 
linseed, colza/canola, peanut, and soya) in Japan from 1877 
to 1920. Soy is by far the greatest, and both the area and 
production of soybeans increase during this time (p. 26).
 (7) Production of the principal vegetable oils (colza/
canola, sesame, cotton, linseed, soya, peanut, coconut) in 
Japan from 1886 to 1918.
 (8) Area and production of major oilseeds (cotton, soja) 
in Korea from 1909 to 1917 (p. 31). Soybean hectarage 
increased from 277,776 ha to a record 487,134 ha. Soybean 
production grew from 1,991,126 quintals (1 quintal = 100 kg 
or 0.1 metric tons) to a record 3,816,498 quintals.

 (9) Imports of soybean oil to England from 1910 to 1919 
(p. 38). (10) Imports of soybean oil to Denmark from 1910 
to 1919 (p. 46). (11) Imports of oilseeds (copra, soya, peanut, 
sesame, linseed, colza / canola & mustard seed) to Denmark 
in 1917 (p. 46).
 (12) Exports of soybean oil from Denmark from 1910 
to 1919 (p. 47). (13) Imports of soybean oil to the Low 
Countries from 1911 to 1919 (p. 47). (14) Imports of soybean 
oil to Russia from 1909 to 1915 (p. 48). (15) Imports of 
soybean oil and cottonseed oil to Sweden from 1912 to 1919 
(p. 48). (16) Imports of soybean oil to Alsace Lorraine from 
1913 to 1919 (p. 49). (17) Area of oilseeds and production 
of oil in Italy from 1909-1920 (p. 50). The area was about 
constant and the production of oil increased. (18) Median 
annual production of oil in Italy from 1870-1874 to 1920 
(p. 50). Production decreased. (19) Trial comparing the 
nutritional value of cow’s milk and vegetal milk (soymilk). 
The name of each of the 8 calves is given (p. 56-57). (20) 
Area and production of soybeans in the United States from 
1909, and 1917-1919.
 (21) Imports of various vegetable oils (olive, palm, 
coconut, soya) to the United States from 1910 to 1919 (p. 
63).
 (22) Cultivation of soybeans in Spain as described by 
Coll. D. Santiago Felice Valderrama of Montilla. The fi ve 
columns are: (a) Classifi cation, from 0 to 10. (b) Provenance 
/ Source (China). (c) Seed color. (d) Development (large, 
medium, small). (e) Maturity date (Late, semi-late, early, 
etc.) (p. 85).
 (23) Fertilizer tests with Soja hispida, The fi ve columns 
are: (a) Parcel number, 1-9. (b) Fertilizers used and dosage. 
(c) Stems, kg per 50 square meters. (d) Production of pods, 
kg per 50 square meters. (e) Grain, kg per 50 square meters 
(p. 95).
 (24) Chemical composition of soybeans grown in 
Vienna, yellow from Mongolia, Yellow from China, reddish 
brown from China. Composition is given for both the 
original seed and for its progeny (p. 98).
 (25) Weight of soybean stems, pods, and seeds of 
soybeans grown by Prof. Manvilli of the Bonafous Institute 
(p. 98).
 (26-28) Effect of planting distance and pattern on the 
weight of soybean stems, pods, and seeds (p. 102, 105).
 (29) Effect of place of origin and variety on the time to 
germination, time of fl owering and formation of the pods. 
The soybeans came from Tunisia, China, Ceylon, New 
South Wales, Podolia and Lithuania, France, Northwestern 
Italy (Piemonte, [Piedmont]), United States, Indochina 
[Cambodia, Laos, Vietnam, Burma, Siam, Peninsular 
Malaysia, Singapore], and India (p. 109).
 (30-31) The effect of applying electrical voltage to 
soybean plants on the yield of stems, pods, and seed (p. 110-
111).
 (32) Ito San Soybean production per ha in Connecticut 
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from 1877 to 1918 (p. 120).
 (33) The yield of protein and oil from common beans, 
peas and soybeans (p. 121).
 (34) The yield of various minerals from the stem, leaves, 
pods, seeds and entire plant (p. 121).
 (35) Chemical analysis of the soybean plant, on both an 
“as is” and a dry basis, in the stem, foliage, pods, and entire 
plant (p. 141).
 (36) Composition of the soybean–various parts from 
various places. entire plant, forage after the plant blooms and 
sets pods, hay from Japan, hay from Massachusetts, straw 
from Massachusetts (p. 142).
 (37) Nutritive elements in hay from different types of 
plants, both green and dry, for crude substance and digestible 
portion (p. 143).
 (38) Distribution of the various nutritive components 
in the various parts of the soybean seed. The parts are entire 
seed, cotyledons, embryo, seedcoat (scorza) (p. 145).
 (39) Complex analysis of the seed of the soybean (in 
parts per 100) (p. 146).
 (40) Analysis of the seed of various colors of soybean by 
various researchers, incl. Dr. Emil Pott, Meissl & Böcker, & 
Pellet.
 (41) Nutritional composition, both crude substance and 
digestible portion, of various protein sources: beef, common 
beans, lentils, peas, broad/fava beans, soybeans (p. 149).
 (42) Protein content of various basic protein sources, 
incl. meat, peas, broad beans and soya (p. 155). (43) Bar 
graph. The soybean as a source of nutrients, compared with 
other legumes, wheat fl our, soy fl our, wheat pasta, soy pasta, 
75% wheat + 25% soy pasta, wheat bread, soy bread, 75% 
wheat + 25% soy bread, cow’s milk, soymilk, mother’s milk 
(p. 159).
 (44) Chemical composition of soybean hay according to 
Oscar Kellner 1885, p. 82 (p. 162).
 (45)
 (45) Chemical composition of soybean hay according to 
Emil Pott 1907 (Vol. 2, p. 3) (p. 163).
 (46) Composition of soybean straw, according to Emil 
Pott (p. 165).
 (47) Chemical composition of soybean pods according 
to Emil Pott (p. 165).
 (48) Nutritional composition of soy coffee from Tyrol 
and Dalmatia (p. 171).
 (49) Nutritional composition of soy jams (confetture di 
soja).
 (50) Nutritional composition of soy fl our compared with 
the fl our of various cereals (p. 176).
 (51) Nutritional composition of various types of soy 
pasta: 100% soy, 25% soy, pasta from Naples (p. 182).
 (52) Nutritional composition of soy bread, four analyses, 
compared with two analyses of wheat bread (p. 185).
 (53) Nutritional composition of soymilk made from 
whole soybeans or soy fl our (p. 195).

 (54-55) Nutritional composition of soymilk, 7 analyses, 
compared with mother’s milk, cow’s milk and goat’s milk (p. 
200-201).
 (56) Nutritional composition of okara (the residue from 
making soymilk), various analyses (p. 207).
 (57-58) Nutritional composition of soybean oil vs. 
cottonseed oil, and according to fi ve different analysts (p. 
213).
 (59) Nutritional composition of soybean cake according 
to fi ve different analysts (p. 215).
 (60) A diagram compares the chemical composition of 
animal casein and vegetable casein (p. 227).
 (61) A table compares the chemical composition of 
animal casein and vegetable casein (p. 228). Address: Dr. of 
Economic and Commercial Science, Turin [Torino], Italy.

997. Capone, Giorgio; Grinenco, Ivan; Costa, Mario. eds. 
1923. Oleaginous products and vegetable oils: Production 
and trade. Rome, Italy: International Institute of Agriculture, 
Bureau of Statistics. 545 p. See p. XX-XXI, 140-41, 144-47, 
442-43, 480-81. No index. 24 cm. [Eng]
• Summary: In Sept. 1921 the IIA published a monograph 
on this subject in French. By popular demand, this English 
edition was published 2 years later. Contents: Introduction 
(p. VII-XXXII): General scope, general survey of the 9 
principal crops (including soya beans) plus others, fi nal 
points of consideration. Part I (p. 1-402) is an analysis by 
region, and within each region by country, countries of 
vegetable oil production and trade. Regions are Europe, 
North and Central America, South America, Asia, Africa, and 
Oceania.
 Major countries: Denmark (p. 20-23; oil production 
1916-1921, oil imports 1910-1922). France (p. 26-34). 
Germany (p. 35-40). Great Britain and Ireland (p. 41-43). 
Netherlands (p. 65-68). Norway (p. 69-70). Russia–European 
and Asiatic (p. 84-93). Sweden (p. 100-03). Canada (p. 
111-15). United States (p. 131-47). Argentina (p. 179-85; 
no soy). Brazil (p. 187-90; no soy). Ceylon (p. 218-21; no 
soy). China (p. 222-26). Dutch East Indies (Java & Madura, 
Other islands; p. 229-33). Formosa (p. 238-39; gives soybean 
production and acreage from 1900 to 1921). Japan (p. 259-
64; gives Japanese soybean production and acreage from 
1877 to 1921, and production of soya oil from 1909 to 1920. 
Japan’s leading oil produced domestically from 1895 was 
rapeseed oil). Korea (Chosen, p. 265-67). Kwantung Leased 
Territory (p. 268). Hawaii (p. 388; Hawaii produced 17 long 
tons of soybeans on 20 acres in 1909, and 10 tons on 15 
acres in 1919).
 Part II (p. 403-506) is recapitulatory tables for both soya 
beans and soya bean oil: Area and production by crop (1909-
1922), Trade by crop (1909-1921). Cottonseed (p. 410-11). 
Linseed (p. 414-15). Soya beans (p. 442-43, 480-81).
 Pages XX-XXI state: “In the absence of data from 
China, the chief grower of soya beans, it is impossible to 
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make even the roughest estimate of the world’s yield of 
this product. Among the few countries of any moment as 
producers of soya beans, we may mention: Japan, where 
this crop increased rapidly between 1877 and 1887 and 
then became nearly stationary at about 500,000 long tons 
[2,240 lb per long ton] per annum, although in the last few 
years some further increase has been noticeable; Korea, 
with a continuous increase in area and yield, from 1910 
onwards, (the crop of 1920 was about 600,000 long tons); 
and United States, where from 1909 to 1921, the area under 
soya beans increased from about 1,600 to 186,000 acres 
with a production of about 70 thousand long tons. It may be 
observed that the increase of this crop during the last twenty 
years is supplemented by attempts already made and in 
progress for its introduction into countries with a favourable 
climate, especially into Africa.”
 “Exports are exclusively from China and Korea. The 
Chinese exports have increased very greatly during the last 
thirty years. Before 1890 they were insignifi cant, in 1901 
they had reached a total of more than 100 thousand tons, and 
during the decade from 1909 to 1918 they averaged about 
600 thousand tons and reached their maximum in 1919 with 
about 1 million, declining in the two following years to 600 
thousand long tons.
 “With regard to Korea although we have not a complete 
series of data for the period 1909-1918, the ever-increasing 
importance of its exports of soya beans may be emphasized; 
during the last few years these have been double the average 
of the years 1909-1911, and in 1921 they already equalled 
one third of the Chinese exports.”
 “The chief importers, in Europe are Great Britain, 
Denmark, and Holland, and, in Asia, Japan, and the Dutch 
East Indies. To these must also be added Russia-in-Asia as 
the Chinese Customs register large exports destined for the 
Russian Pacifi c ports.”
 “England, which at one time constituted the greatest 
market for the soya bean, has continually reduced its 
imports: these were 420 thousand long tons in 1910, 76 
thousand in 1913, and about 60 thousand in the two years 
1921-1922... In the Asiatic market, represented in this 
case by Japan and the Dutch East Indies, imports have 
continuously increased especially in the last few years of the 
period under consideration.
 “The trade fi gures of soya oil (see tables on pages 480 
and 481) indicate that China is the principal exporter, having 
quadrupled its shipment during the period from 1914 to 
1919, attaining in the latter year a total of over 140 thousand 
long tons.”
 Other countries unrelated to soy (some no longer 
in existence): Europe: Esthonia [Estonia], Luxemburg 
[Luxembourg], Serb-Croat-Slovene State. North and Central 
America: British Honduras [named Belize after about 
1975]. South America: Curaçao [Curacao], Falkland Islands, 
British Guiana, French Guiana. Asia: Aden [became part of 

independent Yemen in 1967], Andaman and Nicobar Islands, 
Bahrein Islands [Bahrain], Borneo (British Protectorates), 
Dutch East Indies, Federated Malay States, Formosa, 
French Settlements in India, Indo-China, Persia, Portuguese 
India [annexed in 1962 by India; became Union territory 
of Goa, Daman, and Diu], Protected Malay States, Russia, 
Japanese Saghalin (Karafuto), Siam [later Thailand], Straits 
Settlements [later Singapore], Timor and Cambing, Wei-Hai-
Wei [Weihai, Wei-hai, or Weihaiwei; seaport in northeast 
Shandong province, northeast China]. Oceania: Australia, 
Fiji Islands, French Settlements in Oceania, Gilbert and 
Ellice Islands, Hawaii, Island of Guam, New Caledonia, 
New Hebrides, Papua, Samoan Islands (American Samoa), 
Solomon Islands, Territory of New Guinea (Later German 
New Guinea), Tonga, Western Samoa (Formerly German 
Samoa).
 Note 1. This document gives a clear defi nition of the 
geographical region named “Oceania.”
 Note 2. A “quintal” is probably 100 kg. Address: 1. 
Doctor of Economics; 2. Doctor of Agronomics. Both: IIA, 
Rome, Italy.

998. Capone, Giorgio; Grinenco, Ivan. 1923. France 
(Document part). In: G. Capone & I. Grinenco, eds. 1923. 
Oleaginous Products and Vegetable Oils: Production and 
Trade. Rome, Italy: International Institute of Agriculture, 
Bureau of Statistics. 545 p. See p. 26-34. [Eng]
• Summary: Production: Page 27 shows production of 
oil-yielding crops in France from 1840 to 1922. In 1840 
statistics were kept on only 3 crops. The leader was rapeseed 
(146,506 long tons; 1 long ton = 2,240 lb), followed by 
hempseed (78,344 tons), then linseed (51,889 tons). Statistics 
on navette (related to rape or rape-seed) and poppy seed were 
fi rst recorded in 1862, and statistics on olives and walnuts 
in 1882. Production of all these crops decreased during 
the 1900s as France relied increasingly on imports from 
its colonies. In 1913 (just before World War I) the leading 
oilseeds produced in France were olives (81,230 tons), 
walnuts (48,714 tons), and rapeseed (31,743 tons). Note: 
This is the earliest document seen that mentions navette.
 Imports of oleaginous products: A table (p. 32) shows 
the quantity (in long tons) of imports. Soya beans and Niger 
seeds are grouped under “Other unspecifi ed products.” 
In 1909 the leading products imported were groundnuts 
(unshelled, 215,745 tons), groundnuts (shelled, 157,610 
tons), and copra (128,985 tons). Hempseed was also 
imported (7,142 tons), and in 1910 mowrah, sesamum, and 
palm kernels were imported. In 1922 the leading products 
imported were groundnuts (unshelled, 236,076 tons), 
groundnuts (shelled, 213,996 tons), linseed (132,189 tons), 
and copra (111,695 tons).
 Imports of vegetable oils: The main oils imported are 
olive oil and palm oil. Statistics for soya oil are fi rst given 
for the year 1910, when 670 tons (including some maize 
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oil) were imported. This fi gure reached a peak of 8,133 tons 
in 1920, dropping to 1,749 tons in 1922. Other unspecifi ed 
oils imported include mowrah or mowrahseed oil and palm 
kernels oil. Address: 1. Doctor of Economics; 2. Doctor of 
Agronomics. Both: IIA, Rome, Italy.

999. Capone, Giorgio; Grinenco, Ivan. 1923. Oceania 
(Document part). In: G. Capone & I. Grinenco, eds. 1923. 
Oleaginous Products and Vegetable Oils: Production and 
Trade. Rome, Italy: International Institute of Agriculture, 
Bureau of Statistics. 545 p. See p. 379-402. [Eng]
• Summary: Australia (p. 381-83). Table 1 shows cultivated 
area and production from 1903-1923; both were very small. 
In 1903-06 the leader in production was linseed (73 long 
tons; 1 long ton = 2,240 lb), followed by cotton (15 tons). 
Statistics for sunfl ower seeds were fi rst given in 1910, and 
groundnuts in 1911. During the 1920s the main oilseed by 
far was cottonseed. A table of imports of oleaginous products 
and vegetable oils shows that the main oleaginous product 
imported was always copra (38,896 long tons in 1920-21); in 
1920-21 it was followed by linseed and coconuts. The main 
vegetable oils imported in 1920-21 were linseed (1,619 tons) 
and rapeseed (522 tons).
 Fiji Islands (p. 384-85): They grew mostly coconuts and 
small areas of cotton, and exported signifi cant amounts of 
copra.
 French Settlements in Oceania (p. 386) grew mostly 
coconuts on the Pacifi c islands and Marquesas Islands. Large 
amounts of coconuts and copra were exported.
 Gilbert and Ellice Islands (p. 387) grew coconuts 
and exported copra. Note: The Gilbert and Ellice Islands 
Colony was a former British colony in the western Pacifi c 
Ocean consisting of the Gilbert Islands, Ellice Islands, 
Ocean Island, and three islands (Fanning, Washington, 
and Christmas) of the Line Islands, and the Phoenix 
Islands. Area: 238 square miles. Capital: Tarawa (later 
capital of Kiribati). 1978 population: About 56,213. Brief 
history: 1892–The two main groups were proclaimed a 
British protectorate. 1915–Made a colony. 1916–Fanning 
Island, Washington Island, and Ocean Island added. 1919- 
Christmas Island added. 1937–Phoenix group added. 
1971–New constitution inaugurated. 1976–Divided between 
Gilbert Islands and Ellice Islands. -
 Hawaii (p. 388): Table 1 shows area and production of 
oil-yielding crops compiled by the Bureau of the Census in 
1909 and 1919. Concerning area in 1909, Hawaii had 32,777 
coco palms in bearing, plus 37 acres of cotton, 20 acres of 
soya, and 20 acres of groundnuts. In 1919, Hawaii had only 
7,197 coco palms in bearing, plus 14 acres of cotton, 15 
acres of soya, and 275 acres of groundnuts.
 Concerning production, in 1909 Hawaii produced 
136,827 coconuts plus 17 long tons of soya (1 long ton = 
2,240 lb), 16 tons of groundnuts, and 5 tons of cottonseed. 
In 1919 Hawaii produced 161,123 coconuts plus 10 tons of 

soya, 55 tons of groundnuts, and 10 tons of cottonseed.
 Island of Guam (p. 389) grew coconuts. New Caledonia 
(p. 390-91) grew cotton, coconuts, and olives. Exports of 
copra are given from 1896-1919. The main import and the 
main export is copra.
 New Herbrides (p. 392-93) grew mostly coconuts, 
followed by cottonseed, and exported copra.
 New Zealand (p. 394-95) keeps statistics on only one 
oilseed, linseed. Production grew from 53 long tons in 1903 
to 4,552 tons in 1920-21. The main imports of oleaginous 
products are whole coconuts and copra, and of vegetable oils 
are linseed oil, plus small amounts of castor oil.
 Papua (p. 396). The main crop produced is coconuts, 
followed by small amounts of cotton. The main export is 
copra.
 Samoan Islands (American Samoa–p. 398): The chief 
crop is coconut, which provides the only article of export in 
the form of copra. Solomon Islands (p. 398): The principal 
industry is copra. A table shows exports of coconut and copra 
from 1910 to 1922. Territory of New Guinea (Later German 
New Guinea–p. 399): One table shows the total area under 
coconuts from 1909 to 1922. A second shows exports of 
copra from 1912 to 1922.
 Tonga (p. 400): Copra is the main industry of this group 
of islands. A table shows exports of copra from 1909 to 
1919. Western Samoa (Formerly German Samoa–p. 401): 
The main crop of these islands is coconuts, and copra is the 
main export. Address: 1. Doctor of Economics; 2. Doctor of 
Agronomics. Both: IIA, Rome, Italy.

1000. Choux, P. 1923. Revue générale de botanique, tropical 
and subtropical (1910-1919 (suite)) [Review of botanical 
works, tropical and subtropical (1910-1919) (conclusion)]. 
Revue Generale de Botanique 35:141-43. [24 ref. Fre]
• Summary: This is a brief and very limited review of the 
literature with 24 references–several of which contain errors. 
It begins:
 In France, in effect, the attention seems to have been 
attracted by the medical uses of the soybean and by soyfood 
products (les produits alimentaires à base de Soja): soymilk, 
soy cheese (fromage de soja), soy casein, fl our and bread, 
manufactured at the factory of Caséo-Sojaïne [the soy casein 
factory = tofu factory] installed at Vallés (Seine).
 Everyone knows that in China the soybean plays a 
very important role in the diet of several million people and 
forms the basis of an entire series of food products that have 
been brought to our attention by Messrs. Li Yu Ying and 
Grandvoinnet.

1001. Lewkowitsch, Julius. 1923. Butter substitutes–
Margarine, “Oleomargarine” (Document part). In: J. 
Lewkowitsch. 1923. Chemical Technology and Analysis of 
Oils, Fats, and Waxes. Edited by George H. Warburton. 6th 
ed. Entirely rewritten and enlarged. Vol. III. New York, NY 
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and London: Macmillan and Co., Ltd. viii + 508 p. See p. 
31-54. [79 ref]
• Summary: An in-depth treatment of the subject. Margarine 
is called “Oleomargarine” in America, Margarine in 
French, Margarine or Kunstbutter in German, and Burro 
di margarina in Italian. Older English-language names 
suppressed by legislation are “butterine” and “Dutch butter.” 
“Margarine consists either of a mixture of animal fats alone 
or of animal and vegetable oils and fats churned with cow’s 
milk to a butter-like emulsion, and colored yellow (unless 
forbidden by law) with annatto, methylorange, etc. The 
cow’s milk is sometimes replaced by an emulsion prepared 
from the kernels of almonds [almond milk] (see Li Yu Ying, 
Belgian patent 231,588) or from soya beans, so that it is 
possible to prepare a margarine from vegetable products 
exclusively” (p. 32). In the UK it is prepared exclusively 
from beef fat (called “oleomargarine” in the UK or “oleo oil” 
in the USA).
 “Amongst the vegetable oils, cotton seed oil and cotton 
seed stearine, sesamé oil, arachis oil, and even soya bean oil 
take the most prominent place... Arachis oil (also olive oil) 
and sesamé oil are used to a greater extent in Europe than in 
the United States (p. 33).
 “A general recipe for the manufacture of margarine 
containing oleomargarine as a preponderant basis is as 
follows:–Mix 65 parts of oleomargarine, 20 parts of 
vegetable oils, and 30 parts of milk. The yield is 100 parts 
of fi nished product, 15 parts of water being eliminated in 
the course of manufacture. The more milk used, the better 
will be the fl avor of the margarine.” “For still lower qualities 
maize oil is said to be used in the United States... as it is 
extremely diffi cult to remove or to mask the peculiar fl avour 
of maize oil. Lard [pig fat] is not used so extensively in 
Europe as in the United States. In this country [England] 
oleomargarine is prepared exclusively from beef fat. Mutton 
fat, which imparts an unpleasant (“animal”) fl avour to 
the margarine, is, however, used in continental margarine 
factories. In Russia, sunfl ower oil is used in the manufacture 
of margarine... The use of soya bean oil has also been 
proposed” (Korentschewski and Zimmermann, Chemiker 
Zeitung, 1905, p. 777) for use in margarine (p. 37).
 At the end of this section is one titled “Vegetable 
butters” (p. 55-58). These include “fats or mixtures of 
fats... which are exclusively of vegetable origin, and have 
at the ordinary temperature a consistence approaching that 
of butter or lard.” They may be made from “cotton seed 
stearine,” coconut oil, or palm kernel oil. They are sold, for 
example, in “countries where the inhabitants are forbidden 
by their religious tenets to consume beef fat or hog fat (India, 
Turkey). In commerce such vegetable butters are known as 
‘vegaline,’ ‘cottolene,’ etc. The manufacturing processes 
for producing cotton seed stearine have been describe in the 
preceding chapter (Vol. II. Chap. XIV.).” Address: 71 Priory 
Rd., London, N.W., England.

1002. Moore, Alice. 1923. Chinese recipes: Letters from 
Alice Moore to Ethel Moore Rook. Garden City, New York: 
Doubleday, Page & Co. 113 p. 10 x 13 cm.
• Summary: The Preface (p. viii to ix) states: “The Chinese 
use no butter, no milk, no cheese, and no bread.” “One of 
the most startling differences between this cuisine and ours 
is the complete absence of salt. Its place is taken by a sauce 
made from the soy, or soya, bean. The beans are allowed to 
ferment in big pots for two months under the blazing sub, an 
enormous amount of salt and other seasoning is added during 
the process and the result is an inexpensive brown sauce 
which is very salt [sic, salty?] and very appetizing. It is much 
like Worcester sauce of which it is the base. Soy may be had 
in bottles or in imported brown jugs.
 “The fat used in these recipes is always sesame oil, 
made from the sesame seeds. It has a more delicate fl avour 
than peanut oil which is sometimes substituted. Like soy 
sauce, it is inexpensive, like it also it gives a piquant fl avour 
to ordinary dishes.”
 Page 3: “North (the Chinese use the points of the 
compass always, and always correctly, I mean in front, right 
being east) is a dish of Chinese (Soy) sauce.”
 This book contains 66 recipes. On page 104-05 is a 
recipe for Buddha Dish, which calls for “½ cup of fried bean 
curd and ¼ cup of soy sauce.”
 Note: A review of this book in the New York Times by 
Nicolas Poussin (16 Dec. 1923, p. BR20) begins by asking 
if anything will ever dethrone the French culinary art, then 
adds: “But Alice Moore,... who has lived a dozen years in 
China, eaten all manner of things in the East and Near East 
and is familiar with American and European cooking, awards 
the palm for delicious cookery to the Chinese. Again and 
again she emphasizes her conviction that the Chinese are 
‘past masters of the culinary art’ and the best cooks in the 
world.” Among the dishes “declared to be delicious by the 
author [Poussin] are... tea eggs–made by soaking hard boiled 
eggs in a concoction of hot water, soy sauce, tea leaves and 
cinnamon...”

1003. Humbert, G. 1924. Sur la préparation d’une uréase 
purifi ée, entièrement et rapidement soluble [The preparation 
of a purifi ed urease, which dissolves completely and rapidly]. 
Comptes Rendus des Seances de la Société de Biologie 
90(9):607-08. Meeting of 8 March 1924. (Chem. Abst. 
18:2016). [Fre]
• Summary: Soy fl our cannot be used in its natural, unheated 
state, either for analysis or experimentation, because it 
contains a small quantity of urea, some amino acids, and 
a signifi cant quantity of ammonia. Urease was extracted 
from soy fl our and found to be very active; in one hour it 
hydrolyzed its weight of urea at laboratory temperature. An 
even more active “ferment” can be obtained from the seeds 
of Canavalia ensiformis [jack beans]. Address: Laboratorie 
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de la Polyclinique médicale de l’Université de Genève.

1004. Baughman, Walter F.; Jamieson, George S. 1924. 
Sur la composition de l’huile de semences de Soja [On the 
composition of the oil from soybean seeds]. Journal de 
Pharmacie et de Chimie 29(6):246-48. March 16. 5th series. 
[4 ref. Fre]
• Summary: The fi rst part of this article is a French 
translation, with the tables, of the following English-
language document: Baughman, Walter F.; Jamieson, George 
S. 1922. “The chemical composition of soya bean oil.” J. 
of the American Chemical Society 44(12):2947-52. Dec. 
Address: Bureau of Chemistry, USDA, USA.

1005. Vuillet, J. 1924. Essais de Légumineuses fourragères 
poursuivis dans la Vallée du Niger en 1923 [Trials with 
forage legumes in the Valley of the Niger in 1923]. Revue de 
Botanique Appliquee & d’Agriculture Coloniale 4:690-92. 
Oct. 31. [Fre]
• Summary: Soybeans were grown near Ségou in Mali. The 
trials started in 1923 at the experiment station created in 
1921-22 in the valley of the Niger River, at the place named 
Niénébalé (Cercle de Ségou). The soybean variety grown 
was Early Yellow (Soja jaune hâtif). The soybean yield on 
the one good plot was 600 kg/ha, which is considered good.
 Note: This is the earliest document seen (April 2004) 
that clearly concerning soybeans in Mali, or the cultivation 
of soybeans in Mali. This document contains the earliest 
clear date seen for soybeans in Mali, or the cultivation of 
soybeans in Mali (1923; one of two documents). The source 
of these soybeans is unknown. Address: Experiment Station, 
Valley of the Niger, near Segou, Mali.

1006. Lumet, G. 1924. [Utilization of vegetable oils]. 
Chaleur et Industrie Special number. p. 190-95. (Chem. 
Abst. 19:1189). [Fre]*

1007. Hautefeuille, L. 1924. Table générale des matières 
contenues dans le Bulletin Economique de l’Indochine. 
Depuis sa fondation en 1898 jusqu’à 1922 [Index to 
the materials contained in the Bulletin Economique de 
l’Indochine. From its foundation in 1898 until 1922]. 
Grenoble: Gouvernement Généneral de l’Indochine, 
Direction des Services Économiques. 260 p.
• Summary: The main entry (and list of all articles 
published) for soy (soja) is on page 179, for peanuts 
(arachide) is on pages 14-15. For each article is given the 
year and page–but not the volume, issue number, or month.

1008. Review of the Oil and Fat Markets. 1925-1938. Serial/
periodical. Faure, Blattman & Co., Holland House (Ground 
Floor), Bury St., London E.C. 3, England. Published 
annually (except 1936) in January for the preceding year. 
106-116 pages.

• Summary: The cover of the Jan. 1925 issue states that 
Faure, Blattman & Co. is owned by Henry H.M. Faure and 
Richard T. Blattman. Telegrams: Faurecom, Ald, London. 
Cables: Faurecom, London. Telephones: Avenue 8626 (4 
lines) or 3893.
 In Review of the Oil and Fat Markets 1924 (Published 
Jan. 1925), for example, the information on soy is in the 
section titled “Linseed, linseed oil, cottonseed, cottonseed 
oil, soya beans, soya bean oil and olive oil (p. 83-105). 
Within that section, soy is on pages 101-04. Statistics are 
presented for average monthly price of soya bean oil (at 
Hull, in the United Kingdom, from Jan. 1910), monthly and 
annual imports of soya beans into the UK (from Jan. 1913), 
into Germany (from May 1921), into Holland (from 1921), 
and into Denmark (from 1924). Monthly exports of soya 
bean oil from the UK (from Jan. 1913), annual imports of 
soya bean oil into the USA (from 1915), monthly imports 
of soya bean oil into the USA (from Jan. 1921) and into 
Germany (from May 1921), annual imports of soya bean 
oil into France (from 1919), and into Holland (from 1920), 
shipments of soya beans and soya bean oil from Manchuria 
(from 1923, including total shipments and amount shipped to 
Europe). And a 1-page review of the past year for soya beans 
and soya bean oil. A graph (Jan. 1910 to Dec. 1914) of spot 
prices of soya bean oil at Hull, England, shows that they rose 
to a peak of 32 shillings per cwt [1 cwt = hundredweight = 
112 pounds] in about Jan. 1911, then steadily declined, to 
about 25 shillings in Dec. 1914. From Jan. 1910 until late 
1912 the price of linseed oil was higher (often much higher) 
than that of soy oil. Then from 1922 to 1925 prices of both 
generally rose.
 Earlier reports 1918-1922, containing similar material, 
may be found in Thornett & Fehr. Review of Oil and Fat 
Markets, 1918/19, 1920/21, and 1922. 3 volumes [London, 
England]. At DNAL 307 T39. Address: London, England.

1009. May Co. (The). 1925. Grocery store (Ad). Los Angeles 
Times. Jan. 23. p. 8.
• Summary: “Listed below are many of the rare, out-of-the-
ordinary delicacies to be found in this complete Grocery 
Store–helpful suggestions for the discriminating hostess.”
 “China and Japan: Jasmine tea. Hong Kong ginger in 
crocks. Shoyu sauce. Boiled bamboo shoots.”
 “Imported health foods–from Dr. Huedebert, Paris; Dr. 
Charasse, Marseilles; Brusson Jeune, Ville Mur–for diabetes, 
dyspepsia, constipation, indigestion and reducing weight.” 
Includes Aleurone bread muffi ns, Gluten bread, Levulose 
powder, Mignonettes of gluten–small bread balls for soup.
 “Battle Creek Sanitarium Health Foods [Michigan]. 
These famous preparations will also be found in our Health 
Food Section, and include Colax, an agar biscuit; Lacto 
auxiliary food; Lacto Dextrine, antitoxic food; Casein-
Gluten Flour, a superior food; Canned fruits, vegetables 
for restricted diet; Charcoal tablets; Vegex–the wonderful 
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vitamine food.” Address: Broadway at Eighth. Grocery 
store–Fourth Floor [Los Angeles].

1010. Bulletin Agricole de l’Algerie-Tunisie-Maroc. 1925. 
Reprise des importations de Soja en Europe [Revival of 
imports of soybeans to Europe]. 31(9):207. 2nd Series. [Fre]
• Summary: The fi rst soybeans were imported to Europe 
in 1908, from Manchuria. In 1909 imports to Europe were 
442,000 tonnes of soybeans and 3,000 tonnes of soy oil. In 
1910 soybean imports reached a peak of 450,000 tonnes. 
Then, with some fl uctuations, they diminished during the 
war, and in 1917 totaled only 22,000 tonnes. The year 1919 
marked the revival of imports with 228,000 tonnes. Finally, 
in 1924, the “Universal Company of the Maritime Suez 
Canal” was able to register / record shipments of 550,000 
tonnes of soybeans and 112,000 tonnes of soy oil (according 
to Bulletin decadaire de la Compagnie Universelle du Canal 
maritime de Suez, 25 Jan. 1925).
 In Europe the oil is used as an industrial oil (in soaps, 
candles [bougies], and paints) and research is being 
conducted on the use of the cake for feeding milk cows and 
fattening pigs.
 The soybean does very well in Algeria, where a number 
of varieties have been introduced during the past 30 years. 
The soybean serves as an excellent forage for dairy cows and 
the seeds cause pigs to fatten rapidly.

1011. Bulletin Economique de l’Indochine (Hanoi). 1925. 
1. Agriculture indigène: Le problème alimentaire et les 
importations de riz [I. Indigenous agriculture: The food 
problem and importation of rice]. 28:546-550. New Series. 
See p. 546. [Fre]
• Summary: In the fi rst paragraph we read: ... not only by 
rice which constitutes the basis of their food (nourriture), 
but also by the nitrogen-containing foods: beans (haricots), 
soybeans (soja), fi sh, which they import each year in large 
quantities...

1012. Bulletin Economique de l’Indochine (Hanoi). 1925. 
Hôpital et prison [Hospital and prison]. 28:426. New Series. 
[Fre]
• Summary: The regimen is identical for these two 
organizations. A half-ration is provided to the hospital for 
infants of several months to 6 years.
 Rice of good quality 750 gm.
 Green vegetables 100 gm.
 Salt 105 gm.
 Tea 15 gm.

Tuong (a sauce made from soybeans) 10 gm.

1013. Bulletin Economique de l’Indochine (Hanoi). 1925. 
La résine aromatique du Canarium... [The aromatic resin of 
Canarium...]. 28(171):29. New Series. [Fre]
• Summary: ... is used by the indigenous people to make joss 

sticks (nen huong) which are burned in the pagodas and on 
the ancestral altars. The resin is mixed with powdered carbon 
(powdered carbonized soybeans, Dau tuong, being preferred) 
and rolled on sticks of bamboo.

1014. Adachi, Kinnosuke. 1925. Manchuria: a survey. New 
York, NY: Robert M. McBride & Co. xvii + 401 p. Plus 62 
plates on unnumbered leaves. Illust. Maps (many, 1 folded, 
p. 10). Index. 24 cm.
• Summary: Note: This book was written before the 
“Manchurian Incident” of Sept. 1931, which Japan used as 
a pretext to occupy all of Manchuria. Adachi’s viewpoint 
is that the Japanese are working hard to help transform 
Manchuria into a modern, economically powerful part of 
East Asia. The Japanese, he believes, are friendly investors, 
builders, industrialists, modernizers, transformers of chaos 
into order, and traders in a co-prosperity zone, not occupiers 
or colonists. It is one of the most comprehensive books 
written about Manchuria during the 1920s.
 The Foreword begins: “This is a story of what 
Manchuria has and what she is making of it,–a story of her 
crops, her mines, and her forest wealth.
 “It is also is story of what all this means to Nippon.”
 His basic goals are (1) To help Americans to see 
Manchuria as it really as. (2) To show how the question of 
war or peace will be settled in Manchuria. Japan lacks both 
food and raw materials; she will be able to obtain them (to 
a large extent) by trade from Manchuria. (3) To show how 
Manchuria is a great laboratory of feverish industrialization. 
At the center of it all is the “South Manchuria Railway 
Company, absolutely the biggest Japanese company ever 
organized.”
 The book contains only two bibliographic references: (1) 
The seven fat volumes called Man-Mo Zensho. and (2) The 
entire text of treaties and agreements with and concerning 
China, which he obtained from Hon. John V.A. MacMurray, 
and which are reprinted in the appendices of this book. 
His main other source of information was his personal 
observations and discussions while traveling up and down 
Manchuria.
 Contents: 1. Into Manchuria. 2. The land. 3. The people. 
4. Coming of the Russian: City of Harbin with map.
 5. Enter Japan (p. 74-113; Contents: Historic relations 
between Manchuria and Japan. Sino-Japanese War. Russo-
Japanese War. [E.H. “Ned”] Harriman [1848-1909] and 
the Manchurian Railways. Japanese traders’ entry into 
Manchuria. Kwantung Government-General and the South 
Manchuria Railway. Railway Zone favored by Chinese 
merchants. Change in the Russo-Japanese relations in 
Manchuria. Change in the Russian policy in Manchuria. 
Great Britain and Japan in Manchuria. Do the Japanese 
close the open door in Manchuria? Standard Oil Company’s 
concession cited. America and Japan in Manchuria. Secretary 
Knox’s plan for the “Neutralization” of the Manchurian 
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railways. Count Komura’s reply to it. Twenty-one demands. 
Anti-Japanese propagandists. Capitalize it. Inside story of the 
Twenty-one Demands. New four power loan consortium and 
Manchuria. Manchurian railways built with Japanese loans).
 6. The South Manchuria Railway (p. 114-39; Contents: 
Seven hundred mile American show window in Manchuria. 
Railway empire builder. Magnitude of the company. 
Investments in railways. Its mining operations. Building 
Dairen and its port facilities. As builder of cities. S.M.R. 
more than a railway company. Looking after public health of 
the zone. Supplying gas and electricity. Iron and steel works. 
Its hotels. Research work of the S.M.R.).
 7. Agriculture. 8. Animals and animal products. 9. 
Forestry and forest products. 10. Mining and mineral wealth. 
11. Manufacturing industries and their products. 12. Trade 
routes and transportation. 13. Trade and trade tendencies. 
14. Government. Appendices: 28 treaties (1895-1918) and 
agreements, each reprinted in its entirety (106 pages). List of 
illustrations (62).
 Photos show: (1) “The eastern entrance to Dairen 
Harbor.” (2) “Central Plaza in Dairen from which the streets 
radiate like spokes of a wheel” (both facing p, 22). (3) 
“Map of the South Manchuria Railway System (facing p. 
114). (4) “Soya bean and bean-cakes on the pier at Dairen 
awaiting shipment” (facing p. 220). (5) “Suzuki bean-oil 
mill at Dairen” (top) and “Screw presses at a bean-oil mill in 
Dairen” (bottom, facing p. 224).
 Soybeans are discussed extensively. Pages 78-79. 
During the Sino-Japanese War (1894-95), in the treaty of 
Shimonoseki, which ended the war, China ceded to Japan, in 
perpetuity and with full sovereignty, a large southern portion 
of Manchuria known at the time as Fengtien (or Fengtian) 
province. The exact language of the treaty is given.
 “Right there, Russia, France, and Germany stepped in, 
presented Japan a little friendly advice, and committed a 
highway robbery in the noble name of the permanent peace 
of the Orient. Two days after the ratifi cation of the Treaty 
of Shimonoseki at Chefoo on May 8th, 1895, an Imperial 
rescript was published commanding the return of the above-
mentioned territory to China.
 “While the Japanese armies were in Manchuria, they 
met something much more serious than the Chinese forces–
something which in the end conquered not only the Japanese 
army but the Japanese market and the Japanese rice-fi elds–
namely Manchurian [soya] beans and bean cakes. Before 
the Sino-Japanese war [1894-1895], the export market for 
Manchurian beans was practically limited to south China. 
The sugar plantations in the South Seas took bean cake for 
fertilizer. Japanese armies came back from Manchuria with a 
keen appreciation of the food value of the Manchurian beans. 
And just about this time Japanese farmers had a troublesome 
time over the high cost of fertilizer. Fish manure, which 
they had been using for generations past, was getting scarce. 
Why not try the virtues of the Manchurian bean cake on 

their paddy fi elds? They did. The result was sensational: it 
was free from the pest-breeding annoyance of fi sh manure. 
By 1899, as Alexander Hosie, who was British consul at the 
Newchwang port at the time, pointed out, Japanese purchases 
of Manchurian products ‘exceeded the total export to South 
China.’” [citation needed].
 The chapter on “Agriculture” contains a long section 
titled “Crops: Soya beans,” which states (p. 158-65): “The 
leading agricultural products of Manchuria are, in order of 
their importance: Soya beans, kaoliang, millet, corn, wheat, 
barley, rice, buckwheat, hemp, tobacco, cotton, sugar beets, 
and wild silk and other minor crops. They are not over-rich 
in variety, therefore.
 “Soya beans do not rank fi rst among Manchurian crops 
either as to the quantity produced or to the area devoted 
to their cultivation. In 1923, more than 4,727,800 tons of 
kaoliang were produced. The total crop of soya beans for 
that year was 2,385,230 tons. Therefore kaoliang outranked 
soya beans in quantity of production. The farm area devoted 
to kaoliang amounts to 27 per cent. of the total cultivated 
acreage of South Manchuria, and millet takes up 20.4. per 
cent. The soya bean takes up a little more than 19.2 per cent. 
So here it ranks third. Indeed a few years back the humble 
kaoliang used to occupy more than 50 per cent. of all the 
Manchurian farms. Soya bean, as an important Manchurian 
crop, is decidedly a newcomer. Yet no one disputes its 
premier rank among the crops of Manchuria to-day, for two 
principal reasons: 1. Its spectacular rise as an international 
trade commodity. 2. Its future possibilities both as food 
staple and as raw material for many lines of industry.
 “The story of soya beans has a touch of romance about 
it. For countless centuries they had sustained the ever-
increasing army of empty stomachs in the Immemorial East. 
They did it in all modesty and utterly unsung. Then came the 
wonder year of grace 1908. In that year a few commercial 
sharpshooters connected with Mitsui & Company shipped 
100 tons of humble soya beans to England. It was a trial 
shipment. That was the fi rst bow that the Manchurian beans 
made to Europe and to renown. Some time before that, to 
be sure, some individual Europeans like Alexander Hosie, 
who used to be the British Consul at Newchwang and later 
the commercial attaché at Peking, spoke handsomely of the 
humble pulse–”the wealth of Manchuria” he called it in 1899 
[sic, 1901; in his book Manchuria: Its People, Resources 
and Recent History, p. 245]. Before the fateful 100 tons 
made their journey to England, soya bean was shipped out of 
Dairen in modest quantities mostly to Chinese or Japanese 
ports and the bean cake to the sugar plantations of the 
Chinese Province of Fukien, to Java, and to Japanese rice 
fi elds; but that 100-ton shipment to England and what came 
out of it literally put Manchuria on the map of international 
trade.
 “In 1908, there were 182,629 tons of soya beans 
shipped out through the Port of Dairen. They went mostly 
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to the Chinese and Japanese ports. By 1920, the fi gure 
rose to 567,129 tons; and a good deal of this found its way 
to Europe and America. The total amount of soya beans 
exported through the three principal ports of Manchuria, 
Antung, Dairen, and Newchwang, in 1922 amounted to 
11,259,899 piculs (one picul means 133.3 pounds) valued 
at more than 39,164,500 Hk. [Haikwan] taels. As for bean-
cake, the amount shipped out through the single Port of 
Dairen in 1908 amounted to 204,627 tons. By 1920, the 
amount rose to the tremendous fi gure of 1,131,208 tons. In 
1922, the total export of the bean-cake through the three 
ports. mentioned above amounted to 24,653,949 piculs worth 
more than 58,072,000 Hk. taels. The shipment of bean oil out 
of Dairen in 1908 is given by one writer at 10,208 tons. In 
1922, the total export of bean oil through the three ports of 
Manchuria amounted to more than 1,804,000 piculs, valued 
at more than 14,367,400 Hk. taels. As the total value of all 
the exports through the three ports for 1922 amounted to less 
than 207,268,000 Hk. taels, the soya beans and bean-cake 
and oil accounted for considerably more than half of the total 
export trade. All of which is quite a brave showing for the 
humble pulse.
 “The production fi gures of the soya bean tell the same 
sort of wonder tale. Before the Chinese-Japanese war, the 
bean was in such a humble position that few agricultural 
experts either offi cial or unoffi cial thought well enough of 
it to honor it in the list of statistical returns.” Continued. 
Address: Author.

1015. Lecourt, Henri. 1925. La cuisine chinoise [Chinese 
cuisine]. Peking, China: Éditions Albert Nachbaur. 141 p. (on 
double leaves–unnumbered). 26 cm. [Fre]
• Summary: This book has a color cover and has no page 
numbers–so we have created them. The word “soya” is 
mentioned at least 40 times, the word “teou fou” at least 14 
times, throughout. Lecourt was head of the French post at 
Tien-Tsin [Tianjin], China, in 1925, a member of the Order 
of the Cloud of Jade Green, husband of a Chinese cook, and 
a connoisseur of fi ne food.
 Page 27: One product used universally in the food of 
the Celestials is the soya (Soya teou fou) or cheese made of 
beans which is similar in appearance to our fromage blanc. 
It is made with a special type of oil pea (pois oléagineux) at, 
depending on the way that it is processed, it can be used in 
sauces, condiments, or sweets / confections.
 Page 32: T’sing tsiang is a condiment that is widely used 
in Chinese cuisine. It is obtained by the fermentation of soya 
or tofu.
 Page 35: Footnote: Eight morsels of tofu (fromage de 
soya).
 Page 39: Two pieces of tofu (fromage de soya; fromage 
de soya teou fou), fi nely diced.
 Page 55: Four pieces of pressed tofu soya (soya sec) and 
small fragments of 10 pieces of gluten.

 Page 57: Press in a towel two pieces of soya (tofu) to 
expel the water. Footnote 1: Teou fou i = vestments of soya, 
is yuba. It is a fi lm that forms on the surface of the liquid 
during the preparation of tofu, just a cream rises in milk and 
forms a fi lm.
 Page 60: Mix and add two pieces of soya and six 
mushrooms.
 Page 64: The name of recipe No. 33 is Soya en puree: 
Tch’ao teou fou song. Cook four pieces of tofu. Put them 
in a line and press out the excess water. Place this pâte in 2 
ounces of hot lard and add 3 ounces of cucumbers seasoned 
with soya (concombre au soya ts’iang koa) and 2 ounces 
of ginger seasoned with soya (gingembre au soya ts’iang 
kiang)...
 Page 66: Cut fi nely four pieces of pressed tofu (soya 
sec)...
 Page 69: The name of recipe No. 38 is Soya en 
fi laments: Tch’ao teou fou kann seu, where teou fou kann 
is pressed tofu. It is sold in Nanking cut into noodles 
(fi laments). Footnote: Pressed tofu from Nanking is called 
Nan king teou fou, a special preparation of the city of 
Nanking.
 Page 71: Recipe No. 40 is named Mou fou: Tch’ao mouo 
fou. Mouo fou is a particular type of tofu.
 Page 97: Footnote: Crevetes au soya or oil of crevettes, 
is hia tseu tsiang yeou.
 Page 101: Four pieces of pressed tofu (de soya sec)...
 Page 105: Two pieces of pumpkin (potiron) and of 
ginger prepared with soya. Footnote: Potiron au soya tsiang 
koa. Gingimbre au soya tsiang kiang.
 Page 112: Recipe No. 30 is named Préparation au soya: 
Tounn choei teou fou hoa. Footnote 1. fl eur de soya, à l’eau, 
choei teou fou hoa nom d’une préparation au soya.
 Page 151: Recipe No. 17 is named Soya fumé: Hiunn 
teou fou hann. The fi rst part of the name means “smoked 
tofu.” The recipe begins: Sculpt 10 pieces of pressed tofu. 
To eat this tofu, dip it into a condiment composed of 1 oz. 
sesame oil, 2 ounces of tsing tsiang and a diced onion.
 Page 224: Meat with sauce: Before serving prepare the 
soya.
 Page 263: The section titled “Sauces fermentés 
et condiments” notes that this eighth chapter is the 
indispensable complement to the preceding recipes, for it 
discusses condiments and fermented sauces which are widely 
used in Chinese cooking and which are listed as ingredients 
in almost all the recipes in this book. Among others, you will 
fi nd the recipe for mienn tsiang (Cc = Chinese characters 
given) [mian jiang], a sauce of wheat fl our fermented with 
salt, less commonly known as t’ienn mi tsiang [tian mian 
jiang].
 Everyone will be able to prepare the famous ts’ing 
tsiang (Cc), also known as tsiang yeou [jiang-you; soy 
sauce], which is used in most of the recipes mentioned.
 The generic sauce is tsiang (Cc) [jiang], which refers 
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to a fermented sauce of soya or beans, a condiment used for 
seasoning. This product is the base of all fermented things.
 Page 264: Recipe No. 1 is named Préparation du 
“Mienn tsiang. Clean 3/10 of a bushel of beans named ts’ann 
teou which we know under the name of soya. Add some soy 
fl our (farine au soya).
 Page 266: Recipe No. 2 is named Fabrication de Ts’ing 
tsiang: Tsao tsiang yeou. Clean a bushel of yellow beans 
(those used to prepare soya)... Address: Tien-Tsin, China.

1016. Faure, Blattman & Co. 1926. Review of the oil and fat 
markets, 1925. London. 116 p. See p. 102-05.
• Summary: Tables show: (1) Monthly [and annual] imports 
of soya beans into the United Kingdom, in tons (from Jan. 
1914 to Dec. 1925). (2) Monthly [and annual] imports of 
soya beans into Germany, in tons of 1000 kilos. (from May 
1921 to Dec. 1925). (3) Average monthly price of soya bean 
oil in Hull (England, per ton; from Jan. 1913 to Dec. 1925). 
(4) Monthly [and annual] exports of soya bean oil from the 
United Kingdom, in tons (from Jan. 1914 to Dec. 1925). (5) 
Annual imports of soya bean oil into the United Kingdom, in 
tons (1914 to 1925). (6) Annual imports of soya bean oil into 
the U.S.A., in tons (1915 to 1921). (7) Monthly and annual 
imports of soya bean oil into the U.S.A. (in tons) and into 
Germany (in tons of 1,000 kilos) (Jan. 1922 to Dec. 1925). 
(8) Imports of soya bean oil into France, in tons (1919 to 
1925). (9) Imports of soya bean oil into Holland, in tons 
(1920 to 1925). (10) Shipments of soya beans and soya bean 
oil from Manchuria, to Europe and total (1923 to 1925).
 The section titled “Soya beans and soya bean oil” (p. 
105) gives a summary and overview, largely of information 
in the tables. Imports of both grew signifi cantly during the 
past year. Crushers in Scandinavia and Germany continue 
to import soya beans. A large proportion of the “Bean Oil” 
shipped to Continental Europe was probably bought by soft 
soap makers. Address: Holland House, Bury St., London 
E.C. 3, England.

1017. Horvath, A.A. 1926. The soybean as human food. 
Chinese Economic Monthly 3(9):392-400. Sept. [Eng]
• Summary: Contents: Introduction. 1. General ingredients 
[composition] of the various Manchurian beans. 2. 
Composition of some Japanese soybeans and of the common 
American varieties. 3. Value of the soybean as food.
 Introduction: “The soybean is a plant of very early 
cultivation in China. Its use dates back to the beginning of 
China’s agricultural age under the Emperor Shen Nung. It 
is mentioned in the Ben Tsao Gang Mu [Pen-ts’ao kang-
mu], the ancient materia medica, written by Shen Nung 
himself in the year 2838 B.C. The celebrated dictionary of 
Sui Sham describes the plant under the name of tchouan. In 
another ancient dictionary, the Kouang-ia [Guangya, 230 
AD], dating from the time of the Han dynasty, the soybean is 
called ta-teou [dadou], or grand pea, and also sou. It seems 

very probable that the names soi, soy, soya, and soja are all 
derived from the ancient Chinese name sou.
 Note 1. This brief history of the soybean in China 
(above) is largely borrowed from Piper and Morse. 1923. The 
Soybean. p. 36-37.
 In numerous ancient books the philosopher Hamintze 
[Lord Liu An of Huai-nan], a prince of the Han dynasty, 
is given as the inventor of soybean curd. The soybean 
and the soybean curd (tofu) are mentioned in many of the 
ancient Chinese poems, as for example in the rhymes of the 
great poet Sou, of the 2nd century: ‘The tender jade* gets 
perfumed by it in the kettle’ and ‘to boil the pea to milk and 
the seed to butter’ (Li Yu-ying et Grandvoinnet).” (Footnote: 
*”The poet emphasizes the resemblance of the fresh tofu 
with jade.”)
 “In 1921 China produced 80 per cent of the world’s 
soybean production, 70 per cent of the latter being harvested 
in Manchuria. The 1921 crop of soybean in Manchuria was 
approximately 4,500,000 tons. The total acreage of soybean 
in the three provinces was 8,000,000 acres, covering 25 per 
cent of the total cultivated area.”
 In the section titled “General ingredients of the various 
Manchurian beans,” four long tables give the nutritional 
composition of some of the roughly 500 different varieties 
of Manchurian soybeans, including black soybeans. The 
Chinese names of the varieties are given. Most of the 
analyses were conducted by the South Manchuria Railway 
Co. Table 1 gives the names (all are Chinese names), 
composition (water, fats, and protein) of 26 Chinese soybean 
varieties. The averages are: Water 8.60%. Fatty substance 
19.90%. Protein 42.84%.
 Table II gives the composition of 15 soybeans grouped 
by color, including the Chinese name, place of production, 
water, protein, fat, carbohydrates, fi brous tissue, “ashy 
substance,” and analyst (incl. Fengtien Experimental Farm, 
Mantetsu Experimental Farm, and Mantetsu Central Exp. 
Farm). “Generally speaking, yellow beans are richest in 
protein and fat, especially the latter, then comes green beans 
with black beans last.
 In Table III the “Kung Chu Ling Experimental Station 
classifi ed the different kinds of yellow soybeans produced 
in Manchuria by the colours of navel [hilum] and compared 
their chemical composition. No signifi cant differences were 
found. Table IV shows the composition of mixed soybeans 
stored in Manchuria during 1919 and 1920. A Manchurian 
grading system is described based on fi ve factors: Shape 
and size (15 points), weight of 1 sho (10 points), lustre (15 
points), dryness (25 points), purity (cleanness) (30 points). 
Soybeans receiving a score of 90-100 points are graded as 
a Special Class, those with 80-90 points as First Class, and 
those with 70-80 points as Second Class (Nakao and Usami). 
This table shows the average composition to be: water 8.5%, 
fatty substance 18%, protein 40%, soluble non-nitrogenous 
substance and fi brous tissue 28%, ashy substance 5.5%. The 
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higher grades contain more oil and protein.
 In the section titled “Composition of some Japanese 
soybeans and of the common American varieties,” table V 
(p. 397) gives the composition of four leading Hokkaido 
soybeans: Tsuru-no-Ko, Kanro, Yoshi-Oka, and Oh-Ya-Gi. 
The water content averages 16.47%, the protein content 
ranges from 39.34 to 36.86% (average 37.62%), and the fat 
content ranges from 19.08 to 17.86% (average 18.66%). 
Table VI gives the composition of six leading American 
soybean varieties: Mammoth, Ito San, Haberlandt, Guelph, 
Midwest, and Kingston. The water content averages 7.74%, 
the protein content ranges from 36.59 to 32.99% (average 
35.00%), and the fat content ranges from 22.72 to 18.96% 
(average 20.37). Note that the Hokkaido soybeans contain 
more than twice as much moisture, 7% more protein, and 
only 91.6% as much fat.
 The section titled “The value of the soybean as food,” 
states: “One of the certain evidences that the soybean is 
making god headway in the Occident is the fact that about 10 
years ago [during World War I] the French army replaced a 
large portion of the meat powder in the army ration pottage 
by soybean products, and has used it in several forms as 
part of the regular ration. Germany and Austria also tried 
to compensate the poor protein diet of their army and 
population during the Great War by using soybean products.”
 “The soybean contains a double amount of the protein 
and of calories present in beefsteak. Therefore, in Peking, 
where the retail price for soybean in 1925 averaged 4 cents 
(Mex.) per one pound, half of a pound, costing 2 cents, 
may provide for an adult the necessary protein minimum, 
which otherwise would have to be purchased in the form 
of one pound of meat, costing at least 20 cents. According 
to Li Yu-ying, author of the well-known monograph (in 
French), ‘Le Soya,’ and now connected with the Kai Cheng 
Bean Products Company in Peking, the market prices for an 
equivalent of 100 calories in soybean were, in Paris in 1912, 
thirty times cheaper than for the same 100 calories in beef.” 
In Germany, Ehrhorn (a well-known soybean food specialist, 
formerly of the Aguma factories in Harburg, Germany) 
calculates that 500,000 tons of soybean residue [meal and 
cake] are available every year. Soybean protein in Germany 
is now 25 times cheaper than beef protein. In China, where 
undernutrition is found on a large scale and famine is a 
common occurrence, soybean cake is used mainly as a 
fertiliser for rice fi elds and sugar plantations–rather than 
as a low cost source of protein. Numerous famine relief 
committees in China “have come to the conclusion that one 
key to the famine relief problem in China is to stop the waste 
of precious soybean cake for fertiliser.” Note 2. This is the 
earliest English-language document seen (Nov. 2002) that 
uses the word “undernutrition.”
 Reprinted in 1927 as part of an 86-page monograph 
titled “The Soybean as Human Food” (Peking, China).
 Note 3. This is the earliest document seen (May 2011) in 

which Dr. Horvath gives his title as “M.D.
 Note 4. This is the earliest document seen (June 2013) 
that mentions the soybean variety Kanro, or any other large-
seeded variety–but only outside the United States. Address: 
M.D., Peking Union Medical College, China.

1018. Horvath, A.A. 1926. The soybean as human food. 
Chinese Economic Monthly 3(11):513-18. Nov. [Eng]
• Summary: Contents: Soybean oil for food: Refi ned 
soybean oil, crude soybean oil. Refi ned soybean oil: As 
substitute for salad or frying oil, as substitute for hardened 
oil or lard (hydrogenation), in oleomargarine and vegetable 
butters.
 Until quite recently, the line between edible oils and 
industrial oils has been quite clear. “Originally soybean oil 
was used as an edible oil by the Chinese, but its strange 
smell has repelled Japanese and Western palates (Sato).” 
“The advance of science in recent times has quickened 
the development of methods of refi ning, deodorizing, 
decolouring, and hydrogenating oils. As a result, the 
partition that used to divide food oils from industrial oils has 
collapsed. Whale oil and fi sh oil, as well as soybean oil, are 
now in use in Europe and America as a regular constituent of 
edible oils and fats.”
 “The aggregate production of the bean mills in 
Manchuria is in the region of 200,000 tons of bean oil and 
over 50 million pieces of bean cake. All the bean mills in 
Manchuria, excepting the Suzuki Bean Mill, Dairen, which is 
worked on the so-called extraction system, are worked by the 
expression system.” The process of pressing, however, leaves 
about 45% of the soybean oil remaining unused in the bean 
cakes, each of which weighs 61 lb. In Europe, and especially 
in England, the solvent method is used. In the ‘Hanseatische 
Muhlwerke’ [Muehlenwerke], Hamburg, Germany, pressing 
and extraction methods are combined. Extracted soybean oil 
generally for ½ to 1 cent per pound less than the expressed 
oil.
 Soybeans contain the highly valuable fat-soluble 
vitamin. “In 1925 Hornemann showed that if the oil is 
taken from the beans by pressure, all the fat-soluble vitamin 
remains in the cake and the oil is free from it... But in case 
the extraction method is used, the soybean oil contains, 
according to Hornemann, all the fat-soluble vitamin... 
Moderate hydrogenation of soybean oil does not destroy the 
fat-soluble vitamin. Rancidity destroys it.
 “Fresh soybean oil has a sweet smell, but, when the 
impurity is contained in a large quantity, it will emit a 
disagreeable odour. As time goes by, the change will grow 
more pronounced... In the case of the temperature being high, 
the same change occurs more quickly, and the colour of the 
oil becomes darker, the oil itself tasting also less palatable.” 
Filtered oil is more resistant to undesirable infl uences. “At 
the present time the Harbin market includes only the fi ltered 
oil produced by the Anglo-Chinese Company. All the other 
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oils are merely such as have settled.”
 Soybean oil as a substitute for salad or frying oil. “The 
improved methods of deodorizing and bleaching soybean 
oil have tended to remove a former prejudice against its 
use as a table oil. Several fi rms in Europe and America are 
packing soybean oil for sale to the retail trade, and it is 
claimed that a satisfactory market has been found (Piper and 
Morse)... The Nisshin Oil Mills Company, Ltd., at Yokohama 
and Dairen, purchased some modern oil refi ning machines 
from the U.S.A. in 1921 and a refi ned bean oil (salad oil) is 
being made which is claimed by the Japanese to be better 
in quality than the European or American make, by means 
of improved scientifi c methods and special skill... It is said 
that about 20 tons of the refi ned bean oil (superior salad oil) 
is manufactured every day at Dairen. In 1923 the refi ning of 
special soybean oil was also successfully begun in Harbin by 
the Anglo-Chinese Eastern Trading Company, Ltd., which 
had installed special equipment. The resulting product, 
known as ‘Acetco,’ is sold to the local preserve factory, is 
exported to Transbaikal [Transbaikalia or Zabaikal; a former 
Russian government located east of Lake Baikal–which is 
in southern Siberia], which is adjacent to Manchuria, and 
gradually appears to be conquering the local market as a 
substitute for the more expensive vegetable oils and animal 
fats. Acetco salad oil has been used at the Peking Union 
Medical College Hospital for a year and has been found in 
quality to be equal to Wesson oil, being at the same time 
much cheaper” (costing only 60% as much).
 Frying oil is widely used in Japan to make “Tempura.” 
“Fried tofu especially is made everywhere. Sesame-oil 
or refi ned rape-oil was formerly used in Japan for frying 
purposes but a few years ago the demand for bean-oil began 
to increase as a substitute for the above mentioned oil. 
(Footnote: In China refi ned soybean oil partly replaces the 
very expensive sesame oil in the diet).” “It is partly because 
the soybean oil manufactured in Japan cannot compete 
with that made in Manchuria for purpose of export and, 
consequently, the Japanese are obliged to extend the market 
at home.”
 Concerning lard substitutes: “The commercial lard 
substitutes consist chiefl y of a mixture of lard or ‘lard 
stearine’ with ‘beef stearine’, cotton seed stearine and 
some vegetable oil... In the United States half of the total 
amount of all vegetable oils produced in that country is 
used as substitute for lard. Cotton-seed oil stands fi rst in 
this respect... In hydrogenation, deodorization is practically 
complete. Therefore, the product made from cotton-seed oil 
has no intrinsic superiority over that made from soybean oil. 
The hydrogenation of soybean oil has tended to remove a 
former prejudice against its use for the kitchen. In 1918 the 
consumption of soybean lard substitutes in the United States 
amounted to over 56 million pounds.”
 “In oleomargarine and vegetable butters: The industry 
of butter substitutes owes its origin to experiments made by 

Mege-Mouries which were worked out to a manufacturing 
process in Paris in 1870. This industry duly spread to Italy, 
England, Holland, and other countries in Europe... Cow’s 
milk is sometimes replaced by an emulsion prepared from 
the kernels of almonds or from soybeans, so that it is 
possible to prepare a margarine from vegetable products 
exclusively (Lewkowitsch).”
 Note 1. This is one of the most important, original, and 
creative publications on soyfoods written in English before 
World War II. It is especially unique and valuable for the 
information it presents about soyfoods in Europe.
 Note 2. This is the earliest document seen (March 2002) 
that refers to shortenings made with soy oil as “soybean lard 
substitutes.”
 Reprinted in 1927 as part of an 86-page monograph 
titled “The Soybean as Human Food” (Peking, China).
 Note 3. In Jan. 1927 this journal merged with and 
became the Chinese Economic Journal. Address: M.D., 
Peking Union Medical College, China.

1019. Loeper, M.; Mougeot, A.; Aubertot, V. 1926. 
[Zymosthenic power of bicarbonated or sulfated mineral 
waters on soy urease]. Bulletin de la Société de Chimie 
Biologique (Paris) 8:958-69. (Chem. Abst. 21:920). [Fre]*

1020. Hartmann, Martin. 1926. Polymerization der fetten 
Oele [Polymerization of fatty oils]. In: Leo Ubbelohde, 
F. Goldschmidt, & M. Hartmann, eds. 1926. Handbuch 
der Chemie und Technologie der Oele und Fette: Chemie, 
Analyse, Gewinnung und Verarbeitung der Oele, Wachse 
und Harze. IV. Band [Handbook of the Chemistry and 
Technology of Oils and Fats: Chemistry, Analysis, 
Extraction, and Processing of Oils, Fats, Waxes, and Resins. 
Vol. 4]. Leipzig, Germany: Verlag von S. Hirzel. xiii + 798 p. 
See p. 75-121. [7 soy ref. Ger]
• Summary: Soybean oil is mentioned on pages 97-98, 112, 
116, and 120. Address: Halle an der Salle [Saxony-Anhalt, 
Germany].

1021. International Institute of Agriculture. Bureau of 
Statistics. 1926. Production et commerce des produits 
oleagineux de huiles vegetales [Oleaginous products and 
vegetable oils–Production and trade]. Rome, Italy: Institut 
International d’Agriculture. Service de la Statistique 
Generale. 192 p. Index 24 cm. [30+ ref. Fre; Eng]
• Summary: The Introduction begins: “This volume is a 
continuation of a the monograph on oleaginous products 
(produits oléagineux) and vegetable oils, published in 1921 
in French, then in 1923, with numerous amplifi cations and 
modifi cations, in English.
 Soya is discussed in detail in English on pages 70-73. 
Tables show: (1) World production of soybeans in 1909-
13, 1921, 1922, 1923, and 1924 in the following countries 
(in thousands of quintals): China (incl. Manchuria), Korea, 
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Japan, United States, Java & Madura, and Kwangtung 
(French: Koung-Toung; today’s Guangdong province in 
southern China). In 1923, China was by far the leading 
country (22,680), followed by Korea (6,466), Japan (4,378), 
USA (2,434), and Java and Madura (973). (2) Exports of 
soybeans worldwide (during the same 5 years as (1) above). 
(3) Exports of soy oil worldwide (during the same 5 years 
as (1) above). Note: This same basic information is given in 
French on pages 24-27.
 Pages 60-63 give a worldwide overview in English. 
Tables show: (4) World production of primary oleaginous 
products (during the same 5 years as (1) above). The eight 
products are: Groundnuts, rapeseed, linseed, hempseed, 
cottonseed, sesamum, soya and copra. For sesamum, soya, 
and copra, values are given only for the year 1924. (5) World 
production of primary oleaginous products (expressed in 
terms of oil, in thousands of quintals). (6) World exports of 
primary oleaginous products (in thousands of quintals). (7) 
Excess of imports (+) or of exports (-) of primary oleaginous 
products terms of oil (in thousands of quintals). For the eight 
products for the years 1909-1913 and 1924 for: Europe, 
North and Central America, South America, Asia, Africa, 
Oceania. (8) World exports of vegetable oils (in thousands of 
quintals during the same 5 years as (1) above).
 There are also detailed sections in English on 
groundnuts (p. 64-68), and sesamum (p. 68-71). Address: 
Rome, Italy.

1022. Takenobu, Y. 1926. Japan Year Book. Tokyo: Japan 
Year Book Offi ce. 626 + 162 p. See p. 447, 449, 514. 22nd 
annual issue.
• Summary: The total area of Japan proper is 147,652 square 
miles (382,861 square kilometers). Japan’s population (as 
of Oct. 1925) was 59,736,704. A large area of Japan is very 
mountainous, and it is estimated that the cultivated area is 
about 6 million hectares. According to Prof. Shimizu of Keio 
University the population density per square kilometer of 
cultivated area in Japan is much larger than various European 
countries. Japan 969. Belgium 394. Italy 305. Netherlands 
273. England 226. Germany 195. Switzerland 168. France 
108. Spain 90.
 In chapter 29, Agriculture, the section titled “Beans, 
potatoes and sweet potatoes” (p. 449) begins with a table 
showing the production (in koku; 1 koku = 180 liters) 
of these crops from 1921 to 1923, inclusive. Soybean 
production decreased from:
 4.261 million koku in 1921
 3.628 million koku in 1922
 3.434 million koku in 1923.
 The text continues: “Among subsidiary farm crops 
there is perhaps nothing that plays so important a part in the 
Japanese kitchen as soy beans...”
 In the section on “Breweries” (p. 512+) the subsection 
titled “Soy” [meaning shoyu or soy sauce] (p. 514) states: 

“For soy the prefecture of Chiba, which is contiguous to 
Tokyo municipality, heads all other places on the list as 
to output. Parched wheat mixed with salt and beans is a 
principal ingredient. The process is still far from scientifi c, 
requiring about 12 months before the liquid is ready for 
sale. It is also costly, as it does not much admit labor-saving 
appliances. To obviate these disadvantages have been tried 
several patented processes, but most of them have failed. In 
1917 the leading soy manufactures of Chiba-ken combined 
and formed the Noda Soy Co., capital ¥7,000,000 p.u. with 
capacity of about 250,000 ‘koku’ i.e. about 60 per cent. of 
the total output of the Prefecture.”
 A table (p. 514) shows production of sake, beer, and soy 
from 1919 to 1922 (year ending in March). Production of soy 
(in 1,000 koku) grew from 2,940 in 1919 to 3,268 in 1922. 
Address: Prof. at the Waseda Univ. and late of the “Japan 
Times”.

1023. Vidal de La Blache, Paul; Martonne, Emmanuel de. 
1926. Principles of human geography. Translated from the 
French by Millicent Todd Bingham. New York, NY: Holt and 
Co. xv + 511 p. Illust. Double maps. Index. 23 cm. *
• Summary: Soybeans are discussed on pages 238. 419, 507.
 Note: In France, Paul Vidal de La Blache (lived 1845-
1918) is a very famous geographer; he has been called “the 
father of modern French geography.” Address: France.

1024. Faure, Blattman & Co. 1927. Review of the oil and fat 
markets, 1926. London. 102 p. See p. 89-101.
• Summary: Tables show: (1) Imports of soya beans into the 
United Kingdom, in tons (from 1914 to 1926). (2) Imports 
of soya beans into Germany, in tons of 1000 kilos. (1921 to 
1926). (3) Imports of soya beans into Holland, in tons (1921 
to 1926). (4) Imports of soya beans into Denmark, in tons 
(1924 to 1926). (5) Average monthly price of soya bean oil 
in Hull (England, per ton; from Jan. 1914 to Dec. 1926). (6) 
Imports of soya bean oil into the United Kingdom, in tons 
(1914 to 1926). (7) Exports of soya bean oil from the United 
Kingdom, in tons (1914 to 1926). (6) Imports of soya bean 
oil into the U.S.A., in tons (1915 to 1926). (7) Imports of 
soya bean oil into Germany (in tons of 1,000 kilos) (1922 to 
1926). (8) Imports of soya bean oil into France, in tons (1919 
to 1926). (9) Imports of soya bean oil into Holland, in tons 
(1920 to 1926). (10) Shipments of soya beans and soya bean 
oil from Manchuria, to Europe and total (Season 1st Nov. to 
31st Oct.; in tons) (1922-23 to 1925-26).
 The section titled “Soya beans and soya bean oil” (p. 
91) gives a summary and overview, largely of information 
in the tables. Imports of both grew signifi cantly during the 
past year. Crushers in Scandinavia and Germany continue 
to import soya beans. Italy imported large amounts of soya 
bean oil during 1926; unfortunately, this oil is not tabulated 
separately. Address: Holland House, Bury St., London E.C. 
3, England.
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1025. Horvath, A.A. 1927. The soybean as human food. 
Chinese Economic Journal 1(1):24-32. Jan. [17 footnotes. 
Eng]
• Summary: Contents: The whole soybean as food: Immature 
or green soybeans, mature or dry soybeans, the digestibility 
of the boiled soybean seeds, boiled soybeans as a food of 
predominant importance in China, soybean coffee, soybean 
chocolate, soybean sprouts.
 Concerning mature or dry soybeans: “In China the green 
seeded variety is soaked in fresh water or salted water and 
roasted, the product being eaten after the manner of roasted 
peanuts. In Japan the black soybeans are used chiefl y for 
cooking, with sugar and soy sauce; the green variety is also 
used in this way, either in the fresh state or after being dried 
(Oshima). Generally speaking, the use of whole soybeans 
has not been attended with much success either in the Orient 
or Western countries, because, with the ordinary method of 
cooking, they remained hard and unpalatable. It has been 
found that cooking at a temperature somewhat above boiling 
breaks up the cellulose structure and develops a richness 
of fl avor that is not obtainable at the lower temperature. 
Although this result can readily be secured in high pressure 
steam cookers [pressure cookers], the problem is to know 
how to accomplish this with ordinary household equipment.”
 Dr. J.H. Kellogg cooks the beans in a saturated solution 
of salt at about 107ºC. “The method of Durand does not 
require a special jar. The soybean seeds are soaked overnight 
in salt water and boiled in fresh water to which some 
sodium bicarbonate is added. If the foam is not allowed to 
fl ow over, the seeds will be ready for consumption in two 
hours. Lachaume claims that the removal of the skin of the 
beans after fi ve minutes of immersion in hot water increases 
markedly the speed of boiling.
 “Experiments by the Offi ce of Home Economics, U.S. 
Department of Agriculture, and by the home economics 
departments of many colleges, have shown that mature or 
dry soybeans can be used satisfactorily after the manner of 
navy or other beans. Soybeans are very palatable. The lighter 
colored varieties, yellow and green, are best for food, as the 
dark ones usually have a stronger, less pleasant taste [sic]; 
some of the light brown varieties have a very agreeable 
fl avor. Because of their high fat content and compactness, 
most varieties of soybeans do not cook soft as readily as 
the navy or fi eld beans. The method of cooking, however, 
may cause the beans to remain hard and tough. If cooked 
properly, soybeans do not require much longer soaking and 
cooking than ordinary beans. One variety, the Easycook, 
has been found by the U.S. Department of Agriculture to 
cook fully as soft as the navy bean in less time after the 
preliminary soaking of 12 hours.”
 “Professor Haberlandt, the soybean pioneer of Central 
Europe, fi fty years ago prepared a nourishing food, mixing 
boiled soybeans with potatoes or rice. This food was called 

sojenta, in analogy to the name of the Italian national food, 
polenta. At present in Central Europe boiled soybeans are 
mixed with boiled potatoes in the proportion of one to two, 
to which are added table salt and onions. Boiled soybeans 
may be also added to cereal gruels. In this way a food is 
obtained which is rich in protein and fat, and which can be 
completely substituted for products of animal origin.
 “The digestibility of the boiled soybean seeds is, 
according to Lipsky, 80.5 per cent for protein and 80.8 per 
cent for fat. Goessman’s fi gures of digestibility for protein 
and fat are on the average 90 per cent (Li Yu-ying). Oshima 
conducted two digestion experiments, which continued for 
three days. The diet consisted of cooked dried beans (outer 
skin not removed), eaten with a considerable amount of 
sugar and some shoyu (soy sauce). The per cent digested 
was: protein, 61.8-69.1 per cent; fat, 34.7-37.8 per cent; and 
carbohydrates (including fi ber), 81.4-89.9 per cent.”
 “Liebig said that the method of preparing the food is of 
no less importance than its chemical composition. According 
to von Noorden and Salomon, the proteins of the beans 
give with calcium an insoluble compound; that is why hard 
water (rich in calcium) cannot be used for the boiling of 
leguminous seeds. It makes them hard and kernelly. If soft 
water is not available, it is necessary to add a little sodium 
bicarbonate, which precipitates the calcium salts. Richter 
demonstrated that from peas (the proteins of which behave 
toward calcium like those of the soybean) boiled in soft 
water, 10.2 per cent of the nitrogen and 19 per cent of the 
ash were eliminated in the stools. If boiled in hard water (the 
method of cooking remaining the same) the corresponding 
values for protein and ash in the stools were 16.6 and 42 per 
cent.
 “The digestibility of the soybeans depends largely on 
the thoroughness of cooking and also on the state of division. 
The protein of boiled beans eaten as such is digested to 60 
per cent, but if given in a state of fi ne division (puree) it rises 
to 90 per cent.”
 “According to von Noorden and Salomon: ‘It will be 
correct to connect a satisfactory digestion of food with the 
presence and co-operation of a corresponding bacterial fl ora 
and it makes it clear why, especially in leguminous seeds, 
habit plays such a large and evident role.’”
 “The water in China is known to be hard as a rule and 
this may be the chief reason why the Chinese are not using 
boiled soybeans in a noticeable amount. If soda [a natural 
product of China, being collected in Mongolia from soda 
lakes] were used in China for boiling the soybean seed soft, 
thus doubling the digestibility, it may revolutionize the 
nutrition of the Chinese population” (p. 31-35).
 Concerning soybean coffee (p. 30-31): “During the 
period of the Civil War in America, the soybean was 
extensively used in the southern states as a coffee substitute. 
For a considerable time seedmen sold the Ito San variety 
under the name of Coffee Berry and Coffee Bean (Piper & 
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Morse [1923]). Soybean coffee has been used in Western 
Europe, in Switzerland, and in the Alpine Provinces of 
former Austria since the introduction of the soybean to 
Europe. Horvath [probably the writer’s father], 50 years ago 
[i.e., about 1877], was the fi rst to prepare soybean coffee for 
the market in South Russia. In 1913 Marschner (Bohemia) 
put on the market a soybean ‘coffee without caffein’ 
[caffeine] under the trade mark ‘Santosa.’ In Germany, 
Fischer and Follmann (Dresden) also manufactured soybean 
coffee for the market... In China an ‘artifi cial bean coffee’ 
is prepared by the Kai Cheng Bean Products Company, 
Peking. (Note: Li Yu-ying is connected with the company). 
It is claimed to be ‘a good substitute for real coffee, cures 
constipation, and improves the appetite.”
 Concerning soybean chocolate (p. 31): “In recent years 
the demand for cocoa has risen sharply and the supply 
has run short... Li Yu-ying’s soybean products factory in 
the vicinity of Paris* succeeded in preparing a chocolate 
from soybeans, sugar, and cocoa butter. The chemical 
composition, the aspect and the taste are close to that of 
real chocolate (Footnote: *”Formerly L’usine de la Caseo-
Sojaine [Caséo-Sojaïne], now Société Française pour 
l’exploitation du soja et de ses dérivés, 48 Rue Denis-Papin, 
Les Vallées-Colombes.)” Note: This is the earliest document 
seen (July 1996) that mentions Li’s Société Française...
 Concerning soybean sprouts: “Soybeans soaked in water 
and allowed to sprout are much relished as a vegetable by the 
Chinese.” One kg of soybeans yields about 4 kg of sprouts. 
The yellow- or green-seeded varieties are generally used for 
growing sprouts.
 Reprinted in 1927 as part of an 86-page monograph 
titled “The Soybean as Human Food” (Peking, China). 
Address: M.D., Peking Union Medical College, China.

1026. Morse, W.J. 1927. Soy beans: Culture and varieties. 
Farmers’ Bulletin (USDA) No. 1520. 34 p. April. Revised 
1939 and 1949. Supersedes Morse 1918b. The Soy Bean. 
USDA Farmers’ Bulletin No. 973. [36 ref]
• Summary: Contents: History of the soy bean. Climatic 
adaptations. Soil preferences. Varieties: Descriptions 
of varieties (59 varieties and 44 synonyms). Varieties 
recommended for different areas. Preparation of seed 
bed. Fertilizers. Inoculation. Time of seeding. Methods of 
seeding. Rate of seeding. Depth of seeding. Cultivation. Soy 
beans in rotations. Soy beans in mixtures: Soy beans and 
corn, cowpeas, Sudan grass, millet. Insect enemies of soy 
beans: Grasshoppers, blister beetles, Mexican bean beetle, 
other beetle enemies, leaf hoppers, army worms and other 
caterpillars, the green clover worm, chinch bugs. Diseases 
of the soy bean: Bacterial blight, bacterial pustule, mosaic, 
fusarium blight or wilt disease, stem rot, pod and stem blight, 
sunburn, downy mildew, anthracnose, root knot (caused by 
a tiny eelworm or nematode, Heterodera radicicola). Other 
enemies of soy beans (rabbits, woodchucks).

 The soy bean is “also called the soja bean, the soya 
bean, and in North Carolina the stock pea.” “Previous to 
1908 the trade in soy beans was largely confi ned to oriental 
countries, particularly China, Manchuria, and Japan. Since 
that time the value of the soy bean and its products has 
gradually been realized in other countries, and during the 
last decade they have attained considerable importance in 
the world’s commerce. At the present time the soy bean is 
cultivated principally in China, Manchuria, Japan, Chosen 
(Korea), and the United States, but it is also of more or less 
importance in northern India, Indo China, and the Malayan 
Islands. Soy beans are grown also in Italy, France, southern 
Russia, Hungary, Hawaii, Egypt, South Africa, and in a 
few countries of South America, but the acreage in these 
countries is very limited.
 “The soy bean was introduced into the United States as 
early as 1804 and for several decades was regarded more as 
a botanical curiosity than as a plant of economic importance. 
Since 1890 nearly all of the State Agricultural Experiments 
have experimented with soy beans and many bulletins have 
been published dealing wholly or partly with the crop.”
 “The soy bean has been used mainly for forage purposes 
in the United States, but as a forage crop alone it would not 
likely become one of the major fi eld crops. The acreage 
in soy beans has increased very rapidly during the last 
decade. Previous to 1917 considerably less than 500,000 
acres were grown. In 1924 there were more than 2,500,000 
acres, of which 1,000,000 were grown for hay, 932,000 for 
pasture and silage, and 613,000 for the production of seed. 
More than 10,000,000 bushels of soy-bean seed and about 
1,360,000 tons of soybean hay were produced in 1924.”
 The 103 soy bean varieties and synonyms described 
on pages 5-11 are as follows (in alphabetical order): A.K., 
Aksarben, Arlington, Austin, Banner–same as Midwest, 
Barchet, Biloxi, Black Beauty–same as Ebony, Black 
Eyebrow, Black Sable–same as Peking, Bopp–same as 
Chernie, Brown–same as Mammoth Brown, Chernie, 
Chestnut, Chiquita, Columbia (from China), Columbian–
same as Columbia, Dixie, Dunfi eld, Early Brown, Early 
Green–same as Medium Green, Early Virginia Brown–same 
as Virginia, Early Wilson–same as Wilson, Early Wisconsin 
Black–same as Wisconsin Black, Early Yellow–same as Ito 
San, Easycook (from Shantung province, China in 1894), 
Ebony, Elton, Essex–same as Peking, Extra Early Black 
Eyebrow–same as Black Eyebrow, Extra Select Sable–same 
as Peking, Giant Brown–same as Mammoth Brown, Goshen 
Prolifi c, Green–same as Medium Green, Guelph–same as 
Medium Green, Habaro, Haberlandt, Hahto (“Introduced 
under S.P.I. No. 40118 from Wakamatsu, Japan, in 1915. It 
is commonly known in Japan as ‘dove killer,’ and is said to 
be used boiled in the green stage... Especially valuable as 
a green vegetable bean when three-fourths to full grown”), 
Hamilton, Herman, Hollybrook, Hongkong, Hoosier, Illini, 
Ilsoy, Indiana Hollybrook–same as Midwest, Ito San, Jet, 
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Laredo, Large Brown–same as Mammoth Brown, Large 
Yellow–same as Mammoth Yellow, Late Yellow–same as 
Mammoth Yellow, Lexington, Mammoth–same as Mammoth 
Yellow, Mammoth Black–same as Tarheel Black, Mammoth 
Brown, Mammoth Yellow, Manchu, Manchuria–same as 
Pinpu, Mandarin, Medium Early Green–same as Medium 
Green, Medium Early Yellow–same as Ito San, Medium 
Green, Medium Yellow–same as Midwest, Merko, Midwest, 
Mikado, Minsoy, Mongol–same as Midwest, Morse, 
Ogemaw, Ohio 9035–same as Hamilton, Old Dominion, 
Otootan, Peking, Perley’s Mongol–same as Midwest, Pinpu, 
Red Sable–same as Peking, Roosevelt–same as Midwest, 
Roosevelt Medium Early Yellow–same as Midwest, Royal–
same as Wilson Five, Sable–same as Peking, Shanghai–same 
as Tarheel Black, Sooty, Southern–same as Mammoth 
Yellow, Southern Prolifi c, Soysota, Tarheel–same as Tarheel 
Black, Tarheel Black, Tarheel Brown–same as Mammoth 
Brown, Tokyo, Virginia, Virginia Early Brown–same as 
Virginia, Wea, White Eyebrow, Wilson, Wilson-Five, 
Wisconsin Black, Wisconsin Early Black–same as Wisconsin 
Black, Wisconsin Pedigreed Black–same as Wisconsin 
Black, Yoko–same as Yokoten, Yokoten, Yellow–same as 
Mammoth Yellow.
 Note 1. This is the earliest document seen (Aug. 2013) 
that mentions the soybean varieties Black Sable, Early 
Virginia Brown, Extra Early Black Eyebrow, Giant Brown, 
Large Brown, Tarheel Brown, Virginia Early Brown, or 
Wisconsin Pedigreed Black.
 Note 2. This is the earliest document seen (Aug. 2013) 
which states that Black Sable is the same as Peking, or that 
Brown, Giant Brown, Large Brown, and Tarheel Brown are 
the same as Mammoth Brown, or that Early Green is the 
same as Medium Green, or that Early Virginia Brown and 
Virginia Early Brown are the same as Virginia, or that Early 
Wisconsin Black and Wisconsin Early Black and Wisconsin 
Pedigreed Black are the same as Wisconsin Black, or that 
Extra Early Black Eyebrow is the same as Black Eyebrow, 
or that Mammoth Black is the same as Tarheel Black, or that 
Yellow is the same as Mammoth Yellow.
 Photos show (unless otherwise stated): (1) A typical soy-
bean plant growing alone. (2) “Outline map of the United 
States showing by numerals the areas to which the soy bean 
is especially adapted. The varieties suited to the various areas 
for different purposes are discussed on page 11. Outside 
the unnumbered areas the soy bean either can not be grown 
profi tably or it is in the experimental stage.” A vertical line 
shows that the soybean grows east of the 99th meridian. The 
area east of this line is divided into 5 zones by 4 lines parallel 
to the latitudes. Soybeans can also be grown in small parts of 
Arizona, New Mexico, and California, where extremely hot 
weather prevails during the period when the seed is forming. 
(3) Roots of a soy-bean plant showing abundant development 
of nodules.
 (4) Soy beans and corn planted in alternate rows; two 

men and waist-deep among the plants. (5) “The ordinary 
grain drill may be used for sowing either in rows or in close 
drills.” It is pulled by horses and a man, seated on top, 
is looking backward. (6) Seeds of the 22 more important 
varieties of soy beans now grown in the United States 
showing the wide range in the size of the seed. Soybeans 
range from 1,250 seeds to the pound for the Hahto (large) to 
9,950 seeds to the pound for Barchet.
 (7) “The rotary hoe is an excellent implement for either 
solid or row plantings.” This one is pulled by two horses; a 
man is seated on top. (8) “Soy beans seeded in the same row 
with corn. They are more generally grown with corn than 
with any other crop.” A man is standing in front of the tall 
plants. (9) “A fi eld of soy beans and Sudan grass grown in 
mixture for hay.” (10) Roots of a soy-bean plant showing 
galls caused by the nematode Heterodera radicicola. 
Address: Agronomist, Offi ce of Forage Crops, Bureau of 
Plant Industry, USDA, Washington, DC.

1027. Trabut, Louis. 1927. Le soja légume [The soya 
legume]. Comptes Rendus des Seances de l’Academie 
d’Agriculture de France 13(18):611-13. Meeting of 1 June 
1927. [Fre]
• Summary: For 150 years the question of soybean 
utilization in the west has been discussed. However only 
in the United States is the cultivation of this legume 
practiced, and it is quite popular in certain states, such as 
Kansas, where the farmers use the soybean plant as forage, 
and reserve the seeds for feeding their hogs. In addition, 
American industries use large quantities of soya. The oil 
is even imported from Manchuria, where certain factories 
process 50 tonnes/day of soya. England, Germany, Holland, 
and Italy extract oil from soya and use the cake for feeding 
animals and even humans. At Trieste, the cake is converted 
into a fl our which, at the 10-15% level, fortifi es and 
improves bread.
 In China, for 50 centuries, soya has been used for the 
production of milk and cheese. Recently in Italy, soymilk 
has been made and used experimentally for the feeding of 
young infants at clinics in Turin, Bologna (Bologne), Genoa 
(Genes; Ital. = Genova), Padua (Padoue), and Florence.
 In France, soya has been recognized since 1855 as a new 
legume and a variety named Soja d’Etampes is now found in 
seed catalogs.
 In Algeria, for some years, a pressure cooker has been 
imported from Spain under the name “marmite espagnole.” 
Having observed that chickpeas, which ordinarily remain 
hard after several hours of cooking, become soft after 
15 minutes of pressure cooking, the author tried cooking 
soybeans (which had been soaked in water for 24 hours) the 
same way. The result surpassed his hopes, for by this rapid 
and economical process of cooking, the soybean becomes 
superior to the Haricot in many ways, including its high 
nutritional value. The author urges that more attention be 
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paid to the soybean in France. Address: Directeur du Service 
botanique du Gouvernement général de l’Algéríe.

1028. New York Times. 1927. Weird food for gourmets: Paris 
scientists test with relish the new gastronomic discoveries of 
the year. Sept. 18. p. SM18.
• Summary: Those who enjoy dining at “foreign restaurants 
and tasting strange dishes would have relished the 
opportunity of attending the dinner that the Société Nationale 
d’Acclimatation [Society for Acclimatization] recently 
offered to its members in Paris.” Some of the dishes were of 
exotic origin and all were extremely rare.
 Dr. Gauducheau has developed a recipe for roasted 
chicken, called “inter-sauced” chicken, in which the sauce 
is injected into the veins of the chicken after the blood has 
been removed. He gets the “best results from sho-yu [shoyu], 
the juice of the Soja bean, and from nuoc-mam, the juice of 
salted fi sh prepared by the Annamites” [from today’s central 
Vietnam].

1029. Raulin, G. de. 1927. Le Soya contre l’arachide: 
La mise en valeur de nos colonies [The soybean versus 
the peanut: The development of our colonies]. Revue 
Internationale des Produits Coloniaux No. 22. p. 354-57. 
Oct. [Fre]

1030. Bois, Désiré. 1927-1937. Les plantes alimentaires chez 
tous les peuples et à travers les âges. Histoire, utilisation, 
culture. 4 vols. [The food plants of all people across the 
ages. History, utilization, culture. 4 vols.]. Paris: Paul 
Lechevalier. See vol. 1, p. 119-30. Vol. 3, p. 153-55 (shoyu). 
(Encyclopedie Biologique, vol. I, III, VII, XVII. Fourth 
edition of Le Potager d’un Curieux by Paillieux and Bois). 
Illust. Index + Index of Illust. 25 cm. [12 ref. Fre]
• Summary: Vol. I. Phanérogames légumières. The section 
on the soybean (le Soya) (p. 120-130), discusses the history 
of the plant in various countries, the oil and its uses, the 
preparation of soybean cheese and soy sauce, the nutritive 
value of the soybean, the place of the soybean in the culture 
of various countries including the United States, yields of 
various varieties, and use as a forage crop.
 At its annual lunch on 15 May 1911, following its 
tradition of introducing new products from little-known 
plants, the Society for Acclimatization (in France) served 
samples of various soyfoods (plusieurs préparations à base 
de Soya) prepared by Mr. Li Yu-Ying, technical director 
of a factory established on the outskirts of Paris for the 
preparation of various products from this legume: vegetarian 
ham (jambon végétal), soy cheese (fromage de Soya), soy 
preserves (confi tures de Soya), soy bread (pain de Soya), etc. 
(p. 126).
 Vol. III. Plantes à épices, à aromates, à condiments. The 
section on shoyu (p. 153-155) describes soy sauce and its 
preparation. Note: Désiré Bois lived 1856-1946. Address: 

Prof., France.

1031. Heyne, K. 1927. De nuttige planten van Nederlandsch 
Indië [The useful plants of the Netherlands Indies. 3 vols.]. 
The Hague, Netherlands: W. van Hoeve. 1662 + CCXLI p. 
See vol. 2, p. 789-90, 814-20. Index. 28 cm. See also 3rd ed. 
1950. [14 ref. Dut]
• Summary: Contents: Ontjom. Dagé. The soybean 
(Sojaboon, Kedele). Cultivation. Seeds. Utilization: Témpé 
[tempeh], tao hoe [tofu], tao koan [pressed tofu; doufu-gan] 
(based on Vorderman 1893), tao tjo [Indonesian-style miso]. 
including tao tji [Fermented black soybeans; according to De 
Bie (1901) tao tji is tao tjo], soja (kètjap).
 At Psophocarpus tetragonolobus, the winged bean is 
discussed on pages 849-50. Vernacular names -
 French: Pois carré.
 English: Goa bean.
 Malay: Biraro (Manado), Katjang belingbing (S.W.K.). 
Katjang embing (Palemb.).
 Soend. [Sundanese]: Djaät.
 Javanese: Tjipir, Ketjipir. Tjitjipir.
 Balinese: Kelongkang.
 Marind: Sarisre.
 Ternate: Biraro.
 Note: One other edition of this work (same author and 
title) was published in 1927: 2nd improved and expanded 
edition, 3 volumes, published in the Dutch East Indies 
(Buitenzorg) by Departement van Landbouw, Nijverheid en 
Handel. Printed by Ruygrok & Co. (Batavia) (1662 + ccxli 
p.). OCLC Accession No.: 756-9335 and 588-3707. Owned 
by 30 + 24 = 54 libraries worldwide. Address: Hoofd van het 
Museum voor Economische Botanie te Buitenzorg (Bogor).

1032. Jumelle, Henri Lucien. 1927. Les cultures coloniales: 
Plantes industrielles. Vol. 5. Plantes oléagineuses [Crops of 
the colonies: Industrial plants. Vol. 5. Oil-producing plants: 
Glycine hispida]. Paris: Librairie J.-B. Bailliere et Fils. 112 + 
xx p. Illust. Index. 19 cm. [Fre]
• Summary: The contents of this book is the same as that of 
the 1914 edition. The section titled Glycine hispida Max. (p. 
108-12) discusses soybeans and soyfoods. Also discusses: 
Peanuts (p. 64-79) and sesame (p. 79-86). Address: Prof., 
Faculté des Sciences de Marseille.

1033. Nadkarni, Krishnarao Mangeshrao. ed. and pub. 1927. 
The Indian materia medica. 2d ed. Bombay, India: K.M. 
Nadkarni. 5 + xviii + 1142 + clxix + lxxxviii p. Index. 20 
cm.
• Summary: The body of this book (1142 p.) appears to be 
titled The Indian Materia Medica with Ayurvedic, Unami & 
Home Remedies. Soybeans are mentioned in three different 
places, almost as if each was thought to be different plant.
 Page 313-14. “305. Dolichos Soja–(English–Soya bean, 
German–Soja bohne, Bengali–Gari kulaj, Hindi–Bhatwan, 
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Kumaon–Bhut) is a species cultivated in some part of India 
for its seeds which are eaten and which contain a high 
percentage of protein and fat.”
 Page 399: “396. Glycine Soja & G. Hispida are species 
(English–Soya bean, Hindi–Bhatwan, Bengali–Gari kulay, 
Kumaon–Bhut, Eastern Terai–Khajuwa) met with on the 
tropical Himalayas from Kumaon to Sikkim and Khassia 
and Naga Hills. A decoction of the root is said to possess 
astringent properties.”
 Page 803: “886. Soja Hispida or Glycine Soja (English–
Soya bean; Soy-bean) has taken the place of meat in the 
diet of Chinese, Japanese and other Asiatics. Its notable 
characteristics are its large proportion of assimilable protein 
and fat, and its lack of starch and small content of sugar. 
Being so highly nutritious, it is not adapted for use as a 
side-dish, like ordinary vegetables, but, like meat, supplies a 
chief food. Among the preparations mentioned as common 
in China and Japan are ‘tofu’ resembling cottage cheese; 
‘Shoyu or Soya’ which has been soaked to remove the skin 
and then boiled and seasoned; ‘Miso’ or soy-bean milk, 
prepared by soaking pulverized beans and straining; and 
‘Natto’ obtained by fermenting the boiled beans. The lack 
of starch gives the beans favour as a diabetic food, and 
soy-bean meal and soy-bean bread have been prepared. The 
beans have been also tried as a coffee substitute–(Popular 
Science Siftings). For more particulars see also Dolichos 
Soja etc.”
 Also mentions Sesamum indicum (p. 788-90). Sanskrit.–
Tila. English–Gingeli. French–Sesame. German–Sesom 
[Sesam]. Hindi, Cashmeri, Punjabi & Bengali–Til. Mahrathi 
& Konkani–Teel. Telugu–Nuvvulu; Guvvulu. Tamil–Ellu. 
Canarese–Uru-Ellu. Malayali–Karuellu.
 The author was born in 1864. A 3rd edition was 
published in 1955. First published in 1908 under the title 
“Indian Plants and Drugs.” Address: India.

1034. Faure, Blattman & Co. 1928. Review of the oil and fat 
markets, 1927. London. 108 p. See p. 94-96.
• Summary: Tables show: (1) Imports of soya beans into the 
United Kingdom, in tons (from 1916 to 1927). (2) Imports 
of soya beans into Germany, in tons of 1000 kilos. (1921 to 
1927). (3) Imports of soya beans into Holland, in tons (1921 
to 1927). (4) Imports of soya beans into Denmark, in tons 
(1924 to 1927). (5) Average monthly price of soya bean oil in 
Hull (England, per ton; Jan. to Dec. 1914, and 1924 to 1927). 
(6) Imports of soya bean oil into the United Kingdom, in tons 
(1914 to 1927). (7) Exports of soya bean oil from the United 
Kingdom, in tons (1914 to 1927). (6) Imports of soya bean 
oil into the U.S.A., in tons (1917 to 1927). (7) Imports of 
soya bean oil into Germany (in tons of 1,000 kilos) (1922 to 
1927). (8) Imports of soya bean oil into France, in tons (1919 
to 1927). (9) Imports of soya bean oil into Holland, in tons 
(1920 to 1927). (10) Shipments of soya beans and soya bean 
oil from Manchuria, to Europe and total (Season 1st Nov. to 

31st Oct.; in tons) (1923-24 to 1926-27).
 The section titled “Soya beans and soya bean oil” (p. 
96) gives a summary and overview, largely of information in 
the tables. Imports of both grew signifi cantly during the past 
year. Italy is now importing larger amounts of soya beans, 
largely because of the increase in the duty on soya bean oil. 
Address: Holland House, Bury St., London E.C. 3, England.

1035. Beaufour, H. 1928. Procédé d’extraction d’albumines 
saseines d’origine vegetale et de separation de ces albumines 
des matieres amylacees [Process of extraction of albumino-
caseins of vegetable origin and the separation of these 
albumens from amylaceous matters]. French Patent 617,280. 
Feb. 21. [Fre]*

1036. Grey, Egerton Charles. 1928. The food of Japan. 
Geneva: League of Nations, Health Organisation. 161 p. 
May. Index. 24 cm. [82 ref. Eng; fre]
• Summary: Detailed information and analysis. Contents: 
Preface. 1. Quantity of food in Japan: Exports, imports, 
production and consumption of food in Japan in the year 
1925. 2. Quality of food in Japan: Defi nition of quality. 
3. Distribution of food in Japan: Natural and artifi cial 
distribution. 4. Chemical composition of Japanese foods as 
consumed: Methods of analysis. 5. Chemical composition 
of Japanese food as purchased. Appendices: I. Literature 
relating to the chemical and physical properties of the food 
of Japan, with list of authors. II. Food materials and the 
plants and animals serving as sources of food in Japan.
 The Preface begins: “This work... was carried out in the 
Imperial Institute of Nutrition, Tokyo (director, Dr. Tadasu 
Saiki). It comprises statistical data relating to the food 
supply of Japan and analytical data derived from the writer’s 
personal examination of the food materials.”
 Table 7 (p. 25) shows the amounts of major foods 
consumed in Japan. The percentage of the total food 
consumed is: Rice 50.83%, barley 10.15%, potatoes 8.63%, 
wheat 6.63%, soy bean 4.76%, other beans 3.71%, other 
cereals 3.24%, fi sh 1.72%, seaweed 1.23%.
 On page 54, the author discusses the “Alkalinity of the 
ash [of foods]. This fi gure is of considerable importance as 
indicating the capacity of the food material to produce alkali 
in the body.” On pages 61-111 the author lists the nutritional 
composition of all major Japanese foods, grouped by food 
type: 1. Cereals and cereal products. 2. Legumes, pulses, 
and legume products. 3. Roots, greens, and other vegetables. 
4. Mushrooms and seaweeds. 5. Fruits, nuts, and seeds. 
6. Vegetable oils. 7. Other vegetable products. 8. Dairy 
products. 9. Eggs. 10. Meat and animal fat. 11. Fish. 12. 
Condiments, beverages, etc. The name of each food is given 
in both English and French, usually with a brief explanation.
 In a table (p. 65-69), in category “II. Legumes, pulses, 
and legume products,” the section titled “Fresh legumes” 
includes (p. 64-65): Edamame (Soy bean in pod) = Fève de 
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soya en cosse. The section titled “Dry legumes (pulses)” 
includes (p. 64-67): Azuki (Small red bean) = Petit haricot 
rouge. Dainagon (Small red bean) = Petit haricot rouge Ao 
daizu (Soy bean [with green seed coat]) = Fève de soya. 
Kuro daizu (Black soy bean) = Fève de soya noire. Shiro 
Daizu (White soy bean) = Fève de soya blanche. Rakkasei 
(Pea nut) = Pistache de terre.
 The section titled “Bean products” includes (p. 66-69): 
Aburage (Fried-bean curd) = Pâte de haricots frite. Aka 
miso (Soy-bean paste) = Pâte de fèves de soya. Gammodoki 
(Fried-bean curd) = Pâte de haricots frite avec mixture 
d’algues marines. Kinako (Soy-bean powder) = Poudre de 
fèves de soya. Kori dofu = Pâte de haricots séchée. Namaage 
(Fried-bean curd) = Pâte de haricots frite. Natto (Fermented 
soy bean) = Fève de soya fermentée. Sarashian (Red-bean 
powder) = Poudre de haricot rouge [Sarashi-an from azuki 
beans]. Shiro miso (White soy-bean paste) = Pâte blanche de 
fève de soya. Tofu (Soy-bean curd) = Pâte de fèves de soya. 
Tofu kasu (Soy-bean residue) [okara] = Déchets de fèves de 
soya. To nyu (Soy-bean milk) = Lait de fève de soya. Yuba.
 Note 1. This is the earliest English-language document 
seen (Nov. 2014) that contains the word gammodoki (spelled 
that way) which refers to deep-fried tofu burgers, or that 
contains the word namaage, which refers to deep-fried tofu 
cutlets.
 Also: Mushrooms and seaweeds includes (p. 73-75): 
Arame, Asakusanori [Asakusa nori], aonori, hijiki, kanten, 
kombu, mozuku, ogonori, tororo kombu, wakame. Fruits, 
nuts and seeds includes (p. 77): Asanomi (Hemp seed), 
Goma (sesame, white and black). Vegetable oils includes (p. 
79): Daizu yu (Soy bean oil) = Huile de fève de soya.
 Condiments includes (p. 92-93): Hamana natto 
[fermented black soybeans]. Kiriboshi (Dried daikon). 
Misozuke [miso pickles]. Narazuke. Shoyu [soy sauce]. 
Takuan (Pickled radish). Umeboshi (pickled plum) = Prune 
confi te. Beverages includes (p. 92-93): Amazake. Mirin 
(fermented rice). Sake (Rice wine).
 For each food, the following values are given in 
both English and French: Water, protein (N x 6.25), fat, 
carbohydrate, ash, calories, alkali value, total nitrogen, 
water-soluble nitrogen, phosphoric acid (anhydrous), sodium 
chloride (salt), water-soluble ash, water-insoluble ash, 
alkalinity due to soda and potash, alkalinity due to lime and 
magnesia, calcium oxide, ferric oxide, factor for converting 
to dry food.
 Note 2. In Japan, the typical person is well aware of 
which foods are alkaline (arukari-sei) and which are acidic 
(san-sei). The alkaline foods are generally considered more 
healthful and health-protecting. For the alkaline values given 
by Grey for many basic Japanese foods, see SoyaScan Notes. 
1991. Sept. 20.
 Note 3. This is the earliest English-language document 
seen (March 2009) that uses the term “soy-bean paste” to 
refer to miso.

 Note 4. This is the earliest English-language document 
seen (June 2009) that uses the term “Edamame” to refer to 
[green] soy beans in their pods.
 Note 5. This is the earliest English-language document 
seen (April 2013) that uses the term “kori dofu” to refer to 
dried-frozen tofu.
 Note 6. This is the earliest English-language document 
seen (Dec. 2006) that uses the term “pickled plum” to refer 
to umeboshi salt plums.
 Note 7. This is the earliest English-language document 
seen (Nov. 2011) that uses the term “Hamana natto” to refer 
to fermented black soybeans. Address: M.A., D.Sc., F.I.C., 
M.R.C.S., etc.

1037. Robin, V. 1928. La maladie de Düren [The Duren 
disease]. Revue Generale de Medecine Veterinaire 
37(439):353-63. July 15. English translation in Soybean 
Research Council. 1951. The Duren Disease. [31 ref. Fre]
Address: Professeur a l’Ecole veterainaire d’Alfort, France.

1038. Lubimenko, V.N.; Szeglova, O.A. 1928. L’adaptation 
photopériodique des plantes [The photoperiodic adaptation 
of plants]. Revue Generale de Botanique 40:513-36, 577-
600, 675-84, 747-68. Sept. [86* ref. Fre]

1039. Guillaumin, A. 1928. Le maintien des graines dans 
un milieu privé d’oxygène comme moyen de prolonger leur 
faculté germinative [The storage of seeds in an oxygen-
free environment as a means of prolonging their ability to 
germinate]. Comptes Rendus des Seances de l’Academie des 
Sciences (Paris) 187(14):571-72. Oct. 1. [4 ref. Fre]
• Summary: The author used soybeans as the material for 
this study. Soybeans stored in open air lost 100% of their 
viability (ability to germinate) in 6 years, while those stored 
in nitrogen gas or in a vacuum (deprived of oxygen) retained 
(essentially) their full vitality for the same period. Thus 
oxygen reduces the life-span of soybeans. Soybeans do not 
require oxygen to maintain their viability. Address: Asst. to 
the Crop Service, Museum of Natural History (Assistant du 
Service de culture au Muséum d’histoire naturelle).

1040. Bertrand, Gabriel; Benzon, Boje. 1928. Sur la teneur 
en zinc des aliments végétaux [The zinc content of food 
vegetables]. Comptes Rendus des Seances de l’Academie 
d’Agriculture de France 14:1303-07. Meeting of Dec. 26. 
See p. 1306. [Fre]
• Summary: The following is the zinc content of various 
grains and beans in mg per kg: Beans (phaseolus) 52.5, Peas 
44.5, lentils 24.5, vetch 23, soy beans 20, wheat, barley, 
sorghum, millet and rye 12-19, peanuts 16, polished rice 2.

1041. Enzler, A. Bernard. 1928. Le soya: Son emploi et 
son pouvoir nutritif [The soybean: Its use and its nutritive 
power]. Revue Internationale des Produits Coloniaux et du 
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Material Colonial 3(36):442-44. Dec. [Fre]
• Summary: Contents: The soybean (le soya) in France. 
The soybean in the Far East [East Asia]. A little alimentary 
physiology. Soy fl our (La farine de soya [of Dr. Berczeller]). 
An ideal colonial food.
 The soybean is hardly known at all in France except by 
some rare importers of Asiatic seeds. In 1924 only 31 tonnes 
(metric tons) were imported, in 1925 only 8 tonnes, and in 
1926 only 6 tons, whereas in 1926 Great Britain imported 
46,000 tonnes and Germany imported 364,000 tons.
 These very modest French import fi gures are due to 
the fact that, even though they were not being consumed, 
soybean seeds (graines de soya) were categorized by our 
customs duty as edible seeds (and are therefore subjected to 
a duty of 2 francs [per kilo], and 50% ad valorum) (2 fr. 50% 
de la valeur) as opposed to the category of oleaginous seeds 
that includes peanuts, which we actually do often eat grilled. 
This is not the only consequence of our customs duty.
 Since seed importation is essentially banned due to 
a protectionist law, we are forced to import almost all 
of the soybean oil (huile de soya) that is used in soap 
manufacturing and in the production of edible oils and 
dietary fats. Protectionist policies have always been a 
double-edged sword! While the production of this oil is 
virtually nil in France, it reached 4,630 tons in Great Britain 
in 1926, and 36,420 tons in Germany. We imported 4,801 
tons almost exclusively from Germany in 1924, 6,437 tons 
in 1926, and 7,930 tons in 1927. Soybean oil use is therefore 
developing quickly in France. Moreover, for some time, this 
oil has even been added to meals at inexpensive restaurants, 
under other names, or added in large quantities to olive oils. 
And since soybean oil is not used or consumed under this 
name, or in its pure state, the general public is ignorant of 
all things soy, which has only been imported into Europe in 
large quantities since 1908.”
 A little nutritional physiology:
 Meanwhile, European physiologists have been 
recommending the consumption of soybeans for some time 
now.
 Towards the end of the last century, the German energy 
theory dominated nutrition physiology. This theory only 
considered measurable manifestations, disregarding the 
essential nature of things. It was the British physiologist 
Hopkins–the fi rst to our knowledge–who showed through 
experiments that there are more or less signifi cant 
physiological effects depending on the nutritional matter. 
His experiments with young animals proved that these 
animals will die if their food lacks specifi c nutritional matter, 
which we now know as vitamins. Vitamins are not defi ned 
chemically, but they are absolutely necessary for proper 
nutrition. Animals fed only wheat would slowly die, while 
the others, fed exclusively soybean seeds, would thrive.
 The “Chinese bean” (pois chinois) [soybean] contains 
an albumin that is as complete as albumin from animals. In 

addition, soy fat (graisse du soya) contains a vitamin that 
young animals in particular need for cell formation. Address: 
France.

1042. Richard, A. 1928. Quelques réactions de l’huile de soja 
[Some reactions of soybean oil]. Annales des Falsifi cations 
et des Fraudes 21(240):579-82. Dec. (Chem. Abst. 23:2054). 
[Fre]
• Summary: As little as 10% soybean oil, used as an 
adulterant, may be detected in admixture with arachis or 
olive oil by emulsifying 10 cc of the sample with 1 cc of 
nitric acid, and leaving the tube on a boiling water-bath for 
15 minutes. Pure olive or arachis oil solidifi es, as under 
these conditions the oleic acid appears to be transformed into 
its isomeride, and in 24 hours solidifi cation is practically 
complete. Soybean oil shows no trace of solidifi cation, and 
the viscous mass, instead of being yellow, is reddish-brown. 
After determining the presence of olive oil or arachis oil, the 
proportion may be found from the iodine value.

1043. Babinski, Henri (Ali-Bab). 1928. Gastronomie 
pratique: études culinaires suivies du Traitement de l’obésité 
des gourmands [Practical gastronomy: Culinary studies 
aimed at treating the obesity of gourmands. 5th ed.]. Paris: 
Ernest Flammarion. 1281 p. 29 cm. [Fre]*
• Summary: The author (whose pseudonym is Ali-Bab) 
refers to soy, Worcestershire, catsups, tabascos and other 
such frequently bought condiments as “sauces violentes” 
which mask out all other fl avors.

1044. Babinski, Henri (Ali-Bab). 1928. Gastronomie 
pratique: études culinaires suivies du Traitment de l’obésité 
des gourmands. Huitième ed. [Practical gastronomy: 
Culinary studies aimed at treating the obesity of gourmands. 
8th ed.]. Paris: Ernest Flammarion. 1281 p. 28 cm. [Fre]
• Summary: In the chapter titled Pâtes. Légumes secs. 
Légumes verts is a recipe (p. 874) for Soja au jus which calls 
for 1,000 gm soy sprouts (germes de soja), 100 gm veal or 
poultry, 40 gm butter, 40 gm white wine and salt and pepper 
(to taste).
 In the chapter on Salades (Salads), after the recipe for 
Salad of salsify are two notes (p. 957): In the same spirit, one 
can prepare salads of artichoke hearts, of crosnes (an edible 
tuber), of soy sprouts (germes de soja), etc.
 One can also add relish to a salad with a little 
Worcestershire sauce, to taste.
 Various editions of this book were published but all 
those from 1928 on have the same number of pages (1283 
p.): 2nd ed. 1912. 3rd ed. 1923. 5th ed 1928. 8th ed. 1950. 
9th ed. 1967.
 The Joy of Cooking (1963, p. 542) states that the author 
“refers to soy, Worcestershire, catsups, tabascos, and other 
such commercial condiments as ‘sauces violentes,’ which 
mask out all other fl avors.” Note 1. We have been unable to 
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fi nd the page on which this statement appears.
 Note 2. The author, whose real name was Henri 
Babinsky, was of Polish ancestry, born in 1855 in Paris and 
died in 1931. The 1st edition (314 p., 20 cm) was published 
in 1907 by the same publisher in Paris. The 2nd edition (636 
p., 26 cm) was published in 1912.

1045. Bertrand, Gabriel; Benzon, Boje. 1928. Sur la teneur 
en zinc des principaux aliments d’origine végétale [Zinc 
content of the main foods of vegetable origin]. Bulletin de la 
Société Scientifi que d’Hygiene Alimentaire 16(1):457-63. [12 
ref. Fre]
• Summary: Page 460: Whole soybean seeds (Soja) contain 
the 20.0 mg/kg of zinc on a fresh basis and 22.6 mg/kg of 
zinc on a dry basis. They contain 615 mg/kg of ash.
 Whole peanut seeds (Arachide) contain the 16.0 mg/
kg of zinc on a fresh basis and 16.6 mg/kg of zinc on a dry 
basis. They contain 780 mg/kg of ash.

1046. Vivenza, A. 1928. La coltivazione della soja in Italia e 
nelle sue Colonie [The cultivation of the soybean in Italy and 
in its colonies]. Atti della Societa Italiana per il Progresso 
delle Scienze (Perugia) 16:375-93. Oct. 30 to Nov. 5, 1927. 
[3 ref. Ita]
• Summary: Contents: Introduction. The soybean (La 
soja). Characteristics of the plant (and places where its 
cultivation is being tested). Varieties of soybeans. Ecological 
requirements. Cultural requirements. Current state of 
soybean cultivation in various countries: France, Spain, 
Central Europe, United States and Canada, Manchuria, 
Ceylon, New South Wales (Nova Galles del Sud). More 
recent soybean trials in Italy (Manvilli, Bottari, Marignoli 
in Spoleto, Ferrero in Sardegna, etc.). Experiments 
conducted at Perugia. Cultivation of soybeans in the Italian 
colonies (experiments in Italian Somalia, Libya (Tripoli), 
and potential in the Eritrean plateau (l’Altipiano Eritreo)). 
Ploughing under soybeans as green manure. Possibilities for 
cultivating soybeans on a vast scale in Italy. Conclusions.
 Pages 388-89 discuss cultivation of soybeans in the 
Italian colonies. “The amazing ability of soya to benefi t 
from intense sunlight, provided that the soil does not lack a 
certain level of humidity, makes one think of the potential of 
this crop on the fertile, well-watered soil of Italian Somalia. 
In this region, a legume very similar to the soybean has 
already been cultivated for several years and with excellent 
results–Vigna sinensis, called ‘cowpea’ by the Americans. 
This should be an indication of conditions favorable to the 
cultivation of soybeans, probably also as an intercrop.
 “I understand that soybean experiments are being 
conducted by the large agencies of S.A.I.S. (Società Agricola 
Italo-Somala [Italo-Somalian Society of Agriculture]) in the 
Scidle (under Uebi Scebeli) headed by the eminent S.A.R., 
the duke of Abruzzi.
 “The agricultural director of these agencies, Dr. 

Giuseppi Scassellati-Sforzolini, who is handling the 
experiment with great skill and interest, relates however 
that the initial results are less than satisfying. But these tests 
do not rule out altogether the soybean crop’s potential for 
success in our colony.
 “In Libya, under the care of the Offi ce of Experimental 
Agriculture in Tripoli, experimental cultivation of soybeans 
was carried out this year, but with negative results. In the 
autumn, the soybean plants demonstrated little resistance 
to the cold, and in the spring they showed a need for much 
irrigation.
 “This information led me to the esteemed Prof. G. 
Leone, director of agricultural services of Tripolitania, who 
among other things, supports a repeat of the experiments 
next year.” However the author apparently favors phasing 
out the planting of crops like the soybean in Libya.
 “Further experimentation by the worthy Istituto agrario 
sperimentale di Tripoli [Experimental Agricultural Institute 
of Tripoli] will determine if soya resists normal minimum 
temperatures in the spring and the notorious gibli winds, and 
therefore will decide defi nitively on the possibility of spring 
crops in non-irrigated lands. If indeed possible, soya could 
then be planted in autumn, grow during the winter, and ripen 
in spring to either whole dry soybeans or green forage. Of 
course it would need to be provided with the introduction 
and diffusion of the specifi c nitrogen-fi xing bacteria it 
requires.
 “With regard to the Eritrean Colony, it can’t be denied 
that on the Eritrean plateau, soya could become successfully 
cultivated. But this is also awaiting experimental resolution.” 
In summary: Soya had been cultivated in Somalia and Libya 
by Oct. 1927.
 “In Italy the soy bean cannot be grown as a second crop 
following a cereal, but only as a principal crop, partially 
replacing maize, beets or beans. Irrigation is needed for best 
results in the arid conditions of southern Italy... The early 
varieties of soy bean are the only ones which can be grown 
in Italy, and the yield of these is rather low, 5-20 bu. per acre, 
depending on soil fertility. While the culture of the soy bean 
in Italy may sometimes be usefully substituted for that of 
maize or beans, no great hopes should be built on it. Hitherto 
very few experiments have been made of soybean cultivation 
in the Italian colonies. The indications are that it would 
succeed in Somaliland and on the Eritrean plateau [Note 
that Eritrea is a province in northern Ethiopia; its capital is 
Asmara]. This is less probable for Libya, where the irrigated 
zone is limited and occupied by other more remunerative 
crops.”
 Note 1. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Libya, or the cultivation of soybeans 
in Libya. This document contains the earliest date seen for 
soybeans in Libya, or the cultivation of soybeans in Libya 
(by Oct. 1927). The source of these soybeans is unknown.
 Note 2. This is the earliest document seen (Aug. 2009) 
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concerning soybeans in Somalia, or the cultivation of 
soybeans in Somalia. This document contains the earliest 
date seen for soybeans in Somalia, or the cultivation of 
soybeans in Somalia (by Oct. 1927). The source of these 
soybeans is unknown.
 Note 3. This is the earliest document seen (Aug. 2009) 
concerning soybeans in connection with (but not yet in) 
Eritrea and Ethiopia.
 Note 4. Libya was occupied by Italians in 1914. The 
provinces of Tripolitania (in northwestern Libya) and 
Cyrenaica (in northeastern Libya) were united in 1934. 
Tripoli is a region in north Africa (in today’s Libya) and a 
seaport city on the Mediterranean in that region. Long the 
object of Italian aspirations, Tripoli was fi nally ceded to Italy 
by Turkey as a result of the Tripolitan War (1911-12); under 
Italians the entire western part of the colony of Libya (1912-
19) became known as Tripolitania; it was separated from 
Cyrenaica in 1919 and reunited in 1929. In 1934 the settled 
portion in the north was divided into four provinces for 
administrative purposes; one of these was Tripoli. Address: 
Professor.

1047. Faure, Blattman & Co. 1929. Review of the oil and fat 
markets, 1928. London. 106 p. See p. 92-94.
• Summary: Page 92: Tables show: (1) Imports of soya beans 
into the United Kingdom (In tons) (1919-1928). Increased 
from 61,565 in 1919 to 192,438 in 1928.
 (2) Imports of soya beans into Germany (In tons of 
1,000 kilos.) (1922-1928). Increased from 86,407 in 1922 to 
847,724 in 1928. (3) Imports of soya beans into Holland (in 
tons) (1922-1928). Increased from 5,022 in 1922 to 17,679 
in 1928. (4) Imports of soya beans into Denmark (in tons) 
(1924-1928). Increased from 154,253 in 1924 to 211,925 in 
1928.
 (5) Average monthly price of soya bean oil in Hull [UK] 
(Per ton) (1914-1928). The price increased from £26 in Jan. 
1914 to £33 in Dec. 1928.
 (6) Imports of soya bean oil into the United Kingdom 
(In tons) (1916-1928). It fl uctuated with a small increase.
 (7) Exports of soya bean oil into the United Kingdom 
(In tons) (1915-1928). It increased from 13,472 in 1915 to 
21,865 in 1928.
 Page 93: (8) Imports of soya bean oil into U.S.A. (In 
tons) (1919-1928). Decreased from 87,415 in 1919 to 5,885 
in 1928.
 (8) Imports of soya bean oil into Germany (In tons of 
1,000 kilos) (1922-1928). Decreased from 42,475 in 1922 to 
1,118 in 1928.
 (9) Imports of soya bean oil into France (In tons) (1920-
1928). Decreased from 9,300 in 1920 to 8,820 in 1928.
 (10) Imports of soya bean oil into Holland (In tons) 
(1921-1928). Increased from 32,523 in 1922 to 40,562 in 
1928.
 (11) Shipments of soya beans and soya bean oil from 

Manchuria (Season 1st Nov. to 31st Oct.) (In tons). 1924-25. 
Total shipments of each. Of which shipped to Europe. 1925-
26. Total shipments of each. Of which shipped to Europe. 
1926-27. Total shipments of each. Of which shipped to 
Europe. 1927-28. Total shipments of each. Of which shipped 
to Europe.
 Page 94: “Soya beans and soya bean oil: There has been 
a very marked increase in the quality of Soya Beans shipped 
from Manchuria during the season 1927/28, as compared 
with the season 1926/27.
 “The increase in the Soya Bean shipments and the 
decrease in the Oil shipments must be explained by the fact 
that the Mills which were crushing Beans in Manchuria 
practically ceased operating during 1928. Owing to the 
high price obtainable for Soya Meal in Germany, it was 
impossible for Mills in Manchuria to compete with the 
German Mills, and seeing that in the past the Manchurian 
Mills mainly disposed of their Cake for fertilising purposes 
to Japan, this transfer of the crushing industry from the 
East to Europe was inevitable. Big efforts are being made 
now by Mills in the East to fi nd a better outlet for their 
Cake and Meal by shipping it to Europe, and especially by 
turning out grades suitable for human consumption, and 
already great strides have been made in this direction. On the 
success of this movement will depend the extent to which 
the Manchurian Mills are enabled to resume operations.” 
Address: Holland House, Bury St., London E.C. 3, England.

1048. Foa, Carlo. 1929. La battaglia della soja [The battle of 
the soybean]. Gerarchia 9(2):157-61. Feb. [Ita]*
• Summary: This article summarizes the contents of a book 
titled La soja e l’alimentatzione nationale, by V. Ducceschi 
[Milan: Vallardi, 1928].
 On page 158, Prof. Carlo Foà provides fi gures for 
Italian nutrition in comparison with other countries: Italy 
has 909,750 calories available per person per year; France 
1,358,300; England 1,380,000; Belgium 1,432,500; the 
United States 1,866,250.
 The scientifi c Commission on Food has established 
that the minimum consumption for an average person is 
1 million calories per year. Italy’s national average falls 
short of this fi gure. One must remember that the available 
food is not distributed equally among individuals; rather, 
the distribution differs by social groups and by income. For 
example, landless peasants in southern Italy barely manage 
to get 400,000 calories per person per year, whereas the rich 
typically get signifi cantly more than the 1 million calories a 
year.
 Note: The story of Carlo Foà is similar to that of Laszlo 
Berczeller, but much less dramatic. He was a renown Italian 
physiologist of Jewish descent who lost his chair in medical 
school because of the anti-semitic policies of the Mussolini’s 
fascist regime.
 In 1938, Mussolini promulgated the Racial Laws, 
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offi cially with the aim of safeguarding the purity of the 
Italian race in conquered African colonies. However, their 
true intent was to persecute the Italian Jewish community in 
agreement with the policy of Nazi Germany. In accordance 
with the Racial Laws, all non-Aryans were banished from 
professional activities and were evicted from public, social, 
and academic life. As a result, 98 full professors in Italian 
universities were removed from their academic positions. 
In medical schools, physiology, more than other discipline, 
lost the most prominent faculty members. Of the 17 full 
Professors of Human Physiology, fi ve were of Jewish 
descent, and all were evicted: Carlo Foà of Milan was one of 
these fi ve. He was forced to leave Italy and take refuge in a 
foreign country. At the end of World War II Foa returned to 
Italy and resumed his previous academic position.

1049. Chemist and Druggist (London). 1929. The soya bean 
industry. An exhaustive survey dealing with the cultivation, 
production and commerce of the soya bean and its oil, 
cake meal and its applications to manufactured products. 
110(26):839-42. June 29. Special issue.
• Summary: Contents: Introduction. Brief history of soya 
bean exports from Manchuria to Europe. Soybean production 
and crushing in Manchuria. The South Manchuria Railway 
Co. (SMR). Current exports from Manchuria. The soya bean 
plant and its cultivation in Manchuria and Hokkaido, Japan. 
Chemical composition of the beans. Station Anda on the 
SMR. The soya bean industry in Dairen. The growth of soya 
bean consumption worldwide. Soya bean trade of the United 
Kingdom and the United States. Soya bean production in the 
USA. The uses of soya, both food and industrial.
 Photos show: (1) Soya beans transported in the interior 
of Manchuria in carts pulled by mules or horses. (2) Railway 
transport of bean cakes. (3) Oil pressing using hand-turned 
screw mills. (4) Hydraulic oil pressing. (5) Many paper lined 
bamboo baskets for carrying soya oil.
 Tables show: (1) Composition of soya cake, cotton cake, 
and linseed cake (which contains more protein than soya 
cake). (2) U.K. imports (1916-1922) of soya beans and soya 
oil, and exports of soya oil. (3) U.K. imports of soya beans 
(1923-1927) from Russia (actually Vladivostok, China, 
Japan, and other foreign countries). (4) U.K. imports of soya 
bean oil (1923-1927) from Russia, Holland, China (#2), 
Japan (#1), USA, other. (5) Imports of soya beans (1926-
1928) by Germany (#1), Holland, Denmark (#2), Sweden, 
Italy, Belgium, France. (6) Imports of soya bean oil (1926-
1928) by Germany, Holland (#1), Denmark, Sweden, Italy 
(#2), Belgium, France. (7) Imports of soya-bean oil, soya-
bean cake, and soya beans (1925-1928) into the USA. (8) 
U.S. production (crude or refi ned, consumption, imports and 
exports of soya bean oil). Address: UK.

1050. Holz, Ernst. 1929. Les constituants du haricot de soja: 
Études au point de vue particulier des pieds d’huile qui se 

déposent au cours de la fabrication de l’huile de soja [The 
composition of the soybean: With special reference to the 
foots deposited during the production of soy oil]. Bulletin des 
Matieres Grasses de l’Institut Colonial de Marseille No. 7. 
p. 208-13. [1 ref. Fre]
• Summary: A summary of articles by Holz which appeared 
in issues 13-17 of Seifensieder-Zeitung, March and April 
1929.

1051. Nouelle, Georges. 1929. Le soja: Les produits 
coloniales [The soybean: Colonial products]. Annales 
Coloniales (Les) 30(137):1. Sept. 17. [2 ref. Fre]
• Summary: This is basically a good review of the literature, 
with no new information. It discusses the history, cultivation, 
and utilization of soybeans as human food, animal feed and 
in industry, with some emphasis on utilization.
 For a long time, it has been considered in Europe as an 
object for botanical studies.
 The milestone dates in its history are:
 1779–The fi rst cultural trials at the Museum of Natural 
History [Paris].
 1868–Experiments are undertaken by the Society of 
Horticulture of the Côte-d’Or.
 1880–Soybean seeds are sold by the house of Vilmorin 
[a seed company].
 1888 [sic]–Introduction of soybeans into the United 
States, where it is adopted for the feeding of animals.
 1906–Use of soybean in English oil mills, to make up 
for the shortage of cottonseed oil.
 1908–Creation at Paris by Mr. Li-Yu-Ying of a research 
laboratory, later expanded into a factory named the Caséo-
Sojaïne [soy casein factory = tofu factory].
 The soybean is adapted to various climates and can be 
cultivated as far north as the haricot bean. It resists the cold 
better than the latter and is very tolerant of drought.
 It is said that it grows from the Equator to 60º latitude. It 
is cultivated in China and from Manchuria large amounts are 
exported to China, Japan, Formosa, Korea, Indo-China and 
Siam.
 In the Americas, it is cultivated in the United States. In 
Europe. it is cultivated in France in the area around Etampes, 
in several provinces of Italy, and in Russia.
 In Oceania, it is grown in Philippines, Java, and Borneo.
 In Africa, trials have been conducted in Algeria and 
Tunisia, as well as in the British colonies of southern Africa.
 In 1908 about 100,000 metric tons were exported from 
China to Europe, of which 69,200 went to Great Britain and 
21,390 to France. In 1909 England purchased 400,000 metric 
tons for its oil mills.
 The soybean can be used profi tably in crop rotations to 
add nitrogen to the soil for subsequent crops.
 It is also widely used as a feed for animals.
 For human food, it can be used in various forms, 
especially in the form of milk and of fl our.
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 Soymilk (Le lait de soja), known in China before the 
Christian era, is obtained as follows: a brief description is 
given, including the process used at Caséo-Sojaïne.
 Soymilk bears some resemblance to animal milk and it 
has analogous properties. It can be coagulated to make soy 
cheese (fromage de soja [tofu]). This is done in China and 
Japan using the water from salt marshes [nigari], or calcium 
sulfate (plâtre) or sour soymilk (lait aigri). At Caséo-Sojaïne 
it is made using a mechanized process, which ensures 
complete hygiene and uses pure coagulant solutions which 
leave no taste of bitterness.
 They have also been able to make cheeses that resemble 
European cheeses, fermented or not.
 Soymilk, like animal milk, can be concentrated, dried 
and reduced to a powder. Or it can be fermented to make 
kefi r or yogurt (Kéfi r ou Yoghourt). The cost of making it 
renders its use very economical.
 Soy fl our is obtained in the same way as wheat fl our, 
by grind the seed–preferably dehulled. It is a very rich food 
which contains 4 times as much protein and 20 times as 
much oil as typical wheat fl our. From it one can make bread 
(notably a diabetic bread using the formula of Dr. Menudier, 
1890). By mixing it with wheat fl our one can make biscuits 
that are easy to digest and have a long shelf life, or cakes, 
pâtes, etc.
 From the seeds one can extract an oil which the Chinese 
presently use in their cuisine, and the English use to make 
margarine or soap. The cake remaining after oil extraction 
makes an excellent animal feed.
 The soybean can also be consumed as a vegetable 
[green vegetable soybeans]. Its digestibility varies with the 
means of preparation. It is recommended to boil it (after 
soaking) in water to which had been added a pinch of sodium 
bicarbonate [baking soda]. Soy sprouts give salads a very 
agreeable taste. The Chinese make a bouillon base which 
can replace the bouillon from meat. And fresh soybeans can 
be prepared like peas. The Japanese and Chinese make soy 
sauce, using a complicated process, of which certain types 
are appreciated in England.
 Finally, it can be used in confectionery in the form of 
a confection similar to crème de marron, or in the form 
of chocolate (with sugar and cocoa butter added). Grilled 
soybeans are served in certain European countries in place of 
coffee.
 In addition to its alimentary uses, the soybean is used 
to make candles, paints, and sojalithe as an insulator for 
electrical devices.
 The soybean is thus suited for numerous and diverse 
uses. It would be desirable to develop its culture in our 
colonies and even in France itself in places where it can 
be acclimatized. Address: Député de Saône-et-Loire, vice 
président de la Commission des Colonies, membre de la 
Commission des Mines.

1052. Sumiki, Yusuke. 1929. Studies on the saponin of soy-
bean. I. Bulletin of the Agricultural Chemical Society of 
Japan 5(6-9):27-32. June/Sept. [Jap]
• Summary: The author received a large quantity of 
the alcoholic extraction of soy-bean from the Central 
Manchurian Research Lab. (Mantetsu Chûô Shikenjo). By 
neutralizing a 70% ethanol solution of free saponin with 
sodium hydroxide, he isolated from soybeans the sodium 
salt of a saponin, melting at 222-224ºC and corresponding to 
the formula C55H80C21. The hemolytic power (against horse’s 
blood) of the free soybean saponin was found to be relatively 
weak compared to standard Merck saponin. Hydrolysis of the 
saponin yielded the equivalent of one molecule of sapogenin 
melting at 228-241ºC and corresponding to the formula 
C32H50O3, together with one molecule each of glucose, 
rhamnose, arabinose, and an acid which was presumed to be 
mesoxalic acid.
 Note 1. This is the earliest English-language document 
seen (July 2009) concerning the presence of saponins in 
soybeans. The author has not yet clearly identifi ed their 
uniqueness and chemical composition.
 Note 2. Webster’s Dictionary defi nes saponin (derived 
from the French saponine, which is from the Latin sapon-, 
sapo = soap, and fi rst used in 1831) as “any of various 
mostly toxic glucosides that occur in plants (as soapwort or 
soapbark) and are characterized by the property of producing 
a soapy lather; esp: a hygroscopic amorphous saponin 
mixture used esp. as a foaming and emulsifying agent and 
detergent.”
 Note 3. Webster’s Dictionary defi nes glucoside (a 
term fi rst used in 1857) as a glycoside that yields glucose 
on hydrolysis. A glycoside (fi rst used in 1930) as any of 
numerous sugar derivatives that contain a nonsugar group 
attached through an oxygen or nitrogen bond and that on 
hydrolysis yield a sugar (as glucose).
 The saponin consists of 1 molecule each of sapogenin, 
dextrose, rhamnose, arabinose, and another substance, 
possibly mesoxalic acid. Address: Agricultural Chemical 
Lab., Tokyo Imperial Univ., Japan.

1053. Yoshida, K. 1929. [Extracting oils such as soybean oil 
by pressure]. French Patent 682,987. Oct. 9. [Fre]*

1054. Maire, René. 1929. Louis Trabut: Notice nécrologique 
[Louis Trabut: Obituary]. Revue de Botanique Appliquee et 
d’Agriculture Tropicale 9(98):613-20. Oct. [2 ref. Fre]
• Summary: In this obituary is a full-page photo (facing p. 
646) of Trabut seated at his desk (fi lled with papers and other 
objects), in front of his fl oor-to-ceiling bookcase. Across the 
bottom of the portrait photo is printed: Professor L. Trabut 
1853-1929.
 He was born on 12 July 1853 at Chambéry, a city in the 
department of Savoie, located in the Rhône-Alpes region in 
south-eastern France. Address: Professeur de Botanique à la 
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Faculté des Sciences d’Alger.

1055. Nature (La) (Paris). 1929. Le lait végétal japonais 
[Japanese vegetable milk]. 57(Part 2):476. Nov. 15. [Fre]
• Summary: Describes how to make soymilk in three steps. 
1. Soak the soybeans for 24 hours, in pure water, free of 
limestone / calcium, stirring often.
 2. Grind the soybeans (made soft through soaking) 
coarsely using a wood mill, then put the ground material (ce 
mortier) back in the soaking liquid where it must be stirred 
often for the next 24 hours.
 3. Finally, press this paste (pâte) hard with a fi lter-press; 
the extracted liquid resembles milk and smells like malt; 
the product, that by its physical properties to cow milk, 
contains 3.13 percent casein and 9.89 percent lipids (matière 
grasse) which, however cannot be churned / whipped (le 
battage) into butter (Note 1: barrate is an old French term 
indicating a pot with a stick in it to stir the milk and make 
butter). It however can be made into cheese which, through 
special ferments, can be assigned the desired fl avor. Further 
more, this soya milk (lait de Soja), being rich in phosphates, 
is particularly recommended for the feeding of children, 
according to a German Doctor.
 Note 2. This is a poor description of how to make 
soymilk.

1056. Ribadeau-Dumas, L.; Mathieu, R.; Willemin, L. 1929. 
Indications diététiques chez les infants présentant des selles 
glaireuses [Dietetic indications in infants presenting mucus-
laden stools]. Medecine Internationale (La) 37(11):440. Nov. 
[Fre]
• Summary: Digestive troubles caused by the naso-
pharyngeal catarrh [pharyngeal means related to the pharynx 
or throat] or by the most diverse infections of the stomach 
or the intestine are often accompanied by rejection of mucus 
and lumps. In these cases, best results are achieved by 
decoctions of cereals enriched with proteins extracted from 
the soybean or sunfl ower. This mixture appears to stand in 
opposition either to an excess of fermentation or to an excess 
of intestinal putrefaction.
 The equilibrium, so achieved, allows within several 
days, to return to a dairy based feeding, or, at least, to give 
to the child the mineral salts and the lipids essential to his or 
her growth.
 Note: This is one of the earliest documents seen 
concerning the successful application of the soybean to 
infant nutrition in France.

1057. Veillard, Albert. 1929. De la maladie infectieuse de 
Duren (Rhénanie), des légumino-toxi-infections [Concerning 
the infectious disease of Duren (Rhine province) and 
legumino-toxic infections]. Concours Medical (Le) 
51(49):3689-92. Dec. 9. English translation in Soybean 
Research Council. 1951. The Duren Disease. [Fre]

Address: Meung-sur-Loire, Loiret, France.

1058. Adolph, Wm. H.; Wang, Yu-Mei. 1929. The 
manufacture and distribution of soy bean milk in Shantung. 
Lingnan Science Journal 8:563-71. Dec. 1 plate at end. [2 
ref]
• Summary: “Bean milk as well as bean curd has been made 
and used in China for several thousand years. The soybean 
and particularly its products are more universally used in the 
Orient than even rice, and it is the soy bean which is China’s 
special contribution to food economics.”
 “In recent years, attempts have been made to exploit 
bean milk on an extensive commercial basis. A factory for 
its manufacture was established in France near Paris, and 
operating today in most of the larger cities of China are bean 
milk factories which prepare and serve their bottled product 
to the community in much the same manner as a modern 
dairy in the Occident handles cows’ milk. Because of its 
freedom from starch and sugar, it can be used as a diabetic 
food, and the very latest proposal is a bean milk powder, 
which makes possible the preparation of bean milk at home.”
 This report is a summary of a study of bean milk as 
manufactured in Tsinan [or Chinan], capital of Shantung 
province. Yellow soybeans are soaked in a little water, 
usually over night. “To the soy beans are usually added a 
small amount of peanuts and some apricot kernels. The latter 
are for the purpose of giving the product a pleasant taste.” In 
general, one unit weight of dry beans is required to make 10 
units by weight of fi nished soymilk. The softened beans are 
then ground to a thick pulp in a stone mill. The pulp is them 
mixed with a little water and strained through muslin fi lters. 
Usually this straining process is repeated until the liquid is 
of the right consistency. It is then boiled, cooled, bottled, 
sealed, and delivered (see photos). “Tsinan is famous for the 
large number of clear bubbling springs throughout the city, 
and the fame of each bean milk supply house rests upon the 
excellence of the spring water which is used in making the 
milk.”
 Bean milk costs only about half as much as cow’s milk 
in China, i.e. about $0.05 Mex. per catty, but it is 20% more 
expensive per 100 calories. Bean milk also sours more 
quickly than cow’s milk. “One solution will be the use of one 
of the recently invented soy bean milk powders.”
 “The growth of the bean milk industry in China is 
signifi cant. Up to ten years ago, bean milk was a by-product 
from the bean curd industry; it could be purchased only 
from the bean curd factories, and no attention was given 
to producing a product which was palatable and pleasing 
to the taste. At the present day it occupies the position of 
an independent industry, and is advertised by attractive 
handbills setting forth intelligent interest in foods and their 
nutritive qualities. The fact also remains that...the taste of 
cows’ milk is well-nigh intolerable to the average Chinese. 
One large factory in Peking now makes and distributes over 
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a thousand bottles of milk daily; in Shanghai two factories 
each meet an even greater daily demand. The industry is 
bound to grow rapidly to greater dimensions.
 “The Yen-Shou Bean Milk Company, which is the 
largest bean milk factory in Tsinan, reported, in 1926, a 
daily output of 250 bottles; each bottle has a capacity of 
approximately one-half catty [about 500 ml]. The customer 
pays $1.00 Mex. per month for one of these bottles delivered 
to the door each day. This factory started operations in 1923 
with a capital of $300 Mex., and was able at the start to 
invite an expert from a large Peking factory to help introduce 
the details of the modern bean milk process.
 The monthly fi nancial statement showed: Income–sales 
of 250 bottles daily = $250. Expenses–Wages (6 men) $36. 
Rent $30. Raw materials, beans, etc. $30. Miscellaneous $30. 
Total expenses $136. Profi t: $114.
 Photos show: (1) A man delivering sealed bottles of 
bean milk to regular customers. The bottles are all slung over 
his right shoulder. (2) “Soybeans being ground in a stone 
mill to a thick, creamy pulp.” (3) A hanging 4-sided sieve 
over a metal barrel. “The thick, pulpy mass is then diluted 
with water and fi ltered. The fi ltered product is bean milk.” 
Address: Dep. of Chemistry, Chee-loo Univ., Tsinan, China.

1059. Jolson, L. 1929. Dosage de l’humidité dans les fèves 
de soja [Determination of the moisture content of soybeans]. 
Trudy Gosudarstvennogo dal’nevostochogo universiteta 
(Vladivostok)–Mémoires de l’Universite d’Etat a l’Extreme-
Orient 13(6):1-23. Series 6. [Fre]*
• Summary: “From a study of drying at 100-05º and at 120-
60º, of distillation in presence of xylene, and of the effects of 
the fi neness of grinding, weight of samples and temperature 
and time of drying, Jolson concludes that all 3 methods give 
satisfactory results provided the conditions are properly 
selected and strictly adhered to. He recommends grinding 
to pass a 1.5-2.5 mm. mesh sieve and drying 5 gm for 20 
minutes at 130º. Drying at 100-5º requires 5-8 hours and 
should not be continued to const. weight”

1060. Ferrée, Christian Johan; Tussaud, J.T. 1929. The soya 
bean and the new soya fl our. London: William Heinemann 
(Medical Books) Ltd. xi + 79 p. Illust. No index. 22 cm. 
Revised translation from the Dutch by C.J. Ferree and J.T. 
Tussaud of Die Sojaboon en Duurzaam Sojameel. [29 ref]
• Summary: Contents: Foreword, by Sir Wm. Arbuthnot 
Lane, President of The New Health Society. Preface, by C.J. 
Ferrée (London). 1. Introduction. Literature. Name of the 
plant. Origin. Botanical particulars. Assimilative power of 
the soya plant. Inoculation. Soil requirements. Production 
and cost. 2. General ingredients of the various Manchurian 
beans. Composition. The value of soya protein. Vitamin in 
the soya bean. Digestibility of the soya bean and its products. 
3. Use in China and Japan: Bean sauce, soy, or shoyu, 
Chinese chiang (paste), tou-fu or beancurd, beans consumed 

as a table vegetable, bean refuse and bean cake are used 
as a fertiliser and for fattening hogs, bean oil is used as an 
illuminant (where it has not been superseded by kerosene), 
as a substitute for lard in cooking, and as a lubricant for 
greasing axles and parts of native machinery, miso and natto. 
First imports into Europe. Exports during the last fi ve years 
from China and Japan. Imports during the last fi ve years into 
Europe and America. The increasing rate of its cultivation. 
Manchuria–Production. Estimate of the world’s production 
of the soya bean. London the principal market. Future 
importance.
 4. America. Australia. South Africa. Other British 
possessions and protectorates. Java (Dutch East Indies). 
Europe. 5. Unsuccessful experiments with soya fl our. 
Ordinary soya fl our. Extracted soya fl our. Dr. L. Berczeller’s 
discovery. The new soya fl our. Comparison with other cereal 
fl our and other foods. Comparison in price with other cereal 
fl our and other foods. Comparison in price of soya protein 
compared with other cereal foods. Comparative analysis of 
cereals. 6. Soya milk. Vegetable casein. Lecithin. 7. Increase 
in food value. Savings. Industrial application in foodstuffs. 
The importance of Dr. L. Berczeller’s soya fl our for the food 
industry. Soya fl our and the food laws. Uses of soya fl our 
in: Bread, pastry, cake, biscuits, confectionery, sausages, 
infant foods and food for invalids, cocoa, chocolate, soup 
cubes, pudding fl our. Uses in the kitchen. Soya fl our recipes 
(for fl our made using the Berczeller process), soya fl our for 
diabetics, recipes for diabetics.
 The Preface states: “In the following pages the writer 
has endeavoured to give an account of the numerous uses 
to which the soya bean has so far been put, and to visualise 
its future service to humanity through the means of a totally 
new and practical process by which this legume... may in 
future be used as an important article of food for general 
consumption throughout every quarter of the globe.
 “In compiling the details relative to the soya bean fl our, 
with which this brief summary principally deals, he trusts 
that he has succeeded in giving suffi cient data to enable 
the reader to fully realise its value as a staple food from the 
economic point of view, as well as from the more domestic 
standpoint, so that the important fact may be fully realised 
that a new foodstuff of a very valuable nature... has now 
been brought within the reach of all nations to serve them in 
a most practical manner as an economic article of food.”
 The book includes statistics on the imports and exports 
from 1923 to 1927 of “soya beans, soya oil, and soya cake in 
various countries including China, Japan, England, France, 
Germany, Holland, Norway, Denmark, Sweden, and USA.
 The “new soya fl our” is that developed by Dr. 
Berczeller. This book repeatedly praises that fl our. “A few 
years ago Dr. Laszlo Berczeller, a Hungarian physiologist 
in Vienna, succeeded scientifi cally in fi nding a method 
which enables us to prepare from the soya bean a digestible 
and pleasantly fl avoured fl our without detracting from 
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its nutritive value, and this method entirely succeeds in 
preserving all the good qualities contained in the bean itself. 
Physiological experts and analysts withhold no praise, as the 
following extracts will show: -” There follow words of praise 
from: (1) Dr. Alfred Schwicker, M.P., Royal Hungarian 
State Institute, Central Depot for Experimental Chemistry. 
(2) Dr. Stefan Weisser, King’s Counsellor, Royal Veterinary 
Physiological Experimental Station, Budapest. (3) Prof. A. 
Durig., The Physiological Institute, University of Vienna.
 Marakujew (1928) estimates the production of soya 
beans in “Manchuria at 6 million tons at the utmost, the 
production of the whole of China at 16 million tons, and 
he is led to this fi gure by the conclusions of the Economic 
Bureau of the South Manchuria Railway, which estimates 
that the Manchurian crop in 1927 amounted to 37.1 million 
kobu (5.88 million English tons), of which 2.6 million tons 
originated from South Manchuria, 3.3 million tons from 
North Manchuria” (p. 32). A table (p. 33) gives estimated 
world production of soya beans from 1923 to 1929 (6.6 
million tons, forecast). The leading producers in 1929 (in 
million tons) are: China 5.250. Japan 0.580. USA 0.250. Java 
and Dutch East Indies 0.120. Other Asiatic countries 0.400. 
A soya milk factory was recently established in Denmark 
(p. 54). Although this book contains a bibliography of 29 
references, most are very incomplete.
 Photos show: (1) A soybean plant with roots, pods, and 
leaves. (4) Nodules growing on soybean roots. (5) One pod 
and seed each from inoculated and uninoculated soybean 
plants. (7) An immense fi eld of soya beans in Manchuria. (8) 
Soya beans awaiting shipment, in house-shaped stacks under 
tarps, at Dairen. (13) Seeds of the most important varieties of 
soya beans now grown in the United States. (10) Two horses 
and a farmer cultivating a fi eld of soybeans. (11) Harvesting 
soya beans. (12) Well selected, clean soybean seeds.
 A map (frontispiece) shows where soybeans are 
cultivated worldwide. An illustration (facing p. 2) shows 
“Shen-Nung. Emperor [of China] in 2838 Before Christ, 
called ‘The Heavenly Farmer.’ Reproduced from a print in a 
Vienna museum.”
 One bar chart compares the nutritional composition 
of soya fl our with that of cereals and animal products, and 
other foodstuffs (p. 13), another compares the calories (p. 
46), and a third compares the cost of 1,000 calories (p. 48). 
Marakujew (probably spelled Marakiev or Marakuyev), in 
“The Export of Manchurian Soya Beans and its Finance” 
(1928, in Russian, probably an article rather than a book) 
“estimates the production of Manchuria at 6 million tons 
at the utmost, the production of the whole of China at 
16 million tons, and he is led to this conclusion by the 
Economic Bureau of the South Manchuria Railway, which 
estimates that the Manchurian crop in 1927 amounted to 
37.1 million kobu (5.88 million English tons), of which 2.6 
million tons originated from South Manchuria, 3.3 million 
tons from North Manchuria. According to the calculations 

of this bureau, the home consumption of North Manchuria 
is something like 40 per cent. of the production, viz., 1.3 
million tons; the remaining 2 million tons are for export. 
The exports of South Manchuria were estimated at 1 million 
tons” (p. 32). Address: London.

1061. Faure, Blattman & Co. 1930. Review of the oil and fat 
markets, 1929. London. 106 p. See p. 92-94.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

1062. Morse, W.J. 1930. Re: Exports of soybeans from 
Manchuria. Proposal of trip to Europe. Collecting soybean 
products in Japan. Letter to Mrs. Verna M. Donavan, Offi ce 
of Forage Crops, B.P.I., USDA, Feb. 15. 2 p. Typed, with 
signature on hotel letterhead.
• Summary: “Dear Mrs. Donavan: At the head offi ce of one 
of the large soybean oil companies in Tokyo we recently 
received considerable information concerning the export of 
soybeans from Manchuria to European countries, especially 
Germany, France, and England. It seems that these countries 
are taking so many soybeans that the Chinese government is 
considering the placing of an export duty on the seed in order 
to protect the soybean oil industry of Manchuria... we think 
it might pay us to return by way of Europe and look into the 
soybean industry.
 “In our soybean fi les and also in our general letter fi les, 
I think we have the names of fi rms and people interested 
in soybeans in several European countries. I wish that you 
would look up the names and addresses of such fi rms and 
persons so that I can write them and obtain some detailed 
information about the soybean situation in Europe.”
 “There is a Dr. J.L. North in London, England, with 
whom I have had considerable correspondence during the 
past several years.”
 Morse thinks that his collection of soybean products 
from Japan will number about 200 products ore more.
 “Received Mr. Lee’s letter recently which you typed for 
him in the winter and I am glad to hear that everything is 
going along so nicely. I feel now that the work is going along 
so fi ne that I can at least stay over here three or four more 
years. The soybeans are calling in the U.S. and I suppose 
that a year from now we will be on our way home or getting 
packed up to go.”
 P.S. [handwritten]. It has occurred to me that the 
products being sent in should be placed in the large tin boxes 
in which we store seed to keep it away from the mice. If 
the mice are as bad as formerly, I am afraid that unless the 
products are stored in the tin boxes, the mice will play havoc 
with them...”
 Location: National Archives, College Park, Maryland. 
Record group 54–Bureau of Plant Industry, Soils and 
Agricultural Engineering. Subgroup–Div. of Forage Crops 
and Diseases. Series–General Correspondence, 1905-29. Box 
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93–Morse-Napier. Folder–Morse, W.J.-#4 F.C.I.
 Sent to Soyfoods Center by Jacob Jones of Purdue 
Univ., Aug. 1998. Address: The Imperial Hotel, Tokyo, 
Japan.

1063. Chenon, P. 1930. Le soja [The soybean]. Revue 
Agricole (Guadeloupe) 3(3):68-71. March. [Fre]
• Summary: “In 1928 we received from France some 
soybean seeds which have grown perfectly and born seeds 
in the breeding nursery at Pointe-à-Pitre in Guadeloupe. We 
have multiplied this seed so fast that we were able to sow 
more than 6 ares (600 square meters) in 1929–in spite of 
some distributions to certain planters.
 “As a vegetable, soybeans can be consumed either 
when green or dry (en vert ou sèche). Before they mature, 
the pods–when the seeds are already well formed, but still 
green–can be prepared like green peas (les pois-savon), and 
they give a very fi ne and delicate dish.
 The author then describes how to cultivate soybeans. 
“The test garden at Pointe-à-Pitre will distribute soybean 
seeds free of charge to all who request them.”
 Note: This is the earliest document seen (Dec. 2008) 
concerning soybeans in Guadeloupe or other French 
Overseas Dependencies in the Caribbean, or the cultivation 
of soybeans in Guadeloupe or other French Overseas 
Dependencies in the Caribbean. This document contains 
the earliest date seen for soybeans in Guadeloupe or other 
French Overseas Dependencies in the Caribbean, or the 
cultivation of soybeans in Guadeloupe or other French 
Overseas Dependencies in the Caribbean (1928). The 
source of these soybeans was France. Address: Ingenieur 
d’Agronomie Coloniale.

1064. Ribadeau-Dumas, L.; Mathieu, R.; Willemin, L. 1930. 
De l’utilisation des protéines végétales dans l’alimentation 
du nourrisson [On the utilization of vegetable proteins in 
infant feeding]. Nourrisson (Le) 18:65-81. March; 18:209-
24. July. [40 ref. Fre]
• Summary: Part 1 (p. 65-81) of this two-part article focuses 
on the use of the soybean as the source of vegetable proteins 
in infant feeding. Part 2 focuses on sunfl owerseed meal. 
The conclusions of the study are on p. 222 and the excellent 
bibliography is on p. 222-24.
 This article is basically a good review of the literature 
rather than an original scientifi c investigation.

1065. Beaufour, Henri. 1930. Process for the extraction 
of the albumino-caseins of vegetable origin and for the 
separation of such albumino-caseins from amylaceous 
matter. U.S. Patent 1,755,531. April 22. 3 p. Application fi led 
11 Oct. 1926.
Address: Beauvais, France.

1066. Nouelle, Georges. 1930. Les emplois du soja [Uses of 

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

1067. Smit, W.C. 1930. L’oxydation quantitative des 
liaisons doubles dans les huiles et les graisses par l’acide 
peracétique: Une nouvelle méthode de détermination du 
degré de l’insaturation [The quantitative oxidation of double 
bonds in oils and fats by peracetic acid: A new method for 
determination of the degree of unsaturation]. Recueil des 
Travaux Chimiques des Pays-Bas 49(6):691-96. June 15. 
(Chem. Abst. 24:4262). [3 ref. Fre]
Address: Delft [Netherlands].

1068. Wall Street Journal. 1930. Pepper and salt. June 25. p. 
2.
• Summary: “Parisian members of the Société 
d’Acclimatation make an annual tour of the world while 
remaining in the French capital. Once a year the organization 
gives a luncheon composed of exotic dishes, in order to 
permit untraveled members to taste the foods of far places... 
A recent luncheon began with Chinese sausage, composed of 
pork and soy bean cheese perfumed with attar of roses.”
 Note: “Soy bean cheese” probably refers to tofu, rather 
than to fermented tofu.

1069. Fortune. 1930. Soy beans: Which may be glue, milk, 
cheese, sauce, varnish, axle grease, fertilizer, soap, soup, 
buttons, artifi cial leather, enamel. 1(5):102, 104. June.
• Summary: Discusses the history of the soybean in various 
countries. Its uses in the United States are outlined. A 
plastic named Satolite is used to make combs and buttons. 
In “Paris there is a cheese factory that makes Rocquefort 
[Roquefort] from soy bean curd.” Soy bean “milk has more 
proteins than cow milk and little danger of contamination. 
Its fl our contains four and one-half times more fat, four 
times more proteins, half as much water, and nearly half as 
many carbohydrates as the fl our of wheat. These chemical 
ingredients make it a food, more interesting, perhaps, than 
palatable. Though the milk is supposed to be good for one (it 
arrests cases of retrogression, causes normal growth), it has 
generally to be drunk sweetened with sugar. Soy bean sauces 
are better spiced. (For the Chinese taste Lean & Perrins 
Worcestershire is too hot. The Chinese themselves make 
their sauces by exposing the crushed bean to sunlight and 
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actually melting it. Certain Korean sauces are thus matured 
thirty years before they are considered palatable.) But if the 
bean’s chemical make-up only indirectly contributes to its 
success as human food, it is nevertheless the basis of the 
bean’s industrial importance. Because of its nitrogen, the 
bean is valuable as fertilizer and also as poultry and stock 
feed. And the bean’s hereinbefore mentioned oil has proved 
of value to many a manufacturer of paints, enamels, lacquers, 
and even explosives.”
 The Anglo-Chinese Company at Harbin and the 
Suzuki Mill at Dairen, both of which use chemical solvent 
extraction, have succeeded in extracting virtually all of the 
oil from the soybean; Manchuria’s traditional crude stone 
presses were able to extract only about half the soybean’s oil 
content.
 “Perhaps the greatest economic and industrial triumph 
of the soy bean occurred, oddly enough, in Denmark. Until 
some thirty years ago this pleasant country was more than 
self-supporting in the production of cereals, especially wheat. 
But U.S. mass production and low prices made for perilous 
and in some cases disastrous competition, even in Denmark’s 
home markets. The Danes bethought themselves of raising 
live stock, imported the soy bean (using the oil for its usual 
purposes), and used it as feed for their live stock and poultry. 
Today 70 per cent of Denmark’s export trade consists of live 
stock and animal products: milk, butter, cheese, bacon, ham, 
eggs, and the like. And for their country’s regained economic 
health Danes give thanks to the soy bean...
 “In the United States the paramount importance of 
soy bean is still its agricultural use. But it is signifi cant 
that 75 per cent of the soy bean oil consumed in United 
States is being used by paint and varnish industries and in 
manufacture of linoleum, oil cloth, artifi cial leather. Lesser 
quantities are utilized in printer’s ink, liquid soaps. Few soy 
beans are imported into this country.”
 Note: This is the earliest English-language document 
(Feb. 2007) seen that contains the term “mass production.”

1070. Beaufour, Henri. 1930. Perfectionnement aux procédés 
d’obtention des albumines vegetales [Improving the 
processes for obtaining plant-based albumins]. French Patent 
686,024. July 21. [Fre]*

1071. Bollmann, Herman; Rewald, Bruno Albert. 1930. 
Produit d’apprêt, d’encollage et d’adoucissement [Production 
of primer / undercoat for painting, glue or sizing, and 
softening]. French Patent 692,528. Aug. 4. Application fi led 
21 March 1930. Application also fi led in Germany 20 April 
1929. [Fre]*
• Summary: Uses soybeans.

1072. Berczeller, Ladislaus. 1930. [Treating substances 
containing lecithin]. French Patent 700,999. Aug. 23. 
(Chem. Abst. 25:3777). [Fre]*

• Summary: Natural substances containing lecithin are 
extracted with solvents for lecithin such as ethanol to remove 
lecithin and easily oxidizable substances, while there remains 
a stable substance. The initial substance may be steam-
distilled to remove the easily oxidizable substances and then 
extracted to remove lecithin.

1073. Berczeller, Ladislaus. 1930. [Preserving animal and 
vegetable products]. French Patent 701,056. Aug. 26. 
(Chem. Abst. 25:3745). [Fre]*
• Summary: Vegetable and animal products are preserved 
by removing by steam distillation products which provoke 
oxidation.

1074. Tsao, Lien-en. 1930. The marketing of soya beans and 
bean oil. Chinese Economic Journal 7(3):941-71. Sept.
• Summary: A brilliant and very informative article. The 
amount of Manchurian soybean production as compared 
with the other leading soybean producing countries, and a 
discussion of the marketing of soybeans, cake and oil on the 
world market, are included. “Tea and silk once dominated 
the world market and today, from China’s Three Eastern 
Provinces (Manchuria) have created a world demand” (p. 
941).
 “The cake saturated with from 7 to 9 per cent. of oil 
is of no industrial use except as cattle feed and fertilizer 
in the fi elds. The oil thus obtained is still crude. Although 
some large and modern mills at Harbin and Dairen produce 
purifi ed and refi ned oil for table use, the bulk wanted by 
Europe is the crude variety, which is there to be made into 
margarine butter, gun-powder, and other industrial articles. 
The cake in the very early days of the industry was shipped 
to Ceylon for trial as fertilizer in the tea fi elds as remarked 
before, but owing to the presence of the large percentage 
of oil it softened and became damaged when crossing the 
tropics” (p. 956).
 Page 969 states: “Experiments are now being made 
to cultivate soy beans in the French and British Sudans 
of Africa [later named Mali and Sudan], in unreclaimed 
areas of Australia, in Europe, South America, and by the 
time the trials will bear fruit, the Manchuria market will be 
irretrievable... The beancake as a fertilizer will also lose its 
market in Japan, now that industrialized Europe is thrusting 
out a chemical fertilizer in the form of powder sold at much 
lower prices than the beancake... Chinese oil manufacturers 
naively believe that the chemical as fertilizer is not suitable 
for the soil in Japan, but poisons it, so that the crops become 
of inferior quality year by year.” Once continued application 
of chemical fertilizer assures good results, “the market for 
Manchurian beancake is doomed.”
 Note: This is the earliest document seen (Aug. 2009) 
concerning the cultivation of soybeans in Sudan.
 An appendix (p. 970-71) lists in Chinese characters the 
names of the oil mills in Manchuria, by city: Dairen (41 
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mills), Harbin (28), Antung (20), Newchwang (19), Dairen 
west suburb (11), Dairen east suburb (7), Anta (7), Ashihi 
(3), Mankou (2), Maotangkiang (2), Angangchi (2), Tsitsihar 
(2), Changchun (1), Fularki (1), Imienpo (1).

1075. Fossé, R.; Brunel, A.; Graeve, P. de; Thomas, P.-
E.; Sarazin, J. 1930. Destruction, dans la graine de soja 
hispida, de l’un des ferments sans suppression de l’activité 
de deux autres [Destruction, in the seed of Soja hispida, of 
one enzyme without suppression of activity of two others]. 
Comptes Rendus des Seances de l’Academie des Sciences 
(Paris) 191(21):1025-28. Nov. 24. (Chem. Abst. 25:717). [3 
ref. Fre]
• Summary: By heating an aqueous extract of ground 
soya beans for 30 minutes at 78ºC, keeping this for 24 
hours at 0ºC, and centrifuging, the activity of uricase is 
completely destroyed, while that of urease and allantoinase is 
unimpaired. The same result is obtained by drying the beans 
themselves in a vacuum over calcium chloride (the water 
content falling from 13.1% to 6.9%), and keeping them in 
sealed tubes at 82ºC for 50 hours. Address: France.

1076. Goessel, Fritz. 1930. Procédé de traitement des graines 
du soja et autres graines semblables, en vue de les rendre 
propres à l’alimentation [Process for treating soybeans and 
other similar grains to make them suitable for food use]. 
French Patent 708,394. 26 Dec. 3 p. Granted 28 April 1931. 
[Fre]
Address: Germany.

1077. Fosse, R.; Brunel, A.; Graeve, P. de; Thomas, P.E.; 
Sarazin, J. 1930. Présence dans de nombreux végétaux 
alimentaires de l’allantoïne, accompagnée ou non, d’acide 
allantoïque, d’allantoïnase et d’uricase [The presence in a 
number of edible vegetables of allantoin with or without 
allantoic acid, allantoinase and uricase]. Comptes Rendus des 
Seances de l’Academie des Sciences (Paris) 191:1153-55. 
Meeting of Dec. 8. (Chem. Abst. 25:984). [Fre]
• Summary: In the section on plant chemistry: A table (p. 
1155) shows that soybean seeds contain no allantoic acid, but 
contain a moderate amount of allantoin, and relatively large 
amounts of allantoinase and uricase. Address: France.

1078. Beaufour, Henri. 1930. Perfectionnement aux procédés 
d’obtention des albumines vegetales [Improving the 
processes for obtaining plant-based albumins]. French Patent 
695,233. Dec. 12. [Fre]*

1079. Fossé, R.; Brunel, A.; Graeve, P. de; Thomas, P.-E.; 
Sarazin, J. 1930. Application de la graine de Soja hispida 
privée d’uricase. L’analyse qualitative et quantitative de 
l’allantoïne [Use of uricase-free seed of Soya hispida. 
Determination of allantoin]. Comptes Rendus des Seances de 
l’Academie des Sciences (Paris) 191(25):1388-90. Dec. 22. 

[Fre]
• Summary: The enzyme allantoinase was reported to be 
present in soybeans and to be unaffected by temperatures of 
78ºC for 30 minutes in aqueous extract, or 82ºC for 50 hours 
in the dehydrated seed.
 For recognition of allantoin in a dilution of 1:100,000 
the solution is warmed with soya extract, containing 
no uricase, at 40ºC for 30 minutes in the presence of 
chloroform. 1.0 normal hydrochloric acid is added to the 
fi ltrate to bring the normality to 0.1 normal and the liquid 
heated for 1 minute at 100ºC. To the warm solution 1% 
phenyl-hydrazine hydrochloride (4 drops per cc), 5% 
potassium ferricyanide (2 drops per cc), and concentrated 
hydrochloric acid (2.5 cc per cc) are added, when a red 
color develops. For characterization of allantoin in blood the 
proteins are removed by means of trichloroacetic acid and 
the above procedure is applied to the fi ltrate. A larger amount 
of potassium cyanide is required to inhibit the production 
of allantoic acid from uric acid by uricase when allantoin is 
present than in its absence.
 Note: The enzyme uricase converts uric acid to allantoin. 
Address: France.

1080. Adolph, William H. 1930. A 4000-year food 
experiment. Scientifi c American 143:425-28. Dec. [Eng]
• Summary: The average Chinese lives on only a few cents 
a day. “This is not a myth, nor is it a sign of poverty; it is a 
simple statement of an economic accomplishment of which 
China may justly feel proud.” Today the land feeds 400 
million people.
 “The important place occupied by legumes (this means 
the soy bean) in China deserves more than passing mention. 
Of al the varieties of beans, it is nothing short of remarkable 
that the Chinese farmer-dietitian, thousands of years ago, 
chose to develop and retain in his agricultural repertoire just 
that one variety which contained the highest percentage of 
protein, and also the highest percentage of fat. The soy bean 
was the one vegetable product which could in any sense 
replace meat in his dietary. But the soy bean and its wonders 
is another story.
 “It is evident that China is not addicted to the meat 
eating evil” (see Table 2).
 “The peasant farmer consumes practically not meat at 
all, except for an occasional indulgence at the time of the 
Lunar New Year. It is probable that the Chinese approach 
as near to being a truly vegetarian people as is to be found 
anywhere on the earth’s surface.”
 In China only 9% of the protein consumed is of animal 
origin compared with about 80% in the USA. In making 
bread, “wheat protein should be supplemented with soy bean 
fl our.”
 Tables show: (1) Composition of the Chinese dietary 
(in percentages by weight); North China vs. United States. 
Cereals and beans: 65% vs. 25%. Vegetables and fruits: 27% 
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vs. 20%. Butter, fats, sugar: 1% vs. 14%. Meat and fi sh: 4% 
vs. 18%. Eggs: 1% vs. 5%. Milk and cheese: 0% vs. 15%. 
Other foods: 2% vs. 3%.
 (2) Composition of the Chinese dietary (intake of 
nutrients per man per day for North China). Total food: 
1,188.0 gm. Total protein: 86.4 gm. Total fat: 34.1 gm. Total 
carbohydrate: 537 gm. Total energy value: 2794.0 calories. 
Weight of average man: 60.0 kg.
 (3) Meat consumption in the principal countries of the 
world (grams per capita per day): United States 149. Great 
Britain 130. France 92. Belgium and Holland 86. Austria-
Hungary 79. Spain 61. Russia 59. Italy 29. Japan 25. China 
(North) 15.
 Figures show: (1) The animal body as a converter of 
energy: One pound of cereal: Burned as fuel or eaten directly 
as food, 100% is recovered = 1,500 calories. Fed to a cow 
and recovered as milk: 17% is recovered = 255 calories. Fed 
to a beef steer and recovered as meat: 10% is recovered = 
150 calories.
 (2) How one dollar is used to purchase food–North 
China vs. United States. Pie charts show: North China: Bread 
and cereals 75 cents. Fruits and vegetables 10 cents. Meat 
and fi sh 7 cents. Eggs 3 cents. Fats 3 cents. Milk 0.1 cent. 
Other foods 2 cents. United States: Meat 33 cents. Fruits 
and vegetables 16 cents. Fats and sugar 16 cents. Bread and 
cereals 13 cents. Milk 10 cents. Other foods 7 cents.
 A small portrait illustration shows William Adolph. 
Photos show: (1) Plowing in North China. No draft animals 
are used. “A man is often a more economical draft animal 
than a mule.” (2) Two men with a hand-cart walking behind a 
cow. “A Chinese highway 18 inches in width effects a saving 
in land area available for cultivation, which means food for 
more mouths.” (3) “One effect of population pressure: a 
deforested mountain in North China.” Population pressure 
has also led to the discovery that hogs are the most effi cient 
source of meat. Address: PhD, Assoc. Prof. of Chemistry, 
Univ. of Nebraska. Recently appointed Prof. of Chemistry, 
Yenching Univ., Peking.

1081. Snodgrass, Katharine. 1930. Margarine as a butter 
substitute. Stanford, California: Stanford University Press/
Food Research Institute. 333 p. Index. 23 cm. Fats and Oils 
Studies No. 4. Dec. [255 footnotes]
• Summary: An excellent book, rich is historical background 
and statistics. Contents: 1. Introduction. Part I: History 
of legislation to control the manufacture of margarine. 2. 
Historical background. 3. Early margarine legislation. 4. 
Developments leading to the amendment of the federal act. 5. 
Enforcement and proposals for federal legislation since 1902. 
6. Recent developments in federal legislation. 7. Résumé of 
state legislation. 8. Prevention of fraud. 9. The tax feature of 
the law. 10. Foreign margarine legislation.
 Part II: Technological developments and dietary 
considerations. 11. The Mège-Mouriez process and the early 

manufacture of margarine. 12. The shift in raw materials. 
13. Mechanical and other improvements. 14. Dietary 
considerations. Part III: Economic analysis. 15. The rate of 
consumption of margarine in Europe and America: Wide 
variation among countries in the consumption of butter and 
margarine–Denmark, Norway, Holland, Germany, United 
Kingdom, Sweden, Belgium, France and Italy, United 
States. 16. The trend of production and consumption of 
butter and margarine in the United States and Europe. 17. 
Organization and location of the margarine industry. 18. 
Recent developments in the American butter industry. 19. 
The relation between the butter and margarine markets. 20. 
Further consideration of the margarine and butter markets. 
21. Butter in competition with the fats and oils. 22. The 
condition of the dairy industry. 23. Concluding remarks.
 Appendix. 1. Federal legislation on margarine in the 
United States. 2. Summary of state legislation on margarine 
in the United States. 3. Tables.
 “Two general types of margarine are recognized in this 
country: one a combination of animal fats and vegetable 
oils, in which oleo oil is predominant; the other, a strictly 
vegetable oil product, in which coconut oil is the principal 
ingredient. The fi rst type is generally termed oleomargarine, 
the second nut margarine, although to comply with American 
law all margarine must be labeled ‘oleomargarine’ regardless 
of the ingredients used in it.” Footnote 1 (p. 1) states: 
“According to American offi cial regulations, nut margarines 
must be made from the oil of nuts, such as coconuts, peanuts, 
palm kernels, rather than from the oil of seeds, such as 
cottonseeds or soy beans.”
 During World War I, “as a result of the scarcity and 
high price of animal fats, nut margarines were introduced 
in increasing volume. Gradually this type of margarine has 
gained in popularity until now approximately two-thirds 
of the national output contains no animal fats at all. Such 
margarine is made chiefl y of coconut oil, with admixtures of 
other vegetable oils, principally peanut oil” (p. 2).
 “The foregoing statements indicate briefl y the principal 
or usual ingredients [coconut and peanut oils] of American 
margarine. Palm kernel, soy bean, and palm oil are other oils 
sometimes used... soy bean oil is a liquid oil, in that regard 
resembling cottonseed oil” (p. 3).
 Pages 33-42 discuss the Federal Margarine Act of 1886.
 In 1904 and 1909 two palm oil cases reached the 
Supreme Court. “The question at issue was whether the use 
of palm oil, an admittedly wholesome vegetable fat of a 
naturally deep orange color, constituted artifi cial coloring 
of the product under the terms of the law, and required the 
payment of a 10-cent tax on the fi nished commodity. The 
court ruled that it did, on the ground that the proportions 
of palm oil used were so small as to be unimportant except 
for coloring purposes.” As a result, manufacturers began 
experimenting with other coloring agents–such as peanut oil 
and soy bean oil–which could be used in suffi cient volume to 
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constitute legitimate ingredients (p. 66).
 Lecithin: The addition of lecithin for the purpose of 
making margarine resemble butter more closely was fi rst 
patented in Germany in 1902 (Patent No. 142,379). “In the 
United States, the use of lecithin, if it occurs at all, is not 
extensive, despite the efforts of lecithin manufacturers to 
introduce it. Since it is now being manufactured cheaply on 
a considerable scale from soy beans, it is to be anticipated 
that it will fi nd its way before long into American margarine 
factories” (p. 154).
 Imported oils used in margarine include coconut oil, 
palm kernel oil, palm oil, peanut oil and soy bean oil (p. 
263).
 Note: This is the earliest English-language document 
seen (Nov. 2005) that contains the word “cottonseeds.” 
Address: Research Assoc., Food Research Inst., Stanford 
Univ., California.

1082. Sumiki, Yusuke. 1930. Studies on the saponin of soy-
bean. II (Abstract). Bulletin of the Agricultural Chemical 
Society of Japan 6(6-9):49-51. May be bound in the back 
of Nippon Nogei Kagaku Kaishi (J. of the Agricultural 
Chemical Society of Japan). Original article on pages 737-
53. [Eng]
• Summary: This appears to be an English-language 
summary of the following Japanese-language article: Sumiki, 
Y. (1929, p. 27-32)–which see.
 The author “has been able to isolate the saponin easily 
as crystals” from a large quantity of alcoholic extract of 
soy-bean received from the Central Research Laboratory of 
the South Manchuria Railway Company (Mantetsu Chûô 
Shikenjo). The sodium salt of saponin, decomposing at 259-
60º, crystallizes as hexagonal plates by neutralization with 
sodium hydroxide from the 70% alcoholic solution of free 
saponin.
 Note: This is the earliest English-language document 
seen (Sept. 2007) uses the word “saponin” (or “saponins”) 
in connection with soybeans. It is also the earliest English-
language document seen (Sept. 2007) that uses the word 
“haemolytic” (or “hæmolytic” or “hemolytic”) in connection 
with soybeans. Address: Agricultural Chemical Lab., Tokyo 
Imperial Univ., Tokyo, Japan.

1083. Capus, Guillaume. 1930. Les produits coloniaux 
d’origine végétale [Colonial products of vegetable origin]. 
Paris: Larose. 499 p. See p. 80-83. 26 cm. [Fre]
• Summary: The soybean (soja) is mentioned on 11 pages in 
this book: p. 1, 74, 78 80-83, 420, 484. 488, 496.
 Contents: Introduction. Uses of the soybean (industrial 
uses and food uses): oil, cake, soymilk, tofu, fermented tofu, 
sauce, coffee substitute, green vegetable soybeans, whole dry 
soybeans, soy fl our used to make bread for diabetics. The 
leaves and stems make an excellent green forage. Finally, 
in the USA, the soybean is cultivated as a forage plant, for 

use as silage, and also as green manure to enrich the soil for 
other plants.
 Capus Guillaume lived 1857-1931. Address: Doctor 
of Science, former Director General of Agriculture in 
Indochina.

1084. Mathieu, R. 1930. Emploi des farines de soja et 
de tournesol pour l’alimentation des nourrissons [Use of 
fl ours from the soybean and the sunfl ower in the feeding 
of infants]. Journal de Medecine et de Chirurgie Pratiques 
101:29-30. 5th Series. [Fre]*

1085. Stewart, C.L.; Whalin, O.L.; Rickey, L.F. 1930. 
Agricultural economics: Two developments of interest in 
soybean marketing. Illinois Agricultural Experiment Station, 
Annual Report 43:183-84. For the year ended June 30, 1930.
• Summary: “1. There is a prospect that higher import 
duties on soybeans, soybean oil, and soybean meal will be 
maintained for the protection of producers in the United 
States than have as yet been imposed by any of the leading 
countries using considerable amounts of these products. As 
indicated in Table 42, Great Britain has had no duties on the 
importation of these products. In Germany [law passed in 
1925] and France [law passed in 1928] the duties have been 
limited to soybean oil. In Denmark [law passed in 1924] 
small duties have been levied on soybeans [2 cents per 100 
lb] and upon the meal and related products [3 cents per 100 
lb], the oil being admitted free. The Netherlands [law passed 
in 1925] have the nearest approach to the United States in 
comparative height of a soybean tariff wall.” In the USA, the 
Fordney-McCumber tariff law, “which was in effect from 
1922 to 1930, carried rates on each 100 pounds as follows: 
soybeans 50 cents, soybean oil $2.50, and soybean oil cake 
and oil-cake meal, free.” The new U.S. law [Smoot-Hawley 
Tariff Act of 1930, passed 17 June 1930, and effective 
immediately] is expected to carry the following higher rates 
per 100 pounds: soybeans $2.00, soybean oil $3.50 but not 
less than 45% ad valorem, and soybean oil cake and oil-cake 
meal $0.30. Note: A tariff is defi ned as a government tax 
on imports, designed either to raise revenue or to protect 
domestic industry for foreign competition.
 “2. Soybeans in Illinois have furnished a rather unique 
example of marketing practice. Some of the leading millers 
of the state put out contracts with farmers for the crops of 
1928 and 1929 which guaranteed a certain minimum price 
but left the farmer the option of selling for a higher price if 
it was obtainable. While these contracts had several faults 
from a practical point of view, they served the desired 
purpose of greatly stimulating the production of soybeans 
and establishing the industry of soybean processing on a 
fairly stable basis so far as a commercial supply of beans 
was concerned. Recently, however, market conditions and 
the development of a soybean marketing association have 
obviated the necessity for these contracts and they have been 
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withdrawn by the millers.”
 Note: For more about this Soybean Marketing 
Association see Rickey (1930a, 1930b), Lloyd (1930), and 
Soybean Marketing Assoc. (1931). Address: 1-2. Agricultural 
Economics; 3. Grain Marketing.

1086. Willemin-Clog, L. 1930. L’emploi des protéines 
végétales en diététique infantile [The use of vegetable 
proteins in infant nutrition]. PhD thesis: Arnette, Paris, 
France. [Fre]*
Address: Arnette, Paris, France.

1087. Faure, Blattman & Co. 1931. Review of the oil and fat 
markets, 1930. London. 106 p. See p. 92-94.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

1088. Goessel, Fritz. 1931. Procédé de traitement des graines 
du soya et autres graines semblables, en vue de les rendre 
propres a l’alimentation [Process for treating soybeans and 
other similar seeds, in order to render them suitable for 
human consumption]. French Patent 708,394. April 22. 
[Fre]*

1089. Bulletin des Matieres Grasses (Paris). 1931. Notes et 
brevets: La récolte mécanique du soja [Notes and patents: 
Mechanical harvesting of soybeans (Abstract)]. 15(4):113-
14. [1 ref. Fre]
• Summary: A French-language summary of the following 
English-language article: Cotton Oil Press. 1929. “Soy bean 
harvesting method.” Radio address September 9 by Farm 
Management Specialist L.A. Reynoldson of the U.S. Dept. of 
Ag. Oct. p. 35.

1090. Manceau, P.; Bigé, -. 1931. Phytostérols des graines, 
des farines et des fruits [Phytosterols in seeds, fl ours, and 
fruits]. Comptes Rendus des Seances de la Société de 
Biologie 107(19):635-36. June 12. [Fre]
• Summary: A table (p. 636) list the weight of phytosterols 
in grams per 1,000 gm of dry substance, for various plants. 
For each plant fi gures are given for the weight surrounding 
the seed or fruit, and the weight inside the seed or fruit. Soya 
is the second most concentrated source shown in the table. 
Legumes (in descending order of concentration): Chick peas 
0.700 / 0.350. Soya 0.675 / 0.525. Peas 0.54 / 0.525. Vetches 
0.51 / 0.525. Beans (fèves) 0.475 / 0.420. Lentils 0.200 / 
0.180. Address: Lab. de matière médical de la Faculté de 
médecine et pharmacie, société de biologie de Lyon [France].

1091. Gutschy, L. 1931. Résultats obtenus dans la culture 
du soja avec ou sans infection artifi cielle [Results obtained 
in soybean cultivation with or without artifi cial inoculation]. 
Annales Agronomiques 1(4):536-48. July/Aug. Summarized 
by J. Trochain in Revue de Botanique Appliquee, 1931, p. 

1003-05. [2 ref. Fre]
Address: Prof., Faculty of Agronomy, Univ. of Zagreb., 
Yugoslavia.

1092. Herbette, François. 1931. L’expérience du soja et la 
situation en Mandchourie [The experiment with soybeans 
and the situation in Manchuria]. Revue Politique et 
Parlementaire (Paris) 149(444):275-81. Nov. 10. [1 ref. Fre]
Address: France.

1093. Genin, G. 1931. La caséine végétale: Propriétés 
et emplois. I. [Vegetable casein: Properties and uses. I.]. 
Industrie Chimique (L’) 18(214):784-85. Nov. Abstracted in 
Le Genie Civil 100(14):352. April 2, 1932. [1 ref. Fre]
• Summary: In this article are described the preparation of 
the vegetable milk from soybeans from which the casein 
is derived, the preparation of casein in industry, and its 
industrial uses. To make vegetable casein the oil is fi rst 
removed from soybeans. Carbon tetrachloride can be used. 
The protein is then extracted from the defatted cake and 
precipitated, using acetic acid or soda. (The Chinese and 
Annamites prepare vegetable casein in sheets, which are 
very delicate and yellow in color.) The coagulated liquid is 
separated from the liquid supernatant, washed and dried. The 
resulting product (which may be treated with formol) can be 
used to make galalithe/galalith (a hornlike or plastic, often 
transparent substance), adhesives, porcelain, oil-based paints, 
paper coatings or sizings (to make paper more resistant to 
and impenetrable by water), soap, insecticides, and cellulose-
type products. Address: Ingenieur Chimiste E.P.C.I.

1094. Gouin, Raoul. 1931. Le soja et son tourteau [The 
soybean and its cake]. Journal d’Agriculture Pratique 
95(2):470-71. Dec. 12; 95(2):492-94. Dec. 19. [Fre]
• Summary: Chemical composition of the soybean, products 
derived from it, the composition of soybean oilcake, and its 
use in animal feeding are discussed. Address: France.

1095. Savault, Alf. 1931. [Soybean milk]. French Patent 
721,422. Dec. 22. [Fre]*

1096. Artom, C.; Orestano, G. 1931. Cinétique 
comparée de la liquéfaction et de la saccharifi cation 
enzymatique de l’amidon. I. Amylase des graines de Soja 
[Comparative kinetics of starch liquefaction and enzymatic 
saccharifi cation. I. Amylase of soybean seeds]. Bulletin de 
la Société de Chimie Biologique (Paris) 13:516-41. (Chem. 
Abst. 25:5903). [Fre]*
• Summary: This study led to the equations for liquefaction 
and saccharifi cation by soybean amylase.

1097. Gautier, M. 1931. [Utilization of vegetable oil as fuel 
in diesel engines]. Technique Moderne 23:251-56. (Chem. 
Abst. 26:278). *
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• Summary: An early article on the subject.

1098. Gauthier, M. 1931. [Utilization of vegetable oil as fuel 
in diesel engines]. Technique Moderne (Paris) 23:251-56. 
(Chem. Abst. 26:278). [Fre]*

1099. Kwang, Yü-chow. 1931. Enzymes d’Aspergillus 
et biochimie de la “fermentation” du soja [Enzymes 
of Aspergillus and biochemistry of the fermentation of 
soy sauce]. Louvain: Universite Catholique, Institut 
Agronomique. Mémoires. Collection in 4*, vol. 4. 93 p. [Fre]
• Summary: Contents: Introduction. 1. Extraction, separation 
at properties of the proteinase and amylase of Aspergillus 
tamarii. 2. The proteolytic and amylolytic power of some 
Aspergilli. 3. The biochemistry of the fermentation of soy 
sauce. Summary and conclusions. Address: Louvain, France.

1100. Querillac, Anne. 1931. Les bonnes recettes de Chloé 
Mondésir [The good recipes of Chloe Mondesir]. Paris: 
Sociéte d’Éditions Géographiques, Maritimes et Coloniales. 
Series: Cuisine Coloniale. [Fre]*
• Summary: Includes a recipe for tofu (fromage de soja).

1101. Terroine, Emile. 1931. De l’emplois des laits artifi ciels 
dans l’élevage du bétail [On the use of artifi cial milks 
for raising animals]. Bulletin de la Société d’Hygiene 
Alimentaire 19(1/2):1-23. [5 ref. Fre]
• Summary: Includes a section on the feeding of soy milk 
to animals, with tables showing results. Address: Institut 
de Physiologie generale de la Faculte des Sciences de 
Strasbourg.

1102. Faure, Blattman & Co. 1932. Review of the oil and fat 
markets, 1931. London. 106 p. See p. 93-95.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

1103. Genin, G. 1932. La caséine végétale: Propriétés et 
emplois. II. [Vegetable casein: Properties and uses. II.]. 
Industrie Chemique (L’) 19(216):6-8. Jan. Abstracted in Le 
Genie Civil 100(14):352. April 2, 1932. [1 ref. Fre]
• Summary: This article describes the preparation of the 
vegetable milk from soybeans from which the casein 
is derived, the preparation of casein in industry, and its 
industrial uses. Address: Ingenieur Chimiste E.P.C.I.

1104. André, E.; Hou, Kia-wo (Hu, Chia-mo). 1932. Sur 
la présence d’une oxydase des lipides ou lipoxydase dans 
la graine de soja, Glycine soja Lieb. [On the presence of a 
lipid/lipoid oxydase or lipoxydase in the soy bean]. Comptes 
Rendus des Seances de l’Academie des Sciences (Paris) 
194(7):645-47. Feb. 15. (Chem. Abst. 26:3004). [Fre]
• Summary: The authors coin the term “lipoxydase” 
[in French] based on comparing the composition of oil 

extracted from soy fl our, tofu, and okara. Exposure to the 
air of the unboiled residue from the preparation of soya-
bean “milk” causes an increase in density and acetate value 
and a decrease in iodine value of the ethyl ether extract 
as compared with the corresponding values for the boiled 
material. This is believed to indicate the presence of a lipid 
oxidase.
 Note: This is the earliest document seen (July 2003) that 
mentions “lipoxydase” (or “lipoxidase”), an enzyme which 
was fi rst reported in soybeans. Address: France.

1105. Genie Civil (Le). 1932. Chimie industrielle: Propriétés 
et emplois de la caséine végétale [Industrial chemistry: 
Properties and use of vegetable casein]. 100(14):352. April 2. 
(52nd year. No. 2590). [Fre]
• Summary: Vegetable casein is extracted from the seed of 
the soybean (graine de soja (haricot de Mandchourie)). The 
Chinese and the Annamites [of today’s Vietnam] recently 
started to prepare this casein in the form of dry sheets, very 
brittle and of a yellowish color [yuba]. Certain European 
industries use this product as a raw material. In L’Industrie 
Chimique of Nov. 1931 and Jan. 1932, Mr. Genin gives 
details on the purifi cation of this protein, on the preparation 
of the casein, and on its principal industrial applications. 
Address: Paris, France.

1106. Winkler, E.C.; Goller, H. 1932. [Removing the bitter 
principles for soybeans]. French Patent 727,771. April 5. 
[Fre]*
Address: Austria.

1107. Dugard, Jean. 1932. La valeur alimentaire et 
industrielle du soja [The food and industrial value of soya]. 
Genie Civil (Le) 100(17):419-20. April 23. [3 ref. Fre]
• Summary: Contents: Introduction. USDA Farmers’ Bulletin 
No. 1617, by W.J. Morse. Botanical characteristics of the 
soybean. Composition and food value of the soybean. 
Products derived from soya eaten by humans: Tofu, soy oil, 
shoyu [soy sauce] (called “soy” in English), soy fl our, soy 
sprouts, miso, natto. The use of soya as forage. Industrial 
uses of soy oil and cake. The soybean in western Europe: 
Hansamuehle in Hamburg, Germany; Englehardt & Cie. 
in Frankfurt, Germany (making powdered soymilk, soy 
caseine, soy lecithin, etc.); Soybean cake used for animal 
feed in England, Denmark, Holland, Sweden, and–above 
all–in Germany, where more than 2 million tons/year are 
consumed.

1108. André, Emile; Hou, Kiawo (Hu, Chia-mo). 1932. Sur 
les lipoxydases des graines de Glycine soja (Sieb.) et de 
Phaseolus vulgaris (L.) [On the lipoxydases/lipoid oxidases 
in the seeds of Glycine soja (Sieb.) [soybeans] and Phaseolus 
vulgaris (L.) [common beans]]. Comptes Rendus des Seances 
de l’Academie des Sciences (Paris) 195(2):172-74. July 11. 
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(Chem. Abst. 27:1378). [4 ref. Fre]
• Summary: Lipoxydase [lipoxidase or lipoid oxidase in 
English] is reported to affect soybean oil by increasing its 
density and acetyl value, and lowering its iodine value.

1109. Commun, R. 1932. Rapport sur le foctionnement de la 
Division de Phytopathologie pendant l’année 1931 (Section 
sud-indochinoise de l’Institut des Recherches agronomiques) 
[Report on the activity of the Division of Plant Pathology 
during the year 1931 (South Indochinese section of the 
Institute of Agronomic Research)]. Bulletin Economique de 
l’Indochine (Hanoi) 35:447B-74B. July/Aug. See p. 473B. 
[Fre]
• Summary: The section titled “Parasites du Soja (Soybean 
Pests)” (p. 473B) states that a planter in Cochin China is 
cultivating soybeans between his rows of rubber trees. The 
soybean plants have been strongly attacked this year by 
a small moth closely related to the genus Cnaphalocrocis 
or Marasmia. The green caterpillar lives on the leaves 
and devours them. Address: Chef de la Division de 
Phytopathologie, et Chef de la Division et du Laboratoire 
d’Entomologie.

1110. Peirier, J.C.; Nguyen, Kim Kinh. 1932. Analyse 
chimique d’un tuong-dau, sauce de soja [Chemical analysis 
of tuong-dau, Vietnamese soy sauce]. Annales de Medicine et 
de Pharmacie Coloniales 30:509-16. July/Sept. [Fre]

1111. Boidin, Albert René; Effront, Ivan Auguste. 
1932. Manufacture of proteolytic enzymes by means of 
microorganisms. U.S. Patent 1,882,112. Oct. 11. 3 p. 
Application fi led 7 June 1929. Application also fi led in 
France on 18 June 1928.
• Summary: Oil cakes such as “peanut cakes, soja cakes, 
cottonseed-cakes, or linseed cakes, which are poor in non-
nitrogenated extractive substances and very rich in proteins,” 
are used as a substrate for growing molds of the genus 
Aspergillus. These molds (the most widely used of which are 
“aspergillus niger, aspergillus oryzæ, and aspergillus fl avus”) 
produce abundant, low-cost proteolytic enzymes, which 
“play a predominating part in the bating or in the puering of 
skins” during the process of tanning.
 Note: This is the earliest English-language document 
seen that uses the term “soja cakes” to refer to ground, 
defatted soybeans. Address: 1. Seclin, France; 2. Marcq en 
Baroeul, France.

1112. Maillet, Marcel; Yeu, Lucie; Yeu, K. 1932. Le lait de 
soja dans l’alimentation des nourrissons [Soymilk in the 
feeding of infants]. Bulletin de la Société de Pediatrie de 
Paris 30:488-98. Meeting of 18 Oct. 1932. [8 ref. Fre]
Address: Paris.

1113. Bulletin des Matieres Grasses de l’Institut Colonial de 

Marseille. 1932. Traitements des matières premières grasses 
en vue d’en retirer le corps gras [Treatment of fatty raw 
materials in order to extract oils from them (Abstract)]. No. 
10. p. 311-16. [Fre]
• Summary: Includes a French-language summary of French 
Patent 702,969 (similar to American Patent 1,850,095) by 
Lloyd M. Brown for extracting oil from soybeans and other 
oilseeds.

1114. Cohn, Martin. 1932. Procédé de fabrication d’une 
farine de soya de goût modifi é [Process for producing a soya 
fl our with modifi ed fl avor]. French Patent 740,470. Nov. 14. 
[Fre]*

1115. Bulletin des Matieres Grasses (Paris). 1932. Notes 
et brevets: La préparation de la Worcester sauce à base 
de soja [Notes and patents: The preparation of soy-based 
Worcestershire sauce (Abstract)]. 16(11):339-40. Nov. [Fre]
• Summary: This is a French-language summary of a 
German-language article from Allgemeine Oel- und Fett-
Zeitung (Oct. 1932). Address: Chimiste de l’Institut Colonial 
de Marseille [Marseilles], France.

1116. Filaudeau, M. 1932. L’emploi des lécithines 
en chocolaterie [The use of lecithin in manufacturing 
chocolates]. Annales des Falsifi cations et des Fraudes 
25(287):515-17. Nov. [Fre]
• Summary: On 9 Nov. 1932 the chocolate makers 
association requested permission to use vegetable lecithin in 
chocolate.

1117. Whitaker, M.E.B. 1932. La culture du soja dans les 
plantations de coton [Soybean culture in cotton plantations]. 
Bulletin des Matieres Grasses (Paris) 16(11):330-31. Nov. 
[Fre]
Address: Asst. Director, Arkansas Agric. Exp. Station, 
Fayetteville, Arkansas.

1118. Stewart, C.L.; Burlison, W.L.; Norton, L.J.; Whalin, 
O.L. 1932. Supply and marketing of soybeans and soybean 
products: Tables 20-49 (Document part). Illinois Agricultural 
Experiment Station, Bulletin No. 386. p. 425-544. Dec.
• Summary: Tables show: (20) Total industrial utilization 
of soybean oil and percentages used in specifi ed industries, 
United States, 1916-1931. The total pounds used rose from 
143.34 million in 1916 to a peak of 335.44 million in 1918, 
then fell to a low of 7.53 million in 1924, rising slowly to 
35.50 million in 1931. In 1917 (the peak year) soybean oil 
comprised 10.3% of all oils used in soap industry. In 1918 it 
comprised 4.6% of all oils used in the lard-substitute industry 
and 2.6% of all oils used in the margarin industry.
 (21) Iodin [iodine] numbers, saponifi cation numbers, 
acid numbers, and uses of oils and fats (p. 471). Values are 
given for: Chinese tung or wood oil, coconut oil, corn oil, 
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cottonseed oil, fi sh oil, linseed oil, palm oil, palm kernel oil, 
peanut oil, soybean oil, tallow, whale oil. For soybean oil: 
Iodin number 124-148. Saponifi cation number 189-194. Acid 
number 2-7. Uses: “Considerable quantities go into paint, 
varnish, enamel, linoleum, and waterproofi ng products. Used 
in soaps. Utilized in a large variety of food products. Used in 
core oils.”
 (22) Utilization of soybeans and soybean products by 
amounts, United States, 1930 crop: Beans (bushels)–Feed, 
seed, ground (for food {200,000 bu}, for feed), crushed, 
total (11.975 million bu). Oil (lbs): Edible purposes 
(Oleomargarine {750,000 lb}, lard substitutes {500,000 
lb}, other food products {4,750,000 lb}), paint and other 
industries (paint and varnish, linoleum and oil cloth, other 
uses), soap kettle, increased stocks including oil equivalent, 
total (37.2 million lb). Meal (tons): Feed (commercial feeds, 
other feeds), food (fl our {850 tons}, infant and diabetic foods 
{50 tons}), other uses including glue, total (110,000 tons).
 (23) Estimated distribution of gathered soybeans 
according to use, Illinois, 1926-1931 crops. The four 
categories for each year are (with fi gures for 1931): Used by 
oil mill and feed manufacturers (50%), used for seed in state 
(22%), used for seed outside state (13%), used for feed on 
farm (15%).
 (24) Extent to which soybeans came from local sources 
or were shipped in from outside the locality, and extent to 
which beans sold went to local purchasers or were shipped 
out of the locality, 151 identical country elevators and local 
seed dealers, Illinois, 1930 and 1926 crops. (25) Soybeans 
purchased by 151 country elevators and local seed dealers, 
Illinois, 1931 crop. Gives fi gures for 10 crop reporting 
districts. (26) Proportion of soybean crop leaving growers’ 
hands that was out of their hands by middle of November, 
December, and January, Illinois, 1922-1932 (crop storage). 
Typically about 60% (range 30-70%) was out of their hands 
by Jan. 15.
 (27) Estimated proportion of soybean seed shipped 
out of the locality by wholesale dealers and jobbers before 
specifi ed dates in January, selected states and United States, 
1919-1931 crops. The states are: Illinois, Indiana, Missouri, 
and North Carolina. For the USA, 38.9% on average had 
been shipped by Jan. 26. (27A) Soybean varieties marketed 
in different sections of Illinois, 1926 crop (11 localities) and 
1930 crop (13 localities). The leading varieties of soybeans 
marketed in Illinois are Illini, Manchu, Midwest, A.K., 
Virginia, and Ebony.
 (28) Estimated costs (cents per bushel) of handling 
soybeans for all purposes by 166 identical country elevators 
and local seed dealers, Illinois, 1930 and 1931 crops. For 
9 crops reporting districts gives the percentage recleaned 
(23-30%) and the costs of recleaning and other costs. (29) 
Costs of handling soybeans other than cleaning by identical 
country elevators and local seed dealers in leading producing 
counties, Illinois, 1926, 1930, and 1931 crops. Costs 3.2 to 

4.4 cents per bushel.
 (30) Costs of raw materials and other items of soybean 
oil production, United States and selected foreign countries, 
1923-1924 (per bushel of soybean crushed). The foreign 
countries are Manchuria (All Manchuria, Dairen only), 
Japan, Great Britain. The total cost is lowest in all Manchuria 
(6.26 cents) and highest in the USA (10.21 cents). (31) 
Estimated cost of handling soybeans used mainly for seed, 
151 identical country elevators and local seed dealers, 
Illinois, 1926 and 1930 crops. (31A) Cost per bushel of 
moving soybeans from central Illinois on board boat at New 
Orleans [Louisiana], 1931 crop.
 (32) Carloads of soybean federally inspected in leading 
soybean producing states, 1928-1932. The states are Illinois, 
Missouri, Indiana, North Carolina, Ohio, and Virginia. The 
most carloads were inspected in Illinois (in Peoria (2,412) 
and Chicago (1,284)). (33) Federal grade requirements for 
yellow, green, brown, black, and mixed soybeans (Grades 
1-4 plus sample grade and Extra No. 1).
 (34) Digestible nutrients in feed products of soybeans 
(soybean hay, seed, straw, seed and straw, oil meal; incl. 
yield per acre and digestible protein). (35) Digestible 
nutrients in soybean oil meal and other protein feeds (Incl. 
linseed meal {old process}, cottonseed meal {41%}, gluten 
meal, wheat middlings, wheat bran, tankage). Only tankage 
has a higher “feeding value” than soybean meal. (36) Total 
gross value of products obtained from a bushel of soybeans 
at different prices of oil and meal. Gives fi gures when the 
price of a pound of soybean oil ranges from 2½ cents to 10 
cents per pound, and the price of meal ranges from $15 to 
$40 per ton.
 (38) Average farm prices of soybeans by seven selected 
crop reporting districts, Illinois, January-May, 1925-1931. 
The average price over the years ranges from $1.70 to $2.07 
per bushel. The lowest price in one year was $0.97/bu in 
1931 in Champaign. (39) Average monthly farm prices 
of soybeans in three crop reporting districts important in 
soybean production, Illinois, October-June, 1925-1930 crops. 
The price is always lowest in October and highest in June. So 
storage pays.
 (40) Average prices paid to producers for soybeans 
by 151 identical country elevators and local seed dealers, 
Illinois, October-July, 1930 and 1926 crops (Dollars per 
bushel). (41) Average yearly wholesale selling prices of 
soybean seed, selected markets; quotations given for fi rst 
fi ve months of the following year, 1919-1931 crops. The 
places are: Chicago, Illinois; Louisville, Kentucky; Kansas 
City, Missouri; Minneapolis, Minnesota; and Baltimore, 
Maryland. The average price of the ten year period at various 
cities ranged from $2.25 (Baltimore) to $2.80 (Minneapolis). 
Prices were highest in 1920, lowest in 1932.
 (42) Retail selling price of good-quality soybean seed 
in selected states, March-May, 1926-1932. The states are: 
Illinois, Indiana, Iowa, Kentucky, Missouri, Ohio, Tennessee. 
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(43) Average prices paid to producers for thresher-run 
soybeans and average wholesale and retail selling prices, 
Illinois, 1925-1931 crops. Prices were highest in 1925, 
lowest in 1930. In 1925 the average price paid to farmers 
was 63.6% of the retail price, and the average wholesale 
price was 90.9% of the retail price.
 (44) Average advertised price of soybean seed offered 
for sale by producers, by varieties, Illinois, March-June 
1920-1930. The varieties are: Illini, Manchu, A.K., Midwest, 
Ebony, Virginia, Wilson, Black Eyebrow, Peking, Ito San, 
Ilsoy, Haberlandt, Ohio, Dunfi eld, Mansoy.
 (45) Exports of soybeans from eight selected exporting 
countries, 1923-1930. Gives fi gures (1,000 lb) for total, 
China, Japan incl. Chosen [Korea], and Netherlands. (46) 
Imports of soybeans into selected countries 1913, and 1919-
1931. Gives fi gures (1,000 lb) for total, Denmark, Japan incl. 
Korea, France, Germany, Netherlands, United Kingdom, 
United States. Figures in footnote for Sweden and Italy. The 
leading importers are now Germany, Denmark, and United 
Kingdom.
 (47) Imports of soybean oil into seven selected 
countries, 1913 and 1919-1931. Gives fi gures (1,000 lb) 
for total, Denmark, Japan (incl. Chosen), France, Germany, 
Netherlands, United Kingdom, United States. Gives fi gures 
in footnote for Algeria, Austria, and Sweden. (48) Exports 
of soybean oil from eight selected countries, 1913 and 1919-
1931. Gives fi gures (1,000 lb) for total, China, Denmark, 
Japan incl. Chosen, France, Germany, Netherlands, United 
Kingdom, United States. Figures in footnote for Algeria, 
Sweden, Austria, and Italy.
 (49) Exports of soybean cake from Manchuria as a 
whole and from the port of Dairen, with destination of bean 
cake from Dairen, 1926-1931 (tons of 2,000 lb). Exports 
from Dairen to Japan, Korea, Europe, United States, China, 
Other destinations.

1119. Toa-Keizai Chosakyoku (East-Asiatic Economic 
Investigation Bureau). 1932. Manchuria year book 1932-33. 
Tokyo, Japan: Toa-Keizai Chosakyoku. 530 p. [Eng]
• Summary: The Preface begins: “Those who have been 
following the development of events in Manchuria since 
the fateful September of 1931 will not fail to understand in 
what circumstances we have compiled this volume... The last 
issue, which was the fi rst published, appeared in November, 
131, while Manchuria was in a chaotic condition, but the 
manuscripts for it were completed before the Sino-Japanese 
dispute over Manchuria occurred in September.” There was 
the establishment of Manchuokuo in March, the signing 
of the Japan-Manchuokuo protocol in September, and the 
despatch [dispatch] of the League [of Nations] Commission 
of Enquiry and the publication of its report.”
 Chapters 2 and 3 give a Japanese version of the history 
of Manchuria, in four periods, from 311 B.C. to the present, 
and of its administration.

 In Chapter 7, “Agriculture,” the section on “Agricultural 
products” contains tables: (2) Agricultural production of 9 
major crops in 1930 (incl. soya beans) in three provinces, 
total, Kwantung Leased Territory and South Manchuria 
Railway (S.M.R.) Zone, and grand total. (3) Cultivated area 
classifi ed by crops, 1930. (4) Production of ordinary crops, 
1924-1930. (5) Cultivated area of ordinary crops, 1924-
1930. (6) Production index of ordinary crops, 1924-1930. 
(7) Index number of cultivated area of ordinary crops, 1924-
1930. (8) Percentage of production and cultivated area of 
ordinary crops, 1924-1930. (9) Production and cultivated 
areas of ordinary crops classifi ed by districts, 1930. (10) 
Value of exports of agricultural products (Haikwan taels), 
raw products and manufactured goods. (11) Exports of 
agricultural products (metric tons and Haikwan taels), 
1921-1930. (12) Exports of principal agricultural products 
classifi ed by destination (metric tons and Haikwan taels), 
1930. (13) Amount of soya beans and cereals consumed 
in the three eastern provinces, 1930 (as food, fodder, or 
seed; in South and in North Manchuria). (14) Percentage 
of agricultural products shipped to the markets (in South 
and North Manchuria). Map of distribution of crops [and 
railways] in Manchuria (p. 111). Sub-section titled “Soya 
beans” (p. 110-12). A photo (facing p. 112) shows Soya bean 
at Tailai, piled in sacks near a railway. The soybean is the 
principal resource of Manchuria in terms of both production 
and acreage. In recent years, the annual production has 
reached more than 5 million tons, which is 60% of world 
soybean production.
 Chapter 12, “Industry,” includes table (6) Manufacturing 
production in the Kwantung Lased Territory and the S.M.R. 
Zone, 1926-1930 (both volume and value). Products include 
[soya] bean oil, [soya] beancakes, miso, and soy [sauce]. 
In Section 2, “Oil and fat industry” is a subsection (p. 188-
97) titled “Oil milling” with these contents: Introduction. 
Diagram of utilization of soya beans. History. oil extraction 
methods, table (7) “Beancake producing capacity of oil 
mills per 24 hours, 1925-1931” (in major cities), table 
(8) “Beancake production in Manchuria (1,000 pieces), 
1926-1930, in major cities and regions, table (9) “Exports 
of beans and bean oil from Dairen, Antung, Yingkow and 
Vladivostok, 1920-1931,” table (10) “Exports of soya beans, 
beancake and bean oil (1927-1931),” table (11) Exports of 
beancake classifi ed by ports, 1929-32,” table (12) “Export of 
beancake classifi ed by destination, 1929-1931” (Japan gets 
62%), table (13) “Export of bean oil, 1931, by destination, 
“Solidifi ed bean oil industry” [hydrogenated], table (14) 
“Production of solidifi ed bean oil (by the Dairen Oil Fat 
Manufacturing Co., established 1916).” Miso and soy [sauce] 
manufacture (p. 230).
 In Chapter 15, “Foreign trade, table (9) shows the 
“Quantity and value of exports at Manchurian ports (Value 
in H.K. taels). The main exports are soya beans, other 
beans, maize, kaoliang, and millet. The ports are Antung, 
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Dairen [the main port for soya beans], Newchwang, Harbin, 
Aigun, Hunchun, and Lungchingtsun. The main destination 
countries are British Empire, USA, Germany, France, Russia, 
Other countries, Total, Chinese ports, Grand total. Note 
that Japan is not mentioned; it is probably concealed within 
“Other countries.” The source of the statistics in table 9 
is: Research Offi ce of S.M.R. Co. Trade Returns of North 
China, 1930 and previous issues.
 A large fold-out map at the end of the book shows all 
of Manchuria, incl. province boundaries, railways, steamer 
routes, and cables.

1120. André, E.; Hou, Kia-wo (Hu, Chia-mo). 1932. [On 
the presence of fat oxidase or lipoxidase in the soy bean]. 
Kuo Li Peiping Yen Chiu Yuan Yuan Wu Hui Pao (Bulletin 
of the National Academy of Peiping) 3(4):1-4. (Chem. Abst. 
29:4094). [Chi]*
Address: France.

1121. U.S. Dept. of Commerce, Bureau of Foreign and 
Domestic Commerce. Foodstuffs Div. 1932. The market in 
Germany and other European countries for American soya 
beans. Washington, DC: Foodstuffs Div. 9 p. Mimeographed 
unpublished manuscript.
• Summary: This report is a revision of Special Circular 
#344, published in July 1932. Contents: Introduction. 
Importance of Hamburg and Germany as a Market for 
American Soya beans. German and European consumption 
of soya beans (1930-1931; and Germany 1927-1931). 
Disposition of United States crop of soya beans. United 
States exports of soya beans by month (1931-32). Quality 
standards and sale terms for American soya beans. Lower 
price for American beans because of bulk shipments. 
German market for soya bean cake. Other cattle feedstuffs 
not a serious competitor to soya beans. Increasing 
imports of soya beans [are taking market share] away 
from other oilseeds (table, 1913-1931). Capacity of the 
important European mills. Direct sales to German mills 
not recommended–Hamburg agents in better position than 
London to watch experimental shipments to German buyers. 
Exchange conditions affecting bean purchases. Bank credits 
more diffi cult. Speculation in the Hamburg trade. Unilever 
Group not dominant in the German market. (its affi liated 
mills consume about 200,000 tons/year). German efforts to 
cultivate soya beans from American stock not successful: 
Russia, Sweden, northern France (imports are increasing), 
United Kingdom (Unilever plays the major role), Denmark, 
Netherlands. Conditions in the producing areas: China 
(South Manchuria 2,163,527 tonnes; North Manchuria 
2,057,247 tonnes), Chosen [Korea; 1,982,084 acres].
 The estimated yearly capacity (in long tons) of major 
German mills for soybeans in 1931, ranked in descending 
order of size, was: 1. F. Thorl’s Oelfabriken, Harburg-Elbe, 
246,000. 2. Hansa Muehle, Hamburg, 197,000. 3. Stettiner 

Oelwerke A.G., incl. Toepfer’s Oelwerke GmbH, 197,000. 
4. Noblee & Thorl, Harburg-Elbe, 148,000. 5. Brinckman 
& Mergell, Harburg-Elbe, 128,000. 6, Henke & cie., C. 
Thywissen, Norddeutsche Oelwerke A.G., and P.J. Stahlberg, 
118,000.
 In Russia, according to reliable sources, the Soviet 
Government had a total of 1,088,000 acres of soybeans under 
cultivation in 1932 in the following areas: Ukraine 717,500 
acres, Russian Far East 247,000 acres, Northern Caucasus 
123,500 acres. Russia is making increasing use of the Trans-
Siberian Railroad in bringing soybeans into Russia for export 
via the ports of Leningrad and Murmansk. Why? The country 
is believed to be in great need of foreign exchange. From 
Jan. 1, to May 15, 1932 rail shipments were about 194,450 
tons.
 Unilever’s affi liated mills consume about 200,000 tons/
year of soybeans. “The British demand for soya beans is 
very largely in the hands of the Unilever organization which, 
with its Holland affi liations, owns or controls a number of 
the most important British, German, and Swedish crushing 
plants. It is known to be the general policy of the Unilever 
combine to purchase its oilseeds through a central buying 
committee, which not only contracts for the raw commodity, 
but also apportions the amount to be crushed by each plant. It 
is estimated that Unilevers, including associated companies, 
do probably 75 per cent of the oilseed crushing of Europe 
and the United Kingdom.” Address: Washington, DC.

1122. Maurizio, Adam. 1932. Histoire de l’alimentation 
végétale depuis la préhistoire jusqu’à nous jours [History 
of vegetarian diets from prehistoric times until the present. 
Translated by Dr. Ferdinand Gidon]. Paris: Payot. 663 p. 
With 82 illust. 23 cm. [Fre]*
• Summary: A translation of Die Geschichte unserer 
pfl anzennahrung von den urzeiten bis zur gegenwart (1927, 
Paul Parey, Berlin).

1123. Faure, Blattman & Co. 1933. Review of the oil and fat 
markets, 1932. London. 106 p. See p. 93-95.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

1124. Shellabarger, W.L. Assignor to Shellabarger Grain 
Products Company, Decatur, IL. 1933. Procédé de fabrication 
de farine de soja [Process for the manufacture of soya fl our]. 
French Patent 745,299. Feb. 14. Application fi led 9 Nov. 
1932. [Fre]*
Address: Decatur, Illinois.

1125. Berczeller, L. 1933. [Vegetable products]. French 
Patent 742,986. March 21. (Chem. Abst. 27:3760). [Fre]*
• Summary: Oily or fatty vegetable products containing 
albumins which are coagulated by the action of heat, e.g. soy 
beans or cereals, are improved by submitting the products 
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alternately to the action of steam at a high temperature and 
a partial drying, until the substances having a disagreeable 
odor and the substances causing oxidation of the fatty 
materials are eliminated. The products may be cooled during 
each drying step and substances retarding or preventing 
coagulation of albumins may be added. Thus, the products 
may be passed through a series of chambers, every second 
one being crossed by a current of steam at 100ºC and the 
others by a current of dry air at a lower temperature.

1126. Asiaticus. 1933. Sojas de Mandchourie: Production–
exportation [The soybeans of Manchuria: Production and 
exports]. Revue Internationale des Produits Coloniaux 
8(90):230-33. June. [Fre]
• Summary: Soymilk is made in Germany and 
Czechoslovakia.

1127. Bulletin des Matieres Grasses (Paris). 1933. 
L’industrie du Soja en Mandchourie [The soybean industry 
in Manchuria (Abstract)]. 17(6):149-54. [1 ref. Fre]
• Summary: A French-language summary of portions of The 
Manchuria Year Book, 1932-33, published by Toa-Keizai 
Chosakyoku (East-Asiatic Economic Investigation Bureau), 
Tokyo, Japan.

1128. Stewart, Charles L.; Whalin, Oren L. 1933. Le 
commerce international des fèves de soya et de leurs sous-
produits [International trade in soybeans and their by-
products]. Revue Economique Internationale 2(3):543-62. 
June. 25 année. [6 ref. Fre]
• Summary: Contents: Introduction. Uses made of soya 
beans. Trends in production. Trends in international trade. 
Restrictions affecting international trade in the soya beans 
and soya bean products. Estimate of present and near future 
scope of international trade in soya beans and soya bean 
products. Address: Div. of Agricultural Economics, Univ. of 
Illinois.

1129. Adler, Max. 1933. [Manufacture of soy milk and its 
derivatives]. French Patent 749,137. July 18. [Fre]*

1130. Noblee & Thoerl GmbH. 1933. Procédé pour 
l’obtention de mélanges de lécithine et d’huile susceptibles 
d’une bonne conservation [Process for obtaining a mixture 
of lecithin and oil with a good storage life]. French Patent 
759,007. July 29. 3 p. Granted 27 Jan. 1934. [Fre]
Address: Harburg (near Hamburg), Germany.

1131. Rothea, F.; Nielloux, F. 1933. La lécithine végétale 
de soja [Vegetable lecithin from soybeans]. Journal de 
Pharmacie et de Chimie 18(10):443-45. Nov. 16. 8th Series. 
[1 ref. Fre]
• Summary: The extraction of vegetable lecithin from 
the soybean with the object of using it in the manufacture 

of chocolate. The lecithin is purifi ed by dissolving in 
chloroform and precipitating with acetone. It contains 
2.76% phosphorus and 1.37% nitrogen, gives a lilac-grey 
fl uorescence in ultra-violet light, and unlike lecithin of 
animal origin, is insoluble in ethanol. Address: France.

1132. Chevalier, Aug. 1933. Monographie de l’Arachide. I. 
L’Arachide dans la classifi cation botanique et au point de 
vue agronomique les légumineuses qui s’en rapprochent 
[Monograph on the peanut. I. Botanical classifi cation of 
the peanut and legumes that are close relatives from an 
agronomic viewpoint]. Revue de Botanique Appliquee et 
d’Agriculture Tropicale 13(146-147):689-721. Oct/Nov. [2 
ref. Fre]
• Summary: Contents: Part I: Overview. 1. The peanut 
is a legume. 2. The two principal properties of legumes: 
abundant nutritive reserves and fi xation of free nitrogen by 
nodules on the roots. 3. Subdivisions of the Papilionaceae 
(Papilionacées) and the place of the peanut in this family. 
Part II: Stylosanthes other than the peanut. 4. Stylosanthes. 
5. Zornia. 6. Chapmannia. Part III: Legumes other than 
the peanut which have subterranean fruits. 7. Voandzeia or 
bambara peas. 8. The Kerstingiella or earth lentil. 9. The 
species of the genus Falcata.
 Part IV: A legume that rivals the peanut–the soybean 
(le Soja) (p. 713-18). 10. Its agronomic value. 11. Botanical 
characteristics. 12. Cultivation and countries where it is 
produced. 13. Yields.
 Part V: The peanut from the economic and agronomic 
viewpoints. 14. Nutritional value. 15. Value as a source 
of oil. 16. Value as a plant that improves the soil. 17. 
Conclusions.
 “The Arachide, also known in France under the names 
Pistache de terre or Cacaouète, is the Arachis hypogaea 
of botanists. It is an annual plant, which originated in 
South America, but is now cultivated in almost all the 
warm countries of the world.” Address: Prof., Professeur 
au Muséum national d’Histoire naturelle de Paris, Chef de 
la Mission permanente d’Etudes des Cultures et Jardins 
d’essais coloniaux, Secrétaire Genéral de l’Association 
Colonies-Sciences.

1133. Bailey, Ethel Zoe. 1933-1966. Glycine soja–Foreign 
sources. Part I. Ithaca, New York: L.H. Bailey Hortorium. 3 
cards. Unpublished.
• Summary: Glycine soja is the scientifi c name for the wild 
soybean, an annual plant. This name has never been used for 
the cultivated soybean.
 These three hand-written index cards are in the Bailey 
Hortorium’s index system of nursery catalogs and/or botanic 
garden seed lists developed by Ethel Zoe Bailey. In this 
index system, there are eleven major cards and eight minor 
cards related to the soybean. On each card are two-part 
coded entries referring to botanic gardens or nurseries.
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 Part 1 is the code for the name of the botanic garden, 
and part 2 is the last two letters of the earliest year in which 
the plant for that card appeared in this garden’s catalog. 
For example “Buit 33” refers to the 1933 catalog from 
Buitenzorg, Java. [LR 1982] means that a list of seeds and 
plants (whether or not it contained soy) was “Last Received” 
from that source [Buitenzorg] in 1982. There are 72 listings 
for Glycine soja from foreign sources. As of Nov. 1997 most 
of the catalogs and seed lists mentioned below are available 
in the Bailey Hortorium, located in Mann Library, Cornell 
University, Ithaca, New York.
 (1) Buit. 33–’s Lands Plantentuin Gov. Bot. Garden, 
Buitenzorg [later renamed Bogor], Java, Indonesia, 1933 [LR 
1977; now known as Botanic Gardens, Kebun Raya, Bogor, 
Indonesia]. (2) Saig. 36–Hortus Botanicus Saigonensis, 
Saigon, Vietnam, 1936 [LR 1964]. (3) Turc. 37–Hortus 
Botanicus Turcomanicus, Turkonen Botanical Garden, 
744012 Ashkhabad, Turkmen S.S.R. [later Turkmenistan], 
1937 [LR 1976]. (4) Wey. 38–Michael A. Weymarn, 20 
Grodekoosky Blvd., Harbin, Manchuria, 1938 [Later part 
of China]. (5) Lenin. 39–Botanical Garden (Botanitschesky 
Institut), Leningrad, Russia, USSR, 1939 [LR 1976].
 (6) Buc. 40–Hortus Botanicus Universitatis 
Bucurestiensis “C.I. Parhon,” Sos. Cotroceni nr. 32, R.P.R., 
Bucharest 15, Romania, 1940. (7) Mort. 39–La Mortola 
(Giardino Botanico Hanbury), Ventimiglia 18036, Italy, 1939 
[LR 1975]. (8) Co. 41–Hortus Botanicus Conimbrigensis, 
Coimbra, Portugal, 1941 [LR 1982]. (9) Port. 42–Estacao 
Agronomica Nacional, Oeiras (Lisboa), Portugal, 1942 [LR 
1982] (10) Dach. 43–All Union Scientifi c Research Institute 
of Medicinal Plants, Lenino-Dachnoe, Moscow District, 
Russia, USSR, 1943 [LR 1943]
 (11) Brux. 40–Nationale Plantentuin van Belgie 
(formerly named Hortus Botanicus Bruxellensis), Dienst 
Levende Verzamelingen, Domaine van Bouchot, B-1860 
Meise (Brussels), Belgium, 1940 [LR 1981]. (12) 
Gater. 49–Institut für Kulturpfl anzenforschung, DDR-
4325 Gatersleben, Kr. Aschersleben, Bezirk Halle, East 
Germany, 1949 [LR 1981]. (13) Camb. 48–University 
Botanic Garden (formerly named Horto Cantabrigiensis 
Academiae), Cambridge, England, 1948 [LR 1981]. (14) 
B.A. 51–Division de Exploraciones e Introduccion de 
Plantas, Ministerio de Agricultura de la Nacion, Buenos 
Aires, Argentina, 1951 [LR 1958]. (15) Jena 52–Botanischen 
Gartens der Friedrich Schiller Universitaet, Jena, Germany, 
1952 [LR 1977].
 (16) Modena 53–Istituto ed Orto Botanico [Botanical 
Garden] dell’Universita di Modena, Modena, Italy, 1953 [LR 
1979]. (17) Munchen 55–Botanischer Garten Muenchen-
Nymphenburg, Menzi ger Str. 63 BRD, D-8000 Muenchen 
[Munich] 19, Germany, 1955 [LR 1981]. (18) Tar. 56–Villa 
Taranto Gardens, Pallanza, Italy, 1956 [LR 1974]. (19) Berl. 
55–Botanischer Garten, Berlin-Dahlem, Germany, 1955 [LR 
1975]. (20) Ruzy. 57–Research Institute for Plant Production, 

Ruzyne at Prague, Czechoslovakia [in the Czech Republic 
since Jan. 1993], 1957 [LR 1957].
 (21) Kohr. 57–Gerhard Kohres, Bahnstrasse 101, 
D-6101 Erzhausen, Darmstadt, Germany, 1957 [LR 
1973]. (22) Szeg. 57–Hortus Botanicus Universitatis 
Szeged, Szeged, Hungary, 1957 [LR 1976]. (23) Brno. 
58–Botanika Gardeno de Veterinara Universitato, Brno 12, 
Czechoslovakia [in the Czech Republic since Jan. 1993], 
1958 [LR 1968]. (24) Zurich 59–Botanischer Garten der 
Universitaet Zuerich (and Parco Botanico del Cantone 
Ticino, Isole di Brissago, Lago Maggiore), Zollikerstrasse 
107, CH-8008 Zurich, Switzerland, 1959 [LR 1977]. (25) 
Gott. 58–Botanischer Garten der Universitaet Goettingen, 
Gottingen, Germany, 1958 [LR 1981].
 (26) Erl. 58–Botanischer Garten der Universitaet 
Erlangen, Schlossgarten 4, Erlangen, Germany, 1958 
[LR 1977]. (27) Hohen. 58–Botanischer Garten der 
Landwirtschaftlichen Hochschule Stuttgart-Hohenheim, 
Stuttgart-Hohenheim, Germany, 1958 [LR 1981]. (28) 
Kassel 58–Botanischer Garten der Stadg. Kassel, Bosestrasse 
15 (Park Schonfelf), Kassel, Germany, 1958 [LR 1965]. (29) 
Marb. 58–Botanischer Garten der Philipps-Universitaet, 
Auf den Lahnbergen, 3550 Marburg 1, Germany, 1958 [LR 
1981; Formerly located at Pilgrimstein 4]. (30) Bonn U. 58–
Botanischer Garten der Universitaet Bonn, Meckenheimer 
Allee 171, Bonn, Germany, 1958 [LR 1979].
 (31) Glasgow 60–Botanic Gardens, Glasgow W. 2, 
Scotland, UK, 1960 [LR 1982]. (32) Lond. 60–University 
of London, Botanical Supply Unit, Elm Lodge, Englefi eld 
Green, Surrey, England, UK, 1960 [LR 1981]. (33) Liv. 
61–University of Liverpool Botanic Gardens, Ness, Neston, 
Wirral, Cheshire, England, UK, 1961 [LR 1982]. (34) Kew 
61–Royal Botanic Gardens, Kew, Richmond, Surrey TW9 
3AB, England, UK, 1961 [LR 1982]. (35) Monpl. 62–Jardin 
des Plantes, Universite de Montpellier, Faubourg St. Jaumes, 
Montpellier, France, 1962 [LR 1978].
 (36) Komen. 62–Botanicka Zahrada Univerzity 
Komenskeho, Bratislava, Czechoslovakia, 1962 [LR 1965; 
Bratislava has been the capital of Slovakia since 1992]. 
(37) Humb. 63–Institut für Botanik der Landwirtschaftlich-
Gaerternischen Fakultaet der Humboldt Universitaet zu 
Berlin, Invalidenstrasse 42, Berlin 4, Germany, 1963, [LR 
1964]. (38) Hok. 64–Botanic Garden of the Faculty of 
Agriculture, Hokkaido University, Sapporo, Japan, 1964 [LR 
1982]. (39) Padova 63–Istituto Botanico dell’Universita, Via 
Orto Botanico 15, Padova [Padua], Italy, 1963 [LR 1980]. 
(40) Kosice 63–Botanicka zahrada University P.J. Safarika, 
Kosice, Slovakia, 1963 [LR 1981].
 (41) Pal. 64–Hortus Botanicus Universitatis Palackianae, 
Olomouc, Leninova 26, Czechoslovakia, 1964 [LR 1979]. 
(42) Cluj. 63–Hortus Botanicus Clusiensis, Universitas 
“Babes-Bolyai,” Str. Republicii Nr. 42, 3400 Cluj Napoca, 
Romania, 1963 [LR 1981]. (43) Pecs 63–Hortus Botanicus 
Pecs, Ifjusag Utja 6, Pecs, Hungary, 1963 [LR 1976]. (44) 
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Vasak 63–Vladimir Vasak Agricultural Research Station, 
Sumperk-Temenice, Czechoslovakia [in the Czech Republic 
since Jan. 1993], 1963 [LR 1963]. (45) Bud. 64–Hortus 
Botanicus Universitatis Hungariae, Illes u. 25, Budapest 
VIII, Hungary, 1964 [LR 1981].
 (46) Trieste 64–Universita degli studi di Trieste, 
Trieste, Italy, 1964 [LR 1964]. (47) Nijm. 65–Hortus 
Botanicus Universitatis Noviomagensis, University of 
Nijmegen, Driehuizerweg 200, Nijmegen, Netherlands, 
1965 [LR 1981]. (48) Gob. 66–Prachi Gobeson, Narendra 
Nager (Dunlop Bridge), P.O. Belgharia, Calcutta-56, India, 
1966 [LR 1966; Formerly located at Anandrapuri, P.O. 
Barrackpore, Calcutta]. (49) Ferr. 65–Hortus Botanicus 
Ferrariensis, Istituto ed Orto Botanico dell’Universita di 
Ferrara, Ferrara, Italy, 1965 [LR 1976]. (50) Rouen 66–
Jardin Botanique de la Ville de Rouen, 7 Rue de Trianon, 
Rouen, France, 1966 [LR 1981]. Continued. Address: L.H. 
Bailey Hortorium, 462 Mann Library, Cornell Univ., Ithaca, 
New York 14853-4301. Phone: 607-255-7981. Fax: 607-255-
7979.

1134. Bailey, Ethel Zoe. 1933-1982. Glycine max–Foreign 
sources. Ithaca, New York: L.H. Bailey Hortorium. 2 cards. 
Unpublished.
• Summary: These two hand-written index cards are in the 
Bailey Hortorium’s index system of nursery catalogs and/
or botanic garden seed lists developed by Ethel Zoe Bailey. 
In this index system, there are eleven major cards and eight 
minor cards related to the soybean. On each card are two-
part coded entries referring to botanic gardens or nurseries.
 Part 1 is the code for the name of the botanic garden, 
and part 2 is the last two letters of the earliest year in which 
the plant for that card appeared in this garden’s catalog. For 
example “Kew 33” refers to the 1933 catalog of the Royal 
Botanic Gardens at Kew, England. [LR 1982] means that a 
list of seeds and plants (whether or not it contained soy) was 
“Last Received” from that source [Kew] in 1982. There are 
55 listings for Glycine max from foreign sources. As of Nov. 
1997 most of the catalogs and seed lists mentioned below are 
available in the Bailey Hortorium, located in Mann Library, 
Cornell University, Ithaca, New York.
 (1) Kew 33–Royal Botanic Gardens, Kew, Richmond, 
Surrey TW9 3AB, England, UK, 1933 [LR 1982]. (2) Taih. 
34–Taihoku Botanic Garden, Taihoku, Formosa [Taiwan], 
1934. (3) Adel. 50–Adelaide Botanic Garden, Adelaide, 
South Australia, 1950 [LR 1982]. (4) Tar. 50–Villa Taranto 
Gardens, Pallanza, Italy, 1950 [LR 1974]. (5) Upps. 50–
Universitets Botaniska Tradgard, P.O. Box 123, Uppsala, 
Sweden, 1950 [LR 1979].
 (6) Port. 51–Estacao Agronomica Nacional, Oeiras 
(Lisboa), Portugal, 1951 [LR 1982]. (7) Camb. 51–
University Botanic Garden, Cambridge, England, UK, 1951 
[LR 1981]. (8) Copen. 50–Universitetets Botaniske Have 
Kobenhaven, ø Farimagsgade 2B, DK-1353, Copenhagen K, 

Denmark, 1950 [LR 1981]. (9) Wien 54–Botanischer Garten 
der Universitaet Wien, Rennweg 14, Wien III, Austria, 
1954 [LR 1976]. (10) Modena 53–Istituto ed Orto Botanico 
[Botanical Garden] dell’Universita di Modena, Modena, 
Italy, 1953 [LR 1979].
 (11) P.I. 53–Bureau of Plant Industry, Dep. of 
Agriculture, Manila, Philippines, 1953 [LR 1953]. (12) 
B.A. 55–Division de Exploraciones e Introduccion de 
Plantas, Ministerio de Agricultura de la Nacion, Buenos 
Aires, Argentina, 1955 [LR 1958]. (13) N.H.L. 56–National 
Institute of Hygienic Sciences (formerly: National Hygienic 
Laboratory), Kasukabe Experiment Station of Medicinal 
Plants, No. 30 Kasukabe-shi, Saitama-ken, Japan, 1956 
[LR 1963]. (14) Co. 57–Hortus Botanicus Conimbrigensis, 
Coimbra, Portugal, 1957 [LR 1982]. (15) Gater. 56–Institut 
für Kulturpfl anzenforschung, DDR-4325 Gatersleben, Kr. 
Aschersleben, Bezirk Halle, East Germany, 1956 [LR 1981].
 (16) Prag. 56–Hortus Botanicus Universitatis Carolinae 
Pragensis, Prague, Czechoslovakia, 1956 [LR 1977]. (17) 
Hamburg 58–Botanischer Garten Hamburg, Jungiustr. 6, 
Hamburg 36, Germany, 1958 [LR 1973]. (18) Milan 58–
Hortus Botanicus Mediolanensis, Istituto Orto Botanico 
dell’Universita di Milano, Via Guiseppe Colombo 60, Milan, 
Italy, 1958 [LR 1980]. (19) Read. 59–Agricultural Botanic 
Garden, University of Reading, Reading, Berkshire, England, 
UK, 1959 [LR 1974]. (20) Rabat 63–Institut National de la 
Recherche Agronomique, B.P. 415, Rabat, Morocco, 1963 
[LR 1971; Formerly: 99 Avenue de Temara].
 (21) L’zig 63–Botanischer Garten der Karl Marx 
Universitaet, Leipzig, Germany, 1963 [LR 1976]. (22) Jena 
63–Botanischen Gartens der Friedrich Schiller Universitaet, 
Jena, Germany, 1963 [LR 1977]. (23) Tap. 63–Institutum 
Agrobotanicum, Orszagos Agrobotanikai Intezet, Tapioszele, 
Hungary, 1963 [LR 1978]. (24) Brux. 64–Nationale 
Plantentuin van Belgie (formerly named Hortus Botanicus 
Bruxellensis), Dienst Levende Verzamelingen, Domaine 
van Bouchot, B-1860 Meise (Brussels), Belgium, 1964 
[LR 1981]. (25) Berg 65–Hortus Botanicus Bergianus 
(Bergianska Tradgarden), Stockholm 50, Sweden, 1965 [LR 
1981].
 (26) Pecs 65–Hortus Botanicus Pecs, Ifjusag Utja 6, 
Pecs, Hungary, 1965 [LR 1976]. (27) Essen 66–Botanischer 
Garten Essen, Hortus Botanicus Assindiensis, Essen, 
Germany, 1966 [LR 1977]. (28) Bonn U. 65–Botanischer 
Garten der Universitaet Bonn, Manesova ul. 13, 
Meckenheimer Allee 171, Bonn, Germany, 1965 [LR 1979]. 
(29) Kosice 68–Botanicka zahrada University P.J. Safarika, 
Kosice, Slovakia, 1968 [LR 1981]. (30) S.C. 68–Jardin 
Agrobotanico de Santa Catalina, Llavollol FNGR, Argentina, 
1968 [LR 1974].
 (31) Barc. 70–Institut Botanic de Barcelona, Av. 
Muntanyans, Parc de Montjuic, Barcelona 4, Spain, 
1970 [LR 1981]. (32) Munchen 71–Botanischer Garten 
Muenchen-Nymphenburg, Menzi ger Str. 63 BRD, D-8000 
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Muenchen [Munich] 19, Germany, 1971 [LR 1981]. (33) 
Hohen. 72–Botanischer Garten der Landwirtschaftlichen 
Hochschule Stuttgart-Hohenheim, Stuttgart-Hohenheim, 
Germany, 1972 [LR 1981]. (34) Frank. 72–Botanischer 
Garten der Johann Wolfgang Goethe Universitaet, 
Siesmayerstrasse 72, 6 Frankfurt am Main, Germany, 1972 
[LR 1980]. (35) Oxf. 73–Botanic Garden, University of 
Oxford, Rose Lane, Oxford, England, UK, 1973 [LR 1981].
 (36) Koln 73–Botanischer Garten und Arboretum der 
Stadt Köln [Cologne], Ave. Botanischen Garten, 5000 Koeln 
60, Germany, 1973 [LR 1981; Formerly at Amsterdammer 
Strasse 36]. (37) Hal. 74–Hortus Botanicus Universitatis 
Halensis, Halle, Germany, 1974 [LR 1982]. (38) Gen. 73–
Conservatoire et Jardin Botaniques de la Ville Geneve, Case 
postale 60, CH. 1292 Chambesy / Geneva, Switzerland, 
1973 [LR 1981]. (39) Zurich 74–Botanischer Garten der 
Universitaet Zuerich (and Parco Botanico del Cantone 
Ticino, Isole di Brissago, Lago Maggiore), Zollikerstrasse 
107, CH-8008 Zurich, Switzerland, 1974 [LR 1977]. (40) 
Amst. 73–Jardin Botanique de l’Universite Amsterdam, 
Amsterdam, Netherlands, 1973 [LR 1975].
 (41) Bes. 73–Jardin Botanique de la Ville et de 
l’Universite (de Besancon), Place Marechal Leclerc, 25000 
Besancon, France, 1973 [LR 1981]. (42) Dijon 73–Hortus 
Botanicus Divionensis, Jardin Botanique, 1 Avenue Albert-
Premier, 21000 Dijon, France, 1973 [LR 1981]. (43) Wars. 
75–Hortus Botanicus Universitatis Varsaviensis, Warsaw, 
Poland, 1975 [LR 1981]. (44) Berl. 75–Botanischer Garten, 
Berlin-Dahlem, Germany, 1975 [LR 1975]. (45) Cluj. 76–
Hortus Botanicus Clusiensis, Universitas “Babes-Bolyai,” 
Str. Republicii Nr. 42, 3400 Cluj Napoca, Romania, 1976 
[LR 1981].
 (46) Glasgow 77–Botanic Gardens, Glasgow W. 2, 
Scotland, UK, 1977 [LR 1982]. (47) Monpl. 78–Jardin 
des Plantes, Universite de Montpellier, Faubourg St. 
Jaumes, Montpellier, France, 1978 [LR 1978]. (48) 
Erl. 77–Botanischer Garten der Universitaet Erlangen, 
Schlossgarten 4, Erlangen, Germany, 1977 [LR 1977]. 
(49) Groz. 80–Hortus Agrobotanicus Instituti Agronomici 
“Dr. Petru Groza,” Cluj, Romania, 1980 [LR 1980]. (50) 
Duss. 79–Botanisches Institut der Universitaet Duesseldorf, 
Christophstrasse 82, Dusseldorf, Germany, 1979 [LR 1981].
 (51) Tubin. 80–Botanischer Garten der Universitaet 
Tuebingen, Tubingen, Germany, 1980 [LR 1980]. (52) Vac. 
82–Research Institute for Botany, Hungarian Academy 
of Sciences Botanical Garden, 2183 Vacratot, Hungary, 
1982 [LR 1982]. (53) Graz 82–Botanischer Garten der 
Universitaet Graz, Holtei-Gasse 6, A-8010 Graz, Austria, 
1982 [LR 1982]. (54) Jo. 81–Botanical Garden, Univ. of 
Joensuu, P.O. Box 111, SF-80101 Joensuu, Finland, 1981 
[LR 1981]. (55) Utr. 82–”Hortus Botanicus” Utrecht & 
“Cantonspark” Baarn of the State University of Utrecht, 
Utrecht, Netherlands, 1982 [LR 1982]. Address: L.H. Bailey 
Hortorium, 462 Mann Library, Cornell Univ., Ithaca, New 

York 14853-4301. Phone: 607-255-7981. Fax: 607-255-
7979.

1135. Burgevin, H. 1933. Sur la fi xation de l’azote 
atmosphérique par les bactéries des légumineuses [On the 
fi xation of atmospheric nitrogen by bacteria of legumes]. 
Comptes Rendus des Seances de l’Academie des Sciences 
(Paris) 196:441-43. [Fre]

1136. Gautier, M. 1933. [Use of vegetable oils in diesel 
engines]. Revue des Combustibles Liquides 11:19-24. (Chem. 
Abst. 27:4372). *
• Summary: An early article on the subject.

1137. Fachini, S. 1933. [The problem of olive oils as fuels 
and lubricants]. Chimie et Industrie (Paris) Special number. 
p. 1078-79. (Chem. Abst. 28:283). [Fre]*

1138. Hardy, Georges; Richet, Charles; Richet, Charles 
Robert, Jr. 1933. L’alimentation indigène dans les colonies 
françaises: protectorat et territories sous mandat. [The 
indigenous food of the French colonies, protectorates and 
territories under mandate]. Paris, France: Vigot Frères. 388 p. 
See p. 60, 74-78. [Fre]
• Summary: Page 60: This chapter is titled The food 
value and composition of colonial products, by Bloch (le 
Pharmacien general = Pharmacist general) and Charles 
Richet, Jr. The Introduction states: Certain indigenous food 
products are of extreme interest. Each colonial region has 
different interesting foods. The rice and the soybean are most 
important in the Far East–the soybean above all in China.
 Pages 74-78 contain a long section on soybeans (Soja), 
in the chapter on legumes. The nutritional composition 
of soybeans is given. The nutritional composition of the 
soybean is unique, and is even considered by some as 
superior to meat. The soybean is distinguished from other 
legumes in its high content of nitrogen (protein), its low 
content of sugars, and its total absence of starch.
 Yet soybeans are rarely consumed as beans. Rather, they 
are transformed into other foods such as tofu (Le fromage 
de soja), which is the tofou of the Japanese, teou-fou of 
the Chinese, and dau-phu of the Annamites. In China it 
is consumed in enormous quantities, and it can be found 
wherever the sons of the Celestial Empire are found. It is 
the food of the poor par excellence. One of us has had the 
opportunity to assist, at different times, in its preparation at 
Pet-Chi-Li [Pechili or Chili / Chihli; in pinyin Beizhili or 
Zhili].
 Note 1. According to the French Wikipedia (June 2014), 
Beizhili or Pé-Tché-Li [Pe-Tche-Li] is the former name of 
Hebei province–the province which used to surround Peiping 
/ Beijing. Zhili (W.-G. Chihli) was a northern province in 
China from the Ming Dynasty (1368-1644) until the province 
was dissolved in 1928 during the Republic of China era. 
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Beijing, the capital of China, was located in Zhili.
 A brief description is given of how tofu is made and its 
nutritional composition. The cake [okara] which is left over 
after making tofu, serves to nourish those poor fellows who, 
despite the low price of tofu, are unable to afford it. Okara 
has the following nutritional composition: Water 88.75%, ash 
0.36%, oil 0.04%, and nitrogen 0.248%.
 This paper also discusses rice koji, shoyu, miso. 
Japanese authors estimate that the median daily consumption 
of soybeans in Japan is 37-50 gm, rising to 100-120 gm is 
some cases.
 Shoyu and miso have been introduced to England and 
are now considered among the condiments of that country.
 As for Tuong, the substitute for Nuoc-Mam, it is made 
with rice or corn, and its preparation takes as long as 15 
days.
 This, one can see that the nutritional value of soya 
(Soja) is considerable. In the Far East, as a source of nitrogen 
[protein] it plays a comparable role to that of rice as a source 
of energy / calories.
 After the section on soy is one on peanuts.
 Note 2. Hervé Berbille of Bordeaux, France, who sent 
this document to Soyinfo Center writes (18 June 2014): 
“This is (to my knowledge) the fi rst document in French 
about the use of okara for human feeding. The corresponding 
comment is also very interesting. It describes okara as food 
for the most disadvantaged social classes, tofu being reserved 
for privileged classes (or less poor, more precisely).”

1139. Hou, Kia-wo (Hu, Chia-mo). 1933. Contribution 
à l’étude de l’action des ferments de la graine de soja 
sur les lipides [Contribution to the study of the action of 
soybean enzymes on soybean lipids]. PhD thesis, Faculte 
des Sciences, Paris. 76 p. Printed as a book by Les Presses 
Modernes, Paris. No index. 28 cm. [92 ref. Fre]
• Summary: Contents: Introduction. 1. The soybean 
from botanical, agricultural, chemical, physiological, and 
biochemical viewpoints. 2. Soy-based food and industrial 
products. 3. Study of the transformations undergone by lipids 
in the production of soymilk and tofu. 4. The existence of 
oxidative ferments of lipids or “lipoxydases” in soybean 
seeds and in common beans. 5. Study of soybean lipoxydase. 
6. Comparative study of normal soy oil and that oxidized by 
soy lipoxydase. 7. The action of soy lipoxydase on various 
other animal and vegetable oils (non-drying, semi-drying, 
drying, from marine animals, from terrestrial animals). 8. 
Gas-volumetric studies concerning the action of lipoxydase. 
Conclusion. Bibliography.
 In the book, the author (who is from Kirin [later called 
Jilin], Manchuria) pays homage to Gabriel Bertrand (his 
“president of thesis”) and his “maitres” Richard Fosse (a 
professor) and Emile Andre.
 In the Introduction we read: “It was right after the fi rst 
foreign threats that a group of young Chinese decided to 

come to Europe to study under the patronage of the Franco-
Chinese Society for Education (Société Franco-Chinoise 
d’Education) in order to acquire the new knowledge which 
would better allow us to assure the defense of our country. 
Let us render a just homage to the founders of this society: 
Tsai Yuen-Pei, Li Yu-Ying, Painlevé and Herriot... At the 
time of my return to China 4 years ago (i.e. 1929) it was 
thanks to the recommendations of Doyen Maige and of 
professors Pelabon, Pariselle and Fosse that I was able to 
fi nd a good welcome near to Presidents Li Yu-Ying and 
Li Shou-Hua, and to obtain a grant / scholarship from the 
Academie Nationale de Peiping which had just been created 
at this time... My thanks go also to the address of presidents 
Li Yu-Ying and Li Shou-Hua for the aid and encouragement 
which they have so well accorded me.
 This study has as its point of departure a study of 
the transformations which are undergone by the lipids in 
soybeans in the production of soy milk and cheese [tofu]. 
That study, conducted under the direction of Emile Andre, 
was published (with Andre as the primary author) in 2 
articles in 1932 in the Comptes Rendus des Seances de 
l’Academie des Sciences (Paris). Address: Paris.

1140. Terroine, Emile F.; Valla, Simone. 1933. Valeur 
comparée des différents aliments protéiques dans la 
croissance [Relative value of different protein-rich foods 
for growth]. Bulletin de la Société Scientifi que d’Hygiene 
Alimentaire 21(3/4):105-74. [38 ref. Fre]
• Summary: Soy is mentioned as follows in this article: Page 
119: soja entierement deshuile et destine a l’incorporation 
dans la farine. And farine de soja.
 Table 37 (p. 149): Poids du sujet: au debut, 14 kg. 5; a 
la fi n 16 kg. 5. Farine de Soja.
 Table 38 (p. 150): Poids du sujet: au debut, 15 kg.; a la 
fi n 17 kg. Farine de Soja.
 Table 39 (continued, III, p. 160): Legumineuses. Farine 
de soja
 Page 161: Farine de soja and d’une ration a base de 
soja atteignait.
 Page 166: l’egalite de valeur des albumines du Soja 
avec les meilleuers cereals.
 Page 170: de 66,5 (farine de soja).
 Table 38 (p. 171): Legumineuses Farine de soja and la 
farine fi ne de soja.
 Note: We are unable to fi nd following text, sometimes 
attributed to this book, in the actual book: “Le lait de soja 
est employé chez les adultes depuis la plus haute antiquité en 
Chine et au Japon; chez les enfants en bas âge... On entend 
par lait de soja, le liquide obtenu par le broyage sous jet 
d’eau des graines de soja.” Address: Institut de Physiologie 
générale de la Faculté des Sciences de Strasbourg.

1141. Yeu, Lucie. 1933. Le lait de soja dans l’alimentation du 
nourrisson [Soymilk in infant feeding]. Paris: Les Editions 
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Véga. 105 p. Based on her 1933 PhD thesis in Medicine, 
Faculte de Paris. 28 cm. [34 ref. Fre]
• Summary: Describes feeding studies on 100 infants who 
took soymilk (lait de soja) for 1 to 20 months. States that 
soymilk was introduced to Africa by Catholic fathers in the 
Congo. Contents: Introduction. Soymilk in the diet in China. 
History. Soymilk: Preparation, physical characteristics, 
qualitative composition, quantitative composition (table, 
p. 21-22), conclusion. Method of administration. Clinical 
study: Age of infants, duration of trial, tolerance, stools 
after soymilk consumption, erythema of the buttocks, effect 
on growth. Non-dyspeptic and dyspeptic infants (tables). 
Conclusions. Bibliography.
 The author was born on 1 Oct. 1896 in France at 
Auzelles (Puy-de-Dôme). “In France, until recently, only 
soy fl our had been used in infant dietetics, following the 
work of Mr. Ribadeau-Dumas (1930). It is only recently 
that Mr. Maillet, in collaboration with us, has undertaken 
the use of liquid soymilk. We did this work at the Centre 
d’Hygiene Infantile Paul Parquet, under the direction of Mr. 
Marcel Maillet, who for several years has been studying the 
reduction of milk in the diets of dyspeptic infants and who 
wanted to work with us in using soymilk.” Their fi rst article 
on the subject was published in 1932. The fi rst part of their 
work deals with the method of preparing soymilk, a study 
of its composition (qualitative and quantitative), and the 
method for administering it to infants. The second part gives 
their clinical results. The research attempted to answer two 
questions: (1) Could soymilk fed to healthy infants replace 
cow’s milk; (2) Could dyspeptic infants tolerate soymilk, and 
grow properly.
 Historically, Paillieux (1880) was the fi rst person to 
make a detailed study of the soybean and its milk. It was also 
mentioned by Champion (1885) and Prinsen Geerligs (1896), 
then many others after 1900. O. Laxa in Czechoslovakia was 
the fi rst to study soymilk as a substitute for cow’s milk. It 
was only in 1928 that researchers began to foresee the use 
of soymilk in special diets. Pioneering work was done by L. 
Vitale in Italy (1928) and E. Tso in China (1928).
 In preparing soymilk, Yeu dried the soybeans to 
facilitate dehulling. “Its peculiar savor is generally not much 
appreciated by the European palate,” she observed. The 
density of her soymilk was 1.105, slightly heavier than water 
and slightly lighter than cow’s milk (1.032) or mother’s milk 
(1.032). Before feeding soymilk to infants, she added sugar, 
rice cream, calcium carbonate, and salt (sodium chloride).
 Of the infants in the clinical studies, 80% were under 1 
year of age; 22 were in a good nutritional state, 59 showed 
pronounced subnormal growth, 13 were sick and in a state 
of serious undernutrition, and one was atrophied. Of these, 
38 had no digestive problems and 68 had digestive problems 
(dyspepsia) and resisted the use of other milks and regimes. 
The diet was generally only soy (milk and pap), but in some 
cases rice water was included. The soymilk was generally 

well accepted. The resulting stools were unusual–less 
numerous, dark, and with a strong, persistent odor. There was 
some abnormal redness of the skin. Of the 83 infants who 
accepted and tolerated the milk well, 70% had a satisfactory 
growth rate. Of the 38 non-dyspeptics, 25 grew well, 8 had 
insuffi cient growth, 4 refused soymilk, and 1 did not tolerate 
it. Of the 62 dyspeptics, there were 30 fetid (heavy offensive 
smell) dyspeptics and 20 mucus dyspeptics. Of the former 
30, 10 improved, 14 were unchanged, 4 refused soymilk and 
2 did not tolerate it. Of the 20 mucus dyspeptics, 5 improved, 
10 were unchanged, 1 refused, and 4 were intolerant.
 Conclusions: Soymilk was generally well accepted and 
well tolerated. Soymilk, such as they used, cannot replace 
cow’s milk for raising normal infants. For dyspeptic infants, 
some improved, many were unchanged, and a few had their 
problem aggravated.

1142. Faure, Blattman & Co. 1934. Review of the oil and fat 
markets, 1933. London. 106 p. See p. 94-96.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

1143. Leverhulme, Viscount. 1934. Chemical engineering 
and the edible fat industry. Transactions of the Institution of 
Chemical Engineers (London) 12:9-15.
• Summary: The edible fat industry is essentially the creation 
of the modern chemical engineer. These edible products 
include margarine, cooking fats, bakery fats, and edible oils 
of various kinds. “In this country [UK] the principal one is 
margarine, and it is to this product that I shall mainly refer.
 “The connection between the soap trade and the edible 
fat trade lies in their using the same kind of raw materials–
namely, glycerides.” The advent of margarine forced 
soapmakers to look for other sources of supply. Margarine 
was developed by the French chemist Mège Mouriés. 
“During the years just before the Franco-Prussian War of 
1870, the shortage of butter had become so acute in many 
European countries that it had become almost a luxury... 
In France the shortage was particularly acute, and the 
Government looked round for an alternative to be used in the 
fi rst instance for her Army and Navy. They commissioned 
Mège Mouriés to carry out experiments in the hope of 
fi nding a way of producing an alternative to butter. In 1869 
his work had reached a stage that he applied for an obtained 
a concession to erect a factory near Paris.” The history of 
margarine in Europe is told from that point to 1934. The 
chemical engineering of the process is described.

1144. Howell, G.C.L. 1934. The soy bean: A dietary 
revolution in China. China Journal (The) 20(3):140-46. 
March.
• Summary: A Chinese proverb states that “Bean-milk is the 
poor man’s milk, bean-curd is the poor man’s meat.” The 
Chinese “use practically no dairy products and the bulk of 
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the nation eats little meat. The meat consumption of China 
is estimated at about 20 grams per head per day, as against 
149 grams in the United States of America, 130 in Great 
Britain, 92 in France, 29 in Italy, and 25 in Japan.” But the 
author contends that the Chinese have never learned to make 
sanitary products which keep well. “The fl our, oil, and milk 
made in China quickly become rancid and unpalatable.” 
Thus China is starving in the midst of plenty. No country in 
the world has had less benefi t from the soy bean as treated by 
modern methods as that of its origin. In northern China, soy 
fl our is used in a ratio of 2 or 3 to 8 with millet fl our to make 
wo-tou steamed bread, and in a ratio of 1:5 with wheat fl our 
to make man-tou steamed bread. A modern factory, such as 
the Aguma Works in Germany, could be established in China 
to make these products on a large scale at low cost. High 
quality soy-fortifi ed macaroni, rice fl our, soy oil and soya 
milk should also be produced. “Research has done its work. 
And China only awaits the pioneer, a commercial man, who 
will use the discoveries of science on a commercial scale. 
His coming is certain. The time of his coming rests on the 
knees of the gods.”

1145. Delmas, F. 1934. Alimentation des volailles avec la 
farine de soja [Feeding poultry with soybean meal]. Vie 
Agricole et Rurale (La) (Paris) 23(13):237-38. April 1. [2 
ref. Fre]
• Summary: This is the result of feeding experiments on 
poultry with soy meal. Address: Directeur, Centre Regional 
d’Aviculture de Peyrolles, France.

1146. LeClerc, J.A. comp. 1934. Partial list of processes for 
removing the bitter taste from soybeans. Washington, DC: 
Food Research Div., Bureau of Chemistry and Soils, USDA. 
1 p. April 9. Revised 1938, 2 p. Unpublished manuscript. [22 
ref]
• Summary: This is a list of 21 patents and 1 article in 
Chemiker Zeitung on this subject related to production of soy 
fl our. The following countries have the following number 
of patents: USA 12, Britain 3, Austria 2, France 1, Japan 1, 
Switzerland 1, and Yugoslavia 1.
 Note: Joseph Arthur LeClerc was born in 1873. Address: 
Food Research Div., Bureau of Chemistry & Soils, USDA.

1147. Diatchenko, P. 1934. Matières plastiques préparées au 
moyen de caséine végétale de soya [Plastics prepared from 
the vegetable casein of the soy bean (Abstract)]. Chimie et 
Industrie (Paris) 31(4):924. April. (Chem. Abst. 28:4544). [1 
ref. Fre]
• Summary: A French-language summary of the following 
Russian-language article: D’Yachenko, P.F. 1933. [Plastics 
from the vegetable casein of the soy bean]. Plasticheskie 
Massy No. 2. p. 13-15. March/April.

1148. Guerpel, H. de. 1934. Essai d’acclimatation du 

Soja hispida var. vilnensis dans le Calvados [Soybean 
acclimatization trial with Soja hispida var. vilnensis in 
Calvados, northwest France]. Agronomie Coloniale (L’) 
23(196):97-101. April. (Institut National d’Agronomie 
Coloniale). [Fre]
Address: Ingenieur Agricole.

1149. Tarle, M. 1934. The soya bean and casein. China 
Journal (The) 20(4):187-90. April. [Eng]
• Summary: The industrial uses for the casein, amount 
of production in various countries, and the method of 
extracting it are discussed. Its main uses are in various glues 
(especially veneer glue), artifi cial compact substances (such 
as galolith, bakelite and artifi cial horn), photographic fi lms, 
cosmetics, soap, paper, and artifi cial silk. In 1918 the USA 
manufactured 8 million lb of casein, and in 1927 more than 
18 million lb, but this was far from suffi cient, so that at least 
28 million lb had to be imported, mainly from Argentina and 
France. The production of vegetable casein from soya beans 
on a large scale is urged for China. Vegetable casein from 
press cake instead of from the whole bean closely resembles 
milk casein in physical properties, and has only 0.5% ash. 
Moreover, Manchurian soya beans are relatively low in oil, 
seldom containing more than 18%. By comparison, in the 
1928-29 season, Brazil exported 800 tons of soya beans 
containing about 20% oil. Soya beans grown in the Soudan 
[Sudan] in Egypt contain 20-22% oil.

1150. Guerpel, H. de. 1934. Le soja Vilnensis [The Vilnensis 
variety of soybean]. Journal d’Agriculture Pratique 
98(20):399-400. May 19. [Fre]
• Summary: In France, wheat grown after soybeans was 
signifi cantly better and stronger than wheat grown after 
beets. Address: Agriculteur, Ingenieur agricole, France.

1151. Pediatrie. 1934. Revue des thèses: Le lait de soja dans 
l’alimentation des nourrissons [Review of theses: Soymilk in 
the feeding of infants]. 23(5):122. May. [1 ref. Fre]
• Summary: A ¼-page review of the thesis by Dr. Lucie Yeu, 
Edition Véga, 175, boulevard Saint-Germain, Paris. Prix: 12 
francs.

1152. Lelu, Paule. 1934. L’utilisation digestive comparée 
des matières albuminoïdes chez diverses espèces animales 
[The comparative utilization of protein materials in different 
species of animals]. Archives Internationales de Physiologie 
39(1):34-49. July. [3 ref. Fre]
• Summary: The author compared dogs and swine in their 
utilization of plant proteins. She concluded that, in general, 
dogs use about two-thirds of the protein of peas, soybeans, 
and rye in contrast to 85 to 95% of milk proteins. Swine 
made better use of plant proteins than did dogs. Address: 
Institut de Physiologie générale de la Faculté des Sciences de 
Strasbourg [France].
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1153. Castagnol, E.M. 1934. Étude sur la fabrication du 
lait de soja [Study on the production of soymilk]. Bulletin 
Economique de l’Indochine (Hanoi) 37:982-94. Sept/Oct. 
[Fre]
• Summary: Contents: Introduction. Composition of 
soymilk. Technique for the preparation of soymilk: soaking, 
grinding, dilution with water, fi ltration / dewatering using a 
centrifuge, centrifugation. Material balance / Description of 
the process (start with 200 gm dry soybeans. Soak in water 
for about 12 hours until soybeans swell to 439 gm. Grind 
while adding 500 gm water. Measure the frothy result: 867 
gm. Dilute by adding 500 gm water, resulting in 1,367 gm of 
product. Centrifuge to fi lter off the fi ber; the fi ltered liquid 
should weigh 966 gm. Centrifuge again to give a fi nal weight 
of 954 gm).
 Fermentability of soymilk (fermenting soy milk). 
Improvement of the yield of nitrogen through extraction of 
nitrogenous materials: Infl uence of the pH on the extraction, 
infl uence on the sodium ions, infl uence of the length of 
soaking. Conclusion: Making soymilk at home, making 
soymilk on a larger scale for sale.
 Tables show: (1) Composition of soybean seeds. 
(2) Soaking #1 (length of soaking, weight of the seeds, 
quantity of water absorbed). (3) Soaking #2 (soaking water 
temperature, weight of seeds, weight of water absorbed). 
(4) Materials balance. (5) Composition of each step of the 
process. (6) Fermentation temperatures for 0-9 hours. (7) 
Fresh milk, whey, and curd. (8) Treatments and pH. (9) 
Treatments and yield. (10) Soak times and yield.
 Note: In 1937 this was also sold by this periodical as a 
pamphlet for 20 francs. Address: Ingenieur Agronome, Chef 
de la Division de Chemie de la Section Nord, Institut des 
Recherches Agronomiques de l’Indochine.

1154. Guerpel, H. de. 1934. Le soja fourrage [Soybean 
forage]. Journal d’Agriculture Pratique 98(44):363-65. Nov. 
3. [Fre]
Address: Ingenieur agricole, France.

1155. Bailey, Ethel Zoe. 1934-1976. Glycine hispida–
Foreign sources. Ithaca, New York: L.H. Bailey Hortorium. 2 
cards. Unpublished.
• Summary: Glycine hispida was an early scientifi c name 
for the soybean given by C.J. Maximowicz in 1873. It was 
superseded by Soja max Piper in 1914, and fi nally by the 
current name, Glycine max (L.) Merrill in 1917.
 These two hand-written index cards are in the Bailey 
Hortorium’s index system of nursery catalogs and/or botanic 
garden seed lists developed by Ethel Zoe Bailey. In this 
index system, there are eleven major cards and eight minor 
cards related to the soybean. On each card are two-part 
coded entries referring to botanic gardens or nurseries.
 Part 1 is the code for the name of the botanic garden, 

and part 2 is the last two letters of the earliest year in which 
the plant for that card appeared in this garden’s catalog. 
For example “Will. 34” refers to the 1934 catalog of J.P. 
Williams & Bros., Colombo, Ceylon (Renamed Sri Lanka 
in 1972) [LR 1982] means that a list of seeds and plants 
(whether or not it contained soy) was “Last Received” from 
that source [J.P. Williams] in 1982. There are 34 listings for 
Glycine hispida from foreign sources. As of Nov. 1997 most 
of the catalogs and seed lists mentioned below are available 
in the Bailey Hortorium, located in Mann Library, Cornell 
University, Ithaca, New York.
 (1) Will. 34–J.P. Williams & Bros., 94 Wall St., 
Kotahena, Colombo, Ceylon, 1934. (2) Kirst. 37–National 
Botanic Garden Kirstenbosch, Private Bag X7, Claremont 
7735, South Africa, 1937 [LR 1983; Formerly in Newlands, 
C.P.]. (3) Alger 36–Jardin Botanique, Universite d’Alger, 
Algiers, Algeria, 1936 [LR 1956]. (4) Lenin. 40–Botanical 
Garden (Botanitschesky Institut), Leningrad, Russia, 
USSR, 1940 [LR 1976]. (5) Co. 41–Hortus Botanicus 
Conimbrigensis, Coimbra, Portugal, 1941 [LR 1982].
 (6) Brux. 40–Nationale Plantentuin van Belgie (formerly 
named Hortus Botanicus Bruxellensis), Dienst Levende 
Verzamelingen, Domaine van Bouchot, B-1860 Meise 
(Brussels), Belgium, 1940 [LR 1981]. (7) Kew 47–Royal 
Botanic Gardens, Kew, Richmond, Surrey TW9 3AB, 
England, UK, 1947 [LR 1982]. (8) Copen. 48–Universitets 
Botaniske Have Kobenhaven, ø Farimagsgade 2B, DK-
1353, Copenhagen K, Denmark, 1948 [LR 1981]. (9) Gand. 
52–Plantentuin der Rijksuniversiteit (formerly named 
Hortus Botanicus Gandavensis), K.L. Ledeganckstraat 35, 
B-9000 Gent, Belgium, 1952 [LR 1981]. (10) Munchen 53–
Botanischer Garten Muenchen-Nymphenburg, Menzi ger Str. 
63 BRD, D-8000 Muenchen [Munich] 19, Germany, 1953 
[LR 1981].
 (11) Gen. 58–Conservatoire et Jardin Botaniques de 
la Ville Geneve, Case postale 60, CH. 1292 Chambesy 
/ Geneva, Switzerland, 1958 [LR 1981]. (12) Basel 57–
Botanischer Garten der Universitaet Basel, Schonbeinstrasse 
6, Basel, Switzerland, 1957 [LR 1980]. (13) St. A. 57–
University Botanic Gardens, St. Andrews, Scotland, 
UK, 1957 [LR 1982]. (14) Ant. 58–Hortus Botanicus 
Antveroiensis Plantentuin, Gerard le Grellelaan 5, Antwerp, 
Belgium, 1958 [LR 1973]. (15) Kassel 58–Botanischer 
Garten der Stadg Kassel, Bosestrasse 15 (Park Schonfelf), 
Kassel, Germany, 1958 [LR 1965].
 (16) Erevan 58–Hortus Botanicus Academiae 
Scientiarum RSS Armeniae, Yerevan (Epebah), Kanaker, 
Armenia, 1958 [LR 1974]. (17) Torino 58–Hortus 
Botanicus Universitatis Taurinensis, Istituto ed Orto 
Botanico dell’Universita, Viale Matthioli 25, Torino [Turin], 
Italy, 1958 [LR 1978]. (18) Ferr. 61–Hortus Botanicus 
Ferrariensis, Istituto ed Orto Botanico dell’Universita di 
Ferrara, Ferrara, Italy, 1961 [LR 1976]. (19) Zag. 61–
Botanicki VRT Univerziteta, Hortus Botanicus Facultatis 
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Scientiarum Naturalium et Mathematicarum Universitatis 
Zagrabiensis, Marculicev TRG 9a, Zagreb, Yugoslavia 
[Croatia by June 1991], 1961 [LR 1961]. (20) Alma 61–
Hortus Botanicus Academiae Scientiarum RSS Kazachstan, 
Alma-Ata 480070, Kazakhstan, USSR, 1961 [LR 1976].
 (21) Cra. 61–Hortus Botanicus Instituti Agronomici 
Craiovensis, Strada Comuna din Paris no. 24, Craiova, 
Romania, 1961 [LR 1963]. (22) Wars. 62–Hortus Botanicus 
Universitatis Varsaviensis, Warsaw, Poland, 1962 [LR 1981]. 
(23) Cluj. 62–Hortus Botanicus Clusiensis, Universitas 
“Babes-Bolyai,” Str. Republicii Nr. 42, 3400 Cluj Napoca, 
Romania, 1962 [LR 1981]. (24) U. Kiev 63–Hortus 
Botanicus Fominianus Universitatis Kioviensis, Kiev, 
Ukraine, USSR, 1963 [LR 1982]. (25) Kiev 63–Hortus 
Botanicus Centralis Academiae Scientiarum UCR, Via 
Timirjasevska 1, Kiev 14, Ukraine, USSR, 1963 [LR 1979].
 (26) Oslo 66–Hortus Botanicus Universitatis Osloensis, 
Oslo, Norway, 1966 [LR 1983]. (27) Gren. 69–Jardin de 
l’Institut Botanique Alpin du Lautaret, 9 Place Bir-Hakeim, 
Grenoble (Isere), France, 1969 [LR 1975]. (28) Stras. 69–
Jardin Botanique de Strasbourg, 28 Rue Goethe, Strasbourg, 
France, 1969 [LR 1982]. (29) Pratap 68–Pratap Nursery & 
Seed Stores, P.O. Premnagar, Dehra Dun-6 [Uttar Pradesh], 
India, 1968 [LR 1971]. (30) Tubin. 69–Botanischer Garten 
der Universitaet Tuebingen, Tubingen, Germany, 1969 [LR 
1980].
 (31) Cluj. 70–Hortus Botanicus Clusiensis, Universitas 
“Babes-Bolyai,” Str. Republicii Nr. 42, 3400 Cluj Napoca, 
Romania, 1970 [LR 1981]. (32) Lyon 71–Jardin Botanique 
de la Ville de Lyon au Parch de la Tete-d’Or, Lyon, France, 
1971 [LR 1973]. (33) Mainz 74–Botanischer Garten der 
Johannes Gutenberg Universitaet, 6500 Mainz / Rhein, 
Germany, 1974 [LR 1977]. (34) Turc. 76–Hortus Botanicus 
Turcomanicus, Turkonen Botanical Garden, 744012 
Ashkhabad, Turkmen S.S.R. [later Turkmenistan], 1976 [LR 
1976]. Address: L.H. Bailey Hortorium, 462 Mann Library, 
Cornell Univ., Ithaca, New York 14853-4301. Phone: 607-
255-7981. Fax: 607-255-7979.

1156. Berthelot, A; Amoreux, G.; Deinse, F. van. 1934. 
Advantages of a peptone prepared by peptic digestion of 
soybean press cake in the preparation of culture media. 
Bulletin de la Société de Chimie Biologique (Paris) 16:1565-
67. (Chem. Abst. 29:1446). *

1157. de Sermoise, C. 1934. [The use of certain fuels in 
diesel motors]. Revue des Combustibles Liquides 12:100-04. 
(Chem. Abst. 28:4861). [Fre]*

1158. Fossé, R.; Thomas, P.-E.; Graeve, P. de. 1934. 
[Soja hispida enzymes]. Comptes Rendus des Seances de 
l’Academie des Sciences (Paris) 198:689. [Fre]*
• Summary: The authors reported l-allantoin isolation after 
the action of soybean allantoinase on dl-allantoin. Address: 

France.

1159. Juschkevitsch, S. 1934. L’huile de soja de Russie [The 
oil of Russian soybeans]. Annales des Falsifi cations et des 
Fraudes (Paris) 27:239. [1 ref. Fre]
• Summary: This is a French-language summary of a 
Russian-language document, but taken from the summary in 
a German periodical Fettchemische Umschau 1933, vol. 40, 
page 197.
 Note: This periodical is about food adulteration and 
fraud.

1160. Guerra, Guilherme. 1934. Relatório da Estaçao 
Experimental do Bié: Vila Silva Pôrto 1928 a 1931 [Report 
from the Experimental Station at Bié, Angola: Vila Silva 
Pôrto, 1928-1931]. Boletim da Direccao dos Servicos de 
Agricultura e Comercio 4(12-15):53-116. For Jan/Dec. 1931. 
See p. 71, 74-75. [Por]
• Summary: Page 71 contains a list of legumes used for 
green manure and soil enrichment (adubacao) introduced in 
1930-31. The soybean (Soja; Soja hispida) is one of these, 
introduced from France.
 Page 74 states that soybeans, some acquired directly and 
some furnished by the Direcçao de Serviços, were planted 
on 5 March 1930 in small quantities (about 20 gm). They 
yielded 80 gm of soybeans, the equivalent of 36 kg/ha. Also 
discusses work with soybeans at the New Jersey Agricultural 
Experiment Station, the work of Kircher with nodulation, 
and the work of Trabut in Algeria.
 Note 1. This is the earliest document seen (Aug. 
2009) concerning soybeans in Angola, or the cultivation 
of soybeans in Angola (or any Portuguese colony). This 
document contains the second earliest date seen for soybeans 
in Angola, or the cultivation of soybeans in Angola (1930). 
The source of these soybeans was France.
 Note 2. Abreu Velho and Gossweiler (1938) state: At 
the experiment station of Policultura Planáltica at Bié, from 
1928 to 1931, the soybean was one of the crops tested for 
use as a green manure. A summary of the results is given 
by the station’s director in this publication. Yet in this 
1938 document we can fi nd no mention of soybeans being 
grown before March 1930. Address: Policultura Planaltica 
Experiment Station at Bié, Angola.

1161. Hou, Kia-wo (Hu, Chia-mo). 1934. Contribution à 
l’étude de l’action des ferments de la graine de soja sur les 
lipides [Contributions to the study of the action of soybean 
ferments on lipids]. Bulletin de la Société Scientifi que 
d’Hygiene Alimentaire 22(9/10):354-55. (Chem. Abst. 
30:2213). [Fre]
Address: Paris, France.

1162. Japan-Manchoukuo Year Book. 1934. Tokyo, Japan: 
Japan-Manchoukuo Year Book Co. 26 cm. First annual issue. 
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[Eng]
• Summary: Each year book is divided into two main parts: 
Japan, and Manchoukuo. The Preface begins: “The far 
reaching political and economic changes which have taken 
place in the Far East within recent years have created the 
need for a year book covering the Japanese Empire and 
Manchoukuo [pronounced mahn-CHO-ku]. Especially to 
be noted is the growing relationship between Japan and 
Manchoukuo; hence any volume which discusses one, 
without consideration of the other, would be incomplete.”
 A table near the front gives “Weights, measures, and 
moneys.” 1.80391 hectoliters = 1 koku = 5.11902 dry 
bushels (USA). 1 yen = $0.4984 dollars (USA) = 2.583 
French francs = 2.0924 German marks.
 A large color map (2-page spread) shows Japan, 
Manchoukuo, Chosen [Korea], Karafuto, and Taiwan–as well 
as the railways in each country.
 Page 360: A large table shows the yield (in koku per tan) 
of 15 major Japanese crops, from 1904-08 to 1931–including 
rice, barley, naked barley, wheat, soya beans, red beans, etc. 
The yield of soya beans increased from 0.77 in 1904-08 to 
0.86 in 1930.
 Page 364: A table shows the production (in hectoliters) 
of beans, potatoes, and sweet potatoes in Japan from 1927 to 
1931. For soya beans:
 5.886 million hectoliters in 1927
 5.370 million hectoliters in 1928
 4.780 million hectoliters in 1929
 5.473 million hectoliters in 1930
 4.481 million hectoliters in 1931.
 Production of red [azuki] beans in 1931 was 25.2% of 
soya beans.
 Pages 626-34: The chapter on Agriculture in 
Manchoukuo begins: Widely different views are entertained 
as to the possibilities of Manchoukuo as a fi eld of 
agricultural enterprises. Undoubtedly, they are immensely 
greater than those of mountainous Japan or Korea, but to 
liken them to those of the great agricultural regions found 
in North and South America seems to have no ground. The 
soil is not in general so rich, and in many places has been 
much exhausted, nor is the area of arable land so extensive, 
nor the climate so moderate. One great advantage it has had 
over most other countries in Eastern Asia is the comparative 
thinness of its population, but this advantage is fast being 
diminished by the constant infl ux of Chinese immigrants 
from the South. Taking all these things into consideration, 
Manchoukuo is yet the most favored spot for agriculture 
in the Far East, and its opportunities may well be termed 
‘immense,’ which epithet is often met with in Japanese 
publications on that country.
 “The great mass of level land, extending over the whole 
of Central Manchuria and comprising the basins of the Liao, 
Sungari, Nonni, and Hulan, the productiveness of which can 
compare favorably with any part of Japan or Korea, is by 

itself as large as the whole of the Chosen Peninsula or of the 
mainland of Japan,...” The forecast for soya bean production 
in Manchoukuo in 1933 is 5.216 million metric tons. 
Manchuria is divided into north and south. About half of the 
total crop production is grown in each area.
 Page 627: A table shows “Production of crops in 
Manchoukuo, 1931.” For soya beans:
 1.175 million metric tons in Mukden.
 2.414 million metric tons in Kirin.
 1.637 million metric tons in Heilungkiang.
 5.227 million metric tons total.
 Soya beans had the largest production of any crop in 
the country in 1931, followed by kaoliang (4.497 mmt) then 
millet (2.960 mmt).
 Page 628: A large table gives “Crop output in 
Manchoukuo,” 1922-1931. For soya beans:
 3.088 million metric tons in 1922.
 3.088 million metric tons in 1923.
 3.448 million metric tons in 1924.
 4.173 million metric tons in 1925.
 4.775 million metric tons in 1926.
 4.816 million metric tons in 1927.
 4.834 million metric tons in 1928.
 4.849 million metric tons in 1929
 5.297 million metric tons in 1930.
 5.227 million metric tons in 1931.
 Page 629: A large table shows “Cultivated area in 
Manchoukuo classifi ed by crops, 1931. (Hectares).” For 
Soya beans:
 Mukden 960,030
 Kirin 1,902,210
 Heilungkiang 1,338,350
 Total: 4,200,590 ha
 Previous year 4,118,450. “In one of the publications 
of the Chinese Maritime Customs” [The Soya Bean of 
Manchuria, 1911, p. 6] we read: “But when the Manchurian 
farmer pulls out the whole plant by the roots, or, having cut 
the crop with his sickle, proceeds to cut up the roots with a 
mattock for fuel, he is preventing the work of the bacillus 
radicicola from bearing its fruit and depriving his land of the 
provision made for it by nature. Thus, the soil in South-west 
Manchuria, where agriculture has been carried on for 400 
years, has been bereft of all vegetable and organic matter and 
no longer bears harvests. The wonderful natural loaminess 
of the soil in the newer regions further north–for instance, at 
Shwangchengpu, where it is said that no manure is or ever 
has been used by the farmers in the 40 years since the land 
has been cultivated–this loaminess will assure good harvests 
for many years to come; but in the course of time even the 
richest soil will become exhausted, and to prevent such a 
disaster steps should be taken to inform the ignorance of the 
peasants who are at present deriving such great profi ts from 
their crops. If they could be shown the value of the process 
of ‘turning under’ the green bean plants after the harvest, the 
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fertility of the land might be preserved.”
 Page 630: In this chapter on Agriculture, a section 
on “Soya beans” appears on pages 630-34. Contents: 
Introduction. Cultivation of soya beans. Different species. 
Uses of the soya bean. Bean oil. Bean cake. Near the start 
of the Introduction we read: It was the soya bean that 
introduced Manchuria into world trade, “and it is still the 
soya bean that makes Manchuria famous. So predominant 
is the position of the soya bean and its products, bean oil 
and bean cake, in the trade of Manchoukuo, that these three 
articles now constitute nearly one-half the value of the entire 
exports of the country. Sir Alexander Hosie called them, ‘the 
Wealth of Manchuria.’ They are indeed the wealth of the 
country, which has been growing ever since the time of Sir 
Alexander, and is still growing. Without the ‘three articles,’ 
by which term [soya] beans, bean cake, and bean oil are 
collectively called by the Japanese, the trade of Manchoukuo 
would, at a stroke, shrink to one-half its present amount, 
not only in export but most probably in import also, for 
experience has shown that Manchoukuo seldom buys more 
than it sells.”
 A large table (p. 630) titled “Soya bean output in 
Manchoukuo: Classifi ed according to districts” is divided 
into South and North Manchuria. It shows how many metric 
tons were produced in each district in 1931 and 1932.
 On page 634 is a long, interesting discussion of: 
“Kaoliang: Apart from its trade value, kaoliang or tall millet 
may be considered even more important than soya beans, 
in that it is the staple food of the native population, and the 
principal grain food of the numerous animals engaged in the 
farm-work and in the immense carrying trade of the three 
provinces.
 “Before soya beans attained their present importance, 
half the total area of the cultivated land in Manchuria was 
devoted to kaoliang, and a large amount of it was exported 
to the provinces of China. Of late, however, the cultivation 
of kaoliang has given place to that of [soya] beans in many 
places, so that at present, in the northern part of South 
Manchuria, where beans are cultivated most extensively, 
about 50 per cent. of the whole cultivated area is devoted to 
beans, and only 20 to 30 per cent. to kaoliang. It is said that 
8 pounds of seed suffi ce to sow an acre of land, producing 
in good years 10 to 12 cwt. [hundredweight] of grain. In a 
bad year or on poor soil, only a third of this quantity will be 
harvested. The crop is easily affected by climatic and soil 
conditions, and for this reason its cultivation is confi ned 
chiefl y to Mukden Province, and in that province, too, it 
does not grow well in the Liaotung Peninsula or in the 
mountainous south-east.
 “Kaoliang is not only used as a food-stuff for man and 
beast in Manchoukuo, but the native spirit is also made out 
of it. Nor are the grains the only useful part of it; the stalks 
play a very important role in Manchoukuo. The outer leaf 
layers, are woven into mats, so much required in the trade of 

the country, for roofi ng ricks and packing loads of grain and 
beans, and for numerous other purposes. The stalks are also 
utilized for fencing, bridging, and housebuilding, and where 
wood and coal are unobtainable or dear they are used for 
fuel.
 “Kaoliang spirit, extensively used in both Manchoukuo 
and Mongolia, is colorless and transparent, and possesses 
a strong fl avor, which peculiarly appeals to the taste of the 
natives.
 “Kaoliang used to be an article of home consumption, 
and its market outside Manchuria was at most confi ned to 
China proper, but after the outbreak of the European War a 
trial shipment was made to Europe as grain food for horses, 
and being successful it has since continued to be exported. 
It is also exported to Japan, and the demand for it there is 
constantly increasing.”

1163. Weber, G.M.; Alsberg, C.L. 1934. The American 
vegetable-shortening industry: Its origin and development 
(Continued–Document part IV). Stanford, California: 
Stanford University Press. 359 p. See p. 223-59. Fats and 
Oils Studies No. 5. [200+ ref]
• Summary: Continuation. Glossary (defi nitions, p. 223). 
Colza oil: A term formerly applied to oil expressed from 
fi ne French seed of Brassica napus (rapeseed) but now 
practically identical to rape oil.
 Lard originally came from the kidney and bowels of the 
pig (the leaf or omentum) but after about 1900 it came from 
every and any part.
 Originally in France the term oleomargarine was used 
to designate the fat now known as oleo oil. In the 1930s 
“oleomargarine” was sometimes used to designate margarine 
containing animal fats as opposed to margarine whose only 
oils or fats were vegetable oils.
 Oleostearin: A by-product of the manufacture of oleo 
oil; its melting point is 50-54ºC. Oleo stock is a choice grade 
of edible tallow (from cattle) known in Europe as premier jus 
= fi rst juice. Its lard counterpart is neutral lard. Oleo stock is 
used primarily for the manufacture of oleo oil. Tallow has a 
melting point of 43-54ºC.
 Palm oil is imported principally from West Africa. More 
recently some has been imported from Sumatra, where the 
oil palm was introduced not long ago.
 Saponifi cation: The chemical process whereby a 
triglyceride is split into its components, glycerin and fatty 
acids.
 Shortening: Any fat used in making baked products to 
modify the texture so as to render such products more tender, 
crumbly, or fl aky.
 Stearin is the triglyceride of stearic acid, formed by the 
chemical union of one molecule of glycerin with 3 molecules 
of stearic acid. Winterizing prevents an oil from depositing 
stearin when chilled.
 History of technology (p. 232): Candles were originally 
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made from beeswax or tallow (and sometimes spermaceti). 
In the late 1700s the demand for better candles better than 
those made of tallow but less expensive than those made 
of beeswax or spermaceti led to the search for substitutes 
and to process for producing hard fats. The earliest process 
used to furnish hard fats was melting tallow then cooling 
it. Tallow, like most fats, is a mixture of triglycerides. The 
most important of these are stearin (a hard white solid at 
room temperature) and olein (a liquid). The harder fraction, 
stearin, solidifi ed fi rst, and could be removed by straining. 
Then pressing removed any olein, a liquid, which could be 
used to produce illuminating oil for oil lamps. This simple, 
mechanical process (fi rst carried out in France in the 1760s) 
made it possible to separate most fats into solid and liquid 
fractions.
 By the 1840s the lard-pressing industry in America was 
pressing fats. Steam rendering, introduced in the USA in 
the 1840s, made it possible to render the fat from the whole 
hog carcass. Steam rendering was based, in part, upon the 
invention of the pressure cooker in 1681 by Papin in France. 
Until the invention of hydrogenation in England in the early 
1900s, it was not possible to commercially convert liquid oils 
to solid fats, except by admixture of hard fats such as lard 
stearin or oleo stearin.
 In northern Europe during the Middle Ages, candles 
were much more widely used than oil lamps since there 
were lots of hard fats but little liquid oils. Candles and rush 
lights were the main sources of illumination. The main oils 
were olive oil in the south, and some rape, fl ax, and walnut 
oil in the north, but these vegetable oils were not used much 
for food. In the early 1500s, whale oil started to become 
important. The use of oil in lamps became more common 
after the invention of the Argand lamp in 1784, and inventors 
were spurred to discover new sources of oil. France was 
especially motivated to secure oil supplies because it was cut 
off from free access to whale oil by the British blockade of 
the Continent. Increasing amounts of rapeseed were planted 
for oil and methods for refi ning this oil for use in lamps 
developed. Perhaps because of this blockade, the French 
became leaders in oil refi ning and candle making. The fi rst 
important improvement was to winterize oils so they did 
not congeal in cold weather. This was accomplished by 
chilling the oil in cold weather and fi ltering out the higher 
melting constituents that crystallized out–mostly stearin and 
palmatin. Oil was fi rst winterized in Europe in about 1815 
and in the USA in the 1840s.
 The next important step was the preparation of oils 
from solid fats in the manufacture of stearin. In this way oil 
for lamps could be produced in countries where only solid 
animal fats were available. Pressing of fat (especially lard) 
to obtain stearin for candle making became an important 
industry. In the USA by the 1840s, lard oil began to be used 
to adulterate other oils such as olive oil and sperm oil. By the 
1840s lard oil had largely replaced whale oil in lamps.

 Refi ning of oils: Only a few oils–olive, sesame, and 
almond–are acceptable for food uses without refi ning. The 
caustic soda method of refi ning was developed in France in 
the 1840s. Bleaching oils: In 1816 in France the blowing of 
air and steam through oil was fi rst used to bleach it. In the 
1820s fuller’s earth was also used to bleach vegetable oils 
(but probably fi rst used commercially in the 1880s), and 
in the 1830s exposure to sunlight was also used. In 1883 
David Wesson, a young graduate from the Massachusetts 
Institute of Technology (MIT) went to work as a researchers 
for N.K. Fairbank Co. In about 1880 Allbright and Eckstein 
introduced the use of fuller’s earth for the bleaching of 
lard and cottonseed oil at N.K. Fairbank Co. A patent was 
issued to Allbright in 1886 (p. 256). It should be pointed out 
that sharp distinctions cannot be drawn between refi ning, 
bleaching, and deodorizing, for each of these processes may 
have at the same time, more or less effects on the other two.
 Deodorizing oils: As early as 1845 palm oil was 
deodorized by boiling with water and by blowing steam 
through it. In about 1891 Eckstein succeeded in deodorizing 
cottonseed oil by blowing high pressure steam through it. In 
about 1900 David Wesson developed the modern process of 
treating the oil with steam in vacuo. Therefore, by the early 
1880s, at least in America, technology had set the stage for 
the emergence of compounds (p. 259). Continued. Address: 
1. Formerly Research Associate, Food Research Inst; 2. 
Director, FRI.

1164. Faure, Blattman & Co. 1935. Review of the oil and fat 
markets, 1934. London. 106 p. See p. 94-96.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

1165. Gray, George Douglas. 1935. The soya bean in 
international trade. Foreign Affairs 13(2):340-42. Jan.
• Summary: This article begins: “The soya bean has been 
described as unquestionably the most important food plant 
in the world.” The soya bean is Manchuria’s principal crop. 
“Under Japanese management [in part, since shortly after 
1905], its culture has been developed and its uses extended. 
It has had a dominant part in drawing 30,000,000 Chinese 
to Manchuria, and it has aided them in building there a 
prosperous community. The profi t from its transport and sale 
has in large measure supported the Japanese adventures on 
the mainland of Asia.
 Table 1 gives “World soya bean production.” 
Manchuria, with 10,184,928 acres under cultivation produces 
208,298,428 bushels or 20.4 bushels/acre, which is 59.3% of 
world production. China proper, with 5,635,000 acres under 
cultivation produces 89,340,000 bushels or 15.8 bushels/
acre, which is 25.4% of world production. Japan, with 
913,836 acres under cultivation produces 15,238,873 bushels 
or 16.6 bushels/acre, which is 4.3% of world production. 
Korea (a province of Japan since 1910), with 1,942,922 
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acres under cultivation produces 20,431,754 bushels or 
10.5 bushels/acre, which is 5.8% of world production. The 
U.S.A., with 1,373,000 acres under cultivation produces 
18,146,000 bushels or 13.2 bushels/acre, which is 5.2% of 
world production. The world, with a total of 20,049,686 
acres under cultivation produces 351,355,046 bushels of 
soybeans.
 Note: This is the earliest document seen (Jan. 2005) 
that gives detailed total soybean production or area statistics 
worldwide.
 Table 2, “Trade of Manchuria (in millions of Haikwan 
taels)” shows Manchuria’s imports, exports, total trade, and 
balance of trade for the years 1907, 1917, and 1927-1932. In 
1907 Manchuria had a negative balance (-8.6). In 1917 the 
balance began to be positive (+2.5), but by 1927 the balance 
was strongly positive (+139.0) rising to +255.0 in 1931.
 Table 3, “Exports of Manchuria (in millions of Haikwan 
taels)” shows Manchuria’s 5 main exports (both value and 
percentage of total) from 1927 to 1932. In descending order 
of value in 1932 they are soya beans, coal, kaoliang, millet, 
and pig iron. In 1927 soya beans, with a value of 219.5 
accounted for 54.5% of exports. In 1932 soya beans, with a 
value of 234.6 accounted for 60.8% of exports.
 Table 4, “Imports of soya bean and soya bean oil” [from 
Manchuria] shows the imports of each, in tons, in 12930 and 
1930, by the following countries: United Kingdom, United 
States, France, Holland, Denmark, Germany, Italy, Belgium, 
and Japan. In 1932 the world’s top 4 importers of soya beans 
were Germany (1,168,300), Japan (481,600), Denmark 
(288,864), and the UK (159,938). In 1932 the world’s top 
4 importers of soya bean oil were Japan (72,240), UK 
(27,343), Belgium (5,600), and Germany (3,739).

1166. Matieres Grasses (Les) (Paris). 1935. La culture du 
soja en Pologne [Soybean culture in Poland]. 27(322):10422. 
Feb. 15. [Fre]

1167. Monnier, Emile. 1935. Les préparations à base 
de graines de soja dans l’alimentation des Annamites 
[Preparations based on soybeans in the diet of the Annamites 
(of Central Vietnam)]. Bulletin Economique de l’Indochine 
(Hanoi) 38:66-86. Jan/Feb. Also in Annales de Medecine et 
de Pharmacie Coloniales (1935) 33. p. 34-57. [11 ref. Fre]
• Summary: An excellent, very precise and detailed 
discussion of the subject. Contents: Introduction, botany of 
the plant, nutritional composition, and utilization. Soymilk 
(used to make tofu–le fromage de soja–dau-phu). Tonkin 
soy sauce (La sauce de soja = dau-tu’o’ng. It is made by 
fermentation of a mixture of glutinous rice and roasted 
soybeans {graines de soja grillées}. It is made on a family 
level. It corresponds roughly to Japanese shoyu and Chinese 
soy sauce (téou-yeou). Describes exactly how it is made). 
Soy cream [yuba] (La crème de soja = dau-phu-chuc; [dried 
yuba sticks]). It comes in the form of sheets.

 Note. This is the 2nd earliest French-language document 
seen (Dec. 2012) that mentions roasted soybeans, which it 
calls graines de soja grillées. Address: Chef du Laboratoire 
de Chimie de l’Institut Pasteur, Hanoi.

1168. Guerpel, H. de. 1935. La culture du soja en Normandie 
[Soya culture in Normandy]. Revue de Botanique Appliquee 
et d’Agriculture Tropicale 15(163):186-88. March. [1 ref. 
Fre]
• Summary: The author has conducted soybean trials in 
Basse-Normandie for use as grain, forage, and green manure. 
One farmer reports a yield of green forage of 30,000 to 
35,000 kg/ha during the dry season of 1934. The general 
opinion is that the soybean deserves considerable attention in 
France. Address: Ingenieur Agricole, Chateau de Plainville 
pres Mezidon (Calvados).

1169. Gay, H. 1935. La culture et les usages du soja [The 
cultivation and uses of the soybean]. Revue de Botanique 
Appliquee & d’Agriculture Tropicale 15(165):309-24. May; 
15(166):447-53. June. [15 ref. Fre]
• Summary: Contents: Introduction. Geographical area and 
climatic requirements. The plant and its varieties: Taxonomy, 
anatomy, physiology. Soybean cultivation: Place in the crop 
rotation, preparation of the soil, manure and fertilizer, sowing 
(the seeds, time of sowing, details of sowing), vegetation 
and the points of [crop] maintenance / management, harvest 
(of seeds, of forage), grain storage, yields (of seeds in kg/ha 
{3,500 in Manchuria, 2,700 in China, 1,700 in France, 1,200 
in Japan}, of forage in quintals/ha {in America they range 
from 163 to 168}), enemies. Note: 1 quintal = 100 kg.
 Technology of soya: Soymilk (production, properties, 
uses), soy cheeses (Fromages de soja, called “tofu” in Asia), 
soy oil and cake, soy fl our and products made from it (bread, 
rusks {biscottes}, cakes, and pancakes {galettes}). Soya as 
livestock feed: Soya forage, soya hay, soymilk for calves, 
soybeans seeds and cake.
 Economic data: Hectares planted to soya in 1929-
30: Northern China and Manchuria (11,800,000), USA 
(500,000), Japan and Korea (400,000), Russia (300,000), 
Sunda or Soenda Isles (100,000 ha);
 Note: The Iles de la Sonde are the islands of the Malay 
Archipelago divided into two groups: (1) Greater Sunda 
Islands, comprising Java, Sumatra, Borneo, Celebes, and 
adjacent islands; (2) Lesser Sunda Islands, comprising the 
chain of islands east of Bali to and including Alor and Timor, 
but not Wetar.
 Exports of soya from China in 1929-30 (in tons): To 
Japan 1,700,000, to Europe 1,500,000, to southern China 
600,000, to the Netherlands Indies [Indonesia] 100,000, to 
other countries 100,000. Address: France.

1170. Guillaume, A.; Lefranc, Charles. 1935. Note 
sur l’origine du café decaféiné [Note on the origin 
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of decaffeinated coffee]. Bulletin des Sciences 
Pharmacologiques (Paris) 42(6):346-48. June. [4 ref. Fre]
• Summary: Contains a good history of decaffeinated coffee 
but does not mention soya or soy coffee. The fi rst industrial 
process was described in 1907.

1171. Turner, F. 1935. Les graines de soja et l’huile de soja 
[Soyabeans and soya bean oil]. Matieres Grasses (Les) 
(Paris) 27(327):10538-40. July 15. [Fre]
• Summary: 2010/03–Wayne Olson: Above I have cited 
two different issues of the same periodical. On what Year 
and Month was each published? YR Month? Ans: The cited 
volume, issue numbers, and pages do not correspond to 
anything in the Bulletin des Matieres Grasses. Checked table 
of contents for the years from 1933 through 1937–article 
title and author not listed. It appears the volume number, 
issue numbers, and page numbers refer to another serial 
publication.

1172. Turner, F. 1935. Les graines de soja et l’huile de soja 
[Soybeans and soy oil]. Matieres Grasses (Les) (Paris) 
27(328):10563-64. Aug. 15. [Fre]
• Summary: The conclusion of a series of articles by this 
author. Discusses the use of soy oil in paints and varnishes. 
Compares the composition of its fatty acids with those of 
linseed- and peanut oils.

1173. Bulletin des Cultivateurs de Graines (Paris). 1935. Le 
soja [The soybean]. No. 8. Aug. [Fre]*

1174. Bulletin des Matieres Grasses (Paris). 1935. 
Mouvement des oléagineux [The movement of oilseeds]. 
19(8):212-17. Aug. [Fre]
Address: l’Institut Colonial de Marseille [Marseilles], 
France.

1175. Industrie Chimique (L’). 1935. Emploi de l’huile et des 
tourteaux de soja aux usines Ford [The use of soybean oil 
and meal in Ford factories]. No. 259. Aug. (Paris). [Fre]*

1176. Stehlé, H. 1935. Le soja [The soybean]. Revue 
Agricole (Guadeloupe) 7(9):249-56. Aug. [8 ref. Fre]
• Summary: Contents: Introduction and history in 
Guadeloupe. The soybean plant. Agricultural utilization. 
Food value. Industrial uses. Soybean cultivation: Climatic 
needs, soil, preparation of the seedbed, planting, varieties, 
harvesting and yields. Conclusion.
 “The soybean is a plant of multiple uses. Its cultivation 
could be of great interest here. Already in 1928 the 
introduction of the seeds of this legume were made by the 
Service of Agriculture, and in spite of bad conditions from 
very clayey soil at the breeding nursery in Pointe-à-Pitre, 
good results were obtained. An area of 6 ares (600 square 
meters) was planted in 1929 from the seeds harvested at the 

same spot in 1928.”
 Industrial uses include soy fl our, soy oil from which 
is derived lecithin and glycerines, which are used in the 
production of soaps, candles, margarines, linoleums, paints, 
varnishes, artifi cial rubber, special inks, lubricants, and 
illuminants. In North Africa soya oil competes with olive oil. 
Its drying properties lead it to be classifi ed between linseed 
oil and cottonseed oil. From the seeds one can extract a 
milk, in the form of a condensed liquid or pulverized, and 
casein which can be made into sojalithe. Soybean cake is an 
excellent animal feed.
 Note: This is the earliest document seen (Dec. 2008) that 
gives soybean production or area statistics for any Caribbean 
country or major island (Guadeloupe).

1177. R.A.L. 1935. Les produits dérivés du soja [Products 
derived from soybeans]. Bulletin des Matieres Grasses 
(Paris) 19(9):232-40. Sept. (Institut Colonial de Marseille). 
Summarized in Bulletin Economique de l’Indochine (Hanoi) 
38:830. [4 ref. Fre]
• Summary: This is a excerpt from an article said to be 
published in the Revue des Produits Chimiques. However, 
after a long search, we cannot fi nd the original. So here is the 
contents of this excerpt:
 Uses of soya. Soymilk. Soy caseine (La Caséine de 
soja), defatted soybean oil cakes (les torteaux deshuilés), 
vegetable caseine (caséine végétale) as made in Vietnam. 
Industrial, food and feed applications of the soybean and 
the products derived from it (... des produits dérives): 
Shoyu or soy sauce, green vegetable soybeans, soy fl our 
(free of starch, which is good for in diabetic diets), use 
as an incomparable forage plant, soymilk for humans 
or young animals (it is free of tuberculosis bacteria), 
powdered soymilk, a type of cheese called tofu (which 
can be fermented, dried, salted, or smoked), soy oil (for 
food or industrial uses–such as paints, varnish, lubricants, 
printing inks, candles, and oilcloth), hydrogenated soy oil, 
soybean cakes (which make excellent animal feed). Address: 
Ingénieur chimiste ICMp, Licencié ès Sciences, France.

1178. Guerpel, H. de. 1935. Le soja: Sa recolte [The 
soybean: Its harvest]. Journal d’Agriculture Pratique 
99(40):288-89. Oct. 5. [1 ref. Fre]
Address: Ingenieur agricole, France.

1179. A.J.F. 1935. La culture du soja en Roumanie [Soybean 
culture in Romania]. Agronomie Coloniale (L’) (Paris) 
24(214):119. Oct. [Fre]
• Summary: According to the Romanian review Bursa (16 
June 1935), a campaign is being actively conducted by 
the well-known personalities of Romania to intensify the 
cultivation of soya in that country. The soybean seeds have 
been planted on 25,000 ha in all the counties of Romania, 
as follows: Bessarabia 9,500 ha, Dobrogea [Dobruja or 
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Dobrudja] 6,100 ha, Valachie [Vilcea] 5,350 ha, Moldavie 
[Moldavia, Moldova] 2,600 ha, Oltenia [Olt, Aluta] 1,000 ha, 
Transylvania 450 ha.
 This crop is spread over more than 100 communes and 
employs nearly 17,000 workers. In a brochure published 
about 4 years ago [1931], a Romanian specialist M. 
Chiritescu-Arva gave interesting details on the resistance of 
Japanese soybeans. “The promoters of soybean culture in 
Romania have every reason to be satisfi ed with the results of 
their efforts.”

1180. Bulletin Economique de l’Indochine (Hanoi). 1935. 
L’extraction des dérives du haricot “Soya” [The extraction of 
soybean derivatives]. 38:823-24. July/Oct. [Fre]
• Summary: From the monthly communication of the French 
commercial attache in Tokyo. Address: D’apres la chronique 
mensuelle de l’Attache commercial de France a Tokio.

1181. Francolini, J. de. 1935. Emploi de l’huile de soja 
comme insecticide [Use of soy oil as an insecticide]. Revue 
de Zoologie Agricole et Appliquee 34(11):165-66. Nov. [3 
ref. Fre]
• Summary: The author ran tests in Morocco using 1,000 cc 
soy oil (huile de soja), 200 cc oleic acid, 150 cc water, and 
50 cc ammonia, with very satisfactory results for aphids.
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybean products (soy oil) in Morocco; soybeans 
as such have not yet been reported. Address: Laboratoire de 
Phytotherapie, Service de la Defense des Vegetaux, Rabat, 
Morocco.

1182. Vilmorin-Andrieux and Co. 1935. General wholesale 
list of seeds–1936. Paris: Vilmorin-Andrieux and Co. 112 p. 
See p. 47, 64. Dec. 6. [Eng]
• Summary: In this English-language catalog, in the section 
titled “Vegetable seeds” is the following entry (p. 47): “Soja 
bean. Dwarf black Tokyo. Cable words: Pypyo. “Interesting 
variety which ripens its seed in the climate of Paris.” 100 lb 
weight cost 425 francs. 1 lb weight costs 5.5 francs. See also 
Sundry Agricultural Seeds.
 In the section titled “Sundry agricultural seeds and seeds 
of economic plants” (p. 62+) only one variety of Soja bean is 
listed on p. 64 as follows: Soja hispida, yellow seeded (Soja 
bean). Cable-words: Spizz. 100 lb weight cost 96 francs. 
One pound weight costs 1.30 francs. Address: 4, Quai de la 
Mégisserie, Paris, 1er, France.

1183. Babboneix, L. 1935. La farine de soja dans 
l’alimentation du nourrisson [Soy fl our in the feeding of 
infants] Gazette des Hopitaux No. 65. [Fre]*

1184. Gautier, M. 1935. [Vegetable oils and the diesel 
engine]. Revue des Combustibles Liquides 11:129-36. 
(Chem. Abst. 29:4611). *

• Summary: An early article on the subject.

1185. Crespí, Luis. 1935. La soja y su cultivo [The soybean 
and its cultivation]. Spain. 32 p. Series: Catechisms for 
Farmers and Cattlemen/Stock-Farmers (Catechismos del 
Agricultor y del Ganadero). 17 cm. [Spa]
• Summary: Contents: I: Cultivation of the soybean (la 
soja; p. 3-18): 1. Description of the plant. 2. Origin of the 
soybean. 3. Varieties of soybeans (Variedades de sojas): 
Early maturing, semi-late, late. 4. Needs of the soybean: In 
water, in soil, in fertilizer. Fixation of nitrogen from the air 
in soybeans. 6. Place in the rotation. 7. Preparatory work. 
8. Planting: Carrying out the sowing, the necessary seeds, 
depth of planting. 9. The seeds sprout. 10. Cultural care. 11. 
Maturity. 12. Diseases (enfermedades). 13. Harvest: As a 
forage plant, as a producer of seeds. 14. Yield.
 II: Applications of the soybean (p. 19-28). 1. 
Composition of the plant: Composition of soybean forage, 
composition of the seeds, composition of the straw (la paja). 
2. The soybean in the feeding of animals: As a forage plant, 
as a plant that produces seeds, soybean cakes (tortas de 
soja), soybean straw. 3. The soybean as a human food. 4. 
Industrial products from the soybean (from the oil: paints 
and varnishes, soap). 5. The soybean as a fertilizer.
 III: Geographic distribution: 1. Worldwide cultivation of 
the soybean. 2. The soybean in Spain.
 The soybean as a human food (p. 27): The seed is rich 
in protein. Whole soybeans (Semillas de soja) can be used 
like French beans and peas, mature and dry, and toasted 
like peanuts. The fi rst two leaves of very small soybean 
plants (Plantitas de soja) can be used in salads or cooked. 
Soy fl our can be used in bread, pastries, biscuits, or diabetic 
diets. Condiments, widely used in China and Japan, include 
natto, miso, tou-chiang, and shoyu. One can make soymilk 
(leche de soya), and use it to make soy cheeses (quesos de 
soja). The seeds of certain varieties can be roasted to make 
substitutes for cocoa or coffee.
 Soybean cultivation worldwide (p. 29-30): In France, 
starting in 1880, the house of Vilmorin, started selling the 
variety Etampes. Also in 1880, the soybean was cultivated in 
Portugal in the Botanical Garden at Coimbra (in west central 
Portugal).
 “The soybean in Spain (p. 30): Thirty fi ve years 
ago [i.e. in 1900] my father tried cultivating soybeans in 
Pontevedra. [Note: Pontevedra is a province and city in 
the northeast corner of Spain, just north of Portugal, on the 
coast of the Atlantic Ocean. The city is near the mouth of the 
Ria de Pontevedra, at about 42.4º north latitude]. For two 
consecutive years, and using seeds of the variety Etampes 
from the House of Vilmorin seedsmen, he obtained identical 
results: excellent vegetation, but a small yield of seeds 
because the plants failed to fully mature.
 “More than thirty years ago [i.e. before 1905], the count 
of San Bernardo tried growing the soybean, with excellent 
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results, on his estate “El Alamillo,” at Ecija (near Seville).
 “In 1910 the soybean was cultivated by Mr. Noriega in 
Jerez (near Cádiz {Cadiz}), and the results obtained seem to 
indicate that the harvest was of medium size due to the poor 
condition of the seeds; but the plant responded brilliantly, 
showing healthy growth and resistance to the drought.
 “In 1917 the ambassador of Spain stationed in Shanghai 
forwarded to the Commercial Information Center of the 
Spanish Secretary of State three varieties of soybean seeds: 
small black, yellow, and green. These seeds were very 
probably used in cultural trials, even though we do not know 
the results that were obtained. In the same year Mr. Juan 
Abril reported in the periodical Revista Ibérica [Iberian 
Review] of his successful soybean trials conducted in Tortosa 
(in Tarragona province [in northeastern Spain]).
 “Finally, during the years 1914 and 1915, Mr. Santiago 
F. Valderrama, the brigadier general from Artillería 
[Artelleria], conducted soybean cultural trials in Montilla (in 
Córdoba / Cordova province).
 “To his cultivation and enthusiastic encouragement of 
the cultivation of this plant in Spain, we owe the photograph 
on the cover of this little instruction book. It shows the top of 
a mature soybean plant grown by him in Montilla. Two more 
generations of soybean plants were cultivated in the same 
locality.”
 Illustrations (line drawings) show: (1) Leaves of the 
soybean and the common bean (judía = Phaseolus vulgaris) 
(p. 4). (2) Flowers of the soybean and the common bean. 
(3) A soybean stem, with 3 leaves and 2 pods; an opened 
soybean pod showing 3 seeds (p. 5). (4) An uprooted 
soybean plant, showing nodules on the roots, and abundant 
pods (p. 12). (5) Comparison of two soybean plants, with 
and without nodules. The one with nodules is larger and has 
many more and larger pods (p. 13).
 Note: This is the earliest document seen (Feb. 2001) 
concerning soybeans in Portugal, or the cultivation of 
soybeans in Portugal. This document contains the earliest 
date seen for soybeans in Portugal, or the cultivation of 
soybeans in Portugal (1880 at the botanical garden in 
Coimbra). The source of these soybeans is unknown. 
Address: Catedratico de Agricultura de Instituto-Escuela, 
Spain.

1186. Japan-Manchoukuo Year Book. 1935. Tokyo, Japan: 
Japan-Manchoukuo Year Book Co. Index. 26 cm. Second 
annual issue. [Eng]
• Summary: Each year book is divided into two main parts: 
Japan, and Manchoukuo. On the title page, just below the 
title but in small letters we read: “Cyclopedia of General 
Information on the Empires of Japan and Manchoukuo.” 
Below that is a small map showing the Japanese empire, 
circled, as part of East Asia–under which is printed: “Neither 
is Understandable Without the Other.” Below that are listed 
the cities and names of 15 agents worldwide. This book was 

published in mid-December 1934.
 In the Japan and Manchoukuo parts of the book, soya 
beans are most widely discussed in the respective chapters 
on Agriculture (p. 353 and 713). In each case, information 
given the previous year is updated one year: See p. 359, 
363 (Soybean production in Japan in 1932 was 4,351,814 
hectolitres).
 Page 716: Soybean production in Manchoukuo in 1933 
was 4.601 million metric tons on 3.747 million hectares.
 Page 717: Export of soya beans in 1932 was 42.536 
million piculs [1 picul = 133.33 lb weight Avdp] worth 
144.304 million Hk. Tl. [Haikwan taels]. Export of soya 
beans in 1933 was 39.111 million piculs worth 169.095 My 
[Manchoukuo yen?].
 A large table (p. 717) shows “Staple exports as classifi ed 
by destinations in 1932 (in piculs). Soya beans were exported 
to the following countries–in descending order of amount 
exported:
 Germany 10.474 million piculs
 Soviet Russia 7.520 million piculs
 China 7.246 million piculs
 Egypt 6.997 million piculs
 Japan 5.568 million piculs
 Great Britain 1.348 million piculs
 Chosen [Korea] 0.905 million piculs.
 Netherlands India [today’s Indonesia] 0.849 million 
piculs
 Netherlands 0.369 million piculs
 Hongkong 0.355 million piculs
 Denmark 0.340 million piculs
 Italy 0.212 million piculs
 Belgium 0.145 million piculs
 Central America 0.125 million piculs
 France 0.030 million piculs
 Straits Settlements 0.022 million piculs
 Philippines 0.0088 million piculs
 Norway 0.0082 million piculs
 British India 0.0028 million piculs
 Sweden 0.0024 million piculs
 United States 0.0012 million piculs
 Siam [today’s Thailand] 0.00028 million piculs.
 Other major export crops were kaoliang, maize, millet, 
groundnuts, wheat and buckwheat.
 Page 714 is all about “Soya beans” which are the most 
important staple product of the country and has been grown 
for many years before the opening of Newchwang while 
some had been exported to the ports of South China. At 
the time of the Russo-Japanese war (1904-05) the Japanese 
became aware of the value of the bean, especially of the bean 
cake for use as fertilizer, but the article did not enter upon its 
career as an important factor in international trade until 1910 
when the Mitsui Bussan Co. made a trial shipment of 100 
tons to England. Since then, mainly through the continued 
experiments of the Central Laboratory, maintained in Dairen 
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by the S.M.R. [South Manchuria Railway], many new 
uses, have been found for soya bean until today the articles 
manufactured either wholly or partially from beans, bean oil 
and bean cake include more than thirty items, among which 
the following may be mentioned: soy [sauce], sauces, soups, 
condensed milk, casein, cheese, salad oil, crackers, macaroni, 
fl our, confectionary, glycerine, explosives, enamels, 
varnishes butter and lard substitutes, edible oils, salad oils, 
water-proof material, linoleum; paints, soap, celluloid, 
rubber substitutes, printing-ink, lighting and lubricating oils, 
etc. Bean cake is also used extensively for fodder and as 
fertilizer.
 “The S.M.R. Agricultural Experiment Station at 
Kunchuling [Kungchuling] and elsewhere have through 
continuous experiments and distribution of superior seeds 
to Manchurian farmers increased the crops by 10 to 20 
percent ‘while the oil content of such improved beans 
have been increased by more than ten percent. The use 
of these improvements is being advocated by means of 
poster campaigns and other forms of propaganda, while 
demonstrations are being carried out to instruct the farmers 
in new methods. At the same time a new industry of 
manufacturing beans into oil and cakes has sprung up, the 
modern methods rapidly replacing the old-fashioned presses.
 “Soya bean output in 1934 is as follows:
 A large table (p. 718) titled “Output of soya bean” [in 
Manchoukuo, according to districts] is divided into South 
and North Manchuria. It shows the following for each district 
in 1934: Cultivated area (hectares). Output per hectare (kgs.). 
Output in 1934 (metric tons). Actual output in 1933 (metric 
tons). Increase or decrease (metric tons). Rate of increase 
(1933 = 100).

1187. Kurdiani, I.; Nakashidze, E. 1935. [Oilseed plants]. 
Tblisi, Georgia: Georgian Press. 140 p. [Geo]
• Summary: The section titled “Soya” (p. 21-23) states (p. 
22) that the soybean was introduced to France from China 
in 1793. In 1873 it appeared at the Vienna International 
Exhibition. At the end of the 19th century the soybean was 
grown in Russia. “In our country [Georgia] it was fi rst 
cultivated in the 1860s.”
 Illustrations (line drawings) show: (1) A soybean plant, 
with a cluster of pods shown separately. (2) Soybean leaves, 
fl owers, and fl ower parts. (3) Soybean pods, closed and 
opened, with individual beans. (4) The root system with 
nodules. Address: Georgia.

1188. Bordas, Jean. 1936. Le rôle du soja dans l’alimentation 
humaine [The role of soya in the human diet]. Annales 
d’Hygiene et de Medecine Coloniales 14:1-7. Jan. [1 ref. Fre]
• Summary: Contents: Introduction. The causes of the lack 
of success of soybean culture in France. Composition and 
food value of soybean seeds (a 3-column table compares 
soy {Soja} with lentils, common beans {Féves}, common 

beans {Haricots} and peas. For each is given: Nitrogenous 
matter, lipids / oils and fats, and amylaceous matter 
{carbohydrates}). Soybean cultivation. Other uses of 
soybeans: Feed for animals, utilization of the oil, utilization 
of the soy casein (Caséine du Soja), soy bread for diabetics 
(fi rst proposed in 1890 by Dr. Menudier, and later favored by 
Dujardin-Beaumetz at Lecerf). Conclusions.
 In the section titled “Soybean cultivation,” we read: In 
France, since 1906, Mr. Rouest, an eminent agronomist, has 
focused his efforts on the acclimatization of the soybean in 
our regions. At the outset, he cultivated soybeans in Algeria, 
then he did it again in the south of France and fi nally in 
the center of France. At present, thanks to the work that he 
carried out during 5 years at the Soybean Institute (l’Institut 
du Soja) in Russia, he was able to bring back nearly 200 
new and early-maturing horticultural and industrial varieties, 
of which certain ones prosper in the climate of Normandy 
[one of the northernmost regions of France] (according to 
experiments of Mr. de Guerpel at Mézidon {Calvados} and 
trial since 1935 at the Agronomic Station of Avignon {la 
Station Agronomique d’Avignon}). Address: Ingénieur-
Agronome. Lauréat de l’Institute. Directeur de la Station de 
Recherches Agronomiques d’Avignon (Vse).

1189. Faure, Blattman & Co. 1936. Review of the oil and fat 
markets, 1935. London. 106 p. See p. 94-96.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

1190. Revue Agricole de l’Afrique du Nord. 1936. La culture 
de soja [Soybean cultivation]. 34(865):131-32. Feb. 28. 
(Institut Agricole d’Algerie, Alger). [1 ref. Fre]
• Summary: Although it has been recommended [in Algeria] 
on several occasions, especially by Dr. Trabut, soybean 
cultivation has been given only limited trials here, and then 
mainly for production of forage. Certain varieties of soya 
yield a very nutritious forage whose composition approaches 
that of lucerne. But in East Asia large amounts of soybean 
seeds are used as a source of oil, fl our, a milk substitute, 
etc. In Algeria the soybean has not yet been used as food, 
except in feeding pigs. The various types of soybeans 
and their cultivation is discussed. Soybean cultivation is 
now expanding in Europe; last year soya was grown on 
25,000 hectares in Romania. Soybeans have been grown 
successfully in Normandy, France. The results of these trials 
have been published by Guerpel in the Journal d’Agriculture 
Pratique (5 Oct. 1935); the importance of proper inoculation 
when planting for the fi rst time is emphasized.
 Because of the low price paid at European ports 
for soybeans grown in Manchuria, it seems that the 
cultivation of soya, intended for sale to oil mills, will not 
be remunerative in Algeria. But there would be interest in 
this country, especially in the irrigated areas, in growing 
soybeans for forage or for the seeds which could be fed to 
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livestock. Address: Algeria.

1191. Matagrin, Am. 1936. La lécithine: Ses propriétés ses 
emplois en savonnerie-parfumerie [Lecithin; Its properties 
and use in the manufacture of soaps and perfumes]. Revue de 
Chimie Industrielle et le Moniteur Scientifi que, Quesneville 
45(531):72-76. March; 45(532):104-09. April; 45(533):126-
33. May; 45(534):158-63. June. [90 ref. Fre]
• Summary: Contents: I. Origin (from Gobley’s isolation 
in 1846), extraction, composition, and properties. Address: 
France.

1192. Guillaumin, A. 1936. Matériaux pour la fl ore de la 
Nouvelle-Calédonie. (XL) Revision des Légumineuses 
[Materials for the fl ora of New Caledonia. (XL) Revision 
of the Leguminosae]. Bulletin de la Société Botanique de 
France 83(4):294-315. March/April. See p. 300. [Fre]
• Summary: Glycine tomentosa and G. tabacina exist in 
New Caledonia. A botanical description of each is given.

1193. Russell, John. 1936. The culture of the soya bean in 
England. J. of the Ministry of Agriculture (Great Britain) 
43(1):24-30. April. [4 ref]
• Summary: Cultivation of maize and the soya bean in 
England began at a relatively late date. “Much important 
work on selection and hybridization of these crops has 
been done by Professor W. Southworth, formerly of the 
Manitoba Agricultural College [in Canada], and now of 
the Rothamsted Experimental Station.” Some 30 years ago 
[about 1906-10] Professor [James] Hendrick tried to grow 
the soya bean at “Aberdeen [Scotland], using Manchurian 
seed; in the greenhouse a few plants grew and even fl owered, 
but they never produced seed, while in the open the seeds 
hardly germinated.
 “Further south, at Kingston and Kegworth in the 
Midlands, Mr. Golding obtained better results with 
Japanese seed, and indeed he used the plant for some of his 
pioneering investigations on nitrogen fi xation by leguminous 
plants, working with a culture supplied by Hiltner, then of 
Munich [Germany]. Although it was useful for laboratory 
investigations the crop held out little promise to the 
practical farmer. Similar negative results were obtained 
by Sir Rowland Biffen at Cambridge. A summary of these 
tests was given in this Journal in April, 1912 (p.33). A 
little later in the summer of 1912 and 1913, soya bean was 
tried at the Woburn experimental farm, but although the 
seed germinated satisfactorily and the plant grew, as in Mr. 
Golding’s experiments, only a few pools were produced, 
and it was clear that the varieties tested were useless to 
this country. Still further south, in the old Royal Botanic 
Society’s Gardens, Regent’s Park, Mr. J. L. North, the 
Curator, was more successful than any of his predecessors: 
he began in 1914 and within a few years was growing a 
number of varieties and found some that ripened seed ready 

for harvesting in September. A brown variety seemed so 
promising that by 1929 it was taken up for further trial by 
the National Institute of Agricultural Botany and by Messrs. 
Sutton and Sons. Meanwhile Mr. North received other 
varieties from Professor McRostie, of Ontario [Canada], and 
these were included in his trials-but they all failed.
 “This brown variety had been obtained by Professor 
Southworth about 1916 at the Manitoba Agricultural College, 
and was fully tested and ready for distribution by 1922. It 
was a selection from Ogemaw, a hybrid between an early 
black and a dwarf brown variety produced by E.E. Evans 
at West Branch, Michigan, in the opening years of the 
present century. Like all hybrids, it is variable, and Professor 
Southworth’s selection differed in such important respects 
from the parent material that it was issued as a distinct 
variety under the name Manitoba Brown. This was sent to 
Mr. North and grown by him: he described it in the Quarterly 
Summary of the Royal Botanic Gardens, for April, 1929, as 
having ‘in the course of seven years’ trials here proved to 
be not only the most reliable cropper, but the earliest of any 
of the sixty varieties of soya tested by me for growth in this 
country for the last fourteen years.’ Although Mr. North gives 
no estimate of yields he quotes Messrs. Chivers’ estimate 
of 12 to 15 cwt. [1 cwt = hundredweight = 112 pounds] of 
grain per acre, and soya beans sold at that time at £13 per 
ton. Mr. North states also that the soya bean has been grown 
successfully in the Home Counties, Oxfordshire, Hampshire 
and the Channel Islands, but gives no fi gures of yields in any 
of these places. The National Institute of Agricultural Botany 
grew it in 1924, 1925, and 1926 from Mr. North’s seed, 
and each year had a fair crop of seeds: in 1928 large plots 
were grown and the yield was estimated at 900 lb. per acre 
without inoculation and 1,150 lb. per acre with inoculation. 
The results seemed so promising that half an acre was sown 
in 1929, but the plants ripened irregularly and produced little 
seed. The trial was then discontinued.”
 Mr. North continued his trials and “was fortunate in 
enlisting the sympathy of Mr. Henry Ford, who in 1932 
had purchased some 2,000 acres of agricultural land at 
Boreham in Essex and proceeded to sow some Michigan 
varieties of soya bean. These failed, but in the meantime 
Mr. Ford discovered Mr. North, who furnished him with the 
above variety and three others, and these have been grown 
since 1933... Meanwhile in 1932 Professor Southworth, 
the originator of the most successful of these varieties, had 
retired from the Manitoba Agricultural College and joined 
the Rothamsted Staff. He started growing his best selection 
at the Woburn Experimental Farm... Professor Southworth 
himself has been growing the crop both at Rothamsted and at 
Woburn since 1934.” Cultures for inoculating soya beans are 
obtainable from Messrs. Allen and Hanbury, 3 Colts Lane, 
Bethnal Green, London, E.2.
 Note 1. This is the earliest document seen stating that 
the soya bean was grown at Rothamsted, the world’s fi rst 
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agricultural experiment station, established in 1843.
 Note 2. This document contains the earliest date seen 
for soybeans in Scotland, or the cultivation of soybeans in 
Scotland (About 1906-1910). The source of these soybeans 
is unknown (One of two documents).
 Note 3. This is the 2nd earliest document seen (March 
2010) concerning soybeans in the Channel Islands, or 
the cultivation of soybeans in the Channel Islands. This 
document contains the 2nd earliest date seen for soybeans 
in the Channel Islands, or the cultivation of soybeans in the 
Channel Islands (April 1936). The source of these soybeans 
was Mr. North. Address: Sir, D.Sc., F.R.S., Director, 
Rothamsted Experimental Station [England].

1194. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: Latin America (Document part). Monthly Bulletin 
of Science and Practical Agriculture (International Institute 
of Agriculture, Rome) 27(5):184T-87T. May.
• Summary: “7. Colombia. Soya is a crop for temperate 
countries, but may be acclimatised to the hot regions of 
Colombia as demonstrated at the Agricultural Experiment 
Stations of Valle Cauca and Tolima and in various regions 
of the Administration of Choco. It is probable that certain 
varieties from England and North Canada might be 
adapted to the cool soils of the country. Important trials in 
acclimatisation are now in progress in all the agricultural 
experiment stations in Colombia: Palmira, Armero (Tohima), 
and Tulio Ospina, in the government of Antioquia... The 
varieties which have given the best results are: Brazilian 
Yellow, Manchu, Lexington and Biloxi...
 “Generally speaking the varieties which have given the 
best results in Colombia are as follows: Biloxi, Otootan, 
Brazilian, Mammoth Yellow, Hahto, Laredo, Lexington, 
Taikozan (black), Midwest or Mongol, Hollybrook, 
Easycook, Manchu, Korea (light brownish colour), Virginia, 
Wilson Five. The growth period varies from 75 to 100 
days for the early varieties and 100 to 170 days for the 
late varieties. In respect of yield in seed, the Agricultural 
Experiment Station of Valle has obtained the following 
results:–Biloxi: 1,500 to 2,000 kg. Otootan: 1,600 to 2,200 
kg. Mammoth Yellow: 1,000 to 1,500 kg. Hollybrook: 1,400 
to 1,800 kg. Laredo: 1,500 to 2,200 kg. Farmers in Colombia 
wishing to obtain soya seed can apply to the Agricultural 
Experiment Station of Palmira and the Farmers’ Society of 
Antioquia.
 “8. Costa Rica. A certain number of tests have been 
made in this country with soya with both good and bad 
results. The crops suffered either from attacks by nematodes 
which infest the roots or from the excessive humidity 
of the region. For this reason the enthusiasm which was 
shown at one time for this crop has diminished greatly and 
at present different varieties of haricot beans are preferred 
for consumption. On the other hand, owing to the limited 

area of the country, commercial cultivation of soya for 
industrial purposes does not offer suffi ciently advantageous 
prospects. Note: This is the earliest document seen (Feb. 
2009) concerning soybeans in Costa Rica, or the cultivation 
of soybeans in Costa Rica.
 “9. Cuba. Soya grows in all the provinces of Cuba, 
chiefl y in Havana, Pinar del Rio and Santa Clara. Trials with 
this crop are carried out by the Secretariat for Agriculture 
and the Agricultural Experiment Station of Santiago de las 
Vegas.
 “In Cuba no native varieties are cultivated. The varieties 
introduced are as follows: Soya S.P.I. 40.125, Wilson Five, 
Bocket, Biloxi, Arlington, Mammoth Yellow, Columbia, 
Peking, Otootan, Ito San, Dixie, Midwest, Haberlandt, 
Chiquita, Illini, Dunfi eld, Tokio, Virginia, Early Brown, 
George Washington, Tarheel Black, Lexington, Harbinsoy, 
Hispida, Mansoy. The variety Otootan has given the best 
results in the deep, dry soils of the region of Havana. It 
yields abundant leaf material and a large harvest of seed.
 “10. Dominican Republic. The Department of 
Agriculture carried out numerous trials with soya several 
years ago and came to the conclusion that, even when the 
soil was treated with materials specially imported for this 
purpose, the trials were unsatisfactory. Consequently, this 
plant has never been cultivated in this country except for 
experimental purposes. Note: This is the earliest document 
seen (Dec. 2008) concerning soybeans in the Dominican 
Republic, or the cultivation of soybeans in the Dominican 
Republic. This document contains the earliest date seen for 
soybeans in the Dominican Republic, or the cultivation of 
soybeans in the Dominican Republic (several years before 
1936). The source of these soybeans is unknown.
 “11. Equator [Ecuador]. The Direction of Agriculture 
has recently imported a few varieties of soya with a view to 
encouraging the introduction of this crop. Trials with these 
varieties are now in progress. Note: This is the 2nd earliest 
document seen (Jan. 2011) concerning soybeans in Ecuador, 
or the cultivation of soybeans in Ecuador. This document 
contains the 2nd earliest date seen for soybeans in Ecuador, 
or the cultivation of soybeans in Ecuador (1936). The source 
of these soybeans is unknown.
 “12. Guadeloupe. Soya cultivation has been tried in 
this country. The Service of Agriculture (le Service de 
l’Agriculture) has recently introduced a certain number of 
varieties, which have been distributed to planters and grown 
in gardens.” A summary of the observations made by Mr. 
Hazael-Massieux on 5 varieties cultivated in the Botanical 
Garden is given.
 “13. Guatemala. The cultivation of soya, restricted to 
a limited area, is beginning to give good results. Setbacks 
were experienced at fi rst owing to the fact that the necessary 
nitrogen is not used in cultivation. On the other hand, this 
leguminous plant did not fi nd markets easily as the native 
population were unappreciative. At the present time this 
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situation is reversed as the natives now consume soya 
and large quantities of soya are being sown in the regions 
of Pinula and Salama. It is also grown in Alta Verapaz.” 
Note: This is the 2nd earliest document seen (Feb. 2009) 
concerning soybeans in Guatemala, or the cultivation of 
soybeans in Guatemala. This document contains the earliest 
date seen for soybeans in Guatemala, or the cultivation of 
soybeans in Guatemala (1926). The source of these soybeans 
is unknown. Address: Rome, Italy.

1195. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries. Monthly Bulletin of Science and Practical 
Agriculture (International Institute of Agriculture, Rome) 
27(5):165T-89T. May.
• Summary: Contents: Part 2. IV. Varieties cultivated in the 
different countries. A. America (continued): United States 
(conclusion). Principal states of the Union where soya is 
grown (conclusion: Gives a little history and lists the most 
popular varieties and how/where grown): Massachusetts, 
Ohio, Mississippi, Iowa, Maryland, New York, Wisconsin. 
Canada. Argentina. Bermuda. Brazil. Chile. Colombia. 
Costa Rica. Cuba. Dominican Republic. Equator [Ecuador], 
Guadeloupe, Guatemala, British Guiana, Dutch Guiana 
[Suriname], Mexico, Peru, Porto Rico [Puerto Rico], 
Salvador, Uruguay.
 Varieties grown in Massachusetts (p. 166T): Minsoy, 
Mandarin, Wisconsin Black, Soysota, Chestnut, Habato, Ito 
San, Pinpu, Wea, Manchu, Black Eyebrow, Dunfi eld, Illini, 
Mansoy, Harbinsoy, Medium Green, Wilson 5 [Wilson-Five], 
Ilsoy, Peking, Virginia.
 Varieties grown in Ohio (p. 167T): Dunfi eld, Illini, 
Kingwa, Manchu, Peking, Pekwa, Manchuria, Manchuria 
13177, Mukden, Muksen, Mandell.
 Varieties grown in Mississippi (p. 169T-172T): Table 
IV (p. 170T) shows “Production (in bushels per acre) 
of soya varieties, studied at the Experiment Station of 
Delta, Stoneville, compared with 5 standard varieties (in 
1934). Biloxi, White Biloxi, Coker’s 31-15, Coker’s 31-9, 
Delnoshat, Delsta, Dixie, Ebony, Goshen, Kingwa, Laredo 
(Southern), Lexington, Looney No. 1, Looney No. 2, Looney 
No. 3, Loxitan, Mamloxi, Mammoth Brown, Mammoth 
Yellow, Mammoth 01, Mamotan, Mamredo, Manchu, 
Matthews J.P., Midwest, Otootan, Peking, Sable, Sable 
Selection, Tanloxi, Tarheel Black, Tokio, Virginia, George 
Washington, Wilson.
 Varieties grown in Iowa (p. 172T): Hamilton, Black 
Eyebrow, Dunfi eld, Midwest, Mansoy, Wilson, Manchu, 
Illini, Mukden.
 Varieties grown in New York (p. 173T): Hamilton, Black 
Eyebrow, Dunfi eld, Midwest, Mansoy, Wilson, Ito San, 
Haberlandt, Illinois 13-19.
 Varieties grown in Wisconsin (p. 173T-174T): Black 
Eyebrow, Early Green, Ito San, Manchu, Midwest. Address: 

Rome, Italy.

1196. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries. Monthly Bulletin of Science and Practical 
Agriculture (International Institute of Agriculture, Rome) 
27(6):216T-33T. June.
• Summary: Contents: Part 3. IV. Varieties cultivated in 
different countries (Continued). B. Europe. 1. Germany. 
2. Austria. 3. France. 4. Great Britain (and Colonies). 5. 
Hungary. 6. Italy. 7. Netherlands. 8. Poland. 9. Rumania. 10. 
Switzerland. 11. Czechoslovakia. 12. Turkey. 13. U.S.S.R. 
Address: Rome, Italy.

1197. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: Western Europe (Document part). Monthly 
Bulletin of Science and Practical Agriculture (International 
Institute of Agriculture, Rome) 27(6):216T-28T. June.
• Summary: “1. Germany. In spite of numerous attempts 
extending over a long period of time, and particularly since 
1920, soya cultivation in Germany has remained in the 
experimental stage. From a practical standpoint it cannot be 
said that economic cultivation of soya exists...
 “All the varieties introduced for trial have failed as they 
were not adaptable to the climatic conditions of the country. 
Certain growers, however, (Schurig at Stedten; Brandt at 
Gierdorf; Heinemann; Winkler, etc.) and several professors 
of State Institutions (Professor Riede of the Bonn University; 
Professor Sessous of the Giessen University; Professor 
Berkner of the Breslau University; Dr. Heinze of the 
Chamber of Agriculture of Halle) have carried out breeding 
work and have obtained lines superior to the varieties which 
were used as the point of departure. These lines are at present 
being tested in various regions in Germany.
 “Several varieties have been obtained by the botanical 
station of the Higher School of Agriculture of Bonn-
Poppelsdorf:
 “Yield per hectare of Bonn 373 is 20.9, and yield per 
hectare of Bonn 456 is 19.1.
 “2. Austria. Soya cultivation was introduced in 1870 
by F. Haberlandt. Since that time breeding work and tests in 
acclimatisation have been carried out at various times. The 
most important work of this kind was started in 1923 by Dr. 
Fritz Drahorad and his assistant M.F. Brillmayr [Brillmayer]. 
Trials were made with 28 varieties in various parts of the 
country and the results centralized at Platt (Lower Austria) 
at the Leguminous Plant Breeding Station dependent from 
the Federal Station of Plant Cultivation and Seed Selection. 
In this way early varieties were bred at Platt with a growth 
period of 110-125 days.
 “The principal varieties bred are: Platter Schwarze Soja, 
Platter Kleine Gelbe Soja, Platter Gelbe Riesen.
 “In Austria the only varieties that may be cultivated 



HISTORY OF SOY IN FRANCE   484

© Copyright Soyinfo Center 2015

with success are those selected in the country which have a 
growth period of from 130 to 145 days at the most.
 “3. France. Soya was introduced into the Botanical 
Garden at Versailles in 1740. Several trials in cultivation 
have been made since 1855. L. Rouest in Aude and Charles 
de Carbonnières, in Tarn, carried out test of some importance 
from 1918 to 1925. But it was not until 1932 that the fi rst 
scientifi c investigations were made on the possibilities of 
acclimatising soya in France. These researches were carried 
out chiefl y by M.H. de Guerpel, in Basse-Normandie. The 
results obtained in the fi rst year were so encouraging that 
it was decided to sow 5 hectares of soya in ten communes 
in Normandy, the principal being: Cagny, Saint-André-sur-
Orne, Vieux-Fumé, Percy-en-Auge, Villons-le-Buissons, 
Saint-Contest, Beny-sur-Mer. The seed was taken both from 
the harvest of the previous year and also from seed from 
Poland... Yields varied from 1400 to 1800 kg per hectare.
 “Another trial was made with a variety with yellow seed 
from Manchuria.
 “In 1934 trials were made in the Department of Eure 
with the variety Tokio with black seeds.
 “4. Great Britain (and Colonies). One of the fi rst tests 
in acclimatisation of soya in Great Britain took place at the 
Royal Botanical Garden, Regents Park, in 1914. During these 
tests Mr. North found that certain varieties were suffi ciently 
early to mature at the end of September. By careful selection 
with these varieties for several years lines were obtained 
which were particularly early. In 1928, a hybrid was 
introduced from Canada which proved to be earlier than any 
of the 60 varieties tested up to that time. By sowing the seed 
the fi rst week in May it was possible to harvest the beginning 
of September. Good results were obtained in Middlesex, 
Essex, Berkshire, Oxfordshire and Hampshire.
 “The most important researches were made at Boreham 
in Essex in 1933 where 47 varieties were grown originating 
from North America, Canada, Manchuria and Japan. Trials 
were also made with the varieties already bred by Mr. North. 
Interesting results were obtained.
 “The investigations were continued in 1934 with the 4 
best varieties acclimatised, known as Jap, ‘C,’ ‘O,’ and ‘J.’
 “6. Italy. Sporadic trials in soya growing were made in 
Italy from 1740 to 1880, but it was chiefl y at the beginning 
of this century that an attempt was made to introduce this 
crop into the national economy. Soya has been the object of 
patient and continuous research at the Bonafous Institute in 
Turin, where two varieties were selected, well adapted to 
the region, one with yellow and the other with green seeds, 
large and spherical in shape. In the district of Spoleto, the 
Marquis G. Marignoli obtained good results, in 1926, with 
this plant and is of the opinion that soya cultivation for seed 
production would be completely successful in Puglia and the 
South. He found that the American variety Mammoth Yellow 
is easily acclimatised in Central Italy and he has undertaken 
mass selection of this variety which is of great importance 

on account of its precocity and yields. In respect of forage 
production, he has successfully experimented with a variety 
with green seeds which, owing to its great development, 
is doubtless the same as the variety that gave good results 
in Piedmont. According to information received from the 
Director of the Travelling Chair of Agriculture of Cagliari, 
similar trials have been made in the Sanluri farm and certain 
other private farms. In 1928, a Yellow Japanese variety gave 
3.3 quintals of seed per hectare at Sanluri. This same variety, 
grown at Santa Margherita di Pula, only gave 2.3 quintals. At 
Simacis, in 1919, a light coloured variety of soya yielded 3 
quintals per hectare. In the experimental plots of the Faculty 
of Agriculture of the Perugia University, small trials have 
been made with 4 varieties of soya which had already been 
tried and selected before the war by Professor Bottari at the 
Bonafous Agricultural Institute. Note: 1 quintal = 100 kg.
 “Soya was grown for the fi rst time at the Agricultural 
Station of Bari in 1921. Seeds obtained from Professor 
Borzi were used. This variety proved to be very productive, 
but rather late. In the following years Professor Pantanelli, 
Director of the Station, procured 45 varieties from the United 
States and India.
 “7. Netherlands. Soya growing is not widespread in 
the Netherlands and only small trials in acclimatisation are 
carried out. It is not yet known whether soya can be grown 
on a remunerative basis in the humid climatic conditions of 
this country.
 “10. Switzerland. The fi rst trials in soya growing in 
Switzerland date back to the time of the Universal Exhibition 
of Vienna in 1873, in fact, a great quantity of soya seeds 
belonging to different Manchu varieties were shown. In 
1878, Professor Haberlandt, who had carried out cultivation 
trials in various countries in Europe, made a few tests in 
the town of Coire [Chur]. A little later, Professor Kraemer 
made a few trials in Zurich for three years and published a 
pamphlet in 1880 giving the results obtained. In practice, 
soya growing had not developed and it is only recently that 
further efforts in soya cultivation have been made.
 “At present trials are carried out solely by the 
Establishment of Agricultural Research of Oerlikon-Zurich, 
foreign varieties being the principal object of study. There 
are no native Swiss varieties. The fi rst varieties tried were 
those obtained by the German breeder Dieckmann at 
Hamburg. Late an Austrian variety was introduced: Platter 
Gelbe Riesen, and a whole series of American varieties 
obtained from Professor Wiggans of the Cornell University, 
Ithaca. Finally, 3 Polish varieties from Vilna were introduced 
which, it appears, came from the Botanical Garden of Basle 
[Basel, Switzerland]...

“Soya grown for seed: There are also wide variations in 
seed yields. With the 22 varieties tested in 1935, they varied 
from 1.5 to 16.5 quintals per hectare.
 “In Switzerland, forage production is the principal 
object of soya growing. There are, however, factories which 
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are interested in soya for the production of foods for persons 
suffering from diabetes. Local production of soya cannot 
compete with the present imports from abroad.” Address: 
Rome, Italy.

1198. Monnier, Emile. 1936. La graine de soja: Les 
préparations à base de graines de soja dans l’alimentation 
des Annamites [The soybean seed: Preparations based on 
soybeans in the diet of the Annamites (of Central Vietnam)]. 
Marseille, France: Imprimerie Ant. Ged. 106 p. 24 cm. [91 
ref. Fre]
• Summary: The title pages states that this is the published 
version of the author’s PhD thesis at the Mixed Faculty 
of General and Colonial Medicine, and of Pharmacy at 
Marseille. The thesis was presented and defended before the 
Faculty of Medicine of Marseille on 10 July 1936 to obtain 
the degree of Doctor of Pharmacy. The author was born on 
19 Nov. 1905, at Sarzeau (Morbihan); he is a Licencié ès 
Sciences, Pharmacien-Capitaine des Troupes Coloniales.
 Contents: 1. Introduction. 2. The soybean: Historical 
summary and overview. Soybean botany, the production of 
soya; its cultivation in Indochina, soybean commerce and 
trade, chemical composition of the soybean seed (analysis 
of soybeans from Tonkin), the chemical constituents of the 
soybean seed, soy oil, food use of soya in Europe, industrial 
uses of soya, soya in therapeutics and dietetics. 3. Soy-based 
food preparations from Indochina: Soymilk, the fermentation 
and preservation of soymilk, tofu (dâu-phù), soy sauce, yuba 
(La crème de soja, dâu-phù-chuc). 4. Conclusion.

1199. Hauser, Bengamin Gayelord. 1936. A year passes. 
Horizon (Tempo Books, New York City) 1(3):8, 34. Aug.
• Summary: The great celebrity, international traveler, man-
about-town, and self-promoter describes the highlights for 
him of 1936 and some of his plans for 1937. On 15 Dec. 
1935 he sailed for Europe on the liner Europa. 1935 had 
been a “big” year. He had successfully completed another 
nation-wide tour, the manuscript of his new book, “Eat and 
Grow Beautiful,” was in the hands of his publishers, the fi rst 
issue of his own magazine, “Horizon,” was in production, 
and his syndicated newspaper column, “Your food and you,” 
was “proving to be a sensational success. He felt he had 
earned a vacation and now he resolved to leave all cares 
behind.
 He spent late December in Germany enjoying Christmas 
and the snow [he did not mention Hitler], followed by a 
“series of whirlwind, colorful experiences, New Year’s Eve 
in Prague [Czechoslovakia], a week in Budapest [Hungary], 
Vienna [Austria], Zurich [Switzerland], and fi nally Paris” 
[France]. Near Dresden he spent 10 days of rest and 
seclusion at a small sanitarium, indulging in a very rigid 
“house cleaning”–a diet of herb teas and fruit juices for 10 
days. But he felt like a “million dollars” as he set sail for 
New York on an Italian liner.

 His fi rst lecture of the new season was in Philadelphia at 
the invitation of the Philadelphia Hauser Club. In Chicago, 
Illinois, thousands had to be turned away from his lectures 
because the Grand Ballroom of the Hotel Sherman seated 
only 2,000.
 After addressing one-night “rallies” in Boston 
(Massachusetts), New York City, Philadelphia 
(Pennsylvania), and St. Louis (Missouri), he was anxious 
to return to “Sunrise Hill,” the home he had purchased in 
Beverly Hills the year before–so he could see his bed of 
choice iris blooming. On May 28 he arrived home, where 
he was greeted by his cook, butler, and Mexican gardener. 
There followed a joyful summer with never a dull moment. 
His house became a “beehive of activity” with interior 
decorators, carpenters, and landscape gardeners hard at work. 
A new swimming pool was being created. Miss Katherine 
Hepburn was his neighbor. He lists his many visitors. Then 
his strenuous fall lecture series arrived, etc.
 A photo shows Hauser writing at his desk.

1200. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries. Monthly Bulletin of Science and Practical 
Agriculture (International Institute of Agriculture, Rome) 
27(8):281T-97T. Aug.
• Summary: Contents: Part 4. C. Asia. IV. Varieties 
cultivated in various countries (concluded). 1. Ceylon. 2. 
China and Manchuria. 3. Federated Malay States. 4. India: 
Punjab, Bihar and Orissa, Burma, Berar, Presidency of 
Madras, Presidency of Bombay, Bengal and Neighbouring 
Indian States, Assam, North West Frontier Province, United 
Provinces. 5. Netherlands Indies. 6. Indo-China (incl. 
Tonkin, Annam, Laos, Cambodia, and Cochinchine). 7. 
Palestine.
 D. Africa. 1. French West Africa [only Mali]. 2. Algeria. 
3. Belgian Congo. 4. Egypt. 5. Morocco. 6. Rhodesia. 7. 
Anglo-Egyptian Sudan. 8. Tripolitania [later part of Libya]. 
9. Tunisia. 10. Union of South Africa.
 E. Oceania. 1. Commonwealth of Australia: Southern 
Australia, New South Wales, Queensland, Victoria. 2. 
Hawaii. 3. New Caledonia.
 “7. Palestine. Soya cultivation is not practised in this 
country though trials have been made at the Mikweh Israel 
School at Jaffa, but with very little success. A few variety 
trials were made in 1935 at the Experiment Station of the 
Department of Agriculture, but no satisfactory results were 
obtained.”
 “2. Hawaii–Soya growing was introduced in 1908 at the 
Experiment Station of Honolulu. It is grown at present only 
on a very small scale. Trials in adapting varieties are carried 
out by the Agronomical Division of the Experiment Station 
of the University of Hawaii, Honolulu.
 “No native varieties are grown. The foreign varieties 
came from the United States, the principal being: Biloxi, 
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Mammoth Yellow, Tokio and a few varieties utilised for 
green vegetables... The yields vary between 600 and 1200 
lbs. of seed per acre.”
 Note 1. This is the earliest document seen (Dec. 2007) 
concerning soybeans in Israel (though it was not named 
Israel until 1948), and Palestine, or the cultivation of 
soybeans in Israel, or Palestine.
 Note 2. This document contains the earliest date seen for 
soybeans in Palestine / Israel, or the cultivation of soybeans 
in Palestine / Israel (1935; one of two documents). The 
source of these soybeans is unknown. Address: Rome, Italy.

1201. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: Indo-China (Document part). Monthly Bulletin of 
Science and Practical Agriculture (International Institute of 
Agriculture, Rome) 27(8):289T-91T. Aug.
• Summary: “Soya growing has been practiced in Indo-
China from a very long period. The date of introduction 
is unknown. Though fairly widespread, this crop rarely 
occupies large areas and is grown by small farmers.
 “Principal regions of cultivation: Tonkin.–Soya growing 
extends over the whole delta and a part of the mountain 
region, particularly in the province of Langson. The area 
occupied by soya may be estimated approximately at 15,000 
to 20,000 hectares.
 “Annam.–Grown chiefl y in the north in the province 
of Thanh-Hoa and Nghe-an, Hatinh, where it occupies an 
area of about 750 hectares. In the Centre and South, it is not 
extensively grown (about 170 hectares).
 “Laos.–Grown on a small scale in almost all the 
provinces. The area under cultivation cannot be ascertained.
 “Cambodia.–Cultivated in the provinces of Kanda, on 
the banks of the Mekong over an area of about 500 hectares.
 “Cochin-China.–Of little importance. Soya is grown 
in the provinces of Baria, Thudaumot and Chaudoc. 
Information on the area is unobtainable.
 “Varieties of soya cultivated in Indo-China.–There 
is a strong resemblance between native varieties, all 
have small oval seeds, sometimes white, and sometimes 
darkened round the hilum. Not all local types have yet been 
distinguished. The Langson type, however, has acquired a 
special reputation. As to foreign varieties, several have been 
introduced recently from Russia, Japan, America, and China. 
Various breeds from Manchuria had been tried previously, 
but they have not supplanted the local breeds.
 “Work on soya is carried out in the following experiment 
stations: Institute of Agronomical Research.–Northern 
section: Hanoi. Southern section: Station of Ong-Yem. 
Agricultural Services of Tonkin.–Practical School of Tuyen-
Quang. Agricultural Services of Cambodia.–Station of Petit-
Takeo.
 “The qualities required in the new varieties are as 
follows: high yield, larger seeds, while maintaining the yield 

in oil and the content in nitrogenous substances, which are 
fairly high in the local breeds, regularity of production.” 
Address: Rome, Italy.

1202. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: Africa (Document part). Monthly Bulletin of 
Science and Practical Agriculture (International Institute of 
Agriculture, Rome) 27(8):291T-95T. Aug.
• Summary: “1. French West Africa: Trials were carried out 
in 1923 and 1926 at the Experiment Station of Soninkoura 
[probably Soninnkoura in the Segou region of Mali] with 
very little success; hence soya growing is not extensively 
practised. In 1935, trials were started again at the Banankoro 
Station (probably in Mali), but the results are not yet known. 
The only variety cultivated is Soja Hispida, the crops being 
used as green manure for the rice fi elds and for fuel oil 
production.” Note: This document contains the earliest date 
seen for soybeans in Mali, or the cultivation of soybeans 
in Mali (1923; one of two documents). The source of these 
soybeans is unknown.
 “2. Algeria: Soya is not cultivated in this country though 
a few trials were carried out which showed that it would 
be possible to grow this crop in easily worked soils if kept 
suffi ciently cool in spring. Following large scale trials at the 
Agricultural Institute of Algeria, near Algiers, it was noted 
that only small harvests were obtained in a dry year. This 
plant cannot be grown on the coast where similar crops, such 
as haricot beans, chick peas and lentils are grown. A few 
soya plants may be found in the collections of the Botanical 
Garden, the Botanical Station and the Agricultural Institute. 
In the future soya may perhaps be grown to a certain extent 
among the irrigated crops of the Chelif.
 “3. Belgian Congo: Observed about 30 years ago [i.e. 
about 1906] at Stanleyville by Commandant Lemaire, soya 
is found in the collections of the Eala Botanical Garden and 
was the object of experiments made at Sankuru in 1914-
1915. It may appear strange that the cultivation of this 
leguminous plant has not developed to a greater extent in the 
Belgian Congo, all the more in that it has been introduced 
into West Africa, especially into Southern Nigeria, the Gold 
Coast [later Ghana] and Sierra-Leone.
 “The oil content is as follows: Nigeria: 19.62%–Gold-
Coast: 21.29%–Sierra Leone: 23.2%–Gambia: 17.5%.
 “Among varieties grown in the Eala Botanical Garden 
mention may be made of a yellow variety, a purple, and 
the variety Otootan. Analysis has shown that they are as 
rich in total nitrogenous substances and oil as the soyas of 
West Africa and Cambodia. Note 1. This document contains 
the earliest date seen for soybeans in the Belgian Congo 
(renamed Zaire in 1971), or the cultivation of soybeans in 
the Belgian Congo (about 1906). It is not absolutely certain 
that the soybeans were being cultivated at Stanleyville. The 
source of these soybeans is unknown.
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 “4. Egypt: Soya growing was introduced into Egypt 
in 1910. This plant is cultivated at present only on a small 
scale and chiefl y for experimental purposes. Trials have been 
made of different varieties principally at the Higher School 
of Agriculture and Agronomical Sections of the Ministry of 
Agriculture. Cultivation is confi ned to a small district of the 
province of Giza.
 “There are no native varieties. Among introduced 
varieties, the following have given certain positive results: 
Mammoth Yellow, Virginia, Manchu, Biloxi, Tokio and 
Hispida. Note 2. This document contains the second 
earliest date seen (April 2004) for soybeans in Egypt, or the 
cultivation of soybeans in Egypt (1910). However Egyptian 
documents from 1912 and 1913 state clearly that soybeans 
were cultivated in Egypt in June 1911.
 “Soya is a summer crop. When grown for forage it is 
cut in August when fl owering has begun; when grown for 
seed, harvesting takes place in September or October. The 
average yields obtained per acre are: 6 tons of green forage 
and 400 to 600 kg. of seed. Note 3. This document contains 
the earliest reference seen for the cultivation of soybeans in 
Egypt.
 Madagascar: Soybean culture was introduced in 1911 
and various trials have been carried out. Note 4. This 
document contains the earliest date seen for soybeans in 
Madagascar, or the cultivation of soybeans in Madagascar 
(1911) (one of two documents). The source of these soybeans 
is unknown.
 “5. Morocco: Soya growing is still in the experimental 
stage in Morocco where trials have been carried out for 
about 15 years [i.e., from about 1921]. Cultivating has not 
developed owing to the low yields obtained and also to a 
tendency to shedding shown by the majority of varieties 
so far tried out–a tendency which appears to be somewhat 
increased by the climatic conditions of Morocco.
 “Trials in acclimatisation with new varieties have been 
carried out in Morocco by the Agricultural Service, the 
Central Station of Rabat and other Experiment Stations of 
the Protectorate.
 “There are no native varieties. The foreign varieties 
were obtained chiefl y from Canada and Manchuria. Qualities 
required are: (1) pods which do not shed the seed; (2) 
adequate productivity.” Note 5. This is the earliest document 
seen (Aug. 2009) concerning soybeans in Morocco, or the 
cultivation of soybeans in Morocco (one of two documents). 
This document contains the earliest date seen for soybeans in 
Morocco, or the cultivation of soybeans in Morocco (about 
1921). The source of these soybeans was chiefl y Canada and 
Manchuria.
 “6. Rhodesia: Trials in acclimatisation have been carried 
out for a certain number of years at the Experiment Station 
of Salisbury and all the best known varieties have been 
tested. Several of these varieties, such as Otootan, Otoxi 
and Bilton [sic, Biltan], give excellent results as forage 

crops. The two best lines have been obtained by breeding 
from Otootan. They are rather more productive than their 
parent, but, on account of their black seeds, are not suitable 
for industrial purposes. The only variety recommended for 
export is Hermann, with yellow seeds.
 “Several crossings have been made between lines with 
pods which do not shed but which are otherwise inferior 
in quality, with a view to obtaining varieties suitable for 
Southern Rhodesia where, owing to drought or reasons 
yet unknown, the pods have a marked tendency to open.” 
Continued. Address: Rome, Italy.

1203. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: South Asia (Document part). Monthly Bulletin of 
Science and Practical Agriculture (International Institute of 
Agriculture, Rome) 27(8):281T-83T. Aug.
• Summary: 1. Ceylon. “The various Experiment Stations 
have made trials in soya cultivation in several parts of the 
island. The results not having been satisfactory, no further 
attempts have been made to introduce this crop.”
 3. Federated Malay States. “The area devoted to soya 
growing is very small, is entirely in the hands of the Chinese 
and is situated in the most isolated districts. Experiments 
in acclimatisation have been carried out from 1926 to 1932 
by the Department of Agriculture with various varieties 
introduced from Burmah [sic, Burma], Siam, the United 
States, Japan and the Philippine Islands, also with a local 
Chinese type. Good lines have been bred from the local 
type, though the highest yields and the best lines have been 
obtained by breeding from the variety introduced from Siam.
 “High yields have only been obtained by intensive 
cultivation, and the cultivation of local soya cannot compete 
with that of more remunerative leguminous plants.”
 Note: Webster’s New Geographical Dictionary (1988) 
defi nes the Federated Malay States as a former federation of 
the states of Pahang, Perak, Selangor, and Negri Sembilan 
at the southern extremity of the Malay Peninsula. Capital: 
Kuala Lumpur. Federated 1895. Joined Federation of Malaya 
1948; joined Malaysia 1963. Address: Rome, Italy.

1204. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: Oceania (Document part). Monthly Bulletin of 
Science and Practical Agriculture (International Institute of 
Agriculture, Rome) 27(8):294T-97T. Aug.
• Summary: “1. Commonwealth of Australia: A. Southern 
Australia. Apart from a very few trial plots, soya growing is 
not practised in this State as the conclusion has been reached 
that local climatic and soil conditions are not suitable for this 
crop.
 “B. New South Wales. Several years ago, the 
Department of Agriculture tried to introduce soya into the 
agricultural economy of the State, either as a green manure 
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or forage or for the multiple uses of the seed. During the 
last 20 years, numerous varieties have been introduced and 
many trials have been carried out in all parts of the country. 
Generally speaking, the results were not satisfactory and 
efforts to introduce soya into the economy of the country 
were not successful. The growth of the soya plant was very 
poor and the yields in seed low. One of the reasons why soya 
does not succeed seems to be the absence of the bacteria 
of root nodules in the soil of this State. Utilised as a spring 
green manure, soya is inferior to cow peas in the coastal 
regions. In the Table-lands soya cultivation appears to give 
better results.
 “C. Queensland. Soya has been grown experimentally in 
this country for a great number of years, but the results were 
more or less negative and the areas now cultivated with soya 
are almost negligible.
 “A few very tall varieties, such as Biloxi and Otootan, 
have proved to be suitable as forage, but they have not 
been adopted by farmers, who obtain forage more easily in 
cultivating cow peas or other leguminous plants.
 “Trials in inoculating soya seeds do not appear to have 
given any results though other trials should be carried out 
in the agricultural districts before this crop can be said to be 
quite unsuited to this State.
 “The internal market for soya and its derivatives is 
limited as it is supplied by imports from Manchuria and 
Japan.
 “Owing to the abundant production of all kinds of feeds 
for live-stock, the use of soya will be diffi cult to establish 
unless it is utilised in crop rotation with cotton or maize.
 “D. Victoria. No systematic attempts have yet been 
made to introduce soya growing into this State. Various trials 
previously made for experimental purposes showed that this 
crop was not of suffi cient economic interest to replace the 
existing crops of leguminous plants.
 “In 1933, however, the Department of Agriculture 
undertook a series of trials in soya growing in East 
Gippsland...
 “Imports into Australia are of no great importance. 
In 1932-1933, 40,808 gallons of soya [soy sauce] were 
imported; value £1778. Of these imports 90% came from 
China. During the same period 12 tons of seed were imported 
from Japan; value £148.
 “3. New Caledonia. Soya cultivation was introduced 
in 1928. No native varieties are grown, only foreign 
varieties, seeds of which were introduced on two occasions 
by the Chamber of Agriculture and the Administration. 
The principal variety is Soja hispida. Medium yields are 
obtained. There appears to be no future for soya as New 
Caledonia is abundantly provided with similar products 
which are in current use.”
 Note: This is the 2nd earliest document seen (Dec. 2014) 
concerning soybeans in New Caledonia, or the cultivation 
of soybeans in New Caledonia. This document contains the 

2nd earliest date seen for soybeans in New Caledonia, or the 
cultivation of soybeans in New Caledonia (1928). The source 
of these soybeans is unknown. The history and present status 
of the cultivated soybean, Glycine max is unclear. Address: 
Rome, Italy.

1205. Kaltenbach, D.; Legros, J. 1936. Soya: Selection, 
classifi cation of varieties, varieties cultivated in various 
countries: Africa (Continued–Document part II). Monthly 
Bulletin of Science and Practical Agriculture (International 
Institute of Agriculture, Rome) 27(8):293T-95T. Aug.
• Summary: Continued from page 293T. “7. Anglo-Egyptian 
Sudan: Trials in acclimatisation are carried out chiefl y at 
the Experiment Station of Gezira and by the Agricultural 
Research Service of Wad-Medani.
 “Trials carried out at Gezira: Soya growing was fi rst 
introduced at the Gezira Station in 1931-1932. No native 
varieties are grown, all have been introduced either from the 
United States, the Union of South Africa or India...
 “In general, the following observations may be made: 
The Indian types of soya grow better than the American or 
South African. The variety Poona Black is the best, followed 
by Kalimpong Brown Small. The variety Barberton showed 
very poor growth. Among American varieties Otootan was 
the best, then Biloxi and Virginia. The varieties Mammoth 
Yellow, Mammoth Brown, Illini and Haberlandt gave fairly 
good results. Mansoy and Easycook 17 failed completely. 
The others gave very mediocre results.
 “Trials carried out by the Agricultural Research Service 
of Wad-Medani [a city located in East Central Sudan on the 
Blue Nile River, as of Aug. 2009]: Trials carried out since 
1912 have shown that the climate of the central region of the 
Anglo Egyptian Sudan is completely unfavourable to soya 
cultivation.
 “The following varieties were introduced during the 
course of trials: In 1912 varieties were introduced from 
India and South Africa... In 1916 varieties were introduced 
from the United States:... In 1931 varieties were again 
obtained from America:... As has already been said, all the 
trials showed that this region was not at all suitable for soya 
cultivation.
 Note 1. This document contains the earliest date seen for 
the cultivation of soybeans in the Sudan (1912). The source 
of these soybeans was India and South Africa.
 “8. Tripolitania [later part of Libya]: Soya growing has 
not yet emerged from the experimental stage. Investigations 
have been made at the Royal Experimental Agricultural 
Institute of Sidi Mesri. It may be said, however, that soya 
growing for seed production will not be practised generally, 
as this is only possible in irrigated regions involving high 
costs.” Note 2. This is the second earliest document seen 
(Aug. 2009) concerning soybeans in Libya, or the cultivation 
of soybeans in Libya. The earliest is by Vivenza (1928).
 “9. Tunisia: Trials with varieties of soya have only been 
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made with a view to cultivation for forage. At present soya 
growing is of no practical importance in Tunisia.
 “10. Union of South Africa: The various Agricultural 
Experiment Stations in the Union of South Africa have tested 
about 50 varieties of soya introduced from the East and 
United States. The differences between these varieties lie 
chiefl y in the following characters: Colour of the seed coat, 
colour of the fl ower, existence or absence of pubescence, 
colour of the cotyledons, shape of the seeds, size and colour 
of the hilum, characters of the pods, duration of growth 
period (varying from 100 to 150 days), height and growth 
habit of the plant, size and shape of leaves.
 “It was observed that two varieties gave entirely 
different results and that, consequently, there was a 
possibility of obtaining a variety adapted to the particular 
climatic conditions and to the utilisation required. Table 
XXVIII, taken from the publication of F.M. Du Toit, on 
soya growing in the Union of South Africa (Soy Beans in the 
Union, Pretoria, 1932) gives the characteristics of the 8 most 
important varieties in the Union.” Address: Rome, Italy.

1206. Johnson, E.F. “Soybean.” 1936. Export demand for 
soybean products. Proceedings of the American Soybean 
Association p. 53-54. 16th annual meeting. Held 14-16 Sept. 
in Iowa.
• Summary: “In considering European markets for soybean 
products, soybeans and soybean oilmeals or cakes seem to 
deserve major attention.
 “The possibilities of exporting American No. 2 yellow 
soybeans depends upon the following conditions:
 “1. Manchuria with an average soybean production of 
twenty times our 1936 commercial crop will control the 
world price in all important countries.
 “2. Although the quality of our soybeans is superior to 
the Manchurian shipments of the past, our soybeans do not 
show as high a protein content, forcing foreign processing 
plants to reduce the guaranteed protein content of the meal 
manufactured.
 “3. Labor is so cheap in China and Manchuria (about 
one-tenth of our average wage) that all Manchurian soybeans 
are exported in bags. Many processing plants in Europe do 
not have facilities for unloading bulk soybeans.
 “4. Until our American crop reaches a size much larger 
than at present, it seems uneconomic to export soybeans 
and import, over present duties, vegetable oils which can be 
replaced by domestic soybean oils.
 “European countries are large buyers of soybeans, with 
Germany leading and England, Belgium, Holland, France 
and Denmark following in that order. The total import of 
soybeans to the above countries approximated 100,000,00 
bushels annually.”
 “Practically all European countries import tremendous 
quantities of vegetable protein, either in the form of 
oilseeds or oilmeals. Germany, due to the constant shortage 

of vegetable and animal fats, is a typical illustration of a 
country importing oilseeds. The fi rst six months of 1936 
fi nds Germany importing approximately 1 million tons of 
oilbearing seeds, with soybeans making up the largest item, 
with a little over one-third of the total tonnage.
 “Denmark, on the other hand, is a typical example of 
an importing country that imports both oilbearing seeds 
and large quantities of oilmeals. Denmark imports annually 
over one million tons of oilbearing seeds and vegetable 
oilmeals–650,000 tons of oilcakes and oilmeals, and 470,000 
tons of oilseeds. Of this, we fi nd 9,000,000 bushels of 
soybeans and 35,000 tons of soybean cakes and oilmeal, 
making a yearly total consumption of 260,000 tons of 
soybean oilmeal and cakes.”
 European rations are very fl exible. Examples are given 
(ranging from 57% to 5%) of the combined percentage of 
protein and fat from different oilseeds such as cottonseed 
cake, sunfl ower cake, groundnut cake, soybean cakes, copra 
cakes, or rapeseed cakes.
 “European standards for vegetable oilmeals are much 
more specifi c than American standards. It is practically 
impossible to sell a soybean cake or oilmeal of less than 
48% combined protein and fat (or 44% for solvent extracted) 
analysis, and a 51% combined protein and fat is very much 
preferred and constantly offered by Manchurian mills.
 “Our most diffi cult problem of exporting American 
soybean oilmeals or oilcakes involves fi rst, producing 
a higher protein and fat analysis meal than is sold 
domestically; second, packaging it in the size and type of 
package desired by the trade; and third, solving the problem 
of having almost no processing plants located to work meal 
to the seaboard economically.
 “European countries are much interested in our soybean 
oilmeal. They like the uniform, high quality of the shipments 
that have been made this past year. We also have a distinct 
advantage in that Manchurian shipments require six to eight 
weeks on the water, while ours require three to four weeks. 
In addition, our shipments are not subject to the extreme 
temperature variations enroute that Manchurian shipments 
must encounter.
 “Aside from the matter of world prices, none of the 
other matters are diffi cult of solution, and the future holds 
plenty of excellent possibilities for a steady movement of 
soybean oilmeal and cake to the Scandinavian and northern 
European countries.” Address: Ralston Purina Co., St. Louis, 
Missouri.

1207. Kellogg, John Harvey. 1936. Re: Bifi dus acidophilus 
and Soy Acidophilus. Letter to Mr. John M. Lonsdale, 46 
Westwood Ave., Altrincham, Cheshire, England, Oct. 31. 2 p. 
Typed, without signature (carbon copy).
• Summary: “Yours of October 17 has reached me here at 
my winter headquarters [in Florida].
 “I fi rst obtained the organism bifi dus acidophilus from 
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Dr. Tissier, of the Pasteur Institute, in 1912, and have been 
making use of it ever since. A report from the laboratory 
that made the culture for me, a short time ago showed that 
between 1912 and 1935, we had received from the laboratory 
over 28,000 gallons of the culture.
 “Dr. Tissier informed me that he could not make the 
organism grow in milk.” Dr. Kellogg eventually succeeded 
in making it grow “in the whey of milk with the addition of 
peptone, and later a type of acidophilus was developed by 
making 25 or 30 transfers which grew quite well in milk.
 “The trouble is, it seems to me, that the long process of 
adapting the organism to a cow’s milk medium, denatures 
it so that it doesn’t do so well... when attempts are made to 
reimplant it.
 “The new type, Soy Acidophilus, is easily developed by 
planting the organism in soy milk under exacting laboratory 
conditions. It starts off a vigorous growth at once.
 “The clinical results obtained by the use of the soy 
acidophilus type appear to be much better than those 
obtained from the dairy milk cultures, and the count is very 
much higher.
 “It is easy to obtain cultures with a count of four or fi ve 
billions per cc., which certainly is not often obtained with 
cow’s milk.” Address: [Miami, Florida].

1208. Fontoynont, Dr. 1936. Autour d’un beau voyage 
scientifi que: suite et fi n [About a fi ne scientifi c voyage: 
continued and end]. Depeche de Madagascar (La) 3(333):4. 
Dec. 25. [Fre]
• Summary: In Java an outstanding laboratory has been 
established for hygienic, chemical and bacteriological 
research and education. The director is Dr. Mortens. 
Remarkable research on beri-beri is being conducted 
there. The focus is on public health and hygiene. The 
Institute of Social Hygiene of Batavia was established by 
the Rockefeller Foundation. Its director is Dr. Hydvick. 
Educators go from village to village with motion pictures / 
fi lms and a projector. The names of six fi lms are given. No. 
6 is: How to make milk from the soybean (black and white) 
(6. La fabrication du lait fait avec le soja {haricot blanc et 
noir}). The soybeans are cleaned by washing in a little water. 
Then they are soaked over night in water. The next day they 
are ground to a powder. In a container 3 parts clean water 
are mixed with 1 part of soybean powder; the mixture is then 
cooked. From this one obtains a which liquid that resembles 
milk, which it can replace.
 Milk is a rare substance in Java, and it is very diffi cult 
for the indigenous people to obtain it.
 Also discusses the Pasteur Institute, which was 
transferred from Batavia [today’s Jakarta] to Bandung a 
number of years ago. The population density of Java is high; 
about 40 million people live on the island. Thus, vaccinating 
them is a huge job.

1209. Kellogg, John Harvey. 1936. Metchnikoff’s 
great discovery. Good Health (Battle Creek, Michigan) 
71(12):380. Dec.
• Summary: “Prof. Metchnikoff and his assistants Tissier and 
Quinck, all of the Pasteur Institute of Paris [France], made 
nearly forty years ago, one of the most important discoveries 
ever made concerning the prevention and cure of digestive 
and many other disorders.
 “Quinck suggested that the pernicious germs found 
in adult colons, which cause putrefaction, colitis, and 
appendicitis, and produce poisons which are the active or 
predisposing causes of many diseases, might be driven out 
by introducing a germ which would produce no poisons and 
do no harm.
 “Metchnikoff adopted the suggestion and developed and 
exploited the idea, but failed of success because he selected 
the wrong germ, the B. Bulgaricus, which can not live in the 
colon.
 “Prof. Tissier discovered a milk-souring germ (bifi dus-
acidophilus) which appears in the stools of infants soon 
after they begin to nurse, and drives out the putrefactive and 
other poison-forming germs with which the colons of infants 
become infected almost as soon as they are born.
 “As early as 1912, Tissier’s discovery was utilized in the 
United States in saving the life of an infant suffering from 
acute colitis, by changing the intestinal fl ora. Since that time 
the method has been employed in many thousands of cases 
by the use of milk cultures of the germ, and also by the use 
of Lacto-Dextrin, a special food which stimulates the growth 
of B. Acidophilus in a most remarkable manner.

“B. Acidophilus, or to be more exact the Lactobacillus 
bifi dus-acidophilus, is a benefi cent germ to which Nature 
has assigned the task of guarding the intestinal tract and 
protecting it from invasion and injury by the parasitic germs 
which cause putrefaction and produce virulent poisons and 
destructive infl ammations... Bottle-fed infants who have 
never been breast-fed, as in the case of the famous [Dionne] 
quintuplets” lack the protective germs and thus are very 
subject to bowel troubles.
 One easy way for people to change their “intestinal 
fl oras” is by the use of Soy Acidophilus Milk, which 
(because of recently perfected means) may now be made at 
home, and is thus within reach of everybody who needs it. 
Address: M.D.

1210. Bailey, Ethel Zoe. 1936-1980. Soja hispida–Foreign 
sources. Ithaca, New York: L.H. Bailey Hortorium. 2 cards. 
Unpublished.
• Summary: Soja hispida is an early scientifi c name for the 
soybean given by Konrad Moench in 1794; it was superseded 
/ replaced by the current scientifi c name Glycine max (L.) 
Merrill in 1917.
 These two hand-written index cards are in the Bailey 
Hortorium’s index system of nursery catalogs and/or botanic 
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garden seed lists developed by Ethel Zoe Bailey. In this 
index system, there are eleven major cards and eight minor 
cards related to the soybean. On each card are two-part 
coded entries referring to botanic gardens or nurseries.
 Part 1 is the code for the name of the botanic garden, 
and part 2 is the last two letters of the earliest year in which 
the plant for that card appeared in this garden’s catalog. 
For example “Gen. 36” refers to the 1936 catalog of the 
Botanical Garden in Geneva, Switzerland. [LR 1982] means 
that a list of seeds and plants (whether or not it contained 
soy) was “Last Received” from that source [Geneva] in 
1982. There are 38 listings for Soja hispida from foreign 
sources. As of Nov. 1997 most of the catalogs and seed lists 
mentioned below are available in the Bailey Hortorium, 
located in Mann Library, Cornell University, Ithaca, New 
York.
 (1) Gen. 36–Conservatoire et Jardin Botaniques de 
la Ville Geneve, Case postale 60, CH. 1292 Chambesy / 
Geneva, Switzerland, 1936 [LR 1981]. (2) Alger 36–Jardin 
Botanique, Universite d’Alger, Algiers, Algeria, 1936 [LR 
1956]. (3) Stain. 37–Jul. Stainer, Wiener-Neustadt, Austria, 
1937 [LR 1967]. (4) Wien 1937–Botanischer Garten der 
Universitaet Wien, Rennweg 14, Wien III, Austria, 1937 
[LR 1976]. (5) Co. 39–Hortus Botanicus Conimbrigensis, 
Coimbra, Portugal, 1939 [LR 1982].
 (6) Tez. 48–Tezier Freres, Valence sur Rhone, France, 
1948 [LR 1948]. (7) Zem. 48–Federal Institute for Plant 
Breeding and Plant Introduction, Zemun, Yugoslavia, 1948 
[LR 1948; called Semlin in German; as of 1997 located 
in the Vojvodina autonomous region of Serbia in northern 
Yugoslavia]. (8) Ans. 54–Arturo Ansaloni, Bologna, 
Italy, 1954 [LR 1963]. (9) Wars. 54–Hortus Botanicus 
Universitatis Varsaviensis, Warsaw, Poland, 1954 [LR 
1981]. (10) Rabat 56–Institut National de la Recherche 
Agronomique, B.P. 415, Rabat, Morocco, 1956 [LR 1971; 
Formerly: 99 Avenue de Temara].
 (11) Dijon 57–Hortus Botanicus Divionensis, Jardin 
Botanique, 1 Avenue Albert-Premier, 21000 Dijon, France, 
1957 [LR 1981]. (12) Fi. 57–Hortus Botanicus Florentinus, 
Via Lamarmora n. 4, Firenze [Florence], Italy, 1957 [LR 
1981]. (13) Pavia 57–Hortus Botanicus Universitatis 
Papiensis (Ticinensis), Botanical Institute and Garden of the 
University, P.O. Box 165, Pavia, Italy, 1957 [LR 1974]. (14) 
Lyon 57–Jardin Botanique de la Ville de Lyon au Parch de 
la Tete-d’Or, Lyon, France, 1957 [LR 1973]. (15) Roma 58–
Istituto e Orto Botanico, Universita di Roma, Rome, Italy, 
1958 [LR 1977].
 (16) Liege 58–Jardin & Institut de Botanique de 
l’Universite de Liege, 3 Rue Fusch, Liege, Belgium, 1958 
[LR 1975]. (17) Monpl. 59–Jardin des Plantes, Universite de 
Montpellier, Faubourg St. Jaumes, Montpellier, France, 1959 
[LR 1978]. (18) Poznan 58–Hortus Botanicus Universitatis 
Posnaniensis, Dabrowskiego 165, Poznan, Poland, 1958 
[LR 1961]. (19) Caen. 59–Jardin Botanique de la Ville et 

de l’Universite, 5 Place Blot, Caen (Calvados), France, 
1959 [LR 1979]. (20) Kiev 61–Hortus Botanicus Centralis 
Academiae Scientiarum UCR, Via Timirjasevska 1, Kiev 14, 
Ukraine, USSR, 1961 [LR 1979].
 (21) Rouen 63–Jardin Botanique de la Ville de Rouen, 
7 Rue de Trianon, Rouen, France, 1963 [LR 1981]. (22) 
Komen. 62–Botanicka Zahrada Univerzity Komenskeho, 
Bratislava, Czechoslovakia, 1962 [LR 1965; Bratislava 
has been the capital of Slovakia since 1992]. (23) Ferr. 
62–Hortus Botanicus Ferrariensis, Istituto ed Orto 
Botanico dell’Universita di Ferrara, Ferrara, Italy, 1962 
[LR 1976]. (24) Nijm. 62–Hortus Botanicus Universitatis 
Noviomagensis, University of Nijmegen, Driehuizerweg 
200, Nijmegen, Netherlands, 1962 [LR 1981]. (25) Ans. 63–
See (8) Ans. 54 (Arturo Ansaloni, Bologna, Italy).
 (26) Koln 64–Botanischer Garten und Arboretum 
der Stadt Koeln [Cologne], Ave. Botanischen Garten, 
5000 Koeln 60, Germany, 1964 [LR 1981; Formerly at 
Amsterdammer Strasse 36]. (27) Saig 64–Hortus Botanicus 
Saigonensis, Saigon, Vietnam, 1964 [LR 1964]. (28) Kassel 
64–Botanischer Garten der Stadg Kassel, Bosestrasse 
15 (Park Schonfelf), Kassel, Germany, 1964 [LR 1965]. 
(29) Mort. 66–La Mortola (Giardino Botanico Hanbury), 
Ventimiglia 18036, Italy, 1966 [LR 1975]. (30) Padova 
66–Istituto Botanico dell’Universita, Via Orto Botanico 15, 
Padova [Padua], Italy, 1966 [LR 1980].
 (31) Koln 67–See (26) Koln 64 (Koeln, Germany). (32) 
Nancy 63–Jardin Botanique de la Ville de Nancy, 100 Rue du 
Jardin Botanique, 54600 Villers-les-Nancy, Nancy, France, 
1963 [LR 1981]. (33) St. A. 71–University Botanic Gardens, 
St. Andrews, Scotland, UK, 1971 [LR 1982]. (34) Howell 
73–Major V.F. Howell, Fire Thorn, 6 Oxshott Way, Cobham, 
Surrey, England, UK, 1973 [LR 1983]. (35) Bord. 74–Hortus 
Botanicus Burdigalensis, Jardin Botanique de la Ville de 
Bordeaux, 33000 Bordeaux, France, 1974 [LR 1974].
 (36) Graz 75–Botanischer Garten der Universitaet Graz, 
Holtei-Gasse 6, A-8010 Graz, Austria, 1975 [LR 1982]. (37) 
Nantes 77–Service des Plantations de la Ville de Nantes, 
Nantes, France, 1977 [LR 1977]. (38) M.F. 79–Hortus 
Botanicus Massiliensis, 48 Avenue Clot-Bey, Marseilles, 
France, 1979 [LR 1981]. (39) Urb. 80–Hortus Botanicus 
Universitatis Urbinatis, Via Bramante 28, Urbino, Italy, 1980 
[LR 1981]. (40) Kosice 80–Botanicka zahrada University P.J. 
Safarika, Kosice, Slovakia, 1980 [LR 1981].
 Eight cards, all listing only foreign (European) sources, 
contain the supposedly scientifi c names (listed here 
alphabetically) of the following subspecies or varieties of 
Soja hispida; none of these names, however, appear in the 
SoyaScan database (May 1997).
 (1) Soja hispida alba (1 source; Fi. 57–Hortus Botanicus 
Florentinus, Via Lamarmora n. 4, Firenze [Florence], Italy, 
1957). (2) Soja hispida brunnea (1 source; Tubin. 64–
Botanischer Garten der Universitaet Tübingen, Tubingen, 
Germany 1964).



HISTORY OF SOY IN FRANCE   492

© Copyright Soyinfo Center 2015

 (3) Soja hispida Dickmana (1 source; Ferr. 60–
Hortus Botanicus Ferrariensis, Istituto ed Orto Botanico 
dell’Universita di Ferrara, Ferrara, Italy, 1960). (4) Soja 
hispida japonica (2 sources; (1) Deb. 39–Horto Botanico 
Universitatis Debreceniensis, Debrecen, Hungary, 1939; 
(2) Kosice 80–Botanicka zahrada University P.J. Safarika, 
Kosice, Slovakia, 1980).
 (5) Soja hispida lutea (3 sources; (1) Heid. 36–
Botanischer Garten der Universitaet, D-6900 Heidelberg, 
Germany, 1936; (2) Ferr. 61–Ferrara, Italy, 1961 (See above); 
(3) Tubin. 64–Tubingen, Germany, 1964 (See above)). (6) 
Soja hispida nigra (4 sources; (1) Heid. 36–Heidelberg, 
Germany, 1936 (See above); (2) Fi. 57–Firenze [Florence], 
Italy, 1957 (See above); (3) Ferr. 58–Ferrara, Italy, 1958 
(See above); (4) Tubin. 64–Tubingen, Germany, 1964 (See 
above)).
 (7) Soja hispida ochroleuca (1 source; Deb. 39–
Debrecen, Hungary, 1939 (See above)). (8) Soja hispida 
vilnensis (2 sources; (1) Wars. 58–Hortus Botanicus 
Universitatis Varsaviensis, Warsaw, Poland, 1958; (2) Ferr. 
60–Ferrara, Italy, 1960 (See above)). Address: L.H. Bailey 
Hortorium, 462 Mann Library, Cornell Univ., Ithaca, New 
York 14853-4301. Phone: 607-255-7981. Fax: 607-255-
7979.

1211. Product Name:  [Heudebert soya fl our].
Manufacturer’s Name:  Heudebert Dietetic Food Products.
Manufacturer’s Address:  France.
Date of Introduction:  1936.
New Product–Documentation:  G.D. Gray. 1936. All About 
the Soya Bean. “Messrs. Dietetic Foods, Ltd., London, make 
Heudebert Soya Flour” (p. 50). “Dietetic Foods Ltd. 124 
Victoria St., London, S.W.I.,” England, is a manufacturer 
of soya fl our. They are also “the sole distributors in Great 
Britain of the well-known ‘Heudebert’ Dietetic Food 
products, a French concern which makes different kinds of 
diabetic breads” (p. 126). A recipe titled “Soya Soup à la 
Reine” (p. 129) calls for the use of 1 oz. of “Heudebert soya 
fl our.”

1212. Grandel, Auguste. 1936. Le développement 
économique de l’Indochine française [The economic 
development of French Indochina]. Saigon: Impr. C. Ardin. 
4 + 238 + [6] p. See p. 73-74. Préface de m. le professeur 
Marcel Moye. 29 cm. [1 ref. Fre]
• Summary: The soybean is discussed on pages 73-74. The 
soybean, called pois chinois in French, belongs to the legume 
family, and gives seeds which are very rich in protein and 
vegetable oil.
 Prepared in the form of cheese [tofu] or in many other 
ways, the soybean plays a huge role as a human food. In 
Indochina it is cultivated above all in Tonkin, where the 
production is about 7,500 tons/year.
 What is French Indochina? Wikipedia says (Dec. 2014): 

“A federation of the three Vietnamese regions, Tonkin 
(North), Annam (Central), and Cochinchina (South), as well 
as Cambodia, was formed in 1887. Laos was added in 1893 
and Kouang-Tchéou-Wan (Guangzhouwan) in 1900. The 
capital was moved from Saigon (in Cochinchina) to Hanoi 
(Tonkin) in 1902 and again to Da Lat (Annam) in 1939 until 
1945, when it moved back to Hanoi.”
 Today (Dec. 2014), most of what was French Indochina 
is Vietnam.

1213. Horti Botanici Algeriensis (Algerian Botanical 
Gardens). 1936. Index seminum et sporarium quae Horti 
Botanici Algeriensis scilicet... Legerunt et pro mutua 
commytatione offerunt [List of seeds and spores]. Algiers, 
Algeria: Jardin Botanique, Université d’Alger. 34 p. 25 cm. 
[Lat]
• Summary: Plants are listed by family. Under Papilionaceae, 
plants are listed alphabetically by genus; no. 1141 is 
“Glycine hispida Maxim” (p. 20).
 Note: The author of this catalog is Prof. Dr. R. Maire. 
Address: Université d’Alger, Algiers, Algeria.

1214. Institut International d’Agriculture (International 
Institute of Agriculture). 1936. Afrique [Soybeans in Africa 
(Document part)]. In: Le Soja dans le Monde [The Soybean 
in the World]. 1936. Rome: Imprimerie de la Chambre des 
Deputes, Charles Colombo. viii + 282 p. See p. 146-52. [Fre]
• Summary: The following information is not contained 
in the 1936 English-language translation/edition of this 
document by Kaltenbach and Legros: Madagascar: Soybean 
culture was introduced here in 1911. Trials were conducted 
in different parts of the territory but the crop did not expand. 
It presently remains limited to some parcels in agricultural 
experiment stations. Note: This document contains the 
earliest date seen for soybeans in Madagascar, or the 
cultivation of soybeans in Madagascar (1911) (one of two 
documents). The source of these soybeans is unknown.
 Mauritius (Ile Maurice): It is not a crop of any 
importance.
 Réunion: The soybeans is not cultivated except as 
an experimental crop on several square meters at the 
agricultural experiment station. Note: This is the earliest 
document seen (Aug. 2009) concerning soybeans in Réunion, 
or the cultivation of soybeans in Réunion. This document 
contains the earliest date seen for soybeans in Réunion, or 
the cultivation of soybeans in Réunion (1936).
 Soybean culture is not presently practiced in the 
following countries or colonies: Cyrenaica (Cirenaica, 
Cyrenaique, in the easternmost part of Libya), Eritrea 
(Erythree, in northern Ethiopia). Address: Rome, Italy.

1215. Institut International d’Agriculture (International 
Institute of Agriculture). 1936. Le soja dans le monde [The 
soybean in various countries of the world]. [The soybean 
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in various countries of the world]. Rome, Italy: Imprimerie 
de la Chambre des Deputes, Charles Colombo. viii + 282 p. 
Bibliography, p. 276-82. No index. 25 cm. [90 ref. Fre]
• Summary: A superb early work, containing extensive 
original information, looking at developments with soybeans 
and soyfoods country by country, worldwide. Contents. 
Preface (p. 1). A. Cultivation of soy (soja; p. 4): 1. Botanical 
description, selection, classifi cation of the varieties. 2. 
Cultivation properly said. 3. Enemies and illnesses.
 4. Cultivation in the various countries: 4a. The Americas 
(p. 38): Antigua, Argentina, Bermuda, Brazil, Canada, Chile, 
Colombia, Costa Rica, Cuba, Dominican Republic, Ecuador, 
USA (gives details on all varieties grown, and describes 
production, history, varieties, and cultural practices in North 
Carolina, Illinois, Indiana, Iowa, Maryland, Massachusetts, 
Mississippi, Missouri, New York, Ohio, West Virginia, 
Wisconsin, Conclusion), Guadeloupe, Guatemala, British 
Guiana, Dutch Guiana, British Honduras [Belize], Jamaica, 
Barbados, Martinique, Mexico, Montserrat, Peru, Puerto 
Rico, El Salvador, Trinidad and Tobago, Uruguay.
 4b. Europe (p. 101): Germany, the Danubian countries, 
Austria, Spain, France, Great Britain, Hungary, Italy, 
Netherlands, Poland, Romania, Switzerland, Czechoslovakia, 
Turkey, USSR.
 4c. Asia (p. 128): Ceylon, China and Manchuria, 
Cyprus, Federated States of Malaysia, British India (incl. 
Punjab, Bihar and Orissa, Burma, Berar, Madras Presidency, 
Bombay Presidency, Bengal (incl. Nepal, Bhutan, Sikkim, 
and the district of Darjeeling), Assam, North-West Frontier 
Province, United Provinces), Netherlands Indies, Indochina 
(incl. Tonkin, Annam, Laos, Cambodia, and Cochinchine), 
Japan, Palestine, Siam.
 4d. Africa (p. 146): French West Africa, Algeria, Belgian 
Congo, Cyrenaica, Egypt, Eritrea, Madagascar, Morocco, 
Mauritius (Ile Maurice), Reunion (Réunion), Rhodesia, 
Anglo-Egyptian Sudan, Tripolitania, Tunisia, Union of South 
Africa.
 4e. Oceania (p. 153): Australia, Fiji Islands, Hawaii, 
New Caledonia, New Zealand, Philippines.
 B. Utilization of soya (p. 158): 1. The soybean in human 
nutrition and in industry: Whole soybeans, chart of the uses 
of whole soybeans, use of soya in the green state (green 
vegetable soybeans), soy sauce (dau-tuong of the Annamites, 
or toyo, named shoyu by the Japanese, or chau-yau or chiang 
yoo by the Chinese), condiments and sauces based on soya 
in the Netherlands Indies (tempe, ontjom, tempemori and 
tempe kedele [various types of tempeh and onchom, p. 168-
70]), tao tjo [Indonesian-style miso], tao dji [fermented 
black soybeans], ketjap, ketiap benteng [Indonesian-style 
soy sauce], soymilk (le lait de soja), yuba (crème de lait 
de soja), tofu (le fromage de soja) and fermented tofu (des 
fromages fermentés, made by Li Yu-ying near Paris), soymilk 
casein (caséine du lait de soja, for industrial use, including 
vegetable albumin, or galalithe [galalith]” [isolated soy 

protein], and artifi cial wool), soy lecithin (lécithine de soja), 
soy fl our (la farine de soja, incl. soy bread, soy pastries, and 
soy cocoa).
 Note 1. This is the earliest document seen (Sept. 2010) 
that uses the term benteng or ketiap benteng to refer to an 
Indonesian-style soy sauce.
 2. Soy oil (p. 194): Food uses, industrial uses (including 
soaps, products resembling petroleum, paints, varnishes, 
linoleum, and artifi cial rubber), extraction, directory of 
U.S. manufacturers of materials and equipment for soybean 
processing, directory of U.S. and Canadian manufacturers 
of food products based on soya (produits alimentaires à 
base de soja, p. 205-06), directory of U.S. manufacturers of 
industrial soy products (p. 206-07).
 3. Soybean in the feeding of domestic animals (p. 207): 
Forage, hay, silage, pasture, soybean seeds, the minerals in 
soybeans, soya as a feed for dairy cows, cattle, buffaloes, 
sheep, hogs, horses and mules, poultry.
 4. Use of soya as fertilizer (p. 257). C. The trade of soya 
and of its by-products (p. 363): Production of soybeans in 
the principal countries, economic importance of soybean 
cultivation in the USA, soybean trade/commerce including 
tables of the major importers and exporters, and amounts 
traded annually in 1931-1934, price of soybeans, cost of 
production.
 List by region and country of people and organizations 
that responded to a questionnaire sent by IIA (p. 273-76). 
Bibliography of main publications consulted, listed by region 
and country of publication.
 Reunion (Ile de la Réunion): “The soybean (Le Soja) 
is only cultivated as an experimental crop, on a few square 
meters at the agronomic station” (p. 148).
 Fiji (Iles Fidji): Soybean cultivation is not yet practiced 
in this colony; however soybean seeds are currently being 
imported in order to conduct a trial.
 New Caledonia: In 1928 soybean cultivation was 
introduced to New Caledonia.
 Note 2. This is the earliest document seen (Dec. 2007) 
concerning soybeans in Bhutan, Costa Rica, Dominican 
Republic, El Salvador, Guatemala, Israel, Jamaica, 
Madagascar, Morocco, New Caledonia, Palestine, Peru, or 
Réunion, or the cultivation of soybeans in Bhutan, Costa 
Rica, Dominican Republic, El Salvador, Guatemala, Israel, 
Jamaica, Madagascar, Mexico, the Middle East. Morocco, 
New Caledonia, Palestine, Peru, or Réunion. It is also the 
earliest document seen (Dec. 2007) concerning soybeans 
in connection with (but not yet in) Cyprus; it is stated that 
soybeans are not grown on the island of Cyprus. Soybean 
cultivation is not practiced in the Italian colonies of Eritrea 
(Erythrée, now part of Ethiopia) or Cyrenaica (Cyrénaïque, 
now part of Libya).
 Note 3. This document contains the earliest date seen 
for soybeans in Bhutan, New Caledonia, or Réunion, or the 
cultivation of soybeans in New Caledonia (1928), or Bhutan 
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or Réunion (1936) (One of two documents).
 Note 4. This is the earliest French-language document 
seen (Sept. 2011) that mentions tempeh, which it calls 
“tempe” (p. 168). It notes that, in general, the indigenous 
people of the Netherlands Indies use soybeans mainly to 
make tempe, a product which, throughout central and eastern 
Java, takes the place reserved for ontjom in western Java. 
Tempeh is found in two forms: either in large fl at cakes 
which are cut at the time of sale into small square morsels, 
or wrapped in folded banana leaves. A detailed description of 
the preparation of each of these two types of tempeh is given 
as well as another type of tempe, called tempemori, which is 
made with soybeans and coconut presscake.
 Soybean cultivation is not known to be practiced in the 
following countries or colonies: Antigua, Barbados, British 
Honduras (renamed Belize in about 1975), Trinidad and 
Tobago.
 Note 5. The name “Georges Ray” is mentioned in this 
book on an unnumbered page. Address: Rome, Italy.

1216. Japan-Manchoukuo Year Book. 1936. Tokyo, Japan: 
Japan-Manchoukuo Year Book Co. xii + 1258 p. Index. 26 
cm. Third annual issue. [Eng]
• Summary: Each year book is divided into two main parts: 
Japan, and Manchoukuo. On the title page, just below the 
title but in small letters we read: “Cyclopedia of General 
Information on the Empires of Japan and Manchoukuo. 
Appendices: Who’s Who Business Directory.” Below that is 
a small map showing the Japanese empire, circled, as part of 
East Asia–under which is printed: “Neither is Understandable 
Without the Other.” Below that are listed the cities and 
names of 18 agents worldwide. This book was published in 
late-December 1935.
 In the Japan and Manchoukuo parts of the book, soya 
beans are most widely discussed in the respective chapters 
on Agriculture. In each case, information given the previous 
year is updated one year.
 Page 359: A large table gives the yield of rice and other 
cereals in koku per tan from 1904-08 to 1933. For soya beans 
the yield in 1933 was 0.86.
 Page 364: Table 29 shows production of “Beans, 
potatoes and sweet potatoes” in hectolitres from 1929 to 
1933. 1.80391 hectolitres = 1 koku = 5.11902 dry bushels 
(USA). For soya beans:
 4.789 million hectoliters in 1929
 5.473 million hectoliters in 1930
 4.481 million hectoliters in 1931.
 4.352 million hectoliters in 1932.
 5.053 million hectoliters in 1933.
 Page 767: A large table shows “Crop output” (metric 
tons) in Manchoukuo yearly from 1922 to 1935* (* = 
estimate). For soya beans:
 3.088 million metric tons in 1922
 3.262 million metric tons in 1923

 3.448 million metric tons in 1924
 4.174 million metric tons in 1925
 4.776 million metric tons in 1926
 4.817 million metric tons in 1927
 4.834 million metric tons in 1928
 4.849 million metric tons in 1929
 5.298 million metric tons in 1930
 5.227 million metric tons in 1931
 4.268 million metric tons in 1932
 5.205 million metric tons in 1933
 3.500 million metric tons in 1934
 3.995 million metric tons in 1935
 The other principal crops shown in the table are other 
beans, kaoliang, millet, maize, wheat, rice, and other crops 
(incl. groundnuts).
 Page 788: A large table gives a crop forecast for 1935. 
Production of soya beans is expected to increase 17%.
 On p. 788-89 is a long section of text on “Soya beans” 
identical to that in the 1935 Year Book. Soybean production 
in Manchoukuo in 1933 was 4.601 million metric tons on 
3.747 million hectares.
 Page 717: Export of soya beans in 1932 was 42.536 
million piculs [1 picul = 133.33 lb weight Avdp] worth 
144.304 million Hk. Tl. [Haikwan taels]. Export of soya 
beans in 1933 was 39.111 million piculs worth 169.095 My 
[Million yen? / Manchoukuo yen?].
 A large table (p. 717) shows “Staple exports as classifi ed 
by destinations in 1932 (in piculs). Soya beans were exported 
to the following countries–in descending order of amount 
exported:
 Germany 10.474 million piculs
 Soviet Russia 7.520 million piculs
 China 7.246 million piculs
 Egypt 6.997 million piculs
 Japan 5.568 million piculs
 Great Britain 1.348 million piculs
 Chosen [Korea] 0.905 million piculs.
 Netherlands India [today’s Indonesia] 0.849 million 
piculs
 Netherlands 0.369 million piculs
 Hongkong 0.355 million piculs
 Denmark 0.340 million piculs
 Italy 0.212 million piculs
 Belgium 0.145 million piculs
 Central America 0.125 million piculs
 France 0.030 million piculs
 Straits Settlements 0.022 million piculs
 Philippines 0.0088 million piculs
 Norway 0.0082 million piculs
 British India 0.0028 million piculs
 Sweden 0.0024 million piculs
 United States 0.0012 million piculs
 Siam [today’s Thailand] 0.00028 million piculs.
 Other major export crops were kaoliang, maize, millet, 
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groundnuts, wheat and buckwheat.
 Page 714 is all about “Soya beans” which are the most 
important staple product of the country and has been grown 
for many years before the opening of Newchwang while 
some had been exported to the ports of South China. At 
the time of the Russo-Japanese war (1904-05) the Japanese 
became aware of the value of the bean, especially of the bean 
cake for use as fertilizer, but the article did not enter upon its 
career as an important factor in international trade until 1910 
when the Mitsui Bussan Co. made a trial shipment of 100 
tons to England. Since then, mainly through the continued 
experiments of the Central Laboratory, maintained in Dairen 
by the S.M.R. [South Manchuria Railway], many new 
uses, have been found for soya bean until today the articles 
manufactured either wholly or partially from beans, bean oil 
and bean cake include more than thirty items, among which 
the following may be mentioned: soy [sauce], sauces, soups, 
condensed milk, casein, cheese, salad oil, crackers, macaroni, 
fl our, confectionary, glycerine, explosives, enamels, 
varnishes butter and lard substitutes, edible oils, salad oils, 
water-proof material, linoleum; paints, soap, celluloid, 
rubber substitutes, printing-ink, lighting and lubricating oils, 
etc. Bean cake is also used extensively for fodder and as 
fertilizer.
 “The S.M.R. Agricultural Experiment Station at 
Kunchuling [Kungchuling] and elsewhere have through 
continuous experiments and distribution of superior seeds 
to Manchurian farmers increased the crops by 10 to 20 
percent ‘while the oil content of such improved beans 
have been increased by more than ten percent. The use 
of these improvements is being advocated by means of 
poster campaigns and other forms of propaganda, while 
demonstrations are being carried out to instruct the farmers 
in new methods. At the same time a new industry of 
manufacturing beans into oil and cakes has sprung up, the 
modern methods rapidly replacing the old-fashioned presses.
 “Soya bean output in 1934 is as follows:
 A large table (p. 718) titled “Output of soya bean” [in 
Manchoukuo, according to districts] is divided into South 
and North Manchuria. It shows the following for each district 
in 1934: Cultivated area (hectares). Output per hectare (kgs.). 
Output in 1934 (metric tons). Actual output in 1933 (metric 
tons). Increase or decrease (metric tons). Rate of increase 
(1933 = 100).

1217. Kale, F.S. 1936. Soya bean: Its value in dietetics, 
cultivation and uses. With 300 recipes. Baroda State, India: 
F. Doctor & Co. xxxi + 375 p. Illust. Index. 22 cm. 2nd ed. 
1937.
• Summary: Contents: Preface. 1. Defi ciencies in the Indian 
diet and soya bean as a means to rectify them. 2. History of 
the origin and growth of soya bean. 3. The use of soya bean. 
4. World trade in soya bean. 5. Botany of the soya bean plant. 
6. Classifi cation of soya bean. 7. Cultivation of soya bean. 8. 

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

1218. Rouest, Léon. 1936. La vérité sur la Russie soviétique 
[The truth about Soviet Russia]. Paris: Espoir français. [Fre]*
• Summary: About soybeans in Russia.

1219. Rouest, Leon; Guerpel, Henry de. 1936. Le soja 
français et ses applications agricoles et industrielles [The 
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French soybean: Its agricultural and industrial applications]. 
Chateauroux, France: G. Langlois. xxiii + 99 p. 28 cm. [42 
ref. Fre]
• Summary: Contents: Preface, by L Brétignière (Prof. at 
Grignon, Member of the Academy of Agriculture). Preface 
to the fi rst edition, by Louis Forest (1921). Introduction to 
this new edition: Soviet Russia and the soybean (le Soja; 
includes the story of Rouest’s stay in the Northern Caucasus, 
Russia, from 1930 to 1933), Germany and Poland take up 
the soya question, the canons [guns] of Germany versus 
the Manchurian soybean, a secret contract to provide the 
weapons of war, organization of a Polish bank in Manchuria, 
Germany cultivates soybeans in Romania and Bulgaria 
in preparation for the war, France and the cultivation of 
soybeans.
 1. What is soja? 2. History of the propagation of soja: 
Introduction of the soybean into France and Europe, the 
soybean is cultivated in central Europe, in Austria, in 1875, 
in France the soybean is the object of numerous trials from 
1876 to 1881, its cultivation worldwide, the study and 
acclimatization of soya become generalized.
 3. Botanical characters of the soybean: And the varieties 
of soybeans. 4. Chinese varieties: The soybean in China, the 
production of soya in China in 1916 and 1917, production 
of soya in the Far East during the year 1928, exportation of 
soya from the Far East to Europe.
 5. Japanese varieties: The soybean in Japan, varieties 
of soya from Indochina and from other Asian countries. 6. 
The soybean in America: American varieties, cultivation 
of soybeans in Ohio, selection of soya using pure lines in 
Connecticut.
 7. The soybean in Europe: Italy, Russia, France, 
French climatic zones for the cultivation of Soja hispida, 
the Atlantic zone, the continental zone, the Mediterranean 
zone and climate, can the soybean be cultivated in all the 
French climates including those in the north, northeast, 
and northwest, speedy production of soybeans in view of 
agricultural production and of the creation of early varieties 
for the regions in north and northeast France.
 8. Instruction for growing soja in France. 9. Soja 
in Manchuria. 10. Soja seeds. 11. Selection of soja. 12. 
Varieties of soja. 13. Different ways of planting soya seeds. 
14. Soy yield. 15. Nitrogen fi xation in soya seeds. 16. Tilling 
and preparing the earth. 17. Soja fodder. 18. Soja, striking 
and improving. 19. Harvesting soja grain. 20. Soja oil. 21. 
Soja oil-cake for animal feeding. 22. Vegetable milk, soja 
milk and industrial casein.
 23. Soja in human food: Soy fl our and its applications, 
soy bread with wheat, nutritional composition of soja 
compared to dry legumes, soy viewed as a dry legume 
to replace meat, comparative production of nutritive 
elements among the various legumes used for human food, 
comparative value in calories of the usual foods and of soja, 
preparation of soy soups and meals in compressed tubes, 

what varieties of soy can serve the special needs of human 
nutrition, Sojenta, potatoes stuffed with soy, force meat balls 
(boulettes) of rice and soy, bread of rice and soy, pudding 
of soy and rice, soy sprouts and their food value, fresh soy 
sprouts in a salad, soy sprouts with vegetables, soy preserves 
and confections, soy chocolate, soy coffee, soybeans 
conserved in containers, soy with smoked fi sh, soup with 
soy vegetable meat, soymilk soup, omelet with smoked soy 
vegetable ham, green soy sprouts, soy cake, soy force-meat 
fritters.
 24. The utilization of soja in the Far East: Vegetable 
cheese (tofu), soy-based condiments, Japanese natto (2 
types), Japanese miso, Chinese miso, soy sauce (soyou or 
schoziou), making soy sauce in Kwantung, China, making 
soy sauce in Japan, koji or molded rice.
 25. The culture of soja in North Africa (Rouest has 
varieties that would grow and yield well in the French 
colonies of Tunisia, Algeria, and Morocco). 26. Opinions of 
some authors on soja. Conclusions. Bibliography on soja.
 A small photo on the “Dedication” page shows Léon 
Rouest (born in Paris on 11 Nov. 1872).
 Concerning soy in Russia (USSR) (p. 52-53): In Russia, 
the soybean has been known for quite a long time, specially 
in the Ukraine and Bessarabia, but it was never grown over 
a large area, and was given a back seat (low priority) in 
agriculture until after the revolution of 1917. It was not until 
1926-27 that cultural trials were conducted on farms in the 
state of Northern Caucasus (d’Etat du Caucase du Nord). 
In the regions of Rostov-on-Don (Rostow-sur-Don; Rostov-
na-Donu), Eisk (near Krasnodar), Stavropol, Prim-Koumsk, 
Yessentuki / Essentuki in the Kuban and Kuban River area 
of the North Caucasus region of southern Russia, the yields 
were 11 to 16 quintals.
 In 1927 there were 600 ha planted to soybeans, 
increasing to 17,000 in 1928, in the kolkhoz (collective) 
farms or the sovkhoz (state owned) farms.
 In 1929-1930 and until 1932-1933 there were very 
laudable / praiseworthy efforts to propagate soybeans in 
favorable regions, especially in the North Caucasus, but the 
soils of this region, although they are very rich and well 
suited to soybeans are also very rich in bad weeds and the 
results obtained up to the present do not seem favorable. As 
I said earlier, the soybean is a technical plant of the intensive 
cultivation type. It is very well suited to the soil and climate 
of Russia, but it is less well suited to the indolent character of 
people who are accustomed to cultivating only small parcels 
and who are suddenly, through collectivization, thrown into 
cultivating immense fi elds. In spite of the remarkable efforts 
at mechanization, the peasants who submit to collectivization 
and who do not yet understand it very well, the cultivation of 
soybeans does not assume the importance hoped for (p. 52).
 Note: This is Rouest’s fi rst book about soy since 1930. 
Address: France.
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1220. Rouest, Leon; Guerpel, Henry de. 1936. Le soja 
français et ses applications agricoles et industrielles: La 
Russie Sovietique et el Soja [The French soybean: Its 
agricultural and industrial applications: Soviet Russia and 
the soybean (Document part)]. Chateauroux, France: G. 
Langlois. xxiii + 99 p. See p. xv-xvii. 28 cm. [Fre]
• Summary: The propagation of new edible plants for 
man requires a true apostleship. I could say, along with 
Mr. Paillieux, who was the fi rst in France to draw farmers’ 
attention to Soy, and now fi fty years later: “Our point of 
departure was not fortunate.” Since 1921, date of the fi rst 
publication of my study, Le soja et son lait végétal (“The 
soybean and its vegetable milk”), after having exerted every 
possible effort in France to propagate Soy, I expatriated 
myself in 1930 to study and propagate Soy in Soviet 
Russia where I found excellent agrologic and climactic 
conditions. Back in France, towards the end of my life and 
my agronomic carrier, will this new study shake my fellow 
citizens’ inertia? Will they wait, once more, to be tributaries 
to foreigners while they themselves are in a position, if not 
to take the lead, at least to step at a level worthy of our needs 
and our agriculture?
 More than ten years have passed and already, in 1930, 
la Librairie Agricole de la Maison Rustique [my publisher] 
informed me in Russia, where I had gone to cultivate Soy 
varieties that I had already acclimated in France, that the 
fi rst edition of my book had completely sold out and that it 
would be useful and necessary to produce a new edition and 
complete it with new documents.
 If I did not answer sooner to this invitation, it is because 
I wanted to fi nish studying several problems related to 
Soy: the problem of selecting varieties suited to different 
agricultural regions, the cultivation of pure lines, and above 
all the possibility of cultivating Soy on large areas and thus 
mechanizing the harvest.
 I bring thus, with this new edition, the experience 
acquired in Russia where Soy has been cultivated since 1930, 
on rather large areas, although these areas have not reached 
the numbers proposed in the Five Year Plan, which called for 
several million hectares.
 For the time being, Soy is remaining stationary in Russia 
because once it was noticed, a bit late according to my point 
of view, that Soy could not be cultivated in the same manner 
as wheat which is the typical extensive cultivation plant, that 
is a poorly tended type of cultivation. They noticed this after 
a considerable number of years of experiments that are more 
of the social realm rather than of the agronomic realm.
 It was fi nally understood that Soy is and remains the 
intensive type of industrial crop and that one could, even 
against a formidable apparatus, cultivate it in a collective 
social regime.
 Furthermore, this disfavor that reigns in Russia towards 
Soy farming also accounts for to its poor utilization.
 Following the mandatory collectivization of the soil 

in 1932 and 1933, the peasants having refused to work 
collectively, a famine followed that was not total, truth 
be told, but that was particularly felt in the regions most 
favorable to Soy cultivation, in the richest black farmland of 
Ukraine and the Northern Caucasus.
 Deprived of bread and other food items, people jumped 
on Soy which had never before entered into their diets. The 
main cause of this was the lack of knowledge on processes 
and means of Soy utilization as are practiced in the East 
Asia.
 This Soy availability indeed saved the life of thousands 
of individuals but these same individuals retained a dislike 
of it, and it will be diffi cult to make that dislike go away. The 
ignorance of the need for preliminary preparation of the soy 
bean was its sole reason.
 At the beginning of the introduction of Soy in Russia, 
the Soviet leaders had many hopes that did not materialize. 
The hope fi rst of creating a real / veritable monopoly of 
the export of Soy, encouraged by the Germans, who were 
expecting to have on their side, fats and food by-products 
necessary to their policy of expansion and, on the Russian 
side, the immense expanses of land that they own, enabled 
them to contemplate an economic power that they alone 
in Europe would be able to possess. But, unfortunately for 
them, they had not understood that Soy cultivation is only 
suited for countries whose large population is obliged to live 
of fairly small plots of land and devotes to this nourishing 
plant all the care that people of Mongolian origin are capable 
of.
 Soy cultivation is an intensive cultivation wonderfully 
suited to a society based on the family and not a society 
based on the collective spirit which, through its shear size, 
tends to practice an extensive type of cultivation where little 
care is exerted.
 Soy cultivation can only be undertaken by hard-working 
individuals. It is neither suited to the temperament or the 
psychology of the Russian people.
 The psychological error generated, among the Russians, 
an agronomic error. Russia, as it stands to-day under the 
communist regime, will never export soy because the social 
framework that it adopted is not compatible with the care and 
work that it requires.
 By merely looking at and observing the cultivation 
of Soy as it is done on vast expanses of land among their 
neighbors of Mongolia, Manchuria and China, it is possible 
to perceive the error that was going to be committed in 
introducing this crop, but it is common in Soviet Russia, not 
to take into account what is viewed as the survival of old 
customs and work that must disappear under the drive of 
modern mechanization and social concepts professed in that 
country.
 As in many other things, the Bolshevik pride has 
rejected as unnecessary and mostly hampering the 
observations mentioned earlier. Among the hopes that did 
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not realize and that probably never will be, is the hope to 
create, for the needs of the collectivization, Soy varieties that 
are suffi ciently early and a tall plant that would yet remain 
highly productive; this is physiologically impossible and 
mostly having the fi rst row of bean pods at a height such that 
these could be harvested with the machines that are actually 
used for the wheat harvesting.
 Thus what is required is creating the plant for the 
machine and not creating the machine for the plant. That 
is a reversal of all the theories that form the background of 
modern, scientifi c agriculture. But that’s is the way it is!
 I did not linger in attempting to solve such problems 
because I confess not being capable of solving such 
problems.
 Thus the soy cultivation is, just as it is for beets and all 
cultivated plants (plantes sarclees), a crop of the intensive 
type. Those who have neither the will or the physical 
strength should not attempt this crop. One should not believe 
however that large fi elds do not suit Soy. I saw in 1933, at 
Kropotkine (in Northern Caucasus), in a German concession, 
fi ve hundred hectares on a single plot of land, without a 
single weed, in a state of perfect cleanliness. The yield reach 
from 15 to 18 quintals (1 quintal = 100 kg) [per hectare] even 
though the soil was poor and no fertilizer was used. These 
yields, that are not extraordinary if these are compared to the 
small Manchurian or Chinese plots which generally reach 
from 20 to 30 quintals may be considered good and normal 
due to the poor soil.
 A few days after my visit to this German agricultural 
project, I learned that this concession had been liquidated 
and that its personnel had returned to Germany. At the 
same time, Russian newspapers were beginning a violent 
campaign against the Hitler’s Germany, and were publishing 
the documents that are inserted later in this book.
 At that time I decided to leave Russia and take with me 
all the French Soy varieties introduced in the 1930s. My 
duty as a French agronomist was dictating my return to my 
Motherland in the hope of bringing back with me the same 
arms of national and economic defense. Address: France.

1221. Renaud, Cl. 1937. Le soja (Essai de culture en Saône-
et-Loire) [The soybean: Cultural trial in Saône-et-Loire, 
France]. Bulletins de la Société des sciences naturelles de 
Saône-et-Loire... No. 2. p. 24-26. Jan. 1. [Fre]
• Summary: Page 25: The soybean is thus an extremely 
interesting plant through the varied products one derives 
from it. It may one day be of great importance in the 
markets. One thus should not be surprised that the cultivation 
of such a precious plant did offer a temptation to the growers.
 The fi rst diffi culty to be overcome was to fi nd a variety 
suited to our climates. The soybean, the cultivation of which 
originally was in the Far East from the equator to 60 degrees 
northern latitude, holds a very wide breath of varieties. One 
could go so far as to say that a specialized variety is adapted 

to each given climatic condition. It is in America that trials 
are the most advanced and the cultivation of soybeans is 
being developed most rapidly. In 1917, some 500,000 acres 
were cultivated. By 1930, we were up to 3,738,000 acres 
and by 1935, 5,463,000 acres. I do not know the date of the 
fi rst trials in France, but in the “L’Agriculture du Sud-Est” 
(Agriculture of the South-East), dated August 12th, 1934, 
Mr. A. Poncins reminds us that in 1911, he tried several 
varieties that he had to give up on because the beans, 
ripening too late, were caught by the frost. Mr. de Guerpel, 
in the Journal d’Agriculture Pratique (Journal of Practical 
Agriculture), mentioned a variety coming from Poland, Soja 
Vilnensis, that can ripen its beans in about 120 days. It is 
with this variety that I ran trials with Mr. Marius Petitjean, a 
grower in Sagy, in the Saône and Loire region.
 On May 6, 1936, Mr. Petitjean, seeded with 600 grams 
of seed (one liter weights between 760 to 800 gm), a fi eld 
of one are, a portion seeded by hand (rows 0.5 meters apart, 
with a density of 8 to 10 seeds per meter and in packets of 
3 seeds spaced 0.35 meters apart in the row) and a portion 
done by plow. On May 11, I too seeded, by hand, a square 
of garden, approximately 25 meters square, by seeding in 
rows and in packets. Germination required about eight days. 
In both fi elds the depth of the seed determined the success 
of the rise. In my garden, many seeds were swallowed in 
the dirt. The plants subsequently developed normally. The 
ground received several hoeings. Everywhere the pods were 
numerous but with little yield (2 seeds on average). One 
must note that it rained on the fl ower. The soybean plants 
with ripe seeds were cut on September 4th, tied into bundles 
and brought back in on September 12th. It provided about 
12 liters of seeds. The volume harvested was lower than the 
harvest provided by another plant, the bean for example. Mr. 
Petitjean also used another planting for green forage. This 
one was well accepted by the animals, rabbits included but 
there again, the production of forage was lower that forage 
corn for example for the same surface of cultivation, Soja 
Vilnensis not growing past 0.5 meter in height.
 Trials thus appear to provide, a priori, little satisfaction 
in our area, with the Soja Vilnensis variety. We should 
however not be too exclusive in our conclusions. Our 
trials only lasted one year. We must take into account the 
exceptionally rainy summer that we experienced and which 
may have skewed the results of our experiment. However 
we are under the impression that the variety Vilnensis is not 
exactly adapted to our land in Bresse where we mostly have 
an intense agriculture. It occupies the soil for too long for 
such small yields, whether for forage or for seeds. We should 
test other varieties.
 In an e-mail of 2012 Dec. 27 Hervé Berbille of France 
notes: The author’s fi rst name (given name) is probably 
Claude. The text provides a wealth of information. For 
example:
 (1) soybean acclimatization is not fully mastered (or 
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mastered at all) in France at this time (cf. pitiful agriculture 
yield mentioned).
 (2) Rouest cultivars are not disseminated or known, in 
any case mentioned;
 (3) In my opinion, the main lesson is that there is 
still no proactive policy of the state in France at this time 
(1936), exactly the opposite of the USA at the same time; 
this is another reason of the failure of soybean in France. 
As is shown in this text, soybean propagation is only based 
on individual initiatives, isolated and dispersed, without 
nationwide or widespread coordination.

1222. Pichot, Olivier. 1937. La culture du soya aux États-
Unis [Soybean culture in the United States]. Economiste 
Francais (L’) 65(1):8. Jan. 2. [Fre]
Address: France.

1223. Kellogg, John Harvey. 1937. Re: Dr. Tissier’s bifi dus 
culture and soy bean milk. Letter to Prof. A. Besredka, 25 
Rue du Docteur Roux, Paris, France, Feb. 20. 2 p. Typed, 
without signature (carbon copy).
• Summary: Prof. Besredka of the Pasteur Inst. is a world-
famous bacteriologist. “I have been much interested in the 
work initiated by Metchnikoff in relation to changing the 
fl ora. I think I have made much more use of this principle 
than any other person. I obtained from Dr. Tissier a culture 
of his bifi dus... I began quite extensive use of the culture 
in 1912, and between that time and 1935 used over a 
hundred thousand gallons of the culture in the treatment of 
my patients at the Battle Creek Sanitarium where we had 
annually about 12,000 patients until the late depression 
which cut down our patronage about one half, but it is 
coming back...
 “I have found that the organism grows much more 
rapidly in a milk prepared from the soy bean than in cow’s 
milk. It seems, in fact, to produce a new type. This new 
type, which we call Lactobacillus soy acidophilus, has been 
studied by a number of bacteriologists in this country. It 
occurred to me that perhaps you might be willing to make 
such a study for me.” Address: Miami, Florida.

1224. Heisch, Charles. 1937. Essais de culture de graines de 
soja [Cultivation experiments with soybean seeds]. Journal 
Agric. d’Alsace et de Lorraine. Feb. 6. [Fre]*

1225. Guerpel, Henry de. 1937. Les ennemis et les 
maladies du Soja [Enemies and diseases of soybeans]. 
Revue de Botanique Appliquee & d’Agriculture Tropicale 
17(187):195-201. March. [8 ref. Fre]
• Summary: A note at the bottom of page 195 states that 
Henry de Guerpel died just before this article was published. 
Address: Ingénieur Agricole.

1226. Paret, Tony. 1937. Lait et fromage de soya [Soymilk 

and tofu]. Gourmet Végétarien (Le) (Marseilles, France) No. 
4. March 14. Monthly supplement. [1 ref. Fre]*
• Summary: Thirty years ago Mr. Tony Paret began to study 
soya. He now manufactures excellent diabetic products 
(Produits diététiques Discobole): wheat germ and its 
derivatives, and above all a delicious whole (full-fat) soy 
fl our, Bonsoya; one kg furnishes 4,800 calories. His factory 
is at 34, rue Saint-Lazare, Marseilles.
 Note: The French word Discobole refers to the famous 
Greek statue, the Discobolus, or disc thrower (in English). As 
part of a company- or trade-name it implies strength.
 We recall here, for the friends of soy dairy products, the 
excellent summary (resumé) by Mr. Paret.

1227. Crepin, C. 1937. Le soja [Soybeans]. Agriculture 
(France). April. p. 31. [Fre]*

1228. Astbury, W.T.; Chibnall, A.C. 1937. Perfectionnements 
ayant trait à la fabrication de fi laments, fi ls, pellicules, fi lms 
et autres produits en matières artifi cielles [Improvements 
relating to the manufacture of fi laments, threads, pellicules, 
fi lms, and other products into artifi cial (man-made) 
materials]. French Patent 827,474. May 11. [Fre]*
• Summary: Note: A pellicle is a thin skin or membrane.

1229. Bulletin des Matieres Grasses (Paris). 1937. 
Caractérisation de l’huile de soja [Characterization of 
soybean oil]. 29(349):139. May 15. [Fre]
Address: France.

1230. Guerpel, H. de. 1937. A propos de la fumure du Soja 
[On the fertilization of soybeans]. Bulletin d’Information de 
la Société Commerciale des Potasses d’Alsace. May/June. 
[Fre]*

1231. Echevin, Robert; Brunel, Arthur. 1937. Physiologie 
végétal: Uréides et urée libre, dégradation des purines chez le 
Soja hispida Mnch. [Plant physiology: Ureides and free urea, 
degradation of purines in Soja hispida]. Comptes Rendus des 
Seances de l’Academie des Sciences (Paris) 205:294-96. July 
26. (Chem. Abst. 31:7910). [Fre]
• Summary: Urea was isolated from higher by R. Fosse in 
1916.

1232. Belsunce, M.G. de. 1937. Le soja [On soy]. Bulletin 
des Matieres Grasses (Paris) 21(7):171-80. July. [7 ref. Fre]
Address: l’Institut Colonial de Marseille [Marseilles], 
France.

1233. Carton, J.P. 1937. Graines et huiles de soja [Soybeans 
and soy oil]. Bulletin Mensuel National d’Agronomique de la 
France d’Outre Mer No. 235. p. 11. July. [Fre]*

1234. Gouin, Raoul. 1937. Le soja dans l’alimentation du 
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bétail [Soybeans in animal feeds]. Revue de Zootechnie (La) 
(Paris) 16(7):36-40. July. [1 ref. Fre]
• Summary: “In about 1909 the question of soya was raised 
anew, and for the fi rst time one sees soybeans fi guring 
in the nomenclature of tariffs; on the initiative of Zoi Yu 
Yin, attaché at the Chinese embassy in Paris, Mr. Sagnier 
communicated to the Academy of Agriculture (the National 
Society of Agriculture during that era). A discussion 
commenced involving Monsieurs Schribaux and Lindet, 
during the course of which the Prince of Aremberg informed 
his colleagues that in 1908, 38 million kilograms of seeds 
and grains of Manchurian origin were transported through 
the Suez Canal destined principally for England.” Address: 
Ingénieur agronome.

1235. True, Alfred Charles. 1937. A history of agricultural 
experimentation and research in the United States 1607-
1925, including a history of the United States Department of 
Agriculture. USDA Miscellaneous Publication No. 251. 321 
p. For soybeans, see p. 91, 94, 100, 115, 146, 222, 227. July. 
With subject index. [327* ref]
• Summary: Contents: Agricultural research in the 
United States. Beginnings in the American Colonies and 
early States: Signifi cant contributions resulting from 
individual efforts and colonial subsidies, Washington and 
Jefferson among the leaders of their time in observations 
and experiments relating to agriculture, infl uence of 
agricultural societies in promoting agricultural investigation 
and improvement during the post-revolutionary period, 
improvement of agricultural implements. Early State 
geological and agricultural surveys. Relations of the National 
Government to agriculture, 1796-1835: Early congressional 
action, advancement through executive branches of the 
government. Agriculture promoted through the Patent Offi ce, 
1836-62: The fi rst Commissioner of Patents (Henry Leavitt 
Ellsworth). Movement for a United States Department of 
Agriculture (USDA).
 The United States Department of Agriculture, 1862-88: 
Administration of Commissioner Isaac Newton (1862-67), 
Commissioner Horace Capron (1867-71), Commissioner 
Frederick Watts (1871-77), Commissioner William Gates 
LeDuc (1877-81), Commissioner George Bailey Loring 
(1881-85), Commissioner Norman Jay Colman (1885-89).
 Movement in the States toward the establishment of 
institutions for agricultural research, 1840-75: New York, 
Connecticut, California, Maryland, Pennsylvania, Michigan, 
New Jersey (Rutgers, p. 75-76), Massachusetts, Maine, 
Kansas, Illinois, Minnesota, Wisconsin, Iowa.
 State agricultural experiment stations without federal 
aid, 1875-88: Connecticut Experiment Station, California 
(E.W. Hilgard, p. 87-89), North Carolina (soy, p. 91), 
Massachusetts (soy, p. 94), Cornell University (Ithaca, New 
York), New Jersey (Rutgers), New York, Ohio, University 
of Tennessee (soy, p. 100), Alabama, Wisconsin, Maine 

Fertilizer Control and Agricultural Experiment Station, 
Louisiana Experiment Stations, Kentucky, Vermont.
 Agricultural experiments in States not having 
experiment stations, 1875-1888: Colorado, Illinois, Indiana, 
Iowa, Kansas, Michigan, Minnesota, Mississippi, Missouri 
(soy, p. 115), Nebraska, New Hampshire, Pennsylvania, 
South Carolina, Houghton Farm. History of the Hatch 
Experiment Station Act of 1887. Agricultural experiment 
stations in the States and Territories under the Hatch 
Act, 1888-1905: Relation of the Federal Government to 
the stations, relations of the stations with associations, 
organization of the stations, income of the stations, 
equipment of the stations, lines of work of the stations 
(agronomy, soy, p. 146). Movement for increased Federal 
aid, culminating in the Adams Act, 1902-6: History of the 
act elevating the United States Department of Agriculture to 
Cabinet rank, the United States Department of Agriculture 
under the act of February 9, 1889, 1889-97. Large 
development of research relating to agricultural production, 
1897-1913: United States Department of Agriculture, 
agricultural experiment stations, 1906-1913. Development 
of research in agricultural economics and sociology, 1913-
21: United States Department of Agriculture (Bureau of 
Plant Industry, soy, p. 222; Bureau of Chemistry, soy, p. 
227), agricultural experiment stations as affected by the 
Smith-Lever Extension Act and the World War, 1914-1920. 
Agricultural research during the agricultural depression, 
1921-25: United States Department of Agriculture, 
agriculture experiment stations, 1921-25. Bibliography: 
Biographical references. Subject index. Name index.
 Photos show: Edwin West Allen (1864-1929, 
frontispiece). Henry Leavitt Ellsworth (p. 23). Isaac Newton 
(p. 41). First main building of the Department of Agriculture 
(p. 46). Norman Jay Colman (p. 61). Samuel William 
Johnson (p. 69). Eugene Woldemar Hilgard (p. 72). Wilbur 
Olin Atwater (p. 83). William Henry Hatch (p. 124). Henry 
Cullen Adams (p. 167). James Wilson (p. 186). New main 
building of the Department of Agriculture (p. 189).
 The fi rst move to aid agriculture in the United States 
was inaugurated by George Washington in his message to 
Congress of 1790, and more elaborately in his last message 
of 7 Dec. 1796 (p. 18-19). Organizations were established 
to collect and diffuse information. In 1797 a House of 
Representatives committee recommended the creation of 
an American Society of Agriculture, funded by the federal 
government, with headquarters in Washington, DC; it never 
happened.
 Meanwhile agriculture was promoted through the 
patent offi ce from 1836 to 1862. The fi rst commissioner of 
patents, Henry L. Ellsworth, was very active and helped to 
lay the foundations of the present USDA. As commissioner 
(1835-1845) he immediately began to collect new and 
valuable seeds and plants, and to distribute these with the 
aid of congressmen and others. “Naval offi cers, consuls, and 
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private citizens traveling abroad were frequently bringing 
to this country seeds and plants which might be used in our 
agriculture but which were largely lost because there was 
no agency for their preservation and distribution. In his 
report for 1837 Ellsworth therefore suggests the creation 
of a public depository for such articles, ‘whence they may 
be dispensed to every part of the Union’” (p. 24). “In 1840 
more than 30,000 packages of seeds were distributed. That 
year the Commissioner urged ‘the importance of an annual 
report of the state of the crops in different sections...” (p. 
25) In 1845 Ellsworth resigned. “In 1847 more than 60,000 
packets of seed were distributed, including some contributed 
by the French minister of agriculture commerce” (p. 27). 
Subsequent commissioners continued Ellsworth’s work. “In 
1852 Congress gave special authority for the purchase of 
seeds, and in 1854 included cuttings” (p. 28).
 From June 1853 to 1860 the Agricultural Division of the 
patent offi ce was in the charge of Daniel Jay Browne, son 
of a New Hampshire farmer. He emphasized the importance 
of the “introduction and naturalization of new and useful 
vegetable products, hitherto unknown in the United States,” 
and justifi ed the distribution of many small seed packets to 
encourage propagation (p. 29).
 “Beginning in 1856 the language of the agricultural 
appropriation item was broadened to include ‘the collection 
of agricultural statistics, investigations for promoting 
agriculture and rural economy and the procurement and 
distribution of cuttings and seeds’” (p. 31).
 “In 1858 preparation was made for a propagating 
garden on fi ve acres of land between Missouri Avenue and 
Four and a Half and Sixth Streets in Washington. This was 
tile drained and a hothouse was erected. Primarily it was 
intended to grow there the tea seeds from China and cuttings 
of grapevines collected in the United States” (p. 31-32).
 In 1850 the Agricultural Division of the Patent Offi ce 
received its fi rst funds, $5,000, appropriated by Congress, 
increasing to $10,000 in 1854. “Up to that time the money 
had been taken out of the Patent Offi ce fund, but in 1855 
reimbursement was made to the extent of $40,078.78. After 
that, the agricultural appropriation was paid directly from the 
Treasury. Between 1856 and 1862 the appropriation varied 
from $30,000 to $75,000” (p. 34).
 Note: Browne distributed Admiral Perry’s seeds 
(including soybeans) from Japan. And in the Report of the 
Commissioner of Patents, Agriculture, he wrote numerous 
articles about new plants, including one about soybeans in 
1855.
 In the early 1860s a movement started to form a U.S. 
Department of Agriculture as a separate organization, 
outside the Patent Offi ce. The idea became a Act which was 
approved by President Abraham Lincoln in 1862 (p. 37-40). 
Its fi rst era was 1862-1888, with Isaac Newton as the fi rst 
commissioner of agriculture in 1862, and again in 1867. He 
was promoted from chief of the agricultural section of the 

patent offi ce.
 “The initial appropriation for the department was 
$60,000... For the fi scal year 1867 the appropriations 
aggregated to $199,000. The Department [USDA] had six 
rooms in the basement of the Patent Offi ce building [in 
Washington, DC], which had formerly been occupied by 
the agricultural division, and gradually acquired possession 
of the property of that Division, including the propagating 
garden at Sixth Street and Missouri Avenue NW. There was 
also assigned to it a tract of land, lying between Twelfth 
and Fourteenth Streets from B Street SW to the canal (now 
Constitution Avenue), which was being used by the War 
Department as a yard for army animals. This tract, now 
forming the Department grounds, did not come into its 
possession until April 1865, when it was made an experiment 
farm” (p. 42). Tests were made that summer. Continued. 
Address: USDA, Washington, DC.

1236. Heller, H. 1937. Huile de soja [Soybean oil]. Matieres 
Grasses (Les) (Paris) 29(352):215. Aug. 15. [Fre]
Address: France.

1237. Vivet, E. 1937. Le soja, sa culture et ses utilizations 
[The soybean, its culture and utilization]. Revue Agricole de 
l’Afrique du Nord (Algeria) 35(943):544-46. Aug. 27. [Fre]
• Summary: “Some soybean trials have been made but the 
results, not having been judged satisfactory, the cultivation 
of soybeans has not been undertaken here until the last few 
years; before that it was sporadic and on small plots...
 “The cultivation of soybeans, for the production of seeds 
destined for oil mills, does not seem likely to become very 
important in France and Algeria since the price is too low to 
support competition against soya originating in East Asia. 
It is therefore as a forage plant or one whose seeds can be 
used for feeding animals that soya could be of interest to 
agriculture in France and Algeria. In China and Manchuria 
the plant, in its green state, is distributed as forage for horses 
and mules. But it is preferable, as is done in the USA, to use 
soya with other forage plants, such as maize or sorghum, to 
make silage. Finally, the soybean plant can be plowed under 
as green manure, a practice in which there would be interest 
in the soils at the perimeters of irrigated areas in Algeria and 
especially in those of the valley of Chélif, which are poor in 
humus.” Address: Algeria.

1238. Kellogg, John Harvey. 1937. Re: Dr. Henri Tissier and 
use of the bacillus bifi dus for changing the intestinal fl ora. 
Letter to Mrs. Henri Tissier, The Pasteur Institute, Paris, 
France, Sept. 2. 2 p. Typed, without signature (carbon copy).
• Summary: “Twenty-fi ve years ago I had some 
correspondence with your husband... He sent me a culture of 
the bacillus bifi dus which he had discovered in the stools of 
infants. A few years later I learned through an associate, Dr. 
Martin who visited your husband in Paris, that Dr. Tissier 
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had begun using the bacillus bifi dus as a means of changing 
the fl ora in the treatment of invalids. Dr. Tissier told me that 
he had succeeded in a few cases, one of whom was yourself, 
in making a complete change in the intestinal fl ora.
 “I am preparing a paper to read before the American 
Public Health Association in which I mention Dr. Tissier’s 
work. I would consider it a great favor if you will answer 
a few questions for me as I wish to make use of the data in 
making known in this country the fact that to Dr. Tissier 
rather than to Metchnikoff is due the credit for having 
devised a successful method of changing the intestinal fl ora. 
Dr. Tissier’s discovery has been of very great service to 
me and I want to make the world acquainted with the great 
service which he rendered.” Address: Florida.

1239. League of Nations Health Organization–Bandoeng 
Conference. 1937. Report of the Intergovernmental 
Conference of Far-Eastern Countries on Rural Hygiene. 
International Conference of Far Eastern Countries on Rural 
Hygiene (Preparatory Papers) Vol. 3, page 74-76. Held 
3-13 Aug. 1937 at Bandoeng, Java. Published 8 Sept. 1937. 
Offi cial No. C.H. 1235.
• Summary: In Chapter 4, titled “Nutrition,” section 
I discusses “Composition of food and methods of its 
preparation.” The soya bean and its uses in French Indo-
China (today’s Vietnam) are discussed on pages 75-76. 
“Apart from rice an maize, one of the most important food 
crops in that Far East is the soya bean (Glycine hispida). 
This bean is rich in proteins and fatty matter, but has a very 
low carbohydrate content. Eaten in its natural state as a 
vegetable, or better still, in the form of a variety of appetising 
preparations in which the casein is partly disintegrated, 
the soya bean makes good the defi ciency of fatty and 
nitrogenous matter in the native diet, which consists almost 
entirely of the rice carbohydrates.
 “Its chief derivatives are nuoc-dâu, or soya milk; dâu-
phu, a fresh soya cheese obtained by precipitating the casein 
of soya milk; dâu-tuong, or soya sauce, which is often used 
instead of nuoc-mam, especially in Tongking; and dâu-phu-
chuc, or soya cream [yuba].
 “Soya milk is a yellowish-white liquid with a slight 
smell of burnt bread and a peculiar fl avor greatly appreciated 
by the Annamites. It is prepared by peeling the beans, 
pounding them in water, straining, and boiling up the 
resulting liquid.
 “Soya cheese [tofu] appears in trade in the form of 
faintly yellowish-white rectangular cakes, weighing about 
150 grammes each. Ten kg. of soya beans will produce 100 
liters of milk, which in turn yield 300 cakes, or 45 kg., of 
cheese. This very cheap product, of which several thousand 
kilogrammes are sold every day in the Hanoi market alone, 
is eaten either raw with salad, or stewed with vegetables, or 
fried in oil.
 “Soya sauce, or dâu-tuong, is a preparation obtained 

by fermenting a mixture of glutinous rice [Oryzae sativa 
glutinosa, called ‘nêp’ by the Annamites] and roasted 
soya beans. It is a condiment both salty and sweet, which 
frequently replaces nuoc-mam, a relatively dear food, 
especially in regions distant from the sea.
 “Dâu-tuong is commonly found in commerce in the 
form of a heterogeneous mixture, consisting of a liquid 
(nuoc-tuong) in which fl oats a somewhat coarse paste called 
tuong-cai, made of incompletely powdered soya beans.
 “Dâu-phu-chuc is prepared by drying the skin that forms 
on the surface of soya milk after prolonged heating. It is sold 
in shiny, pale yellow, crinkly sheets, and smells like cow’s 
milk. It is a food rich in proteins and fatty matter, and is 
consumed by the Annamites in small pieces, either in soup, 
or in pork, beef, or chicken stew.”
 Note: This is the earliest English-language document 
seen (Dec. 2012) that uses the term “roasted soya beans” to 
refer to soynuts. Address: Geneva, Switzerland.

1240. Rouest, Léon. 1937. La culture du soja [The 
cultivation of soybeans]. Revue des Agriculteurs de France 
69(9):354-56. Sept. [Fre]
• Summary: Hervé Berbille, who found this document, 
thinks it was the last thing that Léon Rouest wrote about 
soybeans–one year before he died. Hervé writes: “He 
maintained his mental capabilities; his style is still brilliant 
and alert, the thought is deep and penetrating. This extract 
gives a good outline of the depth of his analyses and of 
the clarity–even dazzling brilliance–of his anticipations, in 
particular in the light of the anti-soy propaganda which we 
undergo almost every day, the whole served by a magnifi cent 
style; at the very least, a very moving text for all those (such 
as us) us who claim his inheritance. He never lost his interest 
in the soybean or his belief that it could make an important–
indeed revolutionary–contribution to French society and 
agriculture. What a great man!”
 Update from Hervé, who has just received the entire 
article: “I read all of the great Léon’s last article. What a 
treat! Sometimes, the style serves to hide a little bit of vain 
thought. But for Rouest, the crystal clear style is in the 
service of a deep and lucid thought. For example, Rouest 
understood before everyone (cf. the beginning of page 354, 
end of the second section) that the huge German soybean 
importation was a harbinger of the 2d World War and 
betrayed the real intentions of Hitler. If only Chamberlain 
and Daladier had read Rouest’s article (1937) before they 
sign the Munich agreement in 1938! (to be completely 
honest, Daladier was not fooled and understood what was 
going on).
 Another lesson learned is the attitude of the Revue des 
agriculteurs de France. They Rouest space to write but in the 
introductory statement, they strive to discourage the culture 
of the soya which they consider at best as a very remote 
possibility because of the diffi culties of acclimatization of 
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this plant in France. All the more unbearable because, at this 
time, U.S. soybean production was already neck and neck 
with that of the Manchuria. What a waste. What an injustice 
for Léon Rouest’s work.”
 The article begins: The little time left for me at this 
conference obliges me to discuss very quickly the origins 
of this plant, a botanical description, its introduction into 
Europe, and in particular cultural trials in France during 
the past 20 years. One can fi nd in a book published in 1936 
under the title Le Soja français all the information necessary 
on these different questions.
 Note: This periodical is the Organe de la Société des 
Agriculteurs de France. This section appears to concern 
a meeting (réunion) of 28 June 1927, with M. Langlois 
Meurinne presiding. Address: France.

1241. Salgues, René. 1937. Étude agronomique et chimique 
de quelques Sojas cultivées en France [Agronomic and 
chemical studies on some varieties of soybeans grown in 
France]. Revue de Botanique Appliquee & d’Agriculture 
Tropicale 17(194):724-37. Oct. [1 ref. Fre]
• Summary: The author has conducted soybean trials with 
various varieties since 1921 in the region of Brignoles, 
France. Some of the best studies on soya in France have 
been written by Mlle. Marie-Thérese François, Professor at 
the Faculty at Nancy, France. They appeared during 1935-
36 in the Actes et Compte-rendus de l’Association Colonies 
Sciences. A table gives statistics for the world’s principal 
countries importing and exporting soybeans and soy oil, 
during 1925-29, 1932, 1933, and 1934.
 Details are given on soybean trials conducted in the 
region of Brignoles. Eleven varieties were grown, obtained 
from various locations. For each variety is given: Variety 
names or numbers. Germination percentage. Density. Weight 
of 100 seeds. Plant habit. Flowering (usually none). The date 
obtained, varietal names, and seed weights, when given, 
are shown in parentheses. The locations are: 1. Botanical 
Garden of Eala, Belgian Congo (3 numbered varieties; 100 
seeds weigh 28.6, 27.9, and 31.4 gm). 2. Botanic Gardens, 
Peradeniya, Ceylon (23.5 gm). 3. State Botanical Garden, 
Buitenzorg, Java (2 numbered varieties; 29.1 and 15.5 gm). 
4. Botanic Gardens, Singapore, Straits Settlements [incl. 
Malaya] (22.3 gm). 5. Botanic Gardens, Sibpur, Calcutta, 
British India (22.3 gm). 6. Agricultural Service, Beirut, 
Lebanon (Service de l’Agriculture, Beyrouth; Etat du 
Grand Liban) (1924; 35.6 gm). 7. Botanical Garden, Tabor, 
Czechoslovakia (1924; 18.4 gm). 8. Technische Hoogeschool 
Culturtuin voor Technische Gewassen, Delft, Netherlands 
(4 varieties–alba 34.3 gm, nigra 26.5 gm, ochroleuca 23.8 
gm, Sangora 21.2 gm). 9. Bureau of Plant Industry, USDA, 
Washington, DC, USA (2 varieties–alba 27.8 gm, nigra 
24.3 gm). 10. College of Agriculture, Univ. of Wisconsin, 
Madison, Wisconsin, USA (3 varieties–Mandarin 54 23.6 
gm, Manchu Ped. 3 19.6 gm, Ito San 57 27.3 gm). 11. Dr. 

Trabut, then Pr. Maire, Direction du Service Botanique, 
Algers, Algeria (4 or 5 varieties–Haberlandt 1929 19.8 gm, 
Black No. 6 (black eye) 23.7 gm, Précoce 1 1922 23.9 gm, 
Mamouth [Mammoth] 26.7 gm.).
 An analysis of the chemical composition of the seeds 
of most of these varieties is given on p. 722, and a detailed 
analysis of the oil of six varieties is given on p. 733.
 Details on large scale cultivation of 11 other varieties of 
soybeans at Vaucluse are also given (p. 734-36). The variety 
names (in French) are: Jaune de Pologne, Soja brun, Soja 
saumon, Mandarin, Hato tacheté noir, Vert monstre, Hato 
noir, Tokyo noir, Sun Yat Sen, Mandchou [Manchu], 206 
vert. For each is given: Color of the seeds, color of the pods, 
density, yield in 100 liters per hectare, yield in kg/ha (ranged 
from a high of 2,870 for Hato tacheté noir to a low of 1,530 
for Soja brun). weight of 1000 seeds in grams, number of 
seeds per kg, seeding rate (kg/ha), number of times the seeds 
were harvested.
 A fi nal section on soymilk gives the composition of 
soymilk made by the author from 5 varieties of soybeans.
 Note: This is the earliest document seen (Dec. 
2007) concerning soybeans in Lebanon, and (probably) 
the cultivation of soybeans in Lebanon. This document 
contains the earliest date seen for soybeans in Lebanon, or 
the cultivation of soybeans in Lebanon (1924, probably). 
The source of these soybeans is unknown. Large green 
soybean seeds were sent from Beirut to France in 1924. 
Address: Fondation Salgues de Brignoles (France) pour le 
developpement des sciences biologiques.

1242. Rewald, Bruno. 1937. Phosphatides. Congres 
International Technique et Chimique des Industries 
Agricoles, Comptes Rendus, 5th. Scheveningen, Netherlands 
2:400-80. (Chem. Abst. 32:3429). *
• Summary: A general discussion of the varieties, sources, 
methods of preparation, and uses. Address: Hamburg, 
Germany.

1243. Vittoz, -. 1937. Soja annamite: Dan-Xanh [Soybeans 
of Annam: Dan-Xanh]. Revue de Zootechnie p. 413. [Fre]*

1244. Bordas, Jean. 1937. Le soja et son rôle alimentaire 
[The soybean and its role as a food]. Paris: Hermann & Cie. 
36 p. 24 cm. Series: Actualités Scientifi ques et Industrielles, 
No. 557. [24 ref. Fre]
• Summary: Contents: Introduction. 1. Botanical 
characteristics and principal varieties. 2. Chemical 
composition of soya. 3. Alimentary physiology and the 
nutritional uses of soya: Seeds (energy value, protein, 
vitamins, use as a milk substitute), forage. 4. Different 
uses of soya: Agricultural, industrial (oil, casein, sterol), 
as human food (sprouts, tofu, fermented tofu, shoyu, miso, 
tuong of Annam, roasted soy coffee, soy bread for diabetics, 
the future of soya). 5. The economics of soya: Production, 
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imports, exports. Conclusions. Address: Director, Station 
d’Agronomie et de Pathologie vegetale d’Avignon, France.

1245. Donath, W.F. 1937. “Menu” de la population indegène 
aux Indes Néerlandaises [“Menu” of the indigenous 
population of the Dutch East Indies]. La Science de 
l’Alimentation 1937. p. 1-13. [10 ref. Fre]
• Summary: The writer recommends the intensifi cation 
of the planting of soybeans (kedele; graine de soya). The 
area occupied by this plant, solely in Java and Madura, has 
increased in the past 5 years from 190,000 ha to 300,000 
ha per year. It is not necessary to insist that the increases 
in the production of a plant like the soybean, so rich in 
nutritive substances, and the preparation from this seed, of 
specifi cally indigenous foods such as tempeh (tempé kedele), 
a fermented food, has a favorable infl uence on the menu of 
the indigenous people, and the proteins of the soybean can 
perfectly complement the incomplete proteins of rice, as 
Johnson and Donath have shown (3).
 With the exception of those who eat some fi sh, the diets 
of most indigenous people in Java is almost exclusively 
vegetarian.
 In the regions where tempeh is consumed, this soybean 
cake is often added to sayur / sayour which, consumed 
with rice or maize, gives it (according to the composition) 
fl avors which are diverse and appreciated. A place named 
Koetowinangoen is mentioned as a place where tempeh is 
widely consumed. Address: Prof. of Chemistry, Faculty of 
Medicine, Batavia [today’s Jakarta, Indonesia].

1246. Friedwald, M. 1937. [New method for the conversion 
of vegetable oils to motor fuel]. Revue Petrolifere (Paris) 
No. 734. p. 597-99. (Chem. Abst. 31:5607). [Fre]*

1247. Guerpel, Henry de. 1937. Les plantes oléagineuseus 
[Oil-bearing plants]. Association Française pour 
l’Avancement des Sciences, Comptes Rendus 60:60-63. Held 
at Marseilles in 1936. [Fre]
Address: Ingénieur agricole.

1248. Kale, F.S. 1937. Soya bean: Its value in dietetics, 
cultivation and uses. With 300 recipes. 2nd ed. Baroda State, 
India: Baroda State Press. xxx + 375 p. Illust. (35 leaves of 
plates, described in a separate record). Index. 22 cm. 2nd ed. 
1937. [66 ref]
• Summary: Contents: 1. Defi ciencies in the Indian diet and 
soya bean as a means to rectify them. 2. History of the origin 
and growth of soya bean: Derivation of the word soya bean, 
origin of soya bean, literature, primitive man and soya bean, 
name of the plant, home of soya bean and its expansion, 
varieties of soya bean, the culture of soya bean is very 
remote (It “has been the chief article of diet in China for over 
7,000 years.”), reference of soya bean in old Chinese records, 
how and when soya bean became known to Europeans, soya 

bean in England (from 1890; J.L. North and Henry Ford), 
soya bean in France (from 1739), soya bean in Italy, soya 
bean in other countries of Europe, soya bean in United States 
of America, India and soya bean.
 3. The use of soya bean: Importance of soya bean, 
dietetic importance, industrial importance, agricultural 
importance (Russia, Mussolini in Italy), medical importance, 
soya bean is alkalising in its effect (“Soya bean milk as well 
as its fl our is used in foods for invalids and infants, like 
Nestle’s food”), longevity and soya bean.
 4. World trade in soya bean: Imports to Europe, 
production of soya bean in Manchuria (58% in North 
Manchuria), exports from Manchuria, oil and cake industry 
in Manchuria, soya bean production in Japan, in America, 
in Africa, in Australia, in Europe, in Java, in India, in 
other British possessions, estimate of world production 
of the soya bean, the desirability of the expansion of soya 
bean cultivation, imports and exports of soybeans, soya 
bean oil, and soya cake–1913-1927: Denmark, Holland, 
United States, Great Britain, Japan, France, Russia, China, 
Germany, Norway, Korea. Source: International Institute of 
Agriculture, Bureau of Statistics, 1921, p. 420-21. A table 
(p. 38) shows statistics for world production of soybeans “as 
estimated by the leading fi rm of London soya bean dealers” 
for various years from 1923 to 1929. This includes individual 
statistics each year for China [incl. Manchuria], Japan, and 
USA. The world totals in tons are: 3,095,000 (for 1923-25). 
3,397,000 (for 1926). 4,325,000 (for 1927). 6,000,000 (for 
1928), and 6,570,000 (for 1929; incl. China 5,250,000; Japan 
550,000; USA 250,000; Java & Dutch East Indies 120,000; 
Other Asiatic countries & Africa 400,000).
 5. Botany of the soya bean plant. 6. Classifi cation of 
soya bean. 7. Cultivation of soya bean. 8. Diseases and pests 
of soya bean. 9. Cultivation of soya bean in India. 10. The 
constituents of soya bean. 11. Soya bean milk. 12. Soya bean 
fl our. 13. Industrial uses of soya bean. 14. Enriching soil by 
addition of nitrogen and use of soya bean as fodder. 15. Food 
requirement of the human body. 16. European and American 
soya bean recipes. 17. Diabetic dishes, Mahatma Gandhi’s 
experiments at Magan Wadi and opinion of scientists on 
soya bean. 18. Chinese and Japanese soya bean dishes: 
Toffu [tofu] or soya bean curd: Digestibility, utilization, 
toffu khan, toffu nao [doufu nao], tze toffu (fried bean curd), 
chien chang toffu (thousand folds), hsiang khan, kori toffu 
(frozen toffu), preservation of toffu. Natto. Tokio natto and 
Kyoto natto etc. Hamanan natto [Hamanatto]. Yuba. Misso 
[miso]. Soya sauce. Soya bean confectionery. Roasted beans 
(Chinese).
 19. Indian soya bean dishes: Hindustani dishes, Moglai 
dishes, Gujarati dishes, Maharashtrian dishes, Bengali 
dishes, Goa dishes, Tanjore dishes. Appendixes. 1. Acreage 
of soya bean in Manchuria during the last 5 years. 2. Total 
fi gures of export during last 5 years. 3. Bibliography. 4. 
Some opinions about the fi rst edition of this book.
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 The preface begins (p. iii): “This little book is written 
in response to innumerable inquiries I have had from time 
to time after the inauguration of the plantation ceremony of 
Soya Beans at the State Agricultural Experimental Station by 
H.H. the Maharaja Gaekwar of Baroda in November 1933.
 “A few months after this a food exhibition was held in 
Baroda where many Soya Bean dishes–Indian, European and 
Chinese–were exhibited. The leading papers and journals all 
over the country spoke in very glowing terms about the Soya 
Bean dishes that were exhibited... Later on at the request of 
Messrs. Mitsui Bussan Kaisha Ltd., a leading Japanese Firm 
in Bombay, a Soya Bean Exhibition and Restaurant were 
run in the Japanese village at the H.O.H. fete. So keen was 
the interest and enthusiasm evinced by the cosmopolitan 
public of Bombay that seats in the restaurant had to be 
reserved in advance. The presence of H.E. the Governor and 
Lady Brabourne and many Indian princes was an additional 
evidence of the ever growing popularity of the tasty Soya 
Bean dishes served there.
 “At the closing of the H.O.H. fete many prominent 
people of Bombay requested me to continue the restaurant 
at a convenient place in the city, and asked me to open soya-
bean milk centres for the children of the poor who could not 
afford to buy cow’s milk. Many were ready to fi nance any 
scheme that I would propose, but unfortunately my time was 
not my own as I had to attend to my duties in the State and 
could not take advantage of their generous offer.
 “The Departments of Agriculture of the various 
provinces of India as well as many Indian States asked me to 
supply them with literature regarding the cultivation and the 
uses of this most useful bean. The Department of Commerce 
and Industry of the Government of Bombay inquired if I 
could furnish them with information about the machinery for 
the extraction of Soya-bean milk. Letters of inquiries from 
private individuals kept pouring in daily from all parts of 
India. All this has induced me to undertake the preparation 
and the publication of this book...
 “From the number of experiments carried on in the 
Baroda territories and outside it, I feel sure that the Indian 
soil is most suitable for the cultivation of soya bean...
 “The leading thought of the day in India is, ‘Village 
uplift,’ and ‘Rural reconstruction.’
 “Baroda, 7th January 1936, F.S.K. (p. iv)
 “Preface to the Second Edition: I feel grateful to the 
public for having given such a hearty reception to the fi rst 
edition of my book. It is running into a second edition within 
a year...
 “Now, Soya Bean Bakeries and Restaurants have been 
started in the city of Bombay and in many other towns in 
India, and Soya Bean products are exhibited in almost all the 
exhibitions...
 “I feel highly thankful to His Highness the Maharaja 
of Baroda who gave me an opportunity last year of visiting 
Russia, where I have seen that seven to ten per cent. of Soya 

Bean fl our was being added to the wheat fl our in order to 
enhance the nutritive value of the bread. The Soya Research 
Institute at Moscow is making researches into the nutritive, 
industrial and economical values of Soya Bean. I have seen 
there the actual working of the Soya-bean milk extracting 
plant. They make casein out of Soya-bean milk. Soya-bean 
cream is sold in the market.
 “I visited the dietetic clinics in England, France, 
Germany, Austria and other European countries, where 
doctors prescribe Soya Bean bread for diabetic patients. 
In Russia, rickets and consumption are treated by Soyolk 
extracted out of Soya Bean...
 “France is growing Soya Bean on côlt de jura [sic, Côte 
d’Azur, on the Mediterranean?]. In England, through the 
efforts of Mr. J.L. North, Soya Bean is realised as a fi eld crop 
for the last two years.
 “Paris, 3rd April 1937. F.S.K. (p. ix).” Address: Food 
Survey Offi cer, Baroda State, India.

1249. Kale, F.S. 1937. Soya bean: Its value in dietetics, 
cultivation and uses. With 300 recipes. 2nd ed. Photos and 
illustrations (Continued–Document part II). Baroda State, 
India: Baroda State Press. xxx + 375 p. Illust. (35 leaves of 
plates). 22 cm. 2nd ed. 1937. [66 ref]
• Summary: Photos (mostly original) show: (1) “H.H. 
the Maharaja Gaekwar of Baroda the fi rst Indian Ruler 
to inaugurate the soya bean plantation ceremony in his 
State 24th November 1933” (frontispiece, facing the title 
page). (2) “Dedicated to my noble master, His Highness 
the Maharajah Sir Sayajirao Gaekwar, G.C.S.I., G.C.I.E., 
Farzande-Khas-e- Daulate-Englishia (p. 1). (3) Soya bean 
ready for shipment at port Dairen, South Manchuria (p. 28). 
(4) View of Dairen harbour with bags of soya bean ready for 
shipment (p. 30). (5) Transport of soya beans [on sleds] on 
the frozen Liao-ho River near New-chwang [Newchwang, 
later Yingkou], North Manchuria (p. 31). (6) The Maharaja 
of Baroda seated in a chair, lecturing on the dietetic and 
industrial importance of soya bean (p. 37). (7) The Indian 
method of interculturing; two bullocks in a fi eld (p. 80). 
(8) Bavabhai B. Patel, 65-year-old farmer interested in the 
cultivation of soya bean, in a fi eld of soya beans with two 
bullocks (p. 82). (9) A fi eld of soya beans grown [in 1934 
or 1935] by Hargovan Bavabhai Patel, of Achisara, Taluka 
Sinor, Baroda District; he has been awarded the fi rst prize 
for his good cultivation (p. 84). (10) A soya bean plant 
having more than 500 pods, fodder type variety grown at 
the Agricultural Experiment Station, Baroda (p. 86). (11) 
Poona fodder type green variety grown at the Agricultural 
Experiment Station, Baroda (p. 89). (12) Bags of soya bean 
seeds grown as Baroda State crop of 1935 (p. 91). (13) The 
luxuriant growth of the fodder type variety at the Baroda 
Agricultural Experiment Station (p. 103). (14) “The biggest 
soya bean milk factory at Moscow (Russia).” Four small 
photos show the plant at work, “Milking the earth” (p. 138). 
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(15) “The author’s own child 3 months’ old fed on soya bean 
milk” (p. 144). (16) “Soya bean oil pressing mill worked by 
hydraulic power” (p. 158). (17) The Palace Bakery–”The 
fi rst soya bean Bakery in India” (p. 196). (18) “Mahatma 
Gandhi who uses soya bean at Maganwadi” (p. 251). (19) 
Many people seated at tables in the “Soya Bean Preparation 
Restaurant” at the H.O.H. Fete, Bombay (p. 278). (20) Many 
Indian men standing at the “Soya Bean Restaurant at the 
Rural Life Exhibition, Baroda, on the occasion of H.H.’s 
Diamond Jubilee, 7 Jan. 1936 (p. 332).
 Illustrations show: (1) “Shen-Nung. The Chinese 
emperor 2838 B.C. called ‘the heavenly farmer.’ He used to 
plant Soya bean every year with great ceremony” (p. 17). (2) 
A plant with branches showing the various ways in which 
the soya bean plants and seeds are used (p. 23). (3) Cartoon 
(from the American Medical Assoc. cartoon series) of a 
skeleton raising a glass of milk in one hand; he is standing 
behind a table on which is a bowl labeled “impure milk.” 
The caption: “’I drink to the death of the whole table’–the 
dangers of contaminated milk” (p. 132). Address: Paris, 
France; Formerly: Food Survey Offi cer, Baroda State, India.

1250. Morse, W.J.; Cartter, J.L. 1937. Improvement in 
soybeans: Appendix–Table 4. Soybean varieties: Origin 
and varietal characteristics (Document part). Yearbook of 
Agriculture (USDA) p. 1154-89. For the year 1937. See p. 
1187-89.
• Summary: This table lists 101 named soybean varieties; 
for each is given the place and date of introduction or origin, 
days to mature, fl ower color (pink or white), pubescence 
color (gray or tawny), and seed characters (coat color {black, 
black (dull), brown, green, olive yellow, straw yellow, plus 
combinations such as black and brown}, germ color {green, 
yellow}, hilum color {black, brown, pale to brown, yellow, 
yellow to brown}, seeds per pod {2-3 or 2-3-4}, seeds 
per pound {ranges from 1232 for Hokkaido to 9950 for 
Barchet}), uses (dry-edible beans, forage, green-vegetable 
beans, grain).
 For example, the fi rst variety listed is Agate. Origin: 
Introduction, from Japan. Year: 1929. Days to mature: 90. 
Flower color: Purple white. Pubescence color: Tawny. Seed 
coat color: Straw yellow + brown. Germ color: Yellow. 
Hilum color: Brown. Seeds per pod: 2-3. Seeds per pound: 
2816. Use: Green vegetable beans.
 The following varieties are listed alphabetically. All 
varieties are introductions from East Asia unless otherwise 
noted. (* = green vegetable; ** = dry edible): Agate*, 
A.K., Aksarben, Arlington, Arksoy, Avoyelles (Selection 
by Gray, Louisiana, 1932), Bansei*, Barchet, Biloxi, 
Black Eyebrow, Cayuga, Chame*, Chernie, Chestnut 
(Selection by Arlington Experiment Farm, 1907), Chiquita, 
Chusei*, Columbia, Creole, Delnoshat (Selection by York, 
Mississippi, 1925), Delsta (Selection by York, Mississippi, 
1925), Dixie (Selection by Arlington Experiment Farm, 

1914), Dunfi eld, Easycook**, Ebony, Elton, Fuji**, 
George Washington (Selection by Clapp, Virginia, 1921), 
Georgian, Goku*, Habaro, Haberlandt**, Hahto*, Hakote*, 
Harbinsoy (Selection by Arlington Experiment Farm, 
1922), Hayseed, Herman (Selection by Herman, North 
Carolina, 1915), Higan*, Hiro*, Hokkaido*, Hollybrook 
(Selection by Wood, Virginia, 1902), Hongkong, Hoosier, 
Hurrelbrink (Selection by Hurrelbrink, Illinois, 1902), Illini 
(Selection by Woodworth, Illinois, 1921), Ilsoy (Selection 
by Smith, Illinois, 1913), Ito San, Jogun*, Kanro*, Kingwa 
(Selection by Garber, West Virginia, 1921), Kura*, Laredo, 
Lexington (Selection by Arlington Experiment Farm, 
1907), Mammoth Brown (Selection, North Carolina, date 
unknown), Mammoth Yellow, Mamredo (Selection by York, 
Mississippi, 1925), Manchu, Mandarin, Mandell (Selection 
by Cutler, Indiana, 1926), Mansoy (Selection by Arlington 
Experiment Farm, 1915), Medium Green, Merko, Midwest, 
Mikado (Selection by Parsons, Indiana, 1905), Minsoy 
(Introduction, from France, 1910), Monetta, Morse, Mukden 
(Selection by Arlington Experiment Farm, 1920), Nanda*, 
Nanking, Norredo (Selection by unknown person, date 
unknown), Ogemaw (Selection by Evans, Michigan, 1902), 
Old Dominican, Oloxi (black seeded; Cross by Wilds, South 
Carolina, date unknown), Osaya*, Otootan, Ozark, Palmetto, 
Pee Dee (black seeded; Cross by Wilds, South Carolina, 
date unknown), Peking (Selection by Arlington Experiment 
Farm, 1907), Pine Dell Perfection (Selection by Grisenauer, 
Virginia, date unknown), Pinpu, Rokusun*, Sato*, Scioto 
(Selection by Park, Ohio, 1925), Shiro*, Sooty (Selection 
by Arlington Experiment Farm, 1907), Sousei*, Southern 
Prolifi c, Soysota (Introduction, from Italy, 1910), Suru**, 
Tarheel Black, Toku**, Tokyo**, Virginia (Selection by 
Arlington Experiment Farm, 1907), Waseda* (Selection by 
Arlington Experiment Farm, 1907), White Biloxi (Selection 
by York, Mississippi, 1925), Wilson, Wilson-Five (Selection 
by Arlington Experiment Farm, 1912), Wisconsin Black 
(Selection by Wisconsin Experiment Station, 1898), Yelredo 
(Cross by Wilds, South Carolina, date unknown), Yokoten.
 Note: This is the earliest document seen (June 2013) that 
mentions the soybean varieties Agate, Oloxi, Pee Dee, or 
Yelredo. It is also the earliest that describes the Haberlandt 
as a “dry edible” soybean variety. Address: 1. Senior 
Agronomist; 2. Assoc. Agronomist. Both: Div. of Forage 
Crops and Diseases, Bureau of Plant Industry [USDA, 
Washington, DC].

1251. Schaefer, Victor A. 1937. Aperçu des bibliographies 
courantes concernant l’agriculture et les sciences connexes 
[A survey of current bibliographies on agriculture and allied 
subjects]. Rome, Italy: International Institute of Agriculture. 
84 p. Index. 24 cm. Imprimerie de la Chambre des députés. 
[Fre; Eng]
• Summary: This book, written equally in French and 
English, won the Oberly Award for Bibliography in 



HISTORY OF SOY IN FRANCE   507

© Copyright Soyinfo Center 2015

Agricultural Sciences in 1937. The author was born in 
1906. The bibliographies are arranged by country, and 
within country alphabetically by title. Each work cited is 
accompanied by a summary/abstract, 3-17 lines long, in 
both French and English. The countries represented are 
listed alphabetically in French: Allemagne–Germany (52 
citations), Argentina (2), Austria (1), Belgium (3), Bulgaria 
(1), Canada (1), China (1), Denmark (2), Egypt (2), Etats-
Unis–United States (24), Finland (1), France and Colonies 
(24), Great Britain and Colonies (26), Hungary (2), India (2), 
Italy (8), Lithuania (1), Norway (1), Pays-Bas et Colonies–
Netherlands and Colonies (6), Peru (1), Poland (4), Romania 
(3), Sweden (5), Tchécoslovaquie–Czechoslovakia (5), 
U.S.S.R. (15), Yugoslavia (2), International Institutions (16).
 The top 6 countries in terms of the number of citations 
listed are: Germany 52, Great Britain and colonies 26, France 
and colonies 24, United States 24, International institutions 
16, USSR 15. Address: USA.

1252. Woertge, Karl Heinz. 1937. Entwicklung und 
weltwirtschaftliche Bedeutung der Sojabohnenerzeugung 
und -verarbeitung [Development and international economic 
signifi cance of soybean production and processing]. Thesis, 
Friedrich Alexander University, Erlangen, Coburg, Germany. 
119 p. 28 cm. [112 ref. Ger]
• Summary: Contents: Foreword. Part I: History and 
culture of the soybean. 1. History, natural requirements and 
technology of soybean production; chemical composition 
of the soybean. 2. Occurrence of the soybean and methods 
of production in various countries: Asia (Manchuria and 
China, Japan, Korea, Formosa, Dutch East Indies, other 
Asian countries incl. British India, Cochin China, Ceylon), 
America, Europe (Southeast Europe, Austria, USSR, France, 
Italy, England, Poland, Switzerland, Czechoslovakia, 
Germany), Africa and Australia.
 Part II. Scale and global economic signifi cance of 
soybean production in the main producing areas. 1. General 
overview of world soybean production: Production for seeds, 
for fodders. 2. Scale of soybean production in the main 
producing areas: Asia (Manchuria, Japan, Korea, Formosa, 
Dutch East Indies [Java and Madura/Madoera]), America, 
Europe (Southeast Europe, USSR).
 Part III. Development and global economic signifi cance 
of soybean processing. 1. Soybean processing possibilities: 
A. Processing soybeans to make foods: Asia (general, 
methods used in China and Japan to make vegetable-type 
soybeans and salads, koji, soymilk, shoyu [soy sauce], 
miso, natto, tofu, methods used in the Dutch East Indies), 
Europe (general overview, preparation of soybean meal, 
soymilk, coffee- and chocolate substitutes). B. The soybean 
as an oilseed: General, methods of obtaining the oil (in 
Asia, Europe, USA), use of soy oil (as human food, other). 
C. Obtaining lecithin from the soybean. D. Use of soybean 
press-cake for livestock feed. E. Use of the soybean meal for 

fertilizer. 2. World trade in soybeans, soy oil and soybean 
cake/meal (Sojakuchen/Sojaschrot): World trade in soybeans 
(Manchuria, Asia, Europe, USA), world trade in soy oil, 
world trade in soybean meal.
 Closing remarks: The state of the world soybean market 
with special consideration for the current German conditions. 
Appendixes and tables. Address: Nuerenberg, Germany.

1253. Landy, Pierre. 1938. Le commerce et l’industrie du 
soja [The commerce and the industry of soya]. Annales de 
Géographie (Paris) 47(265):9-24. Jan. 15. [13 ref. Fre]
• Summary: This is basically a summary or review of the 
literature; the main sources used are cited on page 9.
 Contents: Introduction. I. Soybean production: The 
plant, the crop (used for forage or seed; in Manchuria, in 
Japan), distribution of the crop geographically (Manchuria, 
China, Korea, USA, etc.). II. Soybean industries: The ancient 
industries of the Far East (oil, meal, soymilk, shoyu), the 
great modern soy industries (in Asia, in Europe, in the USA). 
III. Soy commerce (local transport, exportation, trade routes 
and markets).
 Figures: (1) A soybean plantation in Manchuria. (2) 
A fi eld of soybeans in Manchuria. (3) Distribution of the 
cultivated area in 1934. (4) Production of soybeans in 1934. 
(5) Transport of soybeans over the Manchurian plain. (6) 
Collecting soybeans in sacks at a railroad station. (7) A group 
of soybean silos. (8) Soybean depots at the port of Dairen. 
(9) Soybean imports to Europe in 1935.

1254. Guerpel, H. de. 1938. Le soja–sa culture [The 
soybean–Its culture]. Journal d’Agriculture Pratique 
102(4):126-27. Jan. 22. [Fre]
• Summary: “The cultivation of soybeans in France has 
taken a great step forward this year, judging from the 
numerous demands for samples of seeds from throughout 
the country. We have sent seeds to 45 departments and have 
received 100 letters from agronomists at research stations 
that want to conduct agronomic trials.” From August to 
September the soybean provides large quantities of an 
excellent green forage.

1255. Faure, Blattman & Co. 1938. Review of the oil and fat 
markets, 1937. London. 114 p. See p. 100-02.
• Summary: See the 1929 volume. Address: Holland House, 
Bury St., London E.C. 3, England.

1256. Brunel, M.A.; Echevin, R. 1938. La présence, l’origine 
et le rôle physiologique des uréides glyoxyliques dans 
les germinations de Soja hispida Mnch. [The presence, 
origin, and physiological role of glyoxylic ureides in the 
germination of Soja hispida]. Revue Generale de Botanique 
50(590):73-93. Feb. (Chem. Abst. 33:4630). [20 ref. Fre]

1257. Nihon Kari Kogyo, K. K. 1938. Procédé de fabrication 
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de fi bres artifi cielles a partir de la proteine contenue dans le 
soja [Process for manufacturing artifi cial fi bre from protein 
contained in soybean]. French Patent 827,992. May 6. 
(Chem. Abst. 32:7285). [Fre]*

1258. Nippon Kari Kogyo K.K. 1938. Procédé de fabrication 
de fi bres artifi cielles à partir de la protéine contenue dans 
le soja [Process for making artifi cial fi bers from soybean 
protein]. French Patent 827,992. May 6. [Fre]*
• Summary: The fi bers are made by a process similar to 
that for making Lanital, a wool-like fi ber made from casein. 
Note: This process for making soy protein fi ber was patented 
(in two patents) by this Japanese company before it was 
“invented” by Robert Boyer at the Ford Motor Co.

1259. Showa Sangyo, K.K. 1938. Procédé de formation 
d’un enduit ou pellicule sur des fi bres ou tissus [Process for 
forming a coating or fi lm upon fi bers or tissues]. French 
Patent 827,993. May 6. [Fre]*

1260. Gouin, Raoul. 1938. Le soja, fourrage vert [The 
soybean, green forage]. Agriculture Pratique (L’) 
102(19):657-59. May 7. [Fre]
• Summary: Contents: Introduction. Seeds. Manure and 
bacteria. Varieties. Seed production. Harvest. Nutritive value.
 From August to September the soybean provides large 
quantities of an excellent green forage. A photo shows 
nodules on the roots of soybean plants. Tables show: (1) 
Green soybean forage. The three columns are: Coeffi cient of 
digestibility of various nutrients. Before fl owering (Corrado 
Paci), Cremone / Crémone. Average (Lechartier) Britain. 
The rows are: Dry matter. Crude protein. Oils and fats. Non-
nitrogen extracts. Cellulose. Ash. Nutritive value as starch. 
Medium yield per hectare. Units of starch per hectare.
 (2) Production of soybean forage in 1934, 1935, and 
1935. For each year gives the weight (in quintals) of green 
forage (ranges from 240 to 325), the dry matter, percentage 
of protein in the dry matter, amount of protein per hectare 
(ranges from 82 to 87). Address: Ingenieur Agronome, 
France.

1261. Nihon Kari Kogyo, K. K. 1938. Procédé de fabrication 
de fi bres artifi cielles a partir de la proteine contenue dans le 
soja [Process for manufacturing artifi cial fi bre from protein 
contained in soybean]. French Patent 828,075. May 10. 
(Chem. Abst. 32:7286). [Fre]*

1262. Nippon Kari Kogyo K.K. 1938. Procédé de fabrication 
de fi bres artifi cielles à partir de la protéine contenue dans 
le soja [Process for making artifi cial fi bers from soybean 
protein]. French Patent 828,075. May 10. [Fre]*
• Summary: The fi bers are made by a process similar to that 
for making Lanital, a wool-like fi ber made from casein.

1263. Horvath, Artemy Alexis. 1938. Perfectionnements 
au traitement des graines de soya [Improvements in the 
processing of soybeans]. French Patent 841,296. May 15. 
[Fre]*

1264. Vidal, D. 1938. Sur les possibilités de la culture 
du soja dans le Midi de la France et le Nord de l’Afrique 
[On the possibilities of growing soybeans in the Midi of 
France and the north of Africa]. Progres Agricole et Viticole 
(Montpellier) 109(22):498-500. May 29; 109(24):541-44. 
June 12. [1 ref. Fre]
• Summary: Soya, cultivated rationally, does very well in the 
climate and soils of these regions. Its culture can therefore 
be considered there as a culture of replacement, interesting 
above all due to the fact that manure is rare there. Address: 
France.

1265. Vialas, G.; Chevassus, H. 1938. La culture du soja 
dans les Landes [The cultivation of soybeans in les Landes, 
a Department in southwest France]. Potasse (La) (France) 
12(112):89-91. June/July. [Fre]
• Summary: Asks whether the soybean can take a place 
in the country’s agricultural economy. Les Landes is a 
department in southwest France, located south of Bordeaux. 
Address: 1. Directeur des Services agricoles; 2. Professeur 
d’agriculture.

1266. Bluma, R.A.; Billiez, R.L. 1938. Procédé pour le 
traitement des protéines et matieres en resultant [Process for 
the treatment of proteins and the resulting materials]. French 
Patent 831,630. Sept. 9. [Fre]*

1267. Carlier, J. 1938. Procédé de production de masses 
plastiques et de fi bres textiles artifi cielles [Process for the 
production of plastic masses and of artifi cial textile fi bers]. 
French Patent 832,347. Sept. 26. [Fre]*

1268. Esselen, Gustavus J.; Scott, Walter M. 1938. Modifi ed 
plastics 1918-1938. Chemical Industries 43(3):258-59, 261-
63, 265-67. Sept. [29 ref]
• Summary: “The public has become plastic conscious 
within the last few years and many writers have made the 
statement that we are now entering upon an Age of Plastics.”
 “Bitumen or pitch holds the undoubted distinction 
of being the oldest known plastic. Students of our early 
civilizations have discovered that bitumen was used as a 
plastic many years before Christ in ancient Babylon.”
 “Casein as a plastic material dates to 1897, when 2 
Germans, W. Krische and A. Spitteler, working at fi rst 
independently and then together upon the problem of 
waterproofi ng casein coatings, discovered the casein-
formaldehyde reaction. A patent was granted in Oct. 1897 
and attention was then given to the production of plastic 
casein in the form of masses, rather than as protective 
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coatings. The process was soon acquired by the Galolith 
[Galalith] Company, and commercial development [of 
Galalith] was started in Germany.”
 “Estimates of the output of casein plastics in various 
countries of the world for selected years from 1913-1935, 
inclusive are given in Table V.” The leading producers of 
casein plastics in 1935 (in million lb) were thought to be 
France (7.7), Germany (4.5), England (3.7-4.5), Japan (1.5), 
and Italy (1.3). World production in 1930 was about 22 
million lb.
 “The protein material from soybeans is analogous in its 
properties to casein and to zein. Soybean meal, from which 
the oil has been extracted, can be used as the basis for plastic 
molding material. If plasticized with 5% or more of water it 
behaves in a similar manner to casein, but it is necessary to 
modify the casein procedure somewhat and the product is not 
as good... It appears that the best plastic material is obtained 
by removing all moisture and plasticizing the soybean 
protein with some anhydrous organic agent.
 “Plastics from soybean meal or protein have not yet 
been marketed on any large scale in this country. However, 
it has been stated (Science News Letter 33, 302, 1938) 
that in 1937, 400,000 lb of soybean meal were used in the 
manufacture of parts for motor cars, probably largely as 
fi ller.” Address: Consultants, Boston, Massachusetts.

1269. Berg, D.J. v.d.; Toit, F.M. du. 1938. The soybean: 
Its production and industrial use. Farming in South Africa 
13(151):391-93. Oct.
• Summary: Part I, by Berg, is titled “Soybean production 
in South Africa.” It discusses adaptation, uses of soybeans 
as a fodder crop, for industrial purposes, and for human 
consumption, cultural practices, and soybeans in diversifi ed 
farming systems. Concerning use in human foods, the author 
notes: “But it is in the meal, after the oil is extracted, that its 
greatest value lies. The meal contains nearly 43 per cent. of 
protein, an ingredient so often absent from the diet of a very 
large proportion of South Africa’s population. The value that 
this meal, judiciously mixed with maize meal, would have in 
the feeding of the working classes and the native population 
of South Africa cannot be overemphasized.”
 Part II, by Toit, is titled “The importance of the soybean 
in industry.” Fig. 2 (photo) shows ten soybean food products, 
including soybean fl our (Soyolk, 7 lb), Worcestershire 
sauce (Lea and Perrins), soybean biscuits, soybean cocoa, 
soybean chocolate (Eden Chocolat au Soja), soft soap, 
laundry soap, invalid and diabetic food, soybean meal, and 
compressed soybean cake for stock feed. With the exception 
of the chocolate and cocoa which originated in France, all 
of these products were made in England. Fig. 3. shows auto 
parts made of soybean protein and oil made at the Ford 
River Rouge plant. “One fi rm in this country is treating and 
milling soybeans and preparing a meal which is becoming 
increasingly popular as a source of protein in the rations of 

mine natives. This fi rm is to-day forced to import a large 
proportion of its requirements owing to the low production 
of soybeans in the Union.” Address: 1. Research Offi cer and 
Superintendent, Summer Cereal Station, Kroonstad; 2. Field 
Husbandry Section, Div. of Plant Industry.

1270. Product Name:  [Eden Soya Chocolate].
Foreign Name:  Eden Chocolat au Soja.
Manufacturer’s Name:  Unknown.
Manufacturer’s Address:  France.
Date of Introduction:  1938 October.
New Product–Documentation:  Berg and Toit. 1938. 
Farming in South Africa. Oct. p. 392 “The soybean: Its 
production and industrial use.” A black-and-white photo (p. 
392) shows the label, sold in the shape of a chocolate bar.

1271. Product Name:  [Soya Cocoa].
Foreign Name:  Soja Cocoa.
Manufacturer’s Name:  Unknown.
Manufacturer’s Address:  France.
Date of Introduction:  1938 October.
New Product–Documentation:  Berg and Toit. 1938. 
Farming in South Africa. Oct. p. 392 “The soybean: Its 
production and industrial use.” A black-and-white photo (p. 
392) shows the label on a jar with a screw-on lid.

1272. Collier, D.M.B.; Malone, Cecil L’Estrange. 1938. Le 
Mandchuokouo [Manchuokou]. Paris: Payot. 234 p. [Fre]*
Address: France.

1273. Larose, P. 1938. The new textile fi bres. Manual of the 
Textile Industry of Canada (Montreal) 10:85-88. (Chem. 
Abst. 33:7118). *

1274. Abreu Velho, H. de L.; Gossweiler, John. 1938. A soja 
[The soybean]. Luanda, Angola: Imprensa Nacional. 48 p. 
(Conselho de defesa da producao e do comercio). [8 ref. Por]
• Summary: Cover title: Soja; o que os agricultores devem 
saber sobre a sua cultura (Soya: What farmers must know 
about its culture). In the section titled “Possibilities for 
soybean culture in Angola,” it is noted: “Although on 
a relatively small scale, some soybean trials have been 
conducted in Angola. At the Experimental Station of 
Algodao, in Catete, some soybean trials were conducted 
in 1929 and 1930 with a yellow variety, with the intent of 
studying the crop for use in rotation with cotton and with 
maize (corn). The sowing went well and the germination was 
rapid and uniform, but none of the plants grew to a height of 
more than 30 cm (1 foot).”
 At the experiment station of Policultura Planáltica 
at Bié, from 1928 to 1931, the soybean was one of the 
crops tested for use as a green manure. A summary of the 
results was given by the station’s director in the Boletim da 
Direcçao dos Serviços de Agricultura e Comércio, volume 
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4, numbers 12-15, 1931. A long extract from that Bulletin 
concerning the soybean is given, focusing on the year 1930.
 Soybean trials have also been conducted at the Station 
for the Reproduction and Improvement of Seeds and Plants 
(Estaçao de Reproduçao e Melhoramento de Sementes e 
Plantas) at Planalto de Malanje, since the beginning of 1935.
 This publication also contains a long section on food 
uses of the soybean, including soy fl our (farinha de soja), 
soy milk (leite de soja), tofu (queijo de soja; queijo duro), 
soy sauce (Shoju, Soyu, Shoyu, tao yu), and soy oil (óleo 
de soja). In Austria and America, and also in the Orient, 
soybean seeds are roasted, ground, and used as a substitute 
for coffee (substituto de café).
 Note 1. This document contains the earliest date seen for 
soybeans in Angola, or the cultivation of soybeans in Angola 
(1928). One source of these soybeans was France.
 Note 2. This is the earliest Portuguese-language 
document seen (Nov. 2012) that refers to soy coffee, which it 
calls substituto de café (a substitute for coffee).
 Note 3. This is the earliest Portuguese-language 
document seen (Aug. 2013) that mentions soymilk, which 
it calls leite de soja. As of Aug. 2013 leite de soja is the 
modern Portuguese term for soymilk.
 Note 4. This is the earliest Portuguese-language 
document seen (April 2013) that uses the word queijo de soja
or the word queijo duro refer to tofu.
 Note 5. This is the earliest Portuguese-language 
document seen (Sept. 2006) that mentions soy oil, which it 
calls óleo de soja.
 Note 6. This is the earliest Portuguese-language 
document seen (April 2012) that uses the word Shoju or the 
word Soyu or the word Shoyu or the term tao yu to refer to 
soy sauce. Address: Angola.

1275. Balzli, Hans. 1938. Kleine Soja-Fibel. Geschichte, 
Anbau und Verwertung einer einzigartigen Nutzpfl anze [A 
little soybean primer. History, culture, and utilization of a 
unique useful plant]. Zurich and Leipzig: Albert Mueller 
Verlag. 88 p. Index. 16 cm. [26 ref. Ger]
• Summary: Contents: Foreword. Economic questions. 
Botanical. Historical. Chemical composition of the soybean 
seed. Utilization in East Asia: Koji, miso, shoyu, soymilk, 
yuba, tofu (Sojakäse, like Quark), soy oil and press-cake. 
Utilization in Europe and America: As fertilizer and feed, 
as food (soy fl our, roasted soybeans, soy coffee, green 
vegetable soybeans (den jungen Sojakern... wie junge gruene 
Erbse), soy sprouts), and industrial products (incl. “soybean 
steel,” an invention of Henry Ford). Medicinal signifi cance. 
Cultivation and yield. Epilogue. Bibliography. Author-
subject index.
 In the chapter on History (p. 24), the author notes: “The 
poet Johann Heinrich Voss (lived 1751-1826) once said: 
‘Young Calcuttans... with your sharp soy sauce from Jakarta 
(Junge Kalkuten... mit scharfer batavischer Soja).’ Then he 

adds to that the observation: ‘Soy sauce (Soja) is a powerful 
sauce, which is prepared from soybeans (Sojafasele), 
Dolichos Soja, which originate in the East Indies and are 
subject to fermentation, together with brine and spice.’”
 Balzli continues on page 25: “The Deutsche 
Woerterbuch der Naturgeschichte (German Dictionary of 
Natural History) contained in the Allgemeinen Polyglotten-
Lexikon der Naturgeschichte (General Multilingual 
Encyclopedia of Natural History) by Philipp Andreas 
Nemnich (1793) contains the entry: ‘Sojablume. Dolichos 
soja.’ (Soya fl ower. Dolichos soja).”
 “In the world-famous work Geist der Kochkunst (Spirit 
of the Culinary Art), the art historian C.F. von Rumohr (lived 
1785-1843) also mentions soya in the second edition (1832, 
p. 155) and conjectures that the Garum sauce of the Romans 
was an imitation of the East Indian sauce (Sulze) made from 
soybeans (Soja).”
 Page 29 reports that “During the war of 1870 (des 
siebziger Krieges, in which Bismarck of Germany defeated 
Napoleon III of France) the German head artillery man, O. 
Wehrman, saw in the botanical garden of Montigny-les-Metz 
a plant that was unknown to him. It was the soybean. He 
took 4-5 seeds with him and planted them in early 1872 on 
his property / estate near Meissen (in Sachsen/Saxony, near 
Dresden in today’s Germany). He harvested 80 to 100 seeds, 
with which he continued his investigations successfully for 
some years” [Note: Haberlandt (1878, p. 5) tells this same 
story].
 On page 57 the author uses the term “Sojaspeisen” to 
refer to soyfoods.
 Note: On the title page the author is clearly given as “Dr. 
Hans Balzli,” however in the May/June 1942 issue of Revue 
Internationale du Soya Dr. Jean Balzli states (p. 161-69) that 
he wrote this book and apologizes that no French-language 
translation is available. Address: Dr., Switzerland.

1276. British Arkady Co. Ltd. 1938. Arkady: A collection 
of articles treating mainly of scientifi c research in pursuit 
of the “Better Loaf,” contributed by various investigators 
and reprinted from “The Arkady Review.” Skerton Rd., Old 
Trafford, Manchester, England. 385 p.
• Summary: Preface: “The word ‘Arkady’ was coined by 
Mr. Geo. Ward of The Ward Baking Company, New York, 
as a lasting tribute to the memory of Robert Kennedy 
Duncan–his initials R.K.D. suggesting the name. Why a 
tribute? Was it necessary? The answer is the world-wide 
reputation of Arkady, the most skillful and complete piece 
of research undertaken or completed for the baking industry. 
This work was undertaken and carried out by the staff of the 
Mellon Institute under the directorship of R.K. Duncan. War 
conditions gave Arkady its greatest opportunity in the U.S.A. 
and it played its part both in the U.S.A. and on the French 
front.
 “It was, however, not until 1920 that the manufacture 
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of Arkady in this country began in a tiny section of the 
Willesden Works of Baker Perkins Ltd. Being in need of 
more space, in July 1923 the fi rst building was completed 
and occupied in Manchester. In 1929 the size of the works 
was doubled, and in 1936 redoubling became necessary.” 
Address: Manchester, England.

1277. Miege, M.E. 1938. Les cultures complémentaires 
au Maroc [Complementary crops in Morocco]. French 
Morocco: Service de l’Agriculture et de la Colonisation. 339 
p. Preface by J. Lefevre. Illust. Index. 22 cm. [10 ref. Fre]
• Summary: Miège considered the extension of any crop 
as subordinate to the utilization of varieties that withstood 
drought and were high yielding. Within irrigated zones, 
the soybean furnished yields of 14,000 to 16,000 kg/ha of 
excellent green forage. But the seed yield was very small, 
usually not exceeding 1,000 kg/ha when unirrigated. That 
would not make the crop fi nancially viable.
 On the other hand, the bean can be used to make a great 
variety of preparations: transformed into fl our, into milk, 
into cheese [tofu], or consumed green, dried, or grilled 
[roasted], it enters into the daily feeding of several millions 
of human beings, for whom it represents a very rich food, as 
it contains, on average, 38 to 40% proteins, 16 to 22% lipids, 
and 14 to 15% carbohydrates.
 In Morocco, this legume has so far, only been used 
on a small scale as forage or green manure; however, they 
are beginning to use the beans, boiled or ground into fl our, 
to raise calves and baby pigs, as well as to make oil (in 
Casablanca).
 Note: “Complementary” in this sense means alternative, 
secondary or additional to the main or primary crops. It 
could also mean a source of protein and/or oil to make up for 
a shortage of traditional protein and/or oil sources.
 Also discusses: Peanuts (p. 20-25; 5 refs). Sesame (p. 
52-55; 1 ref). Address: Director, Center for Agronomic 
Research, French Morocco (Directeur du Centre de 
Recherches Agronomiques du Maroc).

1278. Montagné, Prosper. 1938. Larousse gastronomique 
[Larousse gastronomique]. Paris: Librairie Larousse. 1087 p. 
See p. 989-90. [Fre]
• Summary: The following are defi ned under “Soja ou 
Soya”: Introduction. Tofu (fromage de soja), soymilk, (lait 
de soja), soy sauce (sauce ou extrait de soja), soy meat 
(viande de soja; viande végétale). The soy meat, which 
resembles smoked ham, is said to be very complicated to 
make, requiring industrial equipment. An illustration (p. 
990) shows a soybean plant, including enlarged insets of the 
fl owers and pods.
 Note: This is the earliest French-language document 
seen (Nov. 2014) that uses the term viande de soja or viande 
végétale to refer to meat alternatives. Address: France.

1279. Cheron, E.P. 1939. Le soja [Soybeans]. Revue 
Internationale des Produits Coloniaux et du Material 
Colonial 14(158):41-60. Feb. [Fre]*

1280. Pornin, Pierre. 1939. Le marché allemand du soja [The 
German soybean market]. Revue Internationale des Produits 
Coloniaux et du Material Colonial 14(158):70-72. Feb. [Fre]

1281. Pynaert, L. 1939. Le Soja au Congo Belge [The 
soybean in the Belgian Congo]. Revue Internationale des 
Produits Coloniaux et du Materiel Colonial 14(158):61-65. 
Feb. Summary in Revue de Botanique Appliquee (1939) 
19:233. [3 ref. Fre]
• Summary: Contents: Preface. Soybean yields obtained in 
the Belgian Congo. The utilization of soya in Europe: Dry 
seeds (whole dry soybeans), soy sauce, soymilk, yuba, tofu, 
soymilk casein, soy lecithin, soy fl our and chocolate, soy oil. 
Net cost. In short, Pynaert describes all the basic types of 
soyfoods and encourages their introduction to the Congo.
 Yields: “In 1915 the agronomist Mestdagh made it 
known that at the end of an experiment well conducted at 
Lusambo in the district of Sankuru [Belgian Congo], he had 
harvested 1,472 kg/ha of a light yellow variety of soybean, 
and 1,786 kg/ha of a black variety.
 “The agronomist J.B.H. Lejeune, who worked in the 
Congo for nearly 20 years, recently furnished information 
of great interest on the subject of the soybean cultivation 
which he had undertaken in the colony as well as in Rwanda-
Urundi.
 “In 1922 he cultivated a yellow soybean which he had 
obtained from Vilmorin-Andrieux & Co. in Paris under the 
name of Mammoth Yellow. He obtained yields ranging from 
500 to 1,500 kg/ha.
 “In 1926 the same agronomist introduced the black 
soybean O-Too-Ton [Otootan] cultivated in Georgia. This 
variety adapted itself remarkably well to the conditions of 
the Eala milieu and gave soybean yields of 1,000 to 2,000 
kg/ha.
 “In 1927 trials were recorded at four stations in Rwanda-
Burundi, a country of higher altitude with conditions that are 
very different from those forested central Africa.
 “At Lusunyu, which enjoys a temperate climate, the 
yields of a variety of O-Too-Ton varied from 90-540 kg/ha 
during a 4 month cycle. At Bugarama, in a much warmer 
climate, the average yield of seeds was 556 kg/ha. At Kisozi 
the variety O-Too-Ton gave yields of 100 to 400 kg/ha. A 
variety named Biloxi furnished a yield of more than 500 kg/
ha. At Rubona, still in Rwanda-Urundi, the following seed 
yields were obtained from 1931 to 1935. Biloxi: 300 to 652 
kg/ha. O-Too-Ton: 150 to 1,300 kg/ha. Eala Yellow (Jaune 
d’Eala): 214 to 261 kg/ha.” Also discusses yields at: Kisozi 
from seeds introduced by Mr. Lejeune; at the Agronomic 
Station at Yangambi, near Stanleyville, from 1937; at Nioka 
in Upper Ituri (Haut-Ituri; Ituri is a district in the oriental 
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province of the Belgian Congo) where yields are 450-500 
kg/ha in poor soil but 700-800 kg/ha in good soil, and even 
up to 1,000 kg/ha; it is concluded that indigenous crops will 
probably not give yields of greater than 400-500 kg/ha.
 This document contains the earliest date seen for 
soybeans in Ruanda-Urundi, or the cultivation of soybeans 
in Ruanda-Urundi (1927) (one of two documents). Address: 
Directeur du Jardin Colonial de Laeken (Belgium).

1282. R.C. 1939. L’azote dans la culture du soja [Nitrogen 
in the cultivation of soybeans]. Revue Internationale des 
Produits Coloniaux et du Material Colonial 14(158):73-75. 
Feb. [Fre]

1283. Revue Internationale des Produits Coloniaux et du 
Material Colonial. 1939. L’extraction des dérivés du Soja 
[The extraction of soy derivatives]. 14(158):76-77. Feb. [Fre]
• Summary: This communication from the French 
commercial attaché in Tokyo describes the activities 
of several large, modern Japanese soybean processing 
companies in Manchuria. The modern soybean crushing 
mills use solvents, such as benzol or ethyl alcohol. The latter 
process, studied since 1926 by Dr. Masayasu Sato of the 
Central Laboratory, South Manchuria Railway Company 
(SMRC), is patented in England, Japan, France, Italy, and 
Denmark. The Sato process is used commercially by the 
Manchuria Soya Bean Engineering Co., a private company 
with capitalization of 1.5 million yen subscribed by the 
SMRC and by the Nippon Food Stuff Engineering Co., an 
affi liate of Nippon Sangyo K.K. The factory / mill, which 
processes 80 metric tons (tonnes) per day of soybeans, 
and has the capacity to be within 300 tonnes, is located on 
the outskirts of Dairen, Manchuria. The company has also 
studied the processes for extracting from the oil a number 
of special products such as lecithin, vitamin B, a food 
condiment, saponins, and sugars. The residual cake, which 
is in the form of fl akes named Soya Rex Flakes, would be 
of great food value. These products are to be produced by 
an affi liate, with capitalization of £200,000, the Manchurian 
Society for Soya Products, which is presently constructing a 
factory at Kawasaki, near Yokohama.
 The sodium glutamate which is extracted from the cake 
could rival a condiment widely used in Japan under the 
name Aji-no-moto. The Society for nitrogen based fertilizers 
created this last April an affi liated fi rm with a capital of 
£10,000,000, a fourth of which is paid out, called “the 
Soya Bean Chemical Engineering Co.” that will produce, 
exclusively a dozen products all derived from the soy oil 
or soya cakes in a factory currently being built at Konan 
(in Korea), where the master company already owns a very 
important group of chemical industries. Among these new 
products, we quote: amino-acid, oil based paints, boiled oil 
and lecithin used in tanning hides.
 Several factories, among them Honen, Nisshin, and 

Nikka, that up until now were just producing soja oil, will 
now start outputting derivatives. Mentioned are substitutes 
for butter, wheat fl our, soap, oil for human consumption, 
boiled oil for the printing industry.
 The Japanese chemical industry, as is being done 
in Germany, is thus throwing itself systematically into 
the exploitation of this very complex raw material, the 
soybean, that it will fi nd at its door step, on the Manchukouo 
[Manchurian] territory.

1284. Schuller, R. 1939. Culture et commerce du Soja 
[Soybean cultivation and commerce]. Revue Internationale 
des Produits Coloniaux et du Material Colonial 14(158):66-
69. Feb. [Fre]
• Summary: Manchuria is the world’s leading soybean 
producing country. The cultivation of oilseeds (poppy 
seeds, colza) has practically disappeared from France. 
The construction of large oil mills, an extension of the 
importation of peanuts and the concentration of oilseed 
processing at French ports, has gradually led to the almost 
total disappearance of regional oilseed production and oil 
mills. Thus one can envision the need for new crops–such 
as soybeans. Mr. Chevassu, a professor of agriculture, has 
conducted a promising study of this crop.
 Concerning production of soybeans in French colonies: 
In Indochina, no more than 500 ha produce an estimated 300-
400 metric tons (tonnes) per year. The main provinces and 
villages producing soybeans are listed. Soybean imports to 
Indochina are: 1935–529 tonnes. 1936–1,349 tonnes. 1937–
1,207 tonnes. Address: Counsellor of Foreign Commerce 
(Conseilleur du Commerce Extérieur).

1285. Demolon, A.; Dunez, A. 1939. Observations sur la 
culture du Soja et l’inoculation des semences [Observations 
on soybean cultivation and the inoculation of the seeds]. 
Comptes Rendus des Seances de l’Academie d’Agriculture de 
France 25(8):361-68. March 1. [8 ref. Fre]
• Summary: In 1946 Demolon was Inspecteur General des 
Stations et Laboratoires de France. Starts with a brief early 
history of soybean culture in France. Gives a brief account 
of trials of different soybean varieties conducted at Versailles 
and 9 other localities in France, with specifi c reference to 
inoculation. There is no doubt about the value of the soybean 
as a forage crop in France, but the costs of production are 
still too high. Once the best varieties have been determined, 
it is thought desirable to establish and maintain in France 
a stock of seed of these varieties, to expand the practice of 
seed inoculation, and to continue it until the soil acquires a 
satisfactory infective capacity. Lack of adequate inoculation 
may have been the key constraint limiting past yields. 
Address: Centre de Recherches Agronomiques de Versailles.

1286. Echevin, Robert; Brunel, Arthur. 1939. Physiologie 
végétal: L’utilization des uréides glyoxyliques par le Soja 
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[Plant physiology: The utilization of glyoxylic ureides by the 
soybean]. Comptes Rendus Hebdomadaires des Seances de 
l’Academie des Sciences (Paris) 208(11):826-28. March 13. 
(Chem. Abst. 33:6388). [2 ref. Fre]
• Summary: A ureide (a word fi rst used in 1857) is a cyclic 
or acyclic acyl derivative of urea.

1287. Olier, André. Assignor to Société Anonyme des 
Etablissements (France). 1939. Extraction column. U.S. 
Patent 2,150,608. March 14. 5 p. Application fi led 12 Nov. 
1937. 5 drawings.
• Summary: A continuous solvent extractor for oilseeds. 
Address: Clermont-Ferrand, France.

1288. Revue Internationale des Produits Coloniaux et du 
Material Colonial. 1939. Soja [Soya]. 14(159):111-13. 
March. [Fre]
• Summary: Contains information about soybeans in the 
following countries: Austria, Brazil, Belgian Congo, USA, 
Manchuria, Cameroon.

1289. G. 1939. Germany and the soya bean: Building 
up reserves (Letter to the editor). Manchester Guardian 
(England). April 6. p. 20.
• Summary: This letter (dated April 4) begins: “Sir.–It is 
reported that last year exports of Manchurian soya beans to 
Europe totalled 1,370,000 tons, divided as follows” (in tons):
 “Germany 790,000. Denmark 195,000. Sweden 165,000. 
Holland 90,000. Britain 75,000. Norway 25,000. Italy 
20,000. France 10,000.”
 Observe Germany’s immense imports. “The soya bean 
is clearly being used (1) as a concentrated food reserve, (2) 
for present food supply, (3) in the preparation of synthetic 
products such as oils and fats (especially for adulterating 
butter, which in Germany is half synthetic [margarine] at the 
present time), tinned ‘milk.’ paints, synthetic rubber, and so 
on. This, I suggest, is an interesting sidelight on what is now 
happening in Germany.” Address: Manchester.

1290. Rodrigo, P.A. 1939. Acclimatation du Soja aux 
Philippines [Acclimatization of soybeans to the Philippines 
(Abstract)]. Revue de Botanique Appliquee & d’Agriculture 
Tropicale 19(212):290-92. April. [1 ref. Fre]
• Summary: A French-language summary of the 
following English-language article: Rodrigo, P.A. 1938. 
“Acclimatization of soybean in the Philippines. I.” Philippine 
J. of Agriculture 9(3):223-50. July/Sept. Plus 6 plates on 
unnumbered pages at end.

1291. Mihaéloff, S. 1939. L’utilité économque d’introduire 
et d’encourager la culture du soja en Egypte [The economic 
utility of introducing and encouraging the cultivation of 
soybeans in Egypt]. Egypte Contemporaine (L’). May. p. 
439-501. [Fre]*

1292. Delorme, J. 1939. Nouveau procédé pour la fabrication 
de matières plastiques et produits en résultant [New process 
for the manufacture of plastic materials and products 
resulting from them]. French Patent 843,017. June 23. [Fre]*
• Summary: Uses soybean protein-alum.

1293. Brétignière, L. 1939. La culture du soja [The 
cultivation of soybeans]. Revue des Agriculteurs de France 
71(6):262-63. June. [Fre]

1294. Sears, O.H. 1939. Soybeans: Their effect on soil 
productivity. Illinois Agricultural Experiment Station, 
Bulletin No. 456. p. 545-71. June. Summarized in French in 
Revue Horticole (1941) 113:195-97. [11 ref]
• Summary: Contents: Effect of soybeans on soil tilth: 
Soybean land works well, soybean land erodes easily, 
fall-plowed soybean land “runs together.” Effect on soil 
productivity: Nitrogen additions depend on crop use 
(comparisons with other crops, nitrogen excretions from 
roots), soybeans draw heavily on minerals, soybeans affect 
biological activity (microorganic population increased, 
nitrate nitrogen higher the fi rst year after soybeans, nitrifying 
effi ciency increased). Place of soybeans in the rotation: 
Soybeans as a green-manure crop (response of succeeding 
corn and wheat crops, soybeans an expensive green manure, 
should be plowed under late in fall), winter grain desirable 
after soybeans, wheat after soybeans may need fertilizer 
(soybeans mature late for wheat seeding, soybean land 
“loose” for wheat seedbed, available phosphorus likely to 
be low, nitrogen not so likely to be a limiting factor, potash 
may be a limiting factor), winter barley after soybeans, 
spring-sown crops do well after soybeans. Summary and 
conclusions. Literature cited. Address: Assoc. Chief in Soil 
Biology, Univ. of Illinois.

1295. Boiscorjon d’Ollivier, Andre. 1939. La production 
métropolitaine des oléagineux: “Le soja” [French production 
of oilseeds: Soya]. Revue des Combustibles Liquides (la) 
17(167):225-35. Aug/Sept. (Chem. Abst. 34:3937). [Fre]
• Summary: Contents: The agricultural situation in France. 
Heavy motor oils and vegetable oils. The production of oils 
in France. Soya (Le Soja). The cultivation of soya in France. 
Soya from the oil / lipid point of view. Possibilities of 
production of soya in France. Conclusion.
 Tables show: (1) Area planted to major crops (in 
hectares) in 1910 and 1935, and the change in area. The 
two main crops in 1935 are wheat and oats; soya is not 
mentioned. (2) Area (ha) and production (metric tons) of 
soybeans in Manchuria, 1924-1933. (3) Exports (in metric 
tons) of soybeans from Manchuria and their value (in Hai 
Kwan [Haikwan] Tael), 1922-1931. (4) Imports (in piculs) 
of soybeans to England, Germany, Holland, and France in 
1931, and their value in Hai Kwan Tael. Holland imported 
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6.3 million, England 2.3 million, Germany 0.593 million, 
and France 0.024 million piculs. (5) Imports (in metric 
quintals = Q.M.) of soybeans to Germany in 1936 and 1937 
from Bulgaria, Rumania, and Manchuria. (6) Imports of 
soy oil (huile de soja) to Germany (in metric quintals) in 
1936 and 1937 and its value each year in Deutschmarks. 
(7) The countries supplying that soy oil (in metric quintals) 
to Germany in 1936 and 1937: Denmark 1.7, Holland 1.2, 
Manchuria 34.8 in 1937. (8) Area and production of soybeans 
in Bulgaria, 1933-1937, by La Société Anonyme Bulgare 
pour l’exportation et la production de graines oléifères Soja, 
at Sofi a. (9) Exports of soybeans from Bulgaria, 1935-1937. 
(10) Quantity of soybeans purchased by Germany from 
Bulgaria, 1935-1937. (11) Area and production of soybeans 
in Romania, 1936-1937, by two fi rms: (12) Société Soia, 
of German origin, and Société Planta, of Czech origin. (13) 
Production of soybeans in France, by region (in kg): Landes 
2,000. Saône-et-Loire 1,800. Seine-et-Oise 2,000. Massif 
Central 2,500. Soybean culture in France was started by 
Mr. Rouest, but the total is still tiny. (14) Cost of soybean 
cultivation in each of the above regions plus Seine-et-Marne. 
(15) Cost details per hectare. (16) Nutritional composition 
of Broad beans (Vicia faba; féverolle), soya, and corn, incl. 
nutritive units (Unités nutritives) per 100 kg. (17) Yields of 
oil and protein from soybeans per hectare in seven different 
regions of Germany, by Prof. Dr. W. Riede and W.V. Haken. 
(18) Soy oil constants for soybean oil from France and from 
Manchuria. (19) Acidity of soya, peanut, and palmetto oils. 
Address: Secrétaire Général du Syndicat National pour 
le Développement de l’Utilisation des Huiles Végétales 
Combustibles.

1296. Bulletin des Matieres Grasses (Paris). 1939. La part 
des graines oléagineuses, huiles et tourteaux dans le trafi c du 
canal de Suez [The role of oilseeds, oils and oilcakes in the 
traffi c of the Suez Canal]. 23(9):202-07. Sept. [1 ref. Fre]
• Summary: These are extracts from study fi rst published 
in the Bulletin Décadaire Compagnie Universelle du Canal 
maritime de Suez concerning the quantities of oilseeds and 
their products that passed through the Canal from 1929-1938. 
The main oilseeds discussed are peanuts, soybeans, coconuts, 
and others. Palm oil and linseed cake are also discussed. 
Address: l’Institut Colonial de Marseille [Marseilles], 
France.

1297. Morse, W.J. 1939. Soybeans–The world around. 
Proceedings of the American Soybean Association p. 39-
44. 19th annual meeting. Held 11-12 Sept. at Madison, 
Wisconsin.
• Summary: Contents: Introduction. Asia: China, 
Manchoukuo [Manchuria], Chosen (Korea), Japan, 
Netherlands Indies [Indonesia], Philippine Islands. Europe. 
Rumania. North and South America. Africa. Australia.
 In Europe, production is presently “confi ned largely to 

European Russia, Bulgaria, Yugoslavia, Czechoslovakia, and 
Rumania. In Europe as a whole, slightly more than 3 million 
bushels of seed were produced in 1938, 80 per cent of which 
was produced in Bulgaria, Rumania, and Yugoslavia. The 
largest increase has been in Rumania, due chiefl y to the fact 
that Germany, by guaranteeing purchases, has given a certain 
stability to cultivation... Russian scientists have for the past 
several years carried on extensive experiments with the 
soybean. At the present time the principal areas of cultivation 
are the Ukraine and certain regions in northern Caucasus.
 “Previous to the World War, Europe absorbed about 
50 per cent of the exports of soybeans from Asiatic 
countries, the largest of the imports being taken by the 
United Kingdom, with Denmark and the Netherlands taking 
the remainder. In the post-war period [after World War I] 
important changes took place, Germany taking fi rst place as 
an importer and other nations entering into the international 
trade in the bean and its products. At present Germany still 
holds fi rst place as an importer of soybeans, followed by 
Denmark, England, Sweden, and the Netherlands. Among 
other countries that have increased their imports are France, 
Norway, Latvia, and Italy...
 In South America, soybeans are at the experimental 
stage. “Successful results have been obtained in Cuba, 
Argentina, Brazil, Chile, and in some parts of Mexico.”
 “Africa: Extensive experiments have been conducted 
with the soybean in various parts of Africa for many years 
but as yet it is an unfamiliar crop to the majority of African 
farmers. It has been successfully cultivated in the upland, 
midland, and coast districts of Natal and throughout Gambia, 
Sierra Leone, Nigeria, and the Gold Coast Colony. In the 
cotton and corn growing districts of Belgian Congo the 
soybean has been grown successfully for forage and food 
purposes. Results in all cases, however, indicate that more 
and better varieties, and improved methods of culture and 
harvesting are essential before the soybean becomes a factor 
of much economic importance in African agriculture. The 
crop is advised more as a crop for domestic use than the 
European market. It is of interest to note that in 1938 nearly 
4 million pounds of soybean meal were used in native rations 
in the mine compounds of South Africa.
 “Australia: Successful results have been obtained with 
a few American varieties in Victoria and Queensland, but 
thus far efforts to establish the soybean as a commercial 
crop have been disappointing. At the present time, however, 
more extensive tests are being conducted to obtain adapted 
varieties in order to produce beans on a commercial scale.”
 A table (p. 43) gives “Acreage, production, and imports 
of soybeans by countries (Compiled from offi cial sources),” 
based largely on 1938 statistics. The countries are: Austria, 
Belgo-Luxembourg [Belgium], British Malaya, Bulgaria, 
Canada, China, Chosen (Korea), Czechoslovakia, Denmark, 
Estonia, France, Germany, Hongkong, Italy, Japan, 
Kwantung, Latvia, Manchoukuo, Netherlands, Netherlands 
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Indies, Norway, Poland-Danzig, Rumania, Sweden, Taiwan 
(Formosa), United Kingdom, United States, U.S.S.R. 
(Russia), Yugoslavia.
 Leading soybean producers are: China 217,192,000 
bushels (1936), Manchoukuo 170,269,000 bushels, United 
States 57,665,000 bushels, Chosen 18,480,000 bushels, 
Japan 13,473,000 bushels (1937), Netherlands Indies 
9,873,000 bushels (production minus seed for planting), 
U.S.S.R. 2,502,000 bushels, Rumania 1,804,000 bushels.
 Leading soybean importers include: Germany 
28,766,356 bushels (the world’s largest soybean importer), 
Japan 27,796,787 bushels (#2 worldwide), Estonia 195,475 
bushels, Latvia 86,347 bushels, and Poland-Danzig 
19,106 bushels. Address: USDA Bureau of Plant Industry, 
Washington, DC.

1298. Revue des Combustibles Liquides (la). 1939. Annexes: 
Rapport du Centre de Researches Agronomiques de 
Clermont-Ferrand sur le Soja [Appendixes: Report of the 
Center for Agronomic Research of Clermont-Ferrand on 
soya]. 17(167):230-33. Aug/Sept. [Fre]
• Summary: Contents: Contents of a collection of 
soybean varieties made in 1936 and 1938. Factors of plant 
development: Heat units, temperature. Cultural conditions 
(Varieties include Rouest 104, 250, 29, and 14 {best yield; 
159 kg/ha}, Tokio Noir {Tokyo Black, #2 best yield}, Platter 
Gelbe Riesen {Yellow Giant}, and Platter Schwarze S.S. 
A table shows for each: Weight of 100 seeds, production 
(in kg) per hectare.) Comparative trials (incl. inoculation 
with Bacilus radicicola). Trials and micro-trials with the 
varieties (Rouest 250, Rouest 104, Dieckmann Heimburg 
{Germany}, Dieckmanns grüngelbe {Greenish Yellow}, 
Dieckmanns Hellgelbe {Bright Yellow}, Rouen 29, Rouest 
82, Ossijek {Rumania}, Bitterhofs mittel frühe schwarze 
{Medium Early Black}, Dieckmanns früheste gelbe {Earliest 
Yellow}, Platter gelbe Riesen, Bitterhofs früheste mittelhohe 
gelbe {Earliest Middle-high Yellow, from Germany}). 
Inoculation trials (conducted using the variety Rouest 104, 
with bacteria from three sources). Orientation of research in 
1939. A huge table (p. 233) titled “Micro-trials, soya 1939” 
has the following columns: Origin, varieties, relative yield, 
probability, impurities (%), actual yield, weight per hectare, 
weight of 100 seeds, broken seeds (%), water content (%), 
protein content (%), oil content (%), color of the seeds, onset 
of fl owering, onset of shedding leaves. Note: Both the latter 
columns are expressed in days relative to the results for the 
variety Rouest 104, which started fl owering on 10 July 1938, 
started shedding leaves on 14 Sept., and was harvested on 
Sept. 28.

1299. Revue des Combustibles Liquides (la). 1939. Essais 
sur un moteur Diesel d’Huile de Soja et d’Huile d’Arachide: 
Procès-verbal d’essai No. 825 [Trials in a diesel motor of 
soy oil and peanut oil: Verbal proceedings of trial No. 825]. 

17(167):233-35. Aug/Sept. [Fre]
• Summary: A graph shows the viscosity (in centistokes) of 
peanut oil, soy oil, and average gas oil at temperatures 20-
100ºC. The viscosity drops rapidly as the temperature rises. 
Gas oil has a much lower viscosity than the two vegetable 
oils. Address: Le Directeur de la Station Nationale de 
Recherches et Expériences techniques, Bellevue [France].

1300. Bertrand, Georges. 1939. Le lait de Soja [Soymilk]. 
Revue Internationale des Produits Coloniaux et du Material 
Colonial 14(164-166):263-64. Aug/Oct. [Fre]

1301. Revue Internationale des Produits Coloniaux et du 
Material Colonial. 1939. [Soybeans]. Aug/Oct. [Fre]*
• Summary: Discusses the use of soybeans in the production 
of cellulose and rayon.

1302. Revue Internationale des Produits Coloniaux et du 
Material Colonial. 1939. La culture du Soja [Soybean 
cultivation (Abstract)]. 14(164-166):264-65. Aug/Oct. [Fre]
• Summary: A summary of an article by this title in Revue 
des Agriculteurs de France, by L. Brétignière (June 1939, p. 
262-63).

1303. Revue Internationale des Produits Coloniaux et du 
Material Colonial. 1939. La tige de soja, matière première 
pour la fabrication de fi bres et de pulpe [Stem of the soybean 
plant, a raw material for the manufacture of fi ber and pulp]. 
14(164-166):263. Aug/Oct. [Fre]
• Summary: The Central Laboratory of the South Manchuria 
Railway, after successful experiments, has discovered 
a process by which they can transform the stems of the 
soybean into pulp. A factory has been installed at Kaiyuan to 
produce this pulp, which is said to be superior to that made 
from wood pulp. The fi bers resemble those of cotton or of 
wool.

1304. Revue Internationale des Produits Coloniaux et du 
Material Colonial. 1939. Le soja: Nationalisation de cette 
industrie au Mandchoukouo [The soybean: Nationalization 
of this industry in Manchuria]. 14(164-166):259-62. Aug/
Oct. [Fre]

1305. Hennefrund, Helen E. comp. 1939. The peanut 
industry: A selected list of references on the economic 
aspects of the industry, 1920-1939. USDA Bureau 
of Agricultural Economics, Agricultural Economics 
Bibliography No. 80. viii + 238 p. Nov. 28 cm. [641 ref]
• Summary: This bibliography was compiled under the 
direction of Mary G. Lacy, librarian at the Bureau of 
Agricultural Economics. Contents: Foreword, by Mary 
Lacy. Sources consulted. General. United States: General, 
Agricultural Adjustment Program, cost of production and 
labor requirements, grading and standardization, legislation, 
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markets and marketing, mechanization, periodicals, 
Philippine Islands, statistics, storage, utilization (general, 
feed and its nutritive value, peanut butter, peanut oil).
 Foreign countries: General, Algeria, Argentina, 
Australia, Belgium and Belgian Congo, Brazil, British 
Empire, British East Africa, British West Africa, Bulgaria, 
Canada, Ceylon, China, Colombia, Cuba, Denmark, Egypt, 
France, French West Africa (incl. Senegal, French Guinea), 
Germany, India, Indo-China, Italy, Japan and Manchuria, 
Malaya, Mexico, Morocco, Netherlands and Dutch East 
Indies, Palestine, Poland, Portugal and Colonies, Rhodesia, 
South Africa, Spain, Sudan, Sweden, Thailand (Siam), Tunis 
[Tunisia], Turkey, Union of Soviet Socialist Republics, 
Uruguay, West Indies (British), Yugoslavia.
 Pages 1-145 contain 641 bibliographic references 
(partially annotated), arranged by subject as shown above. 
Pages 146-238 are indexes.
 The Foreword notes: “This bibliography supersedes and 
brings up to date a typewritten list by Vajen E. Hitz issued 
in 1931 entitled ‘The peanut industry: Selected references 
on the economic aspects of the industry... 1920 to date.’ 
It contains references to books, pamphlets, and periodical 
articles relating to the economic aspects of the peanut 
industry in the United States and in foreign countries from 
1920 through the fi rst fi ve months of 1939... Call numbers 
following the citations are those of the U.S. Department of 
Agriculture Library, unless otherwise noted. ‘Libr. Congr.’ 
preceding a call number indicates that the publication is 
in the Library of Congress.” Address: USDA Bureau of 
Agricultural Economics.

1306. Miege, M.E. 1939. Les possibilités de la culture 
de soja au Maroc [Possibilities of soybean cultivation in 
Morocco]. Bulletin des Matieres Grasses (Paris) 23(11-
12):248-49. Nov. [Fre]
• Summary: This is an extract from the work titled “Les 
Cultures complementaires au Maroc” [Complementary Crops 
in Morocco], which summarizes the extensive results of the 
trials conducted over 20 years at the Centre de Recherches 
Agronomiques du Maroc [Moroccan Center for Agronomic 
Research] under the eminent direction of M.E. Miege. It 
summarizes what one can look forward to from soya in the 
protectorate of Morocco.
 “Soybean culture is not yet developed in Morocco 
although trials have been undertaken for about 15 years [i.e. 
since about 1924]. This situation is due to the rather low 
yields frequently obtained in unirrigated crops on a large 
scale, and to the low market price for the seeds on the world 
market.”
 The situation is the same in Algeria. The cultivation of 
soya as a forage grain seems perfectly possible in Morocco 
and is likely to give good yields, especially around irrigated 
areas or in the deep, fresh soils in the region of Rharb, which 
seem very favorable to the development of this legume and 

where one crop in the spring, escaping the risk of immersion 
and fl ooding, will be especially appreciated.
 Up until recently, soja cultivation has only been 
undertaken sporadically and on very small surface areas.
 Moreover, soybean produced in Morocco and used 
domestically as a source of oil, can easily fi nd an outlet in 
the local commerce where this product has been enjoying 
now for several years a growing appreciation among the 
local population, mostly due to its lower cost (5 to 7 francs), 
compared to the price of olive oil, that is much higher and 
almost prohibitive (15 to 16 francs). Address: Directeur, 
Centre de Recherches Agronomiques du Maroc.

1307. Morse, W.J.; Cartter, J.L. 1939. Soybeans: Culture and 
varieties. Farmers’ Bulletin (USDA) No. 1520 (Revised ed.). 
39 p. Nov. Revision of April 1927 edition, further revised in 
1949.
• Summary: Contents: History. Description. Distribution and 
production. Climatic adaptations. Soil preferences, Varieties 
(classifi ed by length of growing season into 7 groups, 
and divided within each group into “Seed, forage, green 
vegetable, and dry edible” types). Description of varieties 
(describes 125 varieties). Preparation of the seedbed. 
Fertilizers and lime. Inoculation. Time of seeding. Methods 
of seeding. Rate of seeding. Depth of seeding. Cultivation. 
Soybeans in rotations. Soybeans in mixtures. Soybeans 
drilled in small grains. Cost of production. Insect enemies of 
soybeans. Soybean diseases. Other enemies of soybeans.
 “History: Ancient Chinese literature reveals that the 
soybean was extensively cultivated and highly valued as 
a food centuries before written records were kept. The 
fi rst record of the plant is contained in a materia medica 
describing the plants of China, written by Emperor Sheng 
Nung in 2838 B.C. Methods of culture, varieties for different 
purposes, and numerous uses are repeatedly mentioned in 
later records, indicating the soybean to be of very ancient 
cultivation and perhaps one of the oldest crops grown by 
man. It was considered the most important cultivated legume 
and one of the fi ve sacred grains essential to the existence 
of Chinese civilization. Soybean seed was sown yearly with 
great ceremony by the emperors of China, and poets through 
the ages have extolled the virtues of the plant in its services 
to humanity.
 “The soybean was fi rst made known to Europeans by 
Engelbert Kaempfer, a German botanist, who spent 2 years, 
1691-92, in Japan. Seed sent by Chinese missionaries was 
planted as early as 1740 in botanic gardens in France...”
 “Distribution and production: The soybean is grown 
to a greater extent in Manchuria than in any other country 
in the world. It occupies about 25 percent of the total 
cultivated area and is relied upon by the Manchurian farmer 
as a cash crop. China, Japan, and Chosen [Korea] are large 
producers and the soybean is cultivated more or less also 
in the Philippines, Siam, Cochin China, Netherland India 
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[later Indonesia], and India. In other parts of the world, 
particularly Germany, England, Soviet Union, France, 
Italy, Czechoslovakia, Rumania, Mexico, Argentina, Cuba, 
Canada, New South Wales, New Zealand, Algeria, Egypt, 
British East Africa, South Africa, and Spain, various degrees 
of success have been obtained.”
 The section on diseases discusses the following: Purple 
spot of seeds, bacterial blight, bacterial pustule, mosaic, wilt, 
brown spot, sunburn or aphid injury, downy mildew, pod and 
stem blight, anthracnose, sclerotial stem rot, frog-eye spots, 
and Pythium root rot.
 A table (p. 6-7) shows different varieties of soybeans 
recommended for four different uses (seed, forage, green 
vegetable, or dry edible), classifi ed by the length of the 
growing season. Green vegetable–Very early (100 days or 
less): Agate, Sioux. Early (101 to 110 days): Bansei, Chusei, 
Goku, Kanro, Waseda. Medium early (111 to 120 days): Fuji, 
Hakote, Hiro, Hokkaido, Jogun, Kura, Osaya, Sato, Shiro, 
Sousei, Suru, Toku, Willomi. Medium (121 to 130 days): 
Chame, Funk Delicious, Imperial. Medium late (131 to 140 
days): Aoda, Hahto, Higan, Rokusun. Late (141 to 160 days): 
Nanda.
 Dry edible–Early (101 to 110 days): Bansei, Chusei, 
Goku, Kanro, Waseda. Medium early (111 to 120 days): 
Hokkaido, Jogun, Osaya, Sousei, Suru, Toku, Willomi. 
Medium (121 to 130 days): Funk Delicious, Imperial. 
Medium late (131 to 140 days): Easycook*, Haberlandt*, 
Higan, Rokusun, Tokyo*. Late (141 to 160 days): Nanda. 
Note: All dry edible varieties except three (Easycook, 
Haberlandt, and Tokyo–which are followed by an asterisk 
(*)) are also included in the green vegetable group. But many 
in the green vegetable group are not included in the dry 
edible group.
 Detailed descriptions of the following 125 varieties 
are given (p. 7-17): Agate, A.K., Aksarben, Aoda, Arksoy, 
Avoyelles, Bansei, Barchet, Biloxi, Black Beauty (same 
as Ebony), Black Eyebrow, Cayuga, Chame, Charlee, 
Chernie, Chestnut, Chiquita, Chusei, Clemson, Columbia, 
Creole, Delnoshat, Delsta, Dixie, Dunfi eld, Early Green 
(same as Medium Green), Early Virginia Brown (same as 
Virginia), Early Wilson (same as Wilson), Early Wisconsin 
Black (same as Wisconsin Black), Early Yellow (same as 
Ito San), Easycook, Ebony, Elton, Fuji, Funk Delicious, 
George Washington, Georgian, Goku, Guelph (same as 
Medium Green), Habaro, Haberlandt, Hahto, Hakote, 
Harbinsoy, Hayseed, Herman, Higan, Hiro, Hokkaido, 
Hollybrook, Hongkong, Hoosier, Hurrelbrink, Illini, 
Ilsoy, Imperial, Indiana Hollybrook (same as Midwest), 
Ito San, Jogun, Kanro, Kingwa, Kura, Laredo, Large 
Brown (same as Mammoth Brown), Large Yellow (same 
as Mammoth Yellow), Late Yellow (same as Mammoth 
Yellow), Lexington, Macoupin, Mamloxi, Mammoth 
Brown, Mammoth Yellow, Mamredo, Manchu, Mandarin, 
Mandell, Mansoy, Medium Early Green (same as Medium 

Green), Medium Early Yellow (same as Ito San), Medium 
Green, Medium Yellow (same as Midwest), Midwest, 
Minsoy, Missoy, Monetta, Morse, Mukden, Nanda, Nanking, 
Norredo, Northern Hollybrook (same as Midwest), Ogemaw, 
Old Dominion, Oloxi (formerly Coker’s Black Beauty), 
Osaya, Otootan, Ozark, Palmetto, Pee Dee (Coker’s 31-15), 
Peking, Pine Dell Perfection, Pinpu, Richland, Rokusun, 
Sato, Scioto, Shiro, Sioux, Sooty, Sousei, Southern Green, 
Southern Prolifi c, Soysota, Suru, Tarheel Black, Toku, 
Tokyo, Virginia (selection {19186-D} from the Morse 
variety at Arlington Experiment Farm in 1907), Waseda, 
Wea, White Biloxi, Willomi, Wilson, Wilson-Five, Wisconsin 
Black, Woods’ Yellow, Yelredo (a nonshattering selection, 
Coker’s 319), Yokoten. Address: 1. Senior Agronomist; 2. 
Assoc. Agronomist, Div. of Forage Crops and Diseases; 
Both: USDA Bureau of Plant Industry, Washington, DC.

1308. Brother, George H. 1939. [Plastic materials from farm 
products]. Revue Generale des Matieres Plastiques (Paris) 
15:129-30, 148, 244. (Chem. Abst. 33:1834). [Fre]*

1309. Brother, G.L.; McKinney, L.L. 1939. [Development 
of soybean protein as a possible base for plastic material]. 
Revue Generale des Matieres Plastiques (Paris) 15:205-08. 
(Chem. Abst. 33:9480). [Fre]*
Address: Illinois.

1310. Bulletin du Service Intercoloniale d’Information et 
de Documentation. 1939. Essais de culture du Soja dans 
la région du Noun au Cameroun [Cultivation trials with 
soybeans in the region of Noun, in Cameroon]. No. 178. 
Summary in Revue de Botanique Appliquee 19:292-93 
(1939) and in Revue Internationale du Soja 1(1):37 (1941). 
[Fre]*
• Summary: Trials made by the agricultural station at 
Dschang have made it possible to determine that, among 
the varieties of soya introduced to the territory, the variety 
Haberlandt has shown itself to be the most productive 
in the region of Noun; it will be used in the future for 
the intensifi cation of this crop. In September, the Station 
distributed 200 kg of seed to each of the 5 subdivisions of the 
region. This amount will be returned (reimbursed) after the 
harvest and redistributed.
 The harvest in Jan. 1939 will be in the order of about 10 
tonnes. If all the seeds harvested are planted in March 1939, 
the harvest in July-August of the next year will be about 
100 tonnes. In the month of October, samples of soya were 
sent to the Chamber of Commerce at Douala, which made it 
known that this soya was comparable to that of Manchuria 
and will very probably fi nd buyers at the same price. Taking 
into account a slight discount in the in the market price since 
the seeds of Cameroon are not well known, the price of a 
tonne at Douala should establish itself at about 870 francs.
 In summary, the cultivation of soya would appear to be 
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very interesting in the country of the Bamileke [the largest 
tribal ethnic group]; it has the advantage over corn/maize of 
giving two harvests per year, while exhausting the soil less. 
Its popularization and intensifi cation [high yield from a small 
area] will be pursued.

1311. Product Name:  [Vegelact (Dry Soy-Based Infant 
Formula)].
Foreign Name:  Végélact: Lait Sec Végétal au Soja.
Manufacturer’s Name:  Laboratoires Boutroux (Les).
Manufacturer’s Address:  30, Rue du Landy, Clichy 
(Seine), France.
Date of Introduction:  1939.
New Product–Documentation: Bulletins de la Société de 
pédiatrie de Paris, 1939, Volume 37, page 395 [published 
by: Société de pédiatrie de Paris, Masson].
 Letter (e-mail) from Hervé Berbille of Paris, France. 
2011. Oct. 25. The main problem with the soy milk as a food 
for infants was the absence of vitamins B-12 and D, which 
was probably found empirically.

 “It seems that Végélact was the fi rst commercial soy 
infant formula to appear in France, probably before Sojarine 
Natura. I found a document on Google Books attesting to its 
use in 1939 (enjoy this nice picture by the way, from 1954). 

This 1939 document (see citation above) says: “A la suite 
de troubles digestifs, il est mis au Végélact. A 5 mois, c’est, 
paraît-il, un très bel enfant.”
 “The fi rst manufacturer was Les Laboratoires Boutroux, 
located in Clichy (or Paris, later or before?). This formula 
was similar to Sobee, but in my opinion, less well adapted 
than Sobee because with no added fats (olive oil) therefore 
insuffi cient in caloric intake for infants.
 Note: The color ad for Végélact which Hervé found on 
the Web was dated (on the Web) as 1954, but no source was 
given.

1312. Revue Generale des Matieres Plastiques (Paris). 1939. 
Le marché du soja (in Romania) [The market for soybeans in 
Romania]. 15:154-55. [Fre]*

1313. Seve, Roger. 1939. [Further notes on soybean oil and 
linseed oil]. Peintures, Pigments, Vernis 16:112-14. (Chem. 
Abst. 33:9658). [Fre]*

1314. Fifty years of progress on Dominion experimental 
farms, 1886-1936. 1939. Ottawa, Ontario, Canada: J.O. 
Patenaude. 158 p. See p. 19-20, 80-81.
• Summary: The Dominion Experimental Farms System 
was inaugurated in 1886. Credit for the inception of the 
system goes largely to two men from London, Ontario, 
Hon. (afterwards Sir) John Carling, Minister of Agriculture 
(whose photo is shown), and Prof. (afterwards Dr.) William 
Saunders, the fi rst Director. In 1884 Canada was facing the 
need of recasting her agriculture.
 Institutions for agricultural service were already in 
existence. One at Rothamsted, England, called the “Mother 
of Experimental Stations,” had been founded by Sir John B. 
Lawes as a private enterprise. [Note: It still exists in 1990 
as Rothamsted Experimental Station, AFRC (Agriculture 
and Food Research Council) Inst. of Arable Crops Research, 
Harpenden, Herts. AL5 2JQ, England.] Field experiments 
commenced there in 1843. In Germany, “experimental 
farms began in Saxony in 1852 through the banding 
together of farmers to have plants and animals tested on 
a particular farm at less expense of time and money than 
by individual trial. They engaged a manager and when the 
work grew extensive asked for government aid. The German 
government investigated, approved and furnished aid not 
only for that enterprise but for others of a like nature. Within 
30 years there were more than 80 German stations, nearly all 
of them more or less supported by government funds. France 
investigated the German system, reported favourably, and by 
1878 had established 43 subsidized stations of her own.”
 The personnel has grown to some 1,400 employees.
 “The United States had a system of land-grant 
agricultural colleges (some with experiment stations), 
established under the Morrill Act passed in 1862, though the 
Hatch Act, providing specifi cally for land grants to a system 
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of state experiment stations, was not passed until 1887. 
Several states had acted before the passing of the Morrill 
Act, Michigan having the oldest agricultural college, dating 
from 1857.
 “An institution built at Cirencester, England, in 1845, 
was in 1880 named by Her Majesty, Queen Victoria, ‘The 
Royal Agricultural College.’ The Downton Agricultural 
College, near Salisbury, was established in 1880.”
 “Beginnings in Canada: In Canada a school of 
agriculture, now affi liated with the faculty of Arts of Laval 
University, was established at Ste. Anne de la Pocatière in 
1859. Experimental work was carried on in connection with 
the Ontario Agricultural College, founded in 1873.”
 An early strain of Mandarin soybeans is yellow-seeded 
and very productive. “More than 500 bushels of registered 
seed were produced in the Ottawa valley in 1935 and about 
1,600 bushels in 1936. Numerous tests in Quebec and the 
Maritime Provinces have been conducted, many of which 
were successful, but still earlier varieties are required to 
provide a margin of safety. A new Ottawa selection ten days 
earlier than Mandarin, will soon be ready for distribution.
 “Large numbers of soybean introductions have been 
tested at Harrow (Ontario) since 1923 and at Ottawa 
(Ontario) since 1928. Approximately 600 hybrid strains are 
grown at Ottawa annually... All are yellow-seeded.”
 An excellent map (p. 6), shows all the farms, stations, 
sub-stations, etc. in Canada. These include: In British 
Columbia–Saanichton, Smithers, Windermere, Agassiz, and 
Summerland. In Alberta–Lethbridge, Manyberries, Lacombe, 
Beaverlodge, Fort Vermillion. In Saskatchewan–Regina, 
Indian Head, Swift Current, Scott, Rosthern, Melfort. In 
Manitoba–Brandon, Morden. In Ontario- Harrow (very 
far south), Ottawa, Kapuskasing. In Quebec–Ste. Anne, 
Lennoxville, Normandin, Cap Rouge. In Nova Scotia–
Nappan, Kentville. In New Brunswick: Fredericton. In 
Prince Edward Island: Charlottetown. Address: Ottawa, 
ONT, Canada.

1315. Institut International d’Agriculture. 1939. La 
production et le commerce international des huiles et graisses 
[International production and trade in oils and fats. 2 parts]. 
Rome, Italy: Imprimerie de la Chambre des Deputes, Charles 
Colombo. [Fre]*

1316. International Institute of Agriculture. 1939. Oils and 
fats: Production and international trade. Studies of Principal 
Agricultural Products on the World Market No. 4. Part I. 345 
p. See p. 59-76. [Eng]
• Summary: Nine major oilseed crops and their respective 
oils are discussed: cottonseed, groundnut, linseed, soya beans 
(p. 59-76), sunfl ower seed, colza seed–rapeseed–mustard 
seed, sesame seed, castor seed, perilla seed, others (hemp 
seed, poppy seed, maize/corn). I. Grinenco wrote section 
IV titled “Soya beans and soya bean oil.” Contents: I. 

Production (p. 59-68). Areas of production: Table 18 shows 
“Areas cultivated for soya.” Average 1924-1928, 1929, 1930, 
1931, 1932, 1933, 1934, 1935, 1936, in China, Manchukuo, 
Chosen [Korea], Japan, Netherlands Indies [Indonesia], 
United States, U.S.S.R. [USSR, p. 61-62] (Territory in 
Europe and Asia), Europe.
 Table 19 shows “Areas cultivated for soya” during 
the same time periods shown above. In 1936 the world’s 
leading soybean producing countries (in 1,000 metric tons) 
were: China 5,911.0, Manchukuo [Manchuria] 4,175.5, 
United States 816.0, Chosen [Korea] 487.1, Japan 339.8, 
Netherlands Indies (Java and Madura) 247.4, U.S.S.R. 
[USSR] 44.3, Kwantung 17.7, Taiwan 4.4.
 Table 20 shows “Area and production of soya in China 
by provinces (average 1931-1935).” The leaders in total 
production are (in 1,000 metric tons): Shantung 1,980.7, 
Kiangsu 1087.4, Honan 765.0, Szechuan 517.0.
 Table 21 shows “Production of soya in Manchukuo 
by provinces in 1936 (in 1,000 metric tons):” Northern 
provinces: Pinkiang 1,083.9, Kirin 980.8, Lungkiang 464.9, 
Sankiang 260.6, Chientao 91.4, Heiho 2.7. Total north: 
2,884.3. Southern provinces: Fengtien 985.4, Antung 154.7, 
Chinchow 151.1. Total south: 1,291.2.
 Table 22 shows “Area cultivated for the production 
of soya bean in the United States (in 1,000 ha):” Figures 
are given for Illinois, Indiana, Iowa, Ohio, North Carolina, 
Mississippi, Missouri, Other states. Total.
 II. Trade (p. 68-76). Principal countries exporting 
soya beans: Manchukuo, Chosen [Korea], The United 
States. Principal countries importing soya beans: Germany, 
Denmark, Sweden, Netherlands, France, Norway, Latvia, 
Italy, Japan, Chosen, Netherlands Indies. Principal countries 
exporting and importing soya oil: Manchukuo, Japan, 
United Kingdom, Austria, Czechoslovakia, Finland, French 
Morocco, Hong Kong. III. Conclusion (p. 76).
 Concerning Norway: Table 24 (p. 71) shows “Net world 
imports of soya beans (in 1,000 metric tons),” yearly from 
1929 to 1936, plus average 1909-1913, and average 1924-
1928. A footnote shows that in 1910-11 Norway imported 
700 tonnes of soybean oil, followed by an average of 100 
tonnes in 1924-28. Norwegian imports of soybean oil were 
zero from 1929 to 1932, then 2,200 tonnes in 1933, rising 
to 15,300 tonnes in 1934, then 15,700 tonnes in 1935, and 
22,900 tonnes in 1936.
 Concerning Finland: Pages 74-75 state that Finland 
imports soya oil. Finland’s fi rst recorded imports were in 
1931, when 684 metric tons (tonnes) were imported. By 1936 
Finland was importing 2,565 tonnes of soya oil a year. Note: 
This is the earliest document seen (May 2002) concerning 
soybean products (soy oil) in Finland; soybeans as such have 
not yet been reported. This document contains the earliest 
date seen for soybean products (soy oil) in Finland (1931).
 Concerning Latvia: Page 72 states: “Among the 
countries that have increased their imports of soya beans are 
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France, Norway, and Latvia, although the quantities imported 
up to the present are relatively small.” They are so small that 
no statistics are given. Address: Villa Umberto I, Rome, Italy.

1317. International Institute of Agriculture. 1939. Oils and 
fats: Production and international trade. Studies of Principal 
Agricultural Products on the World Market No. 5. Part II. 
423 p. [Eng]
• Summary: Contents: Section II. Land animal fats. Butter. 
Pig fats. Beef and mutton fats. Trends in world production 
of and world trade in fats of land animals. III. Marine animal 
oils and fats. IV. Production and consumption of fats and 
oils in certain countries. V. Utilisation of fats and oils. VI. 
Prices of fats and oils (with graphs). Address: Villa Umberto 
I, Rome, Italy.

1318. Matagrin, Am. 1939. Le soja et les industries du soja: 
Le soja en Afrique et en Australie [Soya and soya industries: 
Soya in Africa and Australia (Document part)]. Paris: 
Gauthier-Villars. x + 390 p. See p. 57-58. 18 cm. [Fre]
• Summary: There are no indigenous soybean varieties in 
Africa, but soybeans were introduced by the English to the 
Cape [South Africa]; then to the Orange Free Province, 
Rhodesia, and Transvaal, and also to Nigeria, the Gold 
Coast [later Ghana], and Côte d’Ivoire. Likewise, they 
were introduced by the French to Dahomey [later Benin] 
and Togo. Today soybeans seem to offer good promise 
everywhere, but production has been developed only in 
southern Africa. In northern Africa, earlier trials, which were 
rather indecisive due to the lack of selection and lack of 
human experience (except for those of Asian peoples), have 
been undertaken more seriously since 1918 in Algeria, then 
in Tunisia and then in Morocco; the coastal regions, where 
irrigation is unnecessary, seem more favorable.
 Elsewhere, it is important to get early maturing varieties 
in order to avoid dehiscence of the pods under the infl uence 
of the summer heat. Note: Seedpods of some soybean 
varieties dehisce at maturity. That is, they split lengthwise 
along the natural line of the pod and discharge the contents 
of the pod–the soybean seeds.
 The sandy and rocky soils, which are sometimes well 
tolerated by soybeans grown in the USA (North Carolina, 
etc.), are poorly suited in Algeria.
 Following the advice of Mr. Rouest, we could try 
planting the seeds in two rows (20 to 25 cm apart), leaving 
between the two rows a space of about 1 meter of fallow 
(unplanted) land. In Tunisia, the climate and the vast territory 
offer advantages to many soybean varieties, and the trials 
which began in the 19th century, have now reached a certain 
amplitude / developed prosperously.
 Note: Haberlandt (1878, p. 6) states that he obtained 
one green-seeded soybean from Tunis [later renamed 
Tunisia] in 1873 at the Vienna World Exposition (Wiener 
Weltausstellung).

 In Morocco, where 35,000 to 50,000 tonnes per year 
of other beans (d’autres fèves) are produced, at least one-
third of which is exported (including the bean of Safi , which 
reminds one of the horse bean or dry kidney bean {féverole} 
of Egypt), this crop succeeds in the regions that are rather 
cool zones or that allow irrigation. This crop could enrich 
the soils with nitrogen in the valley of Sebou and the area 
around Fez, the small market-garden valleys of Mogador, 
perhaps even on the plains or plateaus of the Chaouïa and of 
the Doukala [Doukkala; the latter two places are now both in 
Morocco].
 As for Egypt, it has already been worked over by the 
English propaganda, and soy has spread in the valley of 
the Nile, beside the horse-beans (féveroles) which have an 
ancient reputation.
 In Australia this Asian legume is fi nally being cultivated 
successfully. It began at the start of the 20th century in the 
southeast, and today it grows all along the eastern coast 
(Queensland, New South Wales, Victoria). From there it 
somehow spread a bit to Tasmania and toward Adelaide, and 
above all to New Zealand, where it was welcomed. It does 
not seem that British New Guinea [later renamed Papua New 
Guinea] contributed its transmission, although the Dutch 
region of this large insular territory [Dutch New Guinea, 
later named Irian Jaya = Irian Barat or West New Guinea] 
did adopt the soybean, either from Mindanao (Philippines) or 
from Java [Indonesia].
 Tables show: (1) Production and utilization of soybeans 
in the USA in 1934 and 1935, by states (in 100 metric tons) 
(p. 18-19). (2) Quantity and value of soybeans, soybean cake, 
and soybean oil imported into the USA from 1909 to 1928 
(p. 26). (3) Importation of soybeans and soy oil into Great 
Britain (from 1913), Germany (from 1922), Netherlands 
(from 1913), Denmark (from 1913), and Sweden (from 
1930) (all in Europe) in 1913, 1922, 1925, 1930, 1933, 1934, 
and 1935 (p. 41). (7A) Production of soybeans in China, 
Manchuria, Korea, and Japan (all in East Asia) in 1928 and 
1935 (p. 51). (7B) Soybean trade among countries in Asia 
in 1909-13, 1922-23, 1924-25 incl. China and Manchuria, 
Japan, Korea, Dutch Indies, Java and Madura, Formosa, 
British and French possessions (p. 51).
 Note 1. This is the earliest document seen (Aug. 
2009) concerning soybeans in Dahomey (later Benin), 
Côte d’Ivoire (Ivory Coast), or Togo, or the cultivation 
of soybeans in Dahomey, Côte d’Ivoire, or Togo. This 
document contains the earliest date seen for soybeans in 
Dahomey, Côte d’Ivoire, or Togo, or the cultivation of 
soybeans in Dahomey, Côte d’Ivoire, or Togo (1939; one 
of two documents for Côte d’Ivoire). The source of these 
soybeans is unknown. Unfortunately, the author gives no 
documentation for this early cultivation of soybeans in 
Dahomey, Côte d’Ivoire, and Togo.
 Note 2. Matagrin says (without citing any source) that 
soybean trials were conducted in Tunisia (a protectorate of 



HISTORY OF SOY IN FRANCE   521

© Copyright Soyinfo Center 2015

France from May 1881 to 1956) in the 19th century. If that 
were true, this document would contain the earliest date seen 
for the cultivation of soybeans in Tunisia. In 1869, Tunisia 
declared itself bankrupt. An international commission, with 
representatives from France, the United Kingdom, and Italy 
took over its economy. In 1878 Friedrich Haberlandt wrote 
that he had obtained 20 varieties of soybeans at the Vienna 
World Exposition in 1873; at least one of these, he said, 
came from Tunis (Tunisia). How did soybeans get to Tunisia 
in order to be tested there? One possibility is that they were 
sent there from France by the Society for Acclimatization, 
which reported that it was conducting soybean trials in 
neighboring Algeria a few years before 1880. Address: 
France.

1319. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [The soybean and the soy industries: Food 
products, soy oil, vegetable lecithin, and vegetable casein]. 
Paris: Gauthier-Villars. x + 390 p. Illust. 18 cm. [300 ref. 
Fre]
• Summary: Contents: Introduction. 1. The agricultural, 
industrial, and commercial history of soya: Asiatic origins 
and propagation in Europe, soya in America (its cultivation 
and industries), soya in Europe, Asia, Africa, and Oceania 
(1936) (1. Admission of soya in the agriculture and 
industry of European nations (p. 35): Soya in France, soy 
industry and commerce in central and northern Europe 
{England, Germany, Holland, Denmark, Sweden, Poland, 
Austria and Hungary, Switzerland}, penetration of soya 
into southern Europe {Iberian peninsula, Italy, Balkan 
countries of Dalmatia, Istria, Yugoslavia, Greece (p. 47), 
Bulgaria, Romania, Ukraine}, the grandeur and decadence 
of soya in Russia. 2. Soya in modern Asia (p. 51): China 
and Manchuria, Japan, Korea, Formosa, French Indochina 
{Tonkin, Cambodia, Cochin China}, the British and Dutch 
Indies {Siam, Assam, Bengal, Burma, Ceylon, India, Straits 
Settlements [later Singapore] / Malacca}, western Asia 
{Turkestan, Persia (p. 57)}. 3. Soya in Africa and Australia 
(p. 57-58): South Africa, Rhodesia, Nigeria, Gold Coast 
[later Ghana], Cote d’Ivoire, Dahomey, Togo, Algeria, 
Tunisia, Morocco, Egypt, Australia {Queensland, New South 
Wales, Victoria}, Tasmania, New Zealand, not yet in British 
New Guinea [later Papua New Guinea], Philippines, Java).
 2. The botany and agronomy of soya: The plant, its 
names, its botanical characteristics, its varieties (original and 
created by selection), the cultivation of soya.
 3. The general chemistry of soya: Chemical composition 
of the plant, structure and chemical composition of the 
beans.
 4. Using soya in soyfoods and soyfood products: Whole 
soybeans (whole green, dry, sprouted, roasted and salted 
{soja á l’état vert, fève de soja sèche, fève grillée, fève salée 
de soja, fèves de soja salées, p. 166-67}, soynut butter {un 

mélange rappelant les beurres végétaux}, soy coffee, soy 
confections {confi ture de soja}, soy chocolate, soy sprouts 
{fèves de soja germées, germes de fèves de soja}), soymilk 
and tofu (le lait et le fromage de soja; soymilk cream, 
concentrated soymilk, soymilk powder / powdered soymilk, 
fermented soymilk {lait fermenté, yoghurt, kéfi r, koumys, 
p. 189}, fermented tofu {fromages de soja}), okara (pulpe 
résiduaire de la préparation du lait de soja), fermented soy 
products (solid, paste, and liquid condiments; natto, miso, 
and shoyu [soy sauce]; kiu-tsee and lactic ferments), soy 
fl our and bread.
 5. The soy oil industry and products derived from it: 
Extraction and refi ning of soy oil, properties and use of soy 
oil.
 6. The vegetable lecithin industry: Extraction of 
vegetable lecithin, properties and use of vegetable lecithin.
 7. The vegetable casein industries and plastic materials 
based on soya: Soybean cakes and fl ours from which the oil 
has been removed, use of such cakes and fl ours, in the crude 
state, as a raw material for plastics, manufacture and use of 
vegetable protein, soybean cellulose for artifi cial silk, soya 
furfural and furfuraldehyde (phenolic resins). Conclusion: 
How to launch soya industries in France. Important terms. A 
bibliography appears at the end of each chapter.
 Note 1. This is the earliest French-language document 
seen that uses the terms Fève grillée, fève salée de soja, or 
fèves de soja salées, “roasted soy beans” to refer to soynuts.
 Note 2. This is the earliest French-language document 
seen (April 2005) that mentions soynut butter, which it calls 
un mélange rappelant les beurres végétaux.
 Summary: Matagrin wrote two previous books: Manuel 
du Savonnier (Paris, no date given) and L’Industrie des 
Produits chimiques et ses Travailleurs (Paris, 1925).
 Francis G. Beltzer, a practical chemist, became a major 
force in visualizing new industrial uses for the soybean in 
the West. By contrast, Li and Grandvoinnet (1912) paid little 
attention to soy oil in their book, devoting only 3 pages out 
of 150 to the subject, and only ½ page to industrial uses, 
while largely ignoring lecithin. These two books had a great 
infl uence on soy in France and they nicely complement each 
other (p. vi).

The Soybean, by Piper & Morse (1923), was 
published in both New York and London. Horvath was a 
Russo-American chemist. Italians who made important 
contributions to the soybean were professors Bottari, Mattei, 
Panatelli, and Tito Poggi (p. vii).
 Leon Rouest, French the agronomist, wrote an important 
book titled Le soja français et ses applications agricoles et 
industrielles (Chateauroux 1936). Since 1920 he has devoted 
himself to the culture of soybeans and to the selection of 
acclimatized varieties. He was director of the Laboratory of 
Soja in the north Caucasus from 1930 to 1935, and in 1921 
he had already published a book, Le soja et son lait végétal. 
His new (1936) book benefi tted from the collaboration of 
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Henry de Guerpel, an agricultural engineer and mayor of 
Percy-en-Auge, who was also an indefatigable prophet of 
soybeans in France, until his untimely death in Jan. 1937.
 Anyone in the world can order (from the U.S. 
Government Printing Offi ce in Washington, DC) the many 
U.S. publications about soybeans from the USDA or state 
agricultural experiment stations. These substantial works are 
based on careful research and enriched with numerous tables 
and photos–a fi ne example of the key role that governments 
can play in introducing and popularizing soya. Recently J.A. 
LeClerc (of USDA’s Bureau of Chemistry and Soils) said the 
soybean has become a naturalized American (p. viii).
 More than a century ago lord Byron wrote Beppo, the 
fi rst Western poem on soy. It was an account of a carnival 
at Venice, Italy, in 1818. He advised the tourists to bring 
“Ketchup, Soy [sauce], Chili-vinegar.”
 Maurice Druel was one of the young engineers who 
worked with competence to launch a soy industry in France 
(p. x).
 For an early chronology of soybeans and soyfoods in 
France (1856+, see pages 8-12). 1857-58: Lechaume planted 
soybeans at Vitry-sur-Seine and got encouraging results. A 
report by the National Society for Acclimatization declared: 
“The acclimatization of the soybean is complete.”
 1859–Setback for the fi rst tests by Vilmorin with 
Chinese beans that were too late, but success by Dr. Turrel in 
le Var.
 1862-69–Success of Mme. Delisse, in Gironde.
 Then the Franco-Prussian war arrested these tests, so 
the center of interest moved to central Europe. The world 
exposition of Vienna in 1873 and Friedrich Haberlandt. In 
his book one fi nds the fi rst analyses of the seed by Steuf, of 
the cake by Woelker / Voelker, the results of texts by Berndt 
on oil extraction (p. 9).
 Podolie is in the Ukraine.
 Of Haberlandt’s 148 trials in 1877, only 12 failed for 
lack of warmth. Much new agronomic information was 
accumulated.
 Back in France: 1874-80–Society of Horticulture 
d’Etampes (Seine-et-Oise) grew a yellow Chinese variety 
which succeeded. This “soja d’Etampes” was studied 
intensively from the chemical and agronomic points of view 
by Lechartier and various authors. A doctor from the region 
prepared, for his personal use, a vegetable cheese (tofu). 
But the grain did not fi nd buyers so its cultivation did not 
spread. There now remain only 2 or 3 innovators to cultivate 
soybeans and on 5-10 acres maximum. But Chinese soybeans 
mature in the region of Paris, as in 1879 at Marseille.
 1880–While the tests of Boursier in l’Oise have 
succeeded. and while Olivier-Lecq, ardent propagator of 
soybeans, distributed 100 kg to farmers in the north, the 
national Society for Acclimatization organized cultural 
trials all over France. Results were obtained in each of the 
regions, some with record yields. The general objection of 

the farmers was the diffi culty found in using the soybean as a 
legume (it was too hard) or to fi nd buyers.
 As Paillieux said so well: “Our point of departure has 
not been happy one; the soybean has been presented simply 
as a new legume” (p. 10).
 The German successes in soybean cultivation were 
studied by Wein in 1881 (p. 10).
 In the 1880s there was a big growth of interest in 
vegetarian diets in Europe. Compare this with the USA (p. 
11).
 Li Yu-ying: After his 1905 speech, in 1908 he 
created a laboratory for studies, which soon founded 
the factory La Caseo-Sojaine at Vallees, near Colombes 
(Seine), administered by a French-Chinese company. This 
establishment made soyfoods using imported soybeans, 
especially tofu (p. 12).
 Dr. Bloch of France recommended thin sheets of pressed 
tofu as a reserve ration for troops.
 Lever Bros. soap works used lots of soy oil in Britain (p. 
12).
 The British did some cultural trials in India, Burma, 
Siam (Thailand), and South Africa.
 Japan, in effect, annexed Korea in 1895.
 It was only after 1905 that soybean tests took place, fi rst 
in Guyana, where the soybean matured easily.
 Soybeans were grown for forage more in the South of 
USA than in the north. Continued. Address: France.

1320. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [Soya and soya industries: Food products, 
soy oil, vegetable lecithin, and vegetable casein (Continued–
Document part II)]. Paris: Gauthier-Villars. x + 390 p. 18 cm. 
[300 ref. Fre]
• Summary: Continued. The agricultural experiment stations 
and the scientifi c labs have played an important role in the 
U.S., also the farm equipment manufacturers.
 The experiment stations in many states have helped 
the farmers to clarify cultural questions which greatly 
infl uence yields, preparation of the soil, type and proportion 
of fertilizer use, dates and methods of planting, how many 
seeds per acre, choice of varieties according to the climate 
and soil, role of the soybean in mixed cultures and in crop 
rotation, etc.
 In this book, Matagrin always uses the term fèves de 
soja to refer to “soybeans.”
 1936 listing of soyfoods fi rms (p. 27): Fearn Soya Foods 
Co., Chicago, Illinois. Soybean Health Prods Co. Oakland, 
California (tofu). Soyex Co. Nutley, New Jersey. La Sierra 
Industries, Ontario, California (soymilk). American Lecithin 
Co., Atlanta, Georgia. Ten soy fl our companies (p. 29).
 American Lecithin Co. in 1936 was in Atlanta, Georgia. 
From when to when was it in Illinois?
 Soy in France (p. 36): Prof. Beille of Bordeaux 
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published a good work on soy but it is no longer available. 
Also the books of Prof. Jumelle of Marseille on colonial 
crops and vegetable oils. Prof. R. Lepine of Lyon in 1919 in 
Revue Scientifi que, wrote about soy culture in Algeria and 
the preparation of soymilk.
 Mr. Rouest perfected again the selections of yellow 
or green varieties that he had undertaken from 1907, with 
success. Using American seeds, others who experimented 
were Messrs. Brioux at Rouen, Carle of Carbonniere in le 
Tarn, and Semichon at Carcassonne; he likewise cultivated 
it at l’Aude from 1918. A list of 42 of Rouest’s varieties 
(chosen from 2,000 others) were given in Rouest’s book Le 
Soja Francaise showing that he was more qualifi ed than 
anyone to write a book of this tile. He pursued his cultures 
and selections in France from 1921-30, in the Caucasus from 
1930 to 1935, and thus fulfi lled the efforts started by the 
Society for Acclimatization and its successors. He worked 
with another apostle, Henry de Guerpel, and agronomist 
and mayor of Percy-en-Auge (Calvados), who developed 
and perfected during 5 years the culture of the best varieties 
of soybeans in the regions surrounding his country house 
at Plainville, near Mézidon. He did not only collaborate on 
the book with Rouest, but also published interesting articles 
in several reviews in France and the colonies. Also Mr. 
Denaiffe of Carignan (Ardennes), author of the esteemed 
book Les Haricots, did important culture work and provided 
information.
 Today production of soybeans in France is no more than 
several thousand hectoliters of beans = several 100,000 liters. 
For forage, the crop / culture has developed only in North 
Africa. It was encouraged by Rouest and de Guerpel.
 Caseo Sojaine’s products [made by Li Yu-ying] were 
excellent but expensive.
 The products of Heudebert (probably diabetic products 
made with soyfl our?), were well known in England as in 
France (p. 39).
 Since 1913 the oil mills of Marseille, France, have 
started to use soy oil (mainly for hydrogenation) and those of 
the north (mainly for manufacture of soft soaps).
 Recently the foundation (at Chateauroux) of a Society 
of Friends, Producers and Technicians of Soja has been 
announced by M. Druel.
 In England the fi ne botanist J.L. North tested with 
success 13 Manchurian soybean seeds in 1913 and in the 
third harvest expanded these to 12,000 seeds, which he 
sent in 1917 to a farm at Uxbridge in Middlesex and to the 
Ogilvie Farm in Essex. There was a remarkable harvest 
in 1921, followed by good development of the enterprise. 
It advanced thanks to Piper and Morse’s 1923 book The 
Soybean which to told of American successes. North 
succeeded in 1928 in getting 20-80 pods per stalk. In 1921 
North’s work drew the attention of the Ford establishment 
in Boreham which was not able to obtain good yields with 
American soybeans but succeeded with North’s. Today 

England cultivates soybeans on about 15 hectares and yields 
are 1,400 to 2,500 liters per ha.
 In England. Lever Bros. are big users of soy oil in soap. 
The main oil mills using soybeans are J. Bibby and Sons in 
Liverpool, three others in Hull, one in Erith and one refi nery 
on the outskirts of London. Huge amounts of soy oil and 
meal are imported by a subsidiary of Lever Bros.
 Germany: The recent agreement between Germany and 
Japan foreseeing an exchange of arms, explosives, etc. in 
exchange for soybeans which can furnish explosives (for 
nitroglycerine, naturally) is a barter / swap (of cannons for 
soybeans) analogous to that with Manchuria in 1934. What 
is certain is that the agents of I.G. Farbenindustrie A.G. 
under the patronage of the Economic Federation of Central 
Europe has been enforcing for 3 years soybeans culture in 
the Balkans which trade voluntarily with Germany.
 Spain was rich in other oil sources (mainly olive oil), so 
it did not pay much attention to soy.
 Italy: In 1918 a trial by Prof. Borzi, on a parcel of 2.5 
acres at the Colonial Garden in Palerme / Palermo gave a 
yield of 20 liters/ha. In 1918-20 at the Institute Bonafous in 
Turin, a scientifi c research center, did research on yellow 
soybeans. Then trials were done in Liguria, Lombardia 
and Capo d’Istria [the Italian name of the city of Koper; in 
today’s Slovenia], and Palerme about the 1920s–a total of 
a dozen localities. Retaking in 1922 these tests of 1884 in 
Piedmont, Prof. Tito Poggi seeded 8 parcels in Monferrat, 
then helped to popularize soybeans in Italy. By the mid-
1920s soy fl our was widely used in baking. In March 1926 a 
“Bread for ammunition = pagnotto di munizione” containing 
10% soy fl our was heartily welcomed by the garrison in 
Rome. Already an offi cial tasting by Mussolini (of the bread 
by him?) has been commented upon by the Italian press. The 
success of the campaign to promote use of wheat limited, 
after that, the outlets for soy in human foods, but the oil 
remained widely used by industry and the cake [was fed to 
cows] for production of milk.
 Bulgaria and Rumania were infl uenced by the example 
of the Ukraine = Podolie?
 The grandeur and decadence of soja in Russia: The book 
by L. Rouest, who was director of the Soy Laboratory in the 
North Caucasus from 1930 to 1935, brings together, but in a 
somewhat dispersed way, a very instructive documentation 
on soya in Russia. He described the grandeur and decadence. 
Soya was cultivated, it seems, since the victory of the 
Tcherkesses (p. 48) and the incursions in east Turkestan, 
about 1860, then introduced into the Ukraine and Bessarabia, 
either from the Caucasus or from Hungary in the following 
years. Finally better known when the construction of the 
Transsiberian railroad connected (conduisit) Russia and 
Manchuria (1896-1900). But the soybean could not fail to 
interest the higher government offi cials. Before the universal 
success of the soybean after World War I, it was seen not 
only as an interior resource but also as an export crop. 
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However in 1931, of the 5,970,000 ha in Russia used to 
grow oilseeds, less than 1,100 were used to grow soybeans 
versus 5.2 million used for sunfl owers, 300,000 for castor 
oil, 140,000 for sesame, 30,000 for peanuts, and 350,000 for 
others such as rapeseed. But the industry began to demand 
soybeans. A large furniture factory in Oklanskaia made 
glues of vegetable proteins. The oil was studied for use in 
soaps and paints. The famine which menaced the working 
population because the moujiks [muzhiks, mujiks], resisted 
the exploitation of the lands into collectives, was able to 
be prevented or delayed by the progress in the culture of 
soybeans. Also the 5-year plan foresaw the extension of 
this crop onto 3-5 million ha with harvests of at least 1,500 
kg per ha. To guide the farmers and perfect management 
techniques, specialists were recruited and concessions were 
granted to Germany in diverse regions. For how would 
the USSR itself have harvested the 1935 crop of about one 
million quintals = 100,000 MT. The number is enormous 
by comparison with the rest of Europe. (Did the Soviets see 
themselves as pioneers of a revolutionary new crop?)
 Here, according to the agronomist Rouest, are the causes 
of the Russian setback. 1. Negligence and ignorance of the 
Russian peasant. 2. Disadvantages of the communist regime, 
3. The general ideological method, always little reconcilable 
with the needs of the changes and hazards of agriculture 
(e.g., research to fi nd varieties permitting the use of large 
harvesters). 4. Poorly chosen cultural methods. 5. Use of 
most of the harvest for food. The best literature concerns 
the moujik [muzhik, mujik] peasants, and one long study 
of 1911, of which we have a copy, written by a Russian 
doctor,... Sowed in the black earth of the Caucasus and the 
Ukraine, these soybeans, said Rouest, evidently saved the 
lives of thousands of people... We have been told that the 
Russians are disgusted at the compulsory use of soybeans, 
result of unskilled cooks...? Address: France.

1321. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [Soya and soya industries: Food products, 
soy oil, vegetable lecithin, and vegetable casein (Continued–
Document part III)]. Paris: Gauthier-Villars. x + 390 p. 18 
cm. [300 ref. Fre]
• Summary: Continued. Japan: The great oil mills of Kobe. 
In Japan, for cooking, sesame oil is preferred and for 
illumination rapeseed oil.
 French Indochina: From 1931. It is estimated Tonkin 
cultivated about 12,000 ha of soybeans and harvested an 
average of 7,500 metric tons per year. The low yield of 
only 625 kg/ha, compared with a world average of 1,000, is 
explained by the fact that soybeans are generally cultivated 
with corn in a 1:1 mixture. Some soybeans are exported to 
Hong Kong. Since 1933 Paul Braemer, chief of agricultural 
services in Hong Kong, is exerting himself to propagate 
more this nutritious plant. Up till now the strong fl avor of 

the soy protein deters colonials from using soy for food and 
soymilk. Made experimentally at the Maurice Museum, 
these have not attained but a relative success in the European 
colony. However the natives use many products. The village 
of Cu-da / Cuda 10 km from Hadong [in today’s Vietnam] 
specializes in a type of soy sauce which cannot be made 
except from April to July, and which must be kept in sealed 
containers.
 English and Dutch Indies: Today Prof. D. Kanga of 
Gujerat College of Ahmedabad, recommends warmly this 
economical and fortifying food. Soy is now used increasingly 
in industrial dining rooms and universities (he lists names). 
It is likely that India will acclimatize varieties rich in oil, 
develop extraction mills in its centers of industry, and deliver 
a large tonnage to the English soap makers.
 Soybeans, propagated by the Russians, have long been 
grown on the plains of Turkestan [today’s Afghanistan] and 
tests have been done in Persia [today’s Iran] and the Soviet 
and Chinese republics of Central Asia northeast of there.
 Soy in Africa: The French tried growing soybeans 
successfully in Dahomey and Togo. In North Africa trials 
have been taken more seriously since 1918 in Algeria, then 
in Tunisia and Morocco. In Tunisia, the tests which began in 
the late 19th century, are now growing. In Morocco lots of 
other beans are grown.
 Australia is fi nally cultivating soybeans since the start of 
the century in the southeast, and today on all the east coast 
(Queensland, New South Wales and Victoria).
 Soybean etymology: Low Countries = Sojaboon. Russia 
= Soia. Italy = Soia or (better) soja.
 At the start of this century, when the German industry 
launched “Nitragine,” a liquid culture of nitrogen fi xing 
bacteria, there was much interest. The American practice, 
founded on the research of Norman Shaw (1910) and on 
the experience of the agricultural experiment stations at 
Michigan (1905), Wisconsin (1907, 1922). etc. consists of 
inoculating new soil with soil from former soybean fi elds.
 Matagrin has a lengthy and excellent review of soybean 
agronomy. Also one of the best bibliographies; the most 
extensive of any European book to date on all aspects of 
soybeans and soyfoods.
 The USA and the USSR were the fi rst two countries to 
mechanize soybean planting and harvesting.
 On the diseases and enemies of the soybean (p. 108): 
Earliest citation is 1919 from J. of Agricultural Research, and 
from the Nebraska Agricultural Experiment Station. Third is 
Wolf and Lehman 1920.
 Most of the early studies on soybean diseases and 
enemies are analyzed in Morse (1927) “Soy Beans: Culture 
and Varieties.” In the same publication is found a summary 
of U.S. work on insect enemies of soybeans established by 
H.R. Walton, Bureau of Etymology, Washington, DC.
 The early research on the chemical composition of the 
soybean plant was to determine its value as forage. The key 
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work in France was done by Lechartier and Joulie. The latter 
also studied the composition of the soybeans from Etampes, 
as did Giljaranski. and H.L. North.
 The structure of the soybean cells was studied in France 
by Colin and Blondel (1888).
 Matagrin has a strong historical dimension running 
through every chapter.
 The median oil content from Asian soybeans is not more 
than 17%, while that of American soybeans attains 19%.
 In about 1920, West and Levene developed the chemical 
formula and structure for animal lecithin.
 The importance of soybeans as a protein source was not 
pointed out by researchers for 69 years, i.e., until the 1880s, 
and was not considered from an economic point of view 
until the World War I put into relief the problems of feeding 
populations and armies. Then interest and patents multiplied. 
For example, in 1910 the processes of S. Satow of Sendai, 
Japan for the precipitation of soymilk by a ferment or by 
sulfuric acid.
 Most legumes contain only 1.6 to 2.9% oil, with the 
exception of peanuts which contain 45%. Soy contains 20%.
 Concerning soy lecithin, From 1870 to 1910 W. Koch 
(1902), Fraenkel, (p. 152) not only verifi ed the initial 
conclusions of Thudichum about this agent of nutritional 
assimilation. Koch showed in 1902 that this phosphatide was 
important.
 At the start of the 20th century, soy pap was prescribed 
with success for diabetics in the hospitals of Algeria, as in 
Japan and Austria.
 Page 158: Number of calories costing 15 centimes in 
1938. Li Yu-ying had a similar chart but he omitted potatoes.
 Potatoes: 80 grams give 224 calories
 Soybeans: 40 grams give 188 calories
 Rice: 50 grams give 180 calories
 Bread: 45 grams give 145
 Followed by 16 other foods.
 Etymology: Matagrin (p. 160-61) says “fève de soja” 
and “soja à l’etat vert” (for green vegetable soybeans).
 Miss Ellen Kingsley (p. 161) of the U.S. Bureau of 
Home Economics published many recipes using whole dry 
soybeans.
 Durand (no citation) discussed cooking whole soybeans 
in water with sodium bicarbonate. This well-known 
process for all legumes leaves an unpleasant taste. So he 
recommended pressure cooking. Then he gives recipes for 
whole dry soybeans.
 At whole dry soybeans, there is considerable discussion 
of their use in vegetarian diets. Was Matagrin a vegetarian?
 Etymology: Matagrin (p. 166) says “la farine des fèves 
grilles” for roasted soy fl our.
 At the Iowa College of Agriculture, Nelson made a 
soynut butter as follows: Deep-fry soybeans in oil at 100-
110ºC for about 5 minutes. Grind the soybeans fi nely. Then 
grill at 160ºF for about 20 minutes. Finally mixing these with 

some of the deep-frying oil.
 Soy coffee is cafe without caffeine. Matagrin uses lots 
of information from Li Yu-ying; likewise information from 
Li appeared in countless later articles. Li was one of the two 
original sources; Paillieux was the second.
 Is soymilk presently consumed more widely that animal 
milks in China? Not in Japan.
 Carles (note spelling) was not a Frenchman who did 
work on soymilk.
 Soymilk (p. 172): According to an article by Prof. R. 
Lepine of Lyon (1919), concerning a communication of 
Mlle. Castet of the Society of Horticulture of Alger (Algiers).
 Rouest was director du Laboratoire du Soja in Russia’s 
North Caucasus.
 Castagnol (soymilk) in Bulletin of Indochina, uses a 
centrifuge.
 Soymilk patents from France. G.D. Thevenot (1920-25), 
A. Serault (1931), M. Adler (1933).
 Arao Itano (1918). Made soymilk from soy fl our with 
Bacillus inoculum. So it was fermented soymilk developed 
by a Japanese.
 Etymology: Fèves de soja entieres = whole soybeans.
 Li Yu-ying used cold extraction of soymilk, Chinese 
style.
 Matagrin has an excellent review of all the various ways 
of making soymilk.
 Muggia and Gasca (1921) made soymilk with a bland 
fl avor in Italy.
 1933 process for making soymilk in Russia by 
Bogatskij, Storozhuk and Morumtzev.
 In raising animals, soymilk renders a great service. It 
is very wildly used now in USA and in Asia. but its use is 
limited by that fact that it is more economical to feed the 
animals the bean itself or the cake.
 Adding lecithin to soymilk gives it a light fl avor of 
butter.
 Etymology: Matagrin unfortunately calls yuba Crème 
de lait de soja (Phu-chuc of Indochina) [dried yuba sticks]. 
According to an analysis by a pharmacist, Monnier, of the 
Pasteur Institute of Hanoi, it contains 64.62% oils, 8.98% 
Nitrogen. It is often prepared with fi sh bladders or minced 
meat.
 Just. Hatmaker (p. 190) made powdered soymilk, as did 
three other processes, including a spray process of Bevenot 
and Neveu. This process was also widely used in English 
soap factories. Matagrin gives 3 analyses of powdered 
soymilk, the earliest from Li Yu-ying.
 Pages 192-93: Discusses soy yogurt (Yoghourt au lait 
de soja), soy kefi r (Kéfi r au lait de soja), and soy koumis / 
koumiss (koumys).
 Matagrin gives detailed descriptions of many methods of 
making tofu and 9 pages of information (p. 194-202)
 Bloch said the best coagulant is magnesium chloride. 
Beltzer preferred acids to calcium salts.
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 Ellen J. Kingsley (1935) of the USDA gives a method 
for making tofu.
 Drs. Labbé (Labbe) and Marchoisne have shown that 
vegetable albumines, despite current opinion, are very 
assimilable.
 Matagrin gives a number of nice tofu recipes including 
French-style tofu in Petits-fours (fancy biscuits; p. 201) and 
Tofu meringue. Address: France.

1322. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [Soya and soya industries: Food products, 
soy oil, vegetable lecithin, and vegetable casein (Continued–
Document part IV)]. Paris: Gauthier-Villars. x + 390 p. 18 
cm. [300 ref. Fre]
• Summary: Continued. Etymology: For “okara” Matagrin 
says Pulpe residuaire de la preparation du lait de soja.
 Dr. Bloch showed okara contained 88.75% water. 
Beltzer gave a microscopic analysis. Mlle. Castet, in tests 
with okara in 1918 in Algiers, added sugar and cooked for at 
least one hour to get something like an almond paste, which 
she used in patisserie. Also in 1918 Holmes of the USA 
used dried okara in biscuits. Since then many recipes have 
appeared in America. Souffl e, Salad with apples, Sandwich 
fi lling, etc.
 Koenig did two analyses of miso, not stated when.
 Matagrin gave many detailed descriptions of process 
for making various soyfoods by various authors in many 
countries.
 Chinese Yeast, Kiu-tsee. This product, described by 
Daby de Thiersant, according to the practice in Kwantung.
 Lots on soy fl our; processes and recipes.
 Berczeller carried on the work of Haberlandt in Central 
Europe. But did Berczeller know of Haberlandt?
 Lecerf made bread entirely from soy fl our and Bourdin, 
of Reims, made “soy gluten” bread rich in carbohydrates. 
Heudebert made dietetic products from soy fl our. Breads 
for diabetics were made by Menudier (1890), Bloch, Labbe, 
Dujardin-Beaumetz, Martinet, Cazalis, Le Goff, etc.
 By 1930 solvent extractors were processing 1,000 
tonnes/day. The great oil mills of Hamburg-Harburg were 
processing up to 1,200 tons per 24 hours. A system consumes 
5.5 tonnes of steam and 30 kwh of power per ton of 
soybeans.
 At the Ford Motor Co., the Flumerfelt continuous 
extractor, inspired clearly by that of Ford (the former = U.S. 
Patent 1,920,499 of 1 Aug. 1933.) with a screw in a tube. For 
the Ford system it required only 1 man to process 1,800 kg in 
8 hours. Remarkable! The Ford extractor is very economical 
and all manual. Ford hopes it can be sold for about $3,000.
 Soy oil as food: In Haberlandt, C. Berndt submitted 
to pressure Chinese soybeans, which he had obtained from 
Japan and which also served as the fi rst European analysis of 
soybean samples, due to Steuf. Without ignoring the eventual 

industrial interest, in this oil, Berndt was interested in food 
uses. He said: “And I have also found a large proportion 
of oil in the cake, the pressing having been insuffi cient. I 
had a fried food / fritter (friture) prepared with the oil and 
found not the least after taste.” Better to translate directly 
from German. The experiment was not decisive. Nutritive 
properties of soy oil: Some (Dr. Petit among others) say soy 
oil is purgative. Kaempfer noted well in 1690 the medicinal 
use of black, dwarf? soybeans as an antiasthmatic powder. 
At Nutrition: Dr. Bloch showed that consumption of 100 gm 
of this oil causes no laxative effect. but rather a mechanical 
effect that lubricates the intestines.
 The abundance of olive oil in France has led to limited 
adoption of soy oil.
 As cottonseed declined, soy oil gradually replaced it. Is 
the decline of cotton related to synthetic fabrics or only to 
the boll weevil?
 Soy oil is most widely used in soaps in the USA and 
USSR where cotton oil use is dropping and imports of palm 
oil and coconut oil are large; they do not use soy oil alone. Is 
it usually or often hydrogenated?
 Tests on destructive distillation of soy oil started in 
Japan. In 1920-21 S. Satow formed a calcium soap with 
soy oil and submitted it to the usual procedure for cracking, 
obtained below 150ºC various fractions’ 20% light oil; 150-
300ºC 60% kerosene type oil; 300-330ºC heavy petrole 
fraction.
 Artifi cial rubber: In about 1915 Grosse and Sauer in 
Germany developed a process for making artifi cial rubber 
from soy oil. In 1921 a Canadian process was developed 
(W.G. Wright, British patent 142,416).
 Various processes for making plastics with soy fl our. 
In 1920 Hager in Portland, Oregon, developed and patented 
(British patent No. 140,781) a process for making a charge, 
for bandages, and rubber from soy fl our.
 The Ford Motor Co. uses annually in making its cars 
2,500 kiloliters of soy oil (of which about 1,625 kl for paint 
and enamel and the rest for foundry cores) and will also 
absorb 2,180 metric tons of soybean meal (defatted), 3/4 of 
which for window pane frames–as of Jan. 1937. Only at the 
River Rouge plant in Dearborn, Michigan.
 In Japan in 1938 many of the big companies such as 
Nippon Denko Kaisha, Allied Showa Industry, Japan Oil and 
Fats, Hohnen Oil, and Bean Chemical Industry, are starting 
to make soy casein (caseine de soja; p. 336.8).
 Li Yu-ying who, at least, would point out “Sojalithe,” 
soy glue, the fabrication of isolates (isolants) as applications 
of vegetable protein (p. 337). Preparation of vegetable casein 
(etymology). Beltzer wrote voluminously on this subject. So 
he may have preceded Li Yu-ying.
 Page 342: Process of H. Beaufour, 1929 French patent 
for ultrafi ltration for separation in colloidal solution, but no 
mention of soy.
 Lots being done by 1939 with isolates for industrial 
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use. Long chapter on it and many patents. Much of the 
information is from Beltzer’s book Les Industries de la 
caseine et du lactose. Then we go on (p. 349). Utilization of 
la caseine vegetale du soja.

A. Food and Pharmaceutical uses. Curded products like 
tofu, long used in East Asia, are well suited for boulangerie 
and patisserie = for baking and making pastry. Their addition 
to fl our creates no diffi culties and gives a less special fl avor 
than whole soy fl our (la farine entiere de soja). Etymology. 
Who fi rst used this. Li Yu-ying? `
 It can be added to powdered foods such as milk, cocoa, 
or to food tablets. In the pharmaceutical industry, it serves 
also as an excipient (an inert substance that forms a vehicle, 
as for a drug). Presently several hundred tons a year are used 
in these two ways in Central Europe and the USSR.

B. Technical uses of vegetable casein (p. 350). In the US 
in 1936 consumption of vegetable casein approached 30,000 
tonnes, nearly 2/3 going to paper making and to plywood 
glues. The rest is going to paints or plastics. The future looks 
to be in plastics.
 Manufacture and utilization of sojalithe: This as well 
as Galalith was invented by Spitteler (German Patent 
127,942) when Trillat recognized in 1892 that formol 
hardened albumenoids. International Galalith of Harburg 
and Gennevilliers only perfected the demineralization of 
casein. From 1901 to the present, via many processes, 
mostly German and French, have perfected the initial 
method. Beltzer designed an entire factory, with fl oor plans 
and machinery for treating / processing 10 tonnes a day of 
soybean vegetable casein. It requires defatted soybean meal. 
Washed in cold water, coagulated with gypsum. Break curd 
into pieces and wash over cloth with cold water. The casein 
is then dissolved in, then reprecipitated with acetic acid. 
and run through a fi lter press. The vegetable protein, after 
swelling for 10-12 hr in hot water, can be pressed into tablets 
and made insoluble by formol gas, or mixed with an aqueous 
solution of 24-42% formaldehyde, then add phenol as in the 
Ford process.
 Glues of vegetable protein: Add alkali to make it 
soluble. Paper glues. Glidden has a 1936 French patent.
 Paints and coatings of casein. Water-based, or 
whitewash.
 Soy cellulose for artifi cial silk.
 Lots of research on plastics from soybean oil and meal 
done at Iowa State College. Dailey 1933. Enemark 1935. 
Forster 1935, Campbell 1926 (p. 365-66). Zenor and Tillson 
1931; protein adhesives from soybean meal.
 Serious explosions in the USA with soy oil extraction. 
In Chicago on 7 Oct. 1935, 11 workers were killed and 55 
injured at the Glidden plant, while material damage was 
estimated at $600,000. Two months later an explosion of the 
same type in an extraction plant at Momence, Illinois, took 
four victims, killing 2!
 Li Yu-ying was right in his vision for starting a 

soy processing industry in France at Caseo Sojaine. He 
threatened many commercial industries, arousing the 
hostility of the dairies.
 This is a remarkable, fi ne, complete detailed book, 
covering on all aspects of soy. Address: France.

1323. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale. Industrie de la lécithine végétale [Soya and 
soya industries: The vegetable lecithin industry (Document 
part)]. Paris: Gauthier-Villars. x + 390 p. Illust. 18 cm. [300 
ref. Fre]
• Summary: This is Chapter 6 of Matagrin’s book. It 
contains (p. 321-22) an early review of the literature.
 Egg yolk (fresh) contains 15-20% lecithin, or 20 to 30% 
if dried.
 Extraction of lecithin from soybean cake or fl our: 
In about 1915 G.F. Hildebrandt in Hamburg, Germany’s 
main oilseed crushing center, developed a process for the 
purifi cation of crude lecithin from soybean cake or fl our 
before he did anything with oil. Shortly thereafter a method 
was suggested for the extraction as well as the purifi cation, 
by Baumann and Groesfeld (sic, by Bollmann and Crosfeld) 
British patent 144,225 of 11 July 1919. using a solvent and 
ethyl acetate, which removed the oil from the phosphatides. 
Later refi nements on the process were made in Germany 
in 1927 (German Patent 505,354) and 1933. French patent 
759,007 of 29 July 1933.
 Extraction of lecithin from or with soy oil. In 
chronological order. In about 1923 Tcherdynzev, at Imenpo 
in Northern Manchuria, developed a process for extracting 
soy oil from soybeans using alcohol, then removing the 
phosphatides with calcium chloride. Horvath recommended 
this method for rural units in the U.S., for the non toxic 
solvent–but the price of alcohol is high.
 Next was Bollmann’s U.S. patent 1,464,557 (1 alcohol-
benzol) of 14 Aug. 1923. His process was perfected by B. 
Rewald (U.S. Patent 1,895,424 of 24 Jan. 1933). It used a 
centrifuge and acetone. Complex but ingenious. Protects the 
phosphatides from oxidation.
 Complementary treatments to conserve the lecithin. 
Rewald added refi ned oil before the fi nal distillation as 
protection against rancidity. Similar mixtures have been 
marketed by Hansa Muhle (1932 patent) under the trade 
mark of Emulex, a dark, thick product for paints and 
printing. Lecivon for various uses and Splendicithin, a fl uid 
product, for use with textiles.
 For separation of cephaline, Levene and Rolf developed 
a process using acetone.
 Properties and utilization of soy lecithin. In 1938 Ford 
began studies on lecithin separation, and Horvath urged U.S. 
oil refi ners to recover their phosphatides to earn money. Oil 
without lecithin has less tendency to go rancid.
 Lecithin in Food Industries: Tells of its functions; 
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1921 used to aromatise food fats such as margarine. Muller 
process to make margarine aroma like that of butter.
 Lecithin is used lots in chocolate in England and the 
U.S.
 Used in industry in rubber, textiles, and leather. Ford 
used it to extend the life of rubber. Also in soaps and 
cosmetics.
 The bibliography contains 16 entries.
 By 1933-36 lecithin (and cholesterol) were the rage 
in beauty products, such as skin creams and cosmetics, 
“nutritive creams” and beauty soaps. Address: France.

1324. Woodhead, Henry George Wandesforde. 1939. China 
year book. China: North China Daily News & Herald. xxiv + 
663 p. Index. 22 cm.
• Summary: Li Yu-ying is mentioned on page 187 (left 
column): “Courtesy name: Shih-tseng. Born 1882; native 
of Kaoyang, Hopei. One of the Kuomintang’s ‘elder 
statesmen.’ Studied in France and established fi rst bean-
curd [tofu] factory at Paris. 1928, chairman, Peiping branch, 
Kuomintang Central Political Council. Member, Kuomintang 
Central Supervisory Committee, since 1924. Director, 
Peiping Research Academy, since 1929.”
 Note: On pages xiii to xxiv is an interesting “Calendar 
for the year–January to December–of major events in 
Chinese and world history,” arranged by day of the month 
rather than chronologically. For example: January (fi rst 
month; 11th + 12th moon). 27th day. “Great opium burning 
at Shanghai 1919. Japan repudiated Central Government 
1938.” Address: C.B.E.

1325. Genevois, L. 1939? Aperçu sur les possibilities de 
cultures industrielles dans le sud-ouest: Projet d’une station 
d’essai de cultures industrielles [Outlook for the possibilities 
of industrial crops in southwestern France: Project of a 
station for trials of industrial crops]. Bordeaux, France. 19 p. 
Unpublished typescript. Undated. 30 cm. [Fre]
• Summary: This study looks at a variety of crops, especially 
soybeans (soja), potatoes, maize, and Jerusalem artichokes. 
Between 1900 and 1930, domestic production of most of 
France’s major crops (such as wheat, rye, corn, and millet) 
and of total arable land decreased sharply. Facing a blockade, 
France must now rapidly increase production of food crops. 
Address: Prof. of biological chemistry and plant physiology 
at the Faculty of Sciences, Bordeaux, France.

1326. Genie Civil (Le). 1940. Variétés: Las culture du soja 
en France et aux colonies. Ses applications industrielles 
au Japan [Varieties: The cultivation of soybeans in France 
and in its colonies. Its industrial applications in Japan]. 
116(4):69-70. Jan. 27. [Fre]
• Summary: During the past decade, one fi nds from time 
to time in the agricultural journals, articles which vaunt the 
merits of this legume and call the attention of agriculturists 

of the interest in its culture in France.
 The total soybean consumption of Japan proper, Korea 
and Formosa, during the fi scal year 1937-38, was 1,650,000 
metric tons, of which 25% was used by oil mills and 50% 
at the table (condiments, soymilk, and tofu). Address: Paris, 
France.

1327. Macheboeuf, Michel; Reiss, Charlotte. 1940. 
Documentation sur les graines de soja et leur utilisation 
pour l’alimentation de l’homme et des animaux, suivie de 
quelques considerations sur l’importance industrielle du soja 
[Documentation on soybeans and their utilization as a food 
for humans and animals, according to some considerations 
of the industrial importance of soya]. Paris: Ministère de 
l’Education Nationale, Centre National de la Recherche 
Scientifi que, Section de la Recherche Appliquée. 48 p. 
Unpublished typescript. Jan. 30 cm. [200+ ref. Fre]
• Summary: Contents: Introduction. Chemical composition 
of soybean seeds: Proteins, nutritional value of the proteins, 
lipids, phosphatides, sugars, sterols, enzymes, minerals, 
vitamins. Soy fl our. Soybean cake. The role of soya as a 
food. Some physiological effects of soya. Feed for cattle. 
Feed for pigs. Feed for sheep. Feed for birds. Experiments on 
animal feeding. General considerations on the feeding value 
of soya for animals. The soybean as human food. Various 
culinary preparations based on soya: Soy sauce, fermented 
soy beverages, soy sprouts, tofu, soymilk, soy bread or soy 
and wheat bread, soy oils and hydrogenated soy oil products, 
soy coffee, summary. Brief survey of industrial utilization of 
soybeans: Oil for preserving fi sh, cake for fertilizer, oil for 
foundry use, lubricants, plastics incl. sojalithe, other uses of 
soy proteins, glue, paint emulsions, artifi cial textiles, paints 
and varnishes, interior enamel, soaps, petroleum substitutes, 
explosives. Note: The extensive bibliography is full of errors. 
Address: 13, Quai d’Orsay, Paris (7eme), France. Phone: 
Invalides: 45-95 & 45-96.

1328. Resume de la question du Soja: Par rapport à la 
Défense Nationale [Summary of the soy question: In 
regard to the national defense]. 1940. Paris: Ministère de 
l’Education Nationale, Centre National de la Recherche 
Scientifi que, Section de la Recherche Appliquée. 1 p. 
Unpublished typescript on letterhead. Feb. 21. 30 cm. [Fre]
• Summary: Contents: Introduction. For Germany. 
Possibilities of a blockade. Possibilities of utilization in 
France and England. Summary. Address: 13, Quai d’Orsay, 
Paris (7eme), France. Phone: Invalides: 45-95 & 45-96.

1329. Haigh, J.C. 1940. Essais de culture de Soja à Ceylan 
[Soybean cultural trials in Ceylon]. Revue Internationale des 
Produits Coloniaux et du Material Colonial 14(169-70):17-
22. Jan/Feb. [Fre]
• Summary: This is an French-language translation of the 
following English-language article: Haigh, J.C. 1939. “Trials 
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with soybean in Ceylon.” Tropical Agriculturist (Ceylon) 
93(3):144-56. Sept. Address: Botanist.

1330. Revue Internationale des Produits Coloniaux et du 
Material Colonial. 1940. Le ravitaillement de l’Allemagne 
en Soya par le Transsibérien [The provisioning of Germany 
with soybeans by the Trans-Siberian Railroad]. 14(169-
70):22-24. Jan/Feb. [Fre]

1331. Ozouf, René. 1940. Le soja [The soybean]. Journal 
des Instituteurs et des Institutrices (France) 86(12):47. 
March 2. [2 ref. Fre]*
• Summary: This article appears in the section of this 
issue titled “Partie Scolaire,” in the subsection titled 
“Pour les Grandes et les Adultes.” Contents: Introduction. 
Its cultivation (one of the oldest cultivated plants in the 
world, widely cultivated for ages in East Asia (especially 
Manchuria)), it is an annual, which prefers temperate 
climates, there are more than 1,200 varieties, cultivated in 
the Corn Belt of the USA, and in Korea, Japan, Java, the 
USSR, Romania, Hungary, Bulgaria, Yugoslavia, and France 
(but yields here are low).
 Its utilization: The bacteria in the nodules on its roots 
are a source of nitrogen fertilizer. It can be used as a green 
forage crop, like lucern / alfalfa. If this is dried, it can be 
made into hay or silage. Pigs can be raised on soybean 
pasture in the open air. It is much appreciated as a green 
manure. Because the seeds are rich in nitrogen, protein and 
oil, it is utilized in the form of beans or of oilseed presscake 
for the feeding of all farm animals. It also has many uses as 
an industrial product. Above al, it is used as a source of oil 
and cake / meal.
 The modern soybean utilization industry is most highly 
developed in Manchuria, where the principal centers are (in 
order of importance) Dairen, Harbin, Antung and Yingkou 
(W.-G. Ying-k’ou; formerly Newchwang or Niuchwang); 
in China, above all in Nanking and Shanghai; in Korea at 
Konan (in today’s North Korea) and in the ports of Seishin 
(Ch’ongjin, Chongjin, in today’s North Korea), and Rashin; 
in Japan at Kobe-Osaka and Tokyo-Yokohama; in Siberia, in 
the Russian Far East at Khabarovsk and Vladivostok.
 In Europe, Germany is in fi rst place in the various 
soy industries, and especially of oil, lecithin, and cakes. 
Hamburg and its surroundings are the leading center, 
followed by Bremen, Stettin [Szczecin, in Poland as of July 
2014], Berlin, etc. In the years immediately preceding the 
war of 1939, the Reich imported 40-50% of the soybeans 
produced in Manchuria. Hull is the principal soybean 
crushing center in England. Throughout Scandinavia the 
soybean is transformed into cake and margarine, as well as in 
the Netherlands and in Belgium. In France, two factories that 
make oil and lecithin are in operation near Arras and Lille.
 In the United States soybean processing industries are 
developed everywhere, particularly in Chicago [Illinois] and 

Milwaukee [Wisconsin] and in the towns of Illinois and New 
York. Ford automobile factories use soybeans to make plastic 
accessories.
 Soybean trade and commerce.

1332. Baillaud, M. Emile. 1940. Situation statistique actuelle 
des principaux oléagineux. IV. Le soja [Current statistics on 
the principal oils. IV. Soybean oil]. Bulletin des Matieres 
Grasses (Paris) 24(3):41-48. March. [1 ref. Fre]
Address: l’Institut Colonial de Marseille [Marseilles], 
France.

1333. Hambrouck, Ch. 1940. La fabrication des produits à 
base de soja [The manufacture of products from soybeans]. 
Vita 4(4):119-22. April. [Fre]*
• Summary: Discusses soyfood products made worldwide 
and advocates the extension of these products to Europe. The 
soybean as a human food in Asia: natto, tofu. Tempeh (tempe 
kedele), sauces from soy, etc. Ways of using soy in Europe. 
Composition and food value. Debittering of soy fl our and 
manufacture of sojasan (using the Winkler process).

1334. Puget, R. 1940. La question du lait et le soja [The 
question of milk and the soybean]. Les Cahiers de la santé 
publique. Hygiène. Hygiène publique. Hygiène et médecine 
sociale 13(4):69. April. [Fre]
• Summary: Hervé Berbille, who found this article, writes: 
“In my opinion, this it is a very important article for two 
fundamental reasons:
 “(1) It seems that the tariffs were increased in France 
in order to nip soymilk rise in the bud: ‘There was, indeed, 
more than ten years ago, a French company, now defunct, 
named “Les Établissements Iris” which had begun to 
manufacture, at Montrouge, a plant milk plant whose 
nutritional value and easy digestibility threatened for a 
moment a disastrous competition with cow’s milk.’
 “’A brutal rise of the customs duties on the entrance 
into France of the ‘pea of China,’ or soya aborted’” [the 
development of this soymilk].
 “(2) Probably shortly after the ceasing of activity of the 
Caseo-Sojaïne [founded by Li Yu-ying], there was a second 
attempt to market soy milk in France by a company (‘Les 
Établissements Iris’), located in Montrouge (a town near 
Paris) which I had never heard of before (I did not fi nd any 
additional information about it).”
 Note: Hervé thinks that Les Établissements Iris probably 
produced soymilk during the period of roughly 1920 to 1930. 
Address: France.

1335. SoyaScan Notes. 1940. Chronology of the German 
invasion and occupation of France (Overview). May 10. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Overview: 1940 April to June. Mobile German 
forces stage a Blitzkrieg attack westward, conquering neutral 
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Denmark, Norway, the Netherlands, Belgium, and France.
 1940 May 10–Germany invades France in the Battle of 
France Fall Gelb (Case Yellow).
 1940 June 5–German forces outfl ank the Maginot Line 
and push deep into France.
 1940 June 12-14. The government of France fl ees to the 
city of Bordeaux.
 1940 June 14–France’s capital of Paris surrenders and is 
occupied by German troops who march triumphantly past the 
Arc de Triomphe.
 1940 June 17–Philippe Pétain announces publicly that 
France would ask for an armistice.
 1940 June 22–An armistice is signed between France 
and Germany, going into effect on June 25. For the Axis 
Powers, the campaign was a spectacular victory.
 France was divided into a German occupation zone in 
the north and west, a small Italian occupation zone in the 
southeast, and an unoccupied zone–the zone libre–in the 
south. A rump state–Vichy France–administered all three 
zones according to the terms laid out in the armistice. Note: 
Vichy is a spa town located almost exactly in the center of 
France.
 1942 Nov. Axis forces also occupied the zone libre, and 
metropolitan France remained under Axis occupation until 
after the Allied landings in 1944.
 Why is this relevant to soybeans? During 2011 Hervé 
Berbille, soy researcher of France, developed a very 
interesting hypothesis, which he had confi rmed by August. 
Before World War II the French government was hostile 
to the expansion of soybean acreage in France–largely 
because the new crop competed with established crops 
which had political support. But during the Nazi occupation, 
soybean cultivation was strongly encouraged by the Vichy 
government because unlike meat, wheat, potatoes, dairy 
products, etc. which were requisitioned by the Nazis (Le 
festin du Reich...), Jerusalem artichoke, swedish turnip and 
soybeans were not requisitioned. So all the soybeans that 
were grown in France could be consumed or used in France. 
Hervé confi rmed this hypothesis in: Drouard, Alain. 1992. 
Une inconnue des sciences sociales: la Fondation Alexis 
Carrel, 1941-1945. Paris: Editions de la Maison des Sciences 
de l’Homme. 552 p. See p. 246 (where Louis Winter is 
discussed). Winter wrote a series of articles promoting 
soybeans, starting on 26 Sept. 1940, in L’Ouest Eclair.

1336. L’Ouest-Eclair. 1940. Les parachutistes Allemands 
sont équipés comme pour une expédition polaire [German 
parachutists are equipped as for a polar expedition]. May 17. 
p. 3, col. 6. [Fre]
• Summary: Bern [Switzerland], May 16.–The correspondent 
for the National Zeitung of Basel in Berlin describes the 
provisions of German parachutists, which include soybean 
seeds (des graines de Soya). Address: Ingénieur Horticole, 
Directeur du Jardin de Plantes, Parcs et Promenades de la 

Ville de Rennes [in northwest France].

1337. Grigorjew, P.G.; Wolodomonow, L.W. 1940. Plastische 
Massen [Plastic masses]. Russian Patent 57,128. May 31. 
[Rus]*
• Summary: Uses soybean protein-dicyandiamide 
formaldehyde.

1338. Baillaud, M. Emile. 1940. La situation des matières 
grasses depuis le début de la guerre [The status of fatty 
materials since the beginning of the war]. Bulletin des 
Matieres Grasses (Paris) 24(5):79-92. May. [Fre]
Address: l’Institut Colonial de Marseille [Marseilles], 
France.

1339. D.P. 1940. Le soja. Note complémentaire sur son 
utilisation dans l’industrie des fi bres artifi cielles [The 
soybean: A note on its use in the artifi cial fi ber industry]. 
Revue Internationale des Produits Coloniaux et du Materiel 
Colonial 15(173-76):105-06. May/Aug. [1 ref. Fre]
• Summary: Soybeans can be used to make cellulose and 
rayon. R. Inouye in Japan has patented a process.

1340. Morse, W.J. 1940. Soybeans around the world. 
Proceedings of the American Soybean Association p. 72-
74. 20th annual meeting. Held 18-20 Aug. at Dearborn, 
Michigan.
• Summary: The areas where soybean production has 
recently increased are the East Indies, Rumania, Austria, 
Bulgaria, Czechoslovakia, and Yugoslavia. “Soybean 
production in the Danube Basin in 1939 amounted to 
approximately 5 million bushels. The acreage in Bulgaria, 
Hungary, Rumania, and Yugoslavia increased more than 
60% in 1940, this being attributed to the activities of two 
German companies which distributed selected seed and 
inoculation culture, and contracted in advance for taking the 
entire production at increased prices. The Greek government 
planned extensive cultivation of soybeans in 1940, providing 
for importation of seed, requiring compulsory cultivation of 
the crop, and the purchase of the entire crop from farmers at 
remunerative prices.”
 The increase in production has been largely due to the 
development of adapted soybean types through introduction, 
selection, and hybridization. “Soybean breeding programs 
have been carried on extensively in Germany, Russia, 
Netherland Indies, Rumania, Japan, Manchuria, South 
Africa, Canada, and some of the Balkan countries, and to 
a lesser extent in Sweden, England, Holland, France, Italy, 
Poland, Australia, India, and the Philippines.”
 “The outbreak of hostilities in Europe and the resulting 
interference with the fl ow of Manchurian soybeans into 
European markets brought about a rather critical situation 
to the producers in that part of the Orient. Moreover, 
Manchurian authorities on November 1, 1939, set up a 
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soybean monopoly whereby the government purchases 
all soybeans for sale, fi xes the price, and makes all export 
sales... Soybean exports from Manchuria for the fi rst 
8 months of the 1939-40 marketing year amounted to 
approximately 24 million bushels as compared with 59 
million bushels for the corresponding period last season. 
Exports to Europe during the 8 months of this season were 
estimated at about 4 million bushels as compared with actual 
exports of 32 million bushels for the same months in 1938-
39. About one million bushels were exported this year to 
Germany via Trans-Siberian Railway, and over 2.5 million 
bushels to Europe by sea, a major portion of which went to 
Italy.
 “With practical cessation of direct shipments to 
European countries, Japanese and Manchurian offi cials 
began concentrating on the development of new industrial 
outlets for soybeans. The process of making usable protein 
from soybean material as a substitute for imported milk 
casein has been widely studied by government and industrial 
agencies in Manchuria and Japan. At present the principal 
ways in which soybean protein is substituting for milk casein 
are as glue for wooden articles, furniture, veneer, plywood, 
etc., paper sizing, as the adhesive element in insecticides and 
water paints, and as material for artifi cial wool and plastics. 
In 1938 more than 22 million pounds of soybean glue were 
used. A few Japanese companies have industrialized the 
manufacture of protein on rather an extensive scale. In 
Japan only one fi rm is reported to be producing soybean 
plastics, and these are not entirely satisfactory. Soybean 
fi ber, or casein fi ber as it is known in Japanese trade circles, 
is manufactured exclusively by one concern which sells its 
products to a spinning fi rm for making into yarn and cloth. 
The present capacity of the factory is about 22,000 pounds 
per day although actual daily production is said to be only 
about 13,000 pounds. The fi ber known as ‘Silkool’ has not 
yet been exported. The domestic prices range from 33 to 35 
cents per pound.
 “A sample of ‘Soyalex’ recently received from Japan 
was said to contain not less than 60% pure lecithin. This new 
soybean product may be used in making butter, chocolate, 
for dressing of leather, making of shoe polishes and toilet 
foods such as face creams and soaps, for cooking, making 
noodles and macaroni, and in the preparation of valuable 
chemicals.”
 A portrait photo shows W.J. Morse.
 Note 1. This is the earliest document seen (Jan. 2000) 
concerning the cultivation of soybeans in Sweden.
 Note 2. This is the earliest English-language document 
seen (Dec. 2004) that uses the term “soybean fi ber” to refer 
to spun soy protein fi ber used like a textile fi ber. Address: 
USDA Bureau of Plant Industry, Washington, DC.

1341. A.C. 1940. La culture de la fève soja [Cultivation of 
the soybean]. Croix (La) (Paris). Sept. 7. p. 2, col. 2. [Fre]

• Summary: Would this not be the moment to introduce into 
France the cultivation of this Oriental legume?
 For 5,000 years the soybean has constituted a substantial 
prepared dish for the Chinese, and for the last 30 years 
its renown has become international. It has been exported 
in bulk and in sacks from all the ports of Manchuria and 
mainly from Dairen, the terminus of the “South Manchuria 
Railway.” Among the farm products sent from Manchuria, 
whose value is about $500 million a year, the soybean 
occupies by far the fi rst place.
 The Japanese are also interested in this crop. Millions of 
immigrants from the provinces of Shantung and Zhili (Chili, 
Chihli; dissolved in 1928) come to harvest it.
 In their laboratories at Dairen, Japanese chemists have 
discovered numerous ways of utilizing the soybean: not only 
for feeding man and beast, but it can also be used for making 
soap, cheese [tofu], varnish and paints, ink for printing, 
enamel, linoleum, explosives and motor fuels, and lubricants. 
It is made into bread; the fl our is used in Italy for macaroni 
as well as for biscuits. An exquisite table oil is extracted 
from the soybean. Some fl avors in a bowl of soup give the 
aroma and the taste if true bouillon. Japan must nourish a 
constantly increasing population with the products of its 
old, exhausted fi elds. The waste products from the soybeans 
[i.e., from pressing out the oil], pressed into large cakes, 
make an excellent fertilizer and contribute largely to the 
solution of the problem. The Japanese continue their research 
into obtaining a more abundant harvest and improving the 
soybean oil.
 I believe that the soybean is cultivated in Ireland. Why 
is the cultivation of this modern manna not introduced into 
France?
 Note: Amazing that by Sept. 1940 the writer is unaware 
of all the work since 1855 to introduce the soybean to 
France!

1342. Balzli, Jean. 1940. La culture du soja “magique” et sa 
contribution au redressement de la France [The cultivation of 
the “magical” soybean and its contribution to the recovery of 
France]. L’Eclaireur de Nice et du Sud-Est. Sept. 17. Later 
published Revue Internationale du Soja, March 1941, p. 41-
45. [1 ref. Fre]
• Summary: Includes a discussion of uses for human foods, 
including defatted soy fl our, soy coffee, soy chocolate, 
Worcestershire sauce, soymilk, tofu, and soy sprouts. Other 
uses include lecithin and industrial uses of soy oil and soy 
proteins.

1343. Bataille, René. 1940. Le soja et sa contribution à notre 
redressement économique [The soybean and its contribution 
to our economic recovery]. Eclaireur de Nice et du Sud-Est 
No. 268. Sept. 24. Partial summary in Revue Internationale 
de Soja 5(23-24):19, titled “Why there is no soymilk in 
France.” [Fre]*
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• Summary: The author received an excellent sample of 
soymilk but was told that it could not be produced without 
a struggle against powerful syndicates. “... I have talked 
in my offi ce with entrepreneurs who had produced quite a 
remarkable soymilk (lait de soja) at a location that I will not 
mention, and managed to have it adopted by hospitals which 
lacked fresh cow’s milk during the winter. This soymilk 
would have met the needs of elderly people, sick people, and 
children. These entrepreneurs had planned to expand their 
business but a short time after that, they returned to tell me 
that they had given up for fear of having to compete with 
some powerful lobbies and pressure groups.” Address: Nice, 
France.

1344. Winter, Louis. 1940. Breuvage, engrais, tissu, peinture, 
farine... Voici l’incroyable “Soja!” [Beverage, fertilizer, 
textile, paint, fl our... Here is the incredible Soya!]. L’Ouest-
Eclair. Sept. 26. p. 1, 2. [Fre]
• Summary: In this period of restrictions, who would not 
think gladly of Soya? Thousands and thousands of infants 
have been raised on soymilk [infant formula]. Both soy fl our 
and soymilk are useful in cooking, in making pastry, and 
cheeses, and confections. It can also be used to make bread 
(for diabetics) and pasta.
 And that’s not all. Soya oil is edible after it is refi ned. 
And an infusion of soya can be used to make a nutritive 
coffee.
 The seed can be consumed green (as a vegetable), 
germinated (to make sprouts) or roasted. It can also be 
used to feed animals. To be continued. Address: Ingénieur 
Horticole, Directeur du Jardin de Plantes, Parcs et 
Promenades de la Ville de Rennes [in northwest France].

1345. Lindlahr, Victor H. 1940. You are what you eat. New 
York, NY: Natural Nutrition Society. 128 p. Sept. No index. 
27 cm.
• Summary: Victor H. Lindlahr is the son of Dr. Henry 
Lindlahr, founder and head of the Lindlahr Sanitarium in 
Chicago, Illinois. Dr. Henry Lindlahr, “who fi rst uttered the 
phrase, ‘You are what you eat.’... and was one of a handful 
of pioneers who alone thought or knew much about diet in its 
relation to the prevention and cure of illness.”
 This book contains a wealth of interesting information 
on the history of nutrition. During 25 year “tenure of the 
Lindlahr Sanitarium, we used diet with excellent results in 
the treatment of more than 50,000 patients.” In 1929 Victor 
shifted from sanitarium work to radio broadcasting. A major 
goal is to eat a balanced vegetarian diet. On page 43 are the 
“Ten Commandments of eating.”
 Contents of Part II: Vitamin tables. Vegetables and fruits 
highest in vitamins. Caloric value of vegetables and fruits. 
Mineral tables. Vegetables and fruits highest in minerals. 
Food classes. Pot liquors and fruit juices. Dry yellow 
soybeans are listed among the best sources of vitamins 

B-1, and E, and the single best source of vitamin G. They 
are a rich source of the minerals calcium, and an excellent 
source of protein. Green soybeans are an excellent source 
of vitamins A, B-1, and G, a good source of the minerals 
calcium, phosphorus, iron, and a good source of protein (p. 
44-50).
 In Part III, the section on vegetables contains a 
subsection on beans (p. 81-87), which includes “Soybeans, 
green-shell. Health factors: “Practically a ‘life’ staple in 
Oriental countries where meat is scarce. Protein in the diet 
supplied by soybeans; contain all essential amino-acid 
constituents of animal proteins, and, in some instances, have 
twice the quantity. Soybeans used to replace all various 
products of the cow: meat, milk, butter, and cheese.
 “Soybean milk similar in appearance and properties to 
animal milk. By certain processes, some of protein may be 
precipitated from it, forming a gray-white curd. This protein 
comparable to casein (the protein of animal milk); has been 
commercialized in form of powder which may be used in 
special feeding cases.
 “Soybean oil more similar to butter in Vitamin A content 
than any other vegetable fat. Soybean fl our or meal mixed 
with its proper constituents not only can be made into 
various types of bread and confections, but is today used in 
invalid and infant dietetics.
 “Soybeans not so well known to Americans as they 
justly should be. Green-shell soybeans not readily available, 
although their cultivation is being encouraged.
 “Excellent source of Vitamin A, especially the varieties 
that are deepest green in color. Also excellent source of 
Vitamins B-1 and G. Can be relied upon as a good source of 
essential minerals, calcium, phosphorus and iron.
 “Alkaline-ash. Should not be used on soft diets unless 
puréed, as high in roughage. Comparatively high in calorie 
content, but only 6 to 12 per cent of their carbohydrate is 
available to the body. Starch makes up a very small part of 
total carbohydrate; hence soybeans may be used occasionally 
by reducers. Soybean meal is used in preparing breadstuffs 
suffi ciently reduced in starch content to be used by 
diabetics.” Also discusses: Selection and care. Preparation. 
Basic method of cooking. Similar information is given under 
“Soybeans, dried,” which are better known in the USA than 
green-shell soybeans.
 Chapter 2, titled “Different foods do different things,” 
contains one of the many interesting stories about the history 
of nutrition. “Hippocrates believed and taught that all foods 
served the same purpose, all contained a basic nourishment 
which he called the ‘universal aliment.’ Some foods, he 
taught, had more of the universal aliment than others, 
but insofar as a choice of foods was concerned, the only 
necessity was to eat enough foods containing the universal 
aliment, and all would be well.
 “For almost 2300 years, physicians and laymen believed 
implicitly in this idea... Hippocrates’ theory was accepted 
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blindly, even by top-ranking scientists, until little more than a 
century ago. The few chemists who began to question it then 
were afraid to oppose authority and state their misgivings. 
Even when undeniable proof was fi nally presented that 
there was more than one kind of nourishment in foods, the 
great majority of physicians and scientists were unwilling 
to depart from the idea of Hippocrates. Those who believed 
that different foods have different purposes were called fools, 
fanatics, faddists and worse!”
 As recently as 30 years ago [1910] the universal aliment 
idea “was so ‘respectable’ that ‘rebels’ like my father, who 
challenged it, felt the full weight of scientifi c scorn.
 “The fi rst wedge was driven in Hippocrates’ theory a 
little over 150 years ago. In the late 1700’s, a brilliant French 
scientists named Antoine-Laurent Lavoisier proved that the 
food you eat is gently burned (oxidized) in your body with 
the help of oxygen contained in the air you breathe into your 
lungs. He proved that certain parts of foods provide the 
body heat. Lavoisier, and a colleague by the name of Pierre-
Simon Laplace, even developed a method by which the heat-
producing value of foods could be measured.
 “Later, an American by the name of Ben Thomson 
devised a unit of measurement for the heat which food 
produces in the body. This unit was called a calorie–the very 
same calorie that overweight people have been reckoning 
with ever since.”
 “Once the important role played by food in creating 
body heat was understood, scientifi c circles began to talk of 
a food’s value only in terms of its calorie content, its heat-
producing potentialities. The calorie became a tyrant; it was 
to rule most physicians and dietitians until the War of 1914.
 “Lard and butter, with approximately 250 calories per 
ounce, became premium foods. Carrots, spinach, onions and 
other vegetables which have a low calorie content, sank to 
uncharted depths in scientifi c esteem. Sugar (approximately 
120 calories per ounce) was a ‘wonderful’ food; ready-
to-eat cereals (120 calories per ounce) became the ‘fi nest 
nourishment’ anyone could partake of!”
 On the inside rear cover is a description of many “Food 
& Health Guides” by the Lindlahrs. The rear cover shows 
that in March 1941 this book was the No. 3 best seller 
nationwide in the category “General non-fi ction.”
 A portrait photo on the inside front cover shows Victor 
Lindlahr. For the past 10 years he has been a lecturer on 
health and nutrition, with a radio program broadcast by 
stations nationwide. He is also the author of: The Guide to 
Balanced Health. Natural Way to Health. Eat and Reduce. 
Seven Day Reducing Diet. The Lindlahr Vitamin Cookbook. 
How to Win and Keep Health with Foods. Address: 
Editor, Journal of Living, 1819 Broadway, New York City. 
President, National Nutrition Society, Inc., New York.

1346. Winter, L. 1940. C’est la France qui mit le soja à la 
mode... mais elle se laissa bientot distancer dans son emploi, 

comme ils est arrivé de tant d’autres initiatives fécondes [It 
is France which made soya fashionable, but soon she found 
herself outpaced in its use–as has happened with so many 
other worthy / fecund initiatives]. L’Ouest-Eclair. Oct. 3. p. 
1, 2. [Fre]

1347. Croix (La) (Paris). 1940. Le ravitaillement par 
l’Amérique des pays occupés [United States supplying food 
to occupied countries]. Oct. 21. p. 1, col. 7. [Fre]
• Summary: Former president Herbert Hoover made a new 
appeal to the government of the United States in support of 
sending food products to European countries occupied by 
Axis powers.
 Note: Hervé Berbille, who sent this article, notes: The 
soybeans consumed in France during the German occupation 
of France could not come have from France; this crop was 
not suffi ciently developed at the time. There is every reason 
to believe, as this article suggests, that soybean came as part 
of U.S. food aid.

1348. Croix (La) (Paris). 1940. Le soja et ses applications 
[The soybean and its applications]. Oct. 21. p. 3, col. 6-7. 
[Fre]

1349. Brioux, Ch. 1940. A propos de la culture du soja 
[Concerning soybean cultivation]. Comptes Rendus des 
Seances de l’Academie d’Agriculture de France 26:828-33. 
Meeting of Oct. 30. [Fre]
• Summary: Includes a discussion of some selection and 
acclimatization trials conducted at the agronomic station of 
Seine-Inférieure [later renamed Seine-Maritime; located on 
the English Channel northwest of Paris] from 1920 to 1924, 
inclusive. These showed that the soybean is of great potential 
interest because of its seeds and forage.

1350. Borlee, M. 1940. Le soja [The soybean]. Bulletin de 
Ecole Superieure d’Agricole de Purpan (Toulouse, France) 
14(118):77-86. Oct. [Fre]
• Summary: This bulletin is published every 3 months 
(quarterly). Address: École d’agriculture de Purpan, 
Toulouse, France.

1351. Charles, Jean J. 1940. Pour une politique française du 
soya [Toward a French politics of soya]. Terre Francaise 
(La). Nov. 9. [Fre]*
• Summary: This is the fi rst of a series of interesting articles 
on this subject in this excellent agricultural weekly. Articles 
also appeared on April 5 and April 12, 1941–and perhaps 
every week until late 1941. Address: France.

1352. Dartois, Yves. 1940. Le cabinet du docteur Ersatz: Le 
Soja–Une plante merveilleuse qui contient à peu près tout 
[The cabinet of doctor Ersatz: The soybeans–a marvelous 
plant that contains just about everything]. Petit Parisien (Le). 
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Nov. 30. p. 1, col. 6; p. 4, col. 5. [Fre]
• Summary: The long subtitle reads: Here one fi nds, all 
together, the source of oil, casein, fl our for infants, alcohol 
for the grown-ups, wax, resin, sugar, ivory, textiles, and that 
which makes surprisingly good furniture. Address: France.

1353. Genevois, L. 1940. Ressources alimentaires du temps 
présent [Food resources at the present time]. Nature (La) 
(Paris) No. 3064. p. 416-17. Dec. 15. [Fre]
• Summary: The soybean is a cousin of the haricot bean 
cultivated in Manchuria, China, and Japan. For the peasant 
of China, the soybean takes the place of meat and dairy 
products. The seeds of the soybean resemble those of our 
haricot except that they have a higher protein content, 
contain practically no starch, and contain more oil–about 16 
to 19%. The protein of the soybean is closely related to that 
of the casein from milk; the oil is easily put in a suspension 
in water, thanks to the lecithin that it contains. If soaked 
soybean seeds are ground with a little lukewarm water, 
a milklike liquid is obtained. If it is fi ltered, the result is 
called soymilk. If brought to a boil and then coagulated, it 
resembles a fresh cheese like our fromage blanc [tofu]. This 
cheese can also be fermented to resemble our camembert. 
The soybean, therefore, contains, two nutrients that are 
lacking in our daily diet: oil and protein. In terms of 
cultivation, the soybean offers undeniable advantages over 
our haricot bean. The plant forms a small bush of 0.5-1.5 
meters in height, according to the variety; it does not crawl 
along the ground. The pods, which contain 2-3 seeds, do no 
split open easily. Many varieties are extremely prolifi c. Some 
varieties that prosper in France are capable of giving 100 to 
250 seeds per plant. Instead of 1 metric ton, that means 3-4 
metric tons per ha on good soils in France.
 One can ask why the soybean, introduced to Europe 
by Haberlandt in about 1873, recognized for 60 years 
by numerous agricultural publicists, is not more widely 
developed and better known. Here are three reasons why:
 (1) Not all varieties give high yields in France; certain 
ones, grown on poor soil give mediocre yields. The soybean 
is a plant suited for market gardening rather than for large 
fi elds.
 (2) The Manchurian soybean, arriving in Europe at high 
prices, discourages all cultivation. (3) Dishes prepared with 
soybeans have a taste like the oil of nuts or of raw haricot 
beans–which is surprising at fi rst. Many varieties, imported 
to Europe for the extraction of oil, are not adaptable to 
culinary uses. The soybean consumed by the Chinese as 
a vegetable, has large green seeds weighing about 5 dg 
whereas the soybeans for oil, having white or yellow seeds, 
weigh only 1 dg.
 Describes different ways of cooking soybeans for food 
in the United States.
 The Chinese are in the habit, on the other hand, of eating 
soybean sprouts. They make these sprouts from a variety of 

soybean having small green seeds, which they soak then put 
in a dark place to germinate. When the sprouts have obtained 
a length of 15-20 cm, they separate the seeds and sprout, 
then they cook the sprout and use it to make soup stocks. It is 
particularly valued during the winter when there is a shortage 
of other vegetables.
 A photo (fi g. 2) shows 6 varieties of soybeans: Ito San, 
Chestnut, Manchu, Hamilton, Hato [Hahto], and Austin. 
The fi rst 3 are used for oil in the USA or in Manchuria. Hato 
and Austin are used as green vegetable soybeans. Address: 
Professor at the Faculty of Science of Bordeaux, France.

1354. Winter, L. 1940. Le soja: Les applications industrielles 
de cette graine bienfaisante varient à l’infi ni (Suite) [The 
soybean: The industrial applications of this benefi cial seed 
are basically infi nite (Continued)]. L’Ouest-Eclair. Dec. 16. 
p. 5. [Fre]
• Summary: To be continued. Address: Ingénieur Horticole, 
Directeur du Jardin de Plantes, Parcs et Promenades de la 
Ville de Rennes [in northwest France].

1355. Winter, L. 1940. Le soja: Oui, le soja peut être une 
source de prospérite pour la région et le pays (Suite et fi n) 
[The soybean: Yes, the soybean can be a source of prosperity 
for the region and the country]. L’Ouest-Eclair. Dec. 23. p. 
5. [Fre]
• Summary: Several organizations in France are focused on 
development of soybeans in France: (1) l’Institute National 
du Soja, 5, rue de Logelbach à Paris (17eme). (2) le Centre 
National du Soja français, 8, rue de Gourgue à Bordeaux. 
(3) le Syndicat National des producteur du Soja, 35, rue 
Rollin. à Châteauroux (Indre). (4) La Maison du Soja, à 
Aubignac (Vaucluse). (5) la Société Française du Soja, 6, rue 
Cavé, à Levallois-Perret (Seine). (6) le Centre National de la 
Recherche Scientifi que (Section de la Recerche appliquée), 
13, quai d’Orsay, Paris (7eme).
 Yes, cultivation of soybeans is possible north of the 
Loire river, however one most choose early varieties and 
plant them at the right time–at the end of April–to be 
harvested in early September. Address: Ingénieur Horticole, 
Directeur du Jardin de Plantes, Parcs et Promenades de la 
Ville de Rennes [in northwest France].

1356. Brunel, Jean-Paul. 1940. Une plante méconnue: le 
soja–Peut-on cultiver le soja en France? [A little-known 
plant: the soybean–Can the soybean be cultivated in 
France?]. Vie Industrielle (La). Dec. [Fre]*
• Summary: This seems like a strange question for the writer 
to ask, for it only displays his ignorance. The soybean has 
been successfully cultivated in France since the late 1770s 
(Paillieux 1880, p. 561). And it was cultivated in many parts 
of France by the late 1800s.

1357. Choppin de Janvry, J. 1940. Les corps gras 
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de remplacement et l’extension de la culture du soja 
[Alternative fats and the expansion of soybean cultivation]. 
Revue de Botanique Appliquee & d’Agriculture Tropicale 
20(232):801-09. Dec. [15 ref. Fre]
• Summary: New fats are needed due to the shortages in 
France because of the German occupation. The soybean is 
one source of new fats (vegetable oil). Address: Ingénieur 
Agronomique, France.

1358. Schad, Christian. 1940. La culture du Soja en Limagne 
[The culture of soybeans in Limagne]. Revue de Botanique 
Appliquee & d’Agriculture Tropicale 20(232):809-15. Dec. 
[Fre]
• Summary: Contents: Introduction. Collection. Group I 
varieties–early (less than 120 days to maturity). Group II–
semi-early (120-140 days). Group III–semi late (140-144 
days). Group IV–late (more than 144 days). Temperature 
sums and number of days to maturity (1937, 1938, 1939). 
Micro-trials. Table of varieties sorted in groups by number 
of days to maturity: For each variety is given the length of 
the vegetative cycle, days to maturity, relative yield (average 
yield = 100), percentage of grains that are not mature or ripe, 
% of oil, % of protein, yield in kg of oil per ha. Comparative 
trials. Results of 1939. Seed multiplication.
 The study of soybean cultivation at the Station of 
Clermont-Ferrand, in southern France, began in 1936. The 
goal of the work was to obtain seed and forage varieties 
which would give an economic yield suffi cient to permit 
their cultivation in the Massif Central, and particularly in 
Limagne.
 Note: Limagne is the name given to the agriculturally 
rich plains of the Massif Central in the departments of 
Haute-Loire and Puy-de-Dôme. They are drained by the 
Allier River. Address: Station de Clermont-Ferrand, southern 
France.

1359. Schad, Christian. 1940. Le rôle du Soja dans 
l’économie nationale [The role of soya in the national 
economy]. Lecture presented to the Société d’Histoire 
naturelle d’Auvergne. Dec. [Fre]*

1360. Vergnaud, Henri. 1940. Une culture industrielle 
de sécurité: le Soja [An industrial crop for security: the 
soybean]. Revue Internationale des Produits Coloniaux et du 
Materiel Colonial 15(177-80):121-26. Sept/Dec. [3 ref. Fre]
Address: Ingenieur, E.C.A.T.

1361. Aslin, Mary S. 1940. Library catalog of printed books 
and pamphlets on agriculture published between 1471 and 
1840. 2nd ed. Aberdeen, Scotland: Aberdeen University 
Press. 293 p. Illust. 26 cm. [35350* ref]
• Summary: This is a list of the early books in the Library of 
the Rothamsted Experimental Station, Harpenden, England 
(25 miles north-northwest of London). The station founded 

in 1843, is noted for its biological and agricultural research. 
In 1471 the fi rst printed book on agriculture–Crescentius’ 
well-known treatise–was sent out from Augsburg [30 miles 
west-northwest of Munich, in Bavaria, Germany]; prior to 
that there were only manuscripts. The fi rst English book on 
agriculture, commonly called The Book of Husbandry by 
John Fitzherbert, was not published until about 1523, and 
the fi rst book in French (apart from translations) appeared 
in 1564. “The year 1840 marks a milestone in agricultural 
history. Up until then agriculture and agricultural books 
were almost exclusively empirical. But increasingly 
writers strove to get beyond the empirical facts and to 
discover the underlying principles. Their efforts, small and 
disconnected at fi rst, can be traced like a growing stream 
throughout the long period to the closing forty years in 
which were crowded the achievements of the Geneva School 
of plant physiologists: de Saussure, Senebier and others; 
the application of chemistry to agriculture by the English 
chemist Davy; the wider application of science to farm 
problems, and, still more important, the development of 
experimental methods of studying agricultural problems by 
the founder of modern agricultural science, Boussingault. 
Finally, with dramatic suddenness, all this work burst into 
fruition when, in 1840, Liebig brought together the results of 
the earlier workers and deduced from them the simple laws 
of husbandry with which his name will always be associated; 
at the same time Lawes made the pot experiments which, 
within the next three years, were to lead to the founding 
both of the Rothamsted Experimental Station and of the 
artifi cial fertilizer industry. Up to 1840 agriculture has been 
based on empirical rules; after 1840 it was developed on 
scientifi c principles... ‘No idea,’ said Comte, ‘can be properly 
understood apart from its history.’”
 Note: Rothamsted is the world’s oldest agricultural 
experiment station. It was formally established in 1843, 
eight years before the fi rst German experiment station was 
started at Moeckern (near Leipzig) in 1851. Actually, some 
experiments had been conducted at Rothamsted as early as 
1837, and more extensive fi eld experiments were begun in 
1840. “The published records report all of the crops grown 
on Broadbalk fi eld since 1839, and the exact yields of 
produce are recorded since 1844... It was in 1843 that John 
Bennet Lawes, the proprietor of the Rothamsted estate and 
founder of the experiment station, secured the services of 
Doctor Joseph Henry Gilbert; and this association, which 
continued to the end of the century, made the names, Lawes 
and Gilbert, almost synonymous with Rothamsted...
 “Lawes and Gilbert did not concur in Liebig’s theory so 
far as concerns the element nitrogen, and the central plan in 
most of the Rothamsted fi eld experiments is based upon this 
difference of opinion.”

1362. Matagrin, Am. 1940. La culture du soja: Avec des 
notions sur l’histoire, l’intérêt économique, la composition, 
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les emplois agricoles, alimentaires et industriels de la fève 
asiatique [Cultivation of soya: With notes on the history, 
economic interest, composition, and agricultural, food, and 
industrial uses of the Asiatic bean]. Chindrieux (Savoie 
dept.), France: Published by the author. 125 p. 22 cm. [17 
ref. Fre]
• Summary: Contents: Introduction: The soybean and 
its seed, historical summary of the culture and use of 
soybeans, economic questions–the soybean worldwide and 
in France. I. The climatic and agrological preferences of 
the soybean and its needs for fertilizers (organic, chemical, 
or microbiological). II. Methods and cultural styles for 
soybeans: the seed, the plant, and its evolution. III. The 
soybean harvest: Methods, yields, storage, how to select the 
seeds.
 Conclusion: Agricultural, food, medicinal, and 
industrial uses of soybeans: 1. Agricultural uses: 
Fertilizer and livestock feed. 2. Food uses (p. 108-18): 
As a vegetable, sprouts, fl our, milk (incl. tofu, condensed 
milk, and fermented milk), fermented products, roasted 
(as a coffee substitute), oil (incl. margarine and vegetable 
butter), lecithin, and edible casein (purifi ed soy protein). 3. 
Medicinal uses (p. 118). 4. Industrial uses: the oil, soaps, 
industrial proteins.
 Note: Matagrin has written previous books: The industry 
of chemical products and its workers (1925), In the country 
of the sun (1927, a novel with Felix Vial), The soap-maker’s 
manual (1938), and The soybean and its industries (1939). 
Address: Anc. Professeur et Bibliothecaire Scientifi que, 
Conseil en Chimie appliquee, Savoie, France.

1363. Piatier, André. 1940. Le miracle du soja [The miracle 
of soya]. Clermont, France: Editions Fernand Sorlot. 32 p. 
(Cahiers francais, No. 3). [36 ref. Fre]
Address: France.

1364. Piedallu, André. 1940. Produisons du soja [Let’s 
produce soybeans]. Gouvernement General de l’Algerie. 
Direction de la Production Agricole. Documents et 
Renseignements Agricoles. Bulletin No. 19. 4 p. [Fre]
• Summary: Describes the basics of cultivation: Soil, culture, 
fertilization, sowing for forage or seeds, time of planting, 
harvest, threshing, yield (forage and seeds), composition 
of the seeds compared with wheat and beef. Products made 
from soybeans: Flour for diabetics, oil, lecithin, paints and 
varnishes, soymilk, tofu, artifi cial wool, soybean cake for 
feeds, soy sprouts, roasted soy coffee that is popular in 
Switzerland and Italy, soy oil mixed with hydrogenated 
fi sh oils is used in Germany to make margarines. Address: 
Pharmacien Lieutenant-Colonel, Docteur es-Sciences, 
Ingenieur Chimiste.

1365. Pitrou, Jean. 1940. Le soja: Son utilisation dans 
l’alimentation du bétail [The soybean: Its utilization in 

livestock feeding]. Paris: Vigot freres, edit. 23, rue de l’Ecole 
de Médecine. 61 p. Based on his thesis, l’Ecole Nationale 
des Veterinaires. [121 ref. Fre]
Address: Born at Houdan, Seine-et-Oise.

1366. Soybean collection at the N.I. Vavilov All-Russian 
Research Institute of Plant Industry (VIR) based on the log 
book of 1940. 1940.
• Summary: This list of soybean accessions at the VIR (St. 
Petersburg, Russia) in 1940 was sent by Irina Seferova, 
Soybean Collection Curator at the VIR. Based on that year’s 
log book, it shows that the VIR had 4,014 accessions of 
various types (landrace, breeder resource, primitive line, 
advanced Cultivar, and a few wild forms) which are not 
individually designated. These come from 35 different 
countries, regions, etc. as follows: Africa 1. Africa, Congo 
2. Africa, South Africa 6. Austria 1. Canada 14. Caucasus, 
Abkhazia (USSR) 21. Caucasus, Georgia (USSR) 31. 
Caucasus, North Caucasus (USSR) 9. Central Asia (USSR) 
5. Ceylon (Sri Lanka) 2.
 China 2,347.
 China, Manchuria, Experimental Station Echo 547. 
Cuba 1. France 9. Germany 11. Guatemala 2. Hungary 4. 
India 37. Iran 1. Ireland 1. Italy 7.
 Japan 171. Korea 49. Latvia 2. Lithuania 6. Mexico 1. 
Netherlands 1. Poland 4. Russia, European part (USSR) 29.
 Russia, Far Eastern Region (USSR) 421. Russia, Siberia 
(USSR) 13. Ukraine (USSR) 14.
 USA 233. Uzbekistan (USSR) 9. West Asia 3.
 Total 4,014.
 Note: This is the earliest document seen (July 2014) 
concerning the cultivation of soybeans in Latvia. This 
document contains the earliest date seen for the cultivation of 
soybeans in Latvia (1940). The source of these soybeans is 
unknown.
 A separate table sent by Irena on 30 Nov. 2010 shows 
13 major collections of soybeans, They are ranked on the 
table by number of soybean accessions. All of the entries are 
dated and some have multiple dates. Moreover, it is not clear 
whether that soybeans were collected during an expedition 
or whether they were sent to VIR for some reason. We will 
assume an expedition only when its leader is named.
 (1) 1,859 accessions from Experimental Station Echo, 
Manchuria (China), Donor: A.D. Woeikoff [Aleksandr 
Dmitrievich Voeikov (1879-1944)- LC transliteration]. Years: 
1923, 1929, 1931.
 Note: According to a USDA periodical in March 
1926, Woeikoff was director, Experimental Station, 
Echo” at “Tiehlingho, Kirin Province, Manchuria.” This 
“Experimental Station. Echo” in Manchuria was operated by 
the old Chinese Eastern Railway.
 (2) 529 accessions from Echo Experimental Station, 
Manchuria (China). Years: 1923, 1924, 1927, 1928, 1929, 
1932.
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 (3) 232 accessions. VIR Expedition to Far East Region 
(USSR), led by Trofi m Jakolevich Zarubajlo [Trofi m 
IAkolevich Zarubailo] (born 1906). Year: 1932. Note: A 
post-graduate student of the VIR in 1932, he then became 
an employee of the VIR and was the leading expert in the 
genetics of cereal crops.
 (4) 194 accessions. VIR Expedition to USA, led by D.N. 
Borodin, Head of the Division, Dep. of Applied Botany and 
Plant Breeding. Accessions from USA, Japan, China, Korea, 
and Russia. Years: 1921, 1922, 1923, 1924, 1925, 1926, 
1928.
 (5) 171 accessions. from Manchuria, Agronomical 
Department of the Chinese Eastern Railway, Vrachinskij 
[Vrachinskii]. Year: 1929. Vrachinskij is the family name of 
a person. Nothing more about him is known.
 (6) 79 accessions. VIR Expedition to Japan led 
by Evgenija Nikolaevna Sinskaja [Eveniia Nikolaevna 
Sinskaia–LC transliteration] (Sinskaya). Year: 1928. Note: 
An employee of the VIR, Sinskaya (a woman) was one of 
the most talented botanists and plant breeders in Russia. 
She created her own scientifi c schools. An exceptional 
fi eld researcher, experimenter and theorist, botanist, 
geographer, ethnobotanist, and environmentalist, Evgenia 
Nikolaevna was not only a good friend and active adherent 
of N.I. Vavilov, who selfl essly helped him in carrying out 
his scientifi c and institutional programs, but she was also 
an outstanding follower, playing a signifi cant role in the 
development of his ideas and concepts.
 (7) 74 accessions from Manchuria Agricultural Society, 
China. Year: 1925, 1926.
 (8) 66 accessions. VIR Expedition to Far East Region 
(USSR), led by M. Tchenkova. Year: 1929.
 (9) 62 accessions from the Moscow Agricultural 
Exhibition, Russia. These accessions came from Russia, 
Ukraine, Caucasus, Central Asia. Year: 1923.
 (10) 87 accessions. Expeditions to Italy (1927), China, 
Japan, and Korea (1929) led by N.I. Vavilov (See separate 
record for 1929).
 (11) Other, 661 accessions (1921-1940).
 Photos show: (1) E.N. Sinskaja / Sinskaia (1889-1965).
 (2) Trofi m Jakelovich Zarubajlo / Zarubailo (born 1906).
 Note: “Today, the N.I. Vavilov Institute of Plant 
Industry in St. Petersburg still maintains one of the world’s 
largest collections of plant genetic material. The Institute 
began as the Bureau of Applied Botany in 1894, and was 
reorganized in 1924 into the All-Union Research Institute 
of Applied Botany and New Crops, and in 1930 into the 
Research Institute of Plant Industry. Vavilov was the head 
of the institute from 1921 to 1940. In 1968 the institute 
was renamed after him in time for its 75th anniversary” 
(Source: Wikipedia, at Nikolai Vavilov, Dec. 2010). The VIR 
celebrated its 100th anniversary in 1994–www.vir.nw.ru. 
Address: St. Petersburg, USSR.

1367. Chéron, E.P. 1940? Le Soja: Culture et récoltes. Ses 
applications alimentaires, industrielles et thérapeutiques. 
Son avenir. Recettes gastronomiques et culinaires. 5e 
édition. Provendes au Soja [The soybean: Cultivation and 
harvest. Its food, industrial and therapeutic applications. Its 
future. Gastronomic and culinary recipes. Uses as fodder]. 
Sanguilles, Indre département, France: Comptoir Agricole de 
Centre. 48 p. Undated. Illust. (many photos). No index. 21 
cm. [10 ref. Fre]
• Summary: Contents: Introduction. 1. Study of the botany 
and composition of the plant: its cultivation and vegetation.
 2. Study of the seed; food and industrial applications. 
Soymilk, condensed and powdered soymilk, fermented 
soymilk (kefi r, yogurt), okara (résidus de laiterie de Soja), 
Ajimoto [sic, Ajinomoto], soy cheeses / tofu (fromages de 
soja), applications of soy legumine in industry: vegetable 
wool and rayon, soy oil, sterol, soy fl our, soy germ fl our 
(farine de germe de Soja), soy coffee (Sofépur / Sofepur, 
Grillsoy), feed for animals, soymilk for animals, soybeans 
as feed for adult animals, conclusion. Appendix to the fi rst 
edition: the soybean, a complete food, a medicinal food, a 
food for infants. Recipes for soy cuisine. Soy industries: 
making soy oil, lecithin, plastic materials, soybean cake: 
refi ning, neutralization, deodorization, decoloration, 
properties of soy oil, use of soy oil in France. The by-
products of soy oil: lecithin, its properties, food uses, 
industrial uses. Soy casein, substitute textiles and plastic 
materials based on soy. Use of soy for raising young animals.
 Note 1. A previous edition may have been titled: Le 
Soja: Son histoire, sa culture, ses applications industrielles 
et alimentaires.
 Note 2. On page 1 the author’s enlarged title is given 
as Président du Syndicat National des Producteurs, des 
Amis et des Techniciens du Soja por la propagation du Soja 
en France et en Afrique du Nord. Address: Président du 
Syndicat National des Producteurs de Soja en France et aux 
Colonies, France.

1368. Comptoir Agricole de Centre. 1940? Additif 1940 
[Supplement of 1940 (Leafl et)]. Chareauroux (Indre), France. 
2 p. Front and back. Undated. [Fre]
• Summary: This organization sells various legumes and 
inoculants (Nitrobactérine Française P.C.). To these it now 
adds soybean seeds, soybean fl our, dry soybeans, and Soja 
vert de Chéron–which is recommended as a green vegetable 
or dry legume, even in and around Paris. Describes how to 
inoculate legumes and the economic advantage of doing 
so. Offers two books for sale: (1) Le Soja: Son Histoire, sa 
Culture, ses Applications Industrielles et Alimentaires, by 
E.P. Chéron. (2) Les Cultures Bactériennes et l’Agriculture 
Française, by E.P. Chéron. Address: 35, Rue Ledru-Rollin, 
Chareauroux (Indre), France.

1369. Balzli, Jean. 1941. Le soja: La plante aux cent 
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richesses [The soybean: The plant of a hundred riches]. 
Toulouse, France: Editions “Le Soc.” 134 p. Jan. 9. 25 cm. 
[10 ref. Fre]
• Summary: Contents: Introduction. Dedication. Keynote. 
Preamble. By way of introduction. To the memory of Léon 
Rouest. The soybean around the world. A little physiocracy 
[on the value of agriculture]. A peace-making plant. Marital 
status and soybean reporting. The cultivation of soybeans. 
Varieties from which to choose. Preparation of the soil. 
Fertilizers and manure. Nitragin fi xation / inoculation 
and planting. Harvesting: Green forage and hay, seed 
and straw. Threshing. Homecoming and storage of the 
seeds. Transplanting. Mixed cropping and crop rotation. 
Assimilation effect (according to S. Strakosch). Diseases 
and enemies of the soybean. Condensed sunlight: chemical 
composition of the soybean. Conclusions: Routine or 
renewal? The soybean and our table, by my cousin Annette. 
Soy sprouts and recipes. Utilization of the seeds (incl. 
vegetarian ragout). One soy recipe for each of the 12 months 
of the year.
 Pages 30-31 are titled “To the memory of Leon Rouest.” 
Nobody prepared better the arrival of soya in France than 
Léon Rouest (1872-1938), a promoter and martyr to whom 
I shall apply Louis Pasteur’s famous quote: “I suffer of the 
scorn that France has for the great works of the mind.”
 Since the end of the previous war [World War I], 
Léon Rouest never stopped experiencing the need for an 
agricultural and economic renewal in France. Soya attracted 
his attention. He devoted himself completely to the study 
of this plant from which other countries already had drawn 
great advantages.
 As early as in 1907, Léon Rouest had undertaken, 
with success, selections of soya plants. He started again, 
with zeal, such selections in 1918. By 1925, he was able to 
declare himself satisfi ed.
 The results he achieved prove that, better than anyone 
else, this patient and learned selector was qualifi ed to 
defi nitely acclimate soya in metropolitan France. He 
bestowed upon us forty two beautiful varieties, named 
Rouest, as they should be. Mr. Henry de Guerpel, Mayor of 
Percy-en-Auge (Calvados), deceased since then, collaborated 
on the work of these selections. Around his manor at 
Planville, near Mezidou (Calvados), he developed and 
perfected, for fi ve years, the cultivation of the best varieties. 
Léon Rouest’s trials took place in various areas of France. 
These two promoters published, together, in 1936, a beautiful 
book titled: The French soybean: its agricultural and 
industrial applications [Le soja français et ses applications 
agricoles et industrielles].
 Nobody is a prophet in his own Mother land. Léon 
Rouest experienced this sad truth. Instead of being 
encouraged, he was mocked, fought and defamed. Pushed to 
the end of his resources, he found himself forced to accept 
the offer extended to him by the Soviet Russia to direct Soya 

cultivation trials in the Caucasus. From 1930 to 1935 he was 
the Director of the Soya Laboratory in the North Caucasus. 
He returned to France disillusioned and full of bitterness. 
The USSR could not put to good use the teachings that Léon 
Rouest bestowed upon it. It only achieved mediocre results 
This partial failure was due to the carelessness and ignorance 
of the Russian peasants (muzhiks / moujiks); to the general 
method applied, far too ideological and not suffi ciently 
conciliatory with the demands and the risks inherent to 
agriculture; to the modes of cultivation poorly selected 
because they were stupidly mechanical in nature.
 After such worthy efforts, Léon Rouest died in total 
deprivation. He faced the bitter fate and the discouragement 
that many French scholars experienced before him. But with 
the benefi t of time, he will appear in the history of French 
agriculture as he truly was: one of the best of the most 
dedicated champions of a cause [paladins] in France: one of 
those who, through his foresight, was worthy of others like 
him [de leurs congénèrs].
 Letter (e-mail) from Hervé Berbille of France. 2011 
March 9. Hervé is a great admirer of Léon Rouest and has 
studied his life and work. He writes that Léon Rouest’s soy 
project failed because of the hostility toward it from the 
colonial peanut lobby of Bordeaux and the colonial coconut 
lobby of Marseilles / Marseille. These two cities were (and 
still are) two of the largest ports in France. At the time 
Rouest was researching soybeans, all of France’s peanuts 
were imported. For a long time, peanut oil was the main 
edible oil used in France; peanuts were cultivated mostly in 
Sénégal even after that colony became independent. This 
situation had terrible consequences during the German 
occupation of World War II. The sea routes by which peanuts 
had been imported were been cut by the Allies and France 
suddenly discovered its dramatic dependence on this raw 
material and, more generally, on edible oils (corps gras). 
Remarkably, Rouest realized and discussed this dependence 
at a very early date, but nobody paid any attention to his 
warning. Address: Docteur, Nutritionist, Toulouse, France.

1370. Chouard, Pierre. ed. 1941. Chronique horticole: Etudes 
d’actualite sur le soja [Horticultural chronicle: Studies of 
current interest on soybeans]. Revue Horticole; Journal 
d’Horticulture Pratique (Paris) 113(2074):189-98. Jan. 16. 
[4 ref. Fre]
• Summary: This section of Chronique Horticole contains 
four French-language articles: (1) What attitude should 
be adopted to the subject of the problem of the soybean 
in France [Quelle attitude adopter au sujet des Problèmes 
du Soja en France?], by P. Chouard (p. 190-92). (2) 
Experiments concerning cultural conditions for soybeans 
in Illinois [Expériences sur les conditions de culture de 
Soja dans Illinois] (p. 192-94). Based on: Burlison, W.L.; 
Van Doren, C.A.; Hackleman, J.C. 1941. “Eleven years of 
soybean investigations.” Illinois Agric. Exp. Station, Bulletin 
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No. 462. p. 123-67. Jan.
 (3) The soybean as a fertility factor [Le Soja comme 
facteur de fertilité] (p. 195-97). Based on: Sears, O.H. 1939. 
“Soybeans: Their effect on soil productivity.” Illinois Agric. 
Exp. Station, Bulletin No. 456. p. 545-71. June. (4) The 
soybean as a green vegetable [Le Soja comme légume vert] 
(p. 197-98). Based on: Lloyd, J.W.; Burlison, W.L. 1939. 
“Eighteen varieties of edible soybeans: Their adaptability, 
acceptability, culture and characteristics.” Illinois Agric. 
Exp. Station, Bulletin No. 453. p. 385-439. March. Address: 
France.

1371. Chouard, Pierre; Vergnaud, H. ed. 1941. Sur les 
prochaines cultures de Soja [Cultivation of soya in the near 
future]. Revue Horticole; Journal d’Horticulture Pratique 
(Paris) 113(2077):320-25. Jan. 16. [2 ref. Fre]
• Summary: This article contains three parts: (1) Introduction 
by Mr. Chouard. (2) Extracts of a note from Mr. Henri 
Vergnaud, secretary general of the Institut Agricole et 
Industriel du Soja: Defi nition of soybeans, temperature and 
actinometry (measurement of the sun’s radiation), soils, 
preparation of the soil, spreading dung on the land and 
soil amendments, inoculation, time of planting, method of 
planting, quantity of seeds per hectare, depth of seeding, 
varieties, care and maintenance, place in the rotation, fi ve 
causes for lack of success in soybean cultivation.
 (3) Extracts from a note from the Ministry of Agriculture 
concerning a note issued by the National Soya Center 
(Centre National du Soja, 8 Cours de Gourgue, Bordeaux). 
It discusses: Place in the rotation, manure/fertilizer and soil 
amendments, nitrogen-fi xing bacteria, planting, enemies of 
soybeans, threshing and storage.
 Organizations now promoting the cultivation of 
soybeans in France are: Centre National du Soja (8, cours 
de Gourgue, Bordeaux), Institut National du Soja (5, rue 
de Logelbach, Paris, 17e), Institut Agricole et Industriel du 
Soja (formerly Institut International du Soja; 13, rue des 
Saussaies, Paris 8e). Address: Secretaire General, Institut 
Agricole et Industriel du Soja (formerly Institut International 
du Soja), 13 rue des Saussaies, Paris (8e).

1372. Chouard, P. 1941. Études d’actualité sur le soja: 
Quelle attitude adopter au sujet des problèmes du Soja en 
France? [Studies of the current status of soya: What attitude 
should be adopted on the subject of soybean problems in 
France? (Abstract)]. Revue Horticole: Journal d’Horticulture 
Pratique (Paris) 113(2074):190-92. Jan. 16. (New Series, 
Vol. 27, No. 8). [Fre]
• Summary: A French-language summary of the following 
French-language article: Chouard, P. 1941. “Un plan d’action 
sur le problème du Soja en France pour 1941” [A plan of 
action on the problem of Soya in France for 1941]. Revue des 
Agriculteurs de France, 73(1):14-18. Jan. Address: In 1946: 
Professeur d’Agriculture, Conservatoire National des Arts et 

Metiers, France.

1373. P.C. 1941. Le soja comme facteur de fertilité [The 
soybean as a factor in soil fertility (Abstract)]. Revue 
Horticole: Journal d’Horticulture Pratique (Paris) 
113(2074):195-97. Jan. 16. [1 ref. Fre]
• Summary: Contents: Agricultural interest in soya in the 
USA. Mechanical effects on the soil. Fixation of nitrogen 
in the soil. Mineral needs of soybeans. Effects of soybean 
culture on the microfl ora in the soil. The place of the soybean 
in crop rotations. Conclusions.
 Most of the information in this article is a French-
language summary of the following English-language 
article: Sears, O.H. 1939. “Soybeans: Their effect on soil 
productivity.” Illinois Agric. Exp. Station, Bulletin No. 456. 
p. 545-71. June.

1374. Revue Horticole: Journal d’Horticulture Pratique 
(Paris). 1941. Expériences sur les conditions de culture 
de soja dans l’Illinois [Experiments with the conditions of 
soybean cultivation in Illinois (Abstract)]. 113(2074):192-94. 
Jan. 16. [Fre]
• Summary: A French-language summary of the following 
English-language bulletin: Burlison, W.L.; Van Doren, 
C.A.; Hackleman, J.C. 1940. “Eleven years of soybean 
investigations: Varieties, seeding, storage.” Illinois Agric. 
Exp. Station, Bulletin No. 462. p. 123-67. Jan.

1375. Revue Horticole: Journal d’Horticulture Pratique 
(Paris). 1941. Le Soja comme légume vert [The soybean as a 
green vegetable]. 113(2074):197-98. Jan. 16. [1 ref. Fre]
• Summary: Contents: Introduction. Method of cultivation. 
Harvest and utilization. Choice of varieties. Note: Most of 
this information comes from J.W. Lloyd and W.L. Burlison. 
1939. “Eighteen varieties of edible soybeans.” Illinois Agric. 
Exp. Station, Bulletin No. 453. p. 385-439. March.

1376. Chambre d’Agriculture de la Région de Rabat 
[Chamber of Agriculture for the Region of Rabat]. 1941. De 
la nécessité de poursuivre et d’amplifi er les recherches sur 
le soja au Maroc [The necessity of pursuing and amplifying 
research on soybeans in Morocco]. Protectorat de la France 
au Maroc. Jan. [Fre]*

1377. Chouard, Pierre. 1941. Un plan d’action sur le 
problème du Soja en France pour 1941 [A plan of action 
on the problem of Soya in France for 1941]. Revue des 
Agriculteurs de France 73(1):14-18. Jan. [Fre]
• Summary: Discusses: What is the soybean? A brief history 
of soybean culture, with emphasis on Europe. Cultural needs 
of the soybean. Uses of the soybean: forage, etc.
 “In Europe, the fi rst attempts at commercial soybean 
culture date from 1856, by the members of the Société 
d’Acclimatation, in France, at Vitry-sur-Seine, at Verrières-
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le-Buisson, in Gironde, attempts crowned sometimes by 
success, sometimes by failure, according to the seeds and 
circumstances. At the end of 1875, similar experiments were 
pursued actively in Central Europe under the impetus of 
Haberlandt, while the French trials were resumed starting 
in 1874, notably by the Société d’Horticulture d’Etampes, 
at Etréchy. A major effort was undertaken, from 1907 to 
1930, by Rouest, selecting for France a good 100 interesting 
varieties from among the 2,000 tested. Experimental 
cultivation was undertaken at the same time at Percy-en-
Auge by Henry de Guerpel, by the agricultural station 
at Rouen with Mr. Brioux, and by the seed companies, 
especially Clause, Vilmorin, and Denaiffe. At this time the 
Chinese man Li Yu-ying created at Colombes the factory ‘La 
Caséo-Sojaine,’ to make soy-based food products.”
 “Among the private organizations doing soybean 
promotion or culture are the Institut National de Soja, 
the Institut International du Soja, the Société agricole et 
industrielle du Soja, and fi nally the Centre Centre National 
du Soja (headquartered at 8, cours de Gourgue, à Bordeaux, 
France), which has been charged by the offi cials of various 
organizations to ensure the practical execution of the 
politics of soybean culture in France.” Address: Professeur 
d’Agriculture au Conservatoire National des Arts et Métiers.

1378. Journal des débats politiques et littéraires (Clermont-
Ferrand, France). 1941. Le miracle du soja [The miracle of 
soya]. No. 318. Feb. 1, p. 2. [Fre]
• Summary: It would be diffi cult for a 32-page brochure to 
present more valuable information, more evidence, and more 
key fi gures, all while being appealing to readers, than Mr. 
André Piatier’s “Miracle of the Soybean” (Miracle du Soya) 
(Footnote: Editions Fernand Sorlot, 29, place de Jaude. 2.50 
francs).
 The soybean is a surprising, versatile plant, of which 
we are deprived at a time when it would be immensely 
benefi cial.
 Mr. Piatier reports that the Germans call it “the magic 
seed,” and the Americans deem it “the most important plant 
in the world.” It has been known in the Far East for 6,000 
years, and was imported to Europe around 1760 by the 
Westphalian botanist Kaempfl er (sic, Kaempfer). Here, it has 
only known success as an object of curiosity. A trial in the 
production of soy fl our, milk and cheese was begun in 1911 
[by Li Yu-ying] in Colombes, but was stopped short by the 
war of 1914.
 At the end of the war, with Europe devastated and 
deprived of essentials, the soybean was rediscovered. A 
campaign was launched, but it went unnoticed. Soybean 
cultivation never even got past the experimental stage. We 
missed out on a valuable asset.
 So what is the soybean, exactly? It is a plant with 
more than 500 varieties that grows in temperate and warm 
climates, producing beans with high levels of oil (14 to 

24%), protein and lecithin. Biologists have found that 
this oil, which contains no indigestible fatty acids, has a 
stimulating effect on the body.
 The plant boasts many other proprieties, however. It is 
green, and an excellent animal feed. When dried and stored, 
it retains more nutritive power than hay. The dried beans are 
an ideal feed for cattle, sheep, and other farmyard animals, 
and soymilk (lait de soja) boosts growth in these animals’ 
young. The green beans can be eaten in salads or prepared 
like other green vegetables. The dried beans are used to make 
cakes, and when ground into fl our, they are made into bread. 
As a plant-based milk, soy can take on all the forms of milk: 
powdered, condensed, and as a base for a wide variety of 
cheeses.
 And here is what is even more surprising: as a plant-
based milk (lait végétal), soy can serve all of the same 
industrial purposes as casein, such as manufacturing 
adhesives, paint, paper mill glues and fi nishes (apprêts) 
[perhaps paper coatings].
 The Ford Motor Company uses soybean meal (tourteau 
de soja) mixed into formaldehyde with wood fl our, lime 
and a little phenol to produce very good plastic materials. It 
was calculated once that each Ford car leaving the factory 
contained, on average, approximately 10 kg of soybeans in 
all its forms (dashboard, steering wheel, various accessories, 
paints). It seems that there were even tests that used soy fi ber 
(fi bre de soja) to make car bodies, which were just as strong 
as metal car bodies.
 The following comparison says everything: In 1938, 
Germany imported 770,000 tons of soybeans, and France, 
only 13,000!
 When we consider France’s 1,500,000 hectares of 
uncultivated land, the vast possibilities of North Africa, and 
the adaptability of soybeans to all land–dry or watered–
we must deplore the fallen regime’s negligence and lack 
of understanding and agree with Mr. André Piatier’s 
conclusions: France must develop a massive soybean policy, 
and we must win over our farmers to this new pursuit. 
We could have been spared so many diffi cult restrictions! 
Address: France.

1379. Revue Internationale du Soja (or du Soya). 1941-1949. 
Serial/periodical. Paris, France. Director: E.V. Letzgus. 
Editor-in-chief: Henri Vergnaud. 97, Rue Saint-Lazare, Paris 
IXeme. Monthly. No. 1. Feb. 1941. 28 cm. [Fre]
• Summary: This fascinating review is subtitled (starting 
with issue No. 1) “Organ of information and of scientifi c, 
agronomic, industrial, and economic documentation, and of 
popularization for encouraging and developing the culture of 
soybeans.” It attempted to introduce France and its colonies 
to developments with soybeans and soyfoods worldwide. A 
typical issue contained 2-6 original articles, several articles 
reprinted (in full or summarized) from other journals and 
translated into French, a section titled “Soya throughout 
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the world” (Le Soja à travers le monde) that summarized 
new developments by region or country (often with a 
bibliographic reference for the source of the information), 
a Bibliography section with a reference for and substantial 
summary of numerous articles and books on soya from 
throughout the world (this part gradually became longer after 
mid-1947), letters from readers, and often some recipes.
 This periodical changed names several times. From its 
beginning in Feb. 1941 until Oct. 1941 (issues 1-4) it was 
titled Revue Internationale du Soja. Then from Nov. 1941 
until Feb. 1944 (issues 5-22) the word “Soja” was changed 
to “Soya.” Finally, from Jan. 1946 until the last issue in 1949 
(issues 23-51), the title was changed back to the original one, 
ending in “du Soja.”
 It was absorbed Jan. 1950 by Revue International des 
Coloniaux (DNAL 286.8 R326). No. 1 Feb. 1941-No. 51 
1949. This latter was then absorbed by Revue Internationale 
des Produits Coloniaux et du Materiel Colonial. Address: 97, 
Rue Saint-Lazare, Paris (IXeme). Phone: Trinité 39.44.

1380. French Commercial Attache in Tokyo. 1941. 
L’extraction des derivés du soja [The extraction of soybean 
derivatives]. Revue Internationale du Soja 1(1):33-34. Feb. 
[Fre]
• Summary: Discusses the work of the South Manchuria 
Railway Co. with soybeans, including solvent extraction 
(especially that done by M. Sato using ethyl alcohol; 
The resulting meal is sold under the name Soya Rex [sic, 
Soyalex] Flakes), The Manchurian Soya Products Society 
(which is building a plant at Kawasaki, near Tokyo), The 
Society of Nitrogen Fertilizers, Ajinomoto, the Soya Bean 
Chemical Engineering Co., Hohnen, Nisshin, and Nikka. 
Address: Tokyo, Japan.

1381. Pornin, Pierre. 1941. Le marché allemand du soja 
[The German soybean market]. Revue Internationale du Soja 
1(1):27-29. Feb. Also in Revue Internationale des Produits 
Coloniaux, No. 14. Feb. 1939. [Fre]

1382. R.C. 1941. L’azote dans la culture du soja [Nitrogen in 
soybean culture]. Revue Internationale du Soja 1(1):30-32. 
Feb. [Fre]
Address: France.

1383. Roux, Charles. 1941. Le soja [The soybean]. Revue 
Internationale du Soja 1(1):4-20. Feb. [Fre]
• Summary: An introduction and overview. Contents: 
Introduction: Varieties, composition. Soybean cultivation. 
Feed, food, and industrial uses of soybeans.
 The author has recently discovered a way of making 
petroleum from soybeans (p. 18). Address: Directeur General 
de l’Association Technique Africaine.

1384. Schad, C. 1941. Le rôle du soja dans l’économie 

nationale [The role of soybeans in the national economy]. 
Revue des Sciences Naturelles d’Auvergne 7(1-2):33-39. 
[Fre]
• Summary: This paper was presented at the Society’s 
meeting in Dec. 1940. Contents: Introduction (France’s need 
for a domestic source of edible oil). Cultivation of soybeans 
worldwide and in France (Haberlandt 1873, introduced 
to France in 1740, fi rst trials in France in late 1855 were 
unsuccessful). Origina and geographical area. Climatic 
requirements (gives temperature at Clermont-Ferrand from 
May to Sept. of 1940, and total rainfall). Physiological 
requirements. Varietal improvement (through plant breeding 
and selection). General characteristics of its culture / 
cultivation. Utilization (soy fl our, soy oil, soy lecithin, as a 
feed for animals, industrial uses as a diesel fuel, in plastics 
and vegetable wool).
 Tables: (1) Relative yield of seeds and oil of fi ve 
varieties grown at Clermont-Ferrand from 1938 to 1940. 
Early variety: Halton 502/2 78.1 / 70. Semi-early variety: 
Rouest 250 (basis for comparison {témoin}) 100 / 100. 
Semi-early variety: Hellgelbe 111 / 103. Semi-late variety: 
SoySota [Soysota] 120.40 / 102. Late variety: Mandell 
113.40 / 101. The actual yield of Rouest 250 was 17 quintals 
(1,700 kg) of seed and 3.10 quintals (310 kg) of oil per 
hectare.
 (2) Comparison of the nutritional composition of the 
soybean, beef, egg, and lentils. Address: Directeur de la 
Station d’amélioration des plantes de grande culture et 
d’advertissements agricoles du Centre et Massif Central.

1385. Vergnaud, Henri. 1941. Le soja: Une culture 
industrielle de sécurité [The soybean: An industrial crop for 
security]. Revue Internationale du Soja 1(1):21-26. Feb. 
[Fre]
Address: Ingénieur ECAT.

1386. [Letzgus, E.V.; Vergnaud, Henri]. 1941. But de la 
Revue [Objectives of the International Soya Revue]. Revue 
Internationale du Soja 1(1):1-3. Feb. [Fre]
• Summary: Throughout the ages, no plant has sparked as 
much curiosity and roused as much passion as the soybean 
(le soja).
 Along with rice, the soybean has been grown for 
thousands of years in the Chinese Empire, and would have 
likely remained an “unremarkable vegetable product” if it 
were not for the Japanese, who were struck by the marvelous 
possibilities of this legume (légumineuse-papilionacée) and 
carried out the systematic scientifi c research with which we 
are now familiar.
 The laboratories set up in Dairen by the South 
Manchuria Railway Company developed many methods for 
using soybeans, particularly in the form of oil, fresh milk, 
casein, and their derivatives. 6,000,000 tons of soybean seeds 
(graines de soja) are now being produced in Manchukuo.
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 The future prospects of Japanese research attracted 
the attention of neighboring countries, and after the Soviet 
Union, soybean cultivation was developed on a large scale 
in the United States, a place where unprofi table ventures are 
generally short-lived.
 In 1935, the gross crop in the U.S. reached 
approximately 1,120,000 tons, and yielded 990,000 tons of 
seeds. That same year, Germany imported more than 500,000 
tons of seeds and 76,000 tons of oil.
 In 1938, Henry Ford devoted 11,000 ha to soybean seed 
production, and harvested 161,000 hl.
 These fi gures are indicative of our current interest in the 
soybean (haricot oléagineux chinois), a plant that has been 
adopted in numerous countries.
 A recent presentation given at the Academy of Sciences 
(Académie des Sciences) showed that one particular plant–
matricaria discoidea [commonly known as pineappleweed, 
wild chamomile, and disc mayweed]–took one hundred years 
to spread around the world.
 It has already been two centuries since the soybean 
took its own “trip around the world.” If, unlike matricaria 
discoidea, it did not become established more quickly in 
our country, it was due to man’s negligence or carelessness 
in deciding to grow only eight to ten main plants, as Milton 
Whitney argued.
 Nonetheless, the soybean appeared for the fi rst time in 
France in 1740, and then successively in 1855, 1897, 1901, 
1918, 1925 and 1932.
 Likewise, the soybean fi rst appeared in Italy 1740, USA 
1804 (incorrect, 1765), Austria-Hungary 1870 (incorrect, 
1860), Switzerland 1873 (incorrect, 1861), Poland and 
Czechoslovakia 1890 (incorrect 1876), Argentina 1904, 
Jamaica 1905, Romania 1910 (incorrect 1878), Porto Rico 
1912 (incorrect, 1903), Great Britain 1914 (incorrect, 1861), 
Cuba 1917 (incorrect, 1904), Germany 1920 (incorrect, 
1794), Mexico 1925 (incorrect, 1911), USSR 1927 
(incorrect, Russia, 1833), British Guyana 1927 (incorrect, 
1905), Peru 1928, El Salvador 1932.
 Note 1. The source of many of these dates was probably 
Kaltenbach and Legros (1936), or Le Soya dans le Monde 
(1936).
 Note 2. The term “(incorrect)” after a date indicates that 
subsequent research has shown the date to be substantially 
incorrect, usually too late.
 Note 3. This document contains the earliest date seen 
for soybeans in Argentina, or the cultivation of soybeans in 
Argentina (1904). The source of these soybeans is unknown. 
The source of this date is also unknown–and suspect. The 
earliest date we have seen for soybeans in Argentina is 1908.
 Léon Rouest and Henry de Guerpel, whose memories 
we honor in passing, were signifi cant players in introducing 
and acclimatizing the soybean in France. The names of 
these two agronomists are synonymous with the soybean 
in mainland France, and it is only right that one day these 

apostles receive the public tribute they are due.
 We would also like to mention Amédée Matagrin in 
passing, for the highly remarkable work that he did for our 
country, which we continue to reference for information on 
the soybean’s industrial aspects.
 But while all past works were intended to educate the 
general public–and particularly those we have referred to as 
soybean planters and industrialists–we felt that the soybean 
deserved “its own review,” which would act in part as a 
repository for worldwide information and documentation, as 
well as a means of contact and close, fruitful collaboration 
between all those who participate directly or indirectly in 
soybean cultivation and industry.
 It was easy to come up with a name for this review. The 
“International Soy Review” (Revue Internationale du Soja) 
has thus come at an opportune time.
 First, because our country can no longer remain 
indifferent to the developments in soybean cultivation and 
industry throughout various countries in recent years.
 Next, because real achievements have never been so 
necessary, at a time when France must strive get the most out 
of its land in order to fulfi ll its most basic food requirements.
 The “International Soy Review,” in close collaboration 
with the Agricultural and Industrial Soy Institute (Institut 
Agricole et Industriel du Soja), would also like to focus its 
efforts on popularizing, encouraging and developing soybean 
growth throughout the French Empire.
 The review’s sections will inform readers about all soy-
related problems and aspects.
 The documentation aims to be scientifi c, agronomical, 
industrial and economic.
 Finally, like any large-scale, respectable review, it plans 
to cover corporate life, international news, bibliographies, 
offers and requests, as well as all pertinent correspondence 
from our subscribers.
 It is this goal of popularization and circulation to which 
the creators of the “International Soy Review” wish to 
devote themselves. No doubt that with the knowledge of 
some, the experience of others, and the dedication of all, we 
can produce timely and encouraging results that are in our 
country’s best interest–The editorial board (La rédaction). 
Address: Paris.

1387. Matagrin, Am. 1941. Les possibilities du Soja en 
Dauphiné: La question des semences. III article [The 
possibilities of soybeans Dauphiné: The question of seeds. 
Third article]. Journal de Vienne et de l’Isere 38:4. March 1. 
[Fre]
• Summary: In 1936, a book by the agronomists Léon 
Rouest and Henry de Guerpel (both passed away shortly 
afterwards), The French Soybean (Le Soja français) alerted 
a part of our agricultural community to the opportunity to 
develop in France the culture of this Asiatic bean which 
Rouest had already introduced in les Landes, in Languedoc 
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and in Vaucluse, and that Guerpel had propagated in 
Normandy.
 Note: “The Dauphiné (pronounced: [dofi ne]) or 
Dauphiné Viennois is a former province in southeastern 
France, whose area roughly corresponded to that of the 
present departments of Isère, Drôme, and Hautes-Alpes. The 
Dauphiné (also called Dauphiny in ancient English) was an 
independent state from 1040 to 1349, under the rule of the 
Counts of Albon, before joining the Kingdom of France. As a 
French province, it maintained its autonomy until 1457.
 “The historical capital is Grenoble and the other main 
towns are Vienne, Valence, Montélimar, Gap and Romans-
sur-Isère.
 “Its inhabitants are called Dauphinois.”

1388. Note confi dentielle sur le Centre National du Soya 
[Confi dential note about the National Soybean Center]. 1941. 
Bordeaux, France. 14 p. Unpublished typescript. March 1. 30 
cm. [Fre]
• Summary: Contents: 1. Its origin, goals, and organization, 
2. The fi rst year’s activities. The National Soybean Center 
was born in July 1940 at Bordeaux, at the same time as a 
plan for the extension of soybean cultivation in France. This 
plan was undertaken by Mr. Jo. Philippart, President and 
Director-General of the Great Bordeaux Oil Mill (la Grande 
Huilerie Bordelaise), President of the Resources Service 
(Service des Ressources) and administrator of the S.I.R.P.O. 
(SIRPO).
 Note: In the upper left corner of the title page the 
following initials are written: “PB/JJ.” Address: 8, Cours de 
Gourge, Bordeaux, France.

1389. Balzli, Jean. 1941. La culture du soja “magique” et sa 
contribution au redressement de la France [The cultivation 
of the “magical” soybean and its contribution to the recovery 
of France]. Revue Internationale du Soja 1(2):41-45. March. 
Originally published in the “Free Zone” on 17 Sept. 1940 by 
L’Eclaireur de Nice et du Sud-Est. [1 ref. Fre]
• Summary: Includes a discussion of uses for human foods, 
including defatted soy fl our, soy coffee, soy chocolate, 
Worcestershire sauce, soymilk, tofu, and soy sprouts. Other 
uses include lecithin and industrial uses of soy oil and soy 
proteins. Address: Dr., France.

1390. Beeson, Kenneth C. 1941. The mineral composition 
of crops with particular reference to the soils in which they 
were grown. A review and compilation. USDA Miscellaneous 
Publication No. 369. 164 p. March. [607* total; 14 soy ref]
• Summary: The content of various minerals in soy is 
mentioned in tables throughout this book, and a source is 
given in the extensive bibliography for each value. Tables: 
(20) The principal chemical elements in some important 
crops. The nine columns are: (1) Plant or plant part, soil type, 
and location. (2) Fertilizer used. (3) Number of analyses. (4) 

K (potassium %). (5) Ca (calcium). (6) Mg (magnesium). (7) 
P (phosphorus). (8) S (sulphur). Reference No. The plants 
are (p. 111): Soybean leaves, grown in France. Soybean pod, 
grown in France. Soybean stem, grown in France. Soybean 
hulls and vines, grown in South Carolina. Soybean vine, in 
full bloom, summary. Soybean vine, pods forming, grown in 
Massachusetts. Soybean hay, maturity unknown, grown in 
Dekalb silt loam, Kentucky, with fertilizer: None, ML, MP, 
MPK, MLP, MLPK. Grown in Tilsit silt loam, Fertilizer: 
None, M, ML, MP, MPK, MLP, MLPK. Summary: 
Maximum, minimum, mean. Soybean, entire plant including 
rots, grown in Kentucky. Soybean, green, shelled, matured 
as for food, summary: Maximum, minimum, mean. Soybean, 
mature seed. Summary: Maximum, minimum, mean. Refs: 
335, 339, 215, 14x, 452.
 (21) The minor-element content of some important 
crops. Barium (p. 21) Soybean seed mature, grown in 
Kentucky. Soybean, above ground portion, cut for hay, 
grown in Kentucky. Soybean, stems and leaves, grown in 
Missouri. Refs: 369, 469.
 Boron (p. 123). Soybean seeds mature, grown in 
Virginia. Soybean, above ground portion, grown in Virginia. 
Ref: 120.
 Chlorine (p. 123). Soybean leaves, France. Soybean 
pods, France. Soybean stems, France. Soybean seed, mature, 
Ohio. Refs: 335, 192.
 Copper (p. 134). Soybean leaves, Kentucky. Soybean 
seeds, mature, Kentucky. Soybean seeds, green, Wisconsin. 
Soybean, above-ground portion, cut for hay, Kentucky. Refs: 
372, 166, 14x.
 Iodine (p. 138). Soybeans, above-ground portion, cut for 
hay, South Carolina. Ref. 423.
 Iron (p. 144). Soybean leaves, Kentucky. Soybean seed, 
green, Kentucky. Soybean seed, mature, Kentucky. Soybean, 
above-ground portion, cut for hay, Kentucky. Refs: 372, 14x.
 Manganese (p. 151-52). Soybean leaves, Kentucky. 
Soybean seeds, green, Wisconsin. Soybean seeds, mature, 
Kentucky. Soybean, above-ground portion, cut for hay, 
Kentucky. Refs: 372, 528, 371, 14x.
 Sodium (p. 158-59). Soybean leaves, France. Soybean 
pods, France. Soybean stems, France. Soybean hulls and 
vine, South Carolina. Soybean, above-ground portion, 
full bloom, South Carolina. Soybeans, seed mature, South 
Carolina. Soybeans, above-ground portion, cut for hay, 
Kentucky. Refs: 335, 359, 14x.
 Zinc (p. 164). Soybean leaves, Kentucky. Soybean seed 
mature, Kentucky. Soybean, above ground portion, cut for 
hay, Kentucky. Refs: 372, 14x. Address: Chemist, Bureau of 
Plant Industry, USDA.

1391. Boule, L. 1941. Travaux & idées: Encore le soja [Soya 
again]. Bulletin de Ecole Superieure d’Agricole de Purpan 
(Toulouse, France) 15(120): 31-35. Jan/March. [Fre]*
Address: École d’agriculture de Purpan, France.
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1392. Laumont, Pierre; Robert, J. 1941. Observations sur les 
possibilités de culture du soja en Algérie [Observations on 
the possibilities of cultivating soybeans in Algeria]. Bulletin 
de la Société d’Agriculture d’Algerie No. 505. Jan/March. 
[Fre]*

1393. Product Name:  [Breakfast Chocolate Milk (Dry Mix, 
or Tablets)].
Foreign Name:  Soja-Cao (Petit déjeuner chocolaté), 
renamed Sojacao by Oct. 1946.
Manufacturer’s Name:  Les Aliments de Régime
Manufacturer’s Address:  Address: 25, rue Cavé, 
Levallois-Perret, France
Date of Introduction:  1941 March.
How Stored:  Shelf stable.

New Product–Documentation: Ad by Société “Les 
Aliments de Regime.” 1941. “Production de tous produits 
à base de soya” [Production of all soy-based products]. 
Revue Internationale du Soja 1(2):48. March. Address: 25, 
rue Cavé, à Levallois-Perret, France. Phone: Péreire 12.45. 
This company specializes in the production of all soy-based 
products (produits à base de Soya).
 Balzli, J. 1943. “Le Soya à travers le monde” [The 
soybean around the world]. Revue Internationale du Soja 
3(16):27. Jan/Feb. France (Les Aliments de Régime, 
established in 1934, specialized in making soyfoods such as 
natural soups and Soja-Cao–in powder or tablets. But it has 
ceased operation temporarily). Note: Soja-Cao might have 
been manufactured as early as 1934.
 Tiny horizontal ad / logo (5 x 2 cm) for Sojacao in 
Revue Internationale du Soja. Sept/Oct. 1946, p. 137. On 
this logo is written (in 3 lines, in white letters on a black 
background): Sojacao, Petit déjeuner chocolaté, 94, Rue Pr. 
Wilson, Levallois-Perret. Apparently the company is back in 
business.
 In the May/June 1947 the same ad, now at the bottom 
of the title page, has a new address: 17 à 21, Rue Verniquet, 
Paris (17eme).

1394. Letzgus, E.V. 1941. Intérêt et possibilités de 
l’introduction de la culture du soja en Afrique noire et 
principalement en A.O.F. [The interest in and possibilities of 
introducing the cultivation of soybeans in black Africa and 
principally in French West Africa]. Revue Internationale du 
Soja 1(2):61-62. March. [Fre]

• Summary: M. Charles Roux, while on his mission in 
1932 to French West Africa (A.O.F., Afrique Occidentale 
Française), became convinced that soybean culture could 
be introduced there. Professor Perrot feels the same way. 
Unfortunately meat is rare or often even completely 
lacking in certain regions of French West Africa and French 
Equatorial Africa (A.E.F., Afrique Equatoriale Francaise). 
“All the observations made in French West Africa by 
Prof. Perrot and by Mr. Charles Roux indicate that there 
certainly exist several regions that are favorable for soybean 
cultivation. Prof. Perrot insists especially on the Foutah-
Djallon and similar regions in the central Ivory Coast and in 
Dahomey [later renamed Benin]. Mr. Charles Roux insists on 
the Sudan and upper Senegal (Haut Sénégal) [later renamed 
Mali]... It is likely that on the irrigated lands of Niger one 
would be able to harvest two crops a year.”
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybeans in connection with (but not yet in) 
Niger and Senegal. Address: France.

1395. MandRailCom. 1941. Sojas de Mandchourie [The 
soybeans of Manchuria]. Revue Internationale du Soja 
1(2):69-73. March. [1 ref. Fre]
• Summary: Largely a discussion of soybean production and 
exports by the Japanese, who now control Manchuria. The 
soybean has a very important place among the grains and the 
grain exports of China.
 Since 1908 when Mitsui, for the fi rst time, exported 
soybeans [from Manchuria] to Europe, the trade with 
Europe has only grown. Actually, Europe alone, during 
1932, imported nearly 2,000,000 metric tons of soybeans (de 
sojas) of which the immense majority is from this Chinese 
province.
 Note: Japan denies that Manchuria is a Japanese colony. 
Japan pretends that she has been simply administering 
Manchuria (since 1931 when she grabbed it) for the good of 
all.
 A table (p. 72-73) shows: Imports into Europe of 
soybeans from Manchuria during the years 1930, 1931, and 
1932 (in metric tons). The leading importers (countries) in 
1932 were:
 Germany 1,139,383
 Denmark 199,772
 Great Britain 161,481
 Italy 36,000
 Netherlands (Pays-Bas) 23,493
 France 14,512
 Sweden 9,007.
 Near the end (p. 73) is a separate section titled 
“Strengthening governmental control in the trade of soybeans 
and cereal grains in Manchuria.” It justifi es the strict 
Japanese controls, and refers to soybeans as haricots soja. 
On 10 Feb. 1940 the Ministry of Economy of Manchuria has 
promulgated a new decree concerning the terms by which 
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soybeans and their derivatives, with the exception of soy oil, 
are the object of a state monopoly and which concerns their 
buying, the transport and distribution.
 The same also applies to Manchuria’s main cereal grains 
such as all species of kaoliang, wheat, all species of millet, 
as well as all the derivatives of kaoliang, maize, millet, and 
wheat.
 The price of the soybean is now excessively high; the 
new decree will make it more affordable to all. However, 
opinions are sharply divided concerning the new monopoly–
just like everything else which is attributed to the state of 
Manchuria concerning the country’s production, commerce 
and industry.

1396. Prat, D. de. 1941. Le soja: Matière adhésive et matière 
textile [Soy: Its use in adhesive and textile materials]. Revue 
Internationale du Soja 1(2):49-54. March. [Fre]
• Summary: Soy fl our can be used to make adhesives by 
mixing it with gelatin, glue, or casein. Details are given on 
making textile materials, including treatment of soybean 
stalks to isolate the fi bers, treatment of the pods, treatment 
of the residue of oil extraction (isolation of protein from 
soybean cake or meal, then spinning it into fi bers). In 
America, the Ford Motor Company makes protein fi bers 
from soy fl our; they are condensed with formaldehyde. 
A process used in Japan by Nihan [sic, Nihon] Kary 
Kogyo Kabushiki Kaisha is described. The cakes are fi rst 
washed with a warm dilute (5-10%) alkaline solution 
at 20-30ºC for 2-5 hours. The proteins extracted (10-
20%) are then precipitated by the addition of acids or of 
metallic salts (acetic, sulphuric, or phosphoric acid) to this 
alkaline solution. The precipitated material is dissolved 
in a dilute alkaline solution, with the addition of lecithin. 
The precipitant is washed in water in order to give it an 
appropriate water content. The solution is allowed to “ripen” 
(mûrissement), and is then spun in a in a coagulating bath, 
to which a coagulant is added. In Japan, Showa-Sangyo 
makes and sells a product named “Silkool,” which is an 
artifi cial fi ber made from soy protein and which would have 
characteristics similar to that of Lanital. “Soja Bean Silk” is 
also made in Japan from soy protein.

1397. Revue Internationale du Soja. 1941. Le Soja à travers 
le monde [The soybean around the world]. 1(2):74-79. 
March. [1 ref. Fre]
• Summary: Expansion of the crop in the countries of 
southeastern Europe. A table shows soybean production in 
Romania and Yugoslavia from 1935 to 1938 (in metric tons 
= tonnes). In Romania production has increased from 11,000 
tonnes in 1935 to 52,000 tonnes in 1938. In Yugoslavia 
production has increased from only 484 tonnes in 1936 to 
4,648 tonnes in 1938. Germany has been largely responsible 
for this expansion. Their success has led to the founding (in 
Bucarest) of the Soybean Society (la Société “Soia S.A.R.”) 

and in Bulgaria the Uljarica Society (in Dec. 1935). Both 
societies are dedicated to all aspects of soybean production. 
The cultivators are guaranteed a fi xed price for their crop, all 
of which will be sold to Germany. It is much less expensive 
and more reliable for Germany to grow the soybeans it needs 
in the nearby Baltic region than in the Far East.
 In 1938, Germany’s total soybean imports reached 
783,000 tonnes, of which 717,400 came from Manchuria, 
57,300 from Romania, 4,800 from Yugoslavia, and 3,200 
from Bulgaria (Source: Revue Internationale d’Agriculture, 
Jan. 1940).
 There are also substantial sections on Bulgaria, the 
French colonies (Cameroon, Madagascar), the United States 
(a new artifi cial textile based on soya), the Dutch East Indies 
(today’s Indonesia), Japan, and Sweden.

1398. Roux, Charles. 1941. Le soya [The soybean]. Revue 
Internationale des Produits Coloniaux et du Material 
Colonial 16(181):8-25. March. [Fre]
• Summary: Contents: Introduction. Chemical composition. 
Cultivation. Food and industrial uses of soybeans: Incl. 
soymilk, tofu, soya casein, soy fl our, soy bread, soy oil, 
soybean cake, green vegetable soybeans, fermented soy 
condiments (natto, miso, shoyu), roasted soy coffee, 
industrial uses, petroleum substitute.
 Appendix A: Composition of various parts of the 
soybean plant: (1) Green–stems, leaves, pods. (2). Dry–
stems, leaves, pods. (Averages based on analyses by M. 
Lechartier). (3) Composition of soybean seeds: Whole seeds, 
cotyledons, embryos, seed coats (based on analyses by the 
Municipal Laboratory of Paris and the Laboratory of the 
Biological Society of the Far East {la Société Biologique 
d’Extrême-Orient}).
 Appendix B. Composition of the seeds of various 
soybean varieties by various analysts: Steuf, Pellet, By Steuf: 
From Hungary, Yellow from Mongolia, From China, Chinese 
reddish brown. By Pellet: From China, from Hungary, 
from Etampes. By Giljaransky [Giliaranskii, Giljarinsky, 
Giljaranskii, Giljaranski, Gilyaranskii, Gilyaranskii]: Yellow 
from Russia, Yellow from China, Yellow from Japan, Black 
from China, Black from Japan, Green from Japan. By 
Lechartier: From Etampes, Etampes dry, Black, Black dry. 
By Jardin Colonial: Soja from Laos, Soja from Tonkin, Soja 
from China. By Schroeder: Reddish brown dry, Yellowish 
brown dry, Tumida pallida yellow. By König: Tumida 
castanea brown, Tumida astrospermal [sic, atrosperma] 
black.
 Appendix C. (1) Composition of soybeans (maximum 
and minimum) compared with four other legumes. 
(2) Composition of soybeans and beef compared. (3) 
Composition of soy fl our and wheat fl our compared. 
Address: Director General of the Association Technique 
Africaine.
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1399. Société “Les Aliments de Regime.” 1941. Production 
de tous produits à base de soya [Production of all soy-based 
products (Ad)]. Revue Internationale du Soja 1(2):48. 
March. [3 ref. Fre]
• Summary: This company specializes in the production of 
all soy-based products (produits à base de Soya). It buys any 
lots of soybean seeds (graines de Soya), no matter the size. 
(Make offers)
 Note: Levallois-Perret is a commune in Hauts-de-Seine 
department, northern France. It is a suburb northwest of Paris 
on the Seine River. Address: 25, rue Cavé, à Levallois-Perret, 
France. Phone: Péreire 12.45.

1400. Vergnaud, Henri. 1941. Instruction pratique concernant 
la culture du soja [Practical instructions on the cultivation of 
soybeans]. Revue Internationale du Soja 1(2):46-48. March. 
[Fre]
• Summary: Discusses the basics: Preparation of the soil, 
spreading dung and fertilizer on the land, inoculation, time 
of sowing, method of sowing, quantity of seed per hectare, 
place in the rotation. Address: Ingénieur diplômé E.C.A.T., 
Paris.

1401. Blanchard, M. 1941. Conservation des semences 
de soja [Storage of soybean seeds]. Comptes Rendus des 
Seances de l’Academie d’Agriculture de France 27(8):500-
03. April. [1 ref. Fre]
Address: Directeur intérimaire de la Station d’Essais de 
semence, France.

1402. Blanchard, M. 1941. Cycle végétatif du soja en 
France [Vegetative cycle of soybeans in France]. Comptes 
Rendus des Seances de l’Academie d’Agriculture de France 
27(7):420-29. April. [2 ref. Fre]
• Summary: “Since 1935 we have pursued several 
agronomic trials with soybeans at the central station for seed 
trials and in the region of Paris.” The author obtained yields 
of 1,500 to 1,700 kg/ha. Address: Directeur Intérimaire de la 
Station d’Essais de Semence, France (near Paris).

1403. Giraud, -. 1941. Protocole en vue de la création 
du Centre National de Soja [Protocol for the creation of 
a National Soybean Center in France]. Paris: Délégation 
Générale à l’Equipment National, Direction des Affaires 
Agricoles. 7 + 7 p. Unpublished typescript. May 27. 30 cm. 
[Fre]
• Summary: This report has two parts: (1) The reasons 
for establishing a National Soybean Center (author not 
given). (2) Soya, presented by M. Philippart, president and 
director of the Great Bordeaux Oil Mill (la Grande Huilerie 
Bordelaise) and of the Oil Mills and Soap Factories of 
Delaunay (Huileries et Savonneries Delaunay), with M. 
Breittmayer and M. Lehideux. It is not clear whether the 
entire report is by or to Mr. Giraud. Address: France.

1404. Boutroux, A. 1941. Le soja et ses applications 
diététiques [The soybean and its dietary applications]. Revue 
Internationale du Soja 1(3):94-101. May. [23 ref. Fre]
• Summary: Discusses: The nutritional composition of the 
soybean. The Chinese emperor, Shen Nung, who introduced 
the soybean in 2838 B.C. Henry Ford. Nitragin inoculant. 
Whole soybeans are not suited to European foods and tastes. 
Soy fl our is well suited and inexpensive. The factory at 
Colombes [established by Li Yu-ying] that made soymilk, 
tofu, and various condiments. Berczeller’s soy fl our. Soja-
Soyolk and its nutritional composition. Lecithin. Soy protein 
is high in quality. John Ruhrah in Baltimore, Hermann and 
Neumann in Germany, and Sinclair in America. Soy fl our 
is rich in protein and contains little starch. Address: Former 
head of the Laboratory at the Faculty of Medicine of Paris 
(ex-chef de Laboratoire à la Faculté de Médecine de Paris).

1405. Institut National du Soja [National Soybean Institute]. 
1941. Manuel du cultivateur du soja: Enseignements et 
conseils représentant ce qu’il est utile de savoir [Manual 
for the cultivator of soybeans: lessons and technical advice 
representing what is useful to know for the cultivation of 
soybeans. Paris: INS. 16 p. May. [Fre]*
• Summary: A French-language booklet for fi rst-time 
growers of soybeans. Sells for 5 francs in 1942.

1406. Matagrin, A. 1941. L’huile de soja aux Etats-Unis 
[Soybean oil in the United States]. Revue Internationale du 
Soja 1(3):81-93. May. [21 ref. Fre]
• Summary: Contents: Introduction. Evolution of the 
production and utilization of soy oil in the United States 
from 1930 to 1940. American methods and equipment for 
soy oil. Recovery of the lecithin from soy oil. Refi ning 
soy oil; question of the sterols and of the vitamins. Soy 
oil in ordinary food use (including margarine, vegetable 
butter, and lard substitutes). Soy oil in industrial uses (soap, 
artifi cial rubber, lubricants, motor fuel, paint and varnish). 
Without waiting for wars and famines, the United States and 
Germany have taken the lead in the Western world in making 
and using soy oil.

1407. Matagrin, A. 1941. La culture du soja dans l’empire 
française [Cultivation of soybeans in the French colonial 
empire. Revue Internationale du Soja 1(3):110-113. May. 
[Fre]
• Summary: Discusses developments and potentials in: 
Guadeloupe (5 varieties were successfully tested by M. 
Hazael-Massieux at the botanical garden. 55 pods were 
found on one plant of the variety Otootan). Martinique. 
Indochina (Tonkin, Annam, Laos, Cambodia).
 French West Africa (Cultural trials were conducted 
successfully in 1923 and in 1926 at the experiment station at 
Soninkoura in today’s Mali. In 1935 the trials were started 
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again at the station of Banankoro in today’s Guinea).
 Algeria (Soybean cultivation is not presently practiced 
in Algeria; however it has been in the late 1800s). 
Madagascar (Soybean cultivation was introduced here in 
1911).
 Morocco (Soybean cultivation is again at the 
experimental stage in Morocco, where trials were undertaken 
for almost 15 years. The trials to acclimatize new varieties 
were undertaken in Morocco by the Agricultural Service 
(Service de l’Agriculture) at the central station of Rabat and 
in the other experimental stations of the protectorate).
 Island of Reunion (Ile de la Réunion, located in the 
Indian Ocean, east of Madagascar. The soybean has not been 
cultivated there except experimentally, on several square 
meters, at the agronomic station).
 Tunisia. New Caledonia (Soybean cultivation was 
introduced in 1928).

1408. Prat, D. 1941. Utilisation du soja dans l’industrie 
des fi bres textiles [Utilization of soybeans in textile fi ber 
industry]. Revue Internationale du Soja 1(3):109. May. [Fre]
• Summary: The Revue Internationale des Produits 
Coloniaux (Aug/Oct. 1939) discusses the use of soybeans 
in the production of cellulose and rayon. Address: Ingénieur 
E.C.A.T., Secretary General of the Soybean Agricultural and 
Industrial Institute (l’Institut Agricole et Industriel de Soja).

1409. Revue Internationale du Soja. 1941. Le soja dans les 
recettes culinaires [Recipes using soybeans]. 1(3):114-17. 
May. [Fre]
• Summary: A footnote at the end of the title explains: 
These recipes, which originated in the United States, were 
communicated to us by the Georges Truffaut Laboratory 
(Laboratoire Georges Truffaut), Versailles.
 Soymilk. Another way to prepare soymilk. Soy butter. 
Soy cheese [tofu]. Soy omelette. Soymilk curds. Soy cream, 
Tomato sauce with soybeans. Bread sticks (beignets) with 
tofu and soy fl our. Soy cutlets. Soy pâté. Soy croquettes, etc.

1410. Vergnaud, Henri. 1941. Le culture du soja en France 
continentale [The cultivation of soybeans in metropolitan 
France]. Revue Internationale du Soja 1(3):102-08. May. 
[Fre]
• Summary: Contents: Defi nition. Zone of cultivation. 
Temperature and actinometry (the maturation of soybean 
seeds requires a total of 2,500 to 3,000º C). Soils. Preparation 
of the soil. Manure / chemical fertilizer and soil amendments. 
Inoculation. Time of planting. Method of planting (30-40 
kg of seed per ha, plant about 2 cm deep). Varieties: Black 
soybeans, yellow soybeans Care and maintenance. Place 
in the crop rotation. Causes of lack of success in soybean 
cultivation. Address: Ingénieur E.C.A.T., Secretary General 
of the Soybean Agricultural and Industrial Institute (l’Institut 
Agricole et Industriel de Soja).

1411. Sosa-Bourdouil, Cécile; Brunel, A.; Sosa, A. 1941. 
Sur la composition des gousses et des graines de Soja au 
cours du développement [The composition of soybean pods 
and seeds during the course of their development]. Comptes 
Rendus des Seances de l’Academie des Sciences (Paris) 
212(14):1049-51. June 16. [Fre]
Address: Paris, France.

1412. Agricultural Gazette of New South Wales. 1941. The 
soybean. 52(6):314. June.
• Summary: A half-page overview of the current status 
of soybeans worldwide. “First introduced to American 
agriculture in 1898, the soybean is now the basis of a multi-
million dollar industry... According to the 1939 Census of 
Manufacturers, 47 manufacturing establishments in the 
United States were engaged primarily in the production of 
soybean oil, cake, and meal, the value of the products being 
44,000,000 dollars.”
 Also discusses: Food uses of soybean oil (mainly in 
shortening and oleomargarine), lecithin, and soybean fl our. 
Industrial uses of soy protein (acts like casein in plastics, 
paints, size for paper, textile dressing, and waterproofi ng). 
First record of cultivation in China in 2838 B.C. Manchuria 
is the world’s leading soybean producer, with Chosen 
[Korea], Japan, and South China ranking high. Introduction 
to Europe in the 17th century. Tried in Germany, England, 
France, and Hungary. Germany is now the leader in making 
use of soybeans.

1413. Blanchard, M. 1941. Conservation des semences de 
soja [Preservation of soybean seeds]. Bulletin des Matieres 
Grasses (Paris) 25(6):106-09. June. [Fre]
Address: Directeur interimaire de la Station d’Essais de 
semence.

1414. Matagrin, Am. 1941. L’huile de soja aux États-Unis 
[Soybean oil in the United States]. Revue Internationale des 
Produits Coloniaux et du Material Colonial 16(182):58-70. 
June. [21 footnotes. Fre]
• Summary: Contents: Introduction. Evolution of the 
production and use of soy oil in the United States from 
1930 to 1940. American methods and apparatus for soy oil. 
Recovery of the lecithin from soy oil. Refi ning of soy oil; 
the question of the sterols and vitamins. Food uses of soy oil 
(incl. vegetable butters and lard substitutes [margarine and 
shortening]). Industrial uses of soy oil (incl. soaps, artifi cial 
rubber, paints, varnishes, linoleum).

1415. Prat, D. de. 1941. Le soja: Matière adhésive et matière 
textile [Soy: Its use in adhesive and textile materials]. 
Revue Internationale des Produits Coloniaux et du Material 
Colonial 16(182):71-76. June. [Fre]
• Summary: A reprint of the author’s article in the March 
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1941 edition of Revue Internationale du Soja.

1416. Balzli, Jean. 1941. Azobacters et nitrigination 
[Azobacters and nitrogination]. Revue Internationale du Soja 
1(4):121-34. July. [5 ref. Fre]
• Summary: Contains a good history of the discovery and 
application of nitrogen fi xing bacteria in soya. German 
inoculants included Nitragine (made by Nitragin-Werk, 
Berlin-Grunewald), Biogene (Biogen-Werk, Berlin-
Gruenewald), and Radicine (Radicin-Institut, Westerrade 
ueber Segeberg [Holstein]). Radicin was developed by the 
young expert W. Holzweissig.

1417. Barbier, René. 1941. Le soja, culture d’exploitation 
familiale [The soybean, a crop for improving family 
farming]. Revue Internationale du Soja 1(4):155-57. July. 
[Fre]
Address: Agronomist (Ingénieur Agronome).

1418. Coanda, Henri. 1941. Le soja, facteur d’une rénovation 
de l’artisanat rural [The soybean, a factor in a renovation of 
rural craftsmen]. Revue Internationale du Soja 1(4):150-54. 
July. [Fre]
Address: Ingénieur civil E.N.S.A., Vice-President of 
l’Institut National du Soja.

1419. Matagrin, Am. 1941. Réponse aux objections 
françaises à une culture nationale du Soja [Response to 
French objections to the nationwide cultivation of soybeans]. 
Revue Internationale du Soja 1(4):135-49. July. [5 ref. Fre]
• Summary: Li Yu-ying is presently staying in Provence. 
Since his return from Russia, Léon Rouest has been in 
Vaucluse, where Messrs. Roudet and Bataillet (of La Maison 
du Soia {The House of Soya} at Aubignan) have, for the 
past 6 years, obtained good harvests with many different 
varieties, well selected and perfectly acclimatized, to Indre [a 
departement in central France] where a National Syndicate of 
Soya Producers (Syndicat National des Producteurs de Soja) 
was founded in Feb. 1938 by Mr. E.-P. Chéron, director of an 
agricultural bank.
 The use of soy and peanuts together is also discussed.

1420. Souillet, Abbé. 1941. Résultats d’Expériences: I. 
L’inoculation azobactérienne des semences de soja est-
elle nécessaire? II. Une méthode d’acclimatation du soja 
[Results of experiments. I. Is it necessary to inoculate 
soybean seeds with nitrogen-fi xing bacteria? II. A method for 
acclimatization of soybeans]. Revue Internationale du Soja 
1(4):158-60. July. [Fre]

1421. Haudricourt, A.G. 1941. Histoire des noms du soja 
[History of the name of the soybean]. Revue de Botanique 
Appliquee & d’Agriculture Tropicale 21(239-40):457-61. 
July/Aug. [5 ref. Fre]

• Summary: According to Haudricourt, the soybean should 
have been cultivated from the earliest Neolithic civilizations; 
archaeological remains are found in Manchuria and 
northern China. Moreover, he says, max does not refer to 
Maximowicz.
 Note André-Georges Haudricourt lived 1911-1996.

1422. Ka, H. 1941. Une nouvelle méthode simple de dosage 
de la glycérine [A new simple method for the dosage of 
glycerine]. Bulletin de l’Association des Chimistes (Paris) 
58(7-8):403. July/Aug. [1 ref. Fre]
• Summary: This is an French-language summary of a 
Japanese-language article with the same author, published 
in May 1940 in Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 16(5):461-75.

1423. Letzgus, E.-V. 1941. Intérêt et possibilités de 
l’introduction de la culture du Soja en Afrique Noire et 
principalement en A.O.F. [Interest in and possibilities for 
the cultivation of soya in Black Africa and mainly in French 
West Africa]. Revue Internationale des Produits Coloniaux et 
du Material Colonial 16(183):100-01. Aug. [Fre]
• Summary: Discusses Charles Roux and Prof. Perrot, and 
the potential for cultivating soybeans in Niger, Ivory Coast, 
Dahomey, Sudan, Upper Senegal. Peanuts are presently the 
main protein crop grown in French West Africa.

1424. Matagrin, Am. 1941. La culture du soja dans l’Empire 
français [The cultivation of soybeans in the French empire]. 
Revue Internationale des Produits Coloniaux et du Material 
Colonial 16(183):102-05. Aug. [Fre]
• Summary: Discusses the status of soybean cultivation 
in Guadeloupe (many trials are underway), Martinique 
(soybeans have not yet been introduced there), Indochina 
(Tonkin [15-20,000 ha], Annam [750 ha], Laos, Cambodia, 
Cochin China; soy is of little importance in the last 3 
regions), French West Africa (Unsatisfactory trials were 
made in 1923 and 1926 at the experimental station at 
Soninkoura. In 1935 trials started again at the Banankoro 
station. Note: Both stations are probably in today’s Mali), 
Algeria (soybeans are not presently cultivated there), 
Madagascar (soybean cultivation was introduced in 1911), 
Morocco (trials were started almost 15 years ago [i.e. 
about 1927], but cultivation is still at an experimental 
stage), the Island of Reunion (soybeans are cultivated only 
experimentally at the Agronomic Station), Tunisia (soy is 
of little practical importance there at present, though forage 
trials are being conducted), New Caledonia (soybean culture 
was introduced in 1928; the future does not look bright).
 Note: This is the earliest document concerning soybean 
cultivation in the Pacifi c Islands (New Caledonia)–not 
including Hawaii, Australia, or New Zealand.

1425. Vergnaud, H. 1941. Une culture industrielle de 
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sécurite: le soja [An industrial crop for security: The 
soybean]. Bulletin de l’Association des Chimistes (Paris) 
58(7-8):390-91. July/Aug. [1 ref. Fre]
• Summary: This is an French-language summary of a 
French-language article with the same author and title, 
published in Sept/Dec. 1940 in Revue Internationale des 
Produits Coloniaux et du Materiel Colonial 15(177-80):121-
26. Sept/Dec.

1426. Schweizer Illustrierte Zeitung. 1941. Le soya en Suisse 
alémanique [The soybean in German Switzerland]. No. 39. 
Sept. 24. [Fre]
• Summary: Shows many photos of soybeans in German 
Switzerland. Address: Administrator of the Civil Hospices in 
Basel, Switzerland.

1427. Balzli, Jean. 1941. Le soja à travers le monde [The 
soybean around the world]. Revue Internationale du Soja 
1(5):187-93. Sept. [Fre]
• Summary: Contents: Bulgaria. Hungary. Japan. 
Netherlands and Netherlands Indies [Indonesia]. USR. 
Sweden. Switzerland. Germany. Romania. United States.
 In Germany, two fi rms have launched commercial 
soyfoods: 1. Hensel-Werke, of Stuttgart-Cannstatt and of 
Magstadt (Wurtemberg); 2. The Neue Edelsoja Gesellschaft, 
of Berlin. But it is in Switzerland that we fi nd the record 
number of companies making soyfoods. Each of these is 
named and described. (1) The house of Morga S.A., of 
Ebnat-Kappel (near Saint-Gall), headed by M.E. Lieberherr, 
who was Swiss consul in East Asia. (2) The large fi rm of 
Conservenfabrik Lenzburg, of Lenzburg (between Zurich 
and Berne), client of the house of Morga S.A., sells a 
delicious spread named “Hero-Soto” composed of tomato 
puree thickened with soybean puree. (3) M.A. Niklaus de 
Bienne...
 Note. This is the earliest document seen (Feb. 2013) 
that mentions Helsel-Werke in connection with soyfoods. 
Address: Dr., France.

1428. Balzli, Jean. 1941. Le soja: est-il vraiment une viande 
végétale? [The soybean: It is really a vegetarian meat?]. 
Revue Internationale du Soja 1(5):167-82. Sept. [Fre]
Address: Dr., France.

1429. Berteaux, J. 1941. L’acclimatation du soja au Congo 
Belge [Acclimatization of the soybean in the Belgian 
Congo]. Revue Internationale du Soja 1(5):200. Sept. [Fre]
• Summary: This story is based on bulletin No. 4, in Le 
Matériel Colonial of Jan. 1940, by J.-E. Opsomer. Soybeans 
are not presently cultivated in the Belgian Congo; they are at 
the experimental stage.

1430. Colomb, H. 1941. Faisons de Soja! [Let’s get going 
with soybeans]. Revue Internationale du Soja 1(5):183-86. 

Sept. [Fre]
Address: Dr.

1431. Revue Internationale du Soja. 1941. Le soja dans les 
recettes culinaires: Diverses recettes pour cuisines collectives 
[Cooking with soy: Various recipes for communal kitchens]. 
1(5):194-200. Sept. [Fre]
• Summary: These recipes have been communicated to us 
by the Society named Les Aliments de Régime, 25, rue Cavé, 
Levallois-Perret (Pereire 23-80).
 The use of Soyolk (Soja-Soyolk) signifi cantly reduces 
the cost of the actual nutrients received.
 Potato soup (with and without Soyolk). Vegetable soup 
(with Soyolk). Omelette No. 1 (with and without Soyolk). 
Omelette No. 2 (with and without Soyolk). Mayonnaise 
sauce (with and without Soyolk). Hamburger (Hachis de 
viande) (with and without Soyolk). Meat croquettes (with 
and without Soyolk). Fish croquettes (with and without 
Soyolk). Spinach (with and without Soyolk). Crepes (for 5 
persons) (with and without Soyolk). Bread-pudding (with 
and without Soyolk).

1432. Balzli, Jean. 1941. La culture et l’utilisation du soja 
[The cultivation and utilization of the soybean]. Nice, 
France: Chambre de Agriculture des Alpes Maritimes. 10 p. 
[Fre]
• Summary: Contents: Introduction. What is the soybean? 
Preparation of the soil. Applying fertilizer and manure. 
Nitrogination (inc. via root nodules). Seeds. Quantity of 
seeds. Varieties of seeds to choose from. Evolution. Care of 
the crop. Irrigation and watering. Transplanting. Diseases 
and enemies of the soybean. Spoilers of the soybean (rabbits, 
hares, and roe-deer are very fond of young soybean shoots / 
sprouts. Rats, fi eld mice, voles and hamsters devour the pods 
with their seeds. Pigeons and crows steal the seeds. To stop 
or reduce the exploits of these thieves, you can use a hand 
rattle, a loud shout, or any means of terrorizing them using 
traps, snares, or poisons).
 Harvest (the seeds and the straw), threshing and the 
storage of the seeds, mixed cultures and rotations, soybeans 
in France’s colonies. Advantages of soybean culture. Green 
soybeans and soybean hay. Soybean straw. Using soybeans 
to feed animals. The use of soymilk by farmers (to raise 
lambs, piglets, chicks, fatten hogs, etc.). How farmers can 
make soymilk. Soybean cakes (les tourteaux de soja). Use of 
soybeans and soybean cakes as fertilizer.
 Soybeans as human food (soy oil, soy fl our, soy coffee, 
soy chocolate, Worcestershire sauce, soymilk, tofu, and soy 
sprouts). Industrial uses of soy (soy protein, soy oil).
 Note: A similar but shorter document was published 
in Revue Internationale du Soja, March 1941, p. 41-45. 
Address: Doctor.

1433. La delegation generale du gouvernement à 
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l’Equipement National et le Centre National du Soya: Etude 
sur l’extension de la culture et des utilisations du Soya; leurs 
conditions actuelles dans le cadre national [The general 
delegation of the government of National Equipment and 
the National Soybean Center: Study on the extension of the 
cultivation and utilization of Soya–their present condition 
in the national plan]. 1941. Bordeaux, France. 16 p. 
Unpublished typescript. Nov. 15. 30 cm. [Fre]
• Summary: Note: In the upper left corner of the title page 
the following initials are written: “PB/JJ.” Address: 8, Cours 
de Gourge, Bordeaux, France.

1434. Foucault, Raoul. 1941. Le soya n’est pas une manne 
[Soybeans are not manna]. La France (France). Nov. 21. 
[Fre]
Address: France.

1435. Balzli, Jean. 1941. La nitragination sur la sellette 
[Nitragin fi xation in leguminous seeds: Inoculation on the 
hot seat]. Revue Internationale du Soja 1(6):216-23. Nov. 
[Fre]
Address: Dr., France.

1436. Balzli, Jean. 1941. Le soja à travers le monde [The 
soybean around the world]. Revue Internationale du Soja 
1(6):234-38. Nov. [Fre]
• Summary: Contents: Bulgaria. United States. Yugoslavia 
(former territories). Rumania. Sweden. Switzerland.
 A special section, “The soybean in Sweden,” about 
the farms of the company Algot Holmberg & Son at 
Norrkoeping, large photos show: (1) Planting the fi elds using 
horses at the start of spring. (2) The fi elds fi lled with mature 
soybean plants in the middle of summer. (3) In the fall, when 
the leaves start to fall, the pods are carefully examined to 
determine the degree of maturity.
 In Switzerland, soybeans are now grown and used for 
food in a variety of ways, especially as different types of soy 
fl our. Address: Dr., France.

1437. Blanchard, M. 1941. Les cycle végétatif du Soya dans 
la région parisienne [The vegetative cycle of soybeans in the 
region around Paris]. Revue Internationale du Soja 1(6):208-
12. Nov. [Fre]
• Summary: The duration of the vegetative cycle of soybeans 
depends on three main factors: (1) The variety employed. (2) 
The region where it is cultivated. (3) The climatic conditions 
of the year. Address: Director of the Seed Trial Station (la 
Station d’Essais de Semences).

1438. Genevois, L. 1941. Les problèmes agronomiques 
des Soyas [Agronomic problems of soybeans]. Revue 
Internationale du Soja 1(6):202-07. Nov. [Fre]
• Summary: Contents: 1. The various varieties of soybeans. 
2. The early varieties of soybeans. 3. The varieties of 

soybeans giving the biggest yields. 4. Soils suited to 
soybeans. 5. Association of the cultivation of soybeans and 
other crops. 6. The human problem.
 Note: The author was in charge of soybean research 
at the National Center for Scientifi c Research (le Centre 
National de la Recherche Scientifi que) during 1940 and 
1941. Address: Prof. of Biological Chemistry and plant / 
vegetal physiology, Faculty of Sciences of Bordeaux, France.

1439. Huebscher, Ad. 1941. Le soya sur le rivage suisse 
du lac Léman [The soybean on the Swiss shore of Lake 
Geneva]. Revue Internationale du Soja 1(6):213-15. Nov. 
[Fre]
• Summary: Nine years ago the writer decided that he would 
fi gure out a way of growing soybeans on the west (French) 
shore of Lake Geneva.

1440. Institut de Bacteriologie Agronomique Radicine. 
1941. La Radicine [Radicine (inoculum) (Ad)]. Revue 
Internationale du Soja 1(6):Inside front cover. Nov. [Fre]
• Summary: This full-page ad advises: “Inoculate your 
soybean crop with Radicine.” Success is guaranteed. Gives 
the names of distributors in Berlin/Dahlem, Bonn, Univ. 
of Sofi a (Bulgaria), Bucarest (Rumania), Magyarovar 
(Hungary), Zagreb (Croatia). Larissa (Greece).
 Note: This same ad appears at the front of almost every 
issue of the Revue Internationale du Soja, and was this very 
important in supporting the ongoing publication of this 
important magazine. Address: W. Holzweissig, Westerrade 
(Holstein), Germany.

1441. Matagrin, Am. 1941. Soya et carburants [Soybeans 
and motor-fuels]. Revue Internationale du Soja 1(6):224-33. 
Nov.; 1(7):267-77. Dec. [20 ref. Fre]
• Summary: This 2-part article is published in two 
consecutive issues. Contents: Introduction. 1. The problem 
of replacements for motor fuels: Plant-based substitutes or 
synthetic motor fuels: Natural and organic substitutes for 
petroleum motor fuels: animal or vegetable oils; alcohols; 
gas from wood (soy diesel works well as diesel fuel), 
synthetic liquid motor fuels from natural or artifi cial gas, 
from coal or from organic oils.
 2. The potential of soya for furnishing heat energy: Soy 
oil for can be used to power motors, soy oil as the starting 
point for the synthesis of a motor fuel, the whole soybean for 
the synthesis of a liquid motor fuel, soybean straw and green 
pods as sources of motor fuel. Conclusion. Address: France.

1442. Société des Produits Labotechniques. 1941. 
Vaccinograines (Nitragines Françaises) [Vaccinograines 
(legume inoculant) (Ad)]. Revue Internationale du Soja 
1(6):215. Nov. [Fre]
• Summary: This is a French inoculant. This ad (4½ by 
4 inches) is for living Bacillus radicicola cultures used to 
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inoculate lucerne, soya, beans, peas (petits pois), trefoil or 
clover (trefl e), sainfoin, or vetches (vesce). Address: 20, Rue 
de la Pompe, Paris (XVIeme), France.

1443. Centre National du Soya [National Soybean Center]. 
1941. Bordeaux, France. 2 p. Unpublished typescript. Dec. 5. 
30 cm. [Fre]
• Summary: Discusses the Center’s accomplishments during 
its fi rst year. Address: 8, Cours de Gourge, Bordeaux, France.

1444. Chouard, Pierre. ed. 1941. Chronique horticole 
[Horticultural chronicle]. Revue Horticole; Journal 
d’Horticulture Pratique (Paris) 113(2084):505-06. Dec. 16. 
[2 ref. Fre]
• Summary: Two articles in this section relate to soy: (1) 
Prize for soybean growers (Prix en faveur des planteurs 
de soja). The Agricultural and Industrial Institute for Soya 
(L’Institut Agricole et Industriel du Soja) has established an 
annual prize called the Prix de l’Institut du Soja, of 2,000 
French francs for the grower, in France or the French empire, 
who by hybridization or by importation, contributes the 
cultivation of the best soybean varieties, on the condition 
that he has, on 1 Sept., at least one hectare of soybeans under 
cultivation.
 (2) Indications documentaires sur le soja. Two notes 
from the Agricultural and Industrial Institute for Soya. 
They concern the name of the soybean in various countries: 
Germany, Italy, England and USA, China, Japan, Annam 
(Dau-nanh), Tonkin (Dau-twong), and Cambodia (San Dek). 
The names of soybean colors are also given. A bibliography 
of 7 books about soya published in French, from 1911 to 
1941. Address: France.

1445. Chouard, Pierre. ed. 1941. Chronique horticole: 
Indications documentaires sur le soja [Horticultural 
chronicle: Documents on soybeans]. Revue Horticole; 
Journal d’Horticulture Pratique (Paris) 113(2084):505-06. 
Dec. 16. [7 ref. Fre]
• Summary: Two notes communicated by l’Institut Agricole 
et Industriel du Soja (Agricultural and Industrial Soya 
Institute) contain some interesting details: The vernacular 
names of the soybean in various languages are: German–
Sojabohn. Italian–Soia. England and USA–Soy Bean. 
China–Yeou-téou. Japan–Mame. Annam–Dâu-nanh. Tonkin–
Dâu-twong. Cambodia–Sân Dêk.
 In China, the home of the soy bean, all the legumes are 
called téou, with the addition of the color, form or usage, 
such as Hei (black), T’song (brown), T’sin (green), Houang 
(yellow)... The note proposes the name Haricot d’Asie 
(haricot/bean of Asia) to designate the soybean in our daily 
language in the West. A bibliography of seven French-
language works is given. Address: France.

1446. Chouard, Pierre. ed. 1941. Revue de la presse 

horticole–Essai de culture du soja en Belgique [Revue 
of publications on horticulture–Soybean cultural trial 
in Belgium (Abstract)]. Revue Horticole; Journal 
d’Horticulture Pratique (Paris) 113(2084):524. Dec. 16. [2 
ref. Fre]
• Summary: A summary of: Journée, C.; Tilkin, F. 1940. 
“Un essai de culture du soja en Belgique (2ème note) 
[Further trials on soya-bean growing in Belgium (2nd 
note)].” Bulletin de l’Institut Agronomique et des Stations de 
Recherches de Gembloux (Belgium) 9(1/4):16-37. Address: 
France.

1447. Charles, Jean J. 1941. Pour une politique française 
du soya: Le bilan d’une année d’efforts [Toward a French 
politics of soya: The balance of a year of efforts]. Terre 
Francaise (La). Dec. 20. p. 5 (Saturday). [Fre]
• Summary: Contents: Introduction: About the National 
Soybean Center (Centre national du Soya; Bordeaux, 
France). The agricultural problem. A work of general 
interest. The “soya community.” A fruitful action. Study 
of the varieties. The multiplication of seeds in 1941. 
Surveillance of crops. The future. A sidebar explains that this 
newspaper was born on 9 Nov. 1940; it is dedicated to long-
term studies on France’s agricultural problems and is deeply 
interested in the soybean. Photos show: (1) A farmer standing 
in a fi eld of soybean rows. (2) A close-up of soybean pods, 
leaves, and two hands. 3. A farmer inspecting soybean plants 
in a fi eld. Address: France.

1448. Blanchard, M. 1941. Le soja en France [The soybean 
in France]. Bulletin de l’Association des Chimistes (Paris) 
58(11-12):616. Nov/Dec. [1 ref. Fre]
• Summary: This is an octavo-size paper-bound book with 
plates and photos. Price: 60 francs. Published by the Société 
d’Editions Géographiques, Ed. Paris.

1449. Dode, L. 1941. Essais de culture de Soja dans le 
Bourbonnais [Soybean culture trails in Bourbonnais]. Revue 
de Botanique Appliquee & d’Agriculture Tropicale 21(243-
44):784. Nov/Dec. [Fre]
• Summary: Bourbonnais is a former province in central 
France, west of Burgundy. Address: Savant Acclimateur-
Dendrologiste, Sorbier.

1450. Durupt, A. 1941. Le soja et la symbiose bactérienne 
[Soybeans and bacterial symbiosis]. Revue Internationale du 
Soja 1(7):261-66. Dec. [9 ref. Fre]
• Summary: Inoculation increases soybean yield by at least 
25%. Soybean inoculum is sold in France by the Société 
de Produits Labotechniques, 20 rue de la Pompe, Paris, 
under the name “Vaccinograines.” Note: This is the earliest 
document seen (June 2007) that mentions Vaccinograines, 
for inoculating soybeans.



HISTORY OF SOY IN FRANCE   553

© Copyright Soyinfo Center 2015

1451. Genevois, L. 1941. Recherches sur la culture et la 
selection du soya faites à Bordeaux en 1941 [Research on the 
cultivation and selection of soybeans conducted at Bordeaux 
in 1941]. Bordeaux, France. 8 p. Unpublished typescript. 
Undated. 30 cm. [Fre]
• Summary: Contents: Goal of the research. Horticultural 
soybean varieties: Harvest and use as green vegetable 
soybeans or dry soybeans. Industrial uses: Soy fl our. Forage 
uses: Black and late varieties (Biloxi).
 Bordeaux is a commercial seaport and the capital 
of Gironde department in southwest France. Research 
conducted in 1941 is a continuation of that from 1940 at 
the request of the National Center for Scientifi c Research. 
The research of 1940 showed that the soybean thrives in the 
sandy and humus-rich soils of Gironde, and gives very high 
yields of both seeds and forage. Address: Prof. of biological 
chemistry and plant physiology [Bordeaux, France].

1452. Matagrin, A. 1941. Soja et carburants [Soybeans and 
motor-fuels]. Revue Internationale des Produits Coloniaux 
et du Material Colonial 16(185):170-89. Dec. [20 footnotes. 
Fre]

1453. Rougeron, Camille. 1941. Vers la destruction des 
fl ottes marchandes [Toward the destruction of the merchant 
marine]. Science et Vie (France) No. 292. Dec. [Fre]*
• Summary: The world entered the present war in 1939 with 
a merchant arine capacity much greater than in 1914. But 
recently the tonnage has decreased so much that agriculture 
and industry must search for independence.
 Some time before the war, Germany concluded a treaty 
with Manchuria to buy (on a dry basis) several million 
metric tons of soybeans so that she (Germany) would be 
independent of imports from Russia and Africa.

1454. Blanchard, M. 1941. Les possibilités du soja en France 
[The possibilities for soybeans in France]. Revue de la 
Société d’Encouragement pour les Industries nationales No. 
44. [Fre]*
Address: 44, rue de Rennes, Paris.

1455. Alexandre, Jean. 1941. Le haricot de soja. Aliment 
de l’homme [The soybean. Food for mankind]. M.D. thesis, 
Bordeaux, France. Also published as a book: Impr. Pechade, 
Bordeaux. [Fre]*
Address: M.D., Bordeaux, France.

1456. Becker, Joseph A.; Froulich, Paul; Jackson, D.; et al. 
1941. Agricultural statistics, 1941. Washington, DC: U.S. 
Government Printing Offi ce. 731 p. For soybeans and soy 
products see p. 7, 299-305, 490, 494, 496, 519, 523.
• Summary: “This volume presents information formerly 
published (until 1935) in the statistical section of the 
Yearbook of Agriculture” (p. 1). “Export and import statistics 

of the United States include trade with the Philippine Islands. 
They also include any trade between foreign countries 
and Alaska, Hawaii, and Puerto Rico, but do not include 
shipments between continental United States and these 
possessions. Prior to January 1, 1935, the Virgin Islands of 
the United States were treated in the same manner as the 
Philippine Islands, but since that date the Virgin Islands are 
treated in the same manner as Alaska, Hawaii, and Puerto 
Rico.” (p. 5). A bushel of soybeans weighs 60 lb and a 
gallon of soybean oil weighs 7.5 lb (p. 7). Note: No separate 
statistics are given for soybeans or soybean products grown 
in or exported to or from Alaska, Hawaii, Puerto Rico, or the 
Virgin Islands.
 Table 392 (p. 299) gives U.S. soybean acreage statistics 
for the years 1924-1940, including: Acreage grown alone for 
all purposes, total acreage (incl. half the interplanted acres), 
acreage harvested for beans, yield per acre, production, price 
(dollars/bushel), farm value (in 1,000 dollars), foreign trade 
(imports and exports, year beginning in July). In 1924 for 
soybeans: Acreage grown alone for all purposes: 1,567,000. 
Total acreage: 1,782,000. Acreage harvested for beans: 
448,000. Yield per acre: 11.0 bushels. Production: 4,947,000 
bushels. Average price per bushel received by farmers: $2.46.
 The corresponding fi gures in 1928 were: Acreage grown 
alone for all purposes: 2,154,000. Total acreage: 2,439,000. 
Acreage harvested for beans: 579,000. Yield per acre: 13.6 
bushels. Production: 7,880,000 bushels. Average price per 
bushel received by farmers: $1.88.
 Table 393 (p. 299) gives U.S. soybean production and 
farm disposition statistics for the years 1924-1940, including: 
Total production, used for seed (total, or home grown), fed to 
livestock, sold.
 Table 394 (p. 300) gives U.S. soybean statistics for 
acreage, yield, production, and season average price received 
by farmers, by States, average 1929-38, annual 1939 and 
1940. The states are: New York, New Jersey, Pennsylvania, 
Ohio, Indiana, Illinois, Michigan, Wisconsin, Minnesota, 
Iowa, Missouri, Nebraska, Kansas, Delaware, Maryland, 
Virginia, West Virginia, North Carolina, South Carolina, 
Georgia, Kentucky, Tennessee, Alabama, Mississippi, 
Arkansas, Louisiana, Oklahoma, Texas, and USA total.
 Table 395 (p. 301) gives soybean statistics for acreage 
and production in specifi ed countries, average 1930-34, and 
annual 1935 to 1940. The countries are China, Manchuria, 
United States, Chosen [Korea], Japan, Taiwan, Netherlands 
Indies, Rumania, Bulgaria, Yugoslavia, Hungary, and 
estimated world total.
 Table 396 (p. 302) gives the average price per bushel of 
soybeans received by U.S. farmers each month and season 
average from 1930 to 1940.
 Table 397 (p. 302) titled “Soybeans for seed” gives 
the average wholesale price per bushel at Baltimore and 
St. Louis, 1931-1941, each month from Jan. to May and 
average.
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 Table 398 (p. 302) titled “Soybeans for crushing” 
gives the average price per bushel, U.S. No. 2 Yellow, bulk, 
carlots, net track Chicago, 1933-40, each month from Oct. to 
Sept.
 Table 399 (p. 303) gives statistics on amount of 
soybeans crushed, and production, imports, and exports of 
soybean oil (crude basis), and soybean cake and meal, USA, 
1930-1940.
 Table 400 (p. 303) gives the average price per pound of 
soybean oil (domestic crude) in tank cars, midwestern mills, 
1929-1940, each month and yearly average.
 Table 401 (p. 303) gives the average price per pound 
of soybean oil (domestic crude) in drums, New York, 1931-
1940, each month and yearly average.
 Table 402 (p. 304) gives the average price per ton of 
soybean meal (41% protein), at Chicago, 1930-1940, each 
month and yearly average.
 Table 403 (p. 305) for soybeans and soybean oil, 
gives international trade (exports and imports), averages 
1925-1934, annual 1938, 1939. For soybeans: Principal 
exporting countries–China, Manchuria, United States, total. 
Principal importing countries–Germany, Japan, Denmark, 
United Kingdom, Sweden, Italy, Netherlands, Canada, 
total. For soybean oil: Principal exporting countries–China, 
Manchuria, Denmark, Japan, Sweden, total. Principal 
importing countries–Netherlands, United Kingdom, Italy, 
Germany, United States, Belgium, Chile, France, Morocco, 
Norway, Algeria, Austria, Czechoslovakia, Canada, Union of 
Soviet Socialist Republics, total.
 Table 659 (p. 490) gives U.S. exports (in pounds) of 
vegetable oils (incl. corn, cottonseed, linseed, cocoa butter, 
coconut, peanut, and soybean oil) from 1914 to 1939.
 Table 617 (p. 455) gives statistics on oleomargarine–
materials used in manufacture, USA, 1924-1940. Concerning 
soybean oil: Less than 500 lb were used in 1924 and 1925, 
but 33,000 lb were used in 1926. The fi rst signifi cant amount 
was used in 1930: 2.25 million lb. Note: Additional statistics 
on oleomargarine production and consumption in the USA 
are given on p. 454-57.
 Table 660 (p. 494) gives U.S. imports (in pounds) of 
oilseeds (incl. soybeans {but no data given for 1918-1926}, 
sesame seeds, rapeseed) and vegetable oils (incl. olive oil, 
palm oil, palm kernel oil, peanut oil, perilla oil, rapeseed oil, 
soybean oil, and tung oil) from 1914 to 1939.
 Table 662 gives imports of principal agricultural 
products (incl. soybean and soybean oil) into the United 
States, by countries, each year 1932-1940. The source 
countries for soybean (p. 519) are: Kwantung, Japan, 
China, Germany, other countries, total. The source countries 
for soybean oil (p. 523) are: Kwantung, Japan, China, 
Netherlands, other countries, total. Address: U.S. Dep. of 
Agriculture, Yearbook Statistical Committee, Washington, 
DC.

1457. Blanchard, Marcel. 1941. Le soja en France: Ses 
possibilités culturales. Ses débouchés industriels. Son 
intérêt économique [The soybean in France: Its cultural 
possibilities. Its industrial outlets. Its economic interest]. 
Paris: Société d’Editions Geographique, Maritimes et 
Coloniales, 17 rue Jacob, 6eme. ii + 200 p. Illust. 22 cm. 
[158 ref. Fre]
• Summary: Contents: Introduction. Part 1: Cultivation of 
soya. 1. The soybean. 2. Soybean cultivation worldwide. 
3. The varieties of soybeans. 4. The requirements of the 
soybean crop. 5. Sowing soybeans. 6. The soybean during its 
vegetative stage. 7. Harvesting soybeans. 8. Mixed cropping 
and intercropping of soybeans. 9. The enemies and diseases 
of the soybean.
 10. History of soybean cultivation in France 
(introduction in 1739 at Jardin des Plantes under direction of 
Buffon, 1850–National Society for Acclimatization, around 
1880 MM Vilmorin-Andrieux, M. Pailleux, M.P. Olivier-
Lecq, Messrs. Lechartier, Denaiffe, Dr. Le Goff, Boulanger 
& Dausse, Brioux, Semichon, Carle de Carbonnières, 
Rouest, de Guerpel).
 11. The vegetative cycle of the soybean in France. 12. 
The soybean at the various French agricultural research 
centers (les Centres de Recherches agronomiques français) 
including Centre de Versailles, Station de Dijon, de Colmar, 
de Clermont-Ferrand, d’Antibes. 13. The possibilities of soya 
in France in terms of its cultivation.
 Part 2: The nutritional value of the soybean. 1. The 
nutritional value of the soybean.
 Part 3: Utilization of soya. 1. Soybeans in the farm 
economy. 3. The soybean in human nutrition and in industry.
 Part 4: The soybean from an economic viewpoint. 1. 
Commerce and trade in soybeans and soybean products 
up to Sept. 1939. 2. The present economic possibilities 
of the soybean in France. Conclusion. Bibliography. 16 
illustrations. 8 maps.
 The introduction begins: “In a letter written on 15 
Jan. 1935, on board the Chenonceaux which was sailing 
toward Shanghai, Li Lu-Ying [sic, Li Yu-ying], president 
of the National Academy of Peiping (l’Académie Nationale 
de Péping) offered to furnish us with the translation of 
important documents in the Chinese, Japanese, and Russian 
languages concerning all aspects of soya. Let him fi nd here 
the expression of our gratitude, because he introduced us to 
a plant, in which there is more interest abroad than in the 
country of its origin.”
 The publisher was formerly named Maison Challamel, 
founded in 1839.
 Illustrations show: (1) The branch of a soybean plant, 
with the fl owers and young pods, enlarged 3x. (2) The fl ower 
of a soybean plant as it is about to open, enlarged 5x. (3) 
A soybean branch with mature pods and leaves, enlarged 
2x. (4) Two views of a soybean seed with parts labeled. 
C = chalza (chalze). H = hilum (hile). M = micropyle 
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(micropyle). R = radicle (radicule). A-H = hypocotyl 
axis (germ) (axe hypocotylé). G = raphe, bud, leaf-bud 
(gemmule). Enlarged 3x. Note: The raphe is a small grove 
extending to the chalza, where the integuments were attached 
to the ovule proper.
 (5) Microscopic view of a transverse section of the 
seedcoat: C.P. = palisade layer of cells (cellules en palisade). 
C.S. = hourglass cells (cellules en sablier). P.E. = spongy 
parenchyma (parenchyme externe). C.A. = aleurone 
layer (cellules à aleurone). P.I. = remains of parenchyma 
cells of endosperm or internal parenchyma (parenchyme 
interne). Enlarged 247x. (6) Cells of the epidermis facing 
the microscope. Enlarged 460x. (7) Microscopic view of 
a transverse section of a cotyledon, two views, showing 
starch grains (grain d’amidon), oil droplets (oléolaste), and 
aleurone grains (grain d’aleurone; high in protein). (7a) Six 
large maps of soy in Asia and in Oceania, in North America 
and in South America, in Europe and in Africa in 1939 (p. 
12-36). (8) Nodules containing nitrogen-fi xing bacteria on 
the roots of a soybean plant (p. 66). (9) Planting soybeans; 
a man walks behind a planter pulled by two horses (p. 84). 
(10) Cultivating soybeans; a man sits on a cultivator pulled 
by two horses (p. 89). (11) A fi eld of long, straight, weed-
free rows of soybeans in the United States. (12) Drying of 
soybean hay in shocks. (13) Harvesting soybeans; a man sits 
on a harvester pulled by two horses. (14) Threshing soybeans 

using a machine (p. 99). (15) Intercropping 
of soya and maize. (16) The soybean variety 
Lisbonne growing at the Central Station for Seed 
Trials (Station Central d’Essais d Semences) (p. 
122). (17) Map of France with isotherm lines 
of July and a line showing the northern limit of 
maize cultivation (p. 134).
 Tables: (1) Asiatic varieties: Chinese and 
Manchurian varieties (6 varieties), varieties from 
the British Indies (7), from the Dutch Indies (11), 
Japanese varieties (17).
 (2). American varieties: Canadian varieties 
(7), U.S. varieties (40 varieties) (for each is 
given: Days to maturity, fl ower color, seed color, 
color of the oil, oil content, protein content, 
weight of 1,000 seeds in grams, seed yield (in 
kg/ha), yield of hay containing 15% moisture 
(in kg/ha)). (3) European varieties: German (7), 
Austrian (3), English (4), Italian (1), Polish (7), 
Czech (9), Soviet Russian (9).
 Mineral needs of the soybean. Yield of two 
soybean varieties, with and without inoculation. 
Yield of three soybean varieties with and without 
inoculation. Germination percentages of 8 French 
soybean varieties at the Station Centrale d-Essais 
de Semences in 1938-39 (ranges from 91% to 
100%). Variation in the composition of soybean 
hay at 4 stages of maturity. Weight of seeds vs. 
straw for 10 U.S. soybean varieties (the straw 

weighs 1.5 to 2.7 times as much as the seeds). Average yield 
of soybeans in four countries in 1933 (in kg/ha): Manchuria 
1,200. Japan 1,000. Korea 650. China 950. Length of the 
vegetative cycle at four stations with 10 varieties in France 
(ranges from 98 to 157 days). Length of the vegetative 
cycle at four more stations with 16 varieties in France 
(ranges from 95 to 172 days). 18 varieties that completely 
matured their seeds at 2 stations in 1921 and in 1922. Oil 
and protein content of 7 French soybean varieties at Station 
de Clermont-Ferrand. The seed yield of 10 soybean varieties 
at the same station. The seed yield of 6 soybean varieties at 
Station d’Antibes. Six tables (p. 138-42) on the nutritional 
value of soybeans. Six tables (p. 148-61) on the utilization 
of soybeans in the farm economy and for feeding animals 
2 tables (p. 162-42) on the soybean in the human diet and 
in industry. 5 tables (p. 175-42) in trade in soybeans and its 
by-products. 7 tables (p. 181-86) on the present economic 
possibilities of the soybean in France.
 Chinese and Manchurian varieties soybean varieties (p. 
48): Chu Yen Tou Erh, Kung-Chu-ling pai Mei, Pai Hoa Tso 
Tse, Su Li Huang, Ta Li Huang, Tieh Chia, Tou Tse.
 Soybean varieties from the British Indies (des 
Indes britanniques) (p. 48): Behrum, Hto-nao, Hto-
nang, Mirjanhat, Pekyat-pyin, Pe-Ngypi [pè-ngapi], and 
Santonauk. Note: According Thompstone & Sawyer (1914), 
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some of the above names are the names of the yellow 
soybean in different parts of Burma.
 Soybean varieties from the Dutch Indies (des Indes 
néerlandaises) (p. 48): Djepoen, Idjo, Ireng, Krawe, Mentik, 
Poetik, No. 16 sélectionné, No. 17 sélectionné, No. 27 
sélectionné, No. 28 sélectionné, No. 29 sélectionné.
 One variety from Indochina (p. 48) is Langson.
 Soybean varieties from Japan (p. 50): Akasaya, 
Banseihikarikuro [Bansei hikari kuro], Chinseihikarikuro 
[Chinsei hikari kuro], Gindaizu [Gin daizu], Ishikarishiro 
[Ishi kari shiro], Kanro, Kurosaya, Mitsuishidaizu [Mitsuishi 
daizu], Naktchadaka, Oyachi no. 2, Rankoshi no. 1, 
Shimoshirazu no. 1 [Shimo shirazu no. 1], Shirokotsubu, 
Shirotsurunoko, Tsurunoko, Wasehodaka / Waschodaka, 
Yoshiokatairin [Yoshio katairin].
 Soybean varieties from Canada (p. 50): A.K. (Harrow), 
Brun du Manitoba, Soja jaune de Montréal / Montreal, Soja 
jaune de Québec / Quebec 92, Manchu (Hudson), Mandarin 
(Ottawa), O.A.C. No. 211. Address: Directeur interimaire, 
Station d’Essais de Semences (Ministere de l’Agriculture), 
France; In 1946 Chef de Travaux at this station.

1458. Pfeiffer-Surber, Martha. 1941. Die Sojabohne–ein 
Nationalproblem? [The soybean–a national problem?]. 
Rapperswil, St. Gallen, Switzerland: Buchdruck Charles 
Meyer. 8 p. Illust. 21 cm. [Fre]*

1459. Centre National de Soya. 1942. Note d’information 
No. 5. Strictement personnel & confi dentiel [Information 
note No. 5. Strictly personal and confi dential]. Bordeaux, 
France. 6 p. Unpublished typescript. Jan. 20. 30 cm. [Fre]
• Summary: Contents: Associates. Campaign (growing 
season) of 1941. Preparation for the campaign of 1942: 
In France, in North Africa (Mr. Breittmayer, Secretary-
General of the Center, is presently on a mission to Algeria 
and Morocco). Offi cial relations: Ministry of Agriculture, 
National Farmers’ Corporation (Corporation Nationale 
Paysanne), Groupement Interprofessionnel des Oléaginoux 
Metropolitains (Lyon), Equipment National, importation of 
seeds (incl. Etablissements Vilmorin). Publicity.
 Note: In the upper left corner of the title page the 
following initials are written: “JS/MLD.” Address: 8, Cours 
de Gourge, Bordeaux, France.

1460. Balzli, Jean. 1942. Le spectre de la famine: une 
mise au point [The specter of famine: an update]. Revue 
Internationale du Soja 2(8):15-22. Jan. [2 footnotes. Fre]
• Summary: The health of its citizens constitute the social 
capital of a country. For to live is to fi ght, as Dante said so 
well. Famine is always a risk in time of war. As Hindhede 
showed during World War I, the best strategy by far is to kill 
all farm animals and eat what they eat directly.

1461. Laumont, Pierre; Robert, J. 1942. Les possibilités 

de culture du soya en Algérie [The possibilities of soybean 
cultivation in Algeria]. Revue Internationale du Soja 2(8):1-
7. Jan. [2 footnotes. Fre]
• Summary: The authors examine the various reasons 
that the soybean has not been adopted into north African 
agricultural systems (except on a small scale as a forage 
crop) despite favorable offi cial and private trials. These 
reasons include: The indifference of farmers and colonists 
toward the new crop. The lack of demand in Algeria for a 
new food or industrial oil. The undesirable fl avor of the bean. 
The diffi culty of obtaining good seeds. The authors discuss 
the characteristics of the different varieties. The future of the 
soybean seems to lie in its applications as an industrial (non 
food, non feed) plant. Address: 1. Professor; 2. Assistant 
(Préparateur): Both: of Agriculture at the Institut Agricole 
d’Algérie.

1462. Matagrin, Am. 1942. La classifi cation de Soya et 
les nouvelles variétés américaines [The classifi cation 
of soybeans and the new American varieties]. Revue 
Internationale du Soja 2(8):23-33. Jan. [2 footnotes. Fre]
• Summary: Contains two long tables showing the names 
and characteristics of new American soybean varieties.

1463. Paya, Albert. 1942. Le Soya: super-germe soyal. Une 
nouvelle richesse alimentaire. [The soybean: soy lecithin. A 
new food richness]. Revue Internationale du Soja 2(8):11-14. 
Jan. [2 footnotes. Fre]
• Summary: This article is about lecithin. Lecithin from 
soybeans constitutes a precious material which is superior 
to that extracted from the egg yolk. The French must learn 
to make it in France, since the importation of soybeans into 
France is limited to 15,000 tons per year, where Germany 
imports 1 million tons.
 Contains a detailed discussion of lecithin and its 
chemical composition. It is also available in a dry form.

1464. Pontac, Marquis de. 1942. La culture du soja dan les 
régions tabacoles [Culture of soybeans in tobacco growing 
regions]. Revue Internationale du Soja 2(8):8-10. Jan. [Fre]
• Summary: Numerous soybean varieties have been assigned 
for multiplication this year by the National Soybean Center 
(Centre National du Soya). One of the earliest is the Rouest 
29, which yields nearly 2,000 kg/ha. During wartime, it 
makes sense to grow soybeans in place of tobacco.
 Note: The meaning of I.C.T. in the writer’s title and 
affi liation is unclear; it might be something like: “Ingénieur 
en culture du tabac.” Address: Ingénieur I.C.T.

1465. Revue Internationale du Soja. 1942. A l’offi ciel: Une 
decision La classifi cation de Soya et les nouvelles variétés 
américaines [It’s offi cial: A decision that was needed]. 
2(8):33. Jan. [2 footnotes. Fre]
• Summary: By a law dated 5 Nov. 1941, the Ministry of 
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Agriculture has established, with clarity, a prohibition on the 
utilization of certain seeds for uses other than as seeds. Thus, 
they cannot be used as animal feeds. Everyone recognizes 
the necessity for this measure at this time. We must make 
every effort to develop soybean cultivation in our country.

1466. Revue Internationale du Soja. 1942. A travers la presse 
[Through the French press]. 2(8):38-40. Jan. [2 footnotes. 
Fre]
• Summary: Quotes extensively from 3 articles that favor 
the development of soybean culture in France. Unfortunately 
these articles are not given complete citations–often only the 
title and author; no date or page numbers.

1467. Revue Internationale du Soja. 1942. Le soya à travers 
le monde [The soybean around the world]. 2(8):34-37. Jan. 
[2 footnotes. Fre]
• Summary: Contents: The cultivation of soybeans in the 
Balkans, in Romania, Bessarabia and Bukovina, Bulgaria, 
former Yugoslavia. 1 kg of soybean seeds = 58 eggs. World 
production of soybeans (based on USDA Oils and Fats 
Situation); including USA, Manchuria, Germany and the 
Balkans.

1468. Balzli, Jean. 1942. Semis, germination et levée du 
Soya [Planting, germination and raising of the soybean]. 
Revue Internationale du Soja 2(9):57-61. Feb. [Fre]
• Summary: Discusses these 3 key phases of soybean 
cultivation.

1469. Bordas, J. 1942. Résultats des essais de culture du soya 
en 1941 [Results of cultivation experiments with soybeans 
in 1942]. Comptes Rendus des Seances de l’Academie 
d’Agriculture de France 28(3):208-14. Feb. [2 ref. Fre]
Address: Directeur, Station de Recherches agronomiques 
d’Avignon.

1470. Bulletin de l’Association des Chimistes (Paris). 1942. 
Le nouvel institut du soja à Paris [The new soybean institute 
in Paris]. 59(1-2):77. Jan/Feb. [1 ref. Fre]
• Summary: Under the presidency of Mr. Maurice Langlois-
Meurinne, member of the Academy of Agriculture, there 
will soon be established in Paris, at 13, rue des Saussaies, 
the Agricultural and Industrial Soybean Institute (l’Institut 
Agricole et Industriel du Soja). This institute will not pursue 
any commercial goals. Rather it will focus on research, 
development, popularization and applications of the soybean, 
with special focus on industrial applications and large-scale 
cultivation.

1471. Bulletin de l’Association des Chimistes (Paris). 1942. 
Petit manuel de notions générales de la culture de soja [Small 
manual of general ideas about soybean cultivation]. 59(1-
2):153-54. Jan/Feb. [1 ref. Fre]

• Summary: The National Soybean Institute in Paris (Institut 
National du soja) is the author and editor. It is a brochure in 
octavo, 16 pages, 5 outside texts.
 Contains practical information needed for cultivating 
soybeans, preparation of the soil, manuring / fertilizing, 
seeds and planting, how to maintain the crop, and harvesting.
 Unfortunately it contains no information about soybean 
varieties, the sale and the outlets for soybeans. These are 
omissions that the institute should fi x, soon.

1472. Bulletin de l’Association des Chimistes (Paris). 1942. 
Prix annuel de l’institut du soja [Annual prize from the 
soybean institute]. 59(1-2):75. Jan/Feb. [1 ref. Fre]
• Summary: The Agricultural and Industrial Soybean 
Institute (l’Institut Agricole et Industriel du Soja) has 
established an annual prize of 5,000 francs to be awarded to 
the planter having, in the course of the year, produced the 
best harvest of soybeans–including yield of seeds and yield 
of oil.

1473. Chevalier, Aug. 1942. Production mondiale de graines 
de Soja [World soybean production]. Revue de Botanique 
Appliquee & d’Agriculture Tropicale 22(245-246):98-99. 
Jan/Feb. [Fre]
• Summary: The world’s leading soybean producers in the 
mid- to late 1930s, in terms of million tonnes produced, 
were: China 5.01, Manchuria 4.32, USA 1.57, Korea 0.507, 
Japan 0.367, and the Netherlands Indies [Indonesia] 0.288. 
Address: France.

1474. Déribéré, Maurice. 1942. Plastiques à base de Soya 
dans l’industrie automobile et aéronautique [Soy-based 
plastics in the automobile and aeronautics industries]. Revue 
Internationale du Soja 2(9):62-68. Feb. [Fre]
• Summary: The pioneer in this fi eld was Henry Ford. The 
need is to replace metal, which is scarce in wartime.

1475. Genevois, L. 1942. Le photopériodisme chez les divers 
Soyas [Photoperiodism of various soybean plants]. Revue 
Internationale du Soja 2(9):41-56. Feb. With 4 pages of 
unnumbered plates. [10 ref. Fre]
• Summary: A good compilation drawn from Garner and 
Allard, plus 5 other sources. For soybeans, understanding 
photoperiodism is essential. Contains many excellent photos 
and graphs. Address: Prof. of Plant Physiology at the Faculty 
of Sciences of Bordeaux.

1476. Lagelez, J. 1942. La culture du soya sur sols salins ou 
avec eau salée [Soybean cultivation in saline soils or with 
salt water]. Revue Internationale des Produits Coloniaux et 
du Materiel Colonial 17(186):24-27. Feb. [3 ref. Fre]

1477. Laumont, Pierre; Dauphin, M. 1942. Conseils 
pratiques sur la culture du soja en Algérie [Practical advice 
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on the cultivation of soybeans in Algeria]. Gouvernement 
General de l’Algerie. Direction de la Production Agricole. 
Documents et Renseignements Agricoles. Bulletin No. 60. 
Feb. [Fre]*

1478. Laumont, Pierre; Robert, J. 1942. Les possibilités 
de culture du soya en Algérie [The possibilities of soybean 
cultivation in Algeria]. Revue Internationale des Produits 
Coloniaux et du Materiel Colonial 17(186):14-20. Feb. [2 
footnotes. Fre]
• Summary: The authors examine the various reasons 
that the soybean has not been adopted into north African 
agricultural systems (except on a small scale as a forage 
crop) despite favorable offi cial and private trials. These 
reasons include: The indifference of farmers and colonists 
toward the new crop. The lack of demand in Algeria for a 
new food or industrial oil. The undesirable fl avor of the bean. 
The diffi culty of obtaining good seeds. The authors discuss 
the characteristics of the different varieties. The future of the 
soybean seems to lie in its applications as an industrial (non 
food, non feed) plant. Address: 1. Professor; 2. Assistant 
(Préparateur): Both: of Agriculture at the Institut Agricole 
d’Algérie.

1479. Matagrin, A. 1942. Huile de soja aux États-Unis 
[Soybean oil in the United States]. Bulletin de l’Association 
des Chimistes (Paris) 59(1-2):144-45. Jan/Feb. [1 ref. Fre]
• Summary: This is an French-language summary of a 
French-language article, with the same author and title 
published in June 1941, in Revue Internationale des Produits 
Coloniaux, Vol. 16, no. 182, p. 58-70. 1 table.

1480. Matagrin, A. 1942. Les matières plastiques de synthèse 
et le farmier Américain [Synthesis of plastic materials 
and the American farmer]. Bulletin de l’Association des 
Chimistes (Paris) 59(1-2):35-64. Jan/Feb. [38 ref. Fre]
• Summary: Promoted in the United States since 1930 by 
Henry Ford and ratifi ed in 1934 by a rule of the Congress, 
the Farm Chemurgy movement will improve the standard of 
living of American farmers.

1481. Matagrin, A. 1942. Valeur nutritive de la glycinine du 
Soya albuminoïde “complet” [The nutritive value of soybean 
glycinin, a “complete” albuminoid]. Revue Internationale du 
Soja 2(9):69-79. Feb. [24 ref. Fre]
• Summary: Matagrin is emerging as the best interpreter of 
scientifi c and English-language literature about soybeans into 
French. He also provides excellent documentation with his 
articles in the form of footnotes.
 Note: Glycinin is a globulin (a seed storage protein) 
found in the seeds of the soybean.

1482. Pontac, Marquis de. 1942. La culture du soya dans les 
régions tabacoles [Soybean cultivation in tobacco regions]. 

Revue Internationale des Produits Coloniaux et du Materiel 
Colonial 17(186):21-23. Feb. [Fre]
Address: Engineer (Ingénieur), I.C.T.

1483. Revue Internationale du Soja. 1942. Revue de la 
presse [Revue of the French press]. 2(9):80. Feb. [24 ref. 
Fre]
• Summary: Discusses an article from Terre Française by 
J,-J. Charles. concerning a new study about the Chinese 
pea (pois chinois). He is writing about a book by Marcel 
Blanchard titled The Soybean in France (Le Soya en 
France).

1484. Rouest, Antoine. 1942. Le soja français [The French 
soybean]. Argenton, France: Langlois. 48 p. Preface by J. 
Bordas. Illust. No index. 24 cm. [9 ref. Fre]
• Summary: Contents: Dedication (To Léon Rouest, born 
on 11 Nov. 1872 in Paris; died 27 Feb. 1938 at Chartres). 
Introduction. Part I. 1. What is the soybean? Composition 
properties of the soybean. 2. Cultivation of the soybean 
in France: Climatic zones in France for the cultivation 
of soybeans, A–Atlantic Zone, B–Continental Zone, C–
Mediterranean Zone and climate, infl uence of latitude on the 
soybean, soils best suited for soybeans, fertilizer / manure, 
bacteria, soybean varieties, crop rotation, intercropping.
 Part II. 3. Technical advice (Conseils techniques) for 
the cultivation of soybeans in France: Labor and preparation 
of the soil, seeds, soybean vegetation, germination, ways 
of cultivations (façons culturales), irrigation of soybeans, 
fl owering and fruiting, diseases and enemies of the soybean, 
harvesting soybeans, harvest soybeans as forage, threshing 
and storage, yield.
 Part III. 4. Use of soybeans on the farm: As green 
manure, green forage, hay, silage–which uses the stems 
and leaves of the plant. 5. Soybean seed and cake in the 
feeding of animals: Soybean cake in the feeding of dairy 
cows, conclusions, soybean cake in the fattening of animals, 
soybean cake in the feeding of pigs, conclusions, the value 
of soybean cake, soymilk, how to make soybean milk (on the 
farm).
 6. Use of the soybean as a human food: Soybean coffee, 
dry roasted soybeans, Sojenta (made from cooked potatoes 
and whole soybeans), soybean pâté (a meat alternative), 
soybean sprouts, salad of soybean sprouts, soybean sprout 
casserole with vegetables, sweet soya preserves (Confi ture de 
soja), soy fl our and its use by Germany during World War II, 
Comparative production of nutritive elements by the various 
legumes (haricot beans and peas), calorie content of various 
foods (table), soy fl our (again), soy sauce. 7. Industrial uses 
of soybeans. Conclusion.
 The Dedication reads: In homage to my father, the man 
who acclimatized the soybean to France. Léon Rouest. Born 
in Paris on 11 Nov. 1872. Died at Chartres on 27 Feb. 1938. 
A small portrait photo shows Léon Rouest. Address: Son of 
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Léon Rouest, France.

1485. Société des Produits Labotechniques. 1942. 
Vaccinograines (Nitragines Françaises) [Vaccinograines 
(legume inoculant) (Ad)]. Revue Internationale des Produits 
Coloniaux et du Materiel Colonial 17(186):20. Feb. [Fre]
• Summary: This ad (4½ by 4 inches) is for living radicicola 
cultures used to inoculate lucerne, soya, beans, peas (petits 
pois), trefoil or clover (trefl e), sainfoin, or vetches (vesce). 
Address: 20, Rue de la Pompe, Paris (XVIeme), France.

1486. Balzli, Jean. 1942. Le Soya à travers le monde [The 
soybean around the world]. Revue Internationale du Soja 
2(10):115-18. March. [Fre]
• Summary: Contents: Croatia. United States. East Asia. 
France. Hungary. Mexico. Switzerland. The Balkans (W. 
Holzweissig, founder of the Radicin Institute, explains why 
it is inevitable that soybean cultivation has succeeded in the 
Balkans). Address: Dr., France.

1487. Balzli, Jean. 1942. Soja, froment et maïs: Leurs 
teneurs en acides aminés [Soybeans, wheat and corn. Their 
amino acid content]. Revue Internationale du Soja 2(10):110-
12. March. [Fre]
• Summary: A table shows the amino acid content of each 
food (soy is in the form of soy fl our). The amino acids in 
soybeans complement those in wheat or maize; the whole 
is greater than the sum of the parts. Thus wheat bread 
containing soy fl our has more protein (quantity) and higher 
quality protein.

1488. Bulletin de Ecole Superieure d’Agricole de Purpan 
(Toulouse, France). 1942. Travaux & Idées: Quelques 
expériences sur le soja à Purpan en 1941 [Some experiments 
with soya at Purpan in 1941]. 16(123):9-12. Jan/March. 
[Fre]*
• Summary: This bulletin is published every 3 months 
(quarterly). Address: École d’agriculture de Purpan, France.

1489. Genevois, L. 1942. Le déterminisme de la fl oraison 
chez les Soyas [The determinism of the fl owering season of 
soybeans]. Revue Internationale du Soja 2(10):81-98. March. 
[18 ref. Fre]
• Summary: As Garner and Allard showed in 1920, 
soybean fl owering is determined by photoperiodism. Good 
bibliography. Address: Prof. of plant physiology on the 
faculty of sciences at Bordeaux (at Professeur de Physiologie 
vegetale a la Faculte des Sciences de Bordeaux).

1490. Miège, Em. 1942. La culture et le commerce du Soya 
au Maroc [The cultivation and commerce of soybeans in 
Morocco]. Revue Internationale du Soja 2(10):113-14. 
March. [Fre]
• Summary: Numerous soybean varieties (more than 40) 

have been tested in the different experiment centers of the 
Protectorate, planted in either the spring or fall, using either 
dry cultivation or irrigated. Varieties that performed well are 
listed.
 In 1935 Morocco imported, for both food and industrial 
uses, 73,650 quintals (1 quintal = 100 kg) of soy oil, having 
a value of nearly 11 million francs, the main suppliers being 
China, Netherlands, and Denmark.
 In 1936 these fi gures decreased, with 54,900 quintals 
being imported worth 9.67 million francs. It was used as 
follows:
 For industrial uses: 7,100 quintals worth 1 million 
francs.
 For food uses (refi ned): 14,200 quintals worth 3.27 
million francs.
 Crude soy oil to be refi ned: 33,600 quintals worth 
5.40 million francs. Address: Former director, Center of 
Agronomic Research (Centre de Recherches Agronomiques), 
Morocco.

1491. Revue Internationale du Soja. 1942. En vente aux 
bureaux de la Revue [For sale at the offi ces of the Revue]. 
2(10):121. March. [Fre]
• Summary: See next page. The following books are for 
sale: Le soja et les industries du soja: Produits alimentaires, 
huile de soja, lécithine végétale, caséine végétale, by Am. 
Matagrin (1939).

La culture du soja: Avec des notions sur l’histoire, 
l’intérêt économique, la composition, les emplois agricoles, 
alimentaires et industriels de la fève asiatique, by Am. 
Matagrin (1940).

Manuel du cultivateur du soja, by Institut National du 
Soja (May 1941, 16 p.).

Le soja en France: Ses possibilités culturales. Ses 
débouchés industriels. Son intérêt économique, by Marcel 
Blanchard (1941).

Comment à l’heure actuelle alimenter les jeunes (de 6 
mois à 18 ans), by Drs. M. Pehu and P. Bertoye (Médecins 
des Hôpitaux de Lyon) (126 p., 18 francs).

Le soja et son rôle alimentaire, by Jean Bordas (1937).

1492. Schropp, W. 1942. L’action du bore sur la graine 
de Soya [The effect of boron on the soybean seed]. Revue 
Internationale du Soja 2(10):99-104. March. [18 ref. Fre]
• Summary: Boron is an important trace mineral for 
soybeans, as fi rst shown in 1927 by Collins.

1493. Studewirt, E. 1942. La culture du Soya dans les pays 
d’Europe [The cultivation of soybeans in the countries 
of Europe]. Revue Internationale du Soja 2(10):105-109. 
March. [2 ref. Fre]
• Summary: Contents: Introduction. The nutritive value of 
soybean (according to the analyses of M. Zlataroff {1926} 
and M. Kaltscheva {1932} on soybeans cultivated in 
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Bulgaria). Cultivation reinforced (I.G. Farben in Bulgaria, 
Romania, and the former Yugoslavia). The use of chemical 
fertilizers. A favorable and sale of the crop assured (by I.G. 
Farben).
 Development of soybean cultivation in Europe (The fi rst 
cultural trials with soybeans in Europe were conducted in 
1934 in Romania, with the assistance of German industry, 
and on a surface of 1,400 hectares. In the autumn of the same 
year, in Bucharest, the Romanian Soybean Society {Societé 
du Soya Roumain S.S.R.} was founded. In Bulgaria, in 1936 
some 4,900 ha of soybeans were planted for the fi rst time, 
giving a yield of 53,000 metric tons. In Yugoslavia, also, 
Germany had given the impulse. In 1935 the Société Uljarica
was founded in Belgrade [today the capital and largest city of 
Serbia] for the cultivation of oilseeds).
 The soybean harvests obtained from the three countries 
of Romania, Bulgaria, and Yugoslavia combined were:
 1935: 11,600,000 metric tons
 1938: 58,090,000 metric tons
 1939: 90,595,000 metric tons
 Spain, Italy and Austria also cultivated soybeans.
 Thus, the cultivation of soybeans in Europe promises 
great success.
 Note: But how about France?

1494. Abbayes, H. des. 1942. La culture du Soja est-elle 
possible en Basse-Bretagne? [Is soybean culture possible 
in lower Brittany?]. Revue de Botanique Appliquee & 
d’Agriculture Tropicale 22:198-200. March/April. Originally 
published in Bulletin de la Société Scientifi que de Bretagne 
(1941). [Fre]
• Summary: The writer’s full name is Pr. Henry Nicollon 
Des Abbayes (lived 1898-1974).
 Although the fi rst attempts to introduce this legume 
in Bretagne are rather old, it seems as if the fi rst cultural 
methods were not undertaken with a view to selecting 
varieties well adapted to this climate. It was not until 1940 
that a trial of this type was undertaken by Mr. Chalaud, 
Professor in the Faculty of Sciences at Rennes, who 
distributed about 50 varieties to various experimenters 
throughout the province. Subsequent events prevented the 
pursuit of these trials on a large scale and no results have 
been published up to the present.
 The writer concludes that certain varieties can succeed 
in the climate of Lower Brittany so long as they adapted 
to these conditions. Brittany is a region in northwest 
France. Lower Brittany denotes the parts of Brittany west 
of Ploërmel, where the Breton language (a Celtic language 
brought from Britain in the 6th century) was traditionally 
spoken, and where the culture associated with this language 
is most prolifi c. The name is in contra-distinction to 
Upper Brittany, the eastern part of Brittany, which is of a 
predominantly Romance [Latin-speaking] culture.

1495. Blanc, Louis. 1942. Observations sur des essais du 
Soya en petite culture au Peage-de-Roussillon (Isère) in 
1941 [Observations on the soybean trials on a small scale at 
Peage-de-Roussillon (Isère) in 1941]. Revue Internationale 
du Soja 2(11):152-55. April. [Fre]
• Summary: Le Péage-de-Roussillon is a commune in the 
Isère department in southeastern France. In 1941 the writer 
cultivated small quantities of the following four soybean 
varieties: Vilnensis brun (brown), Tokio noir (black), 
Mandarin panaché du Canada (striped), Soya jaune de 
Mandchoure (yellow). He reports the results, one by one, 
and summarizes them in a table. Yields were low. Address: 
Ingénieur-Chimiste E.C.I.L., Licencie ès-Sciences.

1496. Déribéré, Maurice. 1942. Le séchage aux rayons 
infra-rouges et ses applications dans les industries du Soya 
[Infrared drying of rayon and its applications in the soya 
industries]. Revue Internationale du Soja 2(11):147-51. 
April. [1 ref. Fre]
• Summary: Contents: The principle of infrared drying.

1497. Genevois, L. 1942. Un essai de culture d’une série 
de variétés de Soyas en Médoc en 1940 et 1941 [A cultural 
trial with a series of soybean varieties at Médoc in 1940 and 
1941]. Revue Internationale du Soja 2(11):128-31. April. 
[Fre]
• Summary: Note: Médoc is a region of France, well known 
as a wine growing region, located in the département of 
Gironde, on the left bank of the Gironde estuary, north of 
Bordeaux.
 Table 1 gives the names for French soybean varieties 
and a detailed list of characteristics: (1) Brown seeded and 
early: Rouest E, Brun Vilno, Brun Chéron, Vilnensis. (2) 
Black seeded: Tokio noir, Cayuga, Rouest B, Noir Vah. 
(3) Green seeded, greenish yellow, or variegated: Rouest 
F (large green), Giant Green, Rouest C (large, greenish 
yellow), Rouest D (large, yellow and black). (4) Clear 
seeded: Rouest A, Rouest G, Rouest 250, Roumanie 1, 
Roumanie 2. Address: Professor of biological chemistry and 
plant physiology, faculty of Sciences, Bordeaux, France.

1498. Guillaume, A. 1942. L’utilisation du Soja dans 
l’alimentation et dans l’industrie [The utilization of soybeans 
in food and industry]. Revue de Botanique Appliquee & 
d’Agriculture Tropicale 22(247-248):191-97. March/April. 
[7 ref. Fre]
• Summary: Contents: Introduction. Food uses: Whole 
soybeans, soy sprouts, soy coffee, soy milk, tofu, shoyu, 
miso, natto, soy fl our. Industrial uses: Soy oil, Henry Ford 
and hexane solvent extraction, lecithin, soybean cake, animal 
feeds, plastics, green forage. Address: Professor, Univ. of 
Strasbourg.

1499. Knapp, Othon. 1942. Quelles variétés de Soya 
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choisirons-nous? [Which varieties of soya should we 
choose?]. Revue Internationale du Soja 2(11):121-27. April. 
[Fre]
• Summary: Neophyte soyists (soyaïstes) are amazed by 
the multitude of soybean varieties. No other cultivated plant 
offers as many varieties as the soybean.
 In the middle of this article are 4 unnumbered pages 
of large plates (photos) titled “The soybean in Hungary.” 
One variety is Petit Hongrois. A soy plantation is located 
at Irgszemcse. Two varieties created by the seed house of 
Edmond Mauthner are Gros Blanc (Large White) and Petite 
Jaune (Small Yellow). An interesting graphic shows how 
from 1940 to 1945 this seed house starts with 800,000 plants 
and selects from these until only 4-5 are left are left in 1945.
 Table 4 shows how soybean area and yield (in 100 kg/
ha) have increased in the USA from 1919 to 1938. The area 
increased from 40,000 ha to 1,160,000 ha and the yield from 
less than 7 to 13.4.
 Note: This is the earliest French-language document 
seen (April 2015) containing the word soyaïstes. Address: 
PhD, Agronomist, Hungary.

1500. Matagrin, Am. 1942. Le Soya et les laines artifi cielles 
(Fibres cellulosiques “Lanosées”) [The soybean and artifi cial 
wool (cellulosic fi bers “Lanosées”)]. Revue Internationale du 
Soja 2(11):132-46. April. [33 ref. Fre]
• Summary: Contents: Introduction. 1. Chemical and 
physical differences between natural wool and natural and 
artifi cial cellulosic fi bers. 2. Methods of “lanosage” of the 
artifi cial cellulosic fi bers: Physical processes, gas occlusion, 
chemical methods, before during and after spinning. 3. 
Advantages of the cellulose from soybean pods for making 
spun fi ber.

1501. Miege, Em. 1942. La culture et le commerce du Soya 
au Maroc [Cultivation and commerce of soya in Morocco]. 
Revue Internationale des Produits Coloniaux et du Materiel 
Colonial 17(187):45-46. April. [Fre]
• Summary: More than 20 soybean varieties have been 
tested in the different agricultural experiment centers in the 
protectorate of Morocco, being planted either in the spring 
or the fall, and grown with or without irrigation. The fall 
planting should be abandoned.
 In 1933 a number of soybean varieties from Canada 
were introduced to the Rabat Station: O.A.C. 211, Manchu, 
A.K. [probably A.K. (Harrow)], and Mandarin. These 
gave good yields when irrigated. Since 1935 Morocco has 
imported large amounts of soy oil. Address: Former Director, 
Centre de Recherches Agronomiques du Maroc [Morocco].

1502. Revue Internationale du Soja. 1942. A nos lecteurs [To 
our readers]. 2(11):160. April. [Fre]
• Summary: Issue No. 3 of this magazine [May 1941] being 
out of print and sold out, the administration of the Editions 

E.V. Letzgus offers to buy it for 20 francs per copy.

1503. Schropp, W. 1942. L’action du bore sur la graine 
de Soya [The effect of boron on the soybean seed]. Revue 
Internationale des Produits Coloniaux et du Materiel 
Colonial 17(187):47-52. April. [Fre]

1504. Rouest, Antoine. 1942. Le Soja dans l’alimentation 
humaine [The soybean in human nutrition]. Revue Horticole: 
Journal d’Horticulture Pratique (Paris) 114(2089):112-14. 
June 1. (New Series, Vol. 28, No. 5). [Fre]
• Summary: Discusses the reasons that soya has a poor 
image as a food. Discusses individually: Soymilk, soy oil, 
lecithin, soybean cake, whole soy fl our, soya coffee, and 
soy sauce (which forms the base of Worcestershire sauce 
from England). Address: In 1946: Professeur d’Agriculture, 
Conservatoire National des Arts et Metiers, France.

1505. Agricola, J. 1942. Le monde merveilleux des 
azobacters [The marvelous world of the azobacters–nitrogen-
fi xing bacteria]. Revue Internationale du Soja 2(12):185-89. 
May/June. [Fre]
• Summary: Prior to the year 1875, the physico-chemical 
study of arable land constituted the only basis of agronomy.
 From that time, under the infl uence of the discoveries of 
Louis Pasteur, the soil began to be envisioned, not as an inert 
mineral mass, but as a place teeming with microorganisms.

1506. Balzli, Jean. 1942. Réponses aux lecteurs [Replies to 
our readers]. Revue Internationale du Soja 2(12):161-69. 
May/June. [Fre]
• Summary: The replies are titled: (1) The vegetative cycles 
of various varieties of soybeans. (2) Weather forecasting 
(La prévision du temps). (3) The prejudices of Marcellin 
Berthelot. (4) The question of fertilizer / manure (engrais). 
(5) A model farm and mobile teams of monitors. (6) The 
trace element boron. (7) The discovery of Hellriegel and 
Wilfarth (The article is no longer available in German). (8) 
The soybean seed is the source of a hormone (progesterone). 
(9) Kleine Soja-Fibel. Geschichte, Anbau und Verwertung 
einer einzigartigen Nutzpfl anze (A little soybean primer, 
written in German, is not available in a French translation). 
Address: Dr., France.

1507. Balzli, Jean. 1942. Soya, froment et maïs: Leurs 
teneurs en acides aminés [Soya, wheat and maize: Their 
amino acid content]. Revue Internationale des Produits 
Coloniaux et du Materiel Colonial 17(188):81-83. May/June. 
[Fre]
Address: PhD.

1508. Laumont, P.; Dauphin, M. 1942. Conseils pratiques 
sur la culture du Soya en Algérie [Practical advice on the 
cultivation of soybeans in Algeria]. Revue Internationale du 
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Soja 2(12):181-84. May/June. [Fre]
• Summary: Contents: Introduction. The cultivation 
of soybeans for seeds. The regulation of the crop. The 
cultivation of soybeans as a forage crop. How to obtain 
seeds. Address: 1. Professor; 2. Assistant-Professor 
(Préparateur). Both: of Agriculture at the Agricultural 
Institute of Algeria (à l’Institut Agricole d’Algérie).

1509. Laumont, Pierre; Dauphin, M. 1942. Conseils 
pratiques sur la culture du soya en Algérie [Practical advice 
on soybean cultivation in Algeria]. Revue Internationale des 
Produits Coloniaux et du Materiel Colonial 17(188):77-80. 
May/June. [2 footnotes. Fre]
• Summary: Contents: Introduction. Cultivation of soybeans 
for seeds. Regulations in Algeria. Cultivation of soybeans 
for forage (best varieties: Wisconsin Early Black, Virginia, 
Haberlandt, Palmetto, Monetta; plant alone or with maize–30 
kg maize + 60 kg soya). Sources of seeds and information in 
Algeria. Address: 1. Professor; 2. Assistant (Préparateur): 
Both: of Agriculture at the Institut Agricole d’Algérie 
[Algeria].

1510. Matagrin, Am. 1942. Petites cultures françaises de 
Soya en 1941 [Small French crops of soybeans in 1941]. 
Revue Internationale du Soja 2(12):170-80. May/June. [Fre]
• Summary: He encourages readers to grow soybean as a 
garden vegetable as well as a small-scale crop. Address: 
Member of the Consultative Committee for the Specialized 
Selection of Soybean Producers at the National Peasant 
Corporation.

1511. Matagrin, A. 1942. Réponse aux objections françaises 
à une culture nationale du Soja [Response to French 
objections to the nationwide cultivation of soybeans]. 
Bulletin de l’Association des Chimistes (Paris) 59(5-6):537. 
May/June. [1 ref. Fre]
• Summary: This is a French-language summary of a 
French-language article with the same author and title 
published in 1941 in: Revue Internationale du Soja 1(4):135-
49. July.
 The author notes the evolution of an unfavorable attitude 
among the powers that be on the subject of the soybean in 
France. He attributes that public opposition to the importers 
of peanuts and the industry that makes dairy products, as 
well as to the concern of the government to reserve all the 
arable land for the traditional, well-known crops. The author 
attempts to demonstrate, in a well-documented expose the 
ungrounded nature of these fears.

1512. Matagrin, A. 1942. Soja et carburants [Soybeans and 
motor-fuels]. Bulletin de l’Association des Chimistes (Paris) 
59(5-6):306-07. May/June. [1 ref. Fre]
• Summary: This is a French-language summary of a 
French-language article with the same author and title that 

appeared in 1941 in: Revue Internationale du Soya. No. 6 
(Nov.), p. 224-33 and No. 7 (Dec.), p. 267-77.

1513. Revue Internationale du Soja. 1942. A nos lecteurs [To 
our readers]. 2(12):169. May/June. [Fre]
• Summary: Due to wartime conditions and a strict 
contingency order paper is becoming more and more scarce 
in France. So our review will not be able to be published 
more often than once every two months, nor to contain more 
than 32 pages.
 Dear readers, please excuse us.

1514. Revue Internationale du Soja. 1942. Le Soya à travers 
le monde [The soybean around the world]. 2(12):196-99. 
May/June. [Fre]
• Summary: Contents: The role and future of the soybean in 
Europe. The soybean in Romania and southeastern Europe. 
Belgium: A trial in soybean cultivation (at Gembloux by 
Journée and Tilkin, starting in 1937). Bulgaria. Croatia. 
Holland / The Netherlands. Serbia.

1515. Vergnaud, Henri. 1942. L’industrie du soja repose-t-
elle sur une base inexacte? [Is the French soybean industry 
inappropriately positioned?]. Bulletin de l’Association des 
Chimistes (Paris) 59(7-8):604-23. July/Aug. [1 ref. Fre; eng; 
ger]
• Summary: The French must pay more attention to the 
soybean, following the example of East Asia and the United 
States. This relatively new crop, a source of low-cost high-
quality protein and energy, can solve many of France’s basic 
food problems.
 There is no confl ict between the peanut and the soybean; 
wisely used, they can complement one another. Accepting 
and developing the basic arguments of Anton Brillmayer, the 
author believes that the soybean should be used as both food 
and feed.
 Soybean fl our (farine de soja) should be used as a way 
of improving France’s bread by adding to it high-quality 
protein. The author established by a simple calculation that 
it is necessary to dispose of 3 million quintals (1 quintal = 
100 kg) of whole (full-fat) soy fl our (farine entière de soja), 
namely the production of 200,000 ha of soybeans to fulfi ll 
the needs of the French Empire.
 Finally the author suggests the production of an equal 
area, not of crops by weight, but (in the case of the soybean) 
of nutrients.
 He believes that the soybean will save wheat, reduce the 
infant mortality in the colonies, and improve the food of the 
indigenous people.
 The section titled The Seven Marvels of Soya (p. 921) 
states that it is the type of industrial crop that made us say it 
could help:
 To maintain the fertility and productivity of cultivated 
lands.
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 To overcome surplus production in agriculture.
 To limit agricultural calamities.
 To increase the nutritive value of common foods.
 To increase the bonds between agriculture and industry.
 To curb hoarding and speculation.
 Note: This periodical was later renamed Industries 
Agricoles et Alimentaires.

1516. Vergnaud, Henri. 1942. Le soja dans l’économie 
européenne; ses aspects et son importance dans L’Empire 
Français [The soybean in the European economy: its aspects 
and its importance in the French Empire]. Bulletin de 
l’Association des Chimistes (Paris) 59(5-6):481-497. May/
June. [1 ref. Fre; eng; ger]
• Summary: The author reminds us of the importance of 
increasing and intensifying plant production in order the 
satisfy the food needs of the world’s human population, 
which are increasing at the rate of 11.5 million individuals 
per year. He shows how the great countries, and especially 
Japan have resolved the problem of hunger.
 After a brief review of the reasons that have produced 
the scarcity of the most essential food products, the author 
attempts to show to what extent the cultivation of the 
soybean can bring a solution to this grave problem. He points 
out, especially, the potential for the soybean to increase the 
nutritive value of particular foods, such as bread
 He then shows the remarkable development of soybean 
production in Manchuria, the United States, and Southeastern 
Europe, while also shining light on the principles of 
Germany’s politics in this matter.
 He concludes by citing the principal scientifi c works 
concerning soybeans worldwide, and notes that, like the 
sugar-beet, soybean cultivation is an agricultural and 
industrial speculation, the development and future of which 
are closely connected and depend directly on processing 
industries without which the production of this plant could 
not be viable in the Occident. Address: Ingénieur E.C.A.T., 
Secrétaire Général de l’Institut Agricole et Industriel du Soja.

1517. Veth, Johanna. 1942. La chère des soyaïstes en temps 
de guerre. I-III. [The beloved of the “Soyists” during World 
War II. I-III.]. Revue Internationale du Soja 2(12):190-95. 
May/June; 2(14):265-69. Sept/Oct; 2(15):295-97. Nov/Dec. 
[Fre]
• Summary: Each of these articles consists of soy recipes 
suited to French tastes. All rights reserved. Copyright by 
Johanna Veth. It is formally prohibited to reproduce these 
recipes.
 The only soy ingredient in each of these recipes is whole 
(full-fat) soy fl our, however Ms. Veth refers to this by three 
different French names: (1) Farine de soya complète (in 7 
recipes in the May/June issue). (2) Farine de soya degraissée 
(in 4 recipes). (3) Farine de soya deshuilée (in 3 recipes).
 Note: This is the earliest French-language document 

seen (March 2015) with the word soyaïstes in the title.
 Note 2. This is the earliest French-language document 
seen (March 2015, p. 192) that uses the term farine de soya 
non déshuilée (non-defatted) or the term farine de soya 
complète (complete) to refer to whole (full-fat) soy fl our. 
Address: Goudswaard, Netherlands.

1518. Blanchard, M. 1942. La culture du soja au Nord de la 
Loire [Cultivation of soybeans north of the Loire]. Comptes 
Rendus des Seances de l’Academie d’Agriculture de France 
28(13):475-78. July. [Fre]
Address: Directeur intérimaire de la Station d’Essais de 
semence, France.

1519. A.D. 1942. Culture du Soja dans les Deux-Sèvres 
[Cultivation of soybeans in the Deux-Sèvres (department of 
western France)]. Petit Courrier (Angers, France). Aug. 15-
16. [Fre]
• Summary: A photo shows Mr. Mensenoual of the National 
Soybean Center in Bordeaux holding a soybean plant, 
standing in a fi eld with Mr. Misbert, the owner of the fi eld, in 
Vallans.
 Note: Angers is a city in the Maine-et-Loire department 
in western France about 300 km (190 mi) south-west of 
Paris. Angers is located in the French region known by its 
pre-revolutionary, provincial name, Anjou.

1520. Balzli, Jean. 1942. La graine de Soja et la vitamine F 
[Soybean seeds and vitamin F]. Revue Internationale du Soja 
2(13):228-31. July/Aug. [3 ref. Fre]

1521. Balzli, Jean. 1942. La graine de Soya et la vitamine 
F [Soybean seeds and vitamin F]. Revue Internationale des 
Produits Coloniaux et du Materiel Colonial 17(189):110-13. 
July/Aug. [3 ref. Fre]
Address: PhD.

1522. Déribéré M. 1942. Application aux produits du 
soya des phénomenès de fl uorescence [Application to 
soy products of the phenomena of fl uorescence]. Revue 
Internationale du Soja 2(13):206-10. July/Aug. [Fre]
• Summary: Contents: Introduction. Fluorescence of the 
seeds. Fluorescence of the fl our. Fluorescence of the oil.
 As you can see from these examples, the application 
of the phenomena to soy products could render some very 
useful services and permit some interesting investigations.

1523. Matagrin, A. 1942. L’extraction des protéines 
végétales [The extraction of vegetable proteins]. Bulletin de 
l’Association des Chimistes (Paris) 59(7-8):585-603. July/
Aug. [33 ref. Fre; eng; ger]
• Summary: Contents: Introduction. 1. Extraction of 
vegetable proteins using water. 2. Extraction of vegetable 
proteins using alkali agents. 3. Extraction of vegetable 



HISTORY OF SOY IN FRANCE   565

© Copyright Soyinfo Center 2015

proteins using neutral salts.
 Note 1. Matagrin was an avid reader of American 
English-language publications about soya
 Note 2. This periodical was later renamed Industries 
Agricoles et Alimentaires.

1524. Matagrin, A. 1942. La farine de Soya dans la ration 
alimentaire des adultes [Soy fl our in the food ration of 
adults]. Revue Internationale du Soja 2(13):211-27. July/
Aug. [35 ref. Fre]
• Summary: Contents: Introduction. Arguments in favor 
of a diet based on soy (soyfoods) (7 arguments). Soy fl our: 
its types and advantages. A table shows the nutritional 
composition of four types of soy fl our, including whole soy 
fl our (farine de soya complète, made by the processes of 
Berczeller, Goessel, Horvath, etc.). Soy fl our made from 
soybean cake obtained by pressing. Soy fl our made from 
soybean cake obtained by solvent extraction. And Soyolk. 
Patents on soy fl our. Another table shows the nutritional 
needs of an adult weighing 70 kg, based on whether he is 
physically active or inactive as furnished by various types 
of fl our (soya, wheat, rye, maize, or rice). A third table 
shows the nutrients provided various vegetable and animal 
foods. How to consume soy fl our? In bread or in a military 
ration. Contains an excellent bibliography at the end. 
Address: Technical Adviser of the National Soybean Center 
(Conseiller technique du Centre National du Soya).

1525. Matagrin, A. 1942. Le Soya à travers le monde. [The 
soybean around the world]. Revue Internationale du Soja 
2(13):232-27. July/Aug. [35 ref. Fre]
• Summary: Contents: The expansion of the soybean crop 
worldwide and in Europe (I.G. Farben and Dr. Lene Herb-
Müller). Bulgaria. Croatia. France (at the stage of trials). 
Romania. Serbia. Address: Technical Adviser of the National 
Soybean Center (Conseiller technique du Centre National du 
Soya).

1526. Moser, G. 1942. Autour de la lutte pour le soya en 
Suisse [About the battle for the soybean in Switzerland]. 
Revue Internationale des Produits Coloniaux et du Materiel 
Colonial 17(189):105-09. July/Aug. [Fre]
• Summary: The Schweizer Illustrierte Zeitung (Ringier and 
Company Editions, Inc., Zofi ngue) published in its issue 
No. 39 on 24 Sept. 1941, several photos of beautiful fi elds 
of soybeans in the German section of Switzerland. These 
pictures alone stand already against the naysayers but Mr. 
Moser’s arguments, nevertheless will not be superfl uous as 
all innovators must fi ght mightily.
 Since the start of this universal confl agration [World 
War II], we have, repeatedly started, in Switzerland, 
debates on the cultivation and the usage of soybeans. Most 
generally, conformist men of the trade have leaned towards 
deterrence. According to their statements. None of the trials 

attempted to date have given any satisfaction. They state that, 
quantitatively speaking, the crops have disappointed the few 
brave neophytes. They add that, given the price of the land 
here, the world price for soybeans is not suffi cient to allow 
income producing crops. But, to scare the novices, they go 
even further. They object, to push the issue, that during our 
humid summers, soybeans would not ripen in Switzerland, 
thus that one could expect many bad crop outcomes. When 
all is tallied, we would be better off to only plant native crops 
that are a sure bet and provide substantial outputs.
 It is possible that these adversaries might be right under 
circumstances of peace. I would even not hesitate to state 
that, even in war time, Switzerland should not grow soybeans 
on a large scale, thus I would say that, even under the current 
miseries stemming from the fi ght among nations, the Swiss 
/ Helvetians should not favor soybeans at the expense of 
cereals or potatoes. Not only do we lack suffi cient quantities 
of good soybean seeds but we also lack deeper knowledge 
about the cultivation and use of this foreign plant material. 
But now and in the future, in the mild and sunny regions of 
our land, we should attempt trials on a small and medium 
scale, that is on parcels between one acre and one hectare in 
size. We should very seriously consider these trials for two 
reasons at least. First of all, because we should not overlook 
any step that would help our feeding during the upcoming 
years, which, I fear, will be even harder than the years past. 
And secondly because, in several places, soybean cultivation 
has held results that deserve our attention.
 Problems in developing an self-suffi cient food supply: 
What can we do to protect ourselves of this danger to be 
rightly feared? I would say to you that a very effective 
defense lies in the well managed cultivation of these 
soybeans that nobody wants. The soybean replaces perfectly 
proteins and lipids of animal origin. While most of vegetable 
based proteins are incomplete (they do not contain all the 
amino-acids indispensable for growth and maintenance), 
soy proteins enable the organism to build its most noble 
proteins and tissues. It is a fact of great importance for 
our sustenance. And how do you explain this fact? Let us 
remember that soya proteins are nearly equivalent to the ones 
in milk and that they even contain casein.
 Our feeding is subject to restrictions and this situation 
may get worse. Based on that fact, we would do well to 
question whether soya should not, progressively, enter within 
the realm of our cultural and food master plan.
 Compared to other food crops of vegetable origin, 
soya provides several advantages. It does not limit itself to 
providing us with very large quantities of lipids and proteins. 
It adds to it modestly in that is that it does not deplete the 
soil. Instead of impoverishing the land (glèbe), it enriches it 
with nitrogen, as do the other legumes and the clovers.
 That is what opponents should neither ignore nor loose 
sight of. You can plant soya, over the years, in the same fi eld, 
without adding any nitrogen fertilizer (neither compost or 
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nitrate salts) without any drop in crop yield.
 Outcomes of the trials made in Switzerland. Address: 
Administrator, Hospices Civils de Bâle [Basle, Switzerland].

1527. Moser, G. 1942. Autour de la lutte pour le soya en 
Suisse [About the battle for the soybean in Switzerland]. 
Revue Internationale du Soja 2(13):201-05. July/Aug. [Fre]
• Summary: Dr. Fritz Wahlen, a well known Swiss poet, 
says many of his trials with soybeans in Switzerland have 
succeeded. But G. Moser says the yields are too low. Since 
the War began, there have been debates concerning both the 
cultivation and utilization of soybeans in Switzerland. The 
section “Results of trials made in Switzerland” contains a 
nutritional analysis of the soybean.
 A more important table (p. 204) shows the nutrients 
available from the following crops, based on their actual 
yields in Switzerland: Potatoes, wheat, green haricot beans, 
peas, and dry soybean seeds (20 kg/are). The soybeans are 
#2 in calories (after potatoes), #1 in both protein and lipids 
(vegetable oil). Address: Administrator of the Civil Hospices 
in Basel, Switzerland.

1528. Société “Les Aliments de Regime.” 1942. Production 
de tous produits à base de soya [Production of all soy-based 
products (Ad)]. Revue Internationale des Produits Coloniaux 
et du Materiel Colonial 17(189):113. July/Aug. [3 ref. Fre]
• Summary: This “Diet Foods” company specializes in the 
production of all soy-based products (produits à base de 
Soya). It purchases any lots of soybean seeds (graines de 
Soya), no matter the size. (Make offers)
 Note: Levallois-Perret is a commune in Hauts-de-Seine 
department, northern France. It is a suburb northwest of Paris 
on the Seine River. Address: 94, rue du Président Wilson, 
Levallois-Perret, France. Phone: Péreire 12.45.

1529. Chouard, P. 1942. Les multiples utilisations du soja 
[The multiple uses of soya]. Bulletin de Ecole Superieure 
d’Agricole de Purpan (Toulouse, France) 16(125):6-8. July/
Sept. [Fre]*
• Summary: This bulletin is published every 3 months 
(quarterly). Address: École d’agriculture de Purpan, France.

1530. Payne, Donald S. 1942. Soybeans in Lend-Lease. 
Soybean Digest. Sept. p. 8.
• Summary: Contents: Introduction. Introduction of soys. 
School Lunch Program. The new program (formulated by 
Roy F. Hendrickson of USDA’s Agricultural Marketing 
Administration). Soya fl our industry’s future.
 “The Agricultural Marketing Administration has 
inaugurated a new program to stimulate and foster the use of 
soya products... and to make this low-cost food available to 
people throughout the United States as soon as possible.
 A table titled “Lend-Lease purchases, July 1941 to 
August 1942, has 3 columns: Item purchased, quantity 

(pounds), and amount of soy fl our and grits represented 
(pounds). The items are listed below in descending order 
of amount of soy fl our and grits represented. Thus, the 
main use of soy fl our is in the fi rst item: (1) Soya fl our–
full fat, 29,115,000, 29,115,000. (2) Pork and Soya Links, 
92,623,016, 20,377,060 (So soy fl our comprises about 
22% of this sausage). (3) Soya fl our–low fat, 3,420,000, 
3,420,000. (4) Soya grits–coarse–low fat, 3,420,000, 
3,420,000. (5) Soya grits–fi ne–low fat, 3,420,000, 3,420,000. 
(6) Dehydrated soups, 2,594,000, 650,000. (7) Dry soup 
concentrate, 1,990,000, 600,000. (8) Cereal concentrates, 
901,920, 180,384.
 A portrait photo shows Donald Payne.
 Note: On 11 March 1941 the USA ended its neutrality in 
World War II by signing Lend-Lease.
 “Lend-Lease (Public Law 77-11) was the name of the 
program under which the United States of America supplied 
the United Kingdom, the Soviet Union, China, France and 
other Allied nations with vast amounts of war material 
between 1941 and 1945 in return for, in the case of Britain, 
military bases in Newfoundland, Bermuda, and the British 
West Indies.
 “It began in March 1941, over 18 months after the 
outbreak of the war in September 1939. It was called An Act 
Further to Promote the Defense of the United States. This act 
also ended the pretense of the neutrality of the United States. 
Hitler recognized this and consequently had submarines 
attack US ships such as the SS Robin Moor, an unarmed 
merchant steamship destroyed by a German U-boat on 21 
May, 1941 outside of the war zone.
 “This program was a decisive step away from American 
non-interventionism since the end of World War I and 
towards international involvement. The Americans demanded 
that this rent be settled, and it took until 2006 for the UK 
government to settle its debt to the USA” (Source: Wikipedia 
at Lend-Lease, May 2010). Address: Senior Technologist, 
Agricultural Marketing Administration (AMA), Washington, 
DC.

1531. Vergnaud, Henri. 1942. Ressources apportées par le 
haricot d’Asie à l’alimentation humaine [Resources supplied 
by the Asiatic bean (soybean) to the human diet]. Chimie et 
Industrie (Paris) 48(3):126-33. Sept. (Chem. Abst. 37:6049). 
[9 ref. Fre]
• Summary: Repeats, with minor modifi cations, the history 
of the arrival of the soybean in various countries, given in 
Letzgus and Vergnaud 1941. Address: Ingénieur E.C.A.T. 
Secrétaire général de l’Institut Agricole et Industriel du Soja 
(Paris).

1532. Gounelle, H.; Bachet, M.; Marche, J. 1942. 
Thérapeutique de l’oedème de dénutrition par les vitamines, 
le sucre, la caséine, le beurre, le lait et le soja. Déductions 
étiologiques [Therapy for the treatment of oedema from 
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malnutrition using vitamins, sugar, casein, butter, milk, and 
soya: Etiological deductions]. Bulletins et Mémoires de la 
Société Medicale des Hopitaux de Paris. Oct. 16. p. 349-53. 
[2 ref. Fre]
• Summary: Full-fat soy fl our (containing 20% lipids, 44% 
protein, and 23% carbohydrates) was given to 7 subjects 
suffering from oedema (edema); it had a curative action 
that was truly remarkable. Address: Travail de lInstitut de 
Recherches d’Hygiene–Centre de Paris–et du Service de Dr. 
Baruk à la Maison Nationale de Santé de Saint-Maurice.

1533. Bouquet, Henri. 1942. Actualités médicales [Medical 
news]. Temps (Le) (France). Oct. 21. [Fre]
• Summary: The writer, well known and highly regarded for 
his works on popularization, writes in favor of soy in France. 
He mentions tofu (Le fromage de soya). Address: Dr.

1534. Balzli, Jean. 1942. Une huile de soya “toxique” [A 
“toxic” soy oil]. Revue Internationale du Soja 2(14):262-64. 
Sept/Oct. [Fre]
• Summary: Soy oil is said to carry “cyanogenic glycosides.” 
This surfaced in 1937 in Durban, South Africa. Address: Dr., 
France.

1535. Bordas, Jean. 1942. Résultats des essais de culture du 
soya en 1941 [Results of soybean cultural trials in 1941]. 
Revue Internationale du Soja 2(14):258-61. Sept/Oct. [Fre]
• Summary: This is a communication to the Academy of 
Agriculture presented by Mr. Albert Demolon on 11 Feb. 
1942.
 This trials were conducted in southern France (le Midi 
de la France). A table shows the names of the varieties 
tested at the Avignon station with the yield (in kg/ha) and the 
days to maturity. The varieties tested were: Hatto jaune L.D 
[Hahto jaune], Mandarin Canada, Tokio noir no. 5, Tokio 
rouge no. 105, Tokio jaune no. 10, Tokio saumon no. 1, 
Mandchou (Station d’Avignon; under trial since 1934), Tokio 
jaune no. 10 bis, Hatto noir no. 6, Tokio jaune no. 40.
 The highest yielders were: (1) Mandchou (Station 
d’Avignon) 2,200 kg/ha, 122 days. (2) Tokio jaune no. 10 bis 
1,700 kg/ha, 130 days.
 The days to maturity ranged from 98 days to 140 days. 
Address: Director, Station of Agronomy and Plant Pathology, 
Avignon.

1536. Boulogne, E. 1942. Pour ou contre la réussite de la 
culture du Soja en France [For or against the success of 
the soybean crop in France]. Bulletin de l’Association des 
Chimistes (Paris) 59(9-10):708-10. Sept/Oct. [Fre; eng; ger]
• Summary: The author sees a danger in maintaining the 
soybean crop by artifi cial economic means because of its 
low yield in France. He suggests interesting gardeners in 
this crop during the war, assuring them that it yields a bean 
of high nutritive value. Distribution of the seeds should be 

conducted by qualifi ed seedsmen only to ensure that the right 
varieties are used in each location. The utilization of the 
soybeans should be kept free of all economic controls.

1537. Bunnell, D.J. 1942. Soybean oil in the war time 
economy. Soybean Digest. Oct. p. 4.
• Summary: Germany has long needed to import large 
amounts of edible oils. Anticipating war, Germany prepared 
for the time when she would be cut off from world trade. A 
program was instituted to build stock-piles and plans were 
made to increase production within her zone of infl uence. In 
1937 Germany imported 21½ million bushels of soybeans 
from Manchuria, up from 16 million bushels in 1936. 
Indications of stock-piling were fi rst apparent in 1937, and 
increased progressively up until the war started in 1939.
 After extensive experiments, Germany found that 
she was not well suited to large production of oil-bearing 
seeds. Her best potential source of new supply was from 
corn-growing countries within her zone of infl uence in 
southeastern Europe. Germany’s Ministry of Agriculture 
worked out a plan in which Bulgaria and Romania were 
guaranteed 10% better return per acre, independent of yield, 
if they would convert corn acres to growing soybeans. 
The results were not large, yet several million bushels 
of soybeans were grown to add to Germany’s oil supply. 
“During the present growing season, soybeans have been 
planted in the conquered territory of the Ukraine.”
 In the spring of 1940 when Germany invaded Norway, 
the 60-70 million pounds/year of mostly fi sh oil that the USA 
imported from Norway were cut off. When Germany moved 
into Spain, southern France, Italy, and Greece, American 
imports of about 100 million pounds/year of olive oil were 
cut off. Yet as long as the war was confi ned to Europe, the 
USA was not seriously handicapped. Our total imports 
of edible oil had amounted to 1½ to 2 billion pounds/
year before the war; so we had lost only about 10% of our 
imports.
 The picture changed abruptly in Dec. 1941 when Japan 
invaded the Philippines and the South Pacifi c. That area had 
been supplying us with well over one billion pounds/year of 
edible oils–mainly coconut oil from the Philippines, palm 
and palm-kernel oil from the Netherlands East Indies and 
Malaya, tung oil from China, and perilla oil from Japan. The 
USA now faced severe oil shortage within months.
 To aggravate this situation, our domestic consumption 
had increased in 1941 to almost 11 billion pounds, from 9.7 
billion in 1940. In addition, our allies needed oil from us; 
Russia had lost her main source (the Ukraine) and we were 
already supplying England and the other United Nations 
under the Lend-Lease Act. In early 1942, U.S. government 
offi cials awoke to the fact that she would have to be the 
world’s largest exporter of edible oils for the duration of the 
war.
 Our domestic production had to be sharply increased if 
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shortages were to be avoided. American farmers were asked 
to sharply increase their acreages of soybeans, peanuts, and 
fl ax. The soybean current soybean harvest is estimated at 
211 million bushels, up from 106 million one year ago. Also, 
peanut acreage doubled. A portrait photo shows D.J. Bunnell. 
Address: Vice-President, Central Soya Co., Chicago, Illinois.

1538. Matagrin, A. 1942. Le Soya et les laines synthétiques: 
Lanital and glycinine et formulas complexes [The soybean 
and synthetic wool: Lanital, glycinin and complex formulas]. 
Revue Internationale du Soja 2(14):237-44. Sept/Oct. [19 
ref. Fre]
• Summary: Note: Glycinin is a globulin found in the seeds 
of the soybean.
 Contents: Introduction. 1. “Lanital” based on soy 
glycinin: Why should we make plant-based / vegetal casein 
for synthetic wool?, the technique for making Silkool, plant-
based lanital. Perfection of synthetic wool and complex 
formulas. Conclusion.
 Nylon is a family of synthetic fi bers (a polymer) 
developed by DuPont and fi rst made in Feb. 1935.

1539. Revue Internationale du Soja. 1942. Le Soya à travers 
le monde [The soybean around the world]. 2(14):270-72. 
Sept/Oct. [Fre]
• Summary: Contents: The Balkans (Romania, Bulgaria, 
Hungary, Croatia). Egypt. Spain (The fi rm Sabater is 
constructing a new factory at Lérida [Lerida] which will 
produce annually 0.6 million kg of soy oil and sunfl ower 
seed oil). United States. Hungary. Manchuria.

1540. Revue Internationale du Soja. 1942. Revue de la 
presse [Review of the press]. 2(14):273-76. Sept/Oct. [Fre]
• Summary: Discusses the following: In La Documentation 
Hebdomadaire (8 July 1941) an article explaining how, 
in southern Germany, the results of soybean culture are 
satisfying.
 In Le Petit Courrier (15-16 Aug. 1942) is an article 
about the cultivation of soybeans at the Cooperative of 
Deux-Sevres.
 In La Terre Française (12 Sept. 1942) is an article about 
the fi rst results communicated by the National Soybean 
Center.

1541. Schiller, Clara. 1942. Conseils aux planteurs de Soya 
Espagnols [Advice to soybean planters in Spain]. Revue 
Internationale du Soja 2(14):237-44. Sept/Oct. [5 ref. Fre]
• Summary: Miss Clara Schiller was a scientifi c 
experamentalist for the I.G. Farben Co. We all know the 
important part of this remarkable industrial fi rm in the 
development of soybean cultivation in the Balkans.
 A table shows the nutritional composition of fi ve 
common legumes; the soybean contains much more protein 
and vegetable oil than the others. Soy fl our is also richer 

in nutrients than wheat fl our. Soy oil is relative rich in 
unsaturated fatty acids and lecithin. In Spain, shortly after 
the civil war (1936-1939), very advanced and extensive 
testing was done using numerous soybean varieties imported 
from the United States, Germany, Romania, and France. 
but it goes without saying that we are still very far from the 
results we need. So much remains to be done. We will only 
achieve these aims if the Spanish farmers with land suitable 
for growing soybeans (soya) agree to collaborate with us.
 On page 240 is an outline map of Spain on which are 
eight zones. Zones 1, 2, and 6 are in the warm south. The 
suitability of each zone for soybean production is discussed 
in detail.
 The writer then discusses: Choice of terrain. Nitrogen 
fi xation and inoculation. Fertilizer. Planting: Time, depth, 
space between seeds in a row, space between rows, ways of 
cultivation, the harvest. Threshing. Enemies and diseases. 
The weevil (Le charançon; la bruche) is the main enemy of 
the soybean.
 On page 245 is a list of Spanish-language publications 
about soybeans. Address: Managing Engineer, Soybean 
Department in Madrid (Ingeniero-Gerente du Départment du 
Soya à Madrid).

1542. Pariser Zeitung (La). 1942. La situation tragique de 
l’alimentation en U.R.S.S. [The tragic situation of food in the 
USSR]. Dec. 12. [Fre]
• Summary: Russia has been forced to cede to Germany 44% 
of its planted land. This includes 50% of its soybean area, 
75% of its sugar beets, 49% of its potatoes, etc. Address: Dr.

1543. Agricola, J. 1942. Utilisations pratiques du Soya 
[Practical uses of soybeans]. Revue Internationale du Soja 
2(15):293-94. Nov/Dec. [1 ref. Fre]
• Summary: 1. Obtain your hay by electrical drying. 2. In 
Switzerland: Soy fl our in sauces. 3. Soy (and soy fl our) in 
anti-cancer diets.

1544. Alexandre, Jean. 1942. Valeur alimentaire du 
haricot de soya [The food value of the soybean]. Revue 
Internationale du Soja 2(15):286-89. Nov/Dec. [1 ref. Fre]
• Summary: Note: This article was summarized from his 
thesis.
 Table 1 gives the nutritional value of many common 
foods; defatted soy fl our is the richest source of protein, and 
whole soy fl our is the richest source of vegetable oil.
 Table 2 gives the nutritional value of soy fl our mixed 
with wheat fl our in different percentages (20%, 40%, etc.).
 Table 2 compares the constants for soy oil with other 
common vegetable oils. Address: M.D. (Médaille d’Honneur 
des Epidémies).

1545. France’s Commercial Agent in Chicago. 1942. La 
culture et le marché du Soya dans le Middle West des Etats-
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Unis [The cultivation and market for soybeans in the Middle 
West of the United States]. Revue Internationale du Soja 
2(15):277-81. Nov/Dec. [22 ref. Fre]
• Summary: Contents: Introduction. Overview. Production. 
Methods of cultivation and varieties. Standards. The market 
for soybeans. Soybean exports in 1939 by country: The top 
5 export markets are The Netherlands, Denmark, Sweden, 
Norway, and Canada. Utilization of the soybean: Whole 
seeds, soybean straw, soybean cake, soy fl our, soy oil.

1546. Genevois, L. 1942. Avantages du Soya comparé aux 
autres cultures vivrières [Advantages of soybeans compared 
to other food crops]. Revue Internationale du Soja 2(15):282-
84. Nov/Dec. [Fre]
• Summary: Contents: Introduction. Wheat and soy. 
Soybeans and haricot beans. Soybeans (Soyas) and livestock. 
Address: Professor of biological chemistry and plant 
physiology, faculty of Sciences, Bordeaux, France.

1547. Matagrin, A. 1942. Les points obscurs de la question 
“Soya” [The obscure points of the “soy” question]. Revue 
Internationale du Soja 2(15):290-92. Nov/Dec. [1 ref. Fre]
• Summary: Contents: Crop rotation or use of fertilizer? 
Non-nitrogen extracts (carbohydrates). Whole soybeans or 
soy fl our.

1548. Revue Internationale du Soja. 1942. Le Soya à travers 
le monde [The soybean around the world]. 2(15):298. Nov/
Dec. [Fre]
• Summary: Bulgaria. United States. France. Hungary. Italy. 
Manchuria. Romania (Since Oct. 1942 the bread has been 
composed of 70% wheat fl our and 30% barley fl our. The 
barley fl our could be replaced by other fl ours, such as soy 
fl our).

1549. Saillenfest, Jean. 1942. La culture du Soya au Portugal 
[Cultivation of soybeans in Portugal]. Revue Internationale 
du Soja 2(15):284-85. Nov/Dec. [Fre]
• Summary: Last spring Portugal imported 5 metric tons of 
soybeans from the United States. These have been on order 
for a long time by the Portuguese government, The climate 
of Portugal is excellent for growing soybeans. A table lists 
the names of the varieties tested and the source of each (USA 
or Japan).

1550. Dau, M. 1942. Quelques modifi cations apportées à la 
technique de préparation du lait de Soja [A few modifi cations 
employed in the technique for the preparation of soymilk]. 
Revue médicale française d’Extrême-Orient 20(1):219. [Fre]
• Summary: The leguminous taste of raw soymilk makes 
its consumption sometimes diffi cult, in particular for the 
persons not accustomed to this vegetable milk.
 To mask this unique and peculiar (suis generis) odor of 
the soymilk (du lait de soja), we fi rst thought about roasting 

the soybeans to a certain degree. But the roasting the beans 
creates a total destruction of the vitamins and a partial 
destruction of the fundamental active principle of the milk: 
its proteins and lipids. Indeed, milk prepared with roasted 
beans has the pleasant smell of toasted bread and keeps 
much better (at least a whole month in the ice box). But its 
consistency is thinner than the one of raw soymilk. In order 
to keep intact its vitamins and its active principles, and to 
hide the legume taste, we supplemented the soya milk with 
the principal food item of the country: rice. We begin by 
toasting the rice, until its grains acquire the dark yellow color 
of the heel of a loaf of bread. Toasting too much would cause 
the starch in the rice to be completely carbonized. We then 
prepare a decoction of roasted rice grains with 200 grams 
of rice per 100 grams of water (the decoction lasts for 15 
minutes). We are fi nally called to prepare a real coffee with 
soya milk adding to the milk 100 grams of the toasted rice 
soaking liquid and 100 grams of simple syrup. And indeed, 
the color and the smell do recall closely the look and the 
taste of coffee prepared with cow’s milk. We should note that 
the decocted rice is stringy and slightly viscous, as it still 
retains a large part of the starch that will transform into body 
holding gel at the time of decoction and will make the milk 
thicker while enriching it with carbohydrates.
 To further improve its pleasant fl avor and enhance the 
milk consistency, we add 10 grams of caramelized sugar for 
each liter of milk. To increase its lipid content and make it 
more unctuous, we supplemented it with 5 grams of peanut 
oil per liter. This oil has an added benefi t when preparing 
soymilk: it eases the fi ltering by causing the abundant foam 
of the bean emulsion to settle. Address: Pharmacist from 
Indochina [Pharmacien Indochinois].

1551. Jalbert, J. 1942. [Colonial motor fuels and lubricants 
from plants]. Carburants Nationaux (Les). 2:119-24. (Chem. 
Abst. 27:833). [Fre]*
• Summary: Michael at ACS looks at the record and thinks 
it may have been taken from Chem. Zentr. = Chemisches 
Zentralblatt.

1552. Matagrin, A. 1942. L’huile de soja en tant que 
lubrifi ant [Soybean oil as a lubricant]. Carburant Nat. 
3(22):249. [Fre]*

1553. Vergnaud, Henri. 1942. L’industrie du soja repose-t-
elle sur une base inexacte? [Is the French soybean industry 
inappropriately positioned?]. Paris, France: Association des 
Chimistes, 156 Boulevard de Magenta. 20 p. [Fre; eng; ger]*
• Summary: The author believes the industry has been 
developed on the wrong track.
 Note: This booklet is undated. However it was reviewed 
in: Bulletin de l’Association des chimistes, 59th year, issues 
no. 7-8, July/Aug. 1942–so it must have been published 
before that date, probably shortly before.
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1554. Camilleri, Joseph-Henri. 1942. Le soja dans 
l’alimentation des animaux domestiques [Soybean in the 
feeding of domestic animals]. Thesis, Ecole Nationale 
Veterinaire, Lyon. 80 p. Also published as a book by Impr. 
Annequin, Lyon. [Fre]*
Address: Lyon, France.

1555. Fivel, Paul. 1942. La panacée au jardin–Petite guide de 
culture et d’emploi du soja [The panacea of the garden: Little 
guide to the cultivation and use of soya]. Albertville, France: 
Rey-Gorrez. 24 p. 21 cm. [3 ref. Fre]
• Summary: Contents: To the reader (purpose of booklet, 
recommends 3 books about soja in French, comparative 
composition of the soybean). Introduction. The cultivation of 
soja in France (neither diffi cult nor new): The soil, fertilizer, 
placement of the seeds, preparation of the soil, choice 
of varieties, how to plant the seeds, digging the soil and 
weeding, the harvest, enemies and adversaries, rotations (fi ve 
are given), use as a garden plant (all the above is about use as 
a farm crop), yield.
 The soybean and nitrogen: Nitrogen, nitrogen-fi xing 
bacteria, inoculation, advantages of inoculation.
 Let’s move on to the cuisine: Introduction, soynuts 
(cacahuetes), serious cuisine (using cooked whole soybeans, 
in salads, with butter, in croquettes, au gratin, ground in 
cakes). Uses of soy fl our: Ground soynuts for breakfast, 
homemade soy fl our, cake(s), soy crottes. Soy sprouts.
 Note: Albertville, France is about 100 miles east and a 
little south of Lyon in southeast France. Address: France.

1556. Giraud-Gilliet, J. 1942. Le soja, aliment d’avenir: 
manière de le cultiver; 2 à 300 façons de le consommer 
[Soya, food of the future: How to cultivate it; 200-300 ways 
to consume it]. Saigon: Imprimerie de C. Ardin. 285 p. 
Index. [Fre]
• Summary: Contents: Dedication. Introduction. Part I: 
Summary study of soya (the soybean): Its cultivation. 1. 
The nature of soya: Its area of expansion. 2. Cultivation of 
soya: Soil, manure & fertilizer, seeds. 3. Interest in soya: 
Its richness in nutritive elements and comparison with other 
foods. Various possibilities for utilization: therapeutic uses 
for hygiene and diseases (vegetarian diet, diabetes, beriberi, 
diseases of the nervous system, anemia, slimming, milk diet), 
agricultural uses for fi xation of nitrogen in the soil and as 
a fertilizer, use in the feeding of animals (green forage, dry 
forage, soybean cake, fl our, seeds, germinated seeds, straw 
and pods, soymilk, milk), industrial utilization (soybean 
oil and its derivatives, glycerine, soy casein), use as human 
food (whole dry soybeans, soy sprouts, soybeans mashed or 
ground after they are cooked, soybeans cracked or crushed 
before they are cooked, fermented soybeans, soymilk, 
soymilk derivatives / foods made from soymilk {tofu / dâu-
phu, yuba / tao hu ky, dry yuba rolls / phu chuc, beverages}, 

edible oil), utilization for social work (drops of milk, bowls 
of soya, inexpensive restaurants, battle against malnutrition 
and degeneration, for school gardens, pagodas, waste lands).
 Part II: The main soyfood products and how to prepare 
them at home. 1. Soymilk, soymilk curds (tau hu hoa), small 
white cheeses (petits fromages blancs {dâu-hu miêng}), 
folded sheets of yellow yuba (feuille jaune plissée de crème 
de soja {dâu-hu ky vang}), white sheets of yuba (feuille 
blanche unie {dâu-hu ky trang}), dried or smoked yuba 
(plaquettes séchées ou fumées {dâu-hu ky ngot}), fermented 
tofu–like cream cheese (fromages fermentées: cancoillotte 
comtoise au soja). 2. Soy fl our: Roasted soy fl our, soy bread, 
sojenta (soy polenta), pasta (soy vermicelli and vermicelli of 
mung beans {dâu xanh} or song than). 3. Soy condiments. 
Solid condiments: natto and douchi (taotché), condiments 
that are pastes: miso and doujiang (tao tjiung) and koji [sic, 
not a paste but used to make miso, doujiang, shoyu, and 
jiang-you], liquid condiments: shoyu, jiang-you (tsiang 
yeou), (tao yu), ketjap (Indonesian soy sauce), Vietnamese 
soy sauce (tuong).
 Part III: Recipes. 1. Introduction: Essential 
recommendations, the cookery of the poor, comparative 
cuisine, general recipes. 2. Soups and paps. 3. Hors 
d’oeuvres and salads. 4. Vegetables. 5. Meat, fi sh and egg 
dishes. 6. Breakfasts, sweets, and desserts.
 Conclusion. Appendix. Errata. Address: Administrateur 
des S.C. de l’Indochine; Vietnam.

1557. Jouven, Maurice. 1942. Les plantes à huiles [Oil-
bearing plants]. Paris: Editions de Montsouris. 160 p. See p. 
82-101. Illust. No index. 18 cm. Series: Collection Rustica. 
[Fre]
• Summary: Contents related to soy: Part V: Exotic oil-
bearing plants susceptible to cultivation in France. 1. The 
soybean–Characteristics of the plant, Origin and distribution. 
Importance of the crop. Varieties (overseas and developed 
for France). Composition of the plant (as for green forage). 
Climate. Nature of the soil. Elements needed from fertilizers. 
Manure / fertilizer (engrais).
 2. Cultivation of soybeans–Place in the crop rotation. 
Preparing the soil. Planting. Transplanting. Nitrogen fi xation, 
incl. inoculation and nitrogen-fi xing bacteria. Cultural styles 
(façons culturales). Enemies of the soybean.
 3. Harvesting the soybean–Threshing. Yield. Storage.
 4. Utilization of the soybean–As animal feed. As 
human food. Soy fl our. Soy bread. Soy oil. The soybean as 
a vegetable [green vegetable soybeans]. Condiments (made 
with molds, such as soy sauce. The Chinese consume each 
year 700 to 800 million liters of soy sauce). Various other 
products (soy chocolate, soy coffee, soy wine, fermented 
soymilk). Industrial uses (soaps, candles, paints, soy 
casein for sojalithe, artifi cial petroleum, soy gasoline {by 
distillation of the petroleum}).
 Organizations actively involved with soya: (1) Institut 
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National du Soja, 5, rue de Logelbach, Paris 17eme. (2) 
Institut Agricole et Industriel du Soja, 13, rue des Saussaies, 
Paris 8eme. (3) Centre National de Soja, 8, cours de 
Gourgues, Bordeaux. (4) Revue Internationale du Soja, 
(Editions E.-V. Letzgus, 97, rue Saint-Lazare, Paris 9eme).
 Illustrations show: (1) A soybean plant with enlarged 
pods (p. 83). (2) A weeder (Extirpateur) (p. 89). (3) Many 
ways to plant soybean seeds (p. 93). (4) Devices for drying 
soybean forage (p. 96).
 5. The peanut.
 6. Castor-oil plant, sesame seed, and niger seed 
(Guizotia oleifera / abyssinica). Address: Ingenieur 
Agronome.

1558. Mouriquand, Georges. 1942. Vitamins et carences 
alimentaires [Vitamins and food defi ciencies]. Paris, France: 
Albin Michel. 462 p. Illust. Index. 20 cm. Series: Sciences 
for Today (Sciences d’Ajourd’hui. [Fre]
• Summary: This book was published during World War 
II. Because the Germans looted France of food and other 
valuables, the French were suffering from malnutrition. 
Efforts were made on many fronts to grow soybeans in 
France; long experience had shown that certain varieties 
grew and yielded well in the southern and eastern parts of the 
country. Moreover, soybeans were not subject to requisition 
by Germany, which did requisition meat dairy products, 
wheat, potatoes, wines, etc. It had long been well known 
that the soybean contained exceptional nutritional value, 
especially as a source of high-quality, low-cost protein. Yet 
Prof. Mouriquand regrets that habitual ways of eating and 
thinking are making the French slow to adopt soyfoods 
into their diet, where they could do immense service to the 
population. Even though he is a distinguished professor 
of medicine, Prof. Mourisand he does not hesitate to give 
his all and to cultivate soybeans (either he or someone in 
his family) as an experimental home crop–as shown in 
photographs.
 The section on Flours for infants and young children 
(from 6 months to 6 years; p. 325-28) notes that France’s 
Minister of Health and the Family demanded that the 
Commission on Food, under the Consultative Committee of 
Hygiene for France set aside fl our, to be sold a low prices, 
for infants and young children. A table shows that these 
fl ours include both soy fl our (Farine de soja) and defatted 
soybean cake. The introduction of soy into the diet raises 
the content of protein and oil in the diet. Our trials show–
contrary to what some may believe–that soy does not give 
any “bad taste” to the fl our and that that the infants accept 
and digest perfectly any of the fl ours shown in the table if 
they are presented in the form of a pap with milk. Our study 
also shows that toasting the fl ours renders them even more 
savory and more digestible.
 The section on Soy and nutritional balance (p. 407-10) 
states that there are now major defi ciencies of protein and 

fat in the French diet. Yet men such as Bordas and Matagrin 
have written extensively about the soybean. Now is the time 
we must heed their words. The soybean contains about 40% 
protein and 18-20% vegetable oil; this oil is one of the main 
oils used by the Germans. One kg of soybeans has about 
the sane nutritional value as 6 liters of milk or 500 gm of 
meat. And soy contains vitamins A, B, and D. The people 
of southern France should be growing their own soybeans. 
The soybean can also be made into chocolate, or roasted soy 
fl our can be added to cocoa powder to enrich it with protein, 
calories and vitamins–and to lower its price. Soybeans can 
also be use to make soymilk, tofu (fromage de soja), etc. 
Various authors have recommended a mixture such as the 
following for infants and young children: Soy fl our 5-8 gm. 
Rice cream 10 gm. Malt 2 gm. Sugar 5 gm. Water 80 gm; it 
is well accepted and well digested.
 Facing page 368 is a photo of soybean plants in a fi eld at 
Saint-Rambert l’Ile-Barbe in the department of Rhone near 
Lyon. Photo by Ed. Mouriquand, Sept. 1941.
 Facing page 369 is a photo of a single mature, dry 
soybean plant, planted in May, pods reached maturity on 
15-30 Sept. 1941. Photo by Ed. Mouriquand, Sept. 1941. 
Address: Professeur à la faculté de Médecine de Lyon. 
Membre correspondant de l’Académie de Médecine, France.

1559. Saillenfest, Jean. 1942. Le Soya, sa culture, ses 
utilisations, son avenir [The soybean: Its cultivation, use, and 
future]. Bordeaux, France: Centre National du Soya (8 Cours 
de Gourgue). 32 p. [Fre]*
Address: France.

1560. Comptoir Agricole de Centre. 1942? Soja: Haricot 
de Chine [Soya: The bean of China (Leafl et)]. Chareauroux 
(Indre), France. 2 p. Front and back. Undated. [Fre]
• Summary: This organization now sells an expanded list of 
soy products: 1. Seeds: Soja hatif de Chéron (early, brown 
seeded), Soja VAH (for forage), Soya–special for amateurs. 
2. For livestock feeding: in sacks of 50 kg. 3. Human food: 
Whole soybeans for dry roasting, dry soybeans, stabilized 
soy fl our, Diasoy–Soy fl our for baking, Sojannia–breakfast 
sweetener, Grillsoy–Roasted soybeans.
 On the other side of this leafl et is a “Notice of soybean 
cultivation” by the Groupement Interprofessionnel des 
Oléaginoux Metropolitains (Palais de la Foire, Lyon); it 
gives a basic description of how to grow soybeans: Soil 
and climate, preparation of the soil, fertilizer, inoculation 
of the seeds, planting. In the USA soybean area increased 
from 350,000 ha in 1924 to 2,395,000 ha in 1941. Address: 
35, Rue Ledru-Rollin, Chareauroux (Indre), France. Phone: 
1077.

1561. La culture du soja [Cultivation of soybeans]. 1942? 
Bordeaux, France. 2 p. Unpublished typescript. Undated. 30 
cm. [Fre]
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• Summary: Contents: 1. The soil. 2. Climate. 3. Preparation 
of the soil. 4. Planting: For seeds, for forage. 5. Yields. Note: 
Inoculation. Address: Bordeaux, France.

1562. National Soybean Center. 1942? La culture du soya (1) 
[Cultivation of soybeans. I.]. Bordeaux, France. Unpublished 
typescript. Undated. 30 cm. [Fre]
Address: 8, Cours de Gourge, Bordeaux, France.

1563. Laboratoires Charret-Tomasi. 1943. Vaccinograines 
[Vaccinograines (legume inoculants) (Brochure)]. Lyon, 
France. 8 panels. Jan. 17 cm. [Fre]
• Summary: Discusses inoculants and how to inoculate 
various legumes, incl. soybeans. Address: 23-25, Rue de 
Cuire, Lyon (4eme), France. Phone: B. 81-53.

1564. Agricola, J. 1943. Ennemis et maladies du Soya 
[Enemies and diseases of soybeans]. Revue Internationale du 
Soja 3(16):20. Jan/Feb. [Fre]
• Summary: In Monaco a diseased soybean was found.

1565. Balzli, Jean. 1943. A propos de gigantisme du Soya 
[Concerning gigantism in soybeans]. Revue Internationale 
du Soja 3(16):17-19. Jan/Feb. [Fre]
Address: Dr., France.

1566. Balzli, Jean. 1943. Le Soya à travers le monde [The 
soybean around the world]. Revue Internationale du Soja 
3(16):27. Jan/Feb. [Fre]
• Summary: The production of soybean in Europe (A table 
shows that it has grown from 200 metric tons in 1933/34 
to 20,000 metric tons in 1940). United States. France (Les 
Aliments de Régime, established in 1934, specialized in 
making soyfoods such as natural soups and Soja-Cao–in 
powder or tablets. But it has ceased operation temporarily). 
Slovakia. Serbia. Switzerland (Since 15 Oct. 1942 
commercial sauces in Switzerland contain a small percentage 
of soy fl our. This allows reduced use of meat).
 Note: Soja-Cao is a soy-based breakfast chocolate. 
Address: Dr., France.

1567. Balzli, Jean. 1943. Microbiologie et agriculture 
[Microbiology and agriculture]. Revue Internationale du 
Soja 3(16):15-16. Jan/Feb. [Fre]
Address: Dr., France.

1568. Genevois, L. 1943. Advantages du Soya comapré aux 
autres cultures vivrières [Advantages of soybeans compared 
with other food crops]. Revue Internationale des Produits 
Coloniaux et du Material Colonial 18(192):16-18. Jan/Feb. 
[Fre]
• Summary: Contents: Introduction. Wheat and soybeans 
(incl. soy fl our). Soybeans and haricot beans. Soybeans and 
rearing livestock. Address: Professor of biological chemistry 

and plant physiology, faculty of Sciences, Bordeaux, France.

1569. Georges, H. 1943. Note sur une variété très ubéreuse 
de Soya obtenue en pleine terre [Note concerning a very 
large-seeded soybean variety obtained in a large fi eld]. Revue 
Internationale du Soja 3(16):14. Jan/Feb. [Fre]
• Summary: The variety was named Serda 3. Address: 
Doctor.

1570. Groupement Interprofessionnel des Oléagineux 
Métropolitains (GIOM). 1943. Inauguration du Sous-Comité 
Consultatif du Soya, le 25 Novembre 1942 [Inauguration 
of the Consultative Subcommittee on Soya, 25 Nov. 1942]. 
Revue Internationale du Soja 3(16):3-7. Jan/Feb. [Fre]
Address: France.

1571. Matagrin, A. 1943. Les points obscurs de la question 
“Soya”: A propos de l’huile de Soya et du Soya en tant 
qu’oléagineux [The obscure points of the “soy” question: 
Concerning soy oil and the soybean as an oilseed]. Revue 
Internationale du Soja 3(16):8-13. Jan/Feb. [Fre]
Address: France.

1572. Revue Internationale des Produits Coloniaux et 
du Material Colonial. 1943. La culture et le marché du 
Soya dans le Middle West des Etats-Unis [The cultivation 
of and market for soybeans in the Midwest of the USA]. 
18(192):11-15. Jan/Feb. [22 ref. Fre]
• Summary: This article was written by the unnamed 
commercial agent of France in Chicago, Illinois. Address: 
France.

1573. Saillenfest, Jean. 1943. La culture du Soya au Portugal 
[Cultivation of soybeans in Portugal]. Revue Internationale 
des Produits Coloniaux et du Material Colonial 18(192):18-
19. Jan/Feb. [Fre]
• Summary: Last spring, 5 tons of soybean seeds arrived in 
Portugal from the United States. Gives the names of many 
different varieties that arrived. Address: France.

1574. Schad, C. 1943. Possibilités de culture du soya en 
France et données pratiques sur cette culture [Possibilities 
of cultivating soybeans in France and practical facts on such 
cultivation]. Comptes Rendus des Seances de l’Academie 
d’Agriculture de France 29(3):103-08. Feb. [3 ref. Fre]
Address: Directeur de la Station d’Amelioration des plantes 
de Clermont-Ferrand, France.

1575. Veth, Johanna. 1943. La chère des soyaïstes en temps 
de guerre. IV-VI. [The beloved of the “Soyists” during World 
War II. IV-VI.]. Revue Internationale du Soja 3(16):21-26. 
Jan/Feb; 3(17):54-56. March/April; 3(18):78-82. May/June. 
[Fre]
• Summary: The author believes that whole soy fl our can 
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play a major role in the French dietary during the war, and 
provides many recipes. Address: Netherlands.

1576. Wanner, Ernest. 1943. Un bon rendement grâce a 
nitragination [A good harvest thanks to inoculation and 
nitrogen fi xation]. Revue Internationale du Soja 3(16):17-19. 
Jan/Feb. [Fre]
• Summary: Radicin did the job at the experimental station 
of Zurich-Oerlikon. Address: Paradiso-Lugano, Tessin, 
Switzerland.

1577. Castanie, H. 1943. Mémento de la culture du Soja 
[Memorandum on soybean cultivation]. Voix des Colons 
(La). March 15. [Fre]*

1578. Demolon, A.; Dunez, A. 1943. Nouvelles observations 
sur fi xation symbiotique de l’azote et l’inoculation des 
légumineuses [New observations on symbiotic fi xation of 
nitrogen and inoculation of legumes]. Annales Agronomiques 
13(1):48-60. Jan/March. 5th Mémoire. [12 ref. Fre]
Address: France.

1579. Demolon, Albert; Dunez, Antoine. 1943. Observations 
sur le mécanisme de la symbiose bactérienne chez les 
Légumineuses [Observations on the mechanism of bacterial 
symbiosis with legumes]. Comptes Rendus des Seances de 
l’Academie des Sciences (Paris) 216(9):312-13. March. 
Meeting of 1 Feb. 1943. [2 ref. Fre]
• Summary: The pulp of aseptic soybeans roots inoculated 
with Bacillus radicicola were examined for proliferation of 
the bacteria. Address: France.

1580. Gounelle, H.; Marche, J. 1943. La farine de soja dans 
le traitement des amaigrissements et des oedèmes par sous-
alimentation [Soy fl our in the treatment of emaciation and 
oedema from under-nutrition]. Paris Medical 125:109-11. 
April 30. [1 ref. Fre]
• Summary: Contents: Introduction and history. Composition 
of the soybean: Proteins, lipids, glucides [carbohydrates], 
minerals, and vitamins. Soy fl our in the treatment of 
emaciation. Soy fl our in the treatment of edema and 
undernutrition. Interpretation.
 “In France, although Armand Gautier recommends use 
of soya as a food, soy bread, ‘prescribed’ by Lecerf and 
Dujardin-Beaumetz, and made by Mr. Labbé, remained 
a food for diabetics. Despite the work of Germans and 
Americans, who as early as the turn of the century assigned 
a prominent role to the use of soya milk in the treatment of 
infantile diarrhea, we had to wait for the remarkable studies 
of Mr. Ribadeau-Dumas and his students (Mathieu, and 
Willemin) before the use of soymilk became widely used 
among French pediatricians...
 “The good research of Mr. Terroine and of Miss 
Valla have shown the exceptional quality of this albumin 

[protein].”
 Note: This article was published by Corbeil in Crete in 
1943 as a 4-page monograph. Address: Centre de recherches 
de l’hôpital Foch [Suresnes, a separate city near Paris].

1581. Agricola, J. 1943. Ennemis et maladies du Soya 
[Enemies and diseases of soybeans]. Revue Internationale du 
Soja 3(17):43. March/April. [Fre]
• Summary: Everywhere, rabbits, hares, and deer ravage 
fi elds of soybeans. The fi elds can be protected by electric 
enclosures.

1582. Agricola, J. 1943. Utilisations pratiques du Soya 
[Practical uses of soybeans]. Revue Internationale du Soja 
3(17):42-43. March/April. [Fre]
• Summary: 1. Why is soy (defatted soy fl our) used in the 
food of aviators and parachutists?
 2. Soymilk in England. 2. Soymilk for infants (by Lucie 
Yeu).

1583. Balzli, Jean. 1943. La recherche de la vitamine F 
[Research on vitamin F]. Revue Internationale du Soja 
3(17):49-50. March/April. [Fre]
Address: Dr., France.

1584. Dunez, Antoine. 1943. Résultats obtenus par 
l’inoculation des semences dans la culture du Soya [Results 
obtained by inoculation of seeds in soybean cultivation]. 
Revue Internationale du Soja 3(17):51-53. March/April. 
[Fre]
• Summary: A large table shows the effect of inoculation on 
the yield of many different French varieties. Address: Head 
of work on microbiology, National Center of Agronomic 
Research, Versailles [France].

1585. Gay, H. 1943. La culture du soya en Tunisie [Soybean 
cultivation in Tunisia]. Revue Internationale du Soja 
3(17):31-41. March/April. Also in: Bulletin de la Direction 
des Affaires Economiques, 2nd trimester, 1936. [Fre]
• Summary: Contents: The environment. Climatic factors 
affecting soybean trials during 1932-34 near Tunis. Varieties 
tested during these years: white seeded and colored, early 
and late, those suited for grain vs. forage. Design and 
implementation of the trials. Results of the trials: Infl uence 
of the date of planting, of spacing, of the soil type, of the 
fertilizer used, of the bacteria used for inoculation, combined 
action of the fertilizer and bacteria, of irrigation, crop 
management, harvest and yield (of seed and forage; the 
highest seed yields came from Mansoy, Virginia, Illini, and 
Mandarin; the highest forage yields came from Virginia, 
Laredo, and Tarheel Black), the infl uence of soybean culture 
on the following wheat crop. Enquiry and investigation of 
farmers who grew soybeans in other parts of the country 
(1932-34). Notice and advice concerning soybean varieties 
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and cultivation addressed to farmers in 1934.
 Trials of the utilization of soybean products: Soymilk, 
tofu (le fromage de soya), soy coffee, whole dry soybeans 
and soy nuts (Soya Légume, soya salés et grillés), soybean 
forage. Conclusions. The results are inconclusive. Special 
thanks goes to Mr. Serge Livoff, Mr. Chabrolin, and Mr. 
Parisot. The latter is directeur du Domaine des Fermes 
Françaises de l’Oued Tessa. Address: Conseiller a la 
Direction des Affaires Economiques de Tunis.

1586. Matagrin, A. 1943. Les points obscurs de la question 
“Soya”: A propos de l’huile de Soya et du Soya en tant 
qu’oléangineux. I. [Minor points on the “soybean question.” 
About soybean oil and the soybean as an oilseed. I.]. Revue 
Internationale des Produits Coloniaux et du Material 
Colonial 18(193):48-50. March/April. [2 ref. Fre]
• Summary: Contents: Introduction. 1. The cultivation of 
soya as an oilseed: varieties, conditions, and yields. Address: 
France.

1587. Rouest, Antoine. 1943. Le “Soja Française” en Russie 
[The “French soybean” in Russia]. Revue Internationale du 
Soja 3(17):46-47. March/April. [Fre]
• Summary: Tells the story of how he and his father went to 
the USSR, leaving France in early 1930, the develop soybean 
cultivation at the request of the Soviet government. In the 
USSR, during the fi rst year, they worked at Rostov-sur-le-
Don, starting immediately to multiply seeds that they had 
developed in France and imported to the USSR Address: Son 
of Léon Rouest, France.

1588. Réchicourt, O. 1943. La pénurie d’oeufs: Le soya 
l’aurait prévenue [The shortage of eggs: Soybeans could 
have prevented it]. Revue Internationale du Soja 3(17):44-
45. March/April. [Fre]

1589. Sociedad Rural Argentina. Anales (Buenos Aires). 
1943. La soja [The soybean]. 77:347-64. April 1943. [Fre]*
• Summary: Discusses the cultivation, yield, areas of 
cultivation in Argentina, and nutritive values for human and 
animals.

1590. Souillet, Abbe. 1943. Le soya en Anjou [The soybean 
in Anjou]. Revue Internationale du Soja 3(17):48. March/
April. [Fre]
• Summary: Anjou is in northwest France. Address: France.

1591. Planiol, M. 1943. Notes sur la Soja [Notes on soya]. 
Paris. 36 p. May 12. Unpublished typescript. 30 cm. [Fre]
• Summary: These notes, based largely on extracts from 
existing publications, were compiled in Paris during the 
month before publication on May 12.
 Contents: A word of introduction: History of personal 
interest in soybeans, and sources. The soybean around the 

world: Climate, acclimatization (USA, Central Europe, 
France, England). Characteristics and varieties. The soil. 
Preparation of the soil. Fertilizer. Inoculation. Date of 
planting. Planting practices (Pratique des semailles). 
Maintenance practices (Façons d’entretien). Date of harvest. 
Harvesting. Soybean yields. Storage and preservation. 
The soybean as a food. Green forage and pasture. Soybean 
hay–its production. Soybean hay–its consumption. Mixed 
forages. The soybean for ensilage. Soybean seeds as animal 
feeds. Soybean cake. Soybean straw. Effect of fertilizers 
on soybeans. Enemies of soybeans. Photoperiodism and its 
discovery. Views of the future. Henry Ford and the soybean.
 In the Introduction, the author explains that upon 
arriving in Enfi daville [Enfi da, a town in northeast Tunisia] 
in Oct. 1912 for a course in agriculture, he fi rst heard about 
soybeans at the Colonial School of Agriculture (l’Ecole 
Coloniale d’Agriculture) in Tunis, where the crop was being 
studied. In July, in the region of Mornag, he had seen the 
fi rst fi eld of soybeans (Mammoth variety), which had made a 
strong impression on him.
 In 1920, I happened to come into contact with Léon 
Rouest, a true misunderstood genius who would die a poor 
man in 1938, after battling tirelessly for thirty years to 
promote soy (soya), spending six years selecting soybeans 
from the Soviets, creating some of our best soybean varieties 
and writing a book with Mr. de Guerpel that can no longer be 
found.
 In 1921 his contact with soya was interrupted for 20 
years. Then in 1941 he rediscovered the soybean at Rennes, 
where Mr. Winter was Director of the Botanical Garden 
(Jardin des Plantes), and himself a remarkable geneticist 
and convinced experimentalist. Winter introduced Planiol 
to The soybean in France, by Blanchard, Marcel (1941), 
an excellent book. Blanchard was director of the Station 
for Seed Trials (Station d’Essais de Semences) at 33 rue 
de Picpus in Paris, where he maintained a collection of 
many soybean varieties; in addition he had organized 
here a veritable headquarters for soybean trials conducted 
throughout France–and all of this (remarkably) on his own 
initiative.
 Mr. Winter introduced him to Mr. Cuisance at Reims. In 
late March 1943 Mr. Blanchard introduced him to many of 
the world’s key publications on soybeans–which he cites.

1592. Perrin-Maréchal, A. 1943. Les progrès horticoles 
dans la région de Montluçon: Soja, cultures nouvelles, 
jardin nouveaux, cours horticoles [Horticultural progress 
in the region of Montluçon: Soybeans, new crops, new 
gardens, horticultural courses]. Revue Horticole: Journal 
d’Horticulture Pratique (Paris) 115(2099):284. May 16 
(New Series, Vol. 28, No. 15). [Fre]
• Summary: Several thousands of notices indicating the 
use and cultivation of soybeans were distributed to allow 
everyone to try this crop with the maximum of opportunity 
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and success. 200 kg of seeds for planting were distributed, 
including 62 kg free of charge to extension courses for 
diligent students.
 Note: Montluçon is a commune in central France on the 
Cher river. Address: Dr., France.

1593. Agricola, J. 1943. Ennemis et maladies du Soya 
[Enemies and diseases of soybeans]. Revue Internationale du 
Soja 3(18):77. May/June. [Fre]

1594. Blanc, Louis. 1943. Note sur la culture du soya: 
observations personnelles [Note on the cultivation of 
soybeans: personal observations]. Revue Internationale du 
Soja 3(18):73-75. May/June. [Fre]
Address: Ingénieur-Chimiste Licencié ès-Sciences.

1595. Castelli, Tommaso. 1943. Les avatars de la culture du 
Soja en Italie [The avatars of soybean culture in Italy]. Revue 
Internationale du Soja 3(18):59-64. May/June. [11 ref. Fre]
• Summary: Perugia is a lake in Italy (see Trasimene) or 
a province of Umbria, Italy. Address: Prof., Institut de 
Microbiologie Agraire et Technique de l’Universite de 
Perouse (Perugia), Italy.

1596. Eckenfels, Charles. 1943. L’augmentation, par 
hormonisation, de la resistance du Soya à la sécheresse 
[Augmentation, by the use of hormones, of the resistance of 
soybeans to drought]. Revue Internationale du Soja 3(18):75. 
May/June. [Fre]

1597. Matagrin, Am. 1943. La phosphatide du soya 
(Lécithine végétale) [Soybean phosphatides (Plant-based 
lecithin)]. Revue Internationale du Soja 3(18):65-72. May/
June. [12 ref. Fre]
• Summary: Contents: 1. Constitution, properties, function, 
and proportions: Introduction, locations and connections of 
the phosphatides in the soybean, constitution, characteristic 
properties, and biological role of the soya phosphatides, 
content of phosphatides–how can we explain these 
variations? Address: Conseiller technique de “Centre 
National du Soya,” France.

1598. Revue Internationale du Soja. 1943. Organisation 
d’un Comité scientifi que du Soya dans la Région provençale 
[Organization of a Scientifi c Committee for Soybeans in the 
Provence region]. 3(18):76. May/June. [Fre]
• Summary: The committee will be established in Marseilles 
at the initiative of the Syndicat des Producteurs de Soya de la 
Région Provençale. Address: France.

1599. Suire, J. 1943. Attaque du soya par la pyrale des 
haricots Etiella Zincenella Treitsche [Attack on soybeans 
by green bean moths]. Comptes Rendus des Seances de 
l’Academie d’Agriculture de France 29(10):293-94. June. [2 

ref. Fre]
Address: Laboratoire de Faunistique agricole, Montpellier.

1600. Eads, Jane. 1943. Diet troubles ahead! Ability to 
do good work at stake in selection of food substitutes. 
Washington Post. July 4. p. S5.
• Summary: “Despite increasing shortages of certain popular 
foods such as meat, potatoes and butter, there are many 
available foods such as soy beans, cereals and eggs that 
contain the same vital elements”–especially vitamins of the 
“B” complex.
 Nutritionally, soy fl our is very similar to meat. And 
production of soy fl our is increasing at a dramatic rate.
 “Most of the soy products have gone into lend-lease 
foods–as a component in highly concentrated dried soups, 
concentrated meat and cereal products.”
 Soya sausage [soya fl our used as an extender for pork 
sausage], made in the USA, is popular in England. Liver 
pate, which contains soy, is being bought for the French 
by the Red Cross. The Russians like a soy-supplemented 
meat product named tushonka–made in the USA. Address: 
Associated Press Staff Writer.

1601. Auphan, Louis-François. 1943. Homage à feu Leon 
Rouest [Homage to the late Léon Rouest]. Action Française 
(L’) (Édition de Lyon) No. 186. Aug. 10. [1 ref. Fre]*
Address: France.

1602. Auphin, L.-F. 1943. De Parmentier a Rouest [From 
Parmentier to Rouest]. Action Francaise (L’) (Edition de 
Lyon). Aug. 10. p. 1. Tuesday. [Fre]
• Summary: The fi rst half of this article is about Antoine-
Augustin Parmentier (1737-1813) and how he used very 
skillful means to introduce the potato to France and to 
promote its use. Thanks largely to his efforts, the Paris 
Faculty of Medicine declared potatoes edible in 1772. He 
won a prize for his work with potatoes in 1773.
 Note: In 1748 the French Parliament had actually 
forbidden the cultivation of the potato (on the grounds that it 
was thought to cause leprosy among other things), and this 
law remained on the books in Parmentier’s time.
 Yet even after 1773 resistance to eating potatoes in 
France continued. Parmentier therefore began a series of 
publicity stunts for which he remains notable today, hosting 
dinners at which potato dishes featured prominently and 
guests included luminaries such as Benjamin Franklin and 
Antoine Lavoisier, giving bouquets of potato blossoms to 
the King and Queen, and surrounding his potato patch at 
Sablons with armed guards to suggest valuable goods–then 
instructing them to accept any and all bribes from civilians 
and withdrawing them at night so the greedy crowd could 
“steal” the potatoes. (These 54 arpents of impoverished 
ground near Neuilly, west of Paris, had been allotted him by 
order of Louis XVI in 1787).
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 The rest of the article is about Leon Rouest.
 Around 1920, a French agronomist named Léon Rouest 
made it his mission to acclimatize soybean cultivation in 
France–this same plant that Mr. Paillieux had drawn attention 
to in the agricultural community forty years earlier.
 In Asia, the soybean (le soja) has been grown and used 
since time immemorial as human food and animal fodder. It 
is a legume, a type of bean with hairy leaves and pods and 
fl at or round seeds.
 It is remarkable for its extraordinary productivity. 
Depending on the variety, one seed can produce from 100 to 
500 seeds, which makes it easy to breed.
 It is also noteworthy for its signifi cant protein, mineral 
and oil content.
 Soybeans can be used to make a plant-based / vegetal 
milk (lait végétal), which can be added to the diet of young 
animals.
 Soybean seeds and forage can be a part of the general 
diet of domesticated animals, and when they are transformed, 
of man’s diet.
 As a leading British fi gure declared, “Soy has become 
vitally important. With its wealth of protein and fat, it can 
be substituted for meat, milk and eggs. It is not an `ersatz,’ 
but rather an extremely valuable supplementary food, whose 
nutritive value has been recognized for centuries in the Far 
East.”
 Soy has countless industrial applications: the plant oil 
industry, and all of its sub-products: the production of soap, 
stearin, glycerin, paint, varnish, linoleum, waterproofi ng 
agents, synthetic fuel, synthetic rubber; the lecithin industry, 
and casein industry: glue, paper, paint, plastic materials, 
artifi cial wool, and so on.
 Léon Rouest came up against greater diffi culties than 
those Parmentier faced one hundred and forty years earlier. 
He not only had to struggle against the status quo, but also 
against powerful interests, particularly the “trusts” that hold 
and wish to monopolize the market of industrial fats and oils.
 Like Parmentier, he had unshakable faith. He also 
looked for protection on high, but there was no longer a king, 
so he went to those who had ostensibly replaced the king. 
He went from the legislature to the senate. He went from one 
minister to the next, and knocked on all doors, to no avail.
 Finally, he understood. There is nothing to gain from 
the authorities. He had to rely on himself, and himself alone. 
And he had none of the fi nancial resources he needed to get 
his project off the ground.
 But he was determined to fi nd these resources. And 
as it happened, Russian representatives offered him the 
directorship of the Moscow Soy Institute (Institut du soja à 
Moscou).
 While he felt some distaste for the Soviet regime, he 
accepted it, and left France with his son. In Russia, he found 
excellent agrological and climatic conditions.
 He put together a collection of more than two hundred 

and twenty soybean varieties, which he himself created or 
improved.
 He also saved up almost one hundred thousand francs.
 He decided it was time to return to France to spread 
soybean cultivation.
 However, he had not anticipated the criminal nature of 
the Soviet leaders. Counter to their initial agreement, they 
would not let him take his money back with him to France. It 
was the French consul in Moscow who gave Rouest the fi ve 
hundred francs he needed to return to France with his son.
 No matter.
 He could still bring back his two hundred and twenty 
varieties of soybean seeds. With them, he would try his luck; 
he was convinced he could succeed and disseminate soybean 
cultivation in France. He was full of hope. However, he 
soon became disillusioned. He went from disappointment 
to disappointment, until the day he was literally stripped of 
everything. He died in Chartres in a state of utter destitution 
on February 27, 1938.
 As he was dying this miserable death, shameless 
speculators were selling off seeds that were over two years 
old, or that were not acclimatized, thus increasing the 
negative preconceptions of farmers towards this plant.
 In the catastrophic times we are now facing, soy would 
be of great value if it were being grown on every farm, as 
Rouest advised.
 Our readers may compare Parmetier’s resounding 
success and Léon Rouest’s sad string of bad luck and draw 
the necessary conclusions.
 These two situations are a refl ection of two regimes.

1603. Agricola, J. 1943. Quel sera l’avenir du Soya 
Française? [What will be the future of the soybean in 
France?]. Revue Internationale du Soja 3(19):104-05. July/
Aug. [12 ref. Fre]
• Summary: Recently Dr. Albert Szent-Györgi. professor 
at the University of Szeged in south-central Hungary and 
a physiologist, won the Nobel Prize in Physiology or 
Medicine. He is credited with discovering vitamin C and the 
components and reactions of the citric acid cycle. In a special 
interview in the Gazette de Lausanne he said: “I think that 
it is very important that young people disengage from (let 
go of) slogans and learn how to think in new and different 
ways.”
 Encore!
 “A man of science must consider life as a whole.”
 Thus the people of France must be willing to embrace 
new crops, such as the soybean.
 At the end of page 105 is a note from the editor: We 
ask our subscribers to please excuse us for the irregularity 
at which this magazine appears due to the present 
circumstances, but they can be assured that their complete 
subscription of 8 issues will be delivered.
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1604. Eckenfels, Charles. 1943. Objections contre l’emploi 
de préparations d’auxines et de produits similaires 
[Objections to the use of auxins and similar products]. Revue 
Internationale du Soja 3(19):90-92. July/Aug. [8 ref. Fre]
• Summary: Auxins are a class of plant hormones (or 
plant growth substances) with some morphogen-like 
characteristics. Auxins have a cardinal role in coordination 
of many growth and behavioral processes in the plant’s life 
cycle and are essential for plant body development.
 In the course of research on auxin biology, many 
compounds with noticeable auxin activity were synthesized. 
Many of them had been found to have economical potential 
for man-controlled growth and development of plants in 
agronomy (Source: Wikipedia, March 2013).
 Auxins can be applied to entire fi elds of plants to make 
the plants and their seeds / fruits (such as potatoes, lupins, 
maize) grow bigger, faster. Note: As of March 2013, they are 
no widely used by commercial soybean growers. Address: 
Prof., Inst. of Agricultural Botany, University of Bonn, 
Germany.

1605. Garnier, Ed. 1943. Notes sur le Soya [Notes about 
soybeans]. Revue Internationale du Soja 3(19):101-03. July/
Aug. [12 ref. Fre]
• Summary: Contents: The richness of the soybean 
(especially in oil {18%} and protein {about 38-40%}). 
Choice of land (terrain). Choice of varieties. Method of 
cultivation. Planting (semailles). Harvesting the soybean. 
Soy fl our on the farm (The soybean is most suited to the 
south of France {Le Midi de la France}).

1606. Garnier, Edmond. 1943. Notes sur le soya [Notes on 
soybeans]. Revue Internationale du Soja 3(19):101-03. July/
Aug. [Fre]
• Summary: Contents: The richness of soya (in oil, protein, 
and yields). Choice of terrain. Choice of varieties. Method of 
cultivation. Sowing. Harvest: Soy coffee, use of soy in foods. 
Soy fl our on the farm: Well-dried soybeans can be milled 
easily.

1607. Groupement Interprofessionnel des Oléagineux 
Métropolitains (GIOM). 1943. Règlement d’application du 
G.I.O.M. No. 3: Production et utilisation du Soya [G.I.O.M. 
rule of application No. 3: Production and utilization of 
soybeans]. Revue Internationale du Soja 3(19):100-01. July/
Aug. [12 ref. Fre]
• Summary: Contents: 1. Production. 2. Cultivation 
contracts. 4. Price and advantages in nature. 5. Classifi cation 
of the varieties of seeds. 6. Organization and control.
 Note. Title III is missing.

1608. Matagrin, Am. 1943. La culture sur eau, ou sur sable, 
ou gravier humecté [The cultivation of plants in water 
[hydroponics], or in sand or in moistened gravel]. Revue 

Internationale du Soja 3(19):97-100. July/Aug. [12 ref. Fre]
• Summary: This is mainly an American invention, 
which dates from 5-6 years ago. It was fi rst explained in a 
1938 brochure by Hoagland and Arnon of the California 
agricultural experiment station titled “The water-culture 
method for growing plants without soil” (updated in 1950). 
Address: Technical Adviser of the National Soybean Center 
(Conseiller technique du Centre National du Soya).

1609. Matagrin, A. 1943. Les points obscurs de la question 
“Soya”: A propos de l’huile de Soya et du Soya en tant 
qu’oléangineux. II. [Minor points on the “soybean question.” 
About soybean oil and the soybean as an oilseed. II.]. 
Revue Internationale des Produits Coloniaux et du Material 
Colonial 18(194):72-75. May/Aug. [3 ref. Fre]
• Summary: Contents: 2. Techniques and yields in oil mills 
processing soybeans. 3. Tariffs on soybeans and soybean oil; 
the effective value of the oil and the edible quality.
 Note: Wayne Olson of the USDA National Agricultural 
Library writes (Nov. 2006): The Sept.- Dec. 1943 issue 
is Volume 18, No. 195. The issues in this journal were 
consecutively numbered. The Jan/Feb. 1946 issue is in 
Vol. 21 and is numbered Nos. 196-197. [From this we can 
conclude that Volumes 19 and 20 were never published]. It 
appears World War II probably intervened–From the table 
of contents of the Jan/Feb. 1946 issue, which states: La 
Revue Internationale des Produits Coloniaux et du Material 
Colonial apologizes to its readers for the abrupt interruption 
of its services, caused by the deportation of its director. 
Address: France.

1610. Revue Internationale du Soja. 1943. Le Soya à travers 
le monde [The soybean around the world]. 3(19):106-08. 
July/Aug. [12 ref. Fre]
• Summary: Contents: The cultivation of soybeans in Europe 
and the efforts aimed at its development. The International 
Review of Agriculture (Rome) gives, in its No. 12 of 
December 1942, some interesting facts. Yugoslavia (Soybean 
production grew as follows:
 1937–1246 hectares yielded 14,600 quintals {1 quintal = 
100 kg}.
 1938–3856 ha yielded 38,100 quintals.
 1939–3406 ha yielded 28,000 quintals).
 Croatia. Bulgaria (70,000 ha in 1942). Romania. 
Hungary (communication from Dr. Balzli). Germany. 
Switzerland. Croatia #2 (from our friend Dr. Gutschy, 
professor at the Faculty of Agronomy as well as the 
Polytechnic of Zagreb; he perfected the manufacture of soy 
fl our).

1611. Riede, Wilhelm. 1943. La culture du Soya en Europe 
[Soybean cultivation in Europe]. Revue Internationale du 
Soja 3(19):87-89. July/Aug. [Fre]
Address: Prof., Inst. of Agricultural Botany, University of 
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Bonn, Germany.

1612. Veth, Johanna; Balzli, Jean. 1943. La farine de soja 
comparée à son émule: l’aleurone de tournesol [Soy fl our 
compared to its rival: Sunfl ower meal]. Revue Internationale 
du Soja 3(19):93-96. July/Aug. [12 ref. Fre]
Address: 1. Netherlands; 2. Dr.

1613. Auphan, Louis-François. 1943. Georges Monnet 
et Édouard Daladier contre le soja [Georges Monnet and 
Édouard Daladier taking a stand against the soybean]. Action 
Française (L’) (Édition de Lyon) 36(230):1. Sept. 30. [1 ref. 
Fre]
• Summary: The other day, I recounted here the unhappy 
events and the miserable end to the life of Léon Rouest, 
this agricultural engineer that had undertaken, realizing 
the valuable and numerous uses of the soybean (soja, 
pronounced soîa) in our agriculture and our industry, to 
acclimate the cultivation of the soybean.
 I demonstrated how the leaders of the Third Republic 
[1870-1940] had ignored or looked down on his worthwhile 
efforts. I compared this attitude to the help and the support 
that was brought, 140 years earlier, by Louis XVI to 
the pharmacist Antoine-Augustin Parmentier who was 
labeled as a person poisoning people and a mad man by 
his contemporaries, whom he wanted to introduce to the 
cultivation and the consumption of the potato.
 Comparing on one hand the ‘I couldn’t care less attitude’ 
of the leaders of our republic and on the other hand the 
solicitude of the Monarch, I drew out the conclusions that 
were warranted. But since then, certain additional facts 
were brought to my attention and these pointedly deepen the 
conclusions I had come to earlier. It is not the negligence 
of our governments of yesterday that must be implicated, 
it is their bad will, their abandonment of the interest of the 
general public to the profi t of unsavory special interests.
 I have indeed learned about the reverses of fortune of a 
colleague and friend of Léon Rouest, Doctor Balzli, Chief 
Editor of the Revue Internationale du Soja, who currently 
lives by Annonay. He now has been working with the 
soybean for more than thirty years. He holds over the subject 
a competence that is held in esteem by specialists of the 
entire world, a competence that is extensively being called 
upon by said specialists. This man who contributed to the 
success of so many ‘soyaists’ had to experience total failure. 
He lost his fortune.
 He had been successful, in his native Alsace, of 
convincing his fellow citizens of the interest to themselves 
and to the collectivity of adopting this crop and its uses. He 
had succeeded in forming a union of soybean producers and 
a factory for soja products destined for human consumption. 
He thought he had achieved success. But not so fast.
 In the local and regional press unleashes against him a 
brutal campaign where hacks accuse him of simply being in 

the pay of foreign interests–he who specifi cally was fi ghting 
so that our economy would not be beholden to foreign 
interests!
 The campaign is successful and the cultivation of the 
soybean disappears from the region.
 But Dr. Balzli does not loose courage.
 He has a faith that would move mountains. He wants to 
bring the government in as a supporter in order to fi ght his 
opponents.
 There happens to be a new Minister of Agriculture about 
whom an important newspaper wrote: ‘being young, he is 
a strong innovator who does not hold any sterile prejudice.’ 
The Minister is called Georges Monnet. His political 
leanings are not to the taste of Mr. Balzli. Perhaps this can 
be overlooked? Perhaps he will take interest in soybeans? 
And, should he take interest in soybeans, then the whole 
country would benefi t from this. This man, deeply committed 
to the soybean thus asks for an audience. It is granted. He 
presents his cause with conviction. He realizes it is not 
catching on. He repeats the argument. He realizes that he is 
preaching in the desert. He stops. Now it is the Minister who 
starts to speak: ‘Sir, are you aware that we have too many 
peanuts, that is too much fatty acids?’ Mr. Balzli brings to 
his attention that a war might be on the horizon and that, in 
order to avoid repercussions of said war on the economy, 
one might wish to undertake some cautionary planning. ‘I 
would advise you to stop this campaign in favor of the soja. 
In doing so, you are undertaking an anti French propaganda’.
 And thus the Minister, too, was repeating the odious 
wrong sayings.
 A few months later, Doctor Balzli approaches the 
government one more time. We are now in April 1938. A 
ministerial crisis has taken Georges Monnet off the back of 
the agricultural producers. Perhaps the offi cial succeeding 
him will better understand the true interests of the country. 
Dr. Balzli goes to Mr. Monnet’s superior, to the President 
of the Council, to Edouard Daladier, who, currently was 
enjoying an excellent rapport with the press. He is invited in, 
The visitor turns quickly to disappointment. The President 
is having a bad day, perhaps one of these days where the 
President had one too many aperitifs. He does not seem to be 
fully in charge of his capacities. He interrupts Doctor Balzli’s 
presentation: ‘Stop immediately this anti-French propaganda 
in favor of the soybean. Or else, I shall have you prosecuted 
by the Wheat Offi ce’.
 And thus Daladier was saying the same thing as Georges 
Monnet had said, who himself was just repeating the 
accusatory rumors that were being spread.
 Thus marching orders had been put out. Who is the 
party who had given them out? Who else but the managers 
of the ‘trusts’ who held, or wanted to retain control of lipids 
and industrial oils, towards which soybean could exert some 
competing infl uence?
 Well, is not this noteworthy?
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 In this article, Monnet and Daladier are denounced by 
the author.
 Note: Hervé Berbille writes (24 May 2013): “Very 
important: This article is from a newspaper (l’Action 
Française) considered a right-wing... journal,... Thus, 
in this article, Daladier (then President of the Council, 
the equivalent today of the President of the Republic) is 
presented as a notorious alcoholic, whereas to my knowledge 
Daladier was not an alcoholic and is still considered a 
respectable politician. Thus, during the German occupation, 
Daladier refused to compromise with the Germans and was 
soon imprisoned by them for this reason. Consequently, even 
if we appreciate the comment at the end of the article about 
soybean, it is necessary to be extremely careful not to be 
accused of being considered in our turn as extremists, which 
you and I obviously are not.”
 Martine Liguori writes (27 May 2013): Born in 1898, 
Georges Monnet became an agricultural expert in 1933, 
leaning toward socialist causes. He became Minister of 
Agriculture of France, and worked to support small and 
medium-sized farmers. He was a Minister of Agriculture 
under three socialist governments (two with Blum) just 
before the war. He was opposed to Hitler before the war 
but did not join the French resistance, so in 1944 he was 
excluded from the government. In 1947 in moved to Africa, 
where he did innovative work in agriculture for the next 25 
years.
 Edouard Daladier was also a French socialist. He was 
Prime Minister of France in the period before World War II. 
He was more opposed to the Nazis that Chamberlain was. 
He resigned from the government in March 1940. He was 
tried for treason by the Vichy Government, imprisoned from 
1940-1943 and taken to Buchenwald until the end of the war.
 So both Daladier and Monnet had illustrious political 
careers. The article describing their opposition to soja 
should be viewed mainly as coming from a far right-wing 
paper attacking far left politicians. They were fi ghting the 
fi ght between right and left and they were fi ghting the Nazi 
occupation, so soja (in this article) was just a casualty of very 
turbulent times. Address: France.

1614. Rouest, Antoine. 1943. La lécithine du Soja [Soya 
lecithin]. Revue Horticole: Journal d’Horticulture Pratique 
(Paris) 115(2103):387. Oct. 16. (New Series, Vol. 28, No. 
19). [Fre]
• Summary: A brief summary. The German margarine 
industry uses about 500,000 kg of soy lecithin each year.

1615. Planiol, Maurice. 1943. Vue d’ensemble sur la culture 
du soya [Overview of the culture of soybeans]. Revue 
Internationale du Soja 3(20):104-36. Sept/Oct. [12 ref. Fre]
• Summary: Much of this long, detailed article consists of 
quotations from other publications, many of them from the 
USA. Contents: A word of introduction (including important 

books about soy). The soybean around the world. The 
climate. Acclimatization: America, Central Europe, France, 
England. Characteristics and varieties. The soil. Preparation 
of the soil. Fertilizers. Inoculation. Date of planting. Method 
and details of planting. Crop maintenance (weeding and 
dealing with disease). Date of harvest. Method or practice of 
harvesting. Soybean yields (17-27 quintals/ha is considered 
good). Storage and conservation. The soybean as a food 
(in East Asia, in Europe). Forage and pasture. Soybean hay 
and how to produce it. Soybean hay–consumption. Mixed 
forages. The soybean for silage / ensilage. Soybean plants 
with their beans intact as feed for animals (e.g. hogging 
off). Soybean straw. The fertilizing effect of soybeans 
(by fi xing nitrogen in the soil). Soybeans in crop rotation. 
Enemies of the soybean (including rabbits). The selection 
of soybeans according to Léon Rouest (his key book is Le 
Soya française. Rouest also discusses Le Jardin Potager, 
by Pierre Joigneaux, which does not mention the soybean). 
Photoperiodism and its discovery. Views of the future. Henry 
Ford and soybeans.

1616. Revue Internationale du Soja. 1943. Le Soya au 
G.I.O.M. [The soybean in the Groupement Interprofessionnel 
des Oléagineux Métropolitains (GIOM)]. 3(20):137-39. Sept/
Oct. [12 ref. Fre]
• Summary: The G.I.O.M. directs and controls the 
production of soybeans in France (not including its colonies) 
in conformity with the law of 6 Aug. 1941, as made more 
specifi c by the ruling of 18 May 1943.
 Introduction. Societies approved for the multiplication 
of soybean seeds (the name and location of each is given). 
Societies approved for the utilization of the seeds. The 
meeting of 9 Sept. 1943. The price of soybean production 
in 1943. Benefi ts in kind (Avantages en nature). The present 
state of the harvest (The number of contracts has increased 
to 3,600 for an area of 1,200 ha, but small non-contract 
area is estimated at several thousands of hectares). Plan of 
production for 1944: Catalog of varieties. The soybean and 
other oilseed crops.

1617. Action Francaise (L’) (Edition de Lyon). 1943. La 
plante a tout faire [The plant that can do everything]. Dec. 
15. [(Fre]
• Summary: Recently at a dinner put on by the Soy Institute 
of France (l’Institut française du soya), the guests were able 
to enjoy the following superb menu.
 Soymilk. Soy bread. Soy vermicelli. Fillet of cold soy. 
Cold soy kidneys (rognon) with soy mayonnaise. Soy cutlets 
(escalope). Soy ham. Sauteed soy sprouts. Soy cake. Soy 
coffee.

1618. Pariser Zeitung (La). 1943. La culture du soya en 
Roumanie [The cultivation of soybeans in Romania]. Dec. 
19. [Fre]*
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• Summary: In 10 years, the area cultivated to soybeans has 
increased from 1,400 to 84.000 hectares.

1619. Journal de la Drôme (Le). 1943. L’avenir du soya [The 
future of soya]. 7(124):1. Dec. 23. [Fre]
• Summary: Note: Drôme (Droma in Occitan, Drôma in 
Arpitan) is a department in southeastern France named after 
the Drôme River. It is in the region of Rhône-Alpes, in the 
prefecture of Valence.
 During the 1943 campaign, cultivation of soybeans 
(soja), this legume with so many uses, has made further 
progress.
 Contracts for cultivation, recorded at the special section 
for soja with the farmers Corporation, were covering that 
year a surface of 1,100 hectares. To that statistic, one must 
add the cultivation outside of these contracts, the extent of 
which not being accounted for at this time, furthermore, no 
mention being made, indeed, of the small cultivation efforts 
within workers’ or families’ plots encouraged this year by 
the National Aide Initiative that made it possible to hand out 
more than 100,000 packets of seeds.
 The agricultural cooperatives that were developed to 
promote soybean cultivation hold indeed the fi rst rank: the 
cooperative of the Lot and Garonne soja producers comes 
fi rst with 450 hectares. Other cooperatives also obtained 
good results in the regions of Clermond-Ferrand, Marseille, 
and our own department.
 Their success encourages producers to come together 
and new cooperatives are, as we speak, in the process of 
being formed. Thus, one can look forward, in the near 
future, at the national level, to the creation of a Union of 
cooperatives of soybean growers.
 These results, as modest as they may be, point however 
to the importance of the effort that has gotten accomplished 
during the last three years.
 Back then, may we remind our reader, the cultivation 
of soybeans was only known to some rare specialists and 
we were only holding, all together, just of few dozen kilos 
of acclimated seeds. Today several thousands of farmers 
cultivate soybeans.
 Under the present circumstances and under the current 
practical diffi culties of the moment, it is a success and an 
example that deserve to be underlined.
 Next year, we can be certain that a new leap forward 
will be accomplished.
 Let us further add that, in order to support this effort, 
advantages in kind were given to soybean growers. A recent 
decree of the Ministry for Agriculture and Food Supply 
specifi es indeed that the producers who turn in their crop to 
the accredited organizations will in turn have earned a right 
to 4 kilos of oil and 10 kilos of fl our, destined for human 
consumption, for every 100 kilos of soybeans they turn in.
 It is a fair measure that could only strike the enthusiasm 
of soybean growers. This measure will be received in a 

further positive manner to the extent that their original efforts 
were started without any offi cial encouragement.

1620. Journal de la Drôme (Le). 1943. Échos du 
departement: Le Congrès National du Soya [Echoes of the 
department: The National Soybean Congress]. 7(124):1. Dec. 
23. [Fre]
• Summary: On Thursday, December 16th [1943] there 
took plate, at Valence, in the Celebration hall, the National 
Soybean Congress (le Congrès National du Soya), organized 
by the National Soya Section, presided over by Mr. de 
Pontac, President of this section of the National Farmers 
Corporation.
 The Congress brought together about a hundred persons. 
Mr. Lambry, Under-Prefect of the Society, interim general 
secretary of the Prefecture, was representing the Prefect, Mr. 
de Caillard-Bancel. The regional syndic /trustee (syndic) was 
Mr. Joseph Pouzin. The adjunct regional Syndic was Mr. 
Faure. The regional director for the Agricultural Services 
was Mr. Dussert. The departmental Director was Mr. Shad. 
The Director for the Research Center for the central region of 
France called Massif Central was Mr. Brochon.
 Messieurs de Pontac, Lambry, Shad, and Brochon, each 
took their turn to talk about the ‘magical plant’ with so many 
uses. Mr. Genevier summarized the status of soya in the 
Drôme region, which was particularly encouraging.
 Following an exchange of points of view among the 
congress attendees, a demonstration luncheon was served 
to them at the Golden Cross Hotel during which they were 
given the opportunity to sample fl our, oil, cakes and soy 
coffee (café de soya).
 The work of the congress resumed after lunch. Mr. de 
Pontac developed eloquently the theme of the politics of 
soya within the national economy.
 The Drôme region stands in third place among the 
French regions producing soya. If the end consumer has 
not yet taken advantage of this production opportunity, it is 
because we are still at the stage of seed selection and all the 
seeds are still earmarked for use as seeds. It is the Valloire 
Valley that holds the lead for the cultivation of soya.
 A plant versatile par excellence (A plant that can do 
everything): Recently, at a diner offered by the French 
Institute for Soya, guests relished the following exquisite 
menu:
 Soya bread.
 Soya vermicelli.
 Cold ‘loin’ of soya.
 Cold soya ‘kidney’ with soya mayonnaise.
 Soya meatballs.
 Soya cutlets.
 Soya ham.
 Sauteed soya sprouts.
 Salad of sprouted soybeans.
 Soya cake.
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 The menu does not make any mention of soya alcohol 
or soya milk, which they say is superior to cow milk for 
newborns.

1621. Agricola, J. 1943. Ennemis et maladies du Soya 
[Enemies and diseases of the soybean]. Revue Internationale 
du Soja 3(21):150-51. Nov/Dec. [9 ref. Fre]
• Summary: Discusses the ultra-virus and the mosaic virus.

1622. Balzli, Jean. 1943. Mutation et gigantism [Mutation 
and gigantism]. Revue Internationale du Soja 3(21):161-62. 
Nov/Dec. [Fre]
• Summary: His last article on this subject (Feb. 1943) 
elicited many letters. Address: Dr., France.

1623. Balzli, Jean. 1943. Quelle graphie choisirons-nous: 
soya ou soja? [Which spelling shall we choose: soya or 
soja?]. Revue Internationale du Soja 3(21):160. Nov/Dec. [4 
ref. Fre]
• Summary: Soya was recommended as the offi cial written 
form by both Les Nouveaux Temps, on March 17, 1941, and 
La Terre Française, on August 23, 1941. This has only led to 
confusion and errors.
 The Germans and the Swiss write Soja, the Italians 
write soia, the Anglo-Saxons write soy and soya, and the 
Hungarians write szoja, but around the world, botanists all 
write soja.
 In Switzerland, I published a short piece titled Kleine 
Soja-Fibel [Small Soy Primer]. However, without asking my 
permission, our periodical re-titled it Kleine Soya-Fibel. This 
is wrong, and laughable.
 Also in Switzerland, Martha Pfeiffer-Surber published a 
brochure with the title Die Sojabohne, ein Nationalproblem 
[The Soybean, a national problem]. Our periodical 
mangled this title, writing it as follows: Die Soyabohne, ein 
Nazionalproblem. We even deface Italian titles in the same 
way, though Italians double over laughing when they see the 
word soya mixed with words in their language.
 Those who write soya should also write postume 
[posthumous], but they all write posthume. However, this 
is not correct, as the Romans only used postumus. Good 
German writers have adopted the spelling postum.
 Since the use of the soya spelling has led to infuriating 
confusion, we should return to the written form soja. Bear 
in mind that French newspapers and most periodicals never 
agreed to write soya, despite entreaties from pedants. An 
international review should use the international Linnaeus 
nomenclature: soja.

1624. Brumpt, E. 1943. Comportement du Soya de la variété 
23 du centre national du Soya de Bordeaux, a la station 
expérimentale de Richeliue (Indre et Loire) [Behavior 
of soybean variety 23 of the National Soybean Center of 
Bordeaux, at the experimental station of Richelieu (Indre et 

Loire)]. Revue Internationale du Soja 3(21):147-49. Nov/
Dec. [9 ref. Fre]
• Summary: The National Soybean Center of Bordeaux gave 
the number 23 to the soybean variety Dieckmann greenish 
gold (grüngelbe). The seeds of this variety, analyzed at the 
station of Clermont, contained 25% oil and 37.4% protein. 
It is edible (like all soybeans) and has a very good taste. The 
plant has an upright habit and a height ranging from 40 to 60 
cm. The fl our has no bitter taste.
 This article contains a very detailed discussion of this 
variety and its behavior. The seed yields were very good. 
Illustrations show two large magnifi cations of a cross section 
of one of the roots infected with symbiotic, nitrogen-fi xing 
bacteria. Individual cells are clearly visible. Address: PhD, 
Professor at the Faculty of Medicine of Paris, Member of the 
Academy of Medicine.

1625. Eckenfels, Charles. 1943. A quand l’Encyclopédie du 
Soya [When will there be the encyclopedia of soya?]. Revue 
Internationale du Soja 3(21):163. Nov/Dec. [Fre]
• Summary: For many years Dr. Balzli has been in touch 
with “soyists” (soyaïstes) around the world. Maybe he 
should be the one (after this planetary war) to coordinate it. 
We envisage that the work would contain a rich iconography. 
The friends of soya (Les amis du soya) deserve as much.

1626. Matagrin, Am. 1943. La cellulose des tiges et cosses 
de soya: Méthodes pratiques d’extraction et purifi cation. 
Première partie [The cellulose of stalks and husks of soybean 
plants: Practical methods for extraction and purifi cation. I.]. 
Revue Internationale du Soja 3(21):152-58. Nov/Dec. [Fre]
• Summary: In this 2-part article, fi ve processes are 
compared: Soda, sulfate, lime, bisulfi te, and chlorine. The 
chlorine process has numerous advantages. Address: France.

1627. Nicolas, M.G. 1943. La pyrale du haricot dans la 
région toulousaine [The green bean moth in the region of 
Toulouse]. Comptes Rendus des Seances de l’Academie 
d’Agriculture de France 29(18):495-96. Dec. [1 ref. Fre]
• Summary: In 1949 he was surprised to notice that on 
several varieties of soybeans harvested in September were 
larva of this moth, Etiella Zinckenella. Address: France.

1628. Revue Internationale du Soja. 1943. Culture 
intercalaire et familiale blé–Soya [Intercropping soybeans 
with wheat to improve wheat yields]. 3(21):164-65. Nov/
Dec. [Fre]

1629. Revue Internationale du Soja. 1943. Le Soya à travers 
de monde [The soybean around the world]. 3(21):164-65. 
Nov/Dec. [Fre]
• Summary: Contents: Bulgaria. United States. Manchuria 
Switzerland. Germany. United States #2 (Louis Bromfi eld, 
Northern Regional Research Laboratory, Glidden Co. and 
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synthetic hormones). Kenya-Uganda (The 1943 harvest was 
2,500 metric tons of soybean seeds). Manchuria #2 (At Hsin-
King {today’s Changchun, the capital and largest city of Jilin 
province} an association has been founded that has received 
the sum of 1 million yen to research new uses of soybean 
seeds and new treatments to which they can be submitted). 
Netherlands (Mrs. Johanna Veth has written us that rats have 
devastated the soybean fi elds in 1943. Because of this, the 
harvests have been lamentable. The lack of manpower has 
enormously hampered the “soyists” {soyaïstes}). Romania 
(a long discussion. Prior to 1934 the soybean had been 
unknown in Romania. Note: Incorrect! Soybeans sent by 
Haberlandt had been grown in Romania in 1878).

1630. Richard, Jules. 1943. Quelques essais de culture 
du Soya [Some trials with soybean cultivation]. Revue 
Internationale du Soja 3(21):145-46. Nov/Dec. [2 ref. Fre]
• Summary: Hares ate my entire soybean (soya) patch in La 
Turbie [just outside of Monaco] in 1942. I did not replant a 
patch this year, as I was not able to enclose the area or fi nd 
another suitable enclosed space. I do not have any specifi c 
information on the plants that are said to deter rabbits and 
hares, which would protect soybean plants if planted in 
rows around them. People have mentioned camelina [false 
fl ax] and Madia sativa [coast tarweed], which is an aster 
[fl owering plant] originally from Chile, whose seeds produce 
oil.
 In the area around the plant bed destroyed by the hares, 
I noticed quite a few clusters of Mediterranean spurge 
(Euphorbia characias). These plants are all thriving, and 
do not seem to have any enemies. I believe that all spurges 
tend to deter rodents, due to the toxic products in their plant 
tissue. Among the many species of this genus, there are no 
doubt some that not only deter rodents, but also produce 
a signifi cant amount of toxic oil, which can be used many 
ways, and can now be easily detoxifi ed. Caper spurge 
[Euphorbia lathyris] produces 50% of the weight of its seeds 
in oil, or 25% per year since it is a biennial plant. Some 
perennial or biennial spurges produce up to 38% oil. It would 
be very helpful for soybean growers whose fi elds have been 
damaged by rodents to test using spurge seeds taken from 
common species in their region to protect their soybean 
plants.
 I therefore had to limit myself to sowing some soybean 
seeds (graines de soya) in the plots at the Oceanographic 
Museum (Musée Océanographique) [in Monaco] or in crates 
on my patio. Here are some of the results:
 A jaune du Var [yellow] soybean variety (gift from Mr. 
Lévèque, from Le Canadel), which seems similar to Rouest 
250, yielded the following numbers of seeds per plant on 
August 15, 1943: 66, 78, 79, 92, 94, 101, 110, 111, 118, 124, 
156 and 196. This variety seems to be well adapted to our 
region. One Braungelbe III [brownish-yellow] plant from the 
center of Clermont-Ferrand (Mr. Schad) yielded 84 fertile 

pods, 18 empty pods, and 147 seeds; Dieckmanns Hellgelbe 
[bright yellow] (same origin) yielded 51 fertile pods, 22 
empty pods, and 97 seeds from one plant on August 25, 
1943. Another plant yielded 112 seeds weighing 19 gm; its 
roots are covered in a silky white layer of fungus.
 On August 15, 1943, two Illini variety plants (sent by 
Mr. Simonet, from the Vilmorin-Andrieux company) yielded 
72 and 64 fertile pods, 5 and 9 empty pods and 158 and 153 
seeds. These results are fairly satisfactory.
 The variety Dr. Georges (Variété du Dr Georges): Dr. 
Georges from Antibes provided me with 15 seeds from his 
surprising variety, and I took particular care with them. I 
gave 5 seeds to Mr. Comelli, who farms in the Cagne Valley 
(Vallée de la Cagne) (Footnote: Mr. Comelli, a mechanic at 
the Oceanographic Museum, produced 90 kilograms from 10 
square meters of transplanted wheat, while the same surface 
area with the same amount of seeds planted by broadcast 
seeding produced 35 kilograms. He got similar results with 
peanuts). I planted four in a lawn at the museum, and 6 in 
a large 1.2-square-meter crate on my patio. All of the seeds 
were surrounded by light soil from Mr. Comelli, after being 
sown with multi-purpose vaccinograine [bacterial fertilizer; 
inoculant].
 Of the 6 seeds that were sown on April 23, 1943, one 
sprouted on the 28th, but appeared sickly, and soon after 
I caught a woodlouse carrying away a small piece of the 
sprout / tigellum (tigelle), so it was not a viable plant. By 
the 30th, another seed had sprouted, and was rather hardy 
by May 4. None of the other 4 seeds had yet sprouted. I 
carefully brought two to the surface, but on each I saw two 
cotyledons that were bloated and separated, and I could 
not see any plantlets. I covered them back up with soil, but 
nothing grew. On May 13, still only one plant was well 
developed. But this plant’s leaves were attacked during the 
night by woodlice, one of whom I caught in the act.
 This lone plant caught a serious disease–the leaves 
turned yellow, and some were covered with a fungus that 
formed round, red spots. I really thought that this plant 
would die. Then, green leaves appeared little by little, and 
on August 31, I dug up the mature plant. It yielded 91 fertile 
pods, 9 empty pods and 240 seeds weighing 24 gm. This was 
far from the expected results; I found no bulges from nodules 
of nitrogen-fi xing bacteria on the rootlets, but the thick roots 
were covered rather fully with a yellow or purplish-blue 
fungus, following the points, with a scalloped appearance.
 At the center of the museum’s lawn (east side), only 
2 out of the 4 seeds grew. The two plants were dug up on 
September 25, 1943, and their yield was as follows: 80 and 
105 fertile pods, 4 and 4 empty pods, 164 and 186 seeds, 
weighing 20 g and 22 g. The seeds appear mostly normal. 
The roots do not show signs of anything in particular. The 
growing area is very exposed to the wind, and the plot is 
probably not suitable.
 Of the 5 seeds given to Mr. Comelli, one did not sprout, 
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and one seedling was eaten by his goat. He dug up the 3 
others on October 5. They still had green leaves, and the 
pods seemed mature, but there were not very many of them. 
Here are the numbers: 24, 43 and 45 fertile pods; 4, 16 and 
4 empty pods; 46, 47 and 86 seeds. Most of the seeds were 
withered, stunted and unusable.
 The roots from these three plants were infested with 
galls, including one that was as thick as a good-sized 
hazelnut, and with scalloped fungus that is yellow or purple 
along the points (suivant les points) [of the root], which is 
obviously the same as those mentioned on the root of one of 
the plants on my patio.
 Mr. Pussard, director of the Antibes Zoology Station 
(Station de Zoologie d’Antibes), recognized galls from 
root-knot nematodes (Heterodera Marioni Goodey). This 
nematode attacks a large number of plants, particularly 
haricot beans, tomatoes, etc., and causes signifi cant damage. 
For soybeans, it is a new (to us) and dangerous enemy. We 
must now draw attention to it. According to Mr. Pussard, “the 
only usable method for protecting crops from this parasite is 
to treat bare land 2 to 3 weeks before planting seeds with 300 
gm of carbon disulfi de per square meter.”
 Given the current diffi culty of applying this remedy, I 
think that we could substitute chlorinated lime [bleaching 
powder], which is much more practical and inexpensive. 
At the bottom of the holes made with dibbles, 20 to 
30 centimeters deep and spaced 50 centimeters in both 
directions, drop in 15 to 20 gm of chlorinated lime, and 
pack the surface well to fi ll each hole. The hypochlorous 
acid freed by the carbonic acid and other acids in the soil 
goes down and in all directions. If it is possible, the parasite 
extermination consists in spraying the ground with a liquid 
containing 500 gm of chlorinated lime per 50 liters of water. 
This traps the parasites between two layers of toxic gas 
(Footnote: In the Nice Agricultural and Horticultural Guide, 
from December 1, 1943, p. 189, I just read that Mr. Jouis, 
director of the Rouen Agronomic Station, explained how to 
fi ght garden parasites in a note presented to the Academy of 
Agriculture. 3 gm of chlorinated lime per square meter is 
suffi cient for destroying nematodes, according to his tests. 
You can sow seeds a week later.
 I think that if chlorinated lime is not available, you can 
substitute sawdust, sand or soil that has been fully steeped in 
bleach).
 Nothing would be planted or sown for the following 15 
to 20 days.
 In the places infested with nematodes, you could also 
plant the following for a few years: potatoes, carrots, onions, 
wheat and corn. It seems that these plants are never attacked.
 As for the fungi, Mr. Barthelet, director of the Antibes 
Botanical and Phytopathological Station (Station de 
Botanique et de Phytopathologie d’Antibes), believes that 
they only grow on the plants because of the nematode 
infestation, and they are simply saprophytes living on 

necrotic tissue: “They must be related to the genus 
Fusarium.”
 I am disappointed that I did not have more success, since 
I had high expectations. But I was happy to hear that Dr. 
Georges had very encouraging results. Additionally, René 
Brochon found a variety that produced 1,000 or 1,200 seeds 
on certain plants! The soybean is decidedly making good 
progress in France, for the greater good of all!
 Note from the writer–As regards transplanted wheat, 
we highly recommend the study in the pamphlet by Pierre 
Sauvageot and Paul Grillo: Family Wheat Cultivation, 
Factor for French Revival (La culture familiale du Blé, 
facteur de Renaissance française) (Éditions Sequana, Paris, 
1943).
 Note: This is the earliest document seen (March 2015) 
concerning cultivation of or cultural trials with soybeans in 
Monaco (in April 1943). This document contains the earliest 
date seen for the cultivation of soybeans in Monaco (1942).
 Offi cially the Principality of Monaco (French: 
Principauté de Monaco), it is a sovereign city-state and 
microstate, located on the French Riviera in Western Europe. 
It is bordered by France on three sides; one side borders the 
Mediterranean Sea. Monaco has an area of 2.02 km2 (0.78 
sq mi) and a population of 36,371; Monaco is the second 
smallest and the most densely populated country in the 
world.
 Translated by Elise Kruidenier. Address: Oceanographic 
Institute of Monaco (Institut Océanographique de Monaco).

1631. Riede, Wilhelm. 1943. Comment je vois la 
nitragination [How I see inoculation and nitrogen fi xation]. 
Revue Internationale du Soja 3(21):141-45. Nov/Dec. [11 
ref. Fre]
• Summary: Contents: Introduction. Effect of various 
bacterial cultures (Effi cacite des divers engrais bacteriens. 
Effect of different methods and products on increasing 
soybean yield {Kornfeld 1936}: Pulverized nodules 21%. 
With the product Nitragine 24%. With the product Azotogène 
28%. With the product Radicine 42%. This the latter is by 
far the most effective). Inoculating the seeds or the soil 
(Nitragination des semences ou du sol?) Nitrogen fi xation 
and the vegetative cycle. Nitrogen fi xation and nitrogen 
fertilizer / manure. Nitrogen fi xation and the harvest. Tables 
show 8 important experiments by different researchers using 
different inoculants, different amounts of nitrogen fertilizer, 
and different soybean varieties.
 Conclusions: With the legumes, inoculation of the 
seeds constitutes the surest way of getting nitrogen fi xation. 
For soybeans, the key bacterium is Bacterium radicicola. 
Nitrogen fi xation increases both the vegetative parts of the 
plant (leaves, stems, roots, etc) as well as the reproductive 
parts (seeds). The size of the seeds will increase, as well as 
their richness in protein and oil. Nitrogen fi xation leaves 
extra nitrogen in the soil which directly benefi ts the next crop 
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planted in that soil and increases its yield. One should not 
use large amounts of nitrogen fertilizer on well-inoculated 
legumes, however small amounts give small increases in 
both yield and seed composition. Address: PhD, Professor, 
University of Bonn (Rhénanie = Rhineland), France.

1632. Schad, C.; Mayer, R.; Hugues, P. 1943. Contribution 
à l’étude des caractères des variétés de soya cultivées en 
France (Caractères morphologiques) [Contribution to the 
study of the characteristics of soybean varieties cultivated in 
France: Morphological characteristics]. Comptes Rendus des 
Seances de l’Academie d’Agriculture de France 29(19):505-
09. Dec. [Fre]
Address: 1. Directeur de la Station d’Amelioration des 
plantes de Clermont-Ferrand, France.

1633. Schad, C.; Mayer, R.; Hugues, P. 1943. Contribution 
à l’étude des caractères des variétés de soya cultivées en 
France (Caractères physiologiques) [Contribution to the 
study of the characteristics of soybean varieties cultivated in 
France: Physiological characteristics]. Comptes Rendus des 
Seances de l’Academie d’Agriculture de France 29(19):522-
24. Dec. [Fre]
Address: France.

1634. Veth, Johanna. 1943. Le Soya et la vitamine D [The 
soybean and vitamin D]. Revue Internationale du Soja 
3(21):159-60. Nov/Dec. [9 ref. Fre]
• Summary: Vitamin D regulates the metabolism of calcium 
and phosphorus, two minerals essential for human growth. A 
lack of vitamin D gives rickets. Address: Netherlands.

1635. Perrot, Émile. 1943-1944. Matières premières usuelles 
du règne végétal: thérapeutique–hygiene–industrie [Common 
raw materials from the plant kingdom: therapeutic–hygiene–
industry. 2 vols]. Paris: Masson. See Vol. 2, p. 1515. Illust. 
[Fre]*
• Summary: Mentions fermented tofu. Discusses: 
Therapeutics. Medicinal plants. Pharmacology.
 Note: Emile Perrot was born in 1867.

1636. Baillaud, E. 1943. Statistique des oléagineux [Statistics 
on oils. IV. Soybean oil]. Bulletin des Matieres Grasses 
(Paris) 27(4/5):51. [Fre]*

1637. Bonnefoi, J. 1943. [Nature of the solid, liquid, and 
gaseous fuels which can be obtained from the oil-palm 
fruit]. Bulletin des Matieres Grasses de l’Institut Colonial de 
Marseille 27:127-34. (Chem. Abst. 39:3141). [Fre]*

1638. Boulogne, E. 1943. Pour ou contre la réussite de 
la culture du Soja en France [For or against the success 
of soybean culture in France]. Bulletin de l’Association 
des Chimistes de Sucrerie et Distillerie et des Industries 

Agricoles de France et des Colonies 59:708-11. [Fre]*

1639. Chavanne, Charles George. 1943. Sur un mode 
d’utilization possible de l’huile de palme à la fabrication 
d’un carburant lourd [A method of possible utilization of 
palm oil for the manufacture of a heavy fuel]. Bulletin de la 
Société Chimique de France, Mémoires 10:52-82. [10 ref. 
Fre]*

1640. Huebscher, Adolf. 1943. Die Soja: Ihre Kultur, 
Verwendung, Zukunft! [Soya: Its culture, use, and future!]. 
Grenchen, Switzerland: A. Niederhaeuser. Published by the 
author. 52 p. Undated. Illust. with 18 line drawings. [Ger]
• Summary: Contents: Foreword. Soya–The dispenser 
of work and bread. Botanical description of the soybean. 
Cultivation and manuring of the fi elds. Seeds and sowing. 
Nutritional composition and food value. Harvest, storage 
and use as silage. Enemies of the soybean. Economic 
signifi cance of the soybean. Preparation of the soybean for 
use as food. Soya minestra (an Italian dish, also consumed 
in Switzerland). Soya beefsteak. Soya cutlets. Tomatoes 
stuffed with soya. Soy sauces–Japanese shoya [sic, shoyu] 
and Shimosa. Vegetable cheese [tofu]. Miso-cheese. Natto 
cheese. Soy coffee. Soy fl our (Soja-Mehle, made by Morga 
S.A. or Ennat-Kappel, Switzerland). Soya cakes. Soya 
salad. Green vegetable soybeans (Soja-Gruengemuese). 
Soya Muesli. Soya Kasha (Soja-Kascha, the newest food 
for soldiers, athletes, and heavy laborers. It consists of a 
mixture of soy fl akes, rolled oats, corn fl akes, sugar, salt, 
and powdered milk). Soymilk (The fi rst soymilk in Europe 
was made in Paris in 1882). Soy yogurt (Soja-Yoghurt). Soy 
cream for the tropics (Soja-Crème-Tropenmilch). Address: 
Dr. and veterinarian, villa Bel-Air, Corseaux (Vaud), 
Switzerland.

1641. Institut National du Soja. 1943. Petit manuel de 
l’utilisation du soja à la ferme [The little manual for soybean 
utilization on the farm]. Institut National du Soja, 5 rue 
Logelbach, Paris. [Fre]*

1642. Year Book of the Seventh-day Adventist 
Denomination. 1943. Washington, DC: Review and Herald 
Publishing Assoc. 397 p. See p. 72, 292-93. Index. 20 cm.
• Summary: Partial contents: Institutions: Educational (p. 
208-250). Publishing houses (p. 251-62). Periodicals issued 
(p. 263-76). Sanitariums (p. 277-88). Dispensaries and 
treatment rooms (p. 289-91). Food companies (p. 292-93).
 The section titled “Food companies” includes: Boulder-
Colorado Sanitarium Food Company (established 1895). 
Buenos Aires Food Company (Alimentos Granix, Sociedad 
Anonima, est. 1938 [Argentina]). Copenhagen Food Factory 
(Denmark). Food Factory “Pur Aliment” (Paris, France). 
German Health Food Factory (Hamburg; De-Vau-Ge 
Gesundkostwerk Vollmer & Lühr (formerly: Deutscher 
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Verein für Gesundheitspfl ege Hamburg {e.V.})). Granose 
Foods, Ltd. (British Health Food Factory; Stanborough Park, 
Watford, Herts, England. Est. 1899). Gland Hygienic Food 
Factory (Fabrique de Produits Alimentaires Hygeniques 
“Phag,” Gland, Switzerland. Est. 1896). Loma Linda Food 
Co. (Arlington, California. Incorporated 1935). Sanitarium 
Health Food Company (Head Offi ce, “Mizpah,” Fox Valley 
Road, Wahroonga, NSW, Australia).
 “Wholesale food branches” (of Sanitarium Health 
Food Company, in Australia and New Zealand; each has 
a manager): Adelaide, South Australia–151 Gouger St. 
Brisbane, Queensland–Garrick St. Melbourne, Victoria–118 
Union St., Windsor. Newcastle, New South Wales–Tudor St. 
(Hamilton). Papanui, New Zealand–P.O. Box 11. Perth, West 
Australia–240 Lake St. Sydney, New South Wales–Brown St. 
(Lewisham).
 Cafes and retail food stores (in Australia and New 
Zealand; the fi rst two have a manager): Auckland, New 
Zealand–174 Queen St. Brisbane, Queensland–138 Adelaide 
St. Camberwell, Victoria–791 Burke St. Christchurch, 
New Zealand–698 Colombe St. Dunedin, New Zealand–8 
George St. Hobart, Tasmania–43 Elizabeth St. Laucestan, 
Tasmania–82 Charles St. Melbourne, Victoria–293 Little 
Collins St. Newcastle, New South Wales, 14 and 18 The 
Arcade. Perth, West Australia–757 Hay St. Sydney, New 
South Wales–13 Hunter St. Wellington, New Zealand–83 
Willis St.
 On p. 72 is a directory of in “Health food factories” 
in the Austral-Asian Union Conference. All but one have 
the same name: “Sanitarium Health Food Co.” They are 
located at: (1) Cooranbong, NSW. (2) 62 Randolph St., 
Auckland, New Zealand. (3) Papanui, Christchurch, New 
Zealand. (4) Sanitarium Buyers and Packers, Sydney, NSW. 
(5) Warburton, Victoria. (6) Carmel, West Australia. (7) 
Brisbane, Queensland. (8) Adelaide, South Australia. (9) 
Lewisham, Sydney, NSW. “Sanitarium Health Food Co.” 
Address: Battle Creek, Michigan.

1643. Cooperative des Producteurs de soja de Lot-et-
Garonne et des departements limitrophes. 1943? Origine, 
buts, avantages de la Coopérative, offre de semences, 
conditions de ventes, la culture de soja, valeur alimentaire, 
quelques recettes [Origin, goals, advantages of the 
cooperative, offer of seeds, conditions of sale, soybean 
culture, food value, some recipes]. Lot-et-Garonne, France. 8 
p. Undated. [Fre]
Address: Lot-et-Garonne, France.

1644. Garnier, Edmond. 1943? Notes sur le soja (Se 
pronounce Soya) [Notes on the soybean (brochure)]. Paris, 
France. Undated. [Fre]
• Summary: Provides information about books and 
organizations concerned with soya. Gives basic information 
for growing soybeans at home. Address: 6 Rue Armand 

Gauthier, Paris (18eme), France.

1645. Institut National du Soja. 1943? Le soja: Son origine, 
son intéret, sa culture [The soybean: Its origin, interest, and 
cultivation]. Institut National du Soja, 5 rue Logelbach, Paris 
(17e), France. 3 p. Undated. 30 cm. [Fre]
Address: Paris, France. Phone: WAGram 48-76 or 48-77.

1646. Institut National du Soja. 1943? Petit manuel de 
notions générales de la culture du soja [The little manual 
of general ideas concerning soybean cultivation]. Institut 
National du Soja, 5 rue Logelbach, Paris. [Fre]*

1647. Andersen, Aage Jorgen Christian. 1944. The 
manufacture of margarine. London: Harrison. 11 p. From a 
paper presented on 11 Jan. 1944 in London. [12 ref]
• Summary: A table (p. 11) compares consumption of 
margarine and butter in 1913 and 1938 in nine countries: 
United Kingdom, Germany, Holland, Belgium, France, 
Denmark, Norway, Sweden, and USA. Address: London, 
England.

1648. Riecke, Hans Joachim. 1944. L’avenir de l’economie 
agricole européenne [The future of the European agricultural 
economy]. Pariser Zeitung (France) No. 34. Feb. 4. [Fre]*
• Summary: The soybean will play a major role in the future, 
above all, being cultivated in southeaster Europe (Croatia, 
Bulgaria, Romania, Albania, Greece, and Turkey). There 
its culture will be possible on a large scale. This is an areas 
known for maize, and the soybean typically grows well 
wherever maize grows well. Address: Former minister of 
state.

1649. Balzli, Jean. 1944. Les aliments de Soya nous 
confèrent-ils trop de potasse? [Do soyfoods provide us with 
lots of potash?] Revue Internationale du Soya 3(22):25-26. 
Jan/Feb. [Fre]
Address: Dr., France.

1650. Blanc, Louis. 1944. Les engrais chimiques pour soya 
[Chemical fertilizers for soybeans]. Revue Internationale du 
Soya 3(22):22-24. Jan/Feb. [Fre]
• Summary: Begins with a discussion of the different 
types of fertilizers. Then discusses: 1. Nitrogen. 2. Potash 
(Potasse). 3. Phosphorus. 4. Calcium. 5. Magnesium. 6. 
Sulfur. 7. Trace elements. Remarks and conclusion. Address: 
Chemist (Ingénieur-Chimiste; Licencié ès-Sciences).

1651. Fried, Otto. 1944. Etude sur la culture du Soya en 
France [The study of soybean cultivation in France]. Revue 
Internationale du Soya 3(22):6-15. Jan/Feb. [Fre]
• Summary: Geographical area. Botanical characteristics. 
Principal varieties. The soybean in Europe. Crop rotation. 
Planting. Fertilizer / manure. Analyses. For feeding animals 
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(as forage, as silage). As human food. Industry (soy oil, 
soybean meal). In the national economy (and in the future).
 Note: Castelnaud-de-Gratecambe is a commune in 
the Lot-et-Garonne department in south-western France. 
Address: Propriétaire et champ d’expérience à Castelnaud-
de-Gratecambe, près Villeneuve-sur-Lot (L.-et-G.).

1652. Holzweissig, W. 1944. Potins autour de la 
nitragination [Gossip about nitrogen fi xation]. Revue 
Internationale du Soya 3(22):3-5. Jan/Feb. [Fre]
• Summary: Discusses Nobbe and Hiltner, Radicine, 
Hellriegel and Wilfarth, azobacter. Address: PhD.

1653. J.S. 1944. Un ennemi du Soya: La pyrale des haricots 
[An enemy of the soybean: the green bean moth]. Revue 
Internationale du Soya 3(22):24-25. Jan/Feb. [Fre]
• Summary: The scientifi c name of this moth is ÈEtiella 
Zinckenella. Address: Chemist (Ingénieur-Chimiste; Licencié 
ès-Sciences).

1654. Matagrin, Am. 1944. La cellulose des tiges et cosses 
de soya: Méthodes pratiques d’extraction et purifi cation. 2e 
partie [The cellulose of stalks and husks of soybean plants: 
Practical methods for extraction and purifi cation. II.]. Revue 
Internationale du Soya 3(22):17-21. Jan/Feb. [Fre]
• Summary: Five processes are compared: Soda, sulfate, 
lime, bisulfi te, and chlorine. The chlorine process has 
numerous advantages. Address: France.

1655. Revue Internationale du Soja. 1944. Le Groupement 
Interprofessionel des Oléagineux Métropolitains (G.I.O.M.) 
et le Soya [The Interprofessional Group of Metropolitan Oils 
(GIOM) and the soybean]. 3(22):16. Jan/Feb. [Fre]

1656. Revue Internationale du Soya. 1944. Le Soya à travers 
le monde [Soybeans around the world]. 3(22):27. Jan/Feb. 
[Fre]
• Summary: Contents: Spain. In 1943 the harvest of cereal 
grains and legumes was small, in part due to drought.

1657. Revue Internationale du Soya. 1944. Échos et 
informations [Echoes and news]. 3(22):28. Jan/Feb. [Fre]
• Summary: The 15th of last February a nonprofi t association 
has been established, which, under the title Documentation 
of Soybeans, Cultivation, Utilization (Documentation du 
Soja, Culture, Utilization) has set the goal of collecting and 
assembling all the information and documents, whether 
scientifi c or of practical application, concerning soybeans in 
all parts of the world.
 The association has taken for its distinctive logo a 
soybean branch with leaves and pods, one of which is open 
to let us see the soybeans.
 The seat / location of the association is provisionally 
Canadel-sur-Mer (Var).

 Note: Today this is called Rayol-Canadel-sur-Mer; it is a 
commune in the Var department in the Provence-Alpes-Côte 
d’Azur region in southeastern France. It comprises two small 
villages: Le Rayol and Canadel. Address: Dr.

1658. Cuisance, P. 1944. Note sur la culture du soja 
en Champagne [Note on the cultivation of soybeans in 
Champagne]. Revue Horticole: Journal d’Horticulture 
Pratique (Paris). March 16. [Fre]*
• Summary: Although the latitude and climate of 
Champagne are already in the far northeast of France, they 
are not unfavorable for soybean cultivation, as trials last year 
have shown. The key is to choose early varieties.

1659. Barthélemy, M. 1944. Contribution a l’étude du soya 
en France [Contribution to the study of soya in France]. 
Clermont-Ferrand, France: Jean de Bussac. 91 p. June 20. 
Based on his thesis, Strasbourg Univ., Faculty of Pharmacy. 
[34 ref. Fre]
• Summary: This is a published thesis, presented to the 
Faculty of Pharmacy at Strasbourg. Contents: Introduction. 
Part I: The cultivation of soybeans. 1. History of cultivation 
(its origin and importance). 2. Botanical characteristics. 
3. Soybean cultivation in detail. 4. Conclusions. Part II: 
Chemical composition of soybean seeds. Proteins, lipids, oil 
and lecithin, carbohydrates (glucides), minerals, diastases, 
vitamins, sterols–soyasterol.
 Part III: Utilization of soya as a food and in industry. 
1. As food (nutritional value, whole soybeans, soy sprouts, 
roasted soybeans, soy coffee, condiments liquid and solid, 
soymilk, Li Yu Ying, products derived from soymilk {kefi r, 
yogurt, tofu}, shoyu, miso, natto, soy fl our, soy confections, 
recipes and formulas). 2. In industry: Oil, lecithin, cake. 3. 
Other uses of the plant.
 Part IV: Laboratory work. 1. In human nutrition. 
2. Animal feeds for the farm. 3. In industry. General 
conclusions. Address: Univ. of Strasbourg, France.

1660. Beau, Maurice. 1944. La caséine du soya (Glycinine) 
est-elle de la caséine? [Soybean casein: Is it casein?]. Lait 
(Le) 24(234-236):97-108. April/June. [14 ref. Fre]
• Summary: Contents: Soya milk and soya cheese (tofu). Soy 
casein: Composition and properties (nutritional composition, 
amino acid composition), types and methods of preparation, 
various ways of utilization. Conclusions. Address: Ingénieur 
agronome.

1661. JTA (The Global Jewish News Source). 1944. French 
Army reinstates fourteen Jewish generals ousted by Vichy. 
Nov. 12. [Fre]
• Summary: “Paris (Nov. 10). Fourteen Jewish generals have 
been returned to their posts in the French Army, the Ministry 
of War announced today. The offi cers were ousted after the 
adoption of the Vichy anti-Jewish laws.
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 “Those reinstated are: Albert Bauman, Armand Aaron 
Bloch, Emile Gabriele Bloch, Pierre Boris, Jacob Elghezi, 
Ruben Job, Pierre Eliezer Lazard, Leopold Levy, Lucien 
Mayer Levy, Rene Nathan Levy, Ramond Elie Naquet-la 
Roque, Leon Rheims, Alphonse Weiler and Gustave Worms.
 Note: Armand Aaron Bloch was the author of many 
important articles about soybean nutrition between 1904 and 
1908. In 1908 his title was Pharmacien-Major de 2e Classe 
des Troupes Coloniales, Docteur en Pharmacie. Address: 
Pharmacist major 2nd class of the colonial troops. Doctor of 
Pharmacy.

1662. Martinez de Vedia, R. 1944. Vegetable oils as diesel 
fuels. Diesel Power and Diesel Transportation 22(12):1298-
1301, 1304. Dec.
• Summary: The two basic types of internal combustion 
engines are spark ignited engines (typical automobiles) and 
compression ignited engines (diesel engines, widely used in 
trucks, tractors, etc.). Credit for being the fi rst researcher to 
study the use of vegetable oils in diesel engines is generally 
given to M. Gautier (of France), who in early 1928 published 
his fi rst contribution titled “The utilization of vegetable oils 
in diesel motors.” However the writer has proof of an earlier 
investigation, conducted in Argentina, on the potential of 
vegetable oils as diesel fuels.
 As early as 1916, “Professor R.J. Gutierrez of Buenos 
Aires University presented to the fi rst South American 
Engineering Congress (Buenos Aires) a paper entitled ‘Use 
of Vegetable Oils in Internal Combustion Engines,’ in which 
he gave the results of a test performed on a Diesel engine 
using castor oil as fuel. The engine used by Prof. Gutierrez 
was actually the fi rst Diesel engine to have arrived in 
Argentina.”
 During World War II, there was a drastic reduction of 
liquid fuel imports into Argentina; this became a crisis during 
1943-1944–leading to the research presented in this paper.
 The writer describes short duration runs of a diesel 
engine using blends of vegetable oils and diesel fuel. The 
vegetable oils tested included turnip, sunfl ower, linseed, 
peanut, and cottonseed, with vegetable oils comprising 
30-70% of the fuel mixture. In an extended run (420 
hours) with 60% diesel and 40% linseed oil, signifi cant 
problems with the amount and type of carbon deposits 
were noted, presaging the experience of later investigators. 
Address: Head, Mechanical Engineering Dep., College of 
Engineering, La Plata Univ., Argentina.

1663. Moulinier, André. 1944. Essai d’utilisation de la graine 
de soja dans la fabrication des milieux de culture [Attempt 
to use soybean seeds in making culture media]. Lyon and 
Villeurbanne, France: Printed by Association Typographique. 
59 p. 25 cm. [19 ref. Fre]
• Summary: The title pages states that this is the published 
version of the author’s PhD thesis at the University of Lyon, 

Faculty of Medicine and Pharmacy–No. 357. The work was 
done at the university’s Laboratory of Hygiene. The thesis 
was presented and defended before the Faculty of Medicine 
and Pharmacy (section of pharmacy) on 13 Dec. 1944 to 
obtain the degree of Doctor of Pharmacy. The author was 
born on 23 April 1920, at Firminy (Loire).
 Contents: Preface. Part I. 1. Principal vegetable media 
used in bacteriology. 2. Overview of the soybean: Botanical 
origin, geographical origin and distribution, cultivation, 
chemical composition.
 Part I: Experiments. 3. Attempts to use the soybean in 
bacteriology: Soy bouillon, solid media, bouillon of soy 
peptone, attempt to use all of the albumins, soymilk–its 
preparation and utilization, tofu (petit lait de soja = little 
soymilk). Interpretation of results. Conclusions. Address: 
Pharmacy intern at the Hospital of Lyon (France), certifi ed in 
microbiology and hygiene, ex-monitor of practical hygiene 
works.

1664. Muls, R. 1944. Le soya, plante aux multiples usages 
[The soybean: Plant of multiple uses]. La Voix Paysanne No. 
9. [Fre]*

1665. Tayeau, F. 1944. Recherches sur les proteides de la 
graine de soja (Soja hispida) [Research on the proteins of 
the soybean seed]. Bulletin des Travaux de la Société de 
Pharmacie de Bordeaux No. 82. p. 10. [Fre]*

1666. Vergnaud, Henri. 1944. Le soja en France continentale 
[The soybean in continental France]. Genie Rural (Le) Vols. 
37 & 38. p. 21. First published in Revue Internationale du 
Soja, No. 3, May 1941. [Fre]*
Address: Ingénieur E.C.A.T. Secrétaire général de l’Institut 
Agricole et Industriel du Soja (Paris).

1667. Bordas, Jean. 1944. Le Soja: Agronomie du soja, 
utilisations agricoles et alimentaires, usages industriels, 
économie du soja, état actuel de la question en France. 
Dieuxème ed. [The soybean: Agronomy, agricultural and 
food uses, industrial uses, economics, and present status in 
France. 2nd ed.]. Montpellier, France: Dubois et Poulain. 32 
p. The 1st edition (36 p.) was published in 1937. [39 ref. Fre]
• Summary: Contents: 1. Introduction (he notes that 
World War II is “the war we have just lost”). 2. Soybean 
agronomy: Botanical characteristics, varieties (in Japan, 
China, Manchuria, USA), acclimatization trials in 
Europe, soybean cultivation (incl. inoculation), 3. Food 
and agricultural uses of soya: Chemistry of the soybean, 
alimentary physiology, as a feed for animals (soybean cake, 
forage, soybean seed and fl our, soymilk mixed with 25% 
animal milk), other agricultural uses, as a human food (soy 
sprouts, tofu, fermented tofu, smoked tofu, how to make 
tofu), condiments–sauces (soy sauce, miso, tuong of the 
Annamites, soy coffee, provisions / rations), human therapy 
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(incl. infant foods).
 4. Industrial uses: Soybean oil, casein, plastic materials 
(Sojalithe), vegetable lecithin, cellulose, sterol.
 5. Soy in the economy: Production, imports and exports.
 6. The present state of the soybean question in France–
Conclusion.
 A full-page table (p. 7) shows varieties developed and 
acclimatized to various countries. France: Rouest 29. Rouest 
250. Rouest 104. Rouest 14. Rouest 71. Rouest 60. Rouest 
178. Rouest 16. Rouest 36. Rouest 85. Rouest 6. Rouest 67. 
Rouest 40. Rouest 500 M. Rouest 13. Vilnensis.
 Russia: Schribaux (Rouest). Lawes et Gilbert (Rouest). 
Miège (Rouest). Staroukrainskaya. Halton 502/2. Kouben 
0.354. Kouben 0.375. Kharbinskaya 190.
 Germany: Früheste Mittelhôhe gelbe. Mittel Frühe. 
Mitteleurope. Diekmanns frühgelbe. Diekmanns hel’gelbe. 
Diekmanns grungelbe. Platter silo. 236 Pappelsdorf. 238 
Pappelsdorf.
 England: Green Jap. Brown C. Yellow J.
 United States: Cayuga. Manchu. Illini. Tokio noir 
[Tokyo Black]. Mandell. Black Eyebrow. Wisconsin. 
Chestnut. Mandarin. Lisbonne.
 On page 8 is an interesting map of France which shows: 

(1) Twelve centers of agronomic research. (2) A shaded 
zone which is the area of optimal production of soybean 
seeds. It is in the southeast of France and along the eastern 
side of France all the way to the northern border. This zone 
includes (from southwest to northeast) the following centers: 
Toulouse, Montpellier, Avignon, Antibes, Clermont, Dijon, 
and Colmar (in Alsace).
 Pages 5-6: The fi rst trials made by the agronomic 
stations in France date from 1901. Mr. Lechartier, director 
of the station at Rennes, concluded at the end of his 
observations, that the production of soybean seeds would be 
more advantageous in a climate that was drier and warmer 
than that of Brittany (Bretagne).
 These were the same conclusions that Mr. Brioux, 
director of the agronomic station at Rouen, arrived at some 
years later.
 Starting in 1924 the agronomic station at Avignon, the 
central station for plant improvement at Versailles, in 1935 
the stations at Colmar, Clermont-Ferrand and Dijon, and in 
1940 the School of Merle (Bouches-du-Rhône), established 
soybean [germplasm] collections which originated in 
many different places, in order to test the earliest and most 
productive varieties that were adapted to each region.

 Rouest and Rondet in the south of France, Dr. 
Balzli in Alsace and de Guerpel in Normandy were 
the main agronomists and selectionists who were 
passionately interested in the cultivation of Soya in 
France.
 Note: Rouen is the historic capital city of 
Normandy, in northern France on the River Seine. 
Address: Ingénieur Agronome, Directeur de la 
Station Régionale de Recherches Agronomiques 
d’Avignon, France.

1668. Hummel, Arthur W. 1944. Eminent Chinese 
of the Ch’ing [Qing] period (1644-1912). 2 vols. 
Washington, DC: Library of Congress (U.S. 
Government Printing Offi ce). 1103 p.
• Summary: Though somewhat dated, this is still 
the best single work for biographies of major 
Ch’ing fi gures. Li Yu-ying is mentioned on pages 
472 and 1011-12. He is a son of Li Hung-tsao. 
Address: China.

1669. Martinoty, C. 1944. Nouvelles méthodes 
pratiques de multiplication de la pomme de terre, de 
culture espacée du blé et du soya et de fertilisation 
du sol dans les jardins familiaux [New practical 
methods for multiplying potatoes, the cultivation of 
wheat and soybeans in spaced rows and fertilization 
of the soil in family vegetable gardens]. Lyon, 
France: Imprimerie du Nouvelliste. 56 p. Illust. 21 
cm. [Fre]
• Summary: This practical handbook was published 
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during the German occupation of France during World War 
II. The section titled “The Soybean” (Le Soya) (p. 31-42) 
has the following contents: Its value as a food. Food uses 
of soybeans. Then come various recipes: Velvety soup with 
vegetables. Soybean sprouts. English-style soybean sprouts. 
Puree of cooked whole dry soybeans. Puree with cheese. 
Sojenta. Pâte de soya. Bread sticks with soya. Soy fl our. Soy 
cheese (tofu). Soy confection (Confi ture de soya).
 Family cultivation of soybeans (Culture familiale 
du soya): Botanical characteristics. Climate and soils 
preferences (with a small illustration of a soybean plant). 
Fertilizer needs. Choice of varieties. Inoculation of the seeds. 
Planting the seeds. Illustration showing growth of the plant 
and its root system. Care and maintenance (“to-do list”).
 The author mentions (p. 33 footnote) that René Brochon, 
head of the Soybean Cultivation service (chef du service 
“Culture Soya”) speaks every Monday at 1:45 p.m. about 
soybeans and every Wednesday at 9:40 p.m. about intensive 
cultivation and family vegetable gardening. On page 34 the 
author summarizes one of Brochon’s talks comparing wheat 
and soybeans, and on page 35 quotes Brochon on feed uses 
of soybeans.
 Note 1. Villeurbanne is a commune in the Rhône 
department in eastern France. It is situated northeast of 
Lyon, with which it forms the heart of the second-largest 
metropolitan area in France after that of Paris (Source: 
Wikipedia).
 Note 2. Hervé Berbille adds: “Brochon was not a 
speaker with the Free French at the BBC! Brochon hosted 
a weekly radio program at the Radiodiffusion française 
nationale (also known as “Radio Vichy”). In other words, 
Brochon spoke with the full agreement of the occupation 
authorities. However, it does not mean that Brochon was a 
“collaborateur”.
 Brochon’s purpose was to help the French population 
through the development of soybeans. However, in no case, 
did Brochon want to help the German war effort (this is an 
assumption on my part. But as Brochon promises a family 
culture of soybean, the small quantities produced, moreover 
dispersed throughout the country, could not be used with 
suffi cient profi tability by Germany).
 “In this regard, we must remember the dilemma that 
Louis Winter and Alexis Carrel had to face. Under German 
occupation, both became involved in developing soybeans in 
France in order to help the French people, but feared that this 
strategic raw material was forfeited to the German war effort. 
So, it is reasonable to assume that Brochon was in a similar 
bind, simply pragmatic, even, in some respects, patriotic.” 
Address: Agricultural extension worker, France (Président de 
l’Oeuvre des Jardins Ouvriers de Villeurbanne; Lauréat du 
Concourz du plus beaux plant de blé).

1670. Matagrin, Am. 1944. Le soja: Culture et utilisations 
[The soybean: Cultivation and utilization Continued–

Document part II]. Paris: Gauthier-Villars. 72 p. Illust. No 
index. 28 cm. [Fre]
• Summary: Continued: Besides the leading fi gures 
described above for seed supply, we can name the following 
people who are capable of guiding beginners in large- or 
medium-scale cultivation / farming (culture): Mr. Vincent 
Colcombet, agricultural engineer and director of the model 
farm in Saint-Bonnet de Cray, by Charlieu (Loire), at the 
outer limits of the Charolais; Baron Dugas de la Catonnière, 
La Rey in Saint-Galmier (Loire), cooler climate; engineer P. 
Laurance, in Viguéron (Tarn-et-Garonne), who also works 
with the bean’s industrial uses; Dr. Albert Delucq, mayor 
of Vic-Fezensac (Gers) and director of “Agricultural and 
Viticultural Armagnac” (L’Armagnac agricole et viticole), 
ardent proponent of new crops: soybeans, sunfl owers, 
oilseeds, sweet sorghum, Jerusalem artichoke for making 
alcohol, and so on; Mr. L. Van de Putte, at the Château du 
Perron, in Madiran (Hautes-Pyrénées), who also specializes 
in sorghum; and particularly, with Mr. Bataillet, who was 
already mentioned as regards contracts, his ex-associate, Mr. 
Henri Roudet, in Aubignan (Vaucluse), who met and helped 
the trailblazer Léon Rouest.
 Pages 68-69: Of the 534 correspondents who consulted 
with us between December 1939 and November 1943 
concerning information about soybeans (soya) and how they 
are grown or used, only around fi fty of them were living 
in the occupied zone (Ile-de-France, Lorraine, Franche-
Comté, Vendée, Saintonge [modern day Charente, Charente-
Maritime and Deux-Sèvres], Guyenne [today’s Gironde, 
Lot-et-Garonne, Dordogne, Lot, and Aveyron]). In this zone, 
besides Henry de Guerpel, son of a Norman agronomist who 
collaborated with Léon Rouest on a publication and helped 
spread soybeans in the Mézidon [today’s Mézidon-Canon] 
region, we must point out the kitchen-garden crops in Côte-
d’Or and Nièvre, grown by Mr. Ed. Garnier, a Burgundian 
and sporting goods merchant in Paris, who was authorized 
to make radio communications on this subject (whereas in 
the non-occupied zone (Z.N.O.), administrative constraints 
and other private affairs interfered with the publications and 
work of a technologist who had a background of twenty 
years of study in this topic, and six seasons of experience 
growing soybeans on several 100-meter plots in soil that 
is conducive to this plant). Mr. Perdriat, from Saint-Jean-
d’Angély (Charente-Maritime), recently shared some 
interesting acclimatization results with us; Mr. Eugène 
Drouard, a Parisian agent from a large plant oil factory, was 
able to compare the effect of different locations on this plant, 
during a long stay as a refugee in Saint-Paul-en-Jarez, before 
returning to the outskirts of the capital, where he continues to 
grow this crop.
 Page 71: Growing contracts for 1944:
 According to some late information, growing contracts 
for 1944 will be drawn up by the offi cial representatives 
from the Ministry of Agriculture (Ministère de l’Agriculture) 
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or the Interprofessional Group of Metropolitan Oilseed 
Crops (Groupement Interprofessionel des Oléagineux 
Métropolitains) (G.I.O.M., which has taken over the former 
National Soy Center (Centre national du Soya)), with the 
following conditions:
 1. A contract, subject to specifi c conditions, will be 
signed by the farmer;
 2. The minimum surface area for cultivation will not be 
smaller than 1,000 square meters (instead of the previous 1 
hectare, at least on adjoining sites);
 3. The purchase of the entire crop is guaranteed at the 
price set by the government;
 4. It seems that the benefi ts in kind accorded to farmers 
in 1943 will be continued: 4 kg of oil and 10 kg of “soy-
based feed meal” (farine alimentaire à base de soya) per 100 
kg of delivered beans;
 5. The retail price for the seeds will be approximately 45 
francs per kilogram, with cash-on-delivery shipping.
 Illustrations: (p. 5) Eight different parts of the soybean 
plant. (p. 16) Nitrogen-fi xing bacteria radicicola on soybean 
roots. (p. 26) Four different types of soybean plants with 
seeds. (p. 45, 47) Six views of soybean cultivation around 
the world: Tonkin, harvesting potatoes intercropped with soy, 
shocks of mown soy in Rumania, mixed culture of soybeans 
with maize for forage or ensilage in the USA, selection of 
soybean seeds in Holland, mowing soybean seed with a 
small combine in Bône, Algeria. (p. 59) The Chinese device 
used for grinding soybeans to make soymilk.
 Photos: (p. 42) Soybeans grown as a garden vegetable 
in Chautagne (in east-central France): Above, Mandarin du 
Canada. Below: Hahto variety.
 Tables: (p. 9) Composition of soybean seeds compared 
with other common plant foods (other legumes, wheat, oats, 
barley, maize, rice, bread or pasta). (p. 14) Composition of 
the soybean plant compared with other forage plants (hay 
at 15-17% moisture–lucern, sainfoin {a legume}, trefoil / 
clover; straw at 8-10% moisture–soya, wheat, oats). (p. 34) 
Amounts of mineral fertilizers to use for soya. Address: 
France; In 1946: Technical Consultant to Bureau Francais du 
Soja.

1671. Matagrin, Am. 1944. Le soja: Culture et utilisations 
[Soya: Cultivation and utilization]. [The soybean: Cultivation 
and utilization]. Paris: Gauthier-Villars. 72 p. Illust. No 
index. 28 cm. [Fre]
• Summary: Contents: Introduction: Why does soybean 
culture remain little known in France? 1. What is the soybean 
(le Soya)? Why should it be cultivated?: The plant and 
its varieties, the soybean (la fève de soya) and its general 
characteristics, alimentary interest in soya, agricultural 
interest in soya, industrial [non-food] interest in soya.
 2. Soybean cultivation: The question of climate, choice 
of the variety to cultivate, choice and preparation of the 
land/soil, fertilizers for soya, soya in crop rotations, seeds, 

sowing, and seedlings, mixed cultures or intercropping, 
soybean vegetation and crop management, maturation, 
harvest, yield, and storage.
 3. Use of the soya plant and its seeds: Soya in 
agriculture and livestock feeding, soya in human foods, 
recipes, industrial uses of soya, people and organizations 
connected with soya, contracts for growing soybeans in 
1944. Table of contents.
 The section on soya in human foods, based on the 
author’s 5-6 years of personal experience, discusses, with 
recipes: green vegetable soybeans (soya en légume vert), 
whole dry soybeans (soya en légume sec, with 6 recipes). soy 
sprouts (germes de soya), fermented soy condiments (shoyu, 
miso, natto), soy fl our (Farines de soya; bread containing 15-
25% soy fl our was made at Paris and even at Vichy in 1939), 
soymilk and tofu (lait de soya et fromage végétal), roasted 
soybeans and a coffee substitute (soya grillé, substitut de 
café), soy oil (huile de soya).
 In this book title Matagrin uses the Le Soya, but in his 
books published in 1939 and 1940 he uses Le Soja in the 
title. So the spelling of this word in French is changing in the 
1940s.
 Page 2: In France, despite many successful trials in 
many regions of central or southern France (du Midi), or 
even near Paris (we recall in particular the Soja d’Etampes, 
a handsome yellow variety that Vilmorin adopted) and 
despite the propaganda attempted from 1888 to 1913 by the 
hygienists partisan to a vegetarian diet and also by physicians 
recommending soya in the treatment of diabetes mellitus and 
rheumatism... We have forgotten so soon this precious plant 
which is not savory enough to impose itself upon a people of 
gourmets and gormands.
 Page 7: The soybean can be referred to as Le fève de 
soya or La graine de soya, or sometimes as pois oléagineuse 
de la Chine. The names of many different French and 
English soybean variety names is given.
 Pages 23-25: Early and near-early varieties include 
(with seed color, oil color, and days to maturity): Mandchou, 
Mandarin du Canada, Rouest 250, Easycook, Dieckmanns 
Fruehgelbe, Dieckmanns Gruengelbe, Haberlandt américain, 
Hispida Vilmorin, Ungarische [Hungarian], Hahto, Miko 
d’Aubignan, Rouest Mandchou, Dieckmanns 18, Vilmorin 
brun (chocolate brown), Vilmorin GH (chocolate brown), 
Cacao Matagrin, Tokio roux, Tokio dit saumon (purplish 
red), Soja Vilnensis brun, Rouest Pasteur, Virginia des 
Landes, Black-eyebrow, Tokio noir, Hahto noir d’Aubignan.
 Page 29: Varieties for coffee substitutes: Almost all 
varieties work after roasting (torréfaction).
 Pages 51-52: In France (unlike the USA, Germany, and 
the USSR), there was no government help in introducing 
and developing the soybean as a commercial crop. No 
agricultural universities were working on it; just isolated 
individuals (Rouest, Matagrin, etc.) and a few seed 
companies (Vilmorin).



HISTORY OF SOY IN FRANCE   591

© Copyright Soyinfo Center 2015

 The fi rst 49 pages of this 72 page book are about 
soybean agronomy; the rest is about utilization, mostly as 
human food in France.
 Page 62: The questions of industrial uses of soybeans 
have often been addressed by us and our collaborators in the 
International Review of Soya (Revue internationale du Soya; 
Paris, E.-V. Letzgus, editor, 97 rue Saint-Lazare in Paris). 
Note: 51 issues were published from Feb. 1941 until 1949. 
The advertisements are as interesting as the articles and 
recipes.
 Page 65: Contracts for growing soybeans were proposed 
in 1943 (on 05. to 1 ha or less 60 kg of seed per ha, at 20 
francs per kg mutual agreement to sell and buy all of the 
harvest at 13 francs per kilogram) have been proposed, in 
1943: 1st by the fi rst by the National Soybean Center (Centre 
National du Soya, 8, Cours de Gourgue, Bordeaux), and 
2nd by the French Society for the Exploitation of Soybeans 
(Société française d’Exploitation du Soja, contact M. Louis 
Bataillet, à Aubignan, Vaucluse). Other companies (in Isère, 
Loire, Haute-Savoie) are pending authorization and may 
be looking to purchase soybean (soya) harvests in 1944. 
Dr. Durupt’s “Vaccinoseed” (Vaccinograine), a bacterial 
fertilizer, is available for purchase in Paris (Labtech Products 
Company (Société des Produits Labotechniques), 20, rue 
de la Pompe) and in Lyons (Charret-Tomasi Laboratories 
(Laboratoires Charret-Tomasi), 23-25, Grande-Rue de Cuire, 
Lyons-Croix-Rousse); the “multipurpose” dose (which can 
also be used for peas, haricot beans and leguminous fodder 
plants), for 1/8 of a hectare: 95 francs in 1943; relatively 
less expensive doses for ¼, ½ and 1 hectare. There are also 
specifi c quantities for soy, which are a bit more expensive.
 A topsoil with magnesium content, which is particularly 
suited to soybeans, is manufactured and sold by Louis 
Janin Establishments (Établissements Louis Janin), 245, 
avenue Lacassagne, Lyons (7th [arrondissement]) (factory in 
Villeurbanne; they deliver 100 kg, if the bag is returned).
 Seeds for specifi c varieties (cultures particulières) are 
hard to obtain; the Author (Auteur) offers only a few samples 
of around thirty well-established varieties. It is possible, with 
no guarantee except that you will receive very good quality 
if the delivery is granted, to contact Mr. Célestin Bonnaud, 
gardener-selector, Villeneuve-lès-Avignon (Gard); Mr. E. 
Jacqinod, horticulturist-market gardener, Ouilly-Gleizé 
(Rhône); Mr. Edw. Gilles, Saint-Aubin (Lot-et-Garonne); 
Mr. Germain Sourbès, agricultural magistrate, Gabarret 
(Landes). In the north zone (zone Nord [occupied zone]): 
Mr. E.P. Chéron, 35, rue Ledru-Rollin, Châteauroux (Indre) 
and Mr. Ed. Garnier, 6, rue Armand-Gauthier, Paris (18th 
[arrondissement]) can, for small crops, procure or help locate 
a rather wide variety of seeds. Some agricultural service 
departmental directorates procure limited quantities of seeds. 
Be wary of some urban sellers, who purchase soy (that is 
sometimes mediocre) at 20 to 40 francs per kilogram, and 
often increase the retail price by 12 to 15 francs for every 

100 grams.
 Since the Soy Institute (Institut du Soya) (rue des 
Saussaies, Paris) is primarily an organization affi liated with 
the Saint-Gobain Company (Compagnie de Saint-Gobain), 
and the National Soy Center (LLC) (Centre National du 
Soya (S.A.R.L.–”Société à Responsabilite Limitée”)) is a 
type of commercial consortium that groups producers and 
processors, or those who use the soybean (fève asiatique), 
it must be acknowledged that there are no associations in 
France that are truly scientifi c and national in nature, devoted 
to studying and encouraging the spread of soybeans. This 
gap, now and in the past, has been due to the hostility of 
commercial partisans, combined with the indifference or the 
mistrust of government circles. Outside of Paris, associations 
in support of soy were founded a relatively long time ago 
in Châteauroux, and more recently in Marseilles and in the 
Var [department]. Continued. Address: France; In 1946: 
Technical Consultant to Bureau Francais du Soja.

1672. Pons, Marc. 1944. Le soja et sa culture [The soybean 
and its culture]. Edit. Techniques Agricoles. [Fre]*

1673. Saillenfest, Jean. 1944. Le Soya: Sa culture et ses 
utilisations [The soybean: Its culture and uses]. Paris: 
Editions de Montsouris, 1 rue Gazan, Paris XIV. 96 p. 19 cm. 
Series: Collection Rustica. Preface by Pierre Chouard. [10 
ref. Fre]
• Summary: Contents: Preface. Foreword. 1. The soybean 
worldwide and in France. 2. The plant: Botanical description, 
varieties, vegetative cycle, climate, area of cultivation. 3. 
Soybean culture: In fi elds (fertilizer and soil amendments, 
symbiotic bacteria, sowing, soya forage), in the garden. 4. 
Diseases and enemies of the soybean. 5. Soybean utilization: 
Table of uses, main industrial uses, uses on the farm, the 
soybean in the family cuisine (green vegetable soybeans 
[graines de soya vertes], soy sprouts [germes de soya], 
soaking soybeans, cooked ground soybeans [pâté de soya], 
soya desserts (dry roasted soynuts [Soya grillé], soy cakes 
and confections with roasted soy fl our), soy coffee, how to 
make soy fl our at home, soymilk, tofu [fromage de soya]). 6. 
Regulation of soybean varieties: Table of varieties: The role 
of G.I.O.M. (Groupement interprofessionnel des oléagineux 
métropolitains), growing contracts, classifi cation and catalog 
of varieties, prices of seeds, how to obtain seeds. Address: 
France.

1674. Stettinius, Edward R., Jr. 1944. Lend-Lease, a weapon 
for victory. New York, NY: The Macmillan Co. xiv + 358 p. 
Illust. Index. 22 cm. [1 ref]
• Summary: This book was written by the head of Lend-
Lease during World War II. He was appointed “Administrator 
of the Lend-Lease program” on 28 Aug. 1941. On 11 March 
1941 Lend-Lease was enacted, appropriating $7 billion for 
aid to countries resisting Axis aggression. Specifi cally it 
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permitted the President of the United States to “sell, transfer 
title to, exchange, lease, lend, or otherwise dispose of, to any 
such government [whose defense the President deems vital 
to the defense of the United States] any defense article.” 
Lend-Lease began over 18 months after the outbreak of the 
European war in Sept. 1939, but before the U.S. entrance 
into the war in December 1941. It was called An Act Further 
to Promote the Defense of the United States. Lend-Lease 
was a critical factor in the eventual success of the Allies in 
World War II. Settinius later served as Secretary of State 
from 1944 to 1945–under presidents Roosevelt and Truman. 
The Lend-Lease program was a decisive step away from 
American non-interventionism since the end of World War I 
and towards international involvement.
 Contents: Part I. Pattern for victory. Part II. Vital to our 
defense. Part III. Arsenal of democracy. Part IV. The United 
Nations. Part V. Weapon for victory. Appendices: 1. The 
Lend-Lease Act of 11 March 1941. 2. Russian Master Lend-
Lease Agreement. 3. Reciprocal Aid Agreement with the 
United Kingdom.
 Note: Even though soy fl our and soy oil were major 
commodities sent to U.S. allies during and after World 
War II, soy is not mentioned in the index of this book. Yet 
soybeans are mentioned on p. 102.
 In 1941 Hitler was trying to starve Britain into 
surrender–and he almost succeeded in the spring of 1941. 
By the spring of 1941 there was terrible shortage of food. 
On 16 April 1941 the fi rst Lend-Lease transfer of food was 
authorized when President Roosevelt directed Secretary of 
Agriculture Claude R. Wickard to transfer to Britain 100,000 
cases of evaporated milk, 11,000 tons of cheese, and 11,000 
tons of eggs. When the fi rst U.S. ships docked there were 
only a few weeks of food reserves in the U.K. By Christmas 
1941 arrivals of Lend-Lease foodstuffs had just passed the 
million ton mark.
 The Lend-Lease program increased the U.S. capacity to 
produce food. On 3 April 1941 the USDA announced that its 
“ever-normal granary” program was to be greatly expanded. 
The Department told U.S. farmers that the Government 
would support prices of pork, dairy products, eggs, and 
poultry and other such needed foods “at levels remunerative 
to producers.” In 1941 U.S. farm production set a new 
record.
 For 1942 much more ambitious goals were set. In Sept. 
1941 Secretary Wickard told farmers in a nation-wide radio 
broadcast that “for the fi rst time in the history of agriculture 
in this country production goals for all essential farm 
commodities have been established. Wickard called it the 
“Food for Freedom” program. These goals called for record 
farm production:
 “9 billion more pounds of milk, 500 million dozen more 
eggs, 10 million more hogs, 2 million more head of cattle, 
1½ million more acres of soybeans, and 3 million more acres 
of peanuts.” And all this was before Pearl Harbor (7 Dec. 

1941).
 The farmers responded magnifi cently. Despite shortage 
of farm labor and machinery, “they succeeded in producing 
12% more food in 1942 than 1941.” This made it possible 
in 1942 to send 3,750 million pounds of Lend-Lease food 
to Britain and Russia, “while still providing Americans with 
more food to eat than they had ever had before.” (p. 101-02).
 On 6 May 1941 China, which was fi ghting Japanese 
aggression, was declared eligible for Lend-Lease aid. “Soon 
afterward Belgium, Norway and Poland were brought under 
the program, and so was the Netherlands...”
 “The event which had the greatest effect upon the 
planning and administration of the Lend-Lease program, 
however, was the Nazi attack of 22 June 1941 on the Soviet 
Union.” This caused a major revision of the Lend-Lease 
program and greatly expanded its horizons.
 At the time this book was written, the U.S. had spent 
$12.9 billion dollars on the Lend-Lease program. All of this 
money had been appropriated by Congress, one year at a 
time, in Lend-Lease Appropriation Bills. Of this, $1.9 billion 
was for food and other agricultural products. By far the 
biggest category was “$6.2 billion for planes, tanks, guns, 
ammunition, ships, trucks, and other fi ghting supplies” (p. 
323).
 In March 1943 Lend-Lease was extended by votes of 
407-6 in the House and 82-0 in the Senate.
 A photo (facing the title page) shows Edward R. 
Stettinius, Jr. in 1942 discussing the Seventh Lend-Lease 
Report to Congress with President Franklin D. Roosevelt.
 Note: A total of $50.1 billion (equivalent to $759 billion 
at 2008 prices) worth of supplies were shipped: $31.4 billion 
to Britain, $11.3 billion to the Soviet Union, $3.2 billion to 
France and $1.6 billion to China. Address: Head of the Offi ce 
of Lend-Lease Administration.

1675. Garnier, Edmond. 1944? Le soya en 1944 [The 
soybean in 1944 (leafl et)]. Paris, France. 1 p. Undated. [Fre]
• Summary: Contents: Summary of work with soybeans in 
France in 1944, and the outlook for 1945. List of varieties 
suited for each region (compiled by M. Schad): Early 
varieties (12–for the region north of the Loire), semi-early 
varieties (15–for central France), semi-late varieties (9–for 
the Midi), late varieties (2–for the Midi), very late varieties 
(2–for the Côte d’Azur). Cultivation of soybean for harvest 
as tender green seeds. Address: 6, Rue Armand-Gauthier, 
Paris (18eme), France.

1676. Alabouvette, L. 1945. A propos de la culture du soja. 
Catalogue de variétés de soya [Concerning the cultivation of 
soybeans. Catalogue of the varieties of soybeans]. Progres 
Agricole et Viticole (Montpellier) 123(16/17):129-32. April 
22-29. 62nd year. [Fre]

1677. Clinton, Clifford E. 1945. Subsistence feeding. Los 
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Angeles, California: Clifton’s. 5 p. Unpublished typescript. 
June 1. 28 cm.
• Summary: “In response to many inquiries regarding ‘Vita-
Meal’ (Multi-Purpose)–the 5¢ meal served at Clifton’s–the 
following information has been prepared.
 “History: Since 1931, in accord with the policy of 
not turning any person away hungry regardless of funds, 
Clifton’s has been serving a subsistence meal, given free to 
those without means of payment. At fi rst this was provided 
in conventional foods at 1¢ per portion. Later a complete 5¢ 
meal was offered consisting of entree (Spanish rice, stew, 
maccaroni dish, etc.), potatoes, vegetable, drink and dessert. 
This was supplemented by a 1¢ meal consisting of rice with 
hot soup and vegetables poured over it. Those without funds 
were given this meal free.
 “In 1943, in line with an expansion program, Clifton’s 
sought the advice of Dr. Henry Borsook, professor of 
Biochemistry at California Institute of Technology, in 
standardizing a formula for a multi-purpose meal which 
should meet the following requirements.
 “1. It must be really palatable, whether served hot or 
cold.
 “2. It should be packageable and keep well over long 
periods without refrigeration.
 “3. It should be practicable for preparation and handling.
 “4. It should provide adequate subsistence for one 
person for one-third of a day with essential vitamin and 
mineral constituents.
 “5. While designed primarily for service from restaurant 
facilities, it should be adaptable for general dispensation 
where facilities are primitive; for use in relief and 
rehabilitation work without reliance on special equipment.
 “6. The cost, including packaging, must be 5¢ or less.
 “7. To avoid monotony in frequent use it should be 
adaptable to combination with small amounts of other food 
and assume the dominant fl avor of added items.
 “8. It must cook easily and quickly.
 “9. It must be readily acceptable to both large and small-
scale cooking.
 “10. It should incur no drain on scarce civilian food 
supplies of the United States if used for overseas relief 
feeding.
 “Dr. Borsook undertook to meet these requirements and 
Clifton’s initially sponsored the research, assisting fi nancially 
and in the establishment of an Experimental Kitchen at the 
Institute presided over by a skilled French cook, Madame 
Soulange [Berczeller].
 “It was concluded that the requirements set up could 
only be met by the use of dehydrated foods, fortifi ed with 
vitamin and mineral concentrates.
 “After the constituents had been generally agreed upon 
and it was placed in service at Clifton’s as ‘Vita-Meal,’ 
the California Dehydrator’s Association joined in the 
sponsorship of the research, broadening its scope to other 

problems of dehydrated foods.
 “The multi-purpose meal formula was thereupon 
stated in terms of dehydrated components and soy-beans. 
Manufacture was undertaken by F.W. Boltz, Los Angeles 
dehydrator. Mr. Boltz and his staff spent considerable time, 
effort and money in further experimentation improving the 
pre-cooking, processing and combination of the various 
items, developing manufacturing methods and introducing 
the product to prospective large-scale users, public agencies. 
He also was instrumental in making available a plan for 
large-scale production through facilities of other dehydrators 
and food processors throughout the United States.
 “A 20,000 pound trial order was placed by the French 
relief agency in April 1945. It was through Mr. Boltz that the 
meal, prepared by the famous chef of the Omar Khayyam 
restaurant, George Mardikian, was served to delegates to the 
United Nations Conference on International Organization at 
San Francisco.
 “Character of the Multi-Purpose Meal:” Thirteen 
characteristics are listed; they are somewhat different 
from the 10 requirements that Mr. Clinton presented to Dr. 
Borsook. For example: “2. It violates no dietary rule of any 
religious faith.” “7. The food cost is approximately 4¢ per 
meal. 8. Protein base is supplied by soy-bean grits, to which 
are added dehydrated potatoes, cabbage, tomatoes, onions, 
leek, parsley, herbs, salt and pepper.” 12. There is no patent 
on the formula...”
 Preparation. Availability (“F.W. Boltz Corporation, 3614 
Council Street, Los Angeles, California, is the present source 
of the basic product–Multi-Purpose Meal”). Percentage 
composition of Multi-Purpose Meal (Soy grits 68.0%. 
Potatoes 9.0%. Vegetable seasoning and salt 8.6%. Cabbage 
4.5%. Onions 4.5%).
 “Statement from article entitled: ‘A Nutritionally-
Adequate, Low-Cost Multi-Purpose Meal,’ by Dr. Henry 
Borsook, California Institute of Technology, May, 1945.”
 “A combination of legumes and cereal and other 
vegetable proteins can provide the protein equivalent to 
meat or eggs. By adding to this mixture calcium, iron salts 
and certain synthetic vitamins, a vegetable mixture can be 
made which is the nutritional equivalent of meat and dairy 
products at far less cost. The food engineer thus can do more 
than contrive substitutes for certain natural (i.e. unprocessed) 
foods. He can make low cost foods as nutritious as expensive 
foods.”
 “Vita-Meal: As served daily at Clifton’s ‘Vita-Meal’ 
(with Multi-Purpose Meal as its main constituent) contains 
two items:–1. Multi-Purpose Meal, prepared to take out in a 
small carton with a wooden spoon. 2. A dessert wafer. This 
is a chocolate sandwich-type cookie, the fi lling of which 
contains vitamin C, the fugitive vitamin found in leafy 
green vegetables and orange juice, but which is destroyed 
in cooking. This wafer is prepared by a Los Angeles fi rm 
specializing in vitamin preparations.
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 “At Clifton’s the dehydrated Multi-Purpose Meal is 
enriched and varied by the addition of vegetable fats, meat, 
fi sh, nuts, cheese and other ingredients. These improve the 
fl avor and give the meal a daily variety as well as raising the 
caloric value.
 “More than 3 million subsistence meals of various 
types have been served at Clifton’s. During the past year of 
service, Multi-Purpose Meal has proven its claim to a place 
in any program for emergency or subsistence feeding.”
 Note: This is the earliest document seen (Dec. 2010) 
concerning Clifford Clinton and his work with Dr. Henry 
Borsook and the development of a highly nutritious, low-
cost food. It is also the earliest document seen (Dec. 2010) 
that lists the ten requirements of the multi-purpose meal 
Dr. Borsook was asked to develop, or that gives its name 
as “Vita-Meal” or “Multi-Purpose Meal.” Address: 618 So. 
Olive St.–648 So. Broadway, Los Angeles, California.

1678. Portères, Roland. 1945. Introduction du Soja dans 
l’alimentation des populations indigènes de la région 
forestière de la Guinée française [Introduction of the soybean 
to the diet of the native people in the forested region of 
French Guinea]. Agriculture (France) No. 57. p. 62-63. July. 
[Fre]
• Summary: Contents: The need to introduce soya into the 
indigenous diet. The diffi culties of cooking soya. Varieties 
of soya that are easier to cook: Size and form of the seed, 
characteristics of the seed coat. Soaking, washing, and 
cooking. Cooking by the indigenous people. Diffi culties 
of improving the indigenous diet by using soya. Favorable 
seasons for the entry of soya into the diet.
 In the forested region of French Guinea (Guinée) (as 
well as in the western part of the Ivory Coast) the diet is rich 
in cellulose (from various greens and roots), starch (rice, 
starchy roots and tubers), and oils (such as palm oil), but 
is deeply defi cient in protein. Protein could be furnished 
by meat, fi sh, or the seeds of legumes. As for meat from 
domesticated animals, we can calculate that in the area in 
and around Macenta (Cercle de Macenta) [a forested area 
in southeast Guinea] no more than 10 kg are available per 
person per year. The Tomas and the N’Guerzés people are not 
active hunters. They do only a little trapping and from that 
get only a little game (squirrels, rats, birds). They also fi sh 
very little.
 In a village of 1,000 inhabitants like that of Seredou 
[in French Guinea, where there is a French agricultural 
experiment station], possessed of few fl ocks or herds, the 
supply of protein foods is represented annually by 2 kg of 
domestic meat, 2 kg of meat from wild game, and 1 kg of 
fi sh–or only 5 kg per person per year. The production of 
leguminous seeds (niébés [niebes, Niebe, niebes, cowpeas, 
Vigna unguiculata], peanuts {arachides}, voandzou 
[voandzeia, Bambara groundnut], and haricot beans) is 
estimated at 5-6 tonnes.

 Among vegetable proteins, there are great differences. 
Research on the utilization of plant proteins by human beings 
shows that the protein of the soybean (la graine de soja) 
is most effi ciently used. Moreover, the richness of soya in 
protein (40%) and oils (18-20%), its good digestibility, and 
its easy and rapid production, make the popularization of its 
cultivation a pressing necessity.
 However, the indigenous people do not know how to 
cook soya, and it can be diffi cult to cook. The author has 
examined the diffi culties encountered and has developed a 
process of easy cooking applicable to the indigenous people 
and a classifi cation of the varieties according to the ease 
with which they can be cooked. Varieties of whole soybeans 
which are easier to cook have the following characteristics: 
Form: Round, not ovoid or ellipsoid. Size: Large. Brilliance 
of the seed coat: Dull, not shiny. Hilum color (Tégument au 
polê embryonnaire): Dark. Volume after soaking in water for 
24 hours: Swells to 2-3 times its previous size. Separation of 
seed coat during cooking: Good and easy. Separation of seed 
coat after 24 hours of soaking: Good and easy.
 The soybean varieties recognized as easy or rather easy 
to cook at Seredou are: Mammoth Yellow, Manchurian 
Yellow, Haberlandt, Tokyo black dwarf, Virginia 
black, Wood’s, Manchu, Ile-de-France, Hei-Tan-Black, 
Mandchourie green, Seredou 265, Seredou 266, Kamianetz 
I, II, and III, Mandarin, Kurome Osaya, Early Japan (Hâtif 
du Japon), Messine, O Yachi, Washington 36.903, Ota San, 
Jaune de Cracovie.
 After practical trials at Seredou in 1940, the following 
process was adopted using local water of pH 5.5. 1. 
Soaking–Wash the soybean seeds quickly then let them soak 
in water at ambient temperature for 12-24 hours. Pour off 
the soak water and do a second rapid washing. 2. Cooking–
Toss the soybeans into boiling water. Return to a boil, then 
cook at a light boil. Keep the pot covered during cooking. If 
you must add water during cooking, add only boiling water. 
Cooking time should be 2½ hours for large seeds, 3 hours for 
medium-sized seeds, and 3½ hours for small seeds.
 The indigenous people do not cook their beans in this 
way at all; in fact they believe that the longer you cook 
beans, the harder they become. But at Seredou several 
indigenous people have learned the correct method of 
cooking and they like soya. In other areas (Macenta, 
Kissidougou, Yombiro), those who have tasted cooked 
soybeans like them very much, better than haricot beans.
 The best time to introduce soya in the local diet is in the 
months before the rice is harvested especially June and July. 
Add salt only at the end of cooking and then the beans cook 
for a few more minutes.
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybeans in French Guinea (renamed Guinea 
in 1958), or the cultivation of soybeans in French Guinea. 
Address: Ingénieur Agricole et d’Agronomie coloniale. 
Licencié ès-sciences.
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1679. Soya Francaise (Le): Bulletin Mensuel du Bureau 
Francais du Soya. 1945-1950/01. Serial/periodical. 15 rue 
Cauchois, Paris (18e). No. 1 July-Aug. 1945 to Jan. 1950 
(Nos. 1-34). [Fre]*

1680. Brochon, René. 1945. Le roman du soya [The romance 
of the soybean]. Present (France). Aug. 23. [Fre]
• Summary: The story of the soybean is a saga, the most 
passionate and the longest of all–since the fi rst chapter 
begins several thousand years ago, long the Jesus-Christ, 
with emperor Shen Nung of China. The last chapter has not 
yet been written.

1681. de Kruif, Paul. 1945. How we can help feed Europe’s 
hungry. Reader’s Digest. Sept. p. 50-52.
• Summary: The author, a skillful writer on popular science, 
discusses Meals for Millions and their multi-purpose meal. 
With Europe on the brink of starvation, scientists “have 
converted soybeans into powerful protein food that is 
palatable. Plentiful soya plus abundant wheat can change 
Europe’s famine ration into a diet meaning the difference 
between life and death for millions...
 “For the past four years Europe’s people have been 
living on rations dangerously low in protein–and protein 
starvation breeds pestilence...
 “The hopeful fact is that modern famine-fi ghters no 
longer think of food in terms of meat, milk, butter, eggs 
and vegetables, but rather in nutritive essentials–calories, 
proteins, minerals and vitamins... Proteins do not have to 
come from meat, eggs, or milk, but can be gotten from a 
combination of legumes and cereals.”
 “Viewers-with-alarm have reckoned without the 
soybean, a powerful newcomer among America’s major 
food crops... But this versatile vegetable has had one failing: 
Western people, in general, haven’t liked its taste and have 
refused to eat it.
 “Luckily for Europe’s threatened millions, chemists 
have now licked this one lack in the soybean. They’ve 
de-bittered its protein so that it takes on the taste of any 
food with which it is blended. Last spring’s famine in 
Greece was checked with the help of soya in our War Food 
Administration’s stew. But now the threat of starvation has 
spread all over Europe. Will it be possible to make soybeans 
so tasty that they can be made a major part of Europe’s diet, 
along with wheat?
 “The positive answer has come from California. In 
1943, Clifford E. Clinton, who owns and manages two large 
cafeterias in Los Angeles, was serving as consultant on 
food to the War Department and UNRRA [United Nations 
Relief and Rehabilitation Administration]. He foresaw 
today’s menace of European hunger and asked scientists of 
the California Institute of Technology to fi ght it. For their 
experiments he provided a money grant.

 “Caltech’s Dr. Henry Borsook turned nutritional practice 
topsy-turvy by beginning in the kitchen instead of the 
test tube. He hired a skilled French cook, Mme. Soulange 
Berzceller [sic, probably Berczeller], and in her Caltech 
kitchen palatability became boss of the experiment. The 
result, late in 1944, was the ‘multi-purpose meal.’
 “Its tasty formula is dominated by 68 percent of soybean 
grits, low in fat and high in protein. To this are added 
dehydrated potatoes, cabbage, tomatoes, onions, leeks, 
parsley and spices. It is fortifi ed with calcium, concentrated 
Vitamins A and D, and the major B synthetic vitamins. It is a 
satisfying, sustaining food; it has eye appeal, bite appeal and 
taste appeal. I’ve eaten it, and can testify that it’s good.
 “The multi-purpose meal, or MPM, is simple to prepare. 
All that’s needed is a kettle, water and the fi re to boil it for 
30 minutes. Two-and-a-quarter ounces of MPM, dry weight, 
furnishes the major portion of a highly palatable, nutritious 
meal for one person. It becomes a casserole dish, a stew 
or a soup, depending upon whether you add fi ve, eight or 
14 ounces of water. One ounce of any kind of fat brings 
the caloric value of MPM up to one third of a day’s life-
sustaining ration. If no fat is to be had, then two slices of 
bread make up the necessary calories...
 “The new meal is well within the economy of the 
liberated nations. For fi ve cents per serving, MPM can 
give Europe’s hungry the nutritional equivalent of a meal 
consisting of one-quarter pound each of beef, peas and 
potatoes, and one-half pint of milk. Because it is dehydrated, 
MPM is compact and easy to ship.
 “Of course the proof of this life-saving pudding is in 
its eating, and it has come triumphantly through its fi eld 
trials. It is being served regularly to 7,000 children in the 
Burbank, California, schools and in more than 200 other 
schools in southern California, with high acceptance by 
pupils and teachers. In varied entrée combinations, it is being 
served at a rate of 400 meals a day in Clinton’s Los Angeles 
cafeterias. MPM passed the exacting palatability tests of 
George Mardikian, famed owner-chef of the Omar Khayyam 
Restaurant in San Francisco, and under his supervision it 
was served regularly to the delegates at the United Nations 
Conference. No element in it violates the dietary customs 
and laws of any nation; and delegates from all parts of the 
world spoke highly of its palatability.
 “Caltech’s scientists, Clifford Clinton and the California 
dehydrators who developed MPM have taken out no patents. 
Its formula and know-how are free to anyone requesting it 
from the California Institute of Technology, Pasadena, Calif.”
 Note 1. This is earliest document seen (Jan. 2011) 
that mentions “Meals for Millions” of Los Angeles, or that 
mentions their “multi-purpose meal.” It is also the earliest 
published document seen concerning Clifford E. Clinton in 
connection with this organization (which he founded) or this 
food (which he conceived of and paid to have developed).
 Note 2. Victory in Europe Day was 8 May 1945. 
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On that date the World War II Allies formally accepted 
the unconditional surrender of the armed forces of Nazi 
Germany and the end of Adolf Hitler’s Third Reich.

1682. Harkness, Ross. 1945. Canada ace high in France: 
Hope we understand plight. Toronto Star (Ontario, Canada). 
Oct. 6. p. 4.
• Summary: The French are grateful to Canada for the 
important part they played in winning World War II and 
liberating France. Food is still scarce and rationed in France. 
“Beginning in November bread will be made with a mixture 
of whole wheat and soya fl our and will be unrationed.”

1683. Cressey, Paul Frederick. 1945. Chinese traits in 
European civilization: A study in diffusion. American 
Sociological Review. Oct. *
• Summary: The soybean was fi rst brought from China to 
France in 1740, and from there the fi rst seeds were sent to 
the United States by Benjamin Franklin. Address: Wheaton 
College, Massachusetts.

1684. National Association of Margarine Manufacturers. 
1945. The story of modern margarine. Washington, DC. 14 p. 
Illust. 22 x 20 cm.

• Summary: This interesting booklet is margarine yellow 
in color. Contents: Margarine was fi rst used in France in 
1870. Margarine becomes an American farm product (bar 
graph. In 1931 31% of the fats and oils used in margarine 
came from the USA. In 1935 the fi gure was 45% and 

in 1944 it was 100%). Modern Margarine is made from 
wholesome products of the American farm. What goes into 
modern margarine? (Highly refi ned American food fats, 
pasteurized cultured skim milk, table-quality salt, vitamin A. 
An illustration shows this). Margarine is a wholesome table 
fat–and America needs more table fats (A diagram compares 
the composition of margarine and butter. Each contains 80% 
fat, 1-1½ non fat milk solids, 3% salt, 16% moisture, and 
3,300 calories per lb). Margarine is a top-rank energy food–
Highly digestible. Why don’t more people use margarine? 
Of all foods (see next page), Margarine is the only one that 
must bear these unusual taxes (Many federal and state taxes 
and license fees on colored and uncolored margarine; a table 
shows details. 24 states ban the sale of colored margarine). 
Margarine is a product of 44 states (a map of the United 
States shows which products used in making margarine 
come from which states). Color (White vs. yellow. “You 
can get margarine white. Yet you would prefer to get it 
yellow.” “Butter manufacturers are allowed to artifi cially 
color their products without restriction, and without even 
a statement on the package”). Yet, modern margarine is 
winning millions of new friends (Margarine production in 
the USA increased from 73.3 million lb in 1902, to 391.3 
million lb in 1920, to 609.0 million lb in 1944). How can 
you help (“If you believe that you should be able to buy, at a 
reasonable price, margarine in golden yellow color... you can 
help by writing your congressman, your senator, and your 
state representative... Write your newspaper too”). Modern 
margarine: Free from restrictions (“Will save millions of 
precious hours now wasted by busy wives and mothers in the 
home-coloring of margarine...”). Address: Munsey Building, 
Washington 4, DC.

1685. Soybean Digest. 1945. Soybean cultivation encouraged 
in France. Oct. p. 9.
• Summary: “Although production of soybeans in France 
is on a small scale at present, their cultivation has been 
offi cially recognized by the provisions of a resolution, 
effective in July 1945, that permits farmers who must deliver 
specifi c amounts of vegetable oilseeds to the government 
to fulfi ll such obligations in whole or in part with soybeans, 
reports Foreign Crops and Markets.
 “Soybeans were not commercially produced in France 
until 1943 when about 2,500 acres were grown in family 
gardens for food and another 5,000 for livestock feed. The 
fi gures for 1944 were 6,000 and 8,500 acres respectively. 
Estimated acreages for the current season are approximately 
the same as those of last year. Unsatisfactory weather 
conditions in 1944 reduced the yield per acre and producers 
lost some of their enthusiasm.
 “Total production of soybeans has not been offi cially 
estimated. Apart from those grown in gardens and consumed 
directly in the household the 1944 crop may have been 
from 75,000 to 100,000 bushels. While it is expected that 
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production may increase some during the next few years, it is 
doubtful if the output will ever reach any sizable proportion. 
Under normal conditions, soybeans could be imported from 
the Far East much more cheaply than they could be grown in 
France. During the years 1933 to 1937 imports of soybeans 
averaged 850,000 bushels, coming chiefl y from the Far 
East. The United States, however, supplied 46 percent of the 
total in 1938. Soybean oil, imported from other European 
countries, averaged about 4 million pounds annually.”

1686. Boyer, Jacques. 1945. Le pain au soja [Soya bread]. 
Nature (La): Revue des Sciences et de leurs Applications 
No. 3101. Dec. 1. p. 362. Special number: La France en 
Indochine. [Fre]
• Summary: Letter (e-mail) from Hervé Berbille (of 
Bordeaux, France; he sent this article). 2014. Nov. 24. 
“I am quite dismayed after reading this document. The 
year is 1945. France has just been liberated from German 
occupation. The disruption resulting from this change makes 
even more acute supply problems than during the German 

occupation, despite the systematic looting 
of France engaged in by the occupation 
forces. To overcome the protein defi cit of 
the French population, the French authorities 
take the appropriate decision to incorporate 
7% soybean fl our into bread. Despite the 
undoubted merits of this decision, the 
author of the article is mainly concerned 
whether this new bread will have the typical 
gastronomic qualities. In light of the issues 
of the day–the majority of the French 
population is undernourished–this question 
leaves me somewhat perplexed.”
 Photos show: (1) The soybean plant a little 
before fl owering. (2) Soybean pods on a 
plant at maturity.

1687. Claudel, Paul. 1945. La plante qui 
donne du lait [The plant that gives milk]. 
Figaro (Le). Dec. 16. Reprinted in Revue 
International du Soja, March 1946, p. 35-36. 
[Fre]
• Summary: Claudel was the French 
ambassador to Japan before World War II. 
Address: France.

1688. Schad, C.; Mayer, R.; Hugues, P. 1945. 
Les variétés de soya cultivées en France: 
Caractères et description [The varieties of 
soybeans cultivated in France: Characteristics 
and descriptions]. Lyon, France: Groupement 
Interprofessionnel des Oleaginoux 
Metropolitains. 39 p. [10 ref. Fre]
• Summary: Contents: Introduction. Study 
of characters: Morphological, vegetative, 

physiological characters. Factors of production: Soil 
and climate, varieties–culture zones. Catalog of soybean 
varieties. Key of determination. Description of varieties. 
Index of plates and maps.
 The fi rst author is a leading French expert on soybeans 
and presently the Director of the Station d’Amelioration des 
plantes de Clermont-Ferrand, France. He has been cultivating 
and selecting this legume for nearly 10 years. GIOM is 
located at 12 Avenue George-V. Address: Lyon, France.

1689. Swingle, Walter T. 1945. Our agricultural debt to 
Asia. In: Arthur E. Christy, ed. 1945. The Asian Legacy and 
American Life. New York: The John Day Co. x + 276 p. See 
p. 84-114. Index. 21 cm. Also published by The Asia Press, 
1942. [2 ref]
• Summary: “The beginning and foundation of the Library 
of Congress Orientalia Collection was the great Chinese 
encyclopedia, the Ssu k’u ch’uan shu, a gift of the Empress 
Dowager of China.
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 “About 1914, Dr. Swingle, then head of the Offi ce of 
Crop physiology and Breeding, Bureau of Plant Industry, 
U.S. Dept. of Agriculture, was able to secure the services of 
a Cornell graduate, Dr. Hing Kwai Fung, to make abstracts 
and/or translations of information in the Ssu k’u ch’uan 
shu regarding economic plants. Dr. Swingle interested 
Dr. Herbert Putnam, Librarian of Congress in increasing 
the holdings of Chinese books, especially gazeteers [sic, 
gazetteers] which contain local information. When Dr. Fung 
returned to China, he was given a modest sum for purchasing 
books. Dr. Fung was able to persuade the Commercial Press 
(the largest publishing fi rm in China, located in Shanghai) to 
act as receiving agent for books for the Library of Congress, 
and to ship them to Washington [DC]. Soon after, Dr. 
Swingle was sent to the Orient–in March 1918–by the Dept. 
of Agriculture.” There he made arrangements for collecting 
books in Tokyo and Shanghai.
 “As American merchants and missionaries gradually 
penetrated into China, they sent home more and more plants 
and trees. The Arnold Arboretum, organized and directed by 
the great tree expert, C.S. Sargent, fi nanced extensive trips 
to the Orient to obtain botanical specimens and seeds of 
ornamental trees and shrubs as well as photographs of them 
as they grew in their native habitat. These trees and shrubs 
revolutionized the garden and park plantings of the northern 
parts of the United States. The illustrated popular books 
of E.H. Wilson, who made many trips to the Orient for the 
Arnold Arboretum, helped to arouse interest in the very rich 
arboreal fl ora of China...
 “The Plant Introduction Service of the U.S. Department 
of Agriculture was organized by David Fairchild in 1897; 
he did very extensive exploring for foreign economic and 
ornamental plants from 1898 on, and directed the Plant 
Introduction Service from 1909 to 1928. I was fortunate 
enough to be one of the fi rst ‘agricultural explorers.’” 
Of these men Frank N. Meyer and P.H. Dorsett were 
outstanding, not only for the number and value of the 
plants they secured, but also for the detailed and accurate 
descriptions of every plant they sent to Washington.
 “P.H. Dorsett some years later, during the twenties, 
traveled widely in North China taking many fi ne photographs 
of Chinese crop plants and writing descriptions of the 
culture, harvesting and curing of each. On these trips he 
collected many varieties of soy beans largely through the 
utilization of a new and potent method of securing the 
willing cooperation of all educated Chinese people. A 
complete translation, prepared by Michael J. Hagerty under 
my direction in 1917 of the chapter on soy beans contained 
in a standard Chinese work on economic plants (the Chih 
Wu Ming T’u K’ao by Wu Ch’i-chun) had been furnished 
the plant explorers looking for soy bean varieties. This 
translation, covering eighty-two pages, discussed several 
hundred varieties, telling where they were largely grown. In 
all cases the name of the variety and the name of the locality 

where it was grown were not only spelled out in English but 
also written carefully in Chinese characters. An index made 
it easy to turn to any variety under discussion and see what 
was said about its culture.
 “This was a turning point in fi eld explorations in China. 
Such indexed translations in the hands of foreign plant 
explorers insured the attention of all educated Chinese, who 
gladly directed the explorer to the nearest source of the 
various named varieties. I had learned this at fi rst hand in 
1915 when studying varieties of Citrus in southern China. 
Surprise and skepticism about the foreigners knowledge 
of Chinese books gave way to astonishment and warm 
approbation.”
 “The soy bean is a striking example of the introduction 
of a new crop... Soy beans were sent from China to France 
as early as 1740 and from 1779 were grown in the famous 
Botanic Garden of Paris. Benjamin Franklin, who had been a 
member of the French Academy of Sciences since 1772, sent 
seeds back to the United States and urged that they be given 
a trial. But in spite of his plea, the soy bean remained merely 
a curiosity in this country for more than a century.
 “In the late eighties [sic, 1890] Prof. C.C. Georgeson 
brought soy bean seeds from Japan, where he had been 
teaching at the Agricultural College at Komaba, and 
planted them in a fi eld on the campus of the Kansas State 
Agricultural College. I could see the stunted soy bean plants 
from the windows of the botanical laboratory where I was 
a teen-age research assistant. This variety, adapted to the 
perpetual spring climate of Komaba near Tokyo, did not do 
well on the bare Kansas hills, often swept by hot dry winds. 
And nothing happened. Soy beans did not arouse interest 
among Kansas farmers until many years after this failure.
 “In the third decade of the twentieth century Dorsett 
sent to Washington more than 800 named soy bean varieties 
from China, Manchuria and Japan. These together with 
shipments secured by Dr. David Fairchild from his numerous 
correspondents in the Old World, especially in Asia, 
amounted by 1928 to a total of more than 2800 packages 
of soy beans, almost all named varieties but many of them 
duplicated, some of them many times. Meantime tests made 
by W.J. Morse, in charge of soy bean culture for the Bureau 
of Plant Industry, showed that many varieties had a narrow 
range of adaptability. Accordingly, from 1929 to 1931, Morse 
joined Dorsett in the Orient and these two experts, with 
trained Chinese helpers, brought to this country the largest 
single collection of soy bean varieties ever assembled. As 
soon as Morse returned from studying soy beans in Asia 
and attacked the problem of fi nding which Asiatic varieties 
adapted to the different regions and selecting and breeding 
to make them fi t various American soils and climates, a 
remarkable change occurred in soy bean culture. Yields went 
up and plantings increased year by year...
 “One of the best-known industrial uses for soy bean 
proteins is for making water-resistant glue. No less than 
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30,000 tons of soy bean glue were made in 1942 by a single 
fi rm and its licenses annually, most of it being used in the 
rapidly growing plywood industry. Soy bean proteins have 
been enthusiastically used by Henry Ford in his automobiles, 
being mixed with the more expensive phenolic resins, 
thereby reducing costs and also yielding a more plastic, 
freer-fl owing mixture which takes dyes better...
 “As long ago as 1917-1918 Dr. Yamei Kin set up 
under my general supervision for the U.S. Department of 
Agriculture a soy bean mill in New York City in the hope of 
supplying tofu to increase the bulk and food value of meat 
dishes served to soldiers in training at near-by camps. Dr. 
Kin succeeded in making excellent tofu. She even served to 
a group of army offi cers a meal composed entirely of soy 
bean dishes! However, it proved impossible to test tofu on 
a large scale at that time, since we could not get priority for 
transportation of soy beans from North Carolina, then the 
nearest region where they were grown on any considerable 
scale.
 “A splendid example of a double fermentation is the 
soy bean cheese called nam yüe by the Cantonese and sufu 
in North China. It is preferred even to the best Roquefort 
as a salad dressing constituent by those who have had the 
opportunity to try it. It is made by Chinese masters of the 
cheesemaker’s art who believe that its fermentation is an 
insoluble mystery.
 “Shih Chi-yien, then working in the American 
University of Soochow, published in 1918 the fi rst English 
account of the most important fermented bean foods. 
He traced the making of tofu from soy beans back to the 
Han dynasty (A.D. 22). Ten years later Wai Ngan-shou 
[Nganshou], one of the fi rst scientifi cally-trained Chinese 
microbiologists and fermentation experts, was able to isolate 
and identify as a new species of Mucor the mold that makes 
possible the nam yüe fermentation. It is a curious fungus, 
Mucor sufu, distantly related to the miraculous Penicillium 
notatum whose marvelous curative action has only recently 
been discovered. A third fermentation expert, Shih You-
kuang, studied another soy bean fermentation product, 
meitauza, made by another species of Mucor, and published 
an illustrated account of it in German in 1937. In his review 
of the literature of Mucor fermentations, Shih You-kuang 
cites no fewer than thirty articles by eighteen authors all 
based on Chinese fermentations...
 “Miss Elizabeth Groff, under my direction in 1918, 
made a thorough study of the fermentation of soy sauce in 
the famous factories of Canton, China, and published the fi rst 
detailed account of the process in the Philippine Journal of 
Science for 1919.”
 “It has been my privilege to assist in building up a 
great Chinese library in the Library of Congress, under the 
enlightened policy of Dr. Herbert Putnam, beginning in 1912. 
The Orientalia Division, headed by Dr. Arthur Hummel, 
is now the largest Chinese library outside of Asia and is 

probably larger than all the European libraries of Chinese 
books combined. It now contains, Dr. Hummel estimates, 
about 230,000 Chinese volumes (Chüan) and some 20,000 
more will soon be added in the form of bibliofi lm [a type 
of microfi lm] copies of very rare works from the Chinese 
National Library, sent to Washington for safekeeping.”
 Note 1. This is the earliest secondary document seen that 
mentions the early introduction of soybeans to America by 
Benjamin Franklin.
 Note 2. This is the earliest English-language document 
seen (Oct. 2011) that uses the term nam yüe to refer to 
Chinese-style fermented tofu. It is 2nd earliest English-
language document seen (Oct. 2011) uses the word “sufu” 
to refer to Chinese-style fermented tofu, and the fi rst 
such document written by a Westerner. Photos show Dr. 
Walter Tennyson Swingle, and his wife Maude K. Address: 
Collaborator, Bureau of Plant Industry, USDA; Consultant 
on Tropical Botany, Univ. of Miami, Florida.

1690. Blanchard, M. 1946. Germinations anormales chez 
les légumineuses à grosses graines. Comportement en pleine 
terre des germes brisés ou anormaux issus de ces graines 
[Abnormal germination among large seeded legumes. 
Behavior of damaged or abnormal sprouts issuing from 
these seeds in level earth]. Comptes Rendus des Seances de 
l’Academie d’Agriculture de France 32(1):33-36. Jan. [Fre]
Address: Directeur intérimaire de la Station d’Essais de 
semence, France.

1691. Bruand, R. 1946. Concours du soja à Colombes et 
technique d’arrosage de cette plante [Soybean competition 
at Colombes and a technique for watering this plant (Letter 
to the editor)]. Revue Horticole: Journal d’Horticulture 
Pratique (Paris) 118(2125):5. Jan. [Fre]
• Summary: I am happy to communicate to you the enclosed 
results of the soybean competition that we organized last 
Sunday, Oct. 14, at Colombes. We asked the contestants to 
present the six most beautiful plants from their harvest.
 These plants were weighed, with their pods still 
attached, before the jury, then the seeds and stems were 
weighed separately.
 The winners:
 1. Toulet 408 gm for 6 plants.
 2. Lababsa 367 gm.
 3. Rouxel 278 gm.
 4. Dorvault 224 gm....
 7. Augendre 101 gm.
 A few remarks are necessary. In 1944, the six plants 
from the fi rst-prize gardener–he placed 6th this year–
produced 186 g. This year, fi ve gardeners surpassed this 
amount, which means that considerable progress has been 
made by our family farmers in cultivating soybeans.
 Mr. Toulet, the winner for this year, kindly offered 
to reveal his secret. His garden is situated on the banks 
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of the Seine, and it was by watering his plants copiously, 
although not frequently, that he obtained this magnifi cent 
result. He drew the water he used from the Seine after 
having previously stirred the river bottom with a stick to get 
muddy water, and it was to this method that he attributed his 
success.
 After the weighing, we counted the seeds and the 408 
grams have given 1,478 seeds, which is a mean per plant of 
246 seeds weighing 68 gm.
 We are very happy to see these results published in the 
Revue Horticole.
 Mr. Toulet, who resides at 107, rue des Voies-du-Bois, in 
Colombes, is assistant to the mayor of our commune.
 Note: This letter is dated 20 Oct. 1945, from Colombes, 
which the northwestern suburbs of Paris and thus in the 
far north of France. Address: Administrateur-délégué de la 
Ligue du Coin de Terre et du Foyer; délégué horticole¼ de 
l’Entr’aide Française.

1692. André, Marc. 1946. Sur les dommages causés en 
France aux cultures de soja par l’invasion d’un Tétranyque 
[On the damage caused in France to soybeans by the 
invasion of a Tetranychus (red spider mites)]. Revue 
Internationale du Soja 5(23-24):12. Jan/Feb. [2 ref. Fre]
• Summary: The damage was caused by Tetranychus urticae, 
whose common names include red spider mite and two-
spotted spider mite. Address: France.

1693. Balzli, Jean. 1946. Laits végétaux et autres substituts 
du lait animal [Vegetable milks and other substitutes for 
animal milk]. Revue Internationale du Soja 5(23-24):8-12. 
Jan/Feb. [Fre]
• Summary: Contains long sections on soymilk and almond 
milk. In 1932 Léon Rouest tasted a good-tasting soymilk 
in Moscow. One specialist who has studied the problem 
of improving the fl avor of soymilk is Dr. Louis Gutschy, 
professor of agronomy at the University and Polytechnic 
School of Zagreb, Yugoslavia. He has succeeded in making a 
“a seductive and savory soymilk.” To be continued. Address: 
Dr., France.

1694. Brochon, René. 1946. Bureau Français du Soya 
[The French Soy Bureau]. Revue Internationale du Soja 
5(23-24):Inside rear cover. Jan/Feb. [Fre]
• Summary: The Bureau employs various technical advisors 
and publishes a monthly bulletin titled Le Soja Français 
(also spelled Le Soja Français). Active staff include René 
Brochon (President), M. Chouard (home-level cultivation 
of soybeans), Dr. Parturier (Therapeutic dietetics), and 
M. Blanchard, M. Boucher, and Abbé Souillet (selection, 
multiplication, and crop cultivation). The bureau’s 7 main 
goals are listed.
 The March 1946 issue of Revue Internationale du Soja 
states (p. 46): Le Soja Français, Bulletin of the French Soy 

Bureau (Bureau Français du Soja), 15 Rue Cauchois, Paris 
(19eme) has published in its fi rst four numbers the following 
articles:
 No. 1–Is the soybean really the savior food?, by René 
Brochon. Soymilk for our infants, by Dr. Jean Balzli.
 No. 2. Soybean news (Actualités du soja)–The 
Association of Cereals (L’association céréales)–Soybeans.
 No. 3. The soybean and vegetarianism, by R. Brochon.
 No. 4. Is the present bread ration [in France] suffi cient? 
Note 1. Less bread would be necessary if it were fortifi ed 
with 5-20% whole soy fl our.
 Note 2. We do not know how many issues of this 
periodical were published? The years immediately after 
World War II were very diffi cult ones in most of France. 
Address: President, 15, rue Cauchois, Paris (18e).

1695. Carrière, Maurice. 1946. Oxydation par souffl age de 
l’huile de Soja [Oxidation of soy oil by blowing]. Revue 
Internationale du Soja 5(23-24):6-7. Jan/Feb. [5 ref. Fre]
Address: Chef de Travaux à la Faculté des Sciences de 
Marseille.

1696. Chevassus, A. 1946. Place au soja [Instead of 
soybeans]. Revue Internationale du Soja 5(23-24):1-2. Jan/
Feb. [Fre]
• Summary: Discusses various reasons for developing 
soybeans in France.
 Note: This is the fi rst issue of this magazine published 
since Jan/Feb. 1944–two years ago. With this issue the 
spelling of the word “Soya” has been changed to “Soja” in 
the magazine title. Address: Professeur à École d’Agriculture 
de Saintes.

1697. Elliot, J.A.C. 1946. Votre gastrosophie [Your food 
philosophy]. Revue Internationale du Soja 5(23-24):13-17. 
Jan/Feb.; 5(25):40-44. March; 5(26):69-73. April; 5(27-
28):93-97. May/June; 5(29-30):114-18. July/Aug.; 5(31-
32):135-40. Sept/Oct. [Fre]
• Summary: This is largely a collection of recipes, each 
of which uses a soy ingredient, especially whole (full-fat) 
soy fl our (farine de soja non déshuilée) and soybean puree 
(purée de soja; purée de graines de soja). Soybean sprouts 
are also discussed in April 1946. The author is a woman. 
Address: France.

1698. Product Name:  [Biscuits, Chocolates, Confectionery, 
Diet Foods, Delicatessen Foods, Soups, Desserts, etc.].
Foreign Name:  Biscuiterie, Chocolaterie, Confi serie, 
Aliments de Régime, Charturie, Potages, Entremets, etc]..
Manufacturer’s Name:  La Société Française des Produits 
du Soja.
Manufacturer’s Address:  6, rue Cavé, Levallois-Perret 
[France]  Phone: Péreire 23-80.
Date of Introduction:  1946 February.



HISTORY OF SOY IN FRANCE   601

© Copyright Soyinfo Center 2015

How Stored:  Shelf stable.
New Product–Documentation: Ad (1/8 page) in Revue 
Internationale du Soja. 1946. March. On unnumbered page 
before title page.

1699. La Société Française des Produits du Soja. 1946. La 
Société Française du Soja. Spécialisée dans la traitement 
de la graine de soja. Emplois: Biscuiterie, chocolaterie, 
confi serie, aliments de régime, charcuterie, potages, 
entremets, etc. (Ad) [La Société Francaise du Soja. 
Specializing in the processing of soybeans. Uses include 
biscuits, chocolates, confectionery, diet foods, sausages, 
soups, side dishes/sweets, etc. (Ad)]. Revue Internationale 
du Soja 5(23-24):Rear cover. Jan/Feb. [Fre]

• Summary: A 1/8-page display ad. This ad appeared 
prominently in most issues of this periodical throughout 
1946. We later learn that this company was founded in 1934; 
it still existed in 1949. Address: 6, rue Cavé, Levallois-Perret 
[France]. Phone: Péreire 23-80.

1700. La Société Soya. 1946. La Société Soya s’intéresse 
à toutes les idées nouvelles et pratiques pour l’utilisation 
alimentaire et industrielle du soya [The Soya Society is 
interested in all new and practical ideas concerning food and 

industrial uses of soya (Ad)]. Revue Internationale du Soja 
5(23-24):Rear cover. Jan/Feb. [Fre]
• Summary: This ad also appeared in Revue Internationale 
des Produits Coloniaux et du Material Colonial (Jan/Feb. 
1946).
 An ad in the May/June 1947 issue of Revue 
Internationale du Soja states that the address is now “12, 
Avenue Georges V, Paris (VIIIeme).” Address: 57, rue 
Pierre-Charron, Paris.

1701. Product Name:  [Dulsoja (Sweetened)].
Foreign Name:  Dulsoja Sucré.
Manufacturer’s Name:  Laboratoires Dulfrance.
Manufacturer’s Address:  38, Place de la Victoire, 38, 
Tourcoing (Nord), France.
Date of Introduction:  1946 February.
New Product–Documentation:  Ad in Revue Internationale 
du Soja. 1946. Jan/Feb. Rear cover. The product is sold in 
a box, on the cover of which is a coolie carrying a shoulder 
pole with a tray suspended from each end. On one tray is 
a box of Dulsoja. On the other seem to be some cups. The 
ad shows a man in work clothes. One hand holds a shovel, 
the other is raised, waiving. The caption reads” Pioneer 
convinced of soja is Dulfrance, which has created sweetened 
Dulsoja. More than ever, he has the wish to maintain it at the 
top of the ladder.”
 Note: It is not clear what kind of product this is. This 
ad also appeared in Revue Internationale des Produits 
Coloniaux et du Material Colonial (Jan/Feb. 1946).

1702. Product Name:  [Natural Sojarine {Soy-Based Infant 
Formula}].
Foreign Name:  Sojarine Natura.
Manufacturer’s Name:  Natura.
Manufacturer’s Address:  8, Quai de Passy, Paris 16, 
France.
Date of Introduction:  1946 February.
New Product–Documentation:  d (1/8 page) in Revue 
Internationale du Soja. 1946. March. On unnumbered 
page before title page. “Sojarine Natura. A base de soja. 
Suraliment parfait. Convient aux nourisons, enfants, 
viellards, atteints de troubles gastro-intestinaux ou de 
diarrhees-rebelles [Made from Soy. The Perfect Food 
Supplement. Suited for Nursing Babies, Infants, Old People, 
and those Suffering From Gastro-Intestinal Troubles or 
Diarrhea].” Ad still running in 1949.
 This ad also appeared in Revue Internationale des 
Produits Coloniaux et du Material Colonial Revue 
Internationale du Soja. 1946. July/Aug.
 Note: It is hard to tell if Sojarine Natura was truly an 
infant formula, with all the necessary vitamins and minerals 
to sustain life and growth in place of mother’s milk. It was 
developed during or right after World War II, so ingredients 
were scarce and times were very hard in France. But it was 
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the fi rst such product that we have seen made in France.

1703. Revue Internationale du Soja. 1946. Pourquoi il n’y 
a pas de lait de soja en France [Why there is no soymilk in 
France]. 5(23-24):19. Jan/Feb. [3 ref. Fre]
• Summary: The celebrated soyist (sojaïst [sojaist]) Li 
Yu-ying, after having spoken about soymilk in 1905 at the 
Congrès de la Laiterie, founded a laboratory for studies in 
Paris in 1908. Then he created at Vallées, near Colombes 
(Seine), a factory named La Caséo-Sojaine which produced 
a beautiful line of soyfoods (aliments sojaïques). This 
company went bankrupt fairly quickly, because certain 
“sharks” in our trade worked to suffocate it.
 “Later other idealists have taken up the work of the 
Chinese scholar and scientist. Too bad for them. The same 
big businessmen attacked again and spread death and 
destruction. On this subject, see the article by Mr. René 
Bataille in the Eclaireur de Nice et du Sud-Est (No. 268, 24 
Sept. 1940).
 Will trusts [a powerful combination of fi rms designed 
to reduce competition] still today be able to prevent the 
manufacture of soymilk products? The shortage of animal 
milk will continue and soymilk could really help us. Of 
course, soy fl our mixed with water is not soymilk. We need a 
real soymilk, made in the proper way, checked, graded, and 
standardized. It is not to be confused with the soymilk used 
as a calf milk replacer.
 “Likewise, we will need soy cheeses (fromages de soja), 
made in factories. The late Dr. Alexis Carrel said during 
this war that the French youth would not have become 
[nutritionally] defi cient if the Third Republic [1870-1940, 
proclaimed after Napoleon III was captured by the Prussians] 
had not strangled all attempts at soybean production and 
developing soyfood industries.”

1704. Revue Internationale du Soja. 1946. Échos et 
informations [Echoes and news]. 5(23-24):18-22. Jan/Feb. 
[Fre]
• Summary: Nomenclature: Obsolete terms and new terms 
(e.g. Corps gras -> Lipides). The soybean among the oil-
bearing plants of continental Europe. The practical success 
of soybeans among the family crops of northern France. 
Possibility of soybean cultivation in the Pays de Bray (in 
the far north of France, northeast of Rouen). Planters of 
soybeans: Beware of “ice saints” (saintes de glace!). The 
Nobel Prize in Chemistry for 1945 goes to Prof. A. Virtanen 
of Finland. Soybeans are attacked by Etiella zinckenella 
Treitsche (a moth). Deaths: Dr. Jules Richard of Monaco; 
Marquis Tony Paret. Dr. A. Huebscher. The U.S. harvest of 
cereal grains and soybeans (in hectoliters).

1705. Schad, M. 1946. Possibilités de culture du soja en 
France, et données pratiques cur cette culture [Soybean 
growing opportunities in France and practical data about this 

crop]. Revue Internationale du Soja 5(23-24):3-6. Jan/Feb. 
[5 ref. Fre]
• Summary: Discusses various reasons for developing 
soybeans in France.
 Note: The Massif Central is an elevated region in 
south-central France, consisting of mountains and plateaus; 
it covers about 15% of France’s total land area. Address: 
Directeur du Centre de Recherches Agronomiques du Massif 
Central.

1706. Soybean Digest. 1946. Soy fl our required in French 
bread. Feb. p. 29.
• Summary: “As a means of offsetting dietary defi ciencies, 
millers chosen to supply large urban centers in France are 
now required by the Ministry of Food to add 5 grams (0.18 
ounces) of soya fl our to every 100 grams (3.5 ounces) of 
fl our for a specifi ed type of bread... Soya products have not 
been popular in France, partly because they have not had 
widespread use and partly because Germans ‘overpromoted’ 
them during the occupation... During German occupation, 
efforts were made to induce farmers to increase soybean 
production. Further encouragement was given by the French 
in a decree of July 3, 1945, permitting producers to satisfy 
part or all of their impositions for oilseeds by delivering 
soybeans.”

1707. Claudel, Paul. 1946. Le soya coopératif [The soya 
cooperative]. Figaro (Le). March 20. [1 ref. Fre]*
Address: France.

1708. Brumpt, E. 1946. La culture expérimentale du soja en 
Touraine: Essai de 27 variétés à la Station Universitaire de 
Richelieu (Indre-et-Loire) en 1944 et 1945 [Experimental 
soybean culture in Touraine: Trial with 27 varieties at the 
University of Richlieu Station (Indre-et-Loire) in 1944 and 
1945]. Revue Internationale du Soja 5(25):25-29. March. [3 
ref. Fre]
• Summary: Soybean varieties cultivated at the experiment 
station in the University’s domain, Richlieu in 1944 (Indre et 
Loire) (p. 28, from earliest to latest maturing): Kouban 0.375 
(129 days to maturity), Rouest 178, Rouest 29, S 3828 / 38, 
Dieckmann schwarze (black), Dieckmann frühgelbe (early 
yellow), Dieckmanngrüngelbe (greenish yellow), Dieckmann 
hellgelbe (bright yellow), Illini Garnier, Vilnensis, Tokio 
noir (black), Hispida Vilmorin, P.G.A. Dr. George / Georges, 
Illini Bordeaux, Rouest Garola, Soysota (174 days).
 Varieties cultivated at the same station in 1945 not 
cultivated in 1944: Superearly Cheron (108 days), Hatif 
jaune Cheron (yellow), Universal, Platter 458, Comt. de St-
Baudel.
 Note: At the end of this article is list (consisting of 
variety names only) of soybean varieties cultivated by Prof. 
Brumpt.
 Note: Webster’s New Geographical Dictionary (1988) 
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defi nes Touraine as a historical region of northwest central 
France, bounded anciently on the north by Le Maine, on the 
northeast by Orléanais, on the southeast by Berry, on the 
south by Marche, on the southwest by Poitou, on the west by 
Saumurois, and on the northwest by Anjou. The capital was 
Tours. It was watered by the Indre, Cher, and Loire rivers. 
It was sometimes called the “Garden of France.” It was a 
province under the ancien régime (i.e. under the monarchy 
before the French Revolution). Address: Professeur, Institut 
de Parasitologie, Faculte de Medecine de Paris.

1709. Claudel, Paul. 1946. La plante qui donne du lait 
[The plant that gives milk]. Revue Internationale du Soja 
5(25):35-36. March. [1 ref. Fre]
• Summary: Reprinted from Le Figaro 9 Jan. 1946.
 Claudel was the French ambassador to Japan before 
World War II. Address: France.

1710. Garnier, Edmond. 1946. Les insuccès dans le culture 
du soja [The failures in soybean cultivation]. Revue 
Internationale du Soja 5(25):36-37. March. [Fre]
• Summary: A detailed and rather technical analysis of why 
soybean cultivation has not been more successful in France.

1711. Jamyn, Stephan. 1946. Farine ou lait végétal de soja; 
Lait animal et artériosclèrose [Soy fl our or soymilk; animal 
milk and arteriosclerosis]. Revue Internationale du Soja 
5(25):38-39. March. English-language summary in Soybean 
Digest, Aug. 1946, p. 25. [6 ref. Fre]
• Summary: Researchers have recently concluded that 
the addition of soya to the “human diet tends to reduce 
arteriosclerotic lesions, while the casein of milk intensifi es 
them. In an experiment on rabbits, hardening of the arteries 
was artifi cially produced by cholesterol.
 “Since soya, due to the unsaponafi ability of its oil in 
phytosterols, has been recognized as a protector against the 
sclerotic factor while animal casein increases its power, here 
is a new and powerful argument for the admission of the 
soybean into the western diet and culture, in the opinion of 
the author.
 “Since experiments seem to prove that it is only animal 
casein which would be apt to cause arteriosclerosis, this is 
a new objection to the misuse of milk in the diet of aging 
adults. It is known that an excess of lactic acid menaces the 
heart. The author suggests that soya offers to older people the 
opportunity of nourishing themselves well and of even safely 
drinking milk, since it is exempt from harmful residues.” 
Address: France.

1712. Matagrin, Am. 1946. Où localiser les industries du soja 
en France métropolitaine [Where soybean industries should 
be located in mainland France]. Revue Internationale du Soja 
5(25):30-34. March; 5(26):58-63. April. [Fre]
• Summary: Contents: Introduction. 1. The perimeters of the 

crop and the centers of maritime imports. 2. Which localities 
are of interest for a soybean industry?

1713. Revue Horticole: Journal d’Horticulture Pratique 
(Paris). 1946. Comment se procurer des graines de soja et 
de mais sucre? [How does one obtain soybeans and sweet 
maize?]. 118(2127):39. March. [Fre]
• Summary: If you are not able to fi nd these two types of 
grains at your grain merchant, you may note the following: 
(1) In view of the intensifi cation of soybean cultivation, 
the French Soy Bureau (le Bureau Français du Soya) is 
organizing this year a distribution of acclimatized seeds, 
selected especially for each region of France. Some 300,000 
gardeners cultivated the soybean in 1945. The fi gure 
should reach 500,000 in 1946. Soybeans provide the food 
necessities of the country.
 Information for obtaining the seeds, cultivation, and 
food uses of the soybean: French Soy Bureau, 15, rue 
Cauchois, Paris (18eme).
 Soybeans are planted several days after the fl owering of 
the common lilac (immediately after planting potatoes).

1714. Balzli, Jean. 1946. Tribune Libre–Léon Rouest, le soja 
et l’U.R.S.S. [Leon Rouest, the soybean, and the USSR]. 
Revue Internationale du Soja 5(26):49-53. April; 5(27-
28):73-78. May/June. [5 ref. Fre]
• Summary: In this two-part article, Dr. Balzli calls Léon 
Rouest the “celebrated French soyist” (célèbre sojaïste 
français). This is a very interesting French word to use to 
refer to Rouest. Address: Dr., France.

1715. Boeuf, F. 1946. Contribution a l’Étude des caractères 
des variétés de soja cultivées en France [Contribution to the 
study of the characteristics of the soybean varieties cultivated 
in France]. Revue Internationale du Soja 5(26):54-57, 63. 
April. [Fre]
• Summary: 1. Morphological characteristics: Characteristics 
of the seed and the pod, characteristics of the young plants. 
II. Physiological characteristics: Utilization of the crop.
 On page 63 are the names of 10 different soybean 
varieties, most of then developed in Europe with European 
names (e.g. Vert de Trenz, Rouest 14, Rouest 85). Address: 
France.

1716. Product Name:  [Bledoreve Golden Wheat Blend 
Based on Soya].
Foreign Name:  Blédorêve: Farine composée à base de 
Soya.
Manufacturer’s Name:  Chocolat IBLED.
Manufacturer’s Address:  Mondicourt, Pas-de-Calais, 
France.
Date of Introduction:  1946 April.
New Product–Documentation:  1/8 page ad in Revue 
Internationale du Soja. 1946. April. Bottom of title page.
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 Ad in Revue Internationale des Produits Coloniaux et du 
Material Colonial. 1946. July/Aug. p. 119.

1717. Decoux, L.; Vaderwaeren, J. 1946. La valeur du soja 
en Belgique [The value of soybeans in Belgium]. Bulletin 
de l’Association des Chimistes (Paris) 63(3-4):3242. March/
April. [1 ref. Fre]
• Summary: Trials undertaken from 1937 to 1943 at 
Tirlemont, with different varieties of soybeans, of diverse 
origins, have not permitted the soybean to be of any value in 
Belgium. The maximum yield from one variety was 2,133 kg 
of seed per ha in 1942.
 This article fi rst appeared in Publications de l’Institut 
Belge pour l’Amélioration de la Betterave, 1943, Vol. 11, 
No. 6, Nov/Dec., p. 733-39.

1718. Guillaumin, A. 1946. Le Soja (Soja hispida) [The 
soybean]. Revue Internationale du Soja 5(26):64-65. April. 

[5 ref. Fre]
• Summary: This article was extracted from the Revue de 
Phytothérapie (No. 58, Jan. 1946). Address: Professor of 
Culture / Cultivation at the National Museum of Natural 
History (Muséum National d’Histoire Naturelle), France.

1719. Jardin Ouvrier de France (Le). 1946. Le soja [The 
soybean]. April. p. 1. [1 ref. Fre]
• Summary: A 1-page introduction to growing soybeans in a 
home or market garden.
 Across the top of this front page is written: Coin de 
Terre et Foyer. Mensuel.

1720. May, O.E. 1946. Soybean research: A look into the 
future. Revue Internationale des Produits Coloniaux et du 
Material Colonial 21(199):56-58. April. Also published in 
Revue Internationale du Soja, April 1946, p. 66-67. [1 ref. 
Eng]
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• Summary: This English-language article was fi rst 
published in Soybean Digest in Sept. 1944 (p. 39-40). 
Begins with history of the U.S. Regional Soybean Industrial 
Products Laboratory (Univ. of Illinois) and its successor the 
Northern Regional Research Laboratory (Peoria, Illinois). 
Discusses current projects and predictions for the future.

1721. Garnier, Edmond. 1946. Que faut-il penser du soja? 
[What should we think of soybeans]. Revue Internationale 
du Soja 5(27-28):90-92. May/June. [Fre]
• Summary: Contents: Introduction. The French soybean. 
Cultivation of soybeans in France. Terrain. Fertilizer. Seeds. 
Distribution of seeds. Soy as human food (no need for these 
after things return to normal after the war; Soy pâté, soy 
coffee, soymilk, tofu, cooked whole soybeans, soy fl our). 
Publicity.

1722. Gounelle, H.; Marche, J. 1946. La farine de soja 
dans le traitement des amaigrissement et des oedèmes par 
sous-alimentation [Soy fl our in the treatment of emaciation 
and of edema / oedema caused by under-nutrition]. Revue 
Internationale du Soja 5(27-28):79-82. May/June. [1 ref. 
Fre]
• Summary: Reprinted from Paris Medical, 30 April 1943. 
Address: Centre de recherches de l’hôpital Foch.

1723. Marquis, Arnold. 1946. The Pacifi c story. Radio 
broadcast. National Broadcasting Company (NBC). 
Hollywood, California. June 2. 30 minutes. 23 p. transcript.
• Summary: This radio broadcast is a fascinating story–told 
by many voices–of how the Japanese scientifi cally developed 
soybean production, utilization, and export in their puppet 
state of Manchukuo, and, how the USA intends to capture the 
soybean export markets lost by the Japanese when they lost 
World War II.
 The Chinese speak of the soybean this way: “It is the 
poor man’s meat. It is the cow of China. It is meat without 
bones. The Japanese speak of it this way: If we could have 
held Manchuria, it would have guaranteed that Japan could 
never be starved out. American nutritionists speak of it this 
way: It is high in protein. It is rich in vitamins–in A, B-1, C, 
G, and E–and also in the bloodclotting vitamin K. Weight for 
weight it contains several times as much B-1 as beefsteak. 
And as for minerals: One-half cup of soy fl our contains 
as much calcium as a whole cup of milk... [and] as much 
phosphorus as two cups of milk. And weight for weight, 
it contains as much iron as liver, twice as much iron as 
molasses, and three times as much iron as whole wheat fl our. 
The soybean is a wonder food. One pound of soy beans is 
almost a complete one-day ration for an adult.”
 The USA is now developing two famine-relief foods 
based on soybeans. The fi rst contains 50% soybean, plus 
split peas, wheat fl our, and a little peanut-meal, onion, salt, 
and fi sh-oil. Four million pounds of this mixture and twelve 

million pounds of another soy-based mixture are being sent 
“to the famine areas of China.” In other words, soybean are 
being sent from the USA to the land of their origin, “where 
they have been a mainstay for fi ve thousand years.”
 Discusses: The growing of soybeans in Manchuria. 
The Japanese takeover and extension of their control via 
the South Manchuria Railroad, whose terminus is Dairen. 
The importance of Manchurian soybeans to Japan. The 
Japanese Central Laboratory at Dairen and its research on 
soybeans. The two Japanese agricultural experiment stations 
in Manchukuo. Development of the benzine [benzene] 
solvent extraction process for soybean oil, “until there were 
200 large bean plants in southern Manchuria.” Soybeans as 
a livestock feed in Manchuria. Use of soybeans as food in 
China: “Tofu is bean-curd... This is fermented tofu. It is very 
good. Tofu is eaten in several forms. Fresh, fermented, dried 
or frozen. Just about any way it is prepared, its food value is 
preserved... We also use the oil of the soy bean. And with the 
soy bean we make soy sauce.” Many Asiatic peoples also use 
soybeans to “make bean milk and bean fl our.” “They roast 
them for confections [kinako]. They eat them green [green 
vegetable soybeans]. They sprout them [soybean sprouts] 
and they even make drinks of them.
 Note 1. This is the earliest English-language document 
seen (Oct. 2011) that contains the term “fermented tofu.
 Industrial uses of soybeans in America. How Dairen 
became Japan’s great center of the soy bean industry in 
Manchuria, and the Mixed Storage System. “About 55% of 
the soybeans grown in Manchuria are used for human food.”
 “You see, its all tied together. The growing of the 
bean, the processing, the transportation, and the export. 
Since 1937, the economy of Manchuria has been developed 
for the benefi t of Japan.” The Japanese and the Bank of 
Manchukuo (which is an instrument of the powerful Mitsui 
and Mitsubishi fi nancial combines) are “buying up all 
the soybean business” and trying to eliminate the major 
European companies that were exporting soybeans before 
the Japanese moved in, such as Dreyfus Co. (France), and 
Wassard Co. (Denmark). Although the Japanese claim that 
Manchukuo is an independent nation, other nations realize it 
is a puppet state. The Chinese Eastern Railway, which was 
built by the Russians and has its terminus at Vladivostok, 
is in competition with the Japanese-controlled South 
Manchuria Railroad for the soy bean business of Manchuria. 
The latter uses rebates (kickbacks) to try to eliminate 
competition.
 In 1937, after 6 years of dominating Manchuria, Japan 
invaded China proper–using Manchuria to supply their 
troops. “By 1941, Manchuria was yielding some four million 
tons of soybeans. The Japanese controlled every pound of 
it. And by 1941 they had fostered the growing of soybeans 
in Korea, and also in Japan itself. Also, by this time, the 
Japanese had seized a good part of the soybean country of 
China proper. But by Pearl Harbor [7 Dec. 1941], the United 
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States was also growing soybeans: Over 3 million tons in 
1941. By 1945 it was nearly 6 million tons.”
 Now that the war is over, the Japanese have lost 
the entire soybean industry in Manchuria–including the 
laboratories, bean oil mills, Dairen, the South Manchuria 
Railroad, and the Bank of Manchukuo which controlled it. 
China, which now controls Manchuria, “will consume much 
of the soybeans which, before the war, were exported to 
European countries, and to Japan.” The United States has 
begun to supply this soybean export demand, and in fact “is 
already shipping soybean products back to the Far East–to 
the famine stricken areas of China.”
 America Doctor: “So far most of our soybeans have 
gone for feeding livestock. But now we known what they 
can mean to man. Narrator: Now, in this great crisis, we 
are learning what the Chinese have known for thousands 
of years. Chinese: It is the poor man’s meat. It is the cow 
of China. It is meat without bones... Announcer: This is the 
story of the wonder food and the part it has played in our 
time.”
 Next comes a 5-minute segment in which W.J. 
Morse of the USDA Bureau of Plant Industry (Beltsville, 
Maryland) talks about the signifi cance of the soybean and 
its development, and the new Pacifi c Program. Then the 
conclusion: “For a reprint of this program, send ten cents in 
stamps or coin to University of California Press, Berkeley, 
California. The Pacifi c Story is written and directed by 
Arnold Marquis. The original musical score was composed 
and conducted by Thomas Peluse. Your narrator–Gayne 
Whitman... This program came to you from Hollywood. This 
is N.B.C.–The National Broadcasting System.” Note 2. A 
cover letter accompanies this manuscript. It is from Arnold 
Marquis, Writer-Producer, The Pacifi c Story, to Mr. John 
Baker, Department of Radio, USDA, Washington, DC. The 
letterhead reads: National Broadcasting Company, Inc., A 
service of Radio Corporation of America, Sunset and Vine, 
Hollywood 28, California. [Phone]: 6161. Dated May 13, 
1946. Address: USDA.

1724. Matagrin, Am. 1946. La protéine du soja dans les 
colles adhésives, liantes, imperméabilisantes [Soy protein 
in impermeable adhesive glues and bindings]. Revue 
Internationale du Soja 5(27-28):83-89, 92. May/June; 5(29-
30):104-11. July/Aug. [90 ref. Fre]
• Summary: Contents (These adhesives are made from 
defatted soybean cake or meal). 1. Adhesive glues and 
glycinin: Historical summary, glycinin as an adhesive, 
formulas and procedures for ordinary glue or veneer glue. 
A table (p. 89) shows formulas for adhesive glues from 
vegetable casein.
 Part II. Overview of the fi elds of use of the present 
commercial development of glues made from soy protein. 
Glues in coatings (such as paints) of soy protein: Processes 
and formulas for paints made from vegetable casein, paints 

and varnishes for special uses. Wallpaper glues. Conclusion: 
The future of glues made from vegetable casein.

1725. Balzli, Jean. 1946. Le soja à travers le monde [The 
soybean around the world]. Revue Internationale du Soja 
5(29-30):111-13. July/Aug. [Fre]
• Summary: Contents: Canada. China. United States. Great 
Britain. Hawaii. Greece. Mexico. Philippines. Switzerland 
(Mr. Walter Flückiger of Basel has planted soybeans in 
Switzerland, in Alsace, and in Italy. For the past few years he 
has obtained very good results in Switzerland).
 Sweden (Mr. Sven A. Holmberg of the House of 
Holmberg & Sons of Norrköping, writes us that the 
cultivation of soybeans continues to give him satisfaction 
and that he hopes to be able to present several interesting 
varieties at the World Soybean Congress {Congrés Mondial 
du Soja}). Note: This congress, Europe’s fi rst, was held in 
Paris on 16 March 1947 at the City University. Many of 
Europe’s greatest soy luminaries were there, including Li 
Yu-ying. For details see the March/April 1947 issue of this 
periodical.
 USSR. Yugoslavia (Dr. Louis Gutschy). Address: Dr., 
France.

1726. Beau, Maurice. 1946. Tribune libre–La caséine du 
soya (Glycinine) est-elle de la caséine? [Soybean casein: Is 
it casein?]. Revue Internationale du Soja 5(29-30):97-102 
(July/Aug). [90 ref. Fre]
• Summary: This is an extract from Le Lait, No. 234-36, 
April/June 1944. p. 97-108. Address: Agronomist (Ingénieur 
agronome).

1727. Elliot, J.A.C. 1946. [Book reviews. The Useful 
Soybean: A Plus Factor in Modern Living, by Mildred Lager. 
1945. New York. McGraw-Hill Book Company, Inc.]. Revue 
Internationale du Soja 5(29-30):IV (near end). July/Aug. [1 
ref. Fre]
• Summary: An enthusiastic book review: This is the 
best book to ever be written on the soybean (le soja). 
This admirable work was written by a woman who loves 
soybeans, and knows a great deal on the subject. Our 
English-speaking readers will get pleasure and benefi t greatly 
from the explanations that this scholar provides on this topic, 
a topic that is receiving worldwide attention. The author 
writes with an enthusiasm that engrosses readers, as she is an 
expert in the fi eld. Her work deserves an award. When will it 
be given the prize it so rightly deserves?
 The table of contents is then given, in French. The 
recipes are numerous and particularly interesting. The 
reviewer then lists both the types of recipes (soups, 
beverages) and particular recipes that he fi nds appealing. In 
one way or another, the soybean enters into also the recipes 
proposed by Mrs. Lager.
 I hope that this admirable book will be on sale in Paris.
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1728. Souillet, Abbé. 1946. La France et la cause mondiale 
du Soja [France and global soy advocacy]. Revue 
Internationale du Soja 5(29-30):102-03 (July/Aug). [90 ref. 
Fre]
• Summary: This is a reprint of an earlier article. Address: 
Abbot, Technical counselor to the French Soy Bureau 
(Bureau Français du Soja).

1729. Soybean Digest. 1946. The culture of soya in France. 
Aug. p. 6, 16.

• Summary: “Information concerning the status of the 
soybean in France used in the accompanying article was 
kindly supplied to us by Am. Matagrin, formerly scientifi c 
librarian at Lyons and technical advisor to the National 
Soya Center. Mr. Matagrin is author of La Culture du Soja 
and other books.” A portrait (illustration) shows Matagrin, 
bearded and with monocle.
 “Soy sprouts were furnished to the Parisian markets in 
1875. In 1900 French physicians were prescribing soy bread 
for diabetics. Prior to the fi rst world war a Chinese scientist 
[Li Yu-ying] was running a small factory near Paris which 
manufactured such soy foods as oil, fl our, milk and cheese... 
During the fi rst world war Am. Matagrin was collecting all 
the information he could fi nd on soybeans in the English, 
French, German, Italian and Spanish languages. In 1936-38 
he was growing a large number of varieties from different 
countries in Choutagne...
 “But in spite of all the effort by enthusiasts there was 
little general interest in soybeans until France was defeated 
by Germany in 1940 and began to go hungry. Then an 

excessive interest in the crop developed. But most attempts 
to grow soys were ill advised and failed... Newspapers 
carried extravagant accounts of the returns that might be 
obtained from soya. People quickly bought out editions of 
books on soybeans by Matagrin and the author Rouest. (The 
puppet Vichy government prohibited reprinting of Matagrin’s 
book, since it looked on him as a ‘resistant.’)
 “The National Soya Center (C.N.S.) was founded by Jo 
Philippart, a big oil miller. The large mills of Chartres and 
soybean cooperatives at various places encouraged farmers 
to grow the crop. Many organizations distributed seeds. 
There was a surprising increase in garden plantings, or ‘little 
cultures’ as the French call them. Garden and horticultural 
societies distributed over 125,000 packets of soybean seed in 
1943, while Matagrin personally gave away more than 200 
kilograms of selected seed in small lots.
 “A monthly magazine, Revue Internationale du Soja, 
began publication in 1941. It is still being issued. Thus 
the soybean became almost fashionable under German 
occupation. But growers were disappointed as in most cases 
returns were small... But one-fourth of the French people 
became acquainted with the soybean during the war–a great 
advance... In 1945 the total crop amounted to perhaps 5,700 
tons.
 “[Matagrin] asserts the French soybean will always 
cost too much to produce for technical uses, and will be 
grown preferably for fi ne food products. France is adapted to 
intensive rather than extensive production.”

1730. Balzli, Jean. 1946. La margarine [Margarine]. Revue 
Internationale des Produits Coloniaux et du Material 
Colonial 21(204):145, 147, 149-50. [Fre]
• Summary: “Even though margarine was a French 
invention, the French detest it.” Both animal fats and 
vegetable oils (incl. peanut oil, soy oil, and sesame oil) are 
now used to make margarine. Address: PhD.

1731. Balzli, Jean. 1946. Le soja à travers le monde [The 
soybean around the world]. Revue Internationale des 
Produits Coloniaux et du Material Colonial 21(204):134-35. 
Sept. [1 ref. Fre]
• Summary: Discusses soybean developments in the 
following countries: Canada, China, USA, Great Britain, 
Greece, Mexico, Philippines, Hawaii, Switzerland, Sweden. 
Address: PhD.

1732. Matagrin, Am. 1946. Comment utiliser le soya en 
alimentation humaine [How to use the soybean for human 
food]. Terre d’Oc (La): Revue moderne d’agriculture des 
pays occitans 28:862-64. Sept.; 28:922-26. Nov.; 28:948-51. 
Dec. [Fre]
• Summary: Chindrieux is a commune in the Savoie 
department in the Rhône-Alpes region in south-eastern 
France. It lies near Lake Bourget. Address: Chindrieux 
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(Savoie).

1733. Souillet, Abbé. 1946. La France et la cause mondiale 
du Soja [France and global soy advocacy]. Revue 
Internationale des Produits Coloniaux et du Material 
Colonial 21(204):132-33. Sept. [Fre]
• Summary: Cultivation of the Soja, in France, is progressing 
at too slow a pace from the point of view of those who know 
the extensive and varied possibilities of use for this legume 
so rich and so benefi cial when it is soundly utilized. Why 
this slowness while in some countries, the progress is so 
rapid? Lack of seeds, seeds sometimes not acclimated, or 
varieties of lesser interest, and then, among to many growers 
or users: distrust, routine, risk abhorrence, lack of elementary 
scientifi c knowledge. All this may explain, perhaps, the lack 
of enthusiasm partially, that the crowd reserves, in actuality 
towards the soybean. Does that mean that France will never 
hold a nice spot among the soybean growing nations of the 
world? (nations sojacoles). I do not believe so. We have 
good varieties, well adapted to the different regions of our 
country, we do not lack intelligent and prudent pioneers. 
It remains for us to intensify by all means the progressive 
education of the bounty of producers and of the consumers 
or users.
 We should not limit our thoughts to our own country. 
Any apostle is a citizen of the world. We must encourage 
ourselves to assist regions less favored than we are or 
working under different conditions. But two problems are 
actually slowing the world progress of the Soja.
 The fi rst one is the fi ne tuning of a good variety 
specially bred for cold climates. No doubt, there exist 
soybean varieties that bear fruit and ripen in the northern 
countries and the conviction, formerly so widely held in 
offi cial circles that the soybean could not be raised north of 
the Loire River, River would no longer be appropriate today. 
But nevertheless, one must admit that the yield of these 
varieties can be rather meager.
 Note: The Loire, the longest river in France, forms the 
northern boundary of southwestern France. The river enters 
the Bay of Biscay / Atlantic Ocean at Saint-Nazaire, at about 
47.5 degrees north latitude. The Loire Valley has been called 
the “Garden of France.”
 The second problem is the diffi culty and the cost of 
the harvest of the soybean in countries with large scale 
cultivation such as the USA and the USSR. These countries 
need an excellent variety, with high yield and capable of 
being harvested / mowed when mature by a harvester or 
another specialty machinery.
 The variety that I presented in 1943 at the contest 
(concours) for the best soybean of France and that took 
second place, presented the particularity of holding its pods 
at 30 centimeters above the ground. Perhaps the readers 
of the Revue Internationale de Soja, will be interested in 
hearing a few details about this French acquisition with the 

calling to provide great services to the world soybean cause. 
Address: Abbot, Technical counselor to the French Soy 
Bureau (Bureau Français du Soja).

1734. Balzli, Jean. 1946. Laits végétaux et autres substituts 
du lait animal [Plant-based milks and other substitutes for 
animal milk]. Revue Internationale du Soja 5(31-32):132-34, 
140. Sept/Oct. [1 ref. Fre]
• Summary: For Part I of the two-part article, see issue 
No. 23-24 (Jan/Feb. 1946) of this magazine. Address: Dr., 
France.

1735. Gray, S.G. 1946. The cultivation of soybeans in 
Australia. Revue Internationale du Soja 5(31-32):129-31. 
Sept/Oct. [8 ref. Eng]
• Summary: Contents: Introduction. Trials. Climatic 
requirements. Soils. Potential place in Australian agriculture. 
Varieties. Research in progress.
 The soybean is not a widely know crop in Australia, 
but considerable interest is being taken in its potential, 
largely because of its remarkable rise to fame in the USA. 
The Queensland Acclimatisation Society has been growing 
soybeans in small trials near Brisbane for more than 20 
years, and has found that they grow quite well there. One 
company in Queensland is growing soybeans commercially 
about 100 miles northeast of Brisbane. Since 1936 the 
Council for Scientifi c and Industrial Research (CSIR) 
has been testing a large number of varieties at its plant 
introduction stations in southern and central Queensland, 
with variable results.
 During the last few years, a small number of farmers 
have been growing soybeans commercially in the tableland 
districts of northern New South Wales, but no accurate 
accounts of their results are available.
 Soybean protein is important in Australia as a source of 
glue for the veneer and plywood industry. Large quantities of 
soybeans have been imported into Australia for this purpose. 
Address: BSc, Agriculture, Sydney, Australia.

1736. Revue Internationale du Soja. 1946. Le soja à travers 
le monde [The soybean around the world]. 5(31-32):141-44. 
Sept/Oct. [Fre]
• Summary: Discusses: Recipes for soy fl our used by the 
German military (from Soybean Digest, Dec. 1941). The 
Useful Soybean, by Mildred Lager. An article in the London 
Times (23 April 1940) about how the soybean “has become 
vitally important to Germany from the food, economic, and 
military standpoints.” Use of soy in Italy under Mussolini 
and Spain under Franco. The Netherlands. The United States. 
Increasing yields of soy oil. Article from Business Week.
 Terminology (In the USA the industry prefers to 
omit the word “bean” and to say simply “soy fl our, soy 
grits, soy milk, soy oil, soy sprouts, etc.” However, when 
speaking of food uses, the Ministry of Agriculture prefers 
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the term “soya” as in “soya fl our, soy grits.” The Soy Flour 
Association in Chicago sometimes says “soy” and sometimes 
“soya.” However, in general, the use of the term “soya” in 
the USA is becoming more and more rare. When speaking of 
the plant or the crop, or use as feed, Americans use the word 
“soybean”–spelled as one word, e.g. “soybean growers” or 
“soybean processors).”
 The Groupement Interprofessionnel des Oléagineux 
métropolitains has published its list of the new prices it 
is willing to pay as of Aug. 9. The highest price, 3,000 
francs, is paid for black mustard, soybeans, and poppy seed 
(oeillette).
 Conversions: Colza, navette, poppy seed, kale and 
cabbage seed yield, on average, 8 kg of oil per 100 kg of 
seed delivered. Sunfl owerseed yield 6 kg of oil per 100 kg of 
seed delivered. Camelina (Camelina sativa), black or white 
mustard seed and soybeans yield 5 kg of oil per 100 kg of 
seed delivered. Wild mustard and saffl ower yield 4 kg of oil 
per 100 kg of seed delivered.

1737. Sojacao. 1946. Petit déjeuner chocolaté [Soy-based 
breakfast Chocolate (Ad)]. Paris, France. [Fre]
• Summary: Ad in Revue Internationale du Soja. 1946. 
Sept/Oct. p. 137. A small ad with white letters on a black 
background. Address: 94, rue Pr. Wilson, Levallois-Perret, 
France.

1738. Strayer, George M. 1946. Another soy publication 
[Revue Internationale du Soja]. Soybean Digest. Oct. p. 4.
• Summary: “For some time your editors have been boasting 
that the Soybean Digest is the only publication in the world 
devoted exclusively to soybeans.
 “But now the Revue Internationale du Soja, published in 
Paris and edited by E.V. Letzgus. has come to our desk. As 
described on its cover, it is a ‘monthly organ of information 
and of scientifi c, agronomic, industrial and economic 
documentation and of popularization to encourage and 
develop the culture of soya.’
 “It appears that the Revue Internationale du Soja 
established in 1941 and so is just a year younger than the 
Digest. But since this was during the German occupation 
there was little communication with France at the time. It is 
only during recent months that we have begun to hear from 
our fellow enthusiasts across the water, and to learn that an 
almost feverish interest in soybeans developed during the 
war years in parts of Europe.
 “The Revue is a 32-page publication and although our 
knowledge of French is somewhat sketchy, appears to he a 
well edited magazine.
 “Articles in the March issue include. ‘Where to locate 
Soybean Industries in Metropolitan France,’ ‘The Plant 
Which Gives Milk,’ ‘The Failure of Soybean Culture,’ and 
‘The Flour or Soy Milk–Animal Milk and Arteriosclerosis.’
 Listed in its pages are two French associations, Société 

Francaise des Produits du Soja, and Société Soya, as well 
as a number of books on soybeans. This indicates a wide 
interest in soybeans in France, even through their culture has 
not been too successful as yet.
 “Our salute to a sister publication abroad. May her 
efforts in behalf of the soybean be fruitful.” Address: 
Hudson, Iowa.

1739. Flueckiger, Walter. 1946. Quelques mots sur la culture 
du soja en U.R.S.S. [A few words about soybean cultivation 
in the USSR]. Revue Internationale des Produits Coloniaux 
et du Material Colonial 21(206):171-72. Nov. [Fre]
Address: Basel (Bâle), Switzerland.

1740. Portères, Roland. 1946. Observations sur les 
possibilités de culture du soja en Guinée forestière 
[Observations on the possibilities of growing soybeans in 
the forested parts of French Guinea]. Bulletin Agronomique 
(Ministere de la France d’Outre Mer, Direction de 
l’Agriculture, de Elevage et des Forets) No. 1. 80 p. Nov. 
[Nogent-sur-Marne (Seine), France]. [3 ref. Fre]
• Summary: Contents: Introduction. Table showing the 
climate of the Sérédou [Seredou] station. 1. Varieties tried 
at the Sérédou Station: Introduction of soybean varieties (in 
1935 [from Manchuria, and Japan], in 1938 [from Annam, 
Cochinchine, and Cambodia], in 1939 [from Tonkin, Java, 
USA, and France], and in 1940 [from French Cameroon, 
Poland, Argentina, Netherlands, Italy], new acquisitions in 
1939 and 1940, multiplicity of varieties), classifi cation of 
the soybeans at Sérédou, agro-botanical observations on 
the varieties, attempt at classifi cation (general, botanical 
classifi cation, classifi cation of seed varieties), principal 
characters (incl. name and place of origin) of the soybean 
varieties cultivated at Sérédou in 1940.
 2. Ecology: The ecological behavior of some (39) 
varieties, general ecological behavior (the phases of 
vegetation and critical periods), soya for forage, soybean 
seeds and their selection, facilities needed for cultivation and 
production during the year, inoculation of the seeds, quality 
of the soil, enemies of the soybean including parasites and 
diseases.
 3. Plan for production of soybeans in a forested tropical 
zone: Organization of cultivation, map of precipitation 
in West Africa (Sérédou receives about 2,000 mm/year), 
exports (3-4 crops a year can be grown), cropping patterns, 
growing soybeans for use as food.
 4. Modifi cations of indigenous methods: The need to 
introduce soya as an indigenous food and badly needed 
source of protein, diffi culty of cooking soybeans, selecting 
varieties best suited to cooking, soaking, washing and 
cooking, cooking by the local people, times of year favorable 
for introducing soya into the diet, place of soya in the crop 
rotation.
 5. The nutritional composition of soybeans grown in 
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West Africa (analyses of varieties cultivated at Sérédou 
were made by M. Nguyen Van Cuc, a chemist at Nogent-
sur-Marne), graph showing that oil content and protein 
content are inversely related. 6. General conclusions based 
on the fi rst trials: Based on the 1939 and 1940 trials one can 
conclude that in the forested areas of [southeast] Guinea 
(Gueckedou, Macenta, N’Zerekore [Nzerekore]), and the 
sub-forested areas (Kissidougou, Beyla), soybeans can be 
grown with good results, and every effort must be made in 
this direction in the years to come. Soybeans can help meet 
the food shortages that exist in June, July, and part of August.
 The preface (p. 3) states: “Sporadic attempts at the 
introduction of soybean cultivation have been in French West 
Africa since 1900. They have been conducted on a small 
scale in the various stations of Dahomey [later Benin], Ivory 
Coast, Upper Volta, French Guinea, French Sudan (Soudan 
français [Mali]), Upper Senegal-Niger (Haute-Sénégal-Niger 
[Mali]), and at the Offi ce of Niger (Soninkoura [probably 
Soninnkoura in the Segou region of Mali on the Niger 
River], using irrigated cultivation). Practical results have 
been obtained in forested Guinea (at the Sérédou Station) 
and in the upper Ivory Coast. This study focuses on the 
results of trials conducted at Sérédou in 1939 and 1940.
 The section on “Introduction of soybean varieties at 
the Sérédou Station” (p. 5) states that in 1935 fi ve varieties 
were tested at Macenta by M. Barthes. They were Nogent 
2856–Black Wou T’ecu, from Manchuria. None germinated 
(ne germèrent pas). Nogent 2855–Black Hoi T’ecu, from 
Manchuria. None germinated. Nogent 2852–Yellow Huen 
T’ecu, from Manchuria. 102 plants matured. Nogent 2817–
Yellow of Japan. 17 plants matured. Nogent 2853–Green 
Tsing T’ecu, from Manchuria. 1,000 plants matured. Of 
these fi ve, only No. 2853, the green-seeded soybean from 
Manchuria did well, and was kept and appreciated, but its 
cultivation was continued until 1939.
 The best The best period for vegetation is from October 
to March in low irrigated lands, and until June in high lands. 
The vegetation period varied from 80 to 160 days for the 
different varieties (in the short cycle varieties branching is 
very reduced). Soybeans can be cultivated for export or for 
local consumption, both as forage and as food for the natives. 
Soybeans for export must be harvested during March-April 
and exported during the dry season. As a food for the natives 
it can be a supplement during the food-short months of June 
and July. Since soybean seeds lose their germination power 
quickly during the rainy season, it is necessary to have a 
little cultivation during June, August, and September in order 
to produce the necessary seeds for export. This cultivation 
cannot be integrated into the cultivation for food as it 
produces in a season when rice, which is preferred by the 
natives, is available.
 Note 1. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Upper Volta (renamed Burkina Faso 
in 1984), or the cultivation of soybeans in Upper Volta.

 Note 2. This is the earliest reliable document seen (Aug. 
2009) concerning soybeans in Dahomey (renamed Benin in 
1975), or the cultivation of soybeans in Dahomey.
 Note 3. This document contains the earliest date seen for 
soybeans in French Guinea, or the cultivation of soybeans 
in French Guinea (1935). The source of these soybeans was 
Manchuria and Japan. Address: Ingénieur d’Agronomie 
Coloniale, Licencié ès Sciences.

1741. Sojacao. 1946. Petit déjeuner chocolaté [Soy-based 
breakfast Chocolate]. Paris, France. [Fre]
• Summary: Ad in Revue Internationale des Produits 
Coloniaux et du Material Colonial. 1946. Nov. Address: 17 
to 21, Rue Verniquet, Paris, France (17eme).

1742. Balzli, Jean. 1946. La culture du soja et le machinism 
[The cultivation of soybeans and machinism]. Revue 
Internationale du Soja 6(33-34):156-58. Nov/Dec. [3 ref. 
Fre]
• Summary: Another interesting French word, “machinism.”

1743. Cerighelli, Raoul. 1946. Faculté germinative & 
conservation des graines de soja [The germinating faculty 
and preservation of soybean seeds]. Revue Internationale du 
Soja 6(33-34):149-51. Nov/Dec. [3 ref. Fre]
• Summary: Much of this research was conducted at 
Marseilles, France. The lower the storage temperature 
and humidity, the greater the germination percentage of 
soybeans. A large table (p. 150) shows these relationships 
with the following soybean varieties: Manchu Roudnice. 
Kleverhof 527. Géant jaune [giant yellow]. Bitterhof. Dans 
Ossijeck 1. Desme 1. Grignon 55. Roudet G. Grignon 
1. Dunfi eld. Rouest jaune [yellow]. Grignon 9. Grignon 
5. Grignon 41. Grignon 37. Rouest 29. Lisbonne. Brun 
Chéron hâtif. Grignon 39. Soya Sota [Soyasota]. Grignon 
32. Staroukra mskaya. Tokio noir. C.B. Poppelsdorf 236. 
Wisconsin Black.

1744. Guillaume, A. 1946. Utilisation des farines de 
chataignes et de soja dans la fabrication d’un pain mixte [Use 
of chestnut fl our and of soybeans in the manufacture of a 
mixed bread]. Revue Internationale du Soja 6(33-34):152-53. 
Nov/Dec. [3 ref. Fre]
• Summary: In some loaves, 1/5 lupin fl our was used.

1745. Koch, L. 1946. Essais de culture du soja en Hollande 
[Soybean culture trials in Holland {Netherlands}]. Revue 
Internationale du Soja 5(33-34):146-48, 151. Nov/Dec. [8 
ref. Fre]
• Summary: In 1932 and 1933 the Dutch Station for Seed 
Trials at Groningen (Station Néerlandse d’Essai de Semences 
de Groninque) planted a small number of soybean varieties 
in order to be able to confi rm that this plant can mature in 
our country and also with the intention of conducting some 
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physiological experiments.
 In 1934 I personally planted, at Aardenburg (near the 
Dutch border with Belgium) 25 soybean varieties, among 
which some had already been tested at Groningen.
 From 1935 to 1945 I conducted these trials in and 
around Dijnselburg, in Zeist. In addition we imported 
varieties from 22 different countries; many of these were 
varieties we had not tested.
 In 1935 we examined and tested 566 varieties and 
selections, including one commercial variety.
 In 1936 some 877 varieties and selections.
 In 1937 some 500 varieties and selections.
 In 1938 only 25 varieties.
 In 1939 some 63 varieties.
 In 1940 only 8 varieties.
 In short, from 1934 to 1940 we examined and tested 
2,064 varieties and selections from outside the Netherlands.
 In 1940 we created 325 crosses, of which 2 were 
hybrids.
 In 1941 we created 398 crosses, of which 3 were 
hybrids.
 In 1942 we created 332 crosses, of which none were 
hybrids.
 In 1943 we created 318 crosses, of which none were 
hybrids.
 In 1944 we created 125 crosses, of which none were 
hybrids.
 We did some research on adapting the seeds to 
utilization, and we are now making plans for the future. 
Address: Agronomist (Ingénieur-Agronome, Institut Central 
Neerlandais de Recherches Agronomiques de Wageningen), 
Netherlands.

1746. Martain, G. 1946. La protéine du soja et 
l’aminothérapie [Soy protein and amino-therapy]. Revue 
Internationale du Soja 6(33-34):160-66. Nov/Dec. [Fre]
• Summary: Discusses: The biochemical value of soy 
protein. The principal amino acids of glycinin and their 
biochemical effects. Proteolytic enzymes and amino-therapy. 
Address: Netherlands.

1747. Veth, Johanna. 1946. La cuisine revalorisée: Fripes 
de soja et au soja [Cuisine revalued: Soy spreads]. Revue 
Internationale du Soja 6(33-34):158-59. Nov/Dec. [Fre]
• Summary: The word fripes is not well known in French. 
They are called “spreads” in English and Aufstrich in 
German. These use cooked soybean purée (la purée de 
graines de soja), tofu (fromage de soja) and coarse soy meal 
(in German: Grütze; in French gruau).
 Or you can invent your own soy spreads (fripes 
sojaïques).
 At the end of this article is the small rectangular, white-
on-black Sojacao logo (an ad). Address: Netherlands.

1748. Brochon, René. 1946. L’aliment le plus économique 
du monde; Comment manger le soya [The most economical 
food in the world: How to eat the soybean]. Paris: Le Soya 
français. 28 p. [Fre]*
Address: France.

1749. Duport, R. 1946. Études sur la température d’auto-
infl ammation des combustibles pour moteurs diesel [Auto-
ignition temperatures of diesel engine fuels]. Oleagineux 
1:149-53. (Chem. Abst. 43:2402). [Fre]*

1750. Product Name:  [Soy Flour].
Manufacturer’s Name:  La Société Francaise des Produits 
du Soja.
Manufacturer’s Address:  6, rue Cave, Levallois-Perret, 
France.  Phone: Pereire 23-80.
Date of Introduction:  1946.
New Product–Documentation:  Ad in Revue Internationale 
du Soya. 1946. 5(23-24):26. “Specializing in the 
Processing of Soybeans. Uses Include Biscuits, Chocolates, 
Confectionery, Diet Foods, Sausages, Soups, Side Dishes/
Sweets, etc.” Still existed in 1949.

1751. Brochon, René. 1946. Soya: Aliment sauveur [Soya: 
Food saviour]. Saint-Etienne: Impr. les Impressions 
Modernes. Undated. [Fre]*
• Summary: An excellent recipe book, relevant today. 
Address: France.

1752. Forbin, Victor. 1946. Les richesses de l’Asie [The 
riches of Asia]. Paris: Payot. 344 p. [3 soy ref. Fre]
• Summary: On the cover is a map of Asia. As stated on the 
cover and table of contents (but not on the title page), this 
book is divided into three parts: I. The animal kingdom. II. 
The vegetable kingdom. III. The mineral kingdom.
 In Part II of this book, the vegetable kingdom (Le règne 
végétal), chapter 4 (p. 189-207) is titled “La fève aux cent 
vertus” (The bean of 100 virtues); it is about the soybean 
(Soja hispida).
 For a long time known by the name Chinese pois (pois 
chinois), it is now designated by a term of Japanese origin: 
soja or soya. In the Celestial-Empire, its culture dates back 
to time immemorial. Thanks to its two main sources of 
richness, the oil and the vegetable milk (le lait végétal), 
sinologues have identifi ed in old Chinese books that it was 
given the name téou, an appellation encompassing all peas 
and beans. A very old medical work / book, of which the 
august author was the emperor Shen-Nong, known as the 
Father of Agriculture, who lived some three thousand years 
before our era, recommends the cultivation of the plant for 
its oleaginous content–which shows that the extraction of the 
oil of this bean was already an industry. The fi rst dictionary 
of the Chinese language, dating from fi ve centuries B.C.E. 
described the plant under the name tchouang; in another 
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compilation a little less old, the term is replaced by sou, 
which could well be a root of the Japanese word soja. 
According to a French author, to whom we have often 
referred (Matagrin 1939), the annals of Nanking attribute 
the invention of soy cheese or tofu (fromage de soja {téou-
fou}) to another person of illustrious lineage: the philosopher 
Whai-Nin-Tsé, prince of the Han dynasty [Liu An of Huai-
nan].
 The cultivation of this prestigious bean was introduced 
at an early date to Japan, which owes so much to Chinese 
civilization; it has been reported that as early as the eighth 
century of our era, the soybean fi rst appeared on the table 
of the Mikado [Emperor]. The famous sauce, made of 
fermented soybeans, an invention of the Chinese, is still 
commonly used in Japanese cuisine today and known as 
shoyu; it became popular in Japan starting in this distant 
epoque.
 Literature and the graphic arts of the two empires inform 
us, in great detail about the culture and use of the soybean 
in those days. Before long, the soybean plant was seen as a 
fresh forage crop and being harvested; even more often the 
plants were left to mature and dry in the fi elds. Then they 
were harvested by hand and the beans were separated from 
the pods by either tossing them into the air or rolling them 
under a roller on the threshing ground.
 A table (p. 192-94, from Matagrin) shows the many uses 
of the soybean, including as forage, human food, industrial 
uses, etc. Food uses include: (2) Green beans (Fève verte): 
Légume, vert, conserve cuite ou réfrigérée, salade.
 (3) Dried beans (Fève séchée): Mets cuits ou bouillis, 
gâteaux secs, bonbons grillés (sucrés ou salés), café grillé 
(succédané), aliment pour animaux, lait et dérivés, farine 
et dérivés, aliments aux fèves germées, sauces aux fèves 
fermentées.
 (4) Vegetable milk (Lait végétal): Lait condensé, lait en 
poudre, emplois en cuisine, pâtisserie, etc., fromages frais, 
secs, fermentés, fumés, caséïne et ses emplois divers:...”
 (5) Flour made of dried beans (Farine de fève séchée): 
Aliments cuits, gâteaux secs, bonbons, chocolat (succédané), 
boissons hygiéniques, aliments pour diabétiques, pâtes 
alimentaires, nourritures infantiles, pâtes à frire, garnitures, 
poudre et produits pour sorbets, glaces, etc.
 (6) Flour from defatted soybean meal (Farine du 
tourteau de soja): Aliments, assaisonnements en poudre, 
sauces au soja, substitut du lait, alimentation animale 
(comme la fève sèche; en outre: chiens, chats, poissons), 
brassage de bière, colles végétales, matières plastiques (1), 
liant utilisé dans la fonderie, peintures à l’eau, engrais.
 (7) Soy oil (Huile de soja): Emplois culinaires, 
graisse végétale, huile de salade, huile médicinale, huile 
d’éclairage, huile lubrifi ante, huile de peinture, huile de 
vernis, huile d’imperméabilisation, huile pour linoléum, 
caoutchoucs artifi ciels, matières plastiques, bougies, savons 
(solides, liquides, en poudre), glycérine, lécithine et dérivés 

(2), désinfectants, insecticides.
 (7) Soy lecithin (Lécithine de soja): Bonbons, chocolats, 
cacao, produits médicinaux, antioxigène (margarine, 
caoutchouc manufacturé), agent d’émulsion, teintures des 
textiles, produits de beauté, savons.
 After this long table is a history of the soybean in 
Europe, France, and the world–based on earlier sources. 
Address: Author, France.

1753. Soya Francais (Le): Bulletin Mensuel du Bureau 
Francais du Soya. 1946?. L’aliment le plus économique du 
monde: Comment manger le soya [The most economical 
food in the world: How to eat soya]. Special number. 34 p. 
Undated. [Fre]
• Summary: Includes a remarkable assortment of ads and 
descriptions of commercial soyfoods, plus many recipes. 
Address: French Soy Bureau (Bureau Français du Soya, 15 
rue Cauchois, Paris 18eme; Société Francaise des Produits 
du Soja, 6 rue Cave–Levallois-Peret, France). Phone: Pereire 
23-80.

1754. Chin, Kuo-Chun. 1947. Nature du soja, viande 
végétale [The nature of soybeans, the vegetable meat]. 
Comptes Rendus des Seances de l’Academie des Sciences 
(Paris) 224(1):62-64. Jan. 6. [Fre]
• Summary: This and the following two papers prepared 
by Mr. Chin were presented by M. Louis Blaringhem. Here 
Chin refers to tofu as “vegetable meat” (viande végetale). It 
was fi rst prepared by the Chinese philosopher Whai-Nan-Tze 
before the Christian era. Its production has been described 
by Champion (1862-66), Prinsen (1896), Bloch (1907), 
and others. Chin gives a summary of the process, using 
magnesium chloride as the coagulant. An analysis made by 
the municipal laboratory in Paris shows that this “vegetable 
meat” contains 78.2% moisture, 13% protein (N x 6.25), 
7.6% fat, and 0.76% minerals. 100 gm provides 56 calories 
from protein and 71 calories from fats. By comparison, beef 
contains 61-77% moisture, 17% protein, 4% fat, and 110.7 
calories per 100 gm. Both are free of carbohydrates.

1755. Chin, Kuo-Chun. 1947. Nature du lait végétal de Soja 
et précautions à prendre dans son emploi [The nature of 
soymilk and precautions to take when using it]. Comptes 
Rendus des Seances de l’Academie des Sciences (Paris) 
224(4):288-90. Jan. 27. [2 ref. Fre]
• Summary: Soymilk was prepared by the Chinese 
philosopher Whai-Nan-Tze well before the Christian era. Its 
production was described by Champion (1885), Li Yu-Ying 
(1905), Miller (1941), Mildred Lager (1946), and others. 
Starting in 1888 many authors (Balland, Cazalis, Dujardin-
Beaumetz, Graux, Labbé, Lecerf, Maurel) and other partisans 
of vegetarianism, right up until the present (1930-46, Dr. 
Dresses, Donela, and Yen 1933) have recommended the use 
of soy fl our or milk in infant feeding (dans l’alimentation des 



HISTORY OF SOY IN FRANCE   613

© Copyright Soyinfo Center 2015

nourrissons).
 Tables show: (1) A nutritional analysis of soymilk 
conducted by the Municipal Laboratory of Paris (le 
Laboratoire Municipal de Paris). (2) A nutritional analysis of 
cow’s milk. (3) A nutritional analysis of soymilk conducted 
by Prinsen (1896). (4) Two nutritional analyses of soymilk 
conducted by Li Yu-Ying in the factory caseo-sojaine.
 Conclusion: It appears that the chemical composition of 
soymilk varies considerably.

1756. Chin, Kuo-Chun. 1947. Nature du tourteau de Soja et 
son emploi judicieux [The nature of soybean cake (okara) 
and its judicious use]. Comptes Rendus des Seances de 
l’Academie des Sciences (Paris) 224(5):361-63. Feb. 3. [2 
ref. Fre]
• Summary: The “cake” (tourteau) is the residue of 
vegetable milk. It is very rich in nitrogen, fats, carbohydrates 
(glucides), and mineral salts. In 1907 Dr. Bloch determined 
that the cake contains 88.75% moisture; he denied that it 
contains any starch. Tables show analyses made by Bloch 
(1907), Prinsen Geerligs (1896), and the Paris Municipal 
Laboratory using “cake” obtained from the factory of 
Caseo-sojaïne (1912, run by biologist Li Yu-ying). In the 
production of tofu and soymilk, the vitamins are probably 
destroyed by the heat of the boiling water. In the production 
of the cake (okara), there is no reason to be concerned with 
that drawback. This is confi rmed by an analysis made by 
the municipal laboratory of Paris in 1946. Okara was found 
to have the following composition: moisture 85.5%, fats 
1.9%, total nitrogen expressed as protein (N x 6.25) 4.0%, 
amylaceous materials expressed as starch 3.0%, minerals 
5.6%, vitamin C (ascorbic acid) absent, vitamin A active 240 
mg.

1757. Balzli, Jean. 1947. Le Soja et l’abeille [Soybeans and 
bees]. Revue Internationale du Soja 7(35-36):10-14. Jan/Feb. 
[Fre]
• Summary: Very fi nely ground full-fat soy fl our can replace 
pollen, when the latter is in short supply. A thin layer is 
offered to the bees in a shallow container so they do not 
make a mess of it or get entangled. On the fl our one places 
well-cleaned twigs or little branches in the guise of perches. 
This is done at the start of spring to produce many workers 
and an abundant harvest of honey.

1758. Chouard, Pierre. 1947. L’horticulture française devant 
la crise du blé [French horticulture facing the wheat crisis]. 
Revue Horticole: Journal d’Horticulture Pratique (Paris) 
119(2138):251-52. Feb. [Fre]
• Summary: (b) In mid-April, when the lilacs fl ower, plant 
your potatoes.
 (c) Soon afterwards, plant soybeans. If the soil does not 
contain too much limestone ( is not too calcarious), if it is 
movable and deep (meuble et profond), you will always have 

(for semi-early varieties) a harvest whose yield is superior 
to that of haricot beans. You can consume these soybeans 
roasted as fl our, if preferred, mixed with maize or potatoes. 
The soybean is the richest of all legumes, the one with the 
highest nitrogen content. Address: Editor.

1759. Déribéré, Maurice. 1947. La désamérisation du soja 
[Debittering soybeans]. Revue Internationale du Soja 7(35-
36):18-19. Jan/Feb. [4 ref. Fre]

1760. Gilbert, Paul. 1947. Le soja devant l’opinion 
publique [The soybean before the public opinion]. Revue 
Internationale du Soja 7(35-36):2-9. Jan/Feb. Reprinted from 
Productions Francaises, Dec. 1946. [1 ref. Fre]
• Summary: Page 5: A half-page table gives the names of 
many soy products in French. Address: President de l’Institut 
National du Soja.

1761. Institut National du Soja [National Soybean Institute]. 
1947. Quelques renseignements comparatifs sur les plantes 
oléagineuses par rapport au soja [Some comparative 
information about oil-bearing plants relative to the soybean]. 
Revue Internationale du Soja 7(35-36):19. Jan/Feb. [Fre]
• Summary: Compares the yields of oil and of seeds for 
the following plants: Colza. Poppyseed. soybean. Mustard 
(black or white). Citrouille. Sunfl ower. Rapeseed (navette). 
Camelina. Address: France.

1762. Matagrin, Am. 1947. La protéine du Soja pour usages 
techniques: Composition, propriétés caractéristiques et 
méthodes d’extraction [Soy protein for technical uses: 
composition, characteristic properties, and methods of 
extraction]. Revue Internationale du Soja 7(35-36):20-24. 
Jan/Feb.; 7(39-40):55-62. May/June. [50 ref. Fre]

1763. Miège, Em. 1947. Une plante merveilleuse: Le soja [A 
marvelous plant: The soybean]. Revue Internationale du Soja 
7(35-36):15-17. Jan/Feb. [Fre]
• Summary: Extracted from l’Echo du Maroc (8 Dec. 1946). 
Address: Director, Center for Agronomic Research, Morocco 
(Dir. du Centre de Recherches Agronomiques au Maroc).

1764. Veth, Johanna. 1947. Le soi-disant beurre de soja 
[So-called “soy butter”]. Revue Internationale du Soja 7(35-
36):17. Jan/Feb. [Fre]
• Summary: Discusses soynut butter, made from soy fl our 
(either unroasted or roasted) and oil, as a replacement for 
peanut butter. Contains 5 recipes.
 Note: This is the earliest French-language document 
seen (April 2005) that uses the term beurre de soja to refer to 
soynut butter. Address: Netherlands.

1765. Gazette Apicole. 1947. Prime de Mars: Une boîte 
de “Farine de Soja” pour compléter les apports de pollen 
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[March bonus / premium: A box of soy fl our to complement 
the contributions of pollen (Ad)]. 48(484):Inside front cover. 
March. [Fre]
• Summary: In Canada, soya fl our is currently used by 
apiculturists (beekeepers).
 In England it is used not only as a substitute for pollen 
but to provide nourishment from March to May.
 In Scotland, Mr. Jeffrée, of the Scottish Agriculture 
College at Craibstone, mixed 1,600 gm of sugar into 400 gm 
of water, heated and stirred it until it came to a boil, removed 
it from the heat and added 500 gm of soy fl our (farine de 
soja), while continuing to stir, until it was totally blended. He 
then spread this hot mixture onto fi ve squares of oiled paper, 
which he placed on the honeycombs with the paper facing 
upwards, naturally.
 In Germany, during the war, when soy fl our was 
rationed, beekeepers would receive 250 gm per beehive as a 
pollen substitute.
 In France, some beekeepers have obtained good results 
using defatted soya fl our which contains no more than 5% 
oil. This product is not sold commercially. We offer it at the 
good price of 60 French francs per 4/4 can [800-850 gm] 
to those who want to try it. To use, simply mix the fl our 
with honey to make a solid paste; do not cook. Send your 
order to La Gazette Apicole, Service des Primes, Montfavet 
(Vaucluse), France.
 A comical illustration shows 4 bees stirring a pot.

1766. Balzli, Jean. 1947. Où sont les limites de l’aire du 
soja? [Where are the limits of soybean area in France?]. 
Revue Internationale du Soja 7(37-38):38-39. March/April. 
[Fre]
Address: Dr., France.

1767. Blaringhem, -. 1947. Allocution [Concluding remarks]. 
Revue Internationale du Soja 7(37-38):33-34. March/April. 
[Fre]
• Summary: In this international house, connected with 
the University of France, this great soya congress has been 
honored by the encouragements of the French Foreign 
Minister (M. le Ministre de la France d’Outre-Mer), Mr. 
Marius Moutet; by Mr. Li Yu Ying, vice-chancellor (recteur) 
of the university of Peking; etc. Address: Prof.

1768. Brochon, René. 1947. Blanche Neige & Les Sept 
Nains ou l’inoculation du soja [Snow White and the 
Seven Dwarfs, or the inoculation of soybeans]. Revue 
Internationale du Soja 7(37-38):36-37. March/April. [Fre]

1769. Brochon, René. 1947. Perspectives du Soja 
[Perspectives on soybeans]. Revue Internationale du Soja 
7(37-38):31-33. March/April. [Fre]
• Summary: Presented at the opening of the Soybean 
Congress (Congrès du Soja) in Paris, this article is described 

as an “Exposé” (statement, account, report). Address: 
President, French Soy Bureau (Bureau Français du Soja).

1770. Chevalier, Auguste. 1947. Cultures nouvelles et 
cultures qui disparaissent en Afrique Occidentale [New crops 
and crops which are disappearing in West Africa]. Revue 
Internationale de Botanique Appliquee et d’Agriculture 
Tropicale 27(293-294):134-38. March/April. [Fre]
• Summary: Soya is listed among the new crops. “Soya 
(Le Soja; Soja max Piper = Glycine soja Zuccar.) in the 
indigenous cultures of black Africa in some regions: Upper 
Côte d’Ivoire, Sudan, South Nigeria, and Cameroon. It is the 
colonial administrations which have extolled the crop and 
have distributed the seeds. Thirty years ago the soybean was 
completely unknown in black Africa, even at the agricultural 
experiment stations. The fi rst acclimatizations succeeded 
poorly. It was necessary to introduce the root nodule bacteria 
in pure cultures in order to have them sown on lands 
where soya was cultivated for the fi rst time. Next, it was 
necessary to investigate the varieties suited to the various 
tropical climates. The crop was developed in West Africa 
at the stations of Bingerville at Sérédou (French Guinea), 
at Dschang (Cameroon), in Nigeria, etc. In Côte d’Ivoire it 
is only from 1940 that this crop has been propagated and 
spread among the indigenous people.
 “Only 4 varieties have given good results: Haberland 
[Haberlandt], an old European variety, Bingitt 27 and Bingitt 
29, and Mocara black [Mocara noir], originally from Java 
(Roland Portères). These varieties have spread among the 
indigenous people of the high plateaus of Cameroon, to 
the south of the Adamawa (l’Adamaoua), and in French 
Guinea, the region of Macenta and in Upper Côte d’Ivoire, 
near Bobo-Dioulasso, Banfora, Sikasso, etc. The indigenous 
people have used them to make fermented pastes to replace 
the Soumbara [also spelled “Soumbala” in later documents], 
a condiment prepared with the seeds of Parkia. However the 
plant does not seem to be able to contend with peanuts for 
export. Meanwhile, according to Portères, soya has a certain 
and promising future in the Mossi [in what is today central 
Burkina Faso] and in certain mountainous regions of black 
Africa.
 Note 1. This is the earliest reliable document seen 
(June 2004) concerning soybeans in Côte d’Ivoire, or the 
cultivation of soybeans in Côte d’Ivoire.
 Note 2. This is the earliest document seen (Jan. 
2012) that mentions Soumbara (also called Soumbala or 
dawadawa), a condiment made from soybeans instead of the 
traditional Parkia seeds. Address: Professeur honorare au 
Museum national d’Histoire naturelle de Paris, France; and 
publisher of this journal.

1771. Knapp, Othon. 1947. Le “pouvoir tampon” du soja 
dans l’économie générale [The “buffering power” of the 
soybean in the general economy]. Revue Internationale du 
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Soja 7(37-38):27-29. March/April. [1 ref. Fre]
• Summary: The author is a Hungarian specialist on 
soybeans. Address: PhD, Agronomist (Ingénieur agronome).

1772. Masson, Ch. 1947. Le soja & ses produits [The 
soybean and its products]. Revue Internationale du Soja 
7(37-38):40. March/April. [1 ref. Fre]
Address: France.

1773. Revue Horticole: Journal d’Horticulture Pratique 
(Paris). 1947. Le grand congrès du soya à Paris [The great 
soya congress in Paris]. 119(2140):277-78. April. [Fre]
• Summary: On Monday, March 16, 1947, at 2:30 p.m., at 
the City University, the fi rst Grand Soya Congress ever held 
in Europe took place. It was organized by the French Bureau 
of Soya (Bureau Français du Soya), the Laboratory of Soya 
Experiments (Laboratoire d’Essais du Soya), and the France-
China Association (l’Association France-Chin). Mr. Marius 
Moutet, the Minister of French Colonies and Territories 
(Ministre de la France d’Outre-Mer) presided. The two 
presidents were Prof. Blaringhem, president of the Academy 
of Sciences, and his excellency the Chinese Ambassador to 
France.
 It was indeed a brilliant assembly of numerous scientifi c 
and agronomic personalities, including Mr. Lévèque, 
delegate from the Belgian Soy Group (Groupement Belge du 
Soya).
 Includes a brief summary of the presentations by the 
following people: René Brochon, president of the French 
Bureau of Soya (Bureau Français du Soya). Mr. Schad, 
director of the Agronomic Research of Clermont-Ferrand 
(la Station de Recherches Agronomiques de Clermont-
Ferrand). Mr. Simonet, Director of Scientifi c Research for 
Vilmorin (Etablissements Vilmorin), who discussed the 
varieties he had developed at the Center for Agronomic 
Research of Antibes (in southeastern France). Mr. Salaberry, 
an agronomic engineer. Mr. Blanchard, head of works at the 
Station for Seed Trials at the Ministry of Agriculture. Mr. 
Chouard, Prof. of Agriculture at National Conservatory of 
the Arts and Crafts. Messrs Brochon and Matagrin discussed 
the nutritional value of soy.
 Mr. Chin Kuo Chun, director of the Laboratory of Soya 
Experiments (Laboratoire d’Essais du Soya), discussed the 
results of his work on manufacturing soymilk, tofu, and soy 
sauce in France, using traditional Chinese processes. Prof. 
Gounelle, Director of the Foch Hospital gave a brilliant 
discussion on the use of soy fl our to combat nutritional 
edema and diabetes. Mr. Boutroux showed brilliantly that 
soymilk can successfully replace cow’s milk in the feeding 
of defective babies.
 Mr. Siao Yu, former Chinese Minister of Agriculture, 
recounted how Mr. Li Yu Ying, presently vice-chancellor 
(recteur) of the University of Peking, established in 1908, 
near Paris, a soyfoods factory; it made soymilk, tofu, cakes, 

etc. He saluted with emotion the members of this fi rst Soy 
Congress to be held in Europe.
 Mr. Villars, director of a cooperative for the production 
of soybean seeds. Mr. Matagrin, technical consultant to the 
French Bureau of Soya. Mr. Vançon, president of the Family 
Association of the Gardens of the north of France (du Nord 
de la France).
 The Congress was closed by three excellent speeches 
by conference leaders Blaringhem, Bineau, and the Chinese 
Ambassador.
 A reception in honor of China, cradle of the soybean, 
was then held and a buffet was served consisting of soy 
pastry and cakes, soy chocolates, and soymilk.

1774. Revue Internationale du Soja. 1947. Comité de 
Redaction [Editorial Board]. 7(37-38):Unnumbered page 
before title page. March/April. [Fre]
• Summary: The names and affi liation of the 38 members of 
this committee are listed, taking up a full page. Nearly every 
major living person who is active with soybeans in Europe 
and has written for this magazine is listed, making this a very 
interesting and valuable list. For example:
 “Brochon, Président du Bureau Français de Soja.”
 Note: This same list appears at the front of the next few 
issues.

1775. Revue Internationale du Soja. 1947. Congrès du Soja 
[Soy Congress]. 7(37-38):30-31. March/April. [Fre]
• Summary: On Sunday, March 16 at 2:30 p.m., at the 
university campus (cité Universitaire [Cité Internationale 
Universitaire de Paris]), the First Soy Congress (Premier 
Congrès du Soja) was held–the fi rst of its kind in Europe. It 
was organized by the French Soy Bureau (Bureau Français 
du Soja), the Laboratory of Soy Testing (Laboratoire 
d’Essais du Soja), with the participation of the France-
China Association (l’Association France-Chine). Under 
the honorary chairmanship of Mr. Marius Montet, minister 
of French Overseas Departments and Territories, and Mr. 
Li Yu Ying, president of the National Academy of Peiping, 
the congress was offi cially chaired by Professor Louis 
Blaringhem, president of the Academy of Sciences, and His 
Excellency the Chinese Ambassador.
 The illustrious assembly included many leading 
fi gures in science and agriculture. They included Ms. Lucie 
Randoin, director of the Food Hygiene Society, Professor 
Hugues Gounelle, founder of the Foch Foundation, Mr. 
Thibodeaux, agricultural attaché from the United States, 
Mr. Protin, representative from the Ministry of Agriculture, 
Inspector General Saurel, Mr. Lévêque and Mr. Lemarchand, 
delegates from the Belgium Soy Group, Mr. Joseph Lefèvre, 
director of the Agricultural Institute, Mr. Pierre Deloncle, 
former secretary of the colonial exhibition, and Mr. 
Lirondelle, rector of the university campus.
 Attendees came from all over France: from the north 
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and the Vosges region, from Strasbourg, and from central and 
southern France. Others came specially from Belgium and 
Switzerland.
 Mr. René Brochon, president of the French Soy Bureau, 
brought greetings from the distinguished writer Paul Claudel, 
former French ambassador and fervent soy advocate. He 
also paid tribute to the young journalist Jean Saillenfest, 
who died recently, and who was deeply committed to the 
popularization of the soybean.
 He then went through a panorama of the uses of soy, 
in oil mills, in the food industry, on farms, and pointed out 
the role of soymilk (lait de soja) as an artifi cial food for 
infants. He also pointed out that today in the United States, 
considerable amounts of hormones are extracted from soy 
sterols (stérols du soja).
 Mr. Mayer, representing Mr. Schad, director of the 
Clermont-Ferrand Agricultural Research Station, gave a very 
well-supported presentation, as always, in which he showed 
that he had selected varieties that can be grown in France 
with a high likelihood of success.
 Mr. Simonet, director of scientifi c research at Vilmorin, 
also gave an interesting presentation on the soybean varieties 
he identifi ed at the Antibes Agricultural Research Center. 
Unfortunately, his presentation was cut short due to lack of 
time.
 Mr. Salaberry, an agronomist, demonstrated the role that 
natural and artifi cial manures can play in growing soybeans.
 Mr. Blanchard, foreman at the Ministry of Agriculture’s 
Seed Trial Station, spoke about work he has done at the 
Seed Trial Center to test species purity and seed germination 
capacity, which must be higher than 85%, since soybeans 
have a long germination period.
 Mr. Chouard, professor of agriculture at the National 
Conservatory of Arts and Crafts, spoke in particular about 
soybean symbiosis. Since it is a legume, it acts as a nitrogen 
fi xer in the soil. He also spoke about photoperiodism 
phenomena, which allow soybeans–a short-day plant–to 
produce plants with large amounts of seeds in southern 
regions, where days are the shortest. He added curious 
details about these phenomena.
 In a new report, Mr. Brochon indicated that soybeans are 
a qualitative food, and that it only takes 40 to 50 grams to 
create a balanced diet and provide enough whole protein. He 
noted that due to the lecithin it contains, soy fl our (farine de 
soja) can be used the same way as eggs in cooking. He added 
that in France, there are two manufacturers of whole soy 
fl our, and several factories that produce soy-based diet foods. 
In America, soy fl our production has reached almost 50,000 
tons per year, and the fl our is primarily used in baking and 
industrial pastry-making. During the audience’s applause, 
Mr. Brochon took the opportunity to extend greetings from 
Mr. Hans Balzli, who was retained in Holland.
 Mr. Chin Kuo Chun, director of the Soy Trial 
Laboratory, presented the results of his work in producing 

soymilk, tofu and soy sauce (du fromage et de la sauce de 
soja) in France, using the traditional Chinese methods, and 
talked about plans for organizing family gatherings to taste 
these products.
 Professor Gounelle, director of the Foch Hospital, gave 
a very nice presentation showing that soy fl our can radically 
cure edema caused by undernutrition, and that it is perfectly 
suited for diabetics. For all those who have oral surgery, 
who can swallow only liquid food, administering soy fl our 
gruel invariably prevents the loss of several kilograms that 
generally results from this type of surgery.
 Mr. Boutroux brilliantly demonstrated that soymilk can 
act as a benefi cial substitute for cow’s milk in the feeding of 
nutrient-defi cient babies, and he spoke about the soy product 
industries that currently exist in France.
 Mr. Siao Yu, former Chinese Minister of Agriculture, 
recounted how Mr. Li Yu Ying, who is the current rector at 
the University of Peking, created a soyfood product factory 
near Paris in 1908, which produced milk, tofu, cakes, etc. He 
saluted with emotion this First Soy Congress to be held in 
Europe.
 Mr. Villars, director of a cooperative that produces select 
soybean seeds (semences de soja) in the Massif Central, 
showed the lengths his cooperative goes to, and the often 
diffi cult circumstances it must face, in order to produce high-
quality seeds for growing soybeans all throughout France.
 Mr. Brochon read a report from Mr. Amédée Matagrin, 
technical consultant from the French Soy Bureau, providing 
very interesting documents on the industrial use of soy, 
from oil extraction, to manufacturing plastic materials, 
to producing all types of food products, pharmaceutical 
products, hormones, soaps, varnishes, industrial lubricants, 
etc.
 Mr. Vançon, president of the Northern Family Gardens 
Association, gave a very charming presentation on how, after 
being debilitated by numerous surgeries, he was only able to 
regain his health by consuming soy regularly, particularly in 
the form of soy fl our. Thanks to his promotion, thousands of 
gardeners are now growing soybeans in northern France, and 
consume them regularly.
 The congress wrapped up with remarkable words from 
Mr. Blaringhem, president of the Academy of Sciences, 
and chair of the congress, Mr. Bineau, secretary general of 
the France-China Association, and from S.E., the Chinese 
Ambassador, who expressed his satisfaction at seeing soy 
use spreading in France. Soy is the strength behind China, a 
peaceful country for thousands of years.
 A reception honoring China, birthplace of the soybean, 
took place next, and then a buffet was served with soy-based 
cakes and pastries, soy chocolate products, and soymilk. 
It goes without saying that this buffet was a considerable 
success.
 Translated by Elise Kruidenier.
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1776. Revue Internationale du Soja. 1947. Groupement 
Belge du Soja (Association sans but lucratif) [The Belgian 
Soybean Group (A nonprofi t Association)]. 7(37-38):46. 
March/April. [Fre]
• Summary: Founded 16 May 1946.
 The main goal of this organization is soybean production 
and utilization of soybeans in Belgium and in the Belgian 
Congo.
 It is placed under the president of the Belgian Minister 
of Economic Affairs and of the Colonies.
 President: Dr. Leon Laurelle, Director of the Belgian 
Inst., of Neurology; Secretary General: Fernand Leveque, 
attorney at the court of appeals.
 Another goal of the group is to create a center of 
documentation (like a library), scientifi c and technical, 
concerning the cultivation of soybeans and their utilization in 
all domains of human activity.

1777. Revue Internationale du Soja. 1947. Le Soja, manne 
moderne [The soybean: Modern manna]. 7(37-38):39. 
March/April. [1 ref. Fre]
• Summary: An article with this title, by N. Steinmetz, which 
will soon be published in the Spanish-language periodical 
El Universal from Venezuela, describes how soybean 
cultivation has increased in Venezuela.

1778. Revue Internationale du Soja. 1947. Le soja à travers 
le monde [The soybean around the world 7(37-38):44. 
March/April. [Fre]
• Summary: Contents: French West Africa (AOF; In 1946 
all these territories sent 388 metric tons of soybeans to 
Continental France). French Equatorial Africa (AEF; total 
production of soybeans here was about 100 metric tons in 
1946). Bulgaria. Switzerland, Great Britain. USA. Austria 
(Prof. Wilhelm Halden, at the University of Graz, continues 
to study soybeans. Dr. Kupelweiser of Vienna has nothing 
new to report). Germany (Dr. Othon Knapp, who, having 
lost all in Hungary, is now established in Wachenheim 
{Palatinate region}). USSR (To our great regret, Prof. 
Muszynski of the University of Wilno, was assassinated). 
Sweden. Yugoslavia.
 Note: French West Africa (AOF) was a federation 
of eight French colonial territories in Africa: Mauritania, 
Senegal, French Sudan (now Mali), French Guinea, Côte 
d’Ivoire (Ivory Coast), Upper Volta (now Burkina Faso), 
Dahomey (now Benin) and Niger. The capital of the 
federation was Dakar. The federation existed from 1895 until 
1960.
 French Equatorial Africa: Established in 1910, the 
federation contained fi ve territories: French Congo, Gabon, 
Oubangui-Chari, Chad, and French Cameroon (after World 
War I), although the last was not organized as a separate 
entity until 1920.

1779. Revue Internationale du Soja. 1947. Échos et 
informations [Echoes and news]. 7(37-38):45-46. March/
April. [Fre]
• Summary: During the fi rst 6 months of 1946, France 
imported: 335 metric tons of soybean seeds & 2,428 metric 
tons of soybean oil.
 The stock of soybeans at Port Bouet (Abidjan, French 
Equatorial Africa) as of October has increased to 97 tons.
 In Cambodia, about 3,000 to 4000 ha were planted to 
soybeans.
 The soy products industry (L’industrie des dérivés du 
soja) has doubled its production since the end of World War 
II. A long article follows, including A.E. Staley making 
monosodium glutamate. Drackett Co., General Mills, Roth 
Products Co. (according to the Wall Street Journal).

1780. Tsien, Tai. 1947. Allocution [Concluding remarks]. 
Revue Internationale du Soja 7(37-38):34-35. March/April. 
[Fre]
• Summary: It is an honor and a great pleasure for me to 
say a few words at the end of your soya congress, which has 
been honored by the presence of the French Foreign Minister 
(M. le Ministre de la France d’Outre-Mer), Mr. Marius 
Moutet; and by my compatriot, Prof. Li Yu Ying, president of 
the Academia Sinica.
 I would like to thank the French Soy Bureau (Bureau 
Français du Soja), the Laboratoire d’Essais du Soja, as well 
as the Association France-Chine for having organized this 
interesting congress. At this congress we have learned about 
soymilk, pressed tofu, fermented tofu, soy sprouts, and the 
use of soy fl our in French pastries and cakes. Address: Prof.

1781. Veth, Johanna. 1947. La cuisine revalorisée: Graines 
de soja fraîches [Revalued cuisine: Green vegetable 
soybeans]. Revue Internationale du Soja 7(37-38):41-43. 
March/April. [Fre]
• Summary: Lists the names of all vegetable-type soybeans, 
grouped into six categories by the number of days to 
maturity as green vegetable soybeans–called the “vegetative 
cycle.” For example: 1. 100 days or less–Agate, Sioux.
 Contains 14 recipes. Address: Netherlands.

1782. Brillmayer, Franz A. 1947. Die Kultur der Soja in 
Oesterreich [The cultivation of soybeans in Austria]. Vienna, 
Austria: Scholle-Verlag. 97 p. Scholle-Buecherei, Bd. 80. 
With 33 illust. and 16 tables. 22 cm. [Ger]
• Summary: Contents: Foreword (written in May 1947 
at Braunsdorf-Wien). 1. The origin of the soybean and 
how it spread throughout the world. 2. The history of its 
introduction into Europe: Into Austria, into Germany, into 
France, into Poland, Hungary, and the Balkans. 3. Botanical 
information about the soybean: Its morphology, physiology, 
Austrian varieties, European varieties, diseases and pests, 
nodule bacteria and hormones. 4. Breeding, the goals of 
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breeding, and conduct of investigations (Versuchswesen). 5. 
Climate and suitable varieties. 6. Culture: Soil, preceding 
and subsequent crops in rotations, preparation of the soil, 
fertilizing the soil, time of seeding, inoculation, seeds, 
scarifi cation (Beizung) of the seeds [to “wound” or scratch 
the seed coat so that the seeds imbibe water and thus 
germinate better], plant spacing and density of planting, 
amount of seeds and depth of planting, damage done by wild 
animals (game), care of the crop, harvest, threshing, storage.
 Note: Throughout this book, the author uses the word 
“Soja” to refer to the soybean. Occasionally he also uses the 
German words Sojafrucht (for the bean / seed).
 During the summer months, the days grow longer the 
further north you go and the closer you get to the summer 
solstice (p. 33-34).
 Soybean varieties in Austria (p. 41-43): Soybean 
breeding in Austria began with the small-seeded black Platter 
SS 14; the weight of 1,000 seeds was 65 gm. But from it 
large-seeded varieties were developed with a 1,000 seed 
weight of 160 gm. The yield of SS 14 was low. In the 1929 
seed catalog from Platt the following new soybean varieties 
appeared for the fi rst time: Platter gelbe Riesen (Platt Yellow 
Giant). Platter gelbe (Platt Yellow). And on the price list the 
following varieties appeared: Frühe Braune (Early Brown). 
Braungelbe I und II (Brownish Yellow I and II). Fruhwirth’s 
Black Eyebrow. Schwarze von Rastatt (Black from Rastatt 
[in Baden-Württemberg]).
 In 1927 twenty varieties were received from the USA; 
the names and days to maturity are given.
 In 1937 in Austria the Soya Ring (Sojaring) was 
founded. Growing contracts were signed with industry and 
prices agreed upon. The processing industry was built mainly 
on processing imported soybeans, but it was soon agreed 
that with the import license a part of the duty could be used 
to buy a certain amount of domestic soybeans and process 
them.
 European varieties (p. 45-47): A List of 10 German 
varieties, two Polish varieties, eight Austrian varieties, one 
Hungarian variety, and 20 French varieties is given. In 1947 
most of the French varieties were developed by Rouest. A 
report by H. Gay in Tunisia reports on various U.S. soybeans 
grown there. When Henry Ford went to Europe, he fi rst tried 
growing soybeans he brought from Michigan. But when 
they didn’t ripen, he began to work with Mr. J.L. North. Two 
Yugoslavian and two Romanian varieties are mentioned.
 The Romans understood that growing legumes improves 
the soil for later crops. The Chinese probably understood 
that too. But Hellriegel was the fi rst to clearly understand the 
nature and function of root bacteria. (p. 50-51).
 Soybean breeding in central Europe started in about 
1927 (p. 54). The soybean is a plant that prefers warmth (p. 
65).
 Illustrations show: (1) Exports of soybeans from Asia 
to Europe, 1908-1933 (p. 7). (2) Soybean growing areas in 

Asia, Africa, and Europe (p. 8). (3) Soybean growing areas 
in the USA (p. 9). (4) The four stages of a soybean seed as 
it sprouts in the soil (p. 26). (5) A young soybean plant. (6) 
The main axis of a soybean plant (p. 27). (7) Three soybean 
plant growth types (p. 28). (8) Growth of the plant’s root 
systems (p. 28). (9) The shape of two different sets of leaves. 
(10) Pods fi lled with seeds on a stem (p. 30). (11) Empty 
pods on a stem. (12) Vegetative and reproductive of the 
soybean plant (p. 31). (13) Development of the underground 
portions of the plant with time. (14) Graph of day length in 
Vienna. Maximum length on June 20 (p. 34). (15) Graph 
of day length in Vienna and Lamagistere (shorter days than 
Vienna). (16) Relationship between planting date and yield 
of seeds and straw (p. 41). (17) Damage by rabbits to young 
soybean plants (p. 49). (18) Development of the vegetative 
phases of the soybean plant with time (p. 55). (19) Vegetative 
development of a late variety. (20) Vegetative development 
of a very late variety. (21) Vegetative development of an 
ideal variety (p. 56). (22) Shortening of the vegetative 
period. (23) Map of Europe showing where large-scale 
cultivation of soybeans is possible (p. 63). (24) Map of 
Austria showing three zones where large-scale cultivation of 
soybeans is possible; most are in eastern Austria (p. 64). (25) 
The soybean root system needs deep penetration of the soil 
(p. 67). (26) A crust on the soil surface reduces water loss 
from sun and wind (p. 68). (27) One ha of soybeans takes 
from the soil: 80 kg water, 130 kg nitrogen, 120 kg lime / 
calcium, 80 kg silicon, 56 kg potassium, 40 kg phosphorus, 
40 kg magnesium. (28) Record the dates of soybean planting 
and harvest (p. 70). (29) How to store soybeans: right way 
and wrong way. (30) Different distances between seeds in 
a row: 5, 7¼, 10 and 15 cm. (31) Widths between rows. 
(32) Planting rows for mechanical harvest. (33) Square, 
rectangular and triangular planting patterns (p. 76).
 The 33 interesting photos at the back of the book 
include: (1) A single soybean plant of the variety Platter 
gelbe Riesen [Platt Giant Yellow] with pods. (2a) A plant of 
the fi rst acclimatized soybean variety, SS 14. (2b) A soybean 
plant of the variety Pfl anze gelbe Riesen in Lamagistere, 
heavy with pods growing close to the stem. (3a) The fi rst 
soybean fi eld in 1924 growing the variety Platter SS 14. (3b) 
The same fi eld one year later.
 (4a) A soybean breeding nursery in Platt: In the 
foreground, early, low soybean varieties. In the background, 
late fodder varieties. A man is standing in the middle of the 
fi eld. (5a) A soybean breeding nursery in southern France (at 
Lamagistere). A man is standing in the middle of the fi eld. 
(5b) In April 1937 the best Austrian soybean varieties being 
planted at St. Sylvain d’Anjou. Five people are involved 
with planting at the front of the fi eld, and two are standing 
in the distant background. (6a-b) Already in France, soybean 
varieties harvested in Austria are being planted in the 
breeding nursery, above at Lamagistere, below at St. Sylvain.
 (7a) Preparing the soil for planting in a soybean fi eld in 
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Austria using a team of bullocks; behind them 3 people are 
standing in the fi eld.
 (7b) Threshing the cream of the crop of Platter gelbe 
Riesen varieties harvested in Casablanca, Morocco. (8a) A 
fi eld of Austrian soybean varieties in Marrakech (Marakesh), 
French Morocco. (8b) Storing threshed elite soybeans in a 
light rectangular wooden box (with two narrow cross-pieces 
across the top) in Casablanca. Three men on bended knees, 
looking happy, are just behind the box with their hands in the 
clean soybeans–which will later be used for seed.
 (10a) Marcel Blanchard with a breeding nursery of 
Austrian soybeans at Agen (Garonne), France. (10b) Close-
up of soybean seeds from Platt. (11a). Soybean nodules 
inoculated with Radicin. (11b). Inoculating the sterile agar 
nutrient solution with pure culture at the Radicin factory. 
The Radicin factory. (12a) Propagation / multiplication of 
the bacteria in the incubation room. A scientist in a white lab 
coat, is standing in front of fl oor-to-ceiling cubbyholes for 
inoculant in test tubes stoppered with a plugs of cotton. (12b) 
A man, standing by a planter as he inoculates the soybean 
seeds in the seed box (Säkasten).
 (13a-b) a fi eld where investigations of hormone- and 
vitamin use on soybean seeds is taking place in Braunsdorf, 
Lower Austria. (14a) The fi rst hoeing of emergent soybean 
seedlings using a hoeing machine. (14b) Trials with varieties, 
row width, and time of planting in Casablanca, Morocco. 
Two white houses (one having two stories) are visible behind 
the fi elds of soybeans. (15a) Elite plants in the soybean 
breeding nursery at Platt. (15b) Two stoppered test tubes. 
Results of inoculation trials with Radicin in Rumania. (16a). 
The soybean breeding plots at Platt, Lower Austria. (16b) A 
soybean plant heavy with the pods of a new variety, Platter 
Gelbe [Platt Yellow].
 A ¼-page ad on page 79 states: Seed breeding 
enterprise. F.A. Brillmayer. Braunsdorf, Post Roseldorf, 
Nieder Oesterreich [Lower Austria]. High quality varieties 
of the following: Soybeans, bush beans, red beetroots, 
sunfl owers, polebeans, carrots, fl at millet, Kolben millet. 
Address: Braunsdorf, Post Roseldorf, Niederoesterreich 
(Lower Austria), Austria.

1783. Brillmayer, Franz A. 1947. Einfuehrung der Soja in 
Polen, Ungarn und am Balkan [Introduction of the soybean 
to Poland, Hungary and the Balkans (Document part)]. In: 
F.A. Brillmayer. 1947. Die Kultur der Soja in Oesterreich. 
Vienna: Scholle-Verlag. 97 p. See p. 23-23. [Ger]
• Summary: Note: As of Nov. 2010 the Balkans (the 
countries occupying the Balkan Peninsula, also referred to as 
Southeastern Europe or the Balkan States) include: Albania, 
Bosnia and Herzegovina, Bulgaria, Greece, Kosovo, 
Macedonia, Montenegro, Serbia, and Croatia. Often included 
in the “The Balkans,” although they are located mostly 
outside the Balkan Peninsula, are Romania and Slovenia. 
Prior to 1991 the whole of Yugoslavia was considered to be 

part of the Balkans. Turkey is also often considered one of 
“The Balkans.”
 In Poland there originated a soybean variety, in the wake 
of the general middle European propaganda starting in 1920, 
at the University of Wilna [Vilnius University]; it was named 
Soja Wilnensis.
 From 1933 to 1936 the German Agricultural Society for 
Poland (Deutsche Landwirtschaftsgesellschaft für Polen) in 
Posen (Poznan) worked to introduce soybeans and bought 
Austrian seeds; mainly Platt Black 1427 was grown. In some 
places, it gave record yields.
 One of the fi rst soybean growers in Poland was Alfred 
Nikel in Bielsko [Bielsko-Biala as of Nov. 2010] using Platt 
Austraian soybeans.
 In Hungary Mauthner Oedön és Tsa [Oedon] began 
seed wholesaling with the breeding of soybeans. As a basis, 
the small seed “Hungarian” soybean variety was used, and 
varieties were developed that were adapted to the climate. 
Otto Knapp did good breeding work. During World War II 
soybean area in Hungary grew from about 3,000 ha in 1939 
to about 5,000 ha in 1940.
 As early as 1935 the Organization of Soybean 
Cultivation in the Balkans was established. Its beginnings 
were in Yugoslavia, later in Rumania and Bulgaria. The 
I.G. Farben joint stock company (Aktiengesellschaft) 
did the preparatory work and started breeding nurseries 
(Zuchtgärten) in Bucharest [Rumania].
 The following soybean statistics concern Yugoslavia:
 1937–1,246 ha produced 1,460 metric tons (tonnes).
 1938–3,856 ha produced 3,810 tonnes.
 1939–3,406 ha.
 1941–12,000 ha.
 1942–17,000 ha.
 In Bulgaria, in 1938 the soybean area was about 4% of 
the total oilseed area, i.e., about 12,000 ha of soybeans. In 
1942 the soybean area increased to 70,000 ha!
 In Rumania, soybean cultivation trials started in 1936, 
with 1,400 ha. and a yield of 8,500 kg/ha. The area rose 
in a steep curve. In 1938 it was 56,000 ha and in 1939 it 
was 103,000 ha. The soybean society (Sojagesellschaft) 
in Bucharest organized and expanded soybean production. 
The majority of the soybeans in Rumania were grown 
in Bessarabia [which in Nov. 2010 is located within the 
independent nation of Moldavia], and as this region was 
occupied and taken by the USSR, still in 1942, in the 
remaining districts in Rumania, 107,000 ha of soybeans were 
grown. Address: Braunsdorf–Vienna, Austria.

1784. Brillmayer, Franz A. 1947. Geschichte der 
Einfuehrung der Soja in Frankreich [History of the 
introduction of the soybean to France (Document part)]. In: 
F.A. Brillmayer. 1947. Die Kultur der Soja in Oesterreich. 
Vienna: Scholle-Verlag. 97 p. See p. 20-23. [Ger]
• Summary: The fi rst soybeans in France were grown at 



HISTORY OF SOY IN FRANCE   620

© Copyright Soyinfo Center 2015

the Jardin des Plantes in Paris in 1779, and served mainly 
scientifi c interest. In 1857-58 the National Society for 
Acclimatization did culture trials in Vitry sur Seine and got 
good results. The seeds were planted May 10-12, they set 
fl owers July 25, were harvested at the end of October, and 
yielded an average of 183 seeds per plant.
 In 1859 the House of Vilmorin-Andrieux had a bad 
harvest with late varieties from China.
 After the 1873 Vienna Exposition, the work of Prof. 
Haberlandt and his writings had their effects in France.
 From 1874 to 1880 the Society of Horticulture of 
Etampes (Etampes, Seine et Oise) had great success with 
a yellow soybean variety from China; its properties and 
chemical composition were thoroughly studied by Lechartier. 
A doctor from the surrounding area made plant cheese 
(Pfl anzenkäse) from soybeans. Yet is spite of all this, the 
harvest found no buyers.
 In 1880 the Vilmorin catalog offered the Haberlandt 
variety, which had been acclimatized in Austria. The Society 
for Acclimatization now organized cultural trials all over 
France and the results were excellent. The soybean was 
described in many publications and its value set forth. Yet, 
in spite of all this, its value was forgotten and disappeared. 
Note: The author implies a long period of no interest; but the 
interest only diminished.
 Then the soybean was introduced as a new vegetable, 
praised above all for its high nutritional value, without 
investigating how (practically) it could be introduced into 
the diet. However if the soybean (die Sojafrucht) is cooked 
like other beans, it remains hard and does not taste so good. 
Today we know that there is a bitter principle in a thin layer 
just under the seed coat and that this adversely affects the 
soybean’s fl avor. Moreover, there was no need for a new 
foodstuff, for the French colonies provided everything 
by way of food and shelter. The brief burst of enthusiasm 
petered out, and again soybeans came to be forgotten. 
Thereafter it was medical doctors and scientists who 
concerned themselves with the soybean–not the farmers.
 In 1919 Prof. R. Lepine published the results of 
interesting research in Algeria, and investigations of soymilk. 
In the environs of Paris, Dr. Le Goff attempted, with the 
Japanese soybean variety Tokyo Black, to grow large areas 
for use in canned foods for diabetics.
 These attempts and efforts persuaded Mr. Rouest to 
continue his selection research with soybeans, which he had 
begun in 1907, but it was not until 1925 that he was satisfi ed 
with the results. At that time he described 42 varieties 
(out of a total of 2,000). Rouest attempted to interest the 
French government and other existing places, but he had 
no success. In 1929 the Soviet government proposed that 
Rouest continue his soybean research in the USE and at the 
end of 1930 he left France with his family to settle down in 
Rostow [Rostov] on the Don [in southwestern Russia, just 
46 km / 21 miles northeast of the Sea of Azov]. Here he 

began with an area of 1 hectare, where he observed the 200 
soybean varieties he brought with him. His successes were 
very satisfying. Then, because of practical considerations, his 
work was moved [about 250 kilometers (150 mi) southward] 
to Krasnodar [a city in Southern Russia on the Kuban River 
in the North Caucasus, located around 80 kilometers (50 mi) 
north-east of the Black Sea port of Novorossiysk].
 In France, Rouest had attempted to fi nd an early soybean 
variety that gave a good yield; therefore the majority of his 
varieties were short, and since the yield is directly correlated 
with the length of the growing season, his yields were 
somewhat low. The Soviets wanted an early variety which 
grew with a minimum of hand labor, could be harvested 
by machines, and gave a high yield. Rouest was not able to 
achieve this goal, so in 1936 he returned to France, where he 
died in 1938. His son, who returned to France from military 
service in the French colonies several years ago, would like 
to continue his father’s work where his father stopped.
 So far as I know, Rouest’s varieties are the only ones 
available in France which have been signifi cantly improved 
by breeding. The following varieties, developed by Rouest, 
have been grown and observed in my breeding nursery 
(Zuchtgarten): Grignon No. 37, No. 34, No. 39, No. 1, No. 
10, No. 5, No. 82, No. 45. Rouest No. 9, No. 346, No. 250.
 There was little interest in the soybean in France 
before World War II, but during the German occupation 
[which started in June 1940] 17 new associations that were 
active with soybeans appeared in France, largely because 
of the lack of food. Many were simply interested in buying 
soybeans abroad and selling them in France.
 At an earlier time, the following worked with soybean 
breeding: Abbé Souillet in Anjou [a province in north 
western France centered on the city of Angers in the lower 
Loire Valley], Charles Eckenfels, and Mr. Jean Bordas, 
director of the Agricultural Experiment Station in Avignon 
[in southeastern France on the Rhône River].
 Through propaganda and as an author, Dr. Jean Balzli 
made a name for himself in the fi eld of soybeans. Likewise 
Amadee Matarin as a manufacturing technologist and 
chemist.
 In Tunisia, H. Gay did soybean breeding worked as 
advisory director for the trade delegation to Tunis.
 The authorized ventures for soybean seed production 
and cultivation and expansion in the soybean industry are:
 (1) National Soya Center (Centre National du Soja), 
Bordeaux.
 (2) Agricultural and Industrial Society for Soya (Société 
Agricole et Industrielle du Soja), Paris.
 (3) Cooperative of Soybean Producers at Lot and 
Garonne (Cooperativ des producteurs du Soja de Lot et 
Garonne), Agen.
 (4) Cooperative of Soybean Producers in the Valley of 
the Rhone (Cooperativ des producteurs du Soja de la valée 
du Rhone), Valence.
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 (5) Cooperative of Soybean Production and Sales of 
Selected Seeds (Cooperativ des production et vente de 
semences selektionées), of Massif Central Clermont-Ferrand.
 (6) Toulouse Interregional Soya Cooperative 
(Cooperativ toulousaine interrégional du Soja), Toulouse.
 (7) Reynaud Geilinger establishment (Etablissements 
Reynaud Geilinger), Marseille [Marseilles].
 (8) Mr. Hébert, Great Mill at Chartres (M. Hébert, 
Grands Moulins de Chartres), Eure et Loire.
 (9) Cooperative Society of Soybean Planters in Provence 
(Sociéte cooperativ provencale des planteurs de Soja), 
Marseille.
 Authorized establishments working on food uses of soya 
are:
 (10) Laboratoires Dulfrance, Bayonne.
 (11) Société francaise des produits de Soja, Levallois-
Perret.
 (12) Société “Les aliments de régime,” Levallois-Perret.
 (13) Soociété “Soja” 57 rue Pierre Charron, Paris.
 Climatically, France is a diverse country, so soybean 
research must be done in each region. It is now certain that 
with seriousness and enthusiasm, soybean cultivation in 
France will advance.
 As a postscript, the House of Vilmorin near Paris, still 
has, after many long years, an acre of land where all 800 
soybean varieties obtainable worldwide are grown, observed 
botanically, and classifi ed. They have also developed 
soybeans with seeds as big as small cherries. Address: 
Braunsdorf–Vienna, Austria.

1785. Brillmayer, Franz A. 1947. Geschichte der 
Einfuehrung der Soja in Oesterreich [History of the 
introduction of the soybean to Austria. I. (Document part)]. 
In: F.A. Brillmayer. 1947. Die Kultur der Soja in Oesterreich. 
Vienna: Scholle-Verlag. 97 p. See p. 11-14. [Ger]
• Summary: Starting in 1920 again, for the second time, 
Austria promoted the production and utilization of soybeans, 
and with this the impulse for a new “soya wave,” which 
now went all over Europe, was unleashed. Here in Vienna 
a soya industry also began with the production of Edelsoja. 
Assistant Professor Kupelwieser used it to demonstrate the 
outstanding signifi cance of soya as a protein source, going 
against the then current opinion that soya was primarily 
an oilseed. From my soybean breeding location at Platt in 
Lower Austria, Austrian cultivars spread all over Europe and 
even overseas.
 Why should it not be widely known that valuable 
pioneering work was performed in Austria? The line of 
soybeans bred in Platt went to Poland, the Balkans, to 
Hungary, Belgium, Holland, and Greece, to Turkey, to 
Persia, Canada, England, Germany, Dutch Guiana [later 
renamed Suriname], the Indian Peninsula [Vorderindien, incl. 
India, Sri Lanka, and parts of Pakistan and Burma], China, 
Java, Tanganyika, to French Morocco, and Bessarabia [now 

part of the Moldavian S.S.R. in the USSR]. It was not only 
new breeds of soybeans that spread out from Austria but a 
rekindling of the “soya idea” that had its origin here. This 
led to a change of opinion and the soybean came to be seen 
as a world power factor (Weltmachtfaktor), as is already well 
known today.
 According to Dr. [E.C.] Winkler’s patented process 
for debittering soya, a very modern factory was erected in 
Vienna XX. In it, a part of the oil was expressed, leaving 
a meal with only half its original fat content. Dr. Winkler 
achieved, through prior debittering of the soybeans, an 
excellent food and salad oil that did not need to be further 
refi ned. Also, the production of unrefi ned salad oil from 
Edelsoja originated in Austria.
 History of the introduction of soya to Austria (p. 11): 
On the occasion of the Vienna World Exhibition of 1873, 
Japan exhibited soybeans and awakened a great interest for 
this Asian plant throughout Central Europe. This was mainly 
because of the fact that in the Exhibition attention was 
called to the value of the soybean. The Viennese university 
professor Friedrich Haberlandt took the matter into his 
own hands. Through the agency of the imperial embassy 
/ legation he had the Ministry of Agriculture acquire 20 
soybean samples from Japan and China. The tests were done 
in the warmer provinces of the Monarchy. There were 148 
agronomic trials introduced in Hungary, Dalmatia [a former 
region on the Adriatic coast of what is now Croatia; formerly 
an Austrian crownland], Kärnten [Carinthia, today a state 
in southern Austria bordering on Italy and Yugoslavia], 
Steiermark [Styria, a state in the mountainous part of 
central and southeast Austria], Istrien [Istria, in Slovenia 
since June 1991], and Mähren [Moravia, a region in central 
Czechoslovakia]. In 1877 Haberlandt had already gathered 
so much experience that exact guidance for cultivating 
soybeans could be given. At this time the fi rst composition 
analyses were undertaken, so exact knowledge of the value 
of soybean seeds was obtained. Likewise, through Steuf 
and Wolker, experience was gained in pressing oil from 
the seeds, and selections were undertaken in the Botanical 
Garden at Vienna. The highest yielding types were called 
“Haberlandt” and these fi rst appeared in the seed catalog of 
the great seed company Vilmorin Andrieux & Co. in 1880.
 Haberlandt pointed out the value of the soybean as food 
and recommended a diet of soybeans and potatoes, which 
contained all nutrients necessary for human life. It was also 
recommended that the soybean be incorporated into the 
commissary provisions of the army, and in this process that 
peas in the popular pea sausage ‘Erbswurst’ be partially 
replaced by soybeans.
 At that time, the soybean could not stand on its own. It 
remained strong for a long time in the peasant agriculture of 
Krain [Carniola; now in Slovenia] and Istrien, and served 
as a ‘coffee bean’ (Kaffeebohne) in the preparation of a 
breakfast drink. There were two conditions which stood 
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in the way of the spread of soybeans. First, the soybean 
is a foreign food to us. When cooked, it remains hard and 
has an after-taste, an off fl avor that is bitter. The very thin 
layer under the seed coat of the bean is the source of this 
after-taste. In addition, it was said that Asian soyfoods 
have no taste. What is more, there was plenty of food in the 
Monarchy, so there was no need for a new, foreign food.
 The soybean completely disappeared from memory in 
Austria. It was only kept in a few botanical gardens as a 
curiosity.
 In 1920 I began breeding soybean lines with the goal 
of getting ones that would ripen in our climate and give 
reasonable yields. Conditions for soybean culture became 
ripe after World War I due to the general lack of food. My 
starting material was a matchbox full of soybeans that a 
prisoner of war had brought with him from Siberia. After a 
long delay, the solution to the soybean problem was begun 
in Platt in lower Austria, near Zellerndorf in the district of 
Hollabrun. Some of the seeds ripened and in the next year 
those that ripened earliest were selected. In 1924 I was 
able to announce to Dr. Markus Brandl (the top agricultural 
offi cial in the area) that I had a fi eld of soybeans that matured 
in mid-September. Immediately Dr. Fritz Drahorad was sent 
to Platt to inspect and report on the soybean plant. Drahorad 
was the current top ranking agronomic offi cial in Vienna in 
charge of plant cultivation and seed testing (Oberkommissär 
der Bundesanstalt für Pfl anzenbau und Samenprüfung) 
and the assistant to Privy Councillor (Hofrat) Professor 
Dr. Tschermak von Seysenegg, who had been involved 
with soya at Royal College of Agriculture (Hochschule für 
Bodenkultur) in Vienna. He wrote a confi rming report, that a 
good yielding, early maturing variety was now at hand. This 
fi rst domestic variety was small seeded and black. It was 
called Platter SS (Black Seeded) 14.
 Using newspaper articles and a small price list, I 
propagated soybean culture. I pointed out its signifi cance 
as human and animal food, established connections with 
central authorities in China, and exchanged experiences and 
breeding material with research stations in Manchuria. The 
Chinese Eastern Railway soybean station in Harbin, which 
then employed a staff of 20 scientists, published annually a 
hefty volume with research results dealing with all questions 
of culture, breeding and utilization. In this way, Austria 
received new breeding material from Manchuria–over 80 
soybean varieties. But in Platt they failed to perform up to 
our expectations because of the longer vegetation period.
 Meanwhile, from the small-seeded SS 14 a very large 
seeded strain was selected. In the price list of 1929, eight 
lines appeared, with maturity times ranging from 114 to 128 
days. One thousand seeds weighed 158 to 170 gm. Yields 
steadily improved throughout 1929. In the same year, the 
new varieties of Platt Yellow and Platt Yellow Giant were 
made available in small quantities for research. A table (p. 
14) shows that 100-gm packets of mixed types were sold, 

including many black types and Professor Früwirth’s Black 
Eyebrow, all prefaced by the word ‘Platter.’
 Note: This is the 2nd earliest document seen (Oct. 2007) 
concerning the cultivation of soybeans in Persia [renamed 
Iran in 1935]. Address: Braunsdorf–Vienna, Austria.

1786. Brillmayer, Franz A. 1947. Geschichte der 
Einfuehrung der Soja in Oesterreich [History of the 
introduction of the soybean to Austria. II. (Document part)]. 
In: F.A. Brillmayer. 1947. Die Kultur der Soja in Oesterreich. 
Vienna: Scholle-Verlag. 97 p. See p. 14-18. [Ger]
• Summary: In 1928 a breeding station was opened for the 
CSR by Dr. Georg Hanreich at Wositz in south Mähren 
[Moravia] and on the existing steam mill (Dampfmuehle) a 
soya factory (Soja-san) was constructed.
 Also in 1928 the experiences with soybean culture in 
Austria were self-published in a brochure by Brillmayer-
Drahorad entitled Die Sojabohne, ihre Bedeutung, Kultur, 
und Verwendung. Jan Helmus translated this brochure into 
Dutch under the title Soja-Cultur, een National Belang. It 
was published by Ten Hagen’s Drukkerij en Uitgevers Mij, 
den Haag.
 In 1931 Dr. Drahorad was asked by the Turkish 
government to take charge of growing the fi rst Austrian-bred 
soybean seeds they had purchased. He received a leave of 
absence and traveled via Constantinople to Samsun on the 
Black Sea. The growing went smoothly, despite fl oods which 
the soybeans survived miraculously. The growing area was 
steadily expanded.
 Two or three years later [in about 1933 or 1934] a man 
was sent to visit me by the Shah of Persia to buy Austrian-
bred soybeans. Astonished, I asked him how the Shah came 
to know about Platt in Lower Austria. He answered that 
the director of the sugar factory in Alpullu, Turkey, while 
visiting the Shah, spoke so enthusiastically of the success 
of the soybeans bred in Platt, that the Shah decided to send 
a buyer to Austria for soybeans and to Germany for fodder 
turnip seeds (Futterruebensamen; Brassica rapa). According 
to reports of the Director of the Agricultural Academy in 
Tehran, Dr. E. Gauba, the soybean cultures are growing 
nicely there.
 In the early 1930s, because of the propaganda in 
Austria, there was much interest in growing soybeans, 
especially among the small farmers of the Alpine districts 
who did it on a trial basis. Some got good results; some 
were disappointed. Here and there large operations started. 
Enthusiastic letters arrived; most wanted to sell the harvest at 
a high price as seeds, which hurt expansion of the crop as it 
was too expensive for industry to buy. In those days, Austria 
was fl ooded with low-cost soybean meal (Sojaschrot) for 
fodder use, so there was little stimulus for home production 
of soybeans. They could not sell for more than the cost of 
production. The production of soybeans for seed in Austria 
was only about 1,000 kg/year.
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 Meanwhile in Germany agronomic trials were 
conducted, especially in Lower Silesia (Niederschlesien), 
where the Platt Yellow Giant ripened. There were also good 
results in Schleswig, and in Westfallen the crop became 
established. On the average in these days, we delivered seeds 
for trials to about 100 operations each year.
 In 1932, because of a tax on the license for the 
multiplication and selling of seeds inside Germany, the way 
was paved for dealings with Delitzsch Rapeseed Breeders, 
Inc. in Delitzsch [near Leipzig]. But it was broken off at 
a discussion in Berlin. The next year brought unifi cation, 
and then in Delitzsch I started the fi rst breeding nurseries 
(Zuchtgärten) and helped with many operations in the area to 
build seed multiplication fi elds.
 In 1934 the Soja Cultur en Handelmaatschappij 
Nederland NV was founded in Voorburg, Holland. It bought 
soybeans from Austria but the climate was not very favorable 
and the organization had little drive.
 In 1935 Mr. A. Dieckmann from Heimburg am Harz 
came to Platt to see the soybean breeding operation and 
fi elds, and for negotiations on selling breeding material in 
Germany. Dieckmann had already, years ago, conducted 
soybean trials. The negotiations came to no conclusion 
and he ended up acquiring breeding material for Heimburg 
from Professor Dr. G. Riede in Bonn, Director of the 
Institute of Plant Culture and Breeding (Pfl anzenbau und 
Pfl anzenzuechtung). I was invited to Heimburg and helped 
with the establishment of the fi rst breeding nurseries.
 At the same time [in 1935] the Department of 
Agriculture of the Greek government purchased a large 
amount of soybean seeds. Despite enquiries, no news could 
be obtained concerning their success.
 In 1936 a fi nance group in Paris took an interest in 
soybeans from Platt. A delegation consisting of Messrs. 
Leplanquais, van der Weyde, and Rousseau came to Vienna 
to inspect the breeding and seed multiplication operations, as 
well as Dr. Winkler’s processing factory (Veredlungsfabrik). 
On the best of terms–which still exist today–a corporation 
was founded named SAIS (Société Agricole et Industrielle du 
Soja, S.A.), with capital of 1 million francs. The headquarters 
were in Casablanca, French Morocco, with a central bureau 
in Paris.
 At St. Sylvain d’Anjou near Angers in the Loire valley 
they bought land and planted Austrian soybean seeds. I 
traveled to Germany four times a year for the establishment 
of the breeding nurseries, observation of the vegetative stage, 
harvest, and working up of the material. The successes were 
encouraging.
 At the same time (1936) a large planting of soybeans 
in Morocco was planned. According to climatological data 
obtained from several weather station in Morocco, Dr. 
Drahorad and Dr. Kopetz in Vienna came to the opinion that 
the weeks between Christmas and New Year would be a good 
time for planting. But there were delays. In 1936 or 1937 

the director in Morocco ordered 15,000 kg of Platt Yellow 
Giant and inoculum, via Casablanca. All went well with the 
shipment–but then there was no rain. The seeds sprouted, 
then withered under the Moroccan sun. Not a single seed was 
harvested.
 Thereby SAIS lost half its capital. They planted smaller 
plots the next year. Brillmayer was supposed to supervise it 
and fl y to Casablanca, but the Spanish Civil War prevented 
him from getting a visa at the French embassy in Vienna. 
So he guided the crop by remote control from Austria in an 
exchange of airmail letters and photos. The crop succeeded 
in Austria.
 During the German occupation of France, Brillmayer 
was called to France to continue the breeding work done 
earlier. How was he, assigned as a military commander for 
France, to do large scale propaganda encouraging French 
farmers to grow soybeans. The breeding nurseries were 
established in the south of France at Lamagistere on the 
banks of the Garonne. Colonel Fauché was in charge. The 
original SAIS was rebuilt during the war; the group Beauvois 
Freres entered. General Médecin Saurel was its president. 
The soybeans prospered, and acreage was expanded into 
the provinces near the French-Spanish border: in Basses 
Pyrennées, in the valley of the Adur, in Tarn et Garonne, and 
in Lot et Garonne. By the time of the American invasion 
(June 1944), several thousand hectares were planted with 
Austrian soybean varieties.
 In 1937, a Soya Ring (Sojaring), consisting of Austrian 
soybean growers, was founded in Vienna to represent their 
interests. (In 1947 its headquarters were at Schauslergasse 
6, Wien I, Austria). In 1939 two new soybean varieties were 
introduced, Angerner and Wolfsthaler. Much good work was 
done.
 Tables show: (1) The area planted to soybeans by 
members of the Soya Ring expanded from 68 hectares (ha) in 
1937 to 654 in 1938, to 1,527 in 1940, to 2,461 in 1944.
 (2) The number of farming operations in the Soya 
Ring grew, from 16 in 1937 to 868 in 1944. From small 
beginnings–from a matchbox of seeds–a considerable 
soybean growing movement had arisen in Austria.
 (3a-d) Soybean production from 1937 to 1943 by 
members of the Soya Ring according to the main four 
Lands / areas (Länder) of Austria. Each table contains four 
columns: Year. Number of member farms. Area planted 
to soybeans (ha). Yield in Doppelzenter per ha. The main 
producing area was Lower Austria (Niederösterreich), in 
which 228 farms produced a peak of 803 tonnes on 1,256 ha 
in 1940. Next was Vienna, then Kärnten, and Steiermark was 
far behind with 76 tonnes. The peak yield in Steiermark was 
3,300 kg/ha in 1939.
 (4) The highest yield each year from 1937 to 1943 and 
in which Land. These top yields ranged from 2,100 to 3,300 
kg/ha. Lower Austria won the yield record in four years, and 
Steiermark won it in four other years.
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 Note 1. This document contains the earliest date seen 
for soybeans in Greece, or probably for the cultivation of 
soybeans in Greece (1935). Yet we cannot be sure that these 
soybeans were actually cultivated in Greece.
 Note 2. This is the 2nd earliest document seen (Dec. 
2007) that clearly refers to soybeans in Persia, or the 
cultivation of soybeans in Persia [renamed Iran in 1935]. 
This document contains the earliest date seen for soybeans 
in Persia, or the cultivation of soybeans in Persia (1933-34). 
The source of these soybeans was Brillmayer in Austria.
 Note 3. This document contains the earliest date seen for 
soybeans in Turkey, or the cultivation of soybeans in Turkey 
or the Middle East (1931). The source of all these soybeans 
was F.A. Brillmayer in Platt, Lower Austria. Address: 
Braunsdorf–Vienna, Austria.

1787. Boucher, J. 1947. Qualités de consommation de 
certaines variétés de soja: Faculté de cuisson, goût [Sensory 
/ organoleptic qualities of certain varieties of soybeans: 
Suitability for cooking, taste]. Revue Internationale du Soja 
7(39-40):63-64, 67. May/June. [6 ref. Fre]
• Summary: Contains the names of many soybean varieties 
and the suitability of each for different food uses. Address: 
Horticulturalist (Ingénieur Horticole, Licencié es-Sciences).

1788. Chin, Kuo-Chun. 1947. Contributions à l’étude du 
soja [Contributions to the study of the soybean]. Revue 
Internationale du Soja 7(39-40):51-54. May/June. [Fre]
• Summary: Contents: I. First attempts at production of soy 
sauce. II. The nature of soya, and vegetable meat (tofu). III. 
The nature of soymilk (lait végétal de Soja) and precautions 
to take in its use. IV. The nature of soybean cake and its 
judicious use (Mentions Li Yu-Ying, a Chinese biologist, 
who in 1912, wrote a very well-documented work which 
focused on the importance of soya from the viewpoints of 
food, therapy, agriculture and industry). Address: Directeur 
du Laboratoire d’Essais du Soja, France.

1789. Guillaume, A. 1947. Sur l’emploi de succédanés de 
la farine de blé pour le préparation du pain [On the use of 
wheat fl our substitutes for the preparation of bread]. Revue 
Internationale du Soja 7(39-40):65-67. May/June. [Fre]
Address: Professeur à l’Université de Strasbourg [France].

1790. Revue Internationale du Soja. 1947. Se soja à travers 
le monde [The soybean around the world]. 7(39-40):70-71. 
May/June. [Fre]
• Summary: Contents: Belgian Congo. United States (patents 
granted for soy protein fi bers), Manchuria. Nigeria (The fi rst 
cultural trials with soybeans in Nigeria took place at Ibadan 
in 1910. In 1928 these were taken with several other varieties 
to Kano, Zaria, Yandev and Ibadan. Satisfactory results were 
obtained with the variety Otootan {black seeded}. These 
trials, interrupted in 1933, were resumed in 1937 with the 

introduction of numerous varieties into the provinces from 
Trinidad, British Guyana, Malaysia, Dutch East Indies, 
Philippines, Ceylon, USA, etc. Since 1940 the results have 
been very diverse).

1791. Vasseur, L. 1947. Revue horticole: Echange soja 
en grains contre farines de soja [Horticultural review: 
Exchange soybean seeds for soy fl our (Letter to the editor)]. 
Revue Horticole: Journal d’Horticulture Pratique (Paris) 
119(2142):301. June. [Fre]
• Summary: As well as being a clergyman, the writer is also 
editor-in-chief of the Garden Workers (Jardins Ouvriers) of 
Roubaix et Tourcoing. He has grown soybeans for several 
years and he has encouraged their planting by the gardeners 
of various societies. He suggests that gardeners be able to 
exchange their soybeans for soy fl our, since it is hard to do 
the roasting oneself and the fl our is much easier to use for 
food.
 The editor of Revue Horticole replies that he thinks 
it is a good idea and that most makers of soy fl our would 
probably be glad to make such a trade so long as the 
soybeans are of good quality.
 Note: Erquinghem-le-Sec is a small commune in the 
far north of France, 10 km from Lille and near Haubourdin. 
Address: Abbot, curé d’Erquinghem-le-Sec, par Haubourdin 
(Nord).

1792. Veth, Johanna. 1947. La cuisine revalorisée: 
Germes de soja [Revalued cuisine: Soy sprouts]. Revue 
Internationale du Soja 7(39-40):68-69. May/June. [Fre]
• Summary: Contains 7 recipes. Address: Netherlands.

1793. Soybean Digest. 1947. Paris soybean meeting. July. p. 
30.
• Summary: According to Am. [Amédée / Amadee] 
Matagrin, the fi rst Congress of Soya was held on 16 March 
1947 at the Maison Internationale of the City University of 
Paris. The meeting, an indication of the French interest in 
soya, was organized by the French Bureau of Soya and its 
president, Mr. Rene Brochon, with the cooperation of the 
Experimental Laboratory of Soya and the France-China 
Association.
 “The honorary presidency of the Congress was divided 
between M. Marius Moutet, French foreign Minister, and 
Li-Yu-Ying, president of the French-Chinese Society of 
Education and warden of the University Pekin [Peking], 
who as long ago as 1912 published with the agronomist 
Grandvoinnet a work on soya in French, and set up a little 
factory making soy milk, fl our and oil in the suburbs of 
Paris.
 “But the real presidency of the Congress was conferred 
on Prof. Louis Blaringhen, of the Sorbonne, president of 
the Academy of Sciences. Speakers were French research 
men and members of Universities, and the former French 
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minister of agriculture. A paper from A.A. Horvath of the 
United States was read. There were addresses by President 
Blaringhen and the ambassador from China.
 “The agricultural attache of the U.S. and a delegate from 
the Belgian Association of Soya assisted with the Congress.”

1794. Gounelle, Hugues. 1947. Utilisation médicale 
de la farine de soja [Medical use of soy fl our]. Revue 
Internationale du Soja 7(41-42):78-79. July/Aug. Presented 
at the First European Soy Congress, 16 March 1947. [Fre]
• Summary: Soy fl our is excellent for use as a protein 
source in cases of undernutrition, oedema / edema, diabetes, 
infants with slow growth. See the excellent article by 
Ribadeau-Dumas, Mathieu, and Willemin (1929). Doses 
and precautions. Address: Professeur Agrégé, Directeur du 
Centre de Recherches de l’Hopital Foch.

1795. Horvath, A.A. 1947. Produits fermentés et 
antibiotiques au soja [Fermented products and antibiotics 
made from the soybean]. Revue Internationale du Soja 
7(41-42):79. July/Aug. Presented at the First European Soy 
Congress, 16 March 1947. [Fre]
Address: Professor, Princeton Univ., Princeton, New Jersey.

1796. Matagrin, Am. 1947. Les méthodes culturales et 
la motoculture du soja aux États-Unis (labours, semis, 
entretien, recolté) [Methods of cultivation and motorized 
cultivation of soybeans in the United States (plowing 
/ tillage, planting, crop maintenance, harvest)]. Revue 
Internationale du Soja 7(41-42):80-89. July/Aug.; 7(45-
46):132-34. Nov/Dec.; 8(47):10-14. [16 ref. Fre]
• Summary: Notice the interesting French word motoculture. 
American farming is becoming increasingly motorized, 
without horses used previously, especially with the advent of 
the tractor, combine, and automobile.
 I. Mechanical preparation of the soil for soybeans. 1. 
American methods of preparation for soybean forage or 
soybean seeds. 2. Plows and tractors or winches; equipment 
used to disk and subsoil. II. American practices and material 
for planting soybeans. 1. Seeds and planting of soybeans 
in the USA: spacing, depth, and inoculation. Elimination 
of defective seeds. 2. American seeders and distributors of 
chemical fertilizer; rolls.

1797. Revue Internationale du Soja. 1947. Le soya à travers 
le monde. [The soybean around the world]. 7(41-42):94-95. 
July/Aug. [Fre]
• Summary: Contents: Germany (Several months ago a 
brewery in Dortmund was developing a synthetic milk 
composed of extracts of wheat malt and soybeans. This milk 
was sent to several regions of Germany where the famine 
was acute; it enabled infants to survive. This new milk, 
made according to the formula of the Italian doctor Iaprino, 
was called Maltavena. The results very much interested 

the occupation authorities. In England, laboratories of the 
Luster Institute had previously done experiments on the 
same subject. Newborn rats drank the English Maltavena 
and developed magnifi cently). United States. The prolonged 
shortage of linseed oil during the war. Soya Corporation 
of American (in New York; Mr. Burke). USDA. American 
stocks of soybeans. Canada. China. Indonesia. Manchuria.

1798. Revue Internationale du Soja. 1947. Voici les 
conditions de livraison les prix, les parts réservataires pour 
les oléagineux [Here are the terms of delivery prices, the 
parts reserved for oilseeds]. 7(41-42):92-93. July/Aug. [Fre]
• Summary: These terms were published in the Offi cial 
Journal (Journal Offi ciel) of July 6.
 Delivery of a unique organism. The price of colza is 2.7 
times the price of wheat. 7 kg of oil per quintal (1 quintal = 
100 kg): Oil, cake.

1799. Vasseur, L. 1947. Comment generaliser la culture du 
soja ou échange des grains contre farine [How to popularize 
soybean cultivation, or exchanging of seeds for fl our Revue 
Internationale du Soja 7(41-42):90-91. July/Aug. [Fre]
• Summary: This is a critique of soybean culture and of the 
use of soy fl our. The writer believes that more households 
would grow soybeans if they could exchange the mature 
dry beans for soy fl our, which is much easier to use as food. 
Address: Abbot (abbé).

1800. Gounelle, Hugues; Marche, Jean. 1947. Le traitement 
des états de sous-alimentation par la farine de soya 
[Treatment of malnutrition using soy fl our]. Helvetica 
Medica Acta 14(4/5):602-05. Sept. Series A. [14 ref. Fre]
Address: Research Center, Hospital Foch, Paris (Centre de 
Recherches de l’Hôpital Foch de Paris).

1801. Ericson, George. 1947. How justify current curbs on 
margarine? Christian Science Monitor. Oct. 4. p. 17.
• Summary: Increasing costs of living, and especially rising 
butter prices to almost $1 a pound, have revived the long-
running battle between the butter and margarine force.
 Introduced to the U.S. in 1873, margarine has waged 
an uphill fi ght against its “more aristocratic opponent.” U.S. 
consumption of oleomargarine totaled 230 million lb in 
1931, rising to 367.6 million lb in 1941, and 570 million lb 
in 1946, or about 4 pounds per person. Before World War 
II, there was a general prejudice against margarine and only 
about 20% of U.S. families reported using it. “But the war 
modifi ed the public’s buying habits, and today probably 
more than 75 per cent of families buy some margarine.”
 Margarine has a big price advantage, selling for less 
than half the price of butter (80 vs. 31-35 cents/lb today in 
eastern markets). The quality and packaging of margarine 
have steadily improved, and Americans have made a steady 
shift from animal fats to vegetable oils. In England, France, 
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and Denmark, margarine manufacturers are free to produce 
and market their product. But in the U.S. margarine is 
opposed by such powerful organizations as the National 
Milk Producers Co-operative Federation, the American 
Dairy Institute, and the American Butter Institute. “Naturally, 
the opposition to margarine is strongest in butter and dairy 
states, like Wisconsin, Illinois, Minnesota, and Iowa.”
 Margarine also faces fi nancial barriers: 34 states restrict 
its sale to restaurants or hotels, 8 states impose an excise 
tax of 5-15 cents/pound, nine states collect manufacturers’ 
license fees ranging from $1 to $1,000, 14 states levy similar 
fees on wholesalers, and 12 states impose license fees of 
$0.50 to $400 a year on retailers of margarine.
 But most burdensome to margarine makers is the 10 
cents a pound imposed by the federal government on colored 
margarine, vs. a federal tax of only ¼ cent a pound on the 
uncolored product. Clearly the price of margarine would 
drop even more if such taxes, fees, and restrictions were 
removed.
 The butter people “claim the yellow or golden color of 
butter as their own, and resent the appearance in the market 
of a food product that is visually indistinguishable from their 
own. They conveniently ignore the fact that butter has to be 
artifi cially colored yellow nine months in the year, whereas 
much of margarine is naturally yellow but has to be sold in 
an unnatural white state to accord with Federal regulations.” 
Only in the summer when cows are pasture fed is butter 
naturally yellow.
 Housewives defi nitely want yellow margarine. But 
farming interests are about equally divided on the subject. 
Most margarine today comes from soybean and cottonseed 
oils. There are about 2.3 million cotton and soybean farmers 
vs. 2.6 million farmers who sell dairy products.
 The American Soybean Association is advocating the 
removal of restrictions on margarine to both the public and 
the lawmakers. These restrictions raise the cost of living to 
everyone who uses margarine. Address: Editor, fi nancial 
pages, CSM.

1802. Baunet, L. 1947. La culture subtropicale du soja 
[Subtropical culture of soybeans]. Revue Internationale du 
Soja 7(43-44):115. Sept/Oct. [Fre]
• Summary: “The variety Sancta Maria, selected by Dr. 
Nocio Steinmetz in the plantations of Carriba, in Venezuela, 
was not ready for commercial cultivation until after long 
years of studies and trials. Very rich in oil, it can be handled 
by machines without the loss of the seed.
 “He was the fi rst in the Americas (en Amérique) to 
get this result. That has permitted him to cultivate soya 
commercially in large quantities. This is a veritable 
revolution: With these four harvests per year, the plantations 
of Carriba give the most abundant harvests obtained up until 
now...
 “We have, in our colonies, lands with essentially the 

same climate as Venezuela, and there we could develop this 
raw material created by the hand of man.”
 Note: This is the earliest document seen (Jan. 2005) that 
clearly refers to the cultivation of soybeans in Venezuela.

1803. Kerle, W.D. 1947. La culture du soja en Nouvelle 
Galles du Sud [Soybean cultivation in the state of New 
South Wales, Australia]. Revue Internationale du Soja 7(43-
44):110-15. Sept/Oct. [Fre]
• Summary: Soybeans have been grown in New South 
Wales for 30 years. Content: Introduction. History and 
distribution. Experience in New South Wales. Conditions of 
soil and climate. Preparation of the soil. Time and method 
of planting. Fertilizer. Inoculation of the seeds. Varieties. 
Maintenance (after-culture). Crop rotation. Harvest. Storage. 
Yield. Harmful insects. Diseases. Utilization of soybeans: 
as human food (soy fl our, soymilk), industrial uses. The 
economic aspect of soybeans in New South Wales.. Address: 
Instructor in Special Agriculture.

1804. Simonet, Marc; Chopinet, Robert; Boucher, Jean. 
1947. Essai de classifi cation des variétés de Soja cultivées 
à Antibes (Alpes Maritimes) [Attempt at classifi cation of 
varieties of soybeans grown at Antibes (in Alpes Maritimes)]. 
Revue Internationale du Soja 7(43-44):99-109. Sept/Oct.; 
7(45-46):123-27, 143. Nov/Dec.; 8(47):15-23; 8(48):37-41; 
8(49):55-61; 9(50):18-23. [17 ref. Fre]
• Summary: Soybeans have been cultivated since 1937 
at Antibes [a seaport in southeastern France on the 
Mediterranean 11 miles southwest of Nice] at the Villa 
Thuret, and at Grasse [in southeastern France, 17 miles 
west of Nice] at the trial plots (Jardin d’Essais) of the 
Botanical Station of the Agronomic Research Center 
of southern France (Station de Botanique du Centre de 
Recherches Agronomiques de Province). Then, starting in 
1942, they were cultivated at Juan-les-Pins (at a site owned 
by Vilmorin-Andrieux & Co.). In both places the important 
collection of soybean varieties has allowed us to study the 
vegetative behavior of different types having very different 
origins. A detailed description is given of the behavior of 
the 123 different varieties. Address: Service Scientifi que des 
Etablissements Vilmorin at Verrières-le-Buisson (Seine-et-
Oise).

1805. Goss, Warren H. 1947. Report of investigation of 
target: Hansa-Muehle A.G. (Document part). In: W.H. Goss. 
1947. The German Oilseed Industry. Washington, DC: 
Hobart Publishing Co. 248 p. See p. 24-34.
• Summary: Contents: Offi cial description of target. Period 
of investigation: 7 Aug. 1945. Names of participants in 
investigation: W.H. Goss. Names of persons interviewed. 
Detailed presentation of information obtained: General, 
soybean extraction, phosphatide recovery, refi nery, fatty 
acids, extraction of other oilseeds, expeller mill, soy fl our, 
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ethyl esters in margarine, hydrolysis of cellulose.
 Hanseatische Muehlenwerke A.G., more generally 
known as Hansa-Muhle A.G., is one of the more famous 
oilseed mills in the world, partly because of its large size and 
partly because it was here that the widely-used paternoster or 
Bollmann type solvent extraction equipment was developed 
by Dr. Hermann Bollmann starting immediately after World 
War I. When this development began, the company was 
experiencing fi nancial diffi culties related to the war, and 
funds for embarking on the new venture were obtained 
from a group of Hamburg bankers who still own most of the 
company’s stock. In 1924 one Bollmann extractor was sold 
to an American fi rm–The Eastern Cotton Oil Co. in Norfolk, 
Virginia. The extractor was said to have a capacity of 80 
tons of soybeans per day and was used on soybeans grown 
in North Carolina. Table I shows 15 mills using Bollmann 
extractors and their capacity per 24 hours. The mills that 
process soybean are located in Germany, Belgium, USA, 
France, Netherlands, Italy, Hungary, and Switzerland; they 
include Central Soya Co. (Indiana, 70 tons of soybeans), 
Archer Daniels Midland Co. (Illinois, 300 tons of soybeans).
 Hansa-Muehle made no soy fl our; the largest producer 
of soy fl our in Germany was the C.F. Hildebrandt Co. in 
Hamburg. At one time Hansa-Muehle furnished extracted 
soybean meal to a “Deback Co.” on Wendenstrasse, and it 
was processed to produce low-fat fl our.

1806. Bureau of Human Nutrition and Home Economics, 
ARS, USDA. 1947. Faites la connaissance du soja! La 
cuisine améliorée par l’emploi de farine et de graux de soja 
[Get to know soya! Food improved by the use of soy fl our or 
grits]. Revue Internationale du Soja 7(45-46):136-40. Nov/
Dec.; 8(48):46-49; 8(49):68-72. [Fre]
• Summary: Contents: Notice to the reader. Introduction. 
Proteins, minerals and vitamines. Stock up on soyfoods! 
(aliments de soja!). Flour or grits. Take care not to miss 
anything. Vegetarian entrees (10 recipes). Dishes with fi sh, 
eggs and cheese improved by adding soy (6 recipes).
 The entire series includes 70 international soy recipes.

1807. Cagnoni, Delfi no. 1947. La culture du soja en Italie 
[The cultivation of soybeans in Italy]. Revue Internationale 
du Soja 7(45-46):128-31. Nov/Dec. [1 ref. Fre]
• Summary: Contents: Introduction. The soybean and its 
characteristics. The nutritive value of soybeans. Utilization 
of soybeans: soy oil (incl. refi ned soy oil), soybean 
phosphatides / lecithin, soy fl our (various types), soymilk 
(lait végétal), tofu (fromage végétal), soy sauce, soy in 
diabetic diets, industrial soy protein (caséine végétale), 
soybean cake, other products (for animal feed). Bread, 
spreads, biscuits, milk, industrial protein, plastics, glue, 
soybean cake. Achievements: The province of Padua, Italy. 
Address: PhD.

1808. Genin, G. 1947. Supplément technique: Le lait de soja 
ou lait végétal [Soymilk or vegetable milk]. Lait (Le) 27:633-
38. Nov/Dec. [19 ref. Fre]
• Summary: Describes how to make soymilk based on 
previous reports in the literature.
 Note: École Pratique du Commerce et de l’Industrie 
ceased to exist in 1959. Address: Ingenieur E.P.C.I [École 
Pratique du Commerce et de l’Industrie].

1809. Miclot, A. 1947. Le lait de soja: Son emploi dans 
les maternités indigènes. Ses résultats [Soy milk: Its use in 
indigenous maternity wards. Its results]. Medecine Tropicale 
(Marseille) 7(5):465-469. Nov/Dec. [3 ref. Fre]
Address: Medecin Capitaine du Corps de Sante Colonial, 
France.

1810. Potelet (Ets. R.H.) & Cie. 1947. Lecithine. Produits 
chimiques. Hormones. Desherbants. Soufre. Cuivre. 
Peintures [Lecithin. Chemical products. Hormones. 
Herbicides. Sulfur. Copper. Paints (Ad)]. Revue 
Internationale du Soja 7(45-46):131. Nov/Dec. [1 ref. Fre]
• Summary: A plain 1/8-page ad. Note: “Ets.” is the French 
abbreviation for Établissements, meaning establishment, 
company or fi rm. Address: 11, Rue Flegier, II, Marseille 
[France]. Phone: National: 55-80.

1811. Revue Internationale du Soja. 1947. Le soja à travers 
le monde [The soybean around the world]. 7(45-46):135. 
Nov/Dec. [Fre]
• Summary: Contents: England. Canada. China. United 
States. Hindustan (India). Indonesia. Philippines. Tunisia. 
Switzerland.

1812. Yearbook of Food and Agricultural Statistics. 1947-
1957. Serial/periodical. Rome, Italy: Food and Agricultural 
Organization of the United Nations. Yearly. [Eng; Fre]
• Summary: From 1948 to 1957 each year was divided into 
two volumes (production, and trade-commerce). Superseded 
by Production Yearbook (1958-1992). Under soybeans, gives 
region/continent and country, then statistics for soybean 
area (in 1,000 hectares), yield (in quintals per acre), and 
production (in 1,000 quintals) for each soybean producing 
country. Note: 1 quintal = 100 kg.

1813. Francois, R. 1947. [Manufacture of motor fuels by 
pyrolysis of oleaginous seeds]. Techniques et Applications 
Petrole (Paris) 2:325-27. (Chem. Abst. 41:6037). [Fre]*

1814. Parturier, G. 1947. Le soja et ses produits [The 
soybean and its products]. Revue Diététique 6:1-2. Jan/Feb. 
[1 ref. Fre]*
• Summary: Calls attention to the food and dietary value of 
soybeans.
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1815. Saillenfest, J. 1947. Le soja et ses produits [The 
soybean and its products]. Revue Diététique 6:3-7. Jan/Feb. 
[1 ref. Fre]*
• Summary: Discusses the different varieties of soybeans, 
pointing out that the earliness of the plant depends on its 
sensitivity to photoperiod. See also Matagrin (p. 8-20), 
Gounelle & Marche (p. 21-25), Elliot & Balzi (p. 27-32).

1816. Brillmayer, Franz Anton. 1947. Die Bedeutung der 
Soja fuer die Ernaehrung Oesterreichs [The signifi cance of 
soya in the nutrition of Austria]. Vienna, Austria: Wilhelm 
Frick Verlag. 103 p. Illust. 21 cm. [Ger]
• Summary: Contents: 1. Austria’s food situation: The 
country cannot feed itself. 2. The human organism as a 
motor (with certain fuel / nutritional / food needs). 3. How 
do we feed ourselves? How to grow enough food when the 
percentage of agricultural land is constantly shrinking. 4. The 
soybean (Die Soja) as a nutritional factor: The soybean is 
the most concentrated foodstuff, and is also called “meatless 
meat.” Comparison of the nutritional value of soybeans with 
animal products. Protein and fat.
 5. Soya in our kitchen: 20 years ago the use of soya in 
Austria was promoted in the form of Edelsojamehl (Edelsoja 
fl our), made largely from foreign-grown soybeans. Products 
now made from soya (dry egg substitute, soybean paste, 
nuts, almonds, cocoa, coffee). Debittering of soybeans 
(Sojaentbitterung). How does one cook with soya? Green 
vegetable soybeans (Gruene Sojakoerner; similar to green 
peas in the pods), soy sprouts, soya tea. Soybean recipes for 
6 people by Frau Friedl Brillmayer (17 pages of Austrian-
style recipes). 6. Soybean production in Austria and the 
possibilities for its expansion: Statistics on increase in 
planted hectares and number of growers from 1937-1944. 
7. Possibilities for industrial uses of soybeans. 8. Soya as 
a fodder plant: Green fodder, hay, silage, ground soybeans 
(Sojapfl anzenmehl), straw and chaff, soybean cake and 
extracted meal, industrial waste. 9. The effect on agriculture, 
the nutrition of the people, and maintenance of their good 
health: Measures needed for gaining acceptance and success 
in Austria.
 Page 68 notes: “The soybean pioneer in Austria was 
Prof. Friedrich Haberlandt of Vienna, starting in 1878. His 
interest in the signifi cance and relevance of soya for Austria 
was aroused by the Chinese booth at the Vienna World 
Exhibition (Wiener Weltausstellung). In the following years 
he worked successfully to introduce the plant and make it 
better known. On the basis of extensive variety trials, he 
confi rmed his hypothesis, that the soybean would do well 
wherever maize (corn) would ripen. In those days, however, 
the varieties used did not ripen as early as those available 
today, and because of this the main areas where trials were 
conducted lay in south Hungary, Croatia [before 1991 a 
republic of Yugoslavia; the capital is Zagreb], and Dalmatia 
[a region on the Adriatic coast of Yugoslavia, and a former 

Austrian crownland]. Haberlandt’s varieties ripened too late 
to be grown in the area that is today Austria. And since the 
Monarchy had enough food, the soybean soon disappeared 
and came to be forgotten.
 In 1920 in Austria, after a long pause, the fi rst soya 
acclimatized in Austria was planted. Once again soybean 
production began in this country.
 Starting in 1921 Prof. Dr. Drahorad and I 
began cooperative work at Platt in lower Austria 
(Niederoesterreich). The varieties we used were adapted over 
a number of years using strict selection processes. Then in 
the following years we initiated preliminary trials in all the 
Austrian provinces (Bundeslaendern).
 In 1929 the fi rst soybean exposition was held in the 
banquet hall of the country villa at Linz (Landhaus in 
Linz), sponsored by the Austrian Department of Agriculture 
(Landwirtschaftskammer), and there were already more 
than 100 samples exhibited, all from upper Austria 
(Oberoesterreich).
 Up until 1937 about 1,400 farmers in Austria were 
registered, part of them grew soybeans experimentally and 
part of them expanded their production area year after year.
 But there was no ready market. Soya was so cheap on 
the world market, that its production in Austria was not 
profi table. The world market price dropped to its lowest level 
in 1933, £6.07 sterling per tonne! The unassuming and easily 
satisfi ed Chinese peasant could produce soybeans so cheaply 
that the nutritional value of a kg of meat cost 5 times as that 
from a kilogram of soya...
 The Viennese soybean industry that existed at the time 
using primarily imported soybeans, decided to support and 
buy Austrian-grown soybeans and voluntarily paid the higher 
price. Nevertheless, because of the low world market price, 
the possibilities for sale were at hand, but the price offered 
no incentive to expand soybean acreage.
 Contrary to this was the promotion I did for soya as 
being excellent fodder, and defatted soybean meal soon came 
to be widely used in this way.
 Thus did the soybean breeding work, with fi nancial 
support, start again. We then succeeded in moving our Platt 
breeding operation partially to foreign countries, to Voorburg 
in Holland, to St. Sylvain d’Anjou in France, and to 
Casablanca in Morocco. On a modest scale, soybeans grown 
in Austria could also be exported. Also several large batches 
were dispatched. So to Turkey and Greece, to Dobruja [a 
region now in southeast Romania and northeast Bulgaria], to 
Persia, Holland, and France, and a shipment of 15,000 kg of 
Platter gelben Riesen to Morocco.
 In 1937 the Austrian soybean growers formed a “Soya 
Ring” (Sojaring) in order to better represent their position 
as a solid organization. Soon new soybean breeding places 
developed, and from them came new varieties: the Angerner 
and the Wolfsthaler. The Soya Ring continues to expand.
 During World War II, I.G. Farben had large areas planted 
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to soya in Romania, Bulgaria, and Yugoslavia. This total area 
reached a peak of about 150,000 hectares in 1942.
 In 1937 in Austria, only 16 farms (Betriebe) grew 68.14 
hectares yielding 83,521 kg of soybeans (1,226 kg/ha). 
In 1940 this increased to 315 farms growing 1,526.99 ha 
yielding 957,809 kg of soybeans (627 kg/ha). In 1944 868 
farmers grew a record 2,461.17 ha of soybeans (production 
not given for 1944). The four main growing areas, in 
descending order of number of hectares grown in 1944, 
are: Lower Austria and Burgenland 1,311.67, Kaernten and 
Steiermark 71.54, Vienna 46.27, and Upper Austria 1.24. 
The climate in Austria varies widely from region to region. 
Production is measured in units of Doppelzentner (dz); 1 
Doppelzentner = 100 kg. In 1943 the best yield in one region 
was 28.00 dz/ha (2800 kg/ha or 41.6 bu/acre) in Lower 
Austria. The best yields per region rose from 2,100 kg/ha in 
1937 to 2,800 kg/ha in 1943, both in Lower Austria.
 Illustration: (1) Austria is 25.2% cultivated land, 27% 
grassland, 37.3% forests, and 10.5% unproductive (p. 4). (2) 
Area is Austria used to grow: Wheat 12%. Rye 17%. Barley 
8%, Oats 13%, Potatoes 10%. Beets 3%. Sugar beets 1.8%. 
Gardens 4.5%, Vineyards 1.8% (p. 6). (3) Graph shows 
Austrian domestic-production + imports of wheat, rye, 
barley, oats, maize, and potatoes (p. 7). (4) Food needs (in 
million dollars): Cereals 120. Swine 60. Cattle 15. Flour 12. 
Coffee, tea & semi-tropical fruit 35. Fruit 20. Vegetables 10. 
Beer 10. Poultry 10. Rice 8. Oil 5 (p. 11).
 (4) Photosynthesis drives the human motor (p. 13). 
(5) The human motor needs carbohydrates and protein. (5) 
Austrian population in 1875 was 61% rural, 33% towns, 
6% cities; in 1900 46% rural, 28% towns; 16% cities; 1925 
was 36% rural, 37% towns, 27% cities (p. 25). (6) (6) In 
1942 about 150,000 ha of soybeans were planted in southern 
Europe. In the USA it was 1,389,000 ha in 1940, 3,960,000 
ha in 1941 and 5,660,000 ha in 1942.
 (7) Composition of the soybean shown graphically (p. 
33). (8-9) The many different foods that can be made from 
the soybean (p. 44 & 67).
 (10) Increase in soybean cultivation area and production 
of the Soya Ring (Sojaring) (in hectares) from 1937-1944 (p. 
72-73; see above). (11) Industrial products that can be made 
from the soybean (p. 83).
 Photos: (1) A single soybean plant, with pods, of the 
Austrian breed Platter 458 (p. 30). (2) Austrian soybean 
varieties being raised in the Platt breeding nursery and 
several experiments are underway (p. 69). (3) Trials with 
varieties, row width, and time of planting in Casablanca, 
Morocco. Two white house (one having two stories) are 
visible behind the fi elds of soybeans (p. 70).
 (4) A soybean purifi cation and drying facility. The next 
step will be to process the soybeans into soy oil and soybean 
meal at the factory of Dr. Winkler & Co. in Vienna, XII, 
in the year 1946. (5) Making soybean silage (p. 77). (6) A 
soybean debittering apparatus (p. 78).

 (7) Hydraulic presses with which part of the oil is 
pressed from the soybeans. (8) Lehmann milling machinery. 
(9) Soybean cleaning equipment; an aspirator (p. 81).
 (10) One of the large soybean meal warehouses in which 
is meal is stored in sacks. (11) Round, pressed soybean 
cakes. Half of the oil remains in the cakes and, after milling, 
ends up in the meal (p. 82). (12) High-growing fodder 
soybeans, suited for making hay or silage. A smiling lady 
with two long braids, holding up a rake in her right hand, 
stands waist-deep in the tall plants (p. 88).
 (13) Soybean plant-meal (Soja-Pfl anzenmehl, slightly 
enlarged) (p. 90). Address: Austria.

1817. Brillmayer, Franz A. 1947. Wunderpfl anze “Soja” [The 
wonder plant, soya]. Vienna, Austria: Wilhelm Frick Verlag. 
64 p. Gruene Buecherei series, Vol. 14, Anton Eipeldauer, 
editor. [Ger]
• Summary: Contents: What is the soybean? Is our current 
food reform sound? The soybean as a source of food. The 
soybean in our cookery: Debittering soybeans, how do I cook 
soya? (recipes for whole soybeans, soy grits {Sojagriess}, 
cooked ground soybeans {Sojamasse}, mashed soybeans 
{Sojabrei}, green vegetable soybeans harvested in the pods 
{Grüne Sojakörner}, soy sprouts {Sojakeime}, soya tea 
{Sojatee} made from soybean leaves). Soybean botany, 
varieties, and the goals of breeding. Where soybeans can 
be grown in Austria (map). Soybean cultivation. Industrial 
possibilities (soybeans for oil, meal, and lecithin; Hansa 
Muehle; non-food industrial products). Soybean as fodder 
and feed. Economic prospects.
 Contains a detailed history of the introduction of 
the soybean to France. The fi rst soybeans in France were 
grown in the Jardin des Plantes in Paris in 1779, mainly 
for scientifi c interest. In 1857-58 the National Society for 
Acclimatization conducted agronomic trials in Vitry sur 
Seine, obtaining good results. Seeds were planted May 10-
12, they set fl owers on 25 July, were harvested at the end of 
October, and yielded an average of 183 seeds per plant. In 
1859 the House of Vilmorin-Andrieux had a bad harvest with 
late varieties from China.
 After the 1873 Vienna Exposition, the work and writings 
of Haberlandt had their effects in France. Address: Austria.

1818. Portères, Roland. 1947. Observations sur les 
possibilités de culture du soja en Guinée forestière 
[Observations on the possibilities of growing soybeans in the 
forested parts of French Guinea]. Nogent-sur-Marne (Seine), 
Section Technique d’Agriculture Tropicale; Paris, Martial. 82 
p. Based on his 1946 journal article of the same title. [Fre]*
• Summary: This book is based on a long article by the same 
author and title in Bulletin Agronomique No. 1 (Nov. 1946, 
80 p.). Address: Ingénieur des Services de l’Agriculture des 
Colonies, Chef de la Division d’Amélioration des plantes.
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1819. Schad, C.; Mayer, R.; Hugues, P. 1947. Le soya: 
Caractères, classifi cation des variétés [The soybean: 
Characteristics and classifi cation of the varieties]. Paris: 
Imprimerie Nationale. 125 p. Plus 3 unnumbered pages 
of 20 color plates and descriptions at end. Illust. Index of 
soybean varieties. 27 cm. Station d’Amélioration des Plantes 
de Clermont-Ferrand, Institut National de la Recherche 
Agronomique. [84 ref. Fre]
• Summary: At head of title page: Ministère de l’Agriculture. 
Institut National de la Recherche Agronomique. Contents: 
Introduction. Classifi cation and affi nities (Systématiques 
et Affi nités): Botanical classifi cation, affi nities, cytology, 
centers of origin, fl oral biology. Agronomic classifi cations: 
American, Russian, German. Study of the characters used 
for classifi cation: Morphological characters (seed, pod, 
seedling (plantule), plant, leaves and foliage, infl orescence 
and fl ower), physiological characters (duration of the period 
of vegetative growth, composition of the seeds, resistance to 
diseases, resistance to heat, quality of production, agronomic 
and genetic factors governing yield), heredity of characters 
(genetic factors, connection between genetic factors), relative 
importance of the characters, expression of characters. 
Bibliography. Keys of determination. Indexed description 
of the principal varieties. Alphabetic index of varieties. 
Table of plates (p. 128 and 3 unnumbered pages at end): 
Twenty colored illustrations show color of seed, gradations 
in mottling, shade and shape of pods, types of infl orescence, 
fl ower color and pubescence (hairiness), and coloring of 
seedlings.
 This is mainly a review of the morphological and 
physiological characters by which Glycine soja is classifi ed 
into varieties. Also discusses results of the import work 
on soy conducted at the Station for Plant Improvement at 
Clermond-Ferrand. Address: Station d’Amélioration des 
Plantes de Clermont-Ferrand, France.

1820. Genin, G. 1948. Le lait de soja ou lait végétal 
[Soymilk or vegetable milk]. Revue Internationale du Soja 
8(47):7-9. [12 ref. Fre]
• Summary: Contents: Introduction. Preparation of soymilk. 
Address: Chemist (Ingénieur Chimiste E.P.C.I.).

1821. Maupas, Albert. 1948. La culture du soja dans les 
Basses-Pyrénées [The cultivation of soybeans in the Basses-
Pyrénées department of France]. Revue Internationale du 
Soja 8(47):3-6. [4 ref. Fre]
• Summary: Intercropped with maize, early soybean varieties 
performed very well, with an average yield of 1,500 kg/ha.
 This department is in the far southwest corner of France. 
Today it is named Pyrénées-Atlantiques. Address: Chemist 
(Ingénieur Chimiste E.P.C.I.).

1822. Soybean Digest. 1948. MPF [Multi-Purpose Food] use 
spreads. May. p. 19.

• Summary: “Over 10 million meals of Multi-Purpose 
Food have been shipped to the hungry in this country and 
abroad, reports Meals for Millions Foundation, Inc., 648 S. 
Broadway, Los Angeles 14, California, which is in charge of 
distribution.”
 “Distribution is worldwide, and has included, according 
to the Foundation, ‘The Arctic to the Congo, from the 
bombed out East End of London to fareastern Korea, from 
the Navajo hogans of New Mexico and Arizona to the 
Villages of India.
 “’A boxcar of a half-million meals of MPF rode the 
Friendship Train to Italy and France; 200,000 meals sailed 
on the California ‘mercy ship,’ the Golden Bear, to the 
Mediterranean;...’”

1823. Chevalier, Aug. 1948. La culture du Soja en 
Afrique occidentale [The cultivation of soybeans in West 
Africa]. Revue Internationale de Botanique Appliquee et 
d’Agriculture Tropicale 28(307-308):259-60. May/June. 
[Fre]
• Summary: “Interesting efforts have been made for some 
time to expand the culture of soya in the upper Ivory Coast 
and in the territories of Volta, in Sudan, in Togo, and in 
Dahomey. The question concerns a crop only recently 
recommended by the agricultural services. It made its debut 
in 1939 in the Ivory Coast starting with several tonnes of 
seeds produced at the agricultural stations of Ferké and 
Saria. It then spread to the middle of the Ivory Coast (to the 
area around Korhogo) and into Upper Volta, except for the 
regions with a semi-desert (sahélien) climate. In 1941 this 
crop emerged from the trial stage in which 984 hectares gave 
a yield of 417 tonnes.
 “For the campaign of 1942-43, the program envisioned 
a yield of 400 to 450 kg/ha, with an amount of 1,800 to 
2,000 tonnes left over for consumption and export, plus 225 
kg for future planting. But these fi gures were not attained. 
Consequently, the potential production was evaluated at 
2,000 tonnes, divided as follows: Bobo Dioulasso 240 
tonnes, Gaoua 270 tonnes, Korhogo 50 tonnes, Koudougou 
1,170 tonnes, Man 10 tonnes, and Ouagadougou 260 tonnes. 
[Note: These towns and cities are in Upper Volta, today’s 
Burkina Faso.]
 “In 1946 the Ivory Coast exported 380 tonnes. 
Thereafter, the natives of Bobo and Koudougou refused to 
grow the crop.
 “The market price of soya at Bobo on 1 Jan. 1946 was 
only 2.65 francs/kg (West African francs), which was totally 
insuffi cient remuneration. Then the purchase price there rose 
to 15 francs/kg. At Koudougou a yield of 1,696 kg/ha was 
obtained from a white variety named Kédélé blanc.
 “In the subdivisions of Diebougou at Boromo, good 
results were also obtained.
 “At Dahomey the report of 1945 indicates that the black 
soybean variety Makara noir gave better results than the 



HISTORY OF SOY IN FRANCE   631

© Copyright Soyinfo Center 2015

Kédélé blanc, however the yields were very low: 296 kg/ha 
for Kédélé blanc and 355 kg/ha for the Makara.
 “The soybean varieties planted in West Africa are mainly 
the white-seeded Kédélé blanc and the black-seeded Makara 
noir. It looks like the crop will expand. At the time of our 
visit to Bobo in Jan. 1948, it was estimated that deliveries 
to the trading depots for that harvest would be about 3,000 
tonnes. However, certain tribes are reluctant to grow this 
crop. The blacks prefer growing peanuts and haricot beans. 
The culture of the teperary bean, introduced to the Sudan 
about 15 years ago, has made great progress and the product 
is currently delivered to the trading markets in West Africa.”
 Note 1. This document contains the earliest clear date 
seen for soybeans in Dahomey (Benin), or the cultivation of 
soybeans in Dahomey (1945). The source of these soybeans 
is unknown.
 Note 2. It also contains the earliest date seen for 
soybeans in Upper Volta (Burkina Faso), or the cultivation 
of soybeans in Upper Volta (1942). The source of these 
soybeans is unknown.
 Note 3. It also contains the earliest date seen for 
soybeans in the Ivory Coast, or the cultivation of soybeans in 
the Ivory Coast (1939; one of two documents). The source of 
these soybeans is unknown.

1824. Soybean Digest. 1948. Grits and fl akes... from the 
world of soy: Claude Maurel of the National Institute of 
Soja, Paris, France,... June. p. 34.
• Summary: “... anticipates attending the American 
Soybean Association convention at Memphis, Tennessee, 
in September... Maurel attended the Columbus [Ohio] 
convention in 1947.”

1825. Pusey, Edna M. 1948. Letters to the editor: Behalf of 
Dr. Berczeller. Soybean Digest. July. p. 9.
• Summary: “A few days ago I had the opportunity to 
talk with Dr. Berczeller personally. I had not seen him for 
many months. He is in bed and very weak and nervous, and 
sometimes incoherent. He complained of the food in the 
hospital, and I surely wish it were possible for the American 
Soybean Association to send him CARE packages regularly. 
Since at present we have no CARE packages available in 
Paris, we are quite worried about our inability to supply his 
needs for extra food... We still have about $40 of the last 
$100 sent Dr. Berczeller from America. When this sum is 
exhausted, we will not have very much possibility of helping 
him fi nancially, unless we take money from our individual 
services funds.” Address: Quaker International Center, 17, 
rue N. D. des Champs, Paris.

1826. Walley, Ersel. 1948. A visit to a French soy processing 
fi rm. Soybean Digest. July. p. 17.
• Summary: The author contacted Société Soya at Bordeaux, 
and they took him on a tour of their modern solvent 

extraction plant, Grande Huilerie Bordelaise. Built in 
1938-39 of German design, it is located on the banks of the 
Gironde River where ocean freighters can dock, and has a 
capacity of 200 tonnes (6,000 to 7,000 bushels) per 24 hours.
 In Paris he showed three fi lms to a group of 25 men 
and one lady: “Soybeans,” by International Harvester Co. 
“Soybean Story,” by Allis-Chalmers. “Progress in Products,” 
a fi lm about margarine.

1827. Matagrin, Am. 1948. Les germes de soja: Production 
et propriétés [Soy sprouts: Production and properties]. Revue 
Internationale du Soja 8(48):27-36. [30 footnotes. Fre]
• Summary: Contents: Introduction. How to obtain attractive 
and good soy sprouts: Choice of varieties for germination, 
necessary materials, technique of soybean germination–
Process, proportions, time. Characteristics, dietetic value, 
and utilization. Address: France.

1828. Revue Internationale du Soja. 1948. Le soja à travers 
le monde [The soybean around the world]. 8(48):42-43. [Fre]
• Summary: Contents: The world soybean situation in 1947. 
South Africa. Australia. China. United States. France. Italy. 
Turkey (Production in 1948 is expected to 1,528 metric 
tons).

1829. Walley, Ersel. 1948. Soybeans in the European 
recovery program. Soybean Digest. Sept. p. 26, 58, 68-70.
• Summary: The author, who is president of the American 
Soybean Association, spent most of the summer of 1948 
in Europe securing fi rsthand information on European 
agriculture and food and observing “at grassroots the general 
economic conditions of those countries in order to evaluate 
the likely effect of those factors on American farm business.
 “Having learned of my plans, our aggressive secretary 
[George Strayer] and several members of the board of 
directors of the American Soybean Association urged me to 
make a study of the place that soybeans might play in the 
rehabilitation and postwar economy of Europe. In fact our 
secretary wrote letters to many contacts which his offi ce has 
throughout Europe, so many in fact, that time and conditions 
did not permit me to visit all the people to whom he had 
written.” Paying all of his own expenses, Walley conducted 
in-depth investigations in France, Italy, Germany, Holland 
and England. He discovered a “big potential market for 
American soybeans abroad.”
 “Soy in France: An important group of food industries 
has made a valiant effort to popularize soy products. This 
campaign has been slowed up due to the fact that various 
industries hesitate to put more money into it until they have 
some assurance that they will be able to receive adequate soy 
supplies, including whole beans.
 “The unfavorable reports on the use of soy products in 
France arose from the use of soya fl our with corn fl our alone 
during the emergency of 1947. The bread was evidently very 
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bad and aroused some opposition to soya fl our due to the 
misuse of it.”
 “One must remember that the new Germany is not the 
old Germany. Cut off in the Russian zone is only one-third 
of the original population but with that population there went 
at least one-half of the original food production, and worse 
than that, considerably more than one-half of the valuable 
proteins and fats. This means that a completely new appraisal 
and shift must be made in the German food economy. 
Before the war, Germany had a very adequate diet but to 
attain a satisfactory standard it had for many years imported 
considerably more than 20 million bushels of soybeans each 
year in addition to liberal imports of soybean oil. This means 
that Germany is thoroughly familiar with the use of soybean 
products. The work which they are doing with soybeans in 
meeting the present deplorable food problem there is, in my 
opinion, very outstanding... Soybeans, with their high edible 
protein and fat content, immediately occupy the spotlight 
of that country. It would be impossible in this brief report 
to elaborate on the benefi cial results which I saw in railroad 
canteens, hospitals and many other places which I visited 
in Germany where their present meager diet, consisting 
principally of carbohydrates, has been supplemented with 
additions of full fat soy fl akes.
 “I was particularly impressed with the fi ne work 
being done by CRALOG (Christian Relief Organizations 
Authorized to Operate in Germany), cooperating with 
German food manufacturers in preparing soybean products in 
the most palatable form. I was pleased at the large shipments 
of soy fl our being fl own into Berlin over the blockade and 
was reliably informed that the addition of soy fl our to wheat 
fl our in the Berlin area has been generally satisfactory and 
successful...
 “I visited three experimental stations where German 
agronomists are working with soybean varieties...
 “We must... recognize the fact that prewar Europe 
imported 30 to 40 million bushels of soybeans a year, mostly 
from Manchuria, a source of supply not now available. 
Today the mills which used those beans are idle. They are 
going to fi ght for oilseeds to process and the American 
soybean grower must decide whether or not he wants to get 
into that market now.” A portrait photo shows Ersel Walley.
 Note: This is the earliest document seen (Jan. 2009) 
concerning the activities of the American Soybean 
Association in Europe, or overseas (worldwide)–not 
including earlier ASA meetings in Canada.
 It is also the earliest document seen (March 2008) 
describing a trip overseas by an offi cer or member of the 
American Soybean Association to study market conditions 
and potential, or to investigate the possibility of a postwar 
market for American soybeans.
 It is also the earliest document seen (March 2008) 
concerning ASA interest in soyfood products (soy fl our) 
overseas. Address: President, American Soybean Assoc., 

Hudson, Iowa.

1830. Madison Health Messenger (Madison, Tennessee). 
1948. King Cotton welcomes King Soybean: American 
soybean convention highlights. Fall. p. 1-2, 5-6.
• Summary: The American Soybean Association held its 
28th annual convention on 13-15 Sept. 1948 in Memphis, 
Tennessee (on the banks of the Mississippi River in 
southwestern Tennessee) at the historic and famous Peabody 
Hotel. Nearly 1,000 people attended, representing 28 states 
and 9 foreign countries. Madison College is in Tennessee, so 
representatives attended.
 Memphis became the largest spot cotton market in the 
world, the largest cotton seed products market in the USA, 
and (at one time) the largest mixed feed center. In 1884 the 
Memphis Merchants Exchange was organized.
 “Early in the twentieth century, experiments were made 
in this market in the use of blackstrap molasses, then a 
worthless by-product, mixing it with alfalfa hay and grain. It 
proved to be an excellent animal feed and was placed on the 
market as commercial mixed feed. Memphis can probably 
claim the honor of originating the mixed feed business that 
was the forerunner of the scientifi cally prepared stock feeds 
that now comprises one of our nation’s largest industries.” 
The feed industry created an enormous demand for protein 
which was largely derived from cottonseed meal. That 
source, however, proved inadequate, and so ‘Necessity 
being the mother of invention’ the soybean was introduced 
into American agriculture and began to be produced in 
considerable quantities about 1920.
 “Having about the same protein content as cottonseed 
meal it has practically doubled the supply of protein 
available for mixed animals feeds. Geographically 
Memphis is the center of the production of high protein 
vegetable meals. The crops of cottonseed and peanuts of the 
Mississippi Valley in the South, blend here with The soybean 
crops of the North Mississippi Valley states. Memphis, 
therefore, is the natural location for the world’s only 
protein futures market. The price of cottonseed meal and 
soybean meal established by this open market is recognized 
throughout this country, as well as abroad, as the basis price 
for trading in both commodities.
 “Barge lines on the Mississippi River now handle a vast 
tonnage of merchandise and bring millions of bushels of 
grain and soybeans to Memphis for distribution throughout 
the South and for export via barge to the Port of New 
Orleans. So important is the Port of Memphis that millions 
of dollars are being spent to improve and enlarge its facilities 
for handling an ever increasing tonnage while ‘Old Man 
River He Just Keeps Rolling Along.’
 “Convention highlights: The Soybean Conventioners 
were welcomed royally by Mayor Pleasants, President 
Williams of the Memphis Commercial Exchange, and the 
friendly staff of Peabody Hotel. Ladies of the Memphis 
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Commercial Exchange entertained the ladies attending the 
convention and it seemed from the gardenia corsages given 
to all the ladies (100 attending) by the Memphis Commercial 
Exchange, the luncheons, parties, tours. and the annual 
banquet, planned for the guests, that King Cotton himself 
and all Memphis bent their efforts to make Kong Soybean 
their honored guest. The conventioners were profoundly 
impressed with the beautiful city of Memphis and its never-
to-be-forgotten genuine warm hospitality. With every 
exhibit space in the large hall taken with interesting displays 
of soybean products, machinery, supplies, and technical 
services offered, it was obvious that the industry was well 
organized and integrated to meet the heavy demand put upon 
its young shoulders.
 “Effi cient President Walley and aggressive Secretary 
Strayer of the American Soybean Association gave every 
evidence of providing the unusual leadership required for the 
development of a national organization to serve the soybean 
industry in the United States.
 “President Walley reported fresh from his summer 
stay in Europe where he studied conditions relating to 
the interest and needs of the people with respect to the 
potential possibilities of supplying soybeans to aid in the 
recovery program. He said in part, ‘From The best available 
information, France could use oilseeds equivalent to at 
least 10 or 15 million bushels of soybeans per year at the 
present time... soybeans have become more popular and 
more appreciated by the French.’ In Italy it is about the 
same story. ‘I was particularly impressed with the fi ne work 
being done by CRALOG (Christian Relief Organizations 
Authorized to Operate in Germany), cooperating with 
German food manufacturers in preparing soybean products 
in the most palatable form.’ Large quantities of soy fl our are 
being fl own to Berlin over the blockade. Belgium processors 
were pleased with the quality of America soybean varieties. 
‘In England I found many friends of soybeans and much 
progress has been made in the use of soy products in food.’ 
‘One of the principal paint companies of England is very 
enthusiastic about the use of soybean oil in paint and is doing 
everything it can to encourage the growing of soybeans in 
South Africa in order to augment its needed supplies.’
 “’... let us take the cost of protein for human 
consumption in Germany. At the time I was there 40 grams 
of protein purchased at the store in the form of full fat soy 
fl akes cost only one-third to one-sixth as much as 40 grams 
of protein secured through any animal product and that cost 
was fi gured on the basis of soybeans being worth between 
$8 and $10 a bushel in Germany.’ Here is a large fertile 
opportunity market that can mean much to the American 
soybean grower.
 “’Gentlemen, in my opinion, this “cold war” is hotter 
than you think. Today national security is our most important 
business.”
 “’As producers of a potent weapon in that war 

[soybeans] let us carry on, keeping this in mind: a continued 
and assured production of soybeans in the United States 
can have much to do with the preservation of individual 
liberty here and abroad–a treasure more important than any 
immediate consideration of price or profi t.’
 “Two fi lms, Progress in Products, the margarine fi lm 
produced jointly by the American Soybean Association and 
the National Cotton Council, and the Allis-Chalmers fi lm, 
The Soybean Story, were shown and, as you might surmise, 
Madison Foods comprised a part of the section of the story 
on the screen showing foods produced from soybeans.
 Soybean milk experiment: Dr. Sasanka S. De of the 
Indian Institute of Science, Bangalore, India, and now a 
research fellow in the Department of Food Technology, 
Massachusetts Institute of Technology (MIT), reported on 
his experimental work with soybean milk. He found “that it 
was possible to prepare a fortifi ed soya milk that would have 
a high supplementary value in the Indian diet comparable to 
that of cow’s milk and without increasing the cost greatly... 
In the human experiments, nearly 6,500 infants, children and 
youth were used as subjects in Welfare Centers, Orphanages, 
and Schools.”
 “Visit to the world’s largest cotton plantation: The last 
day of the conference was set aside for a fi eld day in the 
rich Arkansas delta at the Arkansas Agricultural Experiment 
Station, Clarkedale, Arkansas, and at Wilson, Arkansas, 
to see the world’s largest cotton plantation. In this rich 
northeastern section of Arkansas the fl ooding mighty ‘Old 
Man River’ deposited layer upon layer of black loam silt 
until it reached the incredible thickness of 1,200 feet (the 
average topsoil depth around the world is seven inches).
 “At the Clarkedale experiment station the staff 
prepared test plots for this fi eld day showing all the named 
commercial varieties of soybeans in the U.S. Flame weeding 
was also demonstrated...”
 Over 500 guests attended the Soybean Banquet in the 
Ball Room of the Peabody Hotel. Madison Stakelets and 
Zoy-Koff were served. “Dr. Morse, father of the soybean, 
Chief Agronomist of the Department of Agriculture said, ‘I 
always enjoy Madison Soybean Foods, especially Zoy-Koff 
for it takes the place of coffee which I do not use.’ Dr. De of 
India, previously mentioned, said ‘I liked your Stake-Lets 
very much and ate them with intense interest. Both the fl avor 
and texture are so much like meat.’”

1831. Castaine, H. 1948. Dix remarques inédites sur la 
culture du soja [Ten unpublished comments about soybean 
cultivation]. Revue Internationale du Soja 8(49):53-54. [Fre]
• Summary: These are ten real problems that soybean 
enthusiants (sojaïstes) tend to overlook. For example: One 
has no inoculant.
 Note: E.C.P. might stand for École Centrale Paris, a 
French university. Address: Ingéieur E.C.P..
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1832. Revue Internationale du Soja. 1948. Le soja à travers 
le monde [The soybean around the world]. 8(49):[73]. [Fre]
• Summary: Contents: The 39th Annual Conference of the 
American Oil Chemists’ Society. The General Syndicate 
of Soybeans ({Syndicat General du Soja} has replaced the 
Institut National du Soja. The president is Claude Maurel, 
who will represent France at the annual convention of the 
American Soybean Association). The soybean in INEAC 
(Congo Belge). USA, Brazil. China.

1833. Maillard, J. 1948. Le lait de soja [Soybean milk]. Lait 
(Le) 28(279-80):585-88. [30 ref. Fre]

1834. Gazette Apicole. 1949. Un substitut du pollen: Le soja 
[A substitute for pollen: Soya]. 50:14-15. Jan. Summarized 
in Revue Internationale du Soja. 9(51):39 (1949). [Fre]
• Summary: Soy fl our makes a good pollen substitute 
because it is rich in protein, contains an adequate 
carbohydrate and sugar content, plus essential diastatic 
enzymes. It is inexpensive, and good for feeding to growing 
baby bees (bouillies d’élevage).

1835. Ferrara, A. 1949. Oléagineux et huiles végétales en 
Chine et en Mandchourie [Oilseeds and vegetable oils in 
China and Manchuria]. Revue Internationale de Botanique 
Appliquee et d’Agriculture Tropicale 29(315-316):88-95. 
Jan/Feb. See also Olearia, Rivista delle Materie Grasse, 
1948, No. 5, p. 330-42. [2 ref. Fre]

1836. Binkert, Henri. 1949. La situation du soja dans 
le plantes olégineuses et aperçu de son emploi dans 
l’alimentation humaine et animale, dans l’industrie et dans la 
therapeutique [The soybean situation as an oleaginous plant 
and an overview of its human and animal feeding, in industry 
and in therapeutics]. Revue Internationale du Soja 9(50):10-
13. [Fre]
• Summary: Contents: Historical. Industrial utilization. Use 
in the army (in World War II; USA, Germany, France). As 
human food. Use of soybeans on the farm. Soybean seeds. 
The soybean as forage. Soybean cake. Soybean milk on the 
farm. Increasing the richness of the soil in nitrogen. The 
soybean in the French colonies. Soybean in therapeutics. 
The necessity of fi nding a concentrated food for the 
future (related to population growth). Development of the 
cultivation of soybeans since 1940. Address: Directeur de la 
Société Agricole et Industrielle du Soja.

1837. Castanie, H. 1949. Le lait et le soja: Veritables mines 
d’or [Milk and the soybean: veritable gold mines]. Revue 
Internationale du Soja 9(50):16-17. [Fre]

1838. Helly, Jean. 1949. Un kilo de soja équivaut à quatre 
kilos de viande [A kilo of soybeans is equivalent to four kilos 
of meat]. Revue Internationale du Soja 9(50):14-15. [Fre]

• Summary: This article is about work with soybeans 
in Cameroon. At the secondary school of agriculture at 
Yaoundé, 22 kg of seeds yielded 205 kg of seeds harvested. 
The were used to make delicious cakes and creamy fritters 
(beignets) with soy fl our, presented by Mme. Martel, 
Director of the Girl’s School at Yaoundé.
 At Ebolowa the yield was 800 kg per ha. 102 soybean 
varieties were obtained from the House of Vilmorin (Paris). 
These were tested to see which gave the best yields in 
this part of Cameroon. Address: Ingénieur du Service de 
l’Agriculture, Chef de la région agricole Nyong-et-Sanaga 
[in southwest Cameroon].

1839. Revue Internationale du Soja. 1949. Amélioration de 
l’huile de soja [Improvement of soybean oil]. 9(50):15. [Fre]
• Summary: The Minister of Agriculture of the USA 
announced that research conducted since 1954 has aided in 
improving the taste and quality of soybean oil for food use. A 
new method of refi nement diminishes the off-fl avors.

1840. Revue Internationale du Soja. 1949. Le soja à travers 
le monde [The soybean around the world]. 9(50):9. [Fre]
• Summary: Contents: Germany. Belgium. China. France. 
Turkey (In 1948 the soybean harvest was 1,800 metric tons 
against 1,400 in 1947). USA.

1841. Revue Internationale du Soja. 1949. Situation du 
marché des tourteaux [The market situation for oilseed 
cakes]. 9(50):15. [Fre]
• Summary: 1. Suppression of the distribution of oilseed 
cakes other than those of the peanut and of linseed. 2. A 
program of exports.

1842. Schad, C. 1949. Faisons le point en matiere de soja 
[Taking stock in matters of soy]. Revue Internationale du 
Soja 9(50):3-9. [Fre]
• Summary: Contents: Is the cultivation of this Asiatic 
legume interesting, and does it present advantages for our 
national economy? This interest in food for humans and feed 
for animals as well as the manufacture of industrial products 
in undeniable. Is the cultivation of soybeans possible in 
France. Two graphs shows the inverse relationship between 
the protein content and the lipid content of soybeans; the 
higher the protein the lower the lipid content. For example, 
Rouest is the highest in protein of 16 varieties tested and the 
lowest in lipids, whereas Illini is the highest in lipids and 2nd 
lowest in protein.
 The temperature exerts an infl uence on the size and the 
earliness of a variety, but its action s not of the same order 
as that of the variety itself. It is important to understand the 
reactions of varieties to climatic accidents, scalding hot, 
cold, dehiscence (spontaneous splitting open at maturity), 
and to various parasites.
 A large outline map of France shows two isotherms in 
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July, four zones (going from I in the north to IV in the south; 
for each zone is a list of the varieties that yield best there), 
and shaded areas where the altitude is greater than 500 
meters.
 From an agronomic viewpoint, the soybean presents 
interesting characteristics / qualities. What is of greatest 
interest in the soybean considered as an oilseed? Address: 
Director of the Center of Research and of Experimentation 
on Plants and Genetics at Versailles (Centre de Recherches et 
d’expérimentation des plantes et de génétique de Versailles).

1843. Ducet, G. 1949. Études des variations des différentes 
formes de la choline au cours de la croissance de quelques 
végétaux [Studies of the variations of the different forms 
in which choline occurs during growth of certain plants]. 
Annales Agronomiques (Paris) 19(2):184-259. March/April. 
[89 ref. Fre]
• Summary: Begins with a review of the literature, 
followed by a discussion of the methods of analyzing 
for and identifying choline. The reports on the results of 
investigations into the distribution of choline in plant tissue 
during germination, growth, and fl ower and fruit formation. 
The soybean ii one of the 3 plants studied. Also discusses 
the role of choline in the synthesis of lecithin. A good 
bibliography is included. Address: Central Agronomy Station 
(Station Centrale d’Agronomie), Versailles [France].

1844. Schad, C. 1949. Adaptation régionale des variétés de 
soja en fonction des facteurs température et durée du jour 
[Regional adaptation of soybean varieties as a function of 
the factors of temperature and day length]. Annales de la 
Nutrition et l’Alimentation 3(3-4):335-56. April. [13 ref. Fre]
Address: Directeur de Recgerches.

1845. Binkert, Henri. 1949. Le soja fourrager [The soybean 
as a forage plant]. Revue Internationale du Soja 9(51):32. 
[Fre]
Address: Directeur de la Société Agricole et Industrielle du 
Soja.

1846. Cerighelli, R. 1949. Énergie et faculté germinatives 
d’une variete de soja à 20 et 25º [Energy and germinating 
ability of a soybean variety at 20 and 25ºC]. Revue 
Internationale du Soja 9(51):27-31. [Fre]

1847. Chevalier, Aug. 1949. Plantes oléagineuses annuelles 
à cultiver dans les Pays tropicaux et spécialement en Afrique 
noire [Annual oil plants which could be grown in tropical 
countries and especially in Sub-Saharan Africa]. Revue 
Internationale de Botanique Appliquee et D’Agriculture 
Tropicale 29(319-320):205-23. May/June. [14 ref. Fre]
• Summary: The article begins by noting: “For some years 
the peanut, the soybean, and the castor-oil plant have been 
almost the only annual oil plants capable of being cultivated 

in the tropical countries, which still attract the attention of 
farmers and agronomists.” These 3 crops are not mentioned 
during the rest of the article–which reviews some of the 
oilseeds considered to have special potential and interest in 
tropical Africa. These include Sesamum, Sinapis species, 
sunfl owers, and others. The author also mentions a number 
of plants which were grown in the past by the indigenous 
peoples but have been abandoned.

1848. La Société Soya. 1949. La Société Soya s’intéresse 
à toutes les idées nouvelles et pratiques pour l’utilisation 
alimentaire et industrielle du soya [The Soya Society is 
interested in all new and practical ideas concerning food and 
industrial uses of soya (Ad)]. Revue Internationale du Soja 
9(51):26. [Fre]
• Summary: A quarter-page vertical ad with no illustrations. 
Address: 12, Avenue George V, Paris (VIIIe). Phone: Ely 65-
83.

1849. Matagrin, Am. 1949. Remarques récentes sur le soja 
germé et quelques recettes culinaires [Recent remarks on 
soy sprouts and some recipes]. Revue Internationale du Soja 
9(51):33-36. [11 ref. Fre]
• Summary: Contents: Introduction. 1. Material for 
germination: Germinators from the E.S.B.A. (Etablissements 
Sansen, de Buironfosse {Aisne}). 2. Infl uence of germination 
time on the vitamin content. 3. Effect of various factors 
on the enrichment of the antiscorbutic factor during 
germination. 4. Gains and losses during germination and 
stability of soy sprouts (soja germé). 5. Rational use of soy 
sprouts: Advice and recipes. Salads for 4 persons. Address: 
France.

1850. Revue Internationale du Soja. 1949. Le soja à travers 
le monde. [The soybean around the world]. 9(51):41-42. [2 
ref. Fre]
• Summary: World soybean productions attains a new record 
in 1948: China is the world’s leading soybean producer, 
followed by the USA. South Africa. Germany. Turkey and 
Brazil. China and Manchuria. United States. Netherlands. 
Tanganyika (In 1948 this country produced 200 metric tons 
of soybean seeds, of which the major part was consumed 
domestically; only 11 tons were exported to England).

1851. Revue Internationale du Soja. 1949. Utilisons le soja 
[Let’s use soya]. 9(51):40. First published in Hygiene et 
Alimentation au Cameroun. [1 ref. Fre]
• Summary: Gives soy fl our recipes developed by Rene 
Hoffherr, Mme Martel, and students at the regional girls 
school at Yaounde, Cameroon: Croquettes de soja, Creme de 
soja au cacao, la creme fouettee a base de soja.

1852. Schwitzer, Matel Karol. 1949. Eighty years of 
margarine. Industrial Chemist and Chemical Manufacturer 
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25(294):349-58. July.
• Summary: Eighty years ago, on 17 July 1869, “the fi rst 
British Letters Patent, No. 2157, were granted for an artifi cial 
‘butter.’” This is a history of the development of processes 
for producing margarine from the fi rst patents up to modern 
continuous production methods. Contents: Introduction 
and early history. Margarine fats to-day. Refi ning of oils. 
Continuous refi ning. Deodorising. Margarine fi nishing 
processes. Continuous margarine making. Household 
margarine, cooking fats and shortenings. Dietetic values of 
margarine.
 Fig. 1 (p. 349) shows a facsimile of page 1 of the fi rst 
British patent for a butter substitute, issued in 1869.
 Hippolyte Mège-Mouriés, a French scientist, invented 
margarine. “His invention was the result of several years of 
experiments at the Imperial farm at Vincennes near Paris. It 
had earned Mège-Mouriés also a prize in 1867 [sic, 1869; 
see Schwitzer 1956, p. 59], offered by Napoleon III, for 
‘an artifi cial butter substitute which should be cheaper and 
keep better than natural butter.’” The inventor had suffi cient 
confi dence in his invention to ask permission to build a 
‘butter’ factory at Poissey.
 The next commercial development took place in the 
Netherlands, in the village of Oss, where two families of 
butter merchants had lived since about 1800. In 1871 the 
brothers Johannes and Anton Jurgens, from one of these 
families, obtained the rights from the inventor to establish 
a margarine factory at Oss. Soon afterwards, Simon and 
Henry Van de Bergh of the other family, also started making 
margarine at Oss. Other manufacturers quickly entered the 
fi eld: the French fi rm Pellerin, and the Danish Firm of Otto 
Monsted.
 Soon margarine was being exported to England, where 
it was initially sold under the name of “Butterine.” But in 
1887 Parliament passed a Bill decreeing that the new product 
be called “Margarine.” That was the fi rst Margarine Act. 
The obscure reasons for choosing the name “Margarine” are 
discussed.
 In 1889 Otto Monsted of Denmark opened the fi rst 
margarine factory in England. During World War I (1914-
1918) diffi culties of importing margarine form Holland 
increased, so the British Government asked the two Dutch 
fi rms to open factories in England. By 1918 Jurgens Ltd. 
had opened a factory at Purfl eet and Va den Burghs Ltd. had 
started one in Fulham. Planters Food Limited (a subsidiary 
of Lever Brothers Ltd.) had meanwhile taken over from 
Otto Monsted, and they also opened a new factory at 
Bromborough Port, Cheshire. In 1927 Van den Berghs and 
Jurgens amalgamated to form the Margarine Union Ltd., 
which also acquired substantial interests in continental 
margarine fi rms. Two years later The Margarine Union 
Limited merged with Lever Brothers and formed Unilever 
Limited. This is the biggest margarine manufacturer in 
the country [UK] and produces about half of the nation’s 

margarine requirement at one of their factories alone: the 
Stork Margarine Works at Bromborough.”
 Hundreds of patents have been issued related to 
margarine. “The most outstanding events in the history of 
the industry are the introduction of the drum cooling system 
(1907), the application of oil hydrogenation (1912), and the 
emergence of automatic packing and wrapping machines in 
1924 which can work at the rate of 90 packets a minute.”
 Table 1 (p. 350) shows the amounts of 7 different 
vegetable oils and 3 animal fats used in the production 
of margarine in the United Kingdom from 1937 to 1946. 
The leading vegetable oil is groundnut oil, followed by 
coconut oil and palm kernel oil. In the USA cottonseed 
oil and soyabean oil are the chief materials used for 
making margarine and shortenings. In Eastern Europe 
“sunfl owerseed oil” is largely used.
 Continuous refi ning of oils was started about 20 
years ago thanks to the Sharples Corporation. The great 
advantage of the continuous process is the large saving of 
oil. The lecithin content varies with the type of oil. “Of the 
commercial oils, it is highest in soyabean oil (2-3 per cent.). 
Groundnut oil, maize germ oil, linseed oil and other oils 
contain also valuable amounts of lecithin.”
 Note: This is the earliest document (Sept. 2007) seen 
stating that Napoleon III offered a prized for the invention of 
a butter substitute. Address: A.M.I. Chem E. [UK].

1853. Soybean Digest. 1949. Strayer, Cartter to Europe for 
ECA [European Cooperation Administration]. Sept. p. 90.
• Summary: “Geo. M. Strayer, secretary-treasurer of the 
American Soybean Association, Hudson, Iowa, and J.L. 
Carter, director of the U.S. Regional Soybean Laboratory, 
Urbana, Illinois, left New York City September 16 by air for 
Frankfurt, Germany on a 6-week technical mission for ECA.
 “While abroad Strayer and Cartter will analyze the 
soybean production program in various European countries 
under the Marshall plan. They will check varieties and the 
breeding work on the soybeans that are being raised for food 
in these countries.
 “The two men will also appraise the use of U.S.-
grown soybean in European food products. They will visit 
manufacturing plants making these products to seek possible 
recommendations for ECA and U.S. soybean growers on 
how best to meet European needs. Manchuria supplied the 
European market for soybeans before the war, but European 
countries are now depending on U.S. soybeans.
 “The trip is being fi nanced entirely by ECA funds.
 “Countries to be visited include Germany, Denmark, 
Sweden, Holland, Belgium and possibly France. 
Headquarters will be at Frankfurt.”

1854. Rogier, M.; Lyon-Caen, A. 1949. La culture 
méchanique de l’arachide et la conservation des sols dans 
la région schisto-calcaire du Moyen-Congo [Mechanized 
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cultivation of groundnuts and the conservation of soil in 
the calcareous-schist region of the Middle Congo]. Bulletin 
Agricole du Congo Belge 40(3-4):2010-28. Sept/Dec. [Fre]
• Summary: Discusses the work carried out during the 
fi rst two working years of the Station de Modernisation 
Agricole for French Equatorial Africa, situated in the 
Ludima [Loudima] district of the Middle Congo [later called 
Republic of the Congo]. The land is cropped for 3 or 4 years 
with groundnuts, soyabean, maize, and green manures, and 
then is left under a planted woody fallow for 8-10 years. The 
best results were obtained from erect groundnut varieties 
with a vegetative period of less than 100 days. Address: 1. 
Adjunct (Adjoint) to the Director of Agriculture, Brazzaville; 
2. Director of the Station of Agricultural Modernization, 
Loudima. Both: French Equatorial Africa (A.E.F.).

1855. Strayer, George M. 1949. To raise nutritional levels–
Germans need U.S. soya: ASA [American Soybean Assoc.] 
secretary says Germany cannot grow soybeans economically 
in near future. Soybean Digest. Dec. p. 5, 44.
• Summary: This is a long summary of the report submitted 
by Cartter and Strayer to the German Food Ministry in mid-
Nov. 1949. There is also some new information.
 “Few people realize that all of the present Germany 
lies between 47 and 57 degrees latitude, which is north of 
the Canadian boundary of the United States. The soybean 
production areas of this country [USA] lie between 35 and 
45 degrees north latitude.
 “Swedish breeders, notably Sven Holmberg of 
Norrkoping, together with some German breeders, have 
produced soybean varieties which will mature in Germany. 
Daylight hours during summer months are longer, 
temperatures are cooler, rainfall distribution is different. 
These factors all combine to make lower yields and 
consequent uneconomical production.”
 The “German economy will be far better off to produce 
maximum supplies of cereal crops and buy the necessary 
soybeans from outside sources. Foods Ministry offi cials are 
convinced this is the course to follow. Even with maximum 
crops the German population is so dense that 5 to 6 million 
tons of bread grains from outside sources will be required 
each year, along with 500,00 to 600,000 tons of oilseeds.
 “Approximately two-thirds of the people of old 
Germany are now concentrated in one-third of the area, 
and that one-third of the area is the least production of the 
sections. The [most fertile] black land sections of the old 
Germany [now] all lie in the Russian zone [which soon 
came to called East Germany]. West Germany as it exists 
today can never hope to be anything but a heavy importer of 
foodstuffs.”
 “Countries visited on the ECA project in addition to 
Germany include France, Switzerland, Belgium, Holland, 
Denmark, Sweden and England.” Address: ASA Secretary, 
Hudson, Iowa.

1856. Matagrin, Am. 1949. Les condiments au soja 
fermenté devant les biologistes américains [Soy condiments 
fermented before the American biologists]. Industries Agro-
Alimentaires (IAA) 66:545-77. [Fre]*

1857. Payen, Emile. 1949. Le tourteau de soya [Soybean 
cake]. E. Payen, 7 rue Sinet, Sceaux, Seine, France. 22 p. 
(Les tourteaux alimentaires). [Fre]

1858. Helme, Jean Paul. 1949. Sur la fabrication industrielle 
des lécithines d’arachide et de soja [On the industrial 
manufacture of lecithins from peanuts and soybeans]. Lons-
le-Saunier: Impr. M. Déclume. 96 p. 24 cm. Series: Institut 
Technique d’etudes et de Recherches des Corps Gras. 
Travaux du Laboratoire National des Matières Grasses. 
[Fre]*
Address: France.

1859. Soybean Digest. 1950. Appeal for help for soy fl our 
inventor. Jan. p. 24.
• Summary: “An appeal for aid for Dr. Ladislaus Berczeller, 
noted Hungarian scientist, who pioneered the development 
of soy fl our, comes to the offi ce of the American Soybean 
Association from the American Friends Service Committee. 
Dr. Berczeller is in ill health and confi ned to his bed in a 
Paris hospital where he is dependent on relief funds for his 
welfare. Since there are huge numbers of refugees in France 
public funds are not able to maintain him on more than a 
bare subsistence level.
 “It is ironic that the man who invented soy fl our that 
now plays so large a part in the relief of want should now 
himself be in want... Your contributions should be sent 
to American Friends Service Committee, 20 S. 12th St., 
Philadelphia 7, Pennsylvania.”

1860. Castanie, H. 1950. Le lait végétal [Vegetable milk]. 
Revue Internationale des Produits Coloniaux 25(245):39-40. 
Feb. [Fre]
Address: Ingénieur E.C.P.

1861. Jamyn, Stephen. 1950. La conservation de la protéine 
du soja deshuilé [The storage of defatted soy protein]. Revue 
Internationale des Produits Coloniaux 25(245):41. Feb. [5 
ref. Fre]

1862. Matagrin, Am. 1950. Les progrès du soja aux États-
Unis. III, Inoculation et engrais chimiques pour soja [The 
progress of soy in the United States. III. Inoculation and use 
of chemical fertilizers for soybeans]. Revue Internationale 
des Produits Coloniaux 25(245):37-38. Feb. [8 ref. Fre]

1863. American Soybean Association. 1950. Soybean Blue 
Book. Hudson, Iowa: American Soybean Assoc. 128 p. 
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Advertisers’ index. 22 cm.
• Summary: This is the earliest known issue of the Blue 
Book that contains a directory of soybean crushers outside 
the USA and Canada. They are listed by alphabetically by 
country, as follows: France (3 crushers). Germany (10). 
Norway (1). Address: Hudson, Iowa.

1864. Soybean Digest. 1950. Norton’s survey. April. p. 46-
48.
• Summary: Dr. L.J. Norton of the University of Illinois has 
completed an eight-country survey on the supply of food fats 
in Europe for the Offi ce of Foreign Agriculture Relations. 
He found that the “acute shortage of food fats in Western 
Europe has ended. Most countries have less available for 
consumption than prewar. But supplies are reasonably 
adequate in relation to consumer purchasing power... The 
eight countries studied are the United Kingdom, France, 
Belgium, The Netherlands, Western Germany, Denmark, 
Czechoslovakia, and Italy.”

1865. Sisley, J.P. 1950. Les fi bres de protéines végétales 
[Fibers from vegetable proteins]. Teintex (Paris) 15(5):225-
37. May 15. [11 soy ref. Fre]
• Summary: A section on page 233 is titled “Fibres de 
proteines de soja” (Soy protein fi bers).

1866. Geiger, Robert E. 1950. A ‘wonder drug’ spurs hunt for 
plants. Washington Post. July 2. p. B3.
• Summary: Plant hunters a plant to help increase the 
production of cortisone, the so-called “wonder” drug. 
Cortisone is now generally produced by a chemical process 
starting with bile from the livers of oxen. About 40 livers are 
needed to produce one dose of cortisone.
 Plant hunters founded the U.S. soybean industry; the 
crop is now worth $1 billion a year. One “soybean explorer 
was the late P.H. Dorsett, who spent about 20 years of his 
life in far away, usually primitive places, hunting new plants. 
Between 1924 and 1927 he helped locate 6,000 strains of the 
soybean plant in the Orient.” Later, Dorsett and W.J. Morse, 
both of the USDA, were sent to Japan, Korea, China and 
other places to fi nd soybeans. Discusses the book America’s 
Crop Heritage, by Nelson Close. In the 1780s Benjamin 
Franklin “tried to start a soybean crop in this country, 
sending Chinese seeds from France. But they did not fi nd a 
favorable reception.” Address: USDA.

1867. Walsh, Robert Merton; Weibel, Roland O. 1950. Oil 
crops in western and southern European countries. Report by 
United States specialists. Paris: Organisation for European 
Economic Co-operation, Food and Agriculture Committee. 
103 p. Summarized in Soybean Digest, May 1951, p. 36. 
Oct. 6. 27 cm.
• Summary: A survey conducted during the summer of 
1950 showed that soybeans are not adapted to the climate of 

the northern part of western Europe. Soybeans show some 
promise of being adapted for seed production in the river 
valleys of south Germany (South Rhein valley and Neckar 
valley), some areas in Bavaria, southeast and southwest 
France (Rhone and Garonne valleys), and the north and 
central part of Italy. In Turkey, the areas of possible 
production are along the Black Sea, and in North Africa in 
the irrigated sections of both Morocco and Turkey.
 Only in Turkey and French North Africa, and to some 
extent in southern France does an expansion of oil crops 
seem feasible without displacement of other crops, the 
authors believe. In France, 3,000 ha of soybeans were 
reported to have been planted in 1950. In Italy, the area (in 
hectares) planted in soybeans was 11 in 1938, 695 in 1946, 
2,905 in 1947 (the peak year), 1,976 in 1948, and 1,145 
in 1949. In general, oilseeds in Europe, and particularly 
northern Europe, yield less and cost more to produce than 
grains. In peace time it is doubtful if they can compete with 
imported oilseeds and oils. Address: 1. Asst. Director, Fats 
and Oils Branch, Production and Marketing Administration, 
USA; 2. Asst. Prof. of Crop Production and Plant Genetics 
Research, Univ. of Illinois.

1868. Blanchard, Marcel. 1950. Le soja: Son intérêt, 
ses possibilités culturales en Algérie [The soybean: Its 
advantages and cultural possibilities in Algeria and Paris]. 
Revue Internationale des Produits Coloniaux 25(255):219, 
221, 223-25. Dec. [8 ref. Fre]
• Summary: It was Dr. Trabut who, starting in 1894, 
conducted the fi rst experiments on soybeans in Algeria at the 
former Rouiba School of Agriculture (Ecole d’agriculture de 
Rouïba).
 Very careful trials on a large number of varieties were 
then conducted at the Maison-Carrée Botanical Station. The 
agricultural laboratory of the Algerian Agricultural Institute 
(l’Institut Agricole d’Algérie) worked on soya at various 
times, particularly since 1930.
 Around 1936-37, at the request of the inspector general 
Mr. Vivet, and in order to study how to best develop new 
irrigated lands and new forage resources, other soybean trials 
were conducted at the Central Station of Maison-Carrée, at 
various regional experiment stations, and by some settlers of 
Cheliff area, in the districts of Orléansville and Inkermann.
 In 1938, Mr. J. Serda experimented with the introduction 
and cultivation of soya. In 1940 he was successfully 
cultivating 10 hectares of soya in mixed culture with citrus 
crops at Chebli in the Mitidja.
 The following year Professor Laumont at the Maison-
Carrée Central Station for Seed Trials and Improvement of 
Plants started an experiment that included a large number 
of soybean varieties from France (en provenance de la 
Métropole), the United States, and the Balkan States [e.g. 
Bulgaria, Romania, Yugoslavia, etc.]. That very careful and 
detailed experiment could not be pursued thoroughly as of 
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the year 1943, when Allied forces landed in North Africa. In 
1948 at the Central Station of Maison-Carrée we introduced 
112 varieties of soya from the Paris Seed Trial Station (la 
Station d’Essais de Semences de Paris); studies on these 
varieties had been started in 1935.
 The soybean variety collection at Maison-Carrée 
presently consists of 200 varieties.
 During the past two growing seasons, the most 
interesting varieties were sent to the regional stations of the 
Algerian Agricultural Experiment Service to be tested.
 This brief historical overview shows that soya has been 
known in Algeria for over 55 years. It also demonstrates that 
in-depth research on this plant has been conducted.
 The author then discusses the main lessons that have 
been learned from these many experiments concerning the 
soil, the climate, the best regions for cultivation, the best 
varieties, method of cultivation, agronomic trials and future 
potential, soya in the farm economy and green manure, soya 
as feed for animals, soya for human food (soya coffee, whole 
dry soybeans), and for industrial utilization, the price, and 
conclusions.
 Soybeans in Algeria must generally be grown under 
irrigation. If grown for seed, early to medium late varieties 
are recommended. It is possible to have 2 crops per year 
with the early varieties. There is an increasing demand 
for soybean seed for planting in Algeria. Address: Chef 
de Travaux a la Station Centrale d’Essais de semences et 
d’amelioration des plantes de grande culture de Maison-
Carree.

1869. Klose, Nelson. 1950. America’s crop heritage: 
The history of foreign plant introduction by the federal 
government. Ames, Iowa: Iowa State College Press. x + 156 
p. See p. 11-15, 119, 134-36. Illust. Portraits. Maps. 24 cm. 
[34* ref]
• Summary: Contents: Foreword, by David G. Fairchild 
(The Kampong, Sept. 1949). Preface. 1. Early American 
agriculture: Methods and terminology, colonial introductions, 
introductions of the eighteenth century, contributions 
of individuals, public experimentation and exploration 
(Trustee’s Garden of Georgia in Savannah laid out in 1733 
by General James Oglethorpe to grow silk, rice, and indigo, 
contribution of Royal Botanic Gardens at Kew–founded 
in 1760, Sir Joseph Banks director for 48 years, sends fi rst 
professional plant hunter, Francis Masson, to Africa in 1772 
for 3 successive years, plant explorer David Nelson, Captain 
William Bligh and the mutiny on the Bounty intended to 
introduce the seedless breadfruit tree into the West Indies as 
a food for slaves, the work of John Ellis). 2. Search for new 
crops 1770-1840: Introductions by statesmen (Benjamin 
Franklin, George Washington, Thomas Jefferson), work 
of agricultural societies, Dr. Henry Perrine. 3. Federal 
promotion of crops: The Treasury Circular of 1819, the 
Treasury Circular of 1827, assistance of the Navy (The 

Perry Expedition to Japan and James Morrow), Diplomatic 
assistance. 4. Leadership of the Patent Offi ce 1836-62: 
First agricultural appropriation (Oliver Ellsworth, head of 
the Patent Offi ce during this period, was instrumental in 
securing the appropriation of $1,000 in 1839), work of the 
Patent Offi ce (and Commissioner Ellsworth), agriculture 
under the Department of the Interior (Ellsworth, Charles 
Mason, D.P. Holloway, D.J. Browne, distribution of 
seeds incl. supply of foreign seeds from the seed fi rms 
of Vilmorin-Andrieux in Paris [France], Charlwood and 
Cummings in London [England], Ernst Von Spreckelsen 
and Co. in Hamburg [Germany], and William Skirving in 
Liverpool [England], seed distribution curtailed), separate 
crop histories (tea and Robert Fortune, sorghums for sugar), 
miscellaneous introductions. 5. The commissionership 
1862-69: Aims and methods of the commissioners (Isaac 
Newton, Horace Capron, Frederick Watts, William Le 
Duc, Norman Colman), international exchange of plants. 
6. Main importations: Wheat and small grains, oats, fi ber 
crops, grapes, citrus fruits, tea. 7. Lesser importations: Sugar 
crops, fruits, vegetables, tropical plants, pasture and forage 
crops, trees. 8. Plant introduction under Rusk and Morton: 
Distribution of seeds and plants, promotion of special crops, 
the division of pomology, fi ber and forage crops. 9. Bonanza 
years: Problems facing agriculture, work of plant explorers 
(Fairchild and Lathrop, Niels Hansen, Mark Carleton, 
Seaman Knapp). 10. Plant introduction of the twentieth 
century: Search for new crops, introductions by Meyer, 
signifi cant introductions 1901-13, the war years [World War 
II], looking to the future.
 Benjamin “Franklin’s name is linked with the history 
of three fi eld crops which achieved economic importance: 
upland rice, broom corn [broomcorn], and soybeans... He 
became enthusiastic over the soybean as a result of his 
membership in the French Academy of Sciences. Soybeans 
sent from China to France as early as 1740 were grown 
after 1779 in the famous Botanic Garden of Paris. From 
France, Franklin sent some of the seeds to the United States, 
but the soybean did not fi nd a favorable reception until the 
technology of the twentieth century demanded it” (p. 14).
 “O.F. Cook, in 1898, began the ‘Inventory of Plants 
Introduced” in which numbers were assigned to each new 
item and information given on its origin, nature, value, and 
cultivation” (p. 110).
 Chapter 10–”Introductions of the twentieth century. 
David G. Fairchild took charge of the Offi ce of Foreign 
Seed and Plant Introduction in 1897, and held that post, 
except for tours of exploration, for twenty-seven years. 
Under his leadership the Offi ce set up an effi cient system 
for disseminating plants, and experts in different parts of 
the country were employed to locate new plant materials. 
In 1902 Fairchild’s division came under the jurisdiction of 
the new Bureau of Plant Industry. Three other divisions–
the Arlington Experimental Farm, Congressional seed 
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distributions, and tea investigations–were established at the 
same time. When the Bureau of Plant Industry was organized 
in 1900, it was the fi rst offi cial agricultural organization of 
its kind devoted exclusively to plant introduction. In addition 
to the four branches listed above, there were divisions 
concerned with physiology and pathology, botany, grass 
and forage plants, pomology, and the experimental gardens 
and grounds. Under Beverly T. Galloway, the Department’s 
leading plant pathologist, more than two hundred employees 
were engaged in plant work... The Arlington Farms and 
Potomac Flats were located in Washington, DC, and an 
eighty-acre garden at Chico, California” (p. 120).
 One of America’s outstanding plant explorers, Frank 
N. Meyer, made four trips to Asia over a period of 12 years 
(1905-1918) and sent back more than 2,500 introductions. 
His four trips and important plant discoveries on each are 
summarized. “On his last trip to China in 1918, Meyer 
disappeared from the deck of a steamer plying the Yangtze 
River. There is some indication that he may have committed 
suicide, for his letters reveal that the mental and physical 
hardships of his lonely existence may have broken his will to 
live” (p. 122-23). An excellent photo (facing p. 124) shows 
Frank Meyer.
 There was a shift in emphasis from introduction to 
breeding, hybridization, and selection after William A. Taylor 
succeeded Galloway in 1913 and during the 1920s.
 “Soybeans from Asia are probably the most outstanding 
plant introductions since the Kharkov and durum wheats. 
Economic products of the soybean plant, now a major fi eld 
crop, include hay, forage, food and feed products, and oil for 
many industrial uses. Recent introductions of the soybean 
have been merged by breeding, into new, superior plants with 
little resemblance of the original.
 “Interest in the soybean as a commercial crop began 
with the introduction of three varieties from Japan in 1900. 
Nearly three hundred varieties were obtained in China, 
Japan, and India in 1909. The Department recommended 
soybeans as a crop that could be substituted for cotton in the 
South.
 “In 1910, twenty soybeans from a group of 350 under 
test were selected for wide distribution. Three hundred 
varieties received from Korea and northern Manchuria in 
1914 were expected to extend soybean cultivation northward 
in America...
 “The distribution of soybeans was a prominent feature 
of crop seed distribution after 1914, Estimated value of 
the crop of 2,500,000 acres was $23,917,500. Because of 
its contributions to the new industry, the Bureau of Plant 
Industry claimed credit for half its value. Ryerson, in 1933, 
stated that all but three of the twenty varieties of soybeans 
then in cultivation were found by the Offi ce of Plant 
Introduction.
 “When it became clear that the soybean would be a 
major crop, the Department decided to send two explorers 

to search the soybean areas of Japan, Sakhalin, Manchuria, 
Korea, and China to make sure our farmers would have 
the best varieties. After two years of work, P.H. Dorsett, 
of the Division of Plant Exploration and Introduction, and 
W.J. Morse, of the Division of Forage Crops and Diseases, 
returned with almost three thousand varieties” (p. 135).
 Table 1 (p. 57) shows seed distributed by the federal 
government 1862-89. The number of packets grew from 
306,304 packets in 1862, to 1.2 million in 1863, to 2.22 
million in 1975, to 3.62 million in 1884, to a peak of 4.667 
million in 1885. The annual appropriation to fund this 
distribution work, which began with $25,000 in 1870, grew 
steadily to $100,000 in 1885. Address: Assoc. Prof. of Social 
Sciences, Central State College, Iowa.

1870. Morse, W.J. 1950. History of soybean production: 5. 
World distribution (Document part). In: K.S. Markley, ed. 
1950. Soybeans and Soybean Products. Vol. I. New York: 
Interscience Publishers or John Wiley & Sons. xvi + 1145 p. 
See p. 10-14.
• Summary: “The production of soybeans, which for many 
centuries was confi ned to the countries of Asia, spread 
rapidly after World War I to the western world, and since 
World War II practically all leading nations have become 
more and more interested in the culture and production of the 
crop. Agricultural experiment stations throughout the world 
have become engaged in the development of varieties suited 
to their soil and climatic conditions through introduction, 
selection, and hybridization. Successful results have been 
obtained in many countries and, in a few, acreage and 
production have increased to the extent that the crop has 
become an important factor in that nation’s agriculture. This 
is especially true of the United States, Netherland Indies, 
Rumania, U.S.S.R., Austria, Bulgaria, and Poland.
 “The principal zones of soybean production in the Orient 
are China, Manchuria, Korea, and Japan. In Manchuria, the 
soybean occupies about 25% of the total cultivated area and 
is a dominating factor in the economic life of the country. As 
a cash crop it provides fully half the farm income in the north 
and more than half the total volume of freight handled by the 
railroads. It is estimated that from one- to two-thirds of the 
production of soy beans is exported; 15 to 20% is utilized 
for food, feed, and planting, and the remainder is used for oil 
extraction.
 “In China, the soybean is one of the principal and 
most ancient of crops, ranking fi fth in extent of culture and 
occupying about 9% of the total cultivated area. Although 
grown everywhere in China, about 60% of the soybean 
acreage is confi ned to three northern provinces, Shantung, 
Kiangsu, and Honan. China consumes practically all of her 
production, estimates indicating more than 50% for food, 
27% for oil extraction and other purposes, 10% for stock 
feed, and 8% for planting.
 “Korea occupies third place among the soybean-
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producing countries of Asia. Acreage and production are 
confi ned largely to central and northern Korea, as southern 
Korea, which grows principally cotton and rice, seems to 
be less suited to the successful production of soybeans. 
The entire Korean production is used for food, stock feed, 
planting and export, and none is used for oil extraction.
 “Japan, although a large producer of soybeans, has 
consumed all her production and has imported large 
quantities from Manchuria and Korea. Acreage and 
production of soybeans in Japan have decreased since 
World War I and greater emphasis has been placed on 
increased production of rice. The proportions of soybeans 
used by Japan for various purposes are: ‘miso’ (soybean-
rice fermented paste), 22%; soy sauce, 22%; oil and oil 
cake, 21.5%; soybean curd [tofu], 15.5%; confections, 
7.2%; forage, 6.2%; green manure, 2.5%; seed, 1.8%; green 
vegetable beans, 0.8%; and miscellaneous, 0.5%.
 “In the Soviet Far East, the soybean is said to be one of 
the chief industrial crops and in some districts constitutes 
20% of the cultivated area. Acreage and production have 
increased markedly since 1926, especially in Khabarovsk 
territory, the largest seed-producing area.
 “South of China, the soybean is cultivated to some 
extent in the Netherland Indies, India, Siam, Cochin China, 
Philippines, and Australia. Until 1932, the production of 
soybeans in the Netherland Indies was not suffi cient to meet 
the domestic demand. Since then, acreage and production 
have gradually increased until soybeans began to be exported 
to Holland about 1936. The soybean has been widely 
cultivated for a long time by the natives of the hilly regions 
from the borders of Afghanistan eastward to Burma, to 
northern Siam, and French Indo-China. The crop in India 
has been grown for its forage and food value rather than for 
commerce. Although successful results have been obtained 
in some of the provinces with varieties of good oil content, 
the growing of the crop as an oil seed does not appear to 
have been popular with the native farmers. In Australia 
successful results with American varieties have greatly 
increased acreage and production, especially in the states of 
Queensland, New South Wales, and Victoria.
 “Although attempts to grow soybeans in European 
countries have extended over many years, it is only within 
the past few years that there has been any appreciable 
production. At present, production is confi ned largely to 
European U.S.S.R., Bulgaria, Yugoslavia, Austria, Rumania, 
and Czechoslovakia, production being largest in Rumania, 
Bulgaria, and Yugoslavia. In the development of adapted 
varieties, some progress has been made in Sweden, Poland, 
Netherlands, and Hungary. Because of the economic 
importance of the soybean, scientists of the U.S.S.R. have 
carried on extensive experiments with it, especially in the 
development of adapted varieties and utilization. At present, 
the principal areas of production are Ukraine, Moldavia, and 
certain regions in the North Caucasus.

 “Experiments have been conducted with the soybean 
in nearly all regions of Africa but as yet it is an unfamiliar 
crop to the majority of African farmer. It has been grown 
successfully in the upland, midlands, and coastal districts of 
Natal [South Africa] and throughout Gambia, Nigeria, Egypt, 
the Gold Coast Colony, and also in the corn- and cotton-
growing districts of the Belgian Congo.
 “Although the soybean has been the subject of 
considerable experimental work in practically all countries 
of the Americas, little progress has been made in commercial 
culture except in the United States and Canada.”
 Note: This is the earliest document seen (Oct. 2010) that 
clearly refers to soybeans in Afghanistan, or the cultivation 
of soybeans in Afghanistan. This document contains the 
earliest clear date seen for soybeans in Afghanistan, or 
the cultivation of soybeans in Afghanistan (long before 
1950). The source of these soybeans is unknown. Address: 
6809 Fifth St. N.W., Washington, DC; formerly Principal 
Agronomist, Div. of Forage Crops and Diseases, Bureau of 
Plant Industry, Soils, and Agricultural Engineering, USDA, 
Beltsville, Maryland.

1871. Morse, W.J. 1950. History of soybean production: 3A. 
Modern history in Asia and Europe (Document part). In: K.S. 
Markley, ed. 1950. Soybeans and Soybean Products. Vol. I. 
New York: Interscience Publishers or John Wiley & Sons. 
xvi + 1145 p. See p. 6-9.
• Summary: “The origin of soybean culture in Manchuria is 
not defi nitely known, but it is supposed to have been brought 
from central China many centuries ago. At fi rst soybeans 
were grown only for food but when they became a source 
of oil, production gradually increased. No mention has been 
found of soybean oil in ancient Chinese literature, so it is 
concluded that the crushing of soybeans for oil occurred in 
comparatively recent times. The production of soybeans, 
however, was more or less localized until after the Chinese-
Japanese War (1894-1895), when Japan began to import 
the soybean oil cake for fertilizing purposes, resulting in 
a sudden expansion of demand for this product. Soybean 
cake became the chief end product of the oil mill industry. 
The Russo-Japanese War brought about a wider interest 
in the soybean and its products; shipments were made to 
Europe about 1908 and the soybean assumed worldwide 
attention. Acreage and production increased rapidly and the 
soybean became one of the most staple crops and exports of 
Manchuria.
 “The soybean was fi rst brought to the attention of 
Europeans in 1712 by Engelbert Kaempfer, a German 
botanist, who spent two years, 1691-1692, in Japan. 
Although Kaempfer discussed in detail the various food 
products prepared from the soybean by the Japanese, 
little interest was taken in the crop. According to Dale’s 
Pharmacologiae, it is evident that European pharmacologists 
were familiar with the Japanese soybean and its medicinal 
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uses in 1751. Soybean seed sent from China by missionaries 
was planted as early as 1740 in the Jardin des Plantes, Paris. 
The plant was experimented with at various times after this 
date and in 1855 the Société d’Acclimatation distributed 
seed but did not succeed in establishing a permanent culture 
of the plant. The soybean was grown in 1790 in the Royal 
Botanical Gardens, Kew, England, but apparently no effort 
was made toward its culture as a crop. The greatest impetus 
given soybean cultivation in Europe was the work in 1875 
and subsequent years of Friedrich Haberlandt of Vienna, 
who published the results of his work in much detail. 
Haberlandt obtained seed of nineteen varieties–Chinese 
and Japanese–at the Vienna Exposition in 1873. Only four 
of these varieties matured and in 1877 seed was distributed 
to various co-operators throughout Europe. Although most 
of the tests gave fairly promising results, and Haberlandt 
strongly urged the use of the soybean as a food plant for 
both man and beast, the soybean failed to obtain any great 
importance until about 1909. Previous to this time efforts 
had been made to introduce the soybean and its products–oil 
and oil meal–from the Far East into European markets in 
competition with similar products manufactured from other 
oleaginous seeds, but they were generally unsuccessful, 
chiefl y because of the inferior quality of the meal and oil, 
and unfavorable shipping conditions for the seed. Although 
attempts to grow soybeans in European countries have 
extended over many years, in general, the climatic conditions 
are not well suited to the successful culture of the crop. At 
present, production is largely confi ned to parts of European 
U.S.S.R., Austria, Bulgaria, Yugoslavia, Czechoslovakia, and 
Rumania.” Address: 6809 Fifth St. N.W., Washington, DC; 
formerly Principal Agronomist, Div. of Forage Crops and 
Diseases, Bureau of Plant Industry, Soils, and Agricultural 
Engineering, USDA, Beltsville, Maryland.

1872. Soybean Digest. 1951. Manchurian beans are back in 
Europe. Aug. p. 31.
• Summary: “The re-entrance of Manchurian soybeans into 
Western Europe on a fairly large scale is a development of 
considerable interest to American farmers, according to Paul 
E. Quintus, marketing specialist of the Offi ce of Foreign 
Agricultural Relations, U.S. Department of Agriculture.
 “Quintus recently visited the European continent. His 
conclusions are set forth in a Foreign Agriculture circular.
 “While the quantity of Manchurian soybeans is still 
small in terms of prewar trade (about 10 percent) its 
signifi cance is great, says Quintus. The East needs Western 
goods and soybeans are one of the best trading commodities 
for this purpose. Now that trading arrangements have been 
worked out, the volume can be expected to increase.
 “Competent observers believe that at least 18 million 
bushels of Manchurian soybeans will reach Western Europe 
from the 1951 crop if the international situation does not 
change for the worse. If the situation improves, trade could 

conceivably return to the prewar rate of some 85 million 
bushels of soybeans, including the bean equivalent of 
soybean oil.
 “The Europeans who commented on this trade generally 
expressed a strong preference for Manchurian beans over 
those of United States origin. The Manchurian soybeans 
were said to have a higher oil content, fewer brokens, and 
less foreign matter. Moreover, they preferred the method of 
sale, which is based on inspection at port of arrival with a 
guaranteed 17 percent oil content.
 “It is probably accurate to conclude that the Communists 
are bent on winning back the European markets and are 
doing an especially good job on quality as an important step 
in this direction.
 “Another consideration is that Manchurian supplies 
are generally available in the form of beans rather than 
crude or refi ned oil. The cake and meal is urgently needed 
for livestock feed in Europe. And the oilseed crushing 
industries of Western Europe are greatly overexpanded in 
terms of available raw materials. Assuming competitive 
prices, soybeans from Manchuria would be preferred to a 
corresponding quantity of soybean oil from the U.S., quite 
aside from any considerations of quality. In France and 
Western Germany particularly, many rebuilt and modernized 
mills are operating at a fraction of capacity and face a 
desperate economic situation.
 “Also, Manchurian soybeans can be bought without 
dollar exchange. As long as dollar balances remain a problem 
to European countries, Manchurian soybeans are in a 
preferred position.”

1873. Soybean Research Council. 1951. The Duren disease: 
English translations of pertinent foreign language articles. 
Vol. 1. Soybean Research Council, National Soybean 
Processors Association, 3818 Board of Trade Building, 
Chicago 4, Illinois. 101 p. Oct. Translations of 21 articles are 
included. Edited by Warren Goss. [62 ref. Eng]
• Summary: Contents: Cover letter, by Warren H. Goss 
(dated 15 Oct. 1951). Foreword, by Goss. Bibliography: 
English language (8 references). Translations of 
foreign-language documents: German, Finnish, French. 
Bibliography: Foreign language: 30 references.
 During the early part of 1951, a number of cattle deaths 
in the Midwest were tentatively diagnosed as poisoning 
caused by the feeding of trichloroethylene extracted soybean 
meal. The symptoms appeared identical to those fi rst 
described by Stockman in 1916.
 The cover letter is on Soybean Research Council 
letterhead (3818 Board of Trade Building, Chicago. Phone: 
HArrison 7-7605). Members: J.L. Krider, Chairman. 
O.H. Alderks, Ernest Bechtel, H.C. Black, Francis E. 
Calvert, James C. Fritz, Warren H. Goss, J.W. Hayward, 
M. McMillan, Wesley Nelson, Kenneth Shuman, Robert 
L. Terrill, Harold L. Wilcke. Address: Soybean Research 
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Council, National Soybean Processors Assoc., 3818 Board of 
Trade Building, Chicago 4, Illinois. Phone: HArrison 7-7065.

1874. Bailey, Alton E. 1951. Industrial oil and fat products. 
2nd ed. New York, NY: Interscience Publishers, Inc. 967 p. 
1st ed. was 1945. For third ed, see Swern, D. 1964. [1173* 
ref]
• Summary: This is the second edition of this excellent book. 
Contents related to soy oil: Chap. 2. Reactions of fats and 
fatty acids: Interesterifi cation (p. 40). Flavor reversion (p. 
67-68). Chap. 5. Sources, utilization, and classifi cation of 
oils and fats: Estimated world production (in million pounds) 
of different fats and oils in 1949 (table, p. 116; soybean oil 
is 7th after butterfat 6,186, lard 5,460, tallow and greases 
4,440, peanut oil 3,932, rapeseed oil 3,383, cottonseed oil 
3,200, soybean oil 2,980, coconut oil 2,600, linseed oil 
2,374).
 Chap. 6. Composition and characteristics of individual 
oils and fats: Linolenic acid oils: Soybean oil (p. 171-73). 
“Soybean oil has a typical ‘beany’ odor and fl avor. Like that 
of other linolenic acid oils, the odor and fl avor of soybean 
oil is inclined to return after the oil has been rendered 
completely odorless and fl avorless by high-temperature 
steam deodorization.”
 Chap. 7. Cooking and salad oils, salad dressings: 
Introduction, olive and other naturally fl avored oils, 
neutral cooking oils, neutral salad oils, salad dressings 
(Mayonnaise...) (p. 199-201).
 Chap. 9. Butter and margarine. Concerning margarine: 
Historical. Margarine legislation. Flavor. Consistency. 
Ingredients. The history section begins: “Margarine was 
invented during the Franco-Prussian War by the French 
chemist, Mége-Mouriés. It won for the inventor a prize 
offered by Napoleon III for a satisfactory butter substitute. 
The award of the prize was made in 1870. By 1872 the 
product appears to have attained commercial importance in 
France.”
 Chap. 11. Soap and other surface-active agents. Section 
10, titled “Natural fatty surface-active agents” (p. 401-02) 
discusses phosphatides and soya lecithin.
 Chap. 15. Extraction of fats and oils: Brief history of 
pressing oilseeds, basket-type extractor, Blaw-Knox Rotocel 
extractor.
 Chap. 17. Hydrogenation. The modern hydrogenation 
process had its origin in the classical research of Sabatier and 
Senderens conducted in about 1897-1905. Actually Sabatier’s 
experiments studied hydrogenation in the vapor phase only. 
A process for hydrogenation of liquids (triglycerides) was 
patented by Normann in 1903. “Title to the Normann patent 
passed to the British fi rm of Joseph Crossfi eld [sic, Crosfi eld] 
& Sons, and hydrogenation is said to have been employed 
on a limited scale in the treatment of whale oil in England in 
1906 or earlier. Potentially, however, the greatest use for the 
process lay in the United States, where a vast production of 

cottonseed oil awaited technical developments which would 
permit its conversion to the plastic edible fat demanded by 
American tradition and custom.” In 1909 Procter & Gamble 
Co. acquired the American rights to the Crossfi eld patents, 
and 1911 introduced Crisco, its hydrogenated cottonseed 
oil shortening. Later a court decision invalidated the 1915 
Burchenal patent, under whose broad claims the Procter & 
Gamble shortening was the manufactured. This cleared the 
way for other companies to manufacture similar products.
 The hydrogenation process is of great importance in 
modern oil and fat technology. It is used on a vast scale in 
both the soap and edible fat industries for hardening liquid 
oils and for improving the resistance of fats and oils to 
deterioration through oxidation or fl avor reversion. To a 
much greater extent than any other process it has contributed 
to the present high degree of interchangeability among a 
wide variety of fats and oils.
 Chap. 18. Deodorization: Historical, nature of 
deodorization process... “The fi rst use of steam deodorization 
in the United States is attributed to Henry Eckstein. The 
process was improved by David Wesson, who introduced the 
European practice of using vacuum-producing equipment in 
conjunction with steaming, and fi nally brought the process 
to its modern state of perfection by the combination of high 
vacua with high temperatures... Deodorized cottonseed 
oil was soon used on a huge scale as an ingredient for lard 
substitutes or ‘shortenings,’ and to a lesser extent as a salad 
or cooking oil. Large quantities of soybean oil and other 
vegetable oils are now consumed in these products.”
 Chap. 19. Fat splitting and esterifi cation (p. 813-14). 
The “interesterifi cation” refers to “that class of reactions in 
which a fat or other material composed of fatty acid esters 
is caused to react with fatty acids, alcohols, or other esters, 
with the interchange of fatty acid groups.” Address: Director 
of Research, The Humco Co., Memphis, Tennessee.

1875. Kiger, Jean. 1951. La biscuiterie, patisserie et 
boulangerie industrielles et les produits de régime: Matières 
premières, fabrications, analyses [Industrial production of 
cookies, pastries, breads, and health food products: Raw 
materials, manufacture, and analyses]. Paris: Girardot et Cie. 
557 p. Illust. 25 cm. [Fre]
• Summary: Soy-related products are discussed on the 
following pages: Three types of soy fl our (p. 111-12). Soy 
oil (p. 204). Lecithin (p. 323-25). Dry soy albumin (p. 343). 
Soybeans as a source of calcium and phosphorus (p. 306). 
Vitamins in soy oil (p. 380-81).
 “Published with the cooperation of the Revue Spéciale 
de Biscuiterie et Produits Similaires.” The author was born 
in 1913. Address: Docteur en Pharmacie, Docteur de l’Univ. 
de Dijon.

1876. Laumont, Pierre; Blanchard, Marcel. 1951. Conseils 
pratiques sur la culture du soja dans la région de Bône 
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[Practical advice on the cultivation of soybeans in the region 
of Annaba (Bona), Algeria]. Bone: Union Agricole de l’Est 
Algérien. 7 p. 23 cm. [Fre]
• Summary: Contents: Introduction. Industrial uses of the 
soybean plant. Food uses of soybeans. The soybean in 
agriculture. Cultivation of soybeans for seed. Cultivation of 
soybeans for forage.
 “Introduced to Algeria more than 55 years ago [i.e., prior 
to 1900], the cultivation of soybeans has been recognized and 
extolled many times in our three geographical departments 
(départements). Because of its incontestable merits, its good 
adaptation to a number of Algeria’s local situations, and its 
multiple uses, as much from the agricultural point of view as 
from the alimentary and industrial, the soybean deserves to 
be grown on a large scale on the plain of Annaba (Bône).” 
Note: Annaba is a department of northeastern Algeria. 
Formerly Bône and also known as Bona, it is also a seaport 
in northeastern Algeria, 70 miles northeast of Constantine. 
Address: 1. Professeur; 2. Chef de Travaux. Both: Ecole 
Nationale de Agriculture d’Alger (Algeria).

1877. Orton, Mildred Ellen. 1951. Cooking with 
wholegrains. New York, NY: Farrar, Straus and Young, Inc. 
64 p. Illust. Recipe index. Introduction by Vrest Orton.
• Summary: “In 1946, Vrest and Mildred Ellen Orton opened 
the Vermont Country Store in Weston, stocking it with foods 
and specialized goods that had largely disappeared from 
modern stores.”
 The introduction, titled “The mystery of the mill,” 
by Vrest Orton discusses: (1) Meaning of the words 
“wholegrain” and wholewheat” and their shrewd 
manipulation by millers, bakers, and their advertising agents. 
(2) The decline of the French Buhr mill (with a pair of 
slowly turning granite stones) and the rise of the high-speed, 
automatic roller mill (consisting mainly of a pair or fl uted or 
grooved metal rollers; introduced in Scotland in 1872, and in 
the United Kingdom at Dublin in 1878). (3) The new roller 
mills produced fl our about 100 times as fast as the old stone 
mills. “Yet the very slowness of the stone mill constituted 
its chief value as a food producing tool. The rich germ of 
the grain kernel has an oil that is susceptible to rancidity 
when heated in grinding, and if so heated clogs up grinding 
surfaces.” So the millers sifted it out, and soon discovered 
“that fl our from which the live and perishable germ was 
screened out would keep indefi nitely on store shelves.” The 
milling trade has been very successful in keeping these facts 
from the public. Even the Encyclopedia Britannica blurs the 
facts. (4) The low nutritional value of germless refi ned white 
bread. The present “wholegrain revival.” (5) The strange 
concept of “enriched bread.” (6-8) Possible explanations for 
the popularity of white breads and other baked goods.
 Soy-related recipes include (page nos. in 1995 North 
Point Press ed.): Oatmeal and soy fl our quick bread (p. 36). 
Soy fl our muffi ns (p. 41). Soy fl our and wheat biscuits (p. 

45-46). Address: Weston, Vermont.

1878. Ray, Georges. 1951. Technologie laitière. 2e éd. [Dairy 
technology. 2nd ed.]. Paris: Ed. Dunod. vii + 743 p. See p. 
703-09. Illust. Index. 25 cm. [Fre]
• Summary: The chapter on “Milk substitutes” (p. 696+) 
contains a subchapter titled “Soymilk (Lait de soya)” (p. 
703-09), which has the following contents: Introduction. 
General rules to follow in the preparation of soymilk. 
The North Vietnamese (Tonkinoise) method. Method of 
preparation used in dairies in the Far East: Castagnol 
process. Modern methods for the preparation of soymilk. 
Composition of soymilk. Properties of soymilk. Fermented 
soymilk (using Bacillus acidophilus, British patent No. 
441,574, 22 Jan. 1936). Concentrating / condensing and 
drying soymilk (including yuba). Soymilk curds (Caillebotte 
de soya). The future of soymilk.
 Contains two full-page ads by Alfa-Laval for dairy milk 
equipment.
 Vegetable milks have certain advantages over animal 
milks. They are easily made in a state of microbial purity, 
free of tuberculosis bacteria. Their casein precipitates more 
rapidly than that of cow’s milk and does not coagulate in the 
same manner in the stomach. And it can be sold at a lower 
price. Later: It contains no cholesterol, and makes better 
use of world food supplies. Disadvantages: It has a lower 
calcium content and many Westerners prefer the fl avor of 
animal milks.
 Here is a quick review of the processes for making 
soymilk, described at length in a monograph (written under 
the direction of G. Ray) by D. Kaltenbach and J. Legros 
[1936]. Precise information about the soya industry is 
assembled is a more recent work by A. Matagrin. Soymilk 
pioneer in France were [Li Yu-ying], L. Rouest, and H. de 
Guerpel (p. 703).
 The Castagnol process was developed by Ray at the 
agronomic research Institute in Indochina (p. 704).
 Starting in 1910, a Franco-Chinese society was founded 
for the study of the utilization of artifi cial milk from the 
soybean. The experiments were abandoned in 1912. In 1916 
Prof. O. Laxa of Prague recommended for making soymilk 
on a small scale. Note: It is not important (p. 705).
 In London, before World War I, a synthetic milk 
syndicate launched a type of [soy] milk adapted to European 
tastes. It applied the process of F. Goessel [of Germany]; 
100 liters of soymilk were obtained from 10 kg of ground 
soybeans, 5 gm of sodium phosphate, 2.4 kg of lactose [milk 
sugar], 2 kg of sesame oil, 6 gm of salt, and 60 gm of sodium 
bicarbonate [also known as baking soda or bicarbonate of 
soda]. Melhuish, an Englishman, patented a process for 
enriching the [soy] milk with various oils that did not change 
its taste. Some years after World War I, Bertrand received a 
patent for the manufacture of deodorized soymilk. Among 
the American processes are those of Horvath and Kloss (p. 
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705).
 In Germany, the Soyama factory in Frankfort makes a 
fresh soymilk very similar to cow’s milk but with a different 
fl avor. A table shows the nutritional composition of three 
different types of milk. After standing, the cream of Soyama 
soymilk separated. This soymilk has a more neutral and 
softer fl avor than that of cow’s milk. Bread made with this 
soymilk is excellent. In 1932 the French engineer Max Adler 
patented a process for soymilk without the characteristic 
fl avor and odor (p. 706).
 In China during World War II, soymilk was used 
extensively in refugee camps and saved many lives, 
especially those of children (p. 708).
 The Annamites are fond of soymilk during the hot 
season. Each morning soymilk merchants can be seen 
circulating through the streets of the native villages of Hanoi. 
The product is consumed sweetened or unsweetened, cooked 
with rice, or added to various soups (p. 708).
 Fermented soymilk: John H. Kellogg received a British 
patent for acidophilus soymilk. No. 41,574. 22 Jan. 1936. 
Yuba is the concentrated fi lm of dried soymilk lipo-proteins 
(p. 708).
 In France, Rene Jarre is specializing in the preparation 
of soyfoods (produits alimentaires à base de soja). Monahan 
and Pope (1915) added to powdered soymilk malt, cacao and 
chocolate–U.S. patent 1,165,199 of 21 Dec. 1915 (p. 709).
 The future of soymilk: The main challenge now is to 
fi nd a way to deodorize soymilk. Note: And to remove the 
fl atulence factors (p. 709). Address: Honorary Prof. (Tunis, 
Rennes, Grignon), former Head of Technical Services, 
International Institute of Agriculture, Rome (Ex-Chef du 
Service Tecnique, a l’Institut d’Agriculture de Rome).

1879. Matagrin, Am. 1952. La vérité sur le soya: son réveil 
et son avenir en France [The truth about soya: its awaking 
and its future in France]. Terre d’Oc (La): Revue moderne 
d’agriculture des pays occitans 34:50-63. Feb.; 34:91-100. 
March. [24 ref. Fre]
• Summary: This two-part article appeared in two 
consecutive issues. Contents: Introduction: The strengths and 
weaknesses of the soybean, Haberlandt and the International 
Exposition of Vienna, soymilk, tofu, soy sauce, USDA, 
Bresse-Jones, Le Clerc / LeClerc, Morse, Hilbert, Horvath, 
ADM, Muscatine processing Corp., Galesburg Products Co., 
Glidden Co. (Soya Products Div.). 1. The soybean in agricole 
and in market gardening: Favorable climates and soils 
(temperature, light and photoperiodism, humidity, physical 
soil needs, chemical and pH soil needs, microbiological soil 
needs, soil amendments [soil conditioners], fertilizers, use 
as green manure, chemical fertilizers, bacterial fertilizers 
{Vaccinograine}, crop rotation). Varieties of soybeans; 
selection of the seeds, Asian classifi cations, based primarily 
on color.
 1. Varieties of soybeans for all uses: Domestic and 

industrial: Early or near-early (mi-précoces): yellow 
varieties, green varieties, brown varieties, black varieties. 
Late: yellow varieties, green varieties, brown varieties, black 
varieties.
 2. Soybean varieties for forage: Early or near early. 
Late. European varieties, Russian varieties, French selected 
varieties, mutations are rather frequent by spontaneous 
hybridization is quite rare, the selection of seeds.
 3. Preparation of the land (terrain); planting and seeds; 
tillage, and protection against diseases and pests.
 Footnote 12: Li Yu-ying was the founder of a plant 
making soyfoods in the suburbs of Paris in 1911, and former 
president of the Scientifi c Academy of Peking (Académie 
Scientifi que de Pékin). He returned to stay for a while in 
France around 1940. Li and L. Grandvoinnet (a French 
agronomist whose tombstone is in our village in the region of 
Chautagne [in east Central France]) wrote a book about soya 
in 1912 that is still useful.
 Mechanized agriculture (motoculture), tractors, date of 
seeding.
 Part 2: Planting. Maturation, harvest, yield, and storage 
of the soybean seed (soya-grain). Appendix: Names of early 
American soybean varieties according to earliness.
 1. Yellow varieties that are early and productive, adopted 
and preferred in 1948-1951 in Canada and neighboring U.S. 
states: Blackhawk, Dunfi eld, Earlyana, Flambeau, Goldsoy, 
Hawkeye, Kabott, the various Mandarins, Monroe, Richland. 
These mature in 105 to 125 days. Varieties suited for 
northern France are Harrow Manchu, Mansoy, Tokio yellow, 
etc.
 2. Semi-early yellow varieties preferred in the areas of 
less-cold temperature: Chief, Lincoln, Wabash (less often 
Adams, Dunfi eld, Hawkeye, and certain Mandarins). These 
varieties mature in 125 to 140 days after planting. Several 
highly regarded greenn varieties are Nahto [Hahto?], and 
Giant Green.
 3. Yellow varieties that are more or less late, grown in 
the southern USA: Arksoy, Dorchsoy 31, J.E.W 45, Ogden, 
Improved Pelican, Ralsoy, Roanoke, Volstate. These varieties 
in 140-170 days. The fi ne variety Imperial, which matures 
in about the same time in Savoie, can be added as well as 
Barchet (brown) or O-too-tan (black).
 These late varieties are suited to Roussillon, Bas-
Languedoc, Provence maritime, northern Africa, and in the 
tropical regions of the French Union (l’Union Française 
[which lasted 1946-1958]).
 At the very end of the article we read: The author of this 
article regrets that, from now on, he will not be able to reply 
free of charge (as he has very often done) to the numerous 
demands for information that he receives concerning soya. 
Unlike the majority of his compatriots, he has neither a 
salary nor an appointment, nor is he retired nor pensioned, 
nor is he a property owner nor a renter. He lives solely on the 
modest income from his publications and from consultations 
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on applied chemistry. He hopes not to appear greedy by 
asking future correspondents to add 8 stamps of 15 francs 
(or an equivalent amount) to their requests for information 
so that he will be able to answer promptly. While cultivating 
soybeans for his personal use, he is not a grain merchant and 
he will not be able to supply even the smallest quantities 
of well acclimatized varieties, but he will willingly make 
such shipments against reimbursement of postage costs and 
compensation for any product or object of fair exchange.
 Hervé Berbille writes (5 May 2014): “This article is 
very rich in teachings. I think especially in this footnote (3) 
A. Matagrin confi rms what I always suspected. Namely, the 
Vichy government never had a policy displaying a proactive 
attitude in favor of the soybean. Moreover, the Vichy 
government never really intended to promote the culture of 
this plant, even though the dietary restrictions suffered by 
the French population during the Nazi Occupation urgently 
required it. All indications are that powerful interests who 
foiled the development and cultivation of soybeans in the 
1920s under the deceased Third Republic still remained very 
infl uential in the Vichy government.” Address: at Chindrieux 
(Savoie).

1880. Courier (Champaign-Urbana, Illinois). 1952. Two ag 
men to aid Europe [J.C. Hackleman]. March 17. p. 3.
• Summary: J.C. Hackleman, professor of crops extension, 
and Hadley Read, extension editor, both of the University of 
Illinois College of Agriculture, have been invited to spend 
a year in Europe as members of a task force consisting of 
15-20 agricultural specialists from throughout the USA. The 
group will be under the food and agriculture division of the 
Mutual Security Agency’s headquarters in Paris. They will 
work to improve the effi ciency of agricultural production in 
Western Europe. Both men have year-long leaves of absence 
from the college. If granted, they will take their families with 
them to Europe.

1881. Coyaud, Yves. 1952. Les possibilitiés rizicoles de la 
Guyane française [The possibilities of rice cultivation in 
French Guiana]. Agronomie Tropicale (France) 7(4):355-66. 
July/Aug. [2 ref. Fre]
• Summary: The section titled “Rotation of crops 
(Assolements)” (p. 365) discusses rotation of soybeans with 
forage plants. The soybean would be interesting for use in 
rotations if varieties could be found that are adapted to the 
climate and day-length. The Dutch at Paramaribo [Suriname] 
are presently conducting trials and selections using the white 
soybean variety Lawoe which has a maturity of 85 days, and 
on the hybrid variety Ringgit. Soybeans grown for the fi rst 
time on certain land should be inoculated to facilitate the 
formation of nodules.

1882. Hauser, Gayelord. 1952. Be happier, be healthier. New 
York, NY: Farrar, Straus and Young. 278 p. No index. 22 cm. 

[63* ref]
• Summary: This book advocates natural health and 
prevention using the sun, earth, air, water, and food. 
His faithful companion is Deucey, his dog. The chapter 
titled “Discoverers and recoverers” (p. 71-90) discusses: 
Priessnitz, Father Kneipp (began treatment in 1855), Louis 
Kuhne (fi rst of the urban pioneers in natural healing, he 
established a clinic in Leipzig, Germany. A vegetarian, he 
wrote Die Neue Heilwissenschaft, which enjoyed worldwide 
success), Schweninger, Edward Hooker Dewey, Adolf 
Just (his Jungborn clinic was in the Harz mountains), 
Dr. Bircher-Benner, Arnold Rikli, Samuel Hahnemann 
(founder of homeopathy), Dr. Lahmann (his Weisser Hirsch 
Sanatorium in Dresden was famous; Hauser was partly cured 
by his Lacto-Vegetarian Diet), Dr. Möller (taught fasting 
in Dresden), Ragnar Berg (Swedish chemist; from 1909 to 
1921 he was in charge of Dr. Lahmann’s sanitorium), Mikkel 
Hindhede (story of his nationwide experiment in Denmark 
during World War I; he practiced what he preached). A 
table (p. 129) gives the idea weight for men and women 
of different height and 3 different frames (small, medium, 
large).
 The chapter titled “Food is our salvation” (p. 138-66) 
discusses: The appestat (discovered by Dr. Norman Jolliffe), 
the food cure idea (started by Dr. Heinrich Lahmann in 
Dresden; Möller, Berg, and Bircher-Benner), the value of 
vegetables and vitamins, start all meals with fresh (raw) 
food, Dr. Brauchle’s sanatorium at Schoenau (Black Forest, 
Germany), breakfast, lunch and dinner (which should include 
“a good protein. Your choice of meat, fi sh, eggs, cheese, 
nuts, soya beans or mushrooms {p. 249}), beware of harmful 
snacks, hidden hunger test (eat liver, kidney, or heart twice 
a week; incl. broiled meats and fi sh), get your chlorophyll 
from mixed greens, eat natural, unprocessed foods.
 The chapter on “Happilogue” tells how he and Marion 
Preminger, in Sept. 1952, had an unforgettable visit with 
Albert Schweitzer who was doing organ recordings of 
Bach in his native town of Guensbach near Strassburg. 
“It was one of the great experiences of my life.” They had 
dinner with Dr. Schweitzer at his home: Green salad with 
tomatoes, “delicious cold cuts of meats with two kinds of 
cheese–Swiss and cottage. There was one cooked vegetable, 
a basket of grapes, and yes there was a bottle of dry Rhine 
wine. This simple meal turned out to be a feast for me, the 
place, the food, the company.” Schweitzer was very familiar 
with Bircher-Benner and Dr. Gerson of New York City. 
“There was a bowl of soya beans on the table and I took 
some because I love them and told him that even in America 
protein foods were getting more and more expensive, only 
the rich can afford steak and roast, and for years I have 
looked for cheaper proteins and that the best I found and 
popularized were powdered skim milk, dry food yeast, 
and soya bean fl our.” Dr. Schweitzer said that “he has now 
planted soya beans. He realizes they are a good protein, 
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but the natives [in Gabon] so far won’t eat them, and all 
the arguments about how good and how healthful they are 
will not make them change their minds–they won’t touch 
them.” Then Schweitzer said, with a twinkle in his eyes, that 
he would do with his soya beans what Parmentier did with 
potatoes when they were fi rst introduced into France from 
America. At fi rst the French people did not like their taste 
and refused to eat them. Then Parmentier had a brilliant 
idea–which Schweitzer describes. “And that is what I’ll do 
to my soya beans.” After dinner, Dr. Schweitzer showed his 
guests a large oil painting of his hospital in Gabon (p. 213-
15).
 Note 1. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Gabon, or the cultivation of soybeans 
in Gabon. This document contains the earliest date seen for 
soybeans in Gabon, or the cultivation of soybeans in Gabon 
(1952 or before). The source of these soybeans is unknown.
 Note 2. Antoine-Augustin Parmentier was born on 12 
Aug. 1737 at Montdidier, France, and died on 13 Dec. 1813 
(aged 76). He is buried in Paris below a large tomb.
 Soy-related recipes: When baking bread at home, 
“substitute unbleached fl our for white fl our and try adding 
a tablespoon each of wheat germ, brewers’ yeast, skim milk 
powder and soya fl our for each loaf you bake” (p. 220). 
Dinnertime: Vegetable chop suey with [mung] bean sprouts 
and soy sauce (p. 233). Many recipes call for the use of 
red meat (steak), chicken, fi sh, and shellfi sh. Food tables, 
showing “percentages of daily recommendations,” include 
soy beans (p. 261) plus many meats (p. 266-69). A photo 
(rear cover) shows Hauser standing by the sea at Taormina, 
Sicily, Italy in Sept. 1952. Address: Los Angeles, California.

1883. Cobie, D.C. 1952. Editor’s desk: An open letter to 
American Soybean Association members from your director 
of circulation. Soybean Digest. Oct. p. 4.
• Summary: “Dear Member: Your secretary, George Strayer, 
left Sept. 19 on a fl ying trip to European countries. He went, 
at his own expense, to talk with buyers and users of soybeans 
in those countries.
 “George was worried about the huge shrinkage of 
exports of our soybeans during the past year. He is fearful 
of the effect of that shrinkage on soybean prices as paid 
to the grower over a period of time. While there he hopes 
to uncover fi rst hand information that will be useful to the 
Association in regaining those markets.”
 A large photo shows Mr. and Mrs. George Strayer at 
the door of the Soybean Digest offi ce in Hudson, Iowa, just 
before they fl ew to Europe on a business trip Sept. 18. They 
planned to visit France, Belgium, the Netherlands, Germany, 
England, and Switzerland. George was in Europe in 1949 on 
an ECA technical assistance trip together with J.L. Cartter.
 “Before George left we discussed the fact that our 
Association represents only 1 percent of the growers of 
soybeans. We are doing the legislative, promotional and 

educational work for the other 99 percent. Our great need is 
for more membership among the growers and the handlers of 
the crop.”
 “... But you need only ask them and they will gladly 
pay $3 for a year’s membership, including a subscription to 
the Soybean Digest (I am sure you’ll agree this publication 
alone is well worth the price of a year’s membership fee.)” 
Address: Hudson, Iowa.

1884. Field Crop Abstracts. 1952. Algeria: Seed list 1952. 
5(4):253 (Abst. #1408). Oct.
• Summary: “The Service de l’Expérimentation Agricole, 
Algeria, has issued a 32-page list of live-plant species and 
agricultural varieties present in its collections. The list 
contains many species and varieties of cereals and cotton, 
and varieties of groundnut, soyabean, fl ax, etc.”

1885. Strayer, George M. 1952. Editor’s desk: There’s still 
a big market for U.S. soys in Europe, but only through two-
way trading. Soybean Digest. Nov. p. 4.
• Summary: Frankfurt am Main, Germany–”There has been 
a vast change in the food situation in most of Europe in the 
three years which have elapsed since I last visited there. 
Everywhere food is more plentiful, of a greater variety, and 
in most places higher in price.
 “To date I have traveled through France, Belgium, 
Netherlands, and Germany.”
 “Belgium snapped back faster after the war than any 
other European country... Belgium retains the Congo, now 
the source of much of her income and raw material.”
 “The Netherlands, mighty little agricultural fortress 
of Europe, is doing everything in her power to make every 
acre produce every possible pound of foodstuffs.” Address: 
American Soybean Assoc.

1886. USDA Plant Inventory. 1952. Plant material introduced 
by the Division of Plant Exploration and Introduction, 
Bureau of Plant Industry, Soils and Agricultural Engineering, 
Agricultural Research Administration, January 1 to 
December 31, 1946 (Nos. 153052 to 157146). No. 154. 130 
p. Nov.
• Summary: Soybean introductions: Glycine max (L.) 
Merrill. Fabaceae.
 153309-153321 (p. 9). “From France. Seeds presented 
by A. Matagrin, Chindrieux, Savoie. Received Jan. 24, 
1946.” Variety names: Bergerac, Cairo, C.N.S. 24 (de 
Charlien), Japonica, Kleverhof, Kong Fou Tseu, Maguisard, 
Meng Tseu, Onze Novembre, Sun, Tohang, Tokio Jaune 
d’Aubignun, Vert d’Agen.
 153681-153682 (p. 22). “From El Salvador. Seeds 
obtained through the American Embassy, San Salvador. 
Received March 11, 1946.” Variety names: Cibao, Trinitaria.
 No. 155401 (p. 72) is “Psophocarpus tetragonolobus 
(L.) DC. Fabaceae.” Common name: Goa bean. “From India. 
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Seeds presented by B.K. Paranjhe, Vishnoo Sadashive & 
Co., Seed & Bulb Growers, Poona. Received July 23, 1946.” 
Address: Washington, DC.

1887. Markley, K.S. 1952. Oil processing through the ages. 
Yearbook of Agriculture (USDA) p. 497-503. For the year 
1950-51. Crops in Peace and War.
• Summary: An excellent history by an expert in the subject. 
The fi rst fats used by man were probably of animal origin–
tallows and greases–which were separated from other tissue 
simply by heating or boiling with water. Extraction of oils 
from fruits and seeds was more complex and diffi cult, yet 
vegetable oils were used from the time of the earliest records, 
so methods for their separation must have been developed 
before the dawn of recorded history.
 “The ancient Egyptians and Phoenicians used vegetable 
oils for food and for anointing their bodies, but not for 
illumination. The Egyptians used olive oil as a lubricant 
in moving large stones, statues, and building material. As 
early as 1400 B.C., Egyptian chariot wheels were lubricated 
with axle greases consisting of fat and lime. Earthen vessels 
predating the First Dynasty [2920-2770 B.C.] have been 
found which contained several pounds of oxidized palm oil. 
From the Egyptians and Phoenicians, knowledge of how to 
apply fats and oils spread to the Hebrews, and thence to the 
Greeks.
 “The Hebrews had oil mills powered by treads that were 
usually operated by prisoners. Pliny [Roman, 23-79 AD] 
left the earliest description of an oil mill, which was used 
to crush olives. It resembled the ordinary edge runner, the 
stones being fl at on the inner side and convex on the outer 
side. The Greeks and Romans are said to have employed 
screw presses, similar to wine presses for recovering olive 
oil.”
 “The wedge, edge-runner, and screw press were used 
in Europe for oilseed processing until the invention of the 
hydraulic press. Their effi ciencies were increased somewhat 
by precrushing and heating the seed in the presence of 
moisture, a practice in use today.
 “The development of the hydraulic press in 1795 made 
possible a marked increase in the recovery of oil... By 1815, 
improved forms of the hydraulic press were introduced in 
France and Germany, where their use spread rapidly.” Bags 
were soon replaced by press cloths.
 In the 20th century, the continuous screw press or 
expeller was invented in the Unites States; it is still in use 
(see p. 504). “The rise of the soybean processing industry 
in the United States in the 1930s created a further demand 
for these presses. Effi ciency, as well as capacity increased 
until it became possible to process soybeans so as to reduce 
the residual oil content of the cake to 3.5 or 4.5 percent.” 
But “oil technologists were not satisfi ed to leave even this 
amount of oil in the extracted cake.”
 “The fi rst practical process for the solvent extraction 

of oil from oilseeds was developed by Jesse Fisher in 
Birmingham, England, in the 1840s, but no patent for the 
solvent extraction of fatty oil was granted until 1856... 
Solvent extraction has been practiced on a fairly large scale 
in Europe since 1870. The fi rst extractors were single-unit, 
unagitated, batch vessels. Soon multiple unit, agitated, 
counter-current extractors appeared. Many attempts were 
made to develop a continuous solvent-extraction process, 
and about 1920 Hermann Bollmann in Germany developed 
an extractor that was especially adapted to the recovery of oil 
from soybeans. This extractor and its operation are discussed 
in detail in the next chapter.”
 Soon Karl Hildebrandt in Germany developed another 
type of continuous solvent extractor. It “is a combination 
of two vertical enclosed screw conveyors connected at the 
bottom by a cross conveyor so that the whole forms a U. The 
previously rolled or fl aked oilseed moves in one leg in the 
same direction as the fl ow of the solvent, and in the other leg 
in the opposite direction.
 “This type of extractor was introduced in the United 
States for processing soybeans in 1934 [By ADM, began 
operation in April and by Glidden in Nov.] and was followed 
very shortly by the Bollmann, or paternoster, extractor” [By 
Central Soya, began operation in Nov. 1937]. Somewhat 
later, an extractor of American design–the rotating plate, 
vertical gravity extractor–was introduced [in late 1937 to 
American Soya Products Corp. Evansville, Indiana, by 
Allis-Chalmers & Michelle Bonotto]. It was followed by 
a modifi ed type known as the stationary-place [plate?] 
extractor.
 “The rapid adoption of continuous solvent extractors for 
processing soybeans resulted from the fact that such plants 
are almost completely automatic and yield a meal containing 
only 0.6 to 0.8 percent of oil, or a recovery of about 97 
percent.”
 There follows a good history of refi ning crude oils. “The 
earliest methods consisted simply of settling and fi ltering out 
the solid or gummy materials. Later certain earths or clays 
were added before fi ltering to help remove solid impurities 
and also some of the pigments., thereby imparting a clear and 
bright appearance. One of the most important in the refi ning 
process consists in removing the free fatty acids naturally 
present in the oil.” Address: Head, Oil and Oilseeds Div., 
Southern Regional Research Lab., New Orleans, Louisiana.

1888. Petelot, Alfred. 1952. Les plantes médicinales du 
Cambodge, du Laos et du Vietnam [The medicinal plants 
of Cambodia, Laos, and Vietnam. Vol. 1]. Archives des 
Recherches Agronomiques au Cambodge, au Laos et au 
Vietnam No. 14. 408 p. See p. 276-81. [20 ref. Fre]
• Summary: The section on the soybean (Soja hispida 
Moench, p. 276-81) includes the vernacular names: 
Vietnamese: Dau nanh. Dau tuong, Dau hon, Dau xa. 
Cambodian: Sandek sieng. Laotian: Mak toua kon, Ta ton.
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 Discusses: Whole dry soybeans, green vegetable 
soybeans (Elles peuvent... être consommées à l’état jeune à 
la façon des fl ageolets,...), soymilk (elles donnent une sorte 
de lait mousseux et crémeux,...), nutritional composition, tofu 
(le graines sont utilisées pour la préparation d’un fromage, 
le Teau-fou des Chinois, le dau-phu des Vietnamiens), 
composition of fresh and moisture-free tofu, soy oil and its 
properties (In Europe, above all in England, this oil is used 
to make soap and margarine. Its drying properties enable 
it to be used to make paint), soybean cake (used as animal 
feed; it is rich in lysine), lecithin, vitamin B, the Agronomic 
Institute of Ankara, Turkey, has found soya to be superior 
as an animal feed to all other legumes cultivated in Turkey, 
defatted soybean meal, useful in diabetic diets, Haberlandt of 
Vienna suggests use as human food, fermented soy products 
and rice koji, natto, miso, shoyu, Tsao Yu of China and Japan 
(and widely used in Europe), tuong dau of Vietnam, Japanese 
natto, MSG.
 Pages 279-280: In Asia, there are many fermented soy-
based imitations (imitations à base de Soja fermenté), and 
they come in many different varieties. Chief among these 
is Tsao Yu, which is very common in Chinese and Japanese 
cuisines, and also consumed by Europeans. It is prepared 
using black seeds that are cooked and dried, which are then 
placed under Hibiscus leaves to spontaneously grow mold. 
When they take on a greenish-brown color, due to the fungus 
spores, they are added to a concentrated brine and exposed to 
the sun for a week. The liquid is collected and drained until 
the mass is no longer salty. The liquors are mixed together, 
with palm sugar, star anise, or other aromatics known as 
“soy herbs” (herbes à Soja). This mixture is then boiled and 
evaporated until salt crystals appear. The resulting sauce is 
black, with a pleasant smell, and is clear or thick depending 
on the level of evaporation. In Vietnam, soybeans (soja) are 
used in the preparation of a sauce called tuong dau, which 
comes in two varieties: tuong nep, or tuong with glutinous 
rice, and tuong bap, or tuong with corn. The fi rst is prepared 
with an infusion of grilled and ground soybeans, which are 
placed in earthenware jars for one week. The paste turns 
black, and moldy rice is added, with 6 parts rice to 5 parts 
soybeans. 15 days of fermentation produces a reddish sauce, 
which is then lightened with a heavy addition of salt. Tuong 
bap is prepared by mixing grilled soybeans with lightly 
moldy corn; it is moistened with salty water and fermented 
for two weeks, with stirring and sun exposure from time to 
time. It is the poor man’s nuoc mam: inexpensive, but with 
the same nutritive value as true nuoc mam made from fi sh.
 Note. This is the earliest French-language document 
seen (April 2013) that uses the term Teau-fou to refer to tofu.
 Paul Alfred Pételot lived 1885 to 1940. Address: Chargé 
de Cours à la Faculté Mixte de Médecine et de Pharmacie de 
Saigon [Vietnam].

1889. Bening, W. 1953. Soy fl our and milk powder in 

Europe. I. Soybean Digest. Feb. p. 18-19. See also Part II. 
March, p. 20-21. Part III. April, p. 20.
• Summary: Discusses the pioneering work with soya 
done by six Europeans: 1. A. Urbeanu, a medical doctor in 
Bucharest, Romania, published his fi rst Romanian booklet 
on soya in 1905. It recommended the bean for systematic 
fortifi cation of the national diet. Urbeanu’s publication was 
the fi rst suggestion of a complete soya project in Europe that 
included growing and processing. Little attention was paid to 
it. Its ideas were too strange. Thirty years later the Rumanian 
government successfully developed a large-scale soybean-
growing program, for export. A subsequent book titled 
Soia, by Iona Mavrodi Cornea and Mihai Gr. Romanscanu 
contained Urbeanu’s earlier report.
 2. Friedrich Haberlandt, an Austrian botanist, fi rst 
noticed soybeans at the Vienna World Exposition of 1873. 
He procured 19 soybean seed varieties there for planting 
in test plots at the High School for Soil Cultivation in 
Vienna. These were successful and by 1877 there were 144 
soybean test plots using seed obtained from Haberlandt 
scattered throughout Europe. Haberlandt cooperated with 
the physiologist Heck to develop food uses of soybeans. 
They developed a potato-soya dish that their families and 
professor-friends ate with relish. Haberlandt died in 1878 and 
with him his work–except for his book Die Sojabohne.
 3. Laszlo Berczeller was a doctor in Budapest, Hungary. 
He was interested in providing suffi cient low-cost protein 
for all people. 4. Li You Ying, the famous Chinese soya 
specialist and Dr. L. Grandvoinnet built a factory in Paris, 
France, to make foods from soybeans and wrote an excellent 
monograph on the soybean.

1890. Blanchard, Marcel. 1953. Le soja et l’intérêt de 
sa culture en Algerie [Soybeans and the interest in their 
cultivation in Algeria]. Unpublished manuscript. Conference 
for the directors of the Stations Regionales du Service de 
l’Experimentation Agricole en Algerie. March 1953. [Fre]*

1891. McCay, Clive M. 1953. Appeal for Berczeller. Soybean 
Digest. May. p. 31.
• Summary: “To the editor: On Easter Sunday Prof. F. 
Verzar of the University of Basel invited my wife and me 
to accompany him in visiting a former Hungarian scientist 
now confi ned in a French mental hospital with several 
hundreds of foreign insane. Much to my surprise the patient 
proved to be L. Berczeller whose name I have known for 
years because of his pioneer work in developing methods 
for the manufacture of soy fl our. He has been bedridden for 
nearly two years and imagines himself to be kept in this 
mental hospital so that others can steal his secrets for making 
improved forms of soy fl our.
 “His whole conversation centered on the problem of 
how to make available to every person in the world 50 grams 
of soy products daily. He believes this would end all wars 
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because men would then have enough protein. He told me 
that his extensive library had long since been lost and he 
knew nothing of the whereabouts of the 10,000 volumes that 
he formerly owned...
 “Today Berczeller... has two friends who have been 
working for months to get him moved to a better situation... 
One of these friends is a Jesuit priest and the other is a 
Protestant professor. Berczeller himself is Jewish. Professor 
Verzar has asked me if I thought anyone in the soy industry 
would be willing to contribute toward housing Berczeller in 
a private hospital in Switzerland. He says this can be done 
for about $5 per day.
 “I told him that I was very pessimistic about any 
altruism from the soy industry since I had long worked with 
their products and had never had the slightest assistance from 
them. I told him I believed this industry even lacked self-
enlightened interest but that I would be glad to present this 
picture for publication in the Soybean Digest.” Address: Prof. 
of nutrition, Cornell Univ., Ithaca, New York.

1892. Gleaner and Journal (Henderson, Kentucky). 1953. 
Foreign leaders visit here today. July 11.
• Summary: “Eleven leaders in their respective countries 
in the fi elds of agriculture, industry and labor–then from 
the Netherlands, one from France–are scheduled to visit 
Henderson today.” They are to be conducted on a tour of the 
Ohio Valley soybean mill here. They are in Kentucky as part 
of the University of Kentucky’s foreign training programs 
and the international exchange program.

1893. Costello, Michael. 1953. Meals for Millions: This 
crusading Californian is showing how the problem of world 
hunger can be licked. Reader’s Digest 63:126-28. July. 
Condensed from The Christian Century, 70:602-04, May 
20,1953.
• Summary: The colorful story of Clifford Clinton (an 
illustration shows his portrait), Henry Borsook, Multi-
Purpose Food (based on soybean grits), and Meals for 
Millions Foundation, Inc. To aid the Foundation and its 
humanitarian work, “Clinton donates offi ce space in one 
of his Los Angeles cafeteria buildings (located at 648 S. 
Broadway, Los Angeles 14, California). To reach it one 
passes through a dim ‘landscaped’ dining room with pools, 
grottos, singing birds and organ music, then up innumerable 
stairs, through a bakery and a carpentershop, and arrives 
fi nally in a bustling, crowded offi ce. Here orders come from 
individuals, churches, social and governmental agencies. 
The Multi-Purpose Food business is handled by a small staff 
headed by a bouncy, enthusiastic woman named Florence 
Rose.”
 “Four million Multi-Purpose meals have gone to India, 
three million each to China and Japan, two million each to 
Germany and Korea, one million to France.” Some 333,000 
people in Lebanon, 250,000 people in the Philippines, and 

several hundred thousand in Austria and Greece have been 
saved from hunger by Multi-Purpose meals. Shipments have 
gone to the Vatican for distribution to Italian poor, to migrant 
labor camps in California and Arizona, to the Navajo and 
Hopi Indian reservations. The largest buyer and distributor is 
the Roman Catholic Church, followed by the Friends Service 
Committee.
 Note: This is the earliest document seen (Feb. 2001) 
concerning soybean products (Multi-Purpose Food 
containing soy grits) in the Vatican; soybeans as such have 
not yet been reported.

1894. Gourou, Pierre. 1953. L’Asie [Asia, 2nd ed., revised]. 
Paris: Libraire Hachette. 541 p. Illust. Maps (some colored). 
23 cm. Series: Les Cinq Parties du Monde. [300+* ref. Fre]
• Summary: Soy (soja) is mentioned on many pages of this 
book; 6 times on page 154 (Manchuria), 4 times on page 
55 (vegetarian food), 3 times on page 129 (agricultural 
techniques in China), 2 times each on pages 253, 254 
(Japanese vegetarian food, tofu, shoyu), and 261 (agricultural 
production in Japan), and once on pages 65, 135, 147, 148, 
259, 275, 280, and 532.
 Hervé Berbille of Bordeaux, France writes (22 July 
2014). “This book is very important because P. Gourou (a 
French geographer) was “the father” of the concept of “plant-
based civilization” (civilisation du végétal), which he created 
after his fi rst work in Tonkin (part of French Indochina) in 
the 1920’s.
 “I draw your attention to the importance of this concept 
because it is in direct relation to soybean, as stated by 
Gourou himself. “La civilisation du végétal” can be mainly 
achieved by the use of soybean as a staple in food.
 “Gourou fi rst applied this concept to Indochina, 
then in the 1950s he extended it in China. Other scholars 
(geographers but also ethnologists) then gradually extended 
it to other countries (Indonesia, Tibet, etc.), including non-
Asian (New Caledonia).” Address: Prof. at the College of 
France and at the Free University of Brussels (College de 
France at à l Université libre de Bruxelles).

1895. Madagascar Inspection Générale des Services 
Agricoles. 1953. Amélioration du sol [Soil improvement]. 
Recherche Agronomique de Madagascar No. 1. 104 p. For 
1952. See p. 7-37. Undated. [Fre]
• Summary: This report on agronomic research in 
Madagascar for the year 1952 contains a six-part section on 
soil improvement which discusses Glycine soja. Groundnuts 
are discussed on p. 89-103.

1896. Blanchard, Marcel. 1953? L’amélioration du soja aux 
États-Unis [The improvement of soybeans in the United 
States]. Algiers, Algeria. 19 p. Undated. [Fre]
• Summary: Gives a brief history plus methodology of 
soybean breeding in the USA. The author believes that 
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Algeria can and should follow in the footsteps of America in 
developing the soybean as a commercial crop. Address: Chef 
de Travaux, Service de l’Experimentation Agricole, Algeria.

1897. Blanchard, Marcel. 1954. L’intérêt du soja en 
diététique [The importance of soybeans in dietetics]. 
Unpublished manuscript. Conference of the Ligue 
Algerienne des Diabetiques, 11 March 1954. [Fre]*

1898. Large, James. 1954. Europeans believe: American 
farmers don’t work. Hackleman tells Exchange Club of tour. 
Courier (Champaign-Urbana, Illinois). April 1. p. 22.
• Summary: Prof. J.C. Hackleman served as an agricultural 
consultant for the Mutual Security Agency in Europe 
from May 1952 to Aug. 1953. Speaking at the Exchange 
Club’s Farmer’s Day luncheon, he described some of the 
misconceptions that Europeans have about Americans and 
life in America. They get these false impressions from the 
movies, from Communist propaganda, and from high-living, 
big-spending American tourists. European farmers fi nd it 
hard to believe that American farmers do much work.
 These countries are just beginning to modernize their 
agriculture. He called France a “beautiful country” but added 
that “the French are doing less to realize their total potential 
than any other nation in Europe.” It is so overpopulated that 
farm machinery is not necessary; it would only put farm 
workers out of work.

1899. Blanchard, Marcel. 1954. L’intérêt du soja en élevage 
en Algérie [The importance of soybeans for raising livestock 
in Algeria]. Revue Horticole de L’Algerie 57(4):134-39. May. 
[5 ref. Fre]
• Summary: Discusses the use of the soybean for green 
forage, silage, hay, seed, and soymilk in raising livestock in 
Algeria. Soymilk is especially important for rearing calves. 
Address: Ingenieur Agronome, Chef de Travaux au Service 
de l’Experimentation Agricole en Algerie, Maison-Carrée.

1900. Furnelle, J.; Devreux, A. 1954. Recherche sur les 
causes de dégénérescence levurienne en fermentation basse: 
Infl uence du soja sur la fermentation [Research on the causes 
of yeast cell degradation in bottom fermentations: Infl uence 
of soy on fermentation]. Revue des Fermentations et des 
Industries Alimentaires 9(5):187-95. Oct.; 9(6):233-47. Dec. 
(Chem. Abst. 49:9878bd). [Fre]
• Summary: Addition of soy fl akes adds nutrients to and 
accelerates the fermentation. Address: Laboratoire du 
service, Industries de Fermentation.

1901. Bailey, Ethel Zoe. 1954-1958. Soja max–Foreign 
sources. Ithaca, New York: L.H. Bailey Hortorium. 1 card. 
Unpublished.
• Summary: Soja max is an early scientifi c name for the 
soybean given by Charles V. Piper in 1914; it was superseded 

/ replaced by the current scientifi c name Glycine max (L.) 
Merrill in 1917.
 This hand-written index card is in the Bailey 
Hortorium’s index system of nursery catalogs and/or botanic 
garden seed lists developed by Ethel Zoe Bailey. On the card 
are two-part coded entries referring to botanic gardens or 
nurseries.
 Part 1 is the code for the name of the botanic garden, 
and part 2 is the last two letters of the earliest year in which 
the plant for that card appeared in this garden’s catalog. For 
example “Utr. 54” refers to the 1955 catalog from Utrecht, 
Netherlands. There are six listings for Soja max from foreign 
sources. As of Nov. 1997 most of the catalogs and seed lists 
mentioned below are available in the Bailey Hortorium, 
located in Mann Library, Cornell University, Ithaca, New 
York.
 (1) Utr. 54–”Hortus Botanicus” Utrecht & 
“Cantonspark” Baarn of the State University of Utrecht, 
Utrecht, Netherlands, 1982 [LR 1982]. (2) Gand. 55–
Plententuin der Rijksuniversiteit (formerly named Hortus 
Botanicus Gandavensis), K.L. Ledeganckstraat 35, B-9000 
Gent, Belgium, 1955 [LR 1981]. (3) Lugd. 55–Hortus 
Botanicus Academicus Lugduno-Batavus, Nonnensteeg 
3, Leiden, Netherlands, 1978 [LR 1981]. (4) Greif. 58–
Botanischer Garten der Ernst Moritz Arndt-Universitaet 
Greifswald, Greifswald, Germany, 1958 [LR 1960]. (5) 
Amst. 58–Jardin Botanique de l’Universite Amsterdam, 
Amsterdam, Netherlands, 1958 [LR 1975]. (6) Toul. 58–
Jardin Botanique, Universite de Toulouse, 2 Rue Lamarck, 
Toulouse (Haut-Garonne), France, 1958 [LR 1966]. Address: 
L.H. Bailey Hortorium, 462 Mann Library, Cornell Univ., 
Ithaca, New York 14853-4301. Phone: 607-255-7981. Fax: 
607-255-7979.

1902. Bibliographie (sur) le lait de soya [Bibliography on 
soy milk]. 1954. France: Commission Internationale des 
Industries Agricoles. 6 p. [Fre]*
Address: France.

1903. Ferrando, Raymond; Jacquot, R.; Merat, P. 1954. 
Réalisations nouvelles et perspectives d’avenir pour les 
tourteaux oléagineux [New realizations and perspectives 
on the future of oilseed cakes and meals]. Annales de la 
Nutrition et l’Alimentation 8(5):547-88. [31 ref. Fre]
Address: 1. Agrégé, l’École Nationale Vétérinaire de Lyon.

1904. Huard, Pierre; Durand, Maurice. 1954. Connaissance 
du Viet-Nam [Getting to know Vietnam]. Hanoi, Vietnam: 
École Française d’Éxtrème-Orient. Paris, France: Imprimerie 
Nationale. v + 357 p. See p. 189. Illust. Folded maps. Subject 
index. Index of Vietnamese words. Index of proper names. 
Index of place names. Bibliographic index (alphabetical 
by title). 24 cm. 24 cm. Reprinted on 1 July 2011 by EFEO 
Diffusion. [150+* ref. Fre]
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• Summary: Chapter 16, Aliments et boissons [Foods and 
beverages] (p. 187-207), in the section on cultivated plants 
(p. 189-90) states: The soybean (le soja) is remarkable for its 
milk, its cheese [tofu] and the salty substance, tuong (twong) 
which is prepared from soybeans.
 The twong, like the tofu (dou phu; fromage de soja), the 
soymilk (nuoc dau; lait de soja) and the yuba (dau phu chuc; 
crème de soja) is a preparation obtained from the soybean 
(dau nanh). There follows a description of how tuong is 
made:
 Grilled and ground soybean seeds (graines de soja) are 
boiled, and the resulting liquid is set aside for seven days in 
an earthenware jar. During this time, ordinary or glutinous 
rice is prepared by steaming. It is left exposed to the air, 
and develops the right amount of mold after seven or eight 
days. The enzymes secreted by aspergillus, penicillium, 
and mucor saccharify the rice’s starch to form maltose and 
glucose. Five parts soy water (eau de soja) is combined with 
six parts moldy rice, and the mix is fermented for fi fteen 
days. 20% salt is added for preservation purposes, and the 
product is now usable. The resulting dau tuong has a salty 
and sweet fl avor. It is composed of a liquid (nuoc tuong), and 
suspended solids (tuong cai). It contains less salt than nuoc-
mam, but it has a comparable nitrogen concentration, which 
suggests similarities between the way protein molecules 
break down in fi sh meat and in soybean seeds. Tuong is 
similar to Japanese shoyu, Chinese teou-jou and possibly 
Worcester sauce (fi g. 78).
 An illustration (line drawing) shows a seller of tuong. 
He is walking with baskets of tuong at each end of a shoulder 
pole balanced on his right shoulder.
 Note 1. The various Vietnamese words are written 
with any unique diacritical marks, which we are unable to 
reproduce here.

 Note 2. Pierre Huard lived 1901-1983. Address: 1. 
Membre d’honneur de l’École Française d’Extrême-Orient; 
2. Membre de l’École Française d’Extrême-Orient.

1905. Madagascar Inspection Générale des Services 
Agricoles. 1954. Amélioration du sol [Soil improvement]. 
Recherche Agronomique de Madagascar No. 2. p. 7-34. For 
1953. See p. 25, 32. Undated. [Fre]
• Summary: In sections by P. Roche, soybeans are mentioned 
on pages 25 and 32. Address: Madagascar.

1906. Perleberg, Max. 1954. Who’s who in modern China 
(From the beginning of the Chinese Republic to the end of 
1953). Hong Kong: Ye Olde Printerie, Ltd. 428 p. See p. 
132-33 for Li Yu-ying. [Eng]
• Summary: “Li Yu-ying. Courtesy name: Shih-ts’eng. 
Born in 1882 in Hopeh. Government offi cial and one of 
the Kuomintang’s elder statesmen. Studied in France and 
founded there in 1928 [sic, probably in late 1910 or early 
1911] the fi rst Bean Curd Factory at Paris [sic, at Vallées, 
Colombes (near Asnières, Seine), northwest of Paris]; since 
1924, Member, Kuomintang Central Supervisory Committee; 
1928, Chairman, Kuomintang Central Political Council, 
Peking Branch; and concurrently Director, Peking Research 
Academy; since 1948, Advisor to President Chiang Kai-shek. 
Now in France.”
 Note 1. For a brief description and history of the 
Kuomintang or “National People’s Party” see Fairbank, 
Reischauer and Craig (1973) East Asia: Tradition and 
Transformation.
 Note 2. Li Yu-ying is not mentioned in any of the 
following books: Who’s Who in China (1920, ed. 2; 1925 
ed. 3 or its supplement; 1931 ed. 4). Who’s Who in France–
Dictionnaire Bibliographique (1936, 1954, or 1965-6 
editions).

1907. Blanchard, Marcel. 1955. Le soja en Algérie 
[Soybeans in Algeria]. Bulletin de Renseignements Agricoles, 
Gouvernement Generale de l’Algerie No. 13. p. 9-12. Jan. 
[Fre]
• Summary: An overview of the current status of soya in 
Algeria, with a concise history of its development starting 
in 1894 with the work of Dr. Trabut, and including the work 
of Vivet (1937-39), Laumont at Maison-Carrée (1939), 
Blanchard (1948), etc. The soybean collection of Maison-
Carrée presently includes 153 varieties. Address: Chef de 
Travaux au Service de l’Expérimentation Agricole.

1908. Glidden Co. (The). 1955. Annual report, 37th for the 
fi scal year ended October 31, 1954. Cleveland, Ohio.
• Summary: Sales for the year were $209.083 million. Net 
earnings before taxes were $14.235 million. Net profi t after 
taxes and all charges was $7.093 million. Dwight P. Joyce 
has replaced his father as president of the company. In 1954 
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Glidden sold its Indianapolis (Indiana) live stock and poultry 
feed business, but not the plant.
 “Your Directors have approved the immediate start of 
construction of a 6.5 million-bushel terminal grain storage 
elevator to be located on the Calumet River in Chicago. 
The new elevator will be the second largest in the Chicago 
switching area and will cost more than $5 million. This 
additional capacity will be of material aid to our Chemurgy 
Division in its soybean crushing and grain merchandising 
operations located in Chicago and Indianapolis. The elevator 
is also advantageously located in relation to handling grain 
for export when the St. Lawrence Seaway is completed.”
 “During the year we were able to sell our full productive 
capacity of isolated protein, soya fl our and lecithin products. 
We are now in the process of materially expanding this 
capacity and further major expansion is in the planning 
stage.”
 “We have adopted an aggressive marketing policy on 
Glidden ‘RG’ Soya Lecithin, a dietary source of choline, 
inositol and phosphorus. Present sales of this product 
are substantial even though it has not previously been 
advertised.” An illustration shows a bottle of Glidden “RG” 
Soya Lecithin with a hand pouring soybeans into it and many 
people (no taller than the bottle) around it.
 “We have licensed major paint producers in Australia, 
France, Sweden, Norway, Denmark, Belgium, Holland, 
Italy, Great Britain, Finland, Iceland, Japan and Cuba to 
manufacture Spred Satin and a number of companion lines.”
 “Without departing from our concept of decentralized 
divisional research, we established the Central Organic 
Research Laboratory in Chicago. This laboratory is engaged 
with projects in the fi eld of organic chemistry and nutrition 
for our Chemurgy, Food and Paint Divisions. We plan to 
emphasize and expand our research work still further.”
 At the end of comments by Dwight P. Joyce, president, 
is a brief obituary (“In Memoriam”) for Adrian D. Joyce 
(1872-1954), founder of The Glidden Company, which “pays 
tribute to a man who achieved greatness in his career and as 
a human being.” Address: Cleveland, Ohio.

1909. Liger, P. 1955. La culture du soja dans la région 
de Bône [The cultivation of soya in the region of Bône]. 
Bulletin de Renseignements Agricoles, Gouvernement 
Generale de l’Algerie No. 13. p. 12-17. Jan. [Fre]
• Summary: Bône (also known as Bona, but renamed 
Annaba after the French were driven out of Algeria) is a 
region or city in northeast Algeria. This paper was fi rst 
presented at a conference held on 4 Nov. 1954 at Bône, on 
the occasion of the Assemblée Générale de la Coopérative 
des Producteurs de Semences et Plants sélectionnés. The 
latter organization has conducted numerous soybean trials 
since 1951. A history and review of that work and other 
related work is given. Address: Ingénieur des Services 
Agricoles de l’arrondissement de Bône.

1910. Matagrin, Am. 1955. Soya phytosterols: Chemistry, 
properties and uses. Manufacturing Chemist (London) 
26(5):201-02. May. First published in French in La 
Parfumerie Moderne. [Eng]
• Summary: “The phytosterols of soya have certain 
characteristics and properties in common with animal 
steroids such as cholesterol. They are, however, less 
expensive and might thus be considered for use in a wider 
range of products.” Suggests that phytosterols could be used 
for cosmetics, soaps, ointments, dermatological preparations 
and vehicles for insecticides instead of cholesterol. The 
advantages of the phytosterols include their abundance and 
low price.
 The phytosterols in soybeans were discovered at a time 
when Charles Tanret, an inventive French pharmacist, had 
already isolated ergotinine and fungisterol from ergosterol, a 
substance which he had previously found in the ergot of rye.
 In 1907 Klobb and Bloch described the solids in the 
unsaponifi able fraction of soyabean oil as a mixture of 
vegetable sterols. This fi nding was confi rmed in 1911 by 
Matthes and Dahle and in 1928 in a paper by Kurt Bonstead 
on physiological chemistry dealing mainly with the vegetable 
sterols.
 The structure of cholesterol, ergosterol, stigmasterol, 
and sitosterol are shown.

1911. Plagnol, H. 1955. Sauces chinoises [Chinese sauces]. 
Rapport annuel sur le fonctionnement technique de l’Institut 
Pasteur de Saigon. See p. 50-51. [Fre]*

1912. Bonnier, Ch.; Sironval, C. 1956. Infl uence of day-
length on nodule formation in Soja hispida by a specifi c 
Rhizobium strain. Nature (London) 177(4498):93-94. Jan. 14.
• Summary: Experiments conducted on the soybean varieties 
Capitole and Kouban 0375 show that the Rhizobium strain 
used was able to colonize the roots of plants in a 16-hour 
day, but in an 8-hour day, colonization was feeble. The 
authors conclude that the functioning of the leaves, as 
determined by daylength, infl uences nodule formation and 
the effectiveness of a specifi c Rhizobium. Address: 1. Institut 
agronomique de l’Etat à Gembloux [Belgium]; 2. Institut de 
Botanique et Centre de Recherches des Hormones végétales, 
IRSIA, Liège, France.

1913. Blanchard, Marcel. 1956. Recherches sur la biologie 
et la culture du soja en Algérie [Research on the biology 
and culture of soybeans in Algeria]. Annales de l’Institut 
Agricole et des Services de Recherches et d’Experimentation 
Agricoles de l’Algerie 9(7):1-115. May. (Algiers: Institut 
Agricole d’Algerie. Impr. Barbry). [162 ref. Fre]
• Summary: Contents: Introductions by M. Barbut 
(Inspector General of Agriculture), and C. Munck (President 
of the Agricultural Associations of Bône). Introduction 
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by the author. Overview of the soybean and its study 
in Algeria: Scientifi c names, origin, area of dispersion, 
forms and varieties, classifi cation, history of soya in 
Algeria, the varieties studied and the conditions of the 
experiments. 2. Classifi cation of varieties and characters 
used: Morphological characters, physiological characters. 
3. Determination of varieties: Key to determination of 
groups, key to determination of varieties, synonyms and 
the place from which varieties were obtained. 4. Biology 
of soya in Algeria: Observations made, trials conducted, 
results obtained and interpretation of those results. 5. The 
cultivation of soya in Algeria: Needs of the plant, the culture, 
agronomic trials and possibilities for the future. 6. Outlets 
for the soybean in Algeria: Soya in the farm economy, 
the commerce of soybean seeds, industrial uses of soya. 
Summary and conclusions. Bibliography. 8 tables showing 
different varieties.
 Before World War II, Leon Rouest was the veritable 
apostle of the soybean in France. He studied more than 
3,000 samples from around the world and selected the most 
interesting varieties. In addition, Mr. Guerpel cultivated 
about 50 varieties of soya in Normandy. In 1941 the author 
wrote Le Soja en France to popularize the soybean there. 
He thanks many people for their help since 1935, including 
Li Yu-ying (presently of the National Academy of Peking, 
China), Mr. François (director of the laboratory of the 
National Institute of Agronomic Research, which since 
1935 has been at the base of his studies on soya), Messrs. 
Demolon, Crépin, Bustarret, Simonet, Voisenat, Vilmorin, 
Barbut, Guinochet, Ozenda, Bernard, Munck, Pasquier, and 
Frezal; a brief description of the position and contribution of 
each is given.
 Page 12: Beginning in 1894, Dr. Trabut carried out the 
fi rst tests on soybeans (Soja) in Algeria, at the former Rouiba 
School of Agriculture (Ecole d’Agriculture de Rouïba). 
Very meticulous trials on a great number of varieties were 
then undertaken at the Maison-Carrée Botanical Station 
(Station Botanique de Maison-Carée [today’s El-Harrach, 
a suburb of the Algerian capital Algiers]). The agricultural 
laboratory at the Algerian Agricultural Institute (Institut 
Agricole d’Algérie) studied soybeans on several occasions, 
particularly from 1930 on.
 Around 1936-37, at the request of Inspector General 
Vivet, other trials were conducted at the Maison-Carrée 
Central Station (Station Central de Maison-Carrée), at 
various experiment stations and by some Chelif River 
settlers, near Orléansville and Inkermann [today’s Chlef 
and Oued Rhiou]. The aim was to develop new irrigated 
perimeters and create new forage resources.
 “In 1938 Mr. J. Serda conducted trials for the 
introduction and cultivation of soya. In 1940 he successfully 
cultivated a dozen acres intercropped with citrus fruits at 
Chebli, in the Mitidja. In 1941 Prof. Laumont, at the Central 
Station for Seed Trials and Plant Improvement at Maison-

Carrée, undertook trials with a large number of varieties 
from France, the USA, and the Balkans. This careful 
experimentation could not be continued until near the end of 
1943 due to the actions of the Allies in North Africa during 
World War II. In 1948 we introduced at the Central Station 
112 varieties of soya from the collection at the Station for 
Seed Trials in Paris, varieties which had been studied starting 
in 1935.
 “The soybean collection at Maison-Carrée presently 
consists of 153 varieties [including 97 varieties originally 
collected and studied in Paris]. During the last campaign, 
the most interesting varieties have been sent for trial in 
the various regional stations connected to the Agricultural 
Experimentation Service of Algeria. This the soybean has 
been studied in Algeria for more than 60 years.”
 The morphological characters associated with the 
soybean seed, and with the young, adult, and mature plants, 
and with the pods, have been combined into as key for 
determining varietal names and eliminating synonyms. 
The varieties have been classifi ed into 3 groups based on 
the ratio of the number of days from planting to fl owering 
(or to maturity) in Paris to the corresponding number at 
Maison-Carrée. The comparison of the characters under 
the two environments focused attention on photoperiodism 
and temperature. The “heliothermic index” is calculated 
as follows: number of days of vegetation x mean daily 
temperature x mean day length. Address: Chef de Travaux, 
Service de l’Experimentation Agricole en Algerie.

1914. Strayer, George M. 1956. Europe: Multi-million dollar 
market. But it will take a strong program of sales and service 
to hold it. Soybean Digest. Aug. p. 18, 33.
• Summary: In southern Europe, extremely cold weather 
during the past two years has sharply cut olive production. 
Spain and Italy, both olive growing countries, are now 
importing soybean and cottonseed oil in large quantities. In 
both countries there is interest in importing whole soybeans 
to be crushed locally. Italy already has modern facilities 
adapted to crushing soybeans. Spain has only one such plant.
 In northern Europe the market is much different. 
Rapeseed is the most important oilseed crop. Most countries 
(Germany, Netherlands, Denmark, Sweden, Norway, 
Belgium, France, and England) have large oilseed crushing 
industries. Our major problem is still that of low soybean 
quality. “Every buyer readily acknowledges that the change 
in Federal Grade Standards on Sept. 1, 1955, brought 
considerable improvement.” But the major problem of 
foreign material still exists. We must sell buyers the product 
they want.

1915. Soybean Digest. 1956. European export program the 
fi rst undertaking of Soybean Council! Sept. p. 26-27.
• Summary: At the top of the fi rst page are two letters under 
the heading: “Endorsements for Soybean Council from 
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USDA.” These are: “Copies of actual letters [with signature 
on letterhead] received [in mid-August 1956] from True 
D. Morse, Acting Secretary of Agriculture, and Marvin L. 
McLain, Assistant Secretary, by Howard L. Roach, president 
of the Council.”
 The article begins: “A huge export market development 
program in European countries to be implemented with over 
one-half million dollars in P.L. 480 and soybean industry 
funds will be the fi rst undertaking of the new Soybean 
Council of America.
 “The Council is an industrywide organization formed 
this past summer for the purpose of research, education and 
promotion of the nation’s soybean crop.
 “An agreement between the U.S. Department of 
Agriculture’s Foreign Agricultural Service and the Council to 
implement the program was approved by the Council’s board 
of directors and signed by the offi cers. It was submitted to 
and signed by FAS Aug. 22. The program will be similar to 
the soybean market development program already in effect 
in Japan under the sponsorship of the American Soybean 
Association and Japanese trade groups.
 “The European export program will include Italy, 
Spain, Germany, Austria, France, Finland and possibly other 
countries. It will in general follow the recommendations of 
Geo. M. Strayer, executive director of the Council, to USDA 
on his recent return from Europe. Strayer, who saw possible 
unwieldy surpluses developing from the 1956 and 1957 
soybean crops, believes there is a potential increase of 60 to 
70% in European markets for soybeans and soybean products 
over a period of years.
 “A European offi ce will be set up, and the Soybean 
Council will carry out projects in research, market analysis, 
sales promotion and related trading activities for soybeans, 
soybean oil and other soybean products in the above named 
European countries.
 “The program will be fi nanced by:
 “$500,000 in foreign countries made available by FAS.
 “$25,000 advanced by the Soybean Council.
 “Funds advanced by European trade groups.
 “The program is thus a massive attack by the Council on 
the threat of soybean surpluses during the next 2 crop years.
 “The overall program of the Council, of which the 
European export project is a fi rst step, will be fi nanced by 
voluntary contributions from soybean producers at the point 
of sale. The operation will be simple. The collection of 10¢ 
per 100 bushels ($1.50 per carlot of 1,500 bushels) will be 
made by the buyer at the time of purchase. And soybean 
processing plants will deduct $1.50 per carlot on soybeans 
coming into their plants. The proceeds will be turned over to 
the Soybean Council of America. That is all there is to it.
 “The checkoff will begin with the 1956-crop movement 
as originally planned.
 “First report on the Council was made by its offi cers 
during the American Soybean Association convention at 

Urbana.
 “Said President Howard L. Roach: ‘The question has 
been asked, “Why aren’t the grain men represented on the 
Council?”
 “’We had to make a start somewhere. For the producer 
and processor associations to set up the Council seemed to be 
the most practical method of getting it started. That was what 
was done. Grain handlers will be brought into the Council as 
soon as they wish, and as soon as they have representation 
able to speak for them as a group.’”
 “On the cover: In the lower left-hand picture on the front 
cover Treasurer Albert Dimond, Secretary R.G. Houghtlin 
and President Howard L. Roach give their fi rst report on the 
Soybean Council of America at the ASA convention.”
 A photo shows: “Board of Directors of the Soybean 
Council of America. Left to right, R.G. Houghtlin, secretary, 
Chicago, Illinois; Geo. M. Strayer, executive director, 
Hudson, Iowa; Scott Cramer, Chicago; Dwight Dannen, 
St. Joseph, Missouri; Albert Dimond, treasurer, Lovington, 
Illinois; Dave Wing, vice president, Mechanicsburg, Ohio; 
Chester B. Biddle, Remington, Indiana; Howard L. Roach, 
president, Plainfi eld, Iowa; Jake Hartz, Jr., Stuttgart, 
Arkansas; John W. Evans, Montevideo, Minnesota; Wayne 
Lichty, assistant executive director, Hudson, Iowa; Ralph G. 
Golseth, Danville, Illinois; and John Sawyer, London, Ohio.”

1916. Genevois, L. 1956. Essais de culture du soja dans le 
Bordelais (1939-1943) [Trials on growing soyabeans in the 
Bordeaux region (1939-43)]. Oleagineux 11(12):787-89. [2 
ref. Fre]*
• Summary: From trials on 130 soybean varieties, the author 
concludes that conditions of temperature and moisture after 
planting prevent the successful growing of soybeans in 
France.

1917. Ohsawa, G. 1956. Guide pratique de la médecine 
macrobiotique d’Extrême-Orient: Pour ceux qui ont bien 
étudié la philosophie dialectique pratique [Practical guide 
to the macrobiotic medicine of the Far East: For those who 
have studied well the philosophy of practical dialectics]. 
Centre Ignoramus, 26 rue Lamartine, Paris 9 eme, France. 82 
leaves. 28 cm. [Fre]
• Summary: After Ohsawa arrived in France (Feb. 1956) he 
published this work in a stenciled edition. It was only sold 
or given as a present to students who had obtained “the fi fth 
level (dan) of practicing the U.P. (Universal Principle).” On 
page 17, under the heading “Macrobiotic Pharmaceutical 
Preparations,” we fi nd No. 9: Miso and fried miso. And on 
page 80 is a 1-page explanation about miso. This book was 
translated into English and fi rst published in August 1973 
as a part of “Practical Guide to Far Eastern Macrobiotic 
Medicine.”
 Note: This is the earliest document seen (March 2011) in 
which George Ohsawa mentions miso–or any other soyfood 
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product. Address: Paris.

1918. Schwitzer, M.K. 1956. Margarine and other food 
fats: Their history, production and use. New York, NY: 
Interscience Publishers, Inc. 385 p. [52 ref]
• Summary: Contents: List of illustrations. List of tables. 
Preface. 1. Food fats: Defi nitions, types of margarine and 
related products. 2. Margarine and cooking fats: Their 
history and world trade. 3. Fats used in margarine and 
cooking fats. 4. Processing fats for margarine and cooking 
fats. 5. Theoretical aspects. 6. Margarine manufacture. 
7. The manufacture of cooking fats and related products. 
8. Wrapping, packing, and preserving. Industrial uses of 
margarine and cooking fats. 10. Dietary and legal aspects.
 Page 43 states: “Soyabean oil is not used a great deal in 
the manufacture of cooking and table oils, due to its tendency 
to develop an unpleasant fl avour.”
 Page 50 discusses “vanaspati ghee,” which it describes 
as “a cooking fat produced entirely from vegetable fats to 
replace natural clarifi ed buffalo or cow butter. This cooking 
fat is called vanaspati ghee or vegetable ghee in India where 
it replaces natural ghee. Since before the last war when 
production in India was negligible, many factories have 
been installed for the manufacture of vanaspati ghee... The 
raw materials used are mainly groundnut, cottonseed, and 
sesame fats as well as smaller quantities of other vegetable 
fats. There are two ways of making vanaspati ghee: either 
a hydrogenated fat is mixed with a soft fat or a single fat is 
hydrogenated in a not too selective way.” The latter method 
makes a better product, with much better keeping quality and 
a smoother texture. The melting point of vanaspati ghee in 
India is fi xed by law between 31º and 37ºC. “Vanaspati ghee 
is not used for spreading like butter or margarine in the West. 
It is consumed in a heated liquid form, or in the preparation 
of curries, sweets and other foods.”
 Soyabean oil is discussed on the following pages: Fats 
used in margarine and cooking fat (p. 88-89, 91-92), incl. 
groundnut oil (p. 97-98). Soyabean oil (p. 98-105): The 
soyabean–The universal crop. The plant. Handling soybeans. 
Fat extraction. Soyabean oil and lecithin. A full-page 
illustration (p. 96) shows the soybean processing plant of 
Victory Oil Mills at Toronto, Ontario, Canada.
 Use of lecithin in margarines (p. 142-43). Tocopherols 
and vitamin E (p. 146). Continuous deodorization (p. 181). 
Typical composition of fat blends of some margarines (p. 
241). Address: Highgate, UK.

1919. Schwitzer, M.K. 1956. Margarine and cooking fats: 
Their history and world trade. I (Document part). In: M.K. 
Schwitzer. 1956. Margarine and Other Food Fats: Their 
History, Production and Use. New York, NY: Interscience 
Publishers, Inc. 385 p. See p. 59-78. Chap. 2. [52 ref]
• Summary: Contents: The invention of margarine in 
France. Other countries follow. The coining of a new word. 

The history of cooking fat [shortening]. Impact of fat 
hydrogenation. Recent expansion in margarine consumption. 
Consumption levels of margarine (per capita). Present 
world trade in margarine. The production of cooking fats 
(shortenings).
 Margarine was invented in France in 1869 by the 
French chemist-turned-business man, Hippolyte Mège-
Mouriés. Production started at Poissy in about 1872-73. In 
other European countries, margarine production started as 
follows: Netherlands in 1871, by the Jurgens and Van den 
Berghs in the little village of Oss; Denmark 1870-71, by Otto 
Monsted, Denmark soon had the highest per capita margarine 
consumption; Austria-Hungary 1873-74, in Liesing near 
Vienna; Germany 1875; United Kingdom 1889–Otto 
Monsted established England’s fi rst margarine plant in an 
old hat factory in Godley, Manchester. Demand was so great 
that he had to erect a new factory in Southall near London. 
Production began in March 1895 at the rate of more than 
1,500 tons/week. The word ‘margarine’ was fi rst used by 
Mège’s teacher, Michel Eugène Chevreul, around 1813. At 
a meeting of the French Academy on 13 July 1813 Chevreul 
reported on a fat-like substance that he had prepared and 
which he named margarine or margaric acid
 Page 59 states: “When Napoleon III had offered a prize 
in 1869 for a butter substitute that would be cheaper and 
would keep better than cows’ butter, Mège was an easy 
winner, as by then he had produced a satisfactory product. A 
factory was installed in Poissy, but manufacture did not get 
under way until after the Franco-Prussian war of 1870-71 [in 
which France under Napoleon III was defeated by Prussia 
under Bismark]. The way was not clear, however, until Félix 
Boudet, a distinguished chemist retained by the French 
health authorities for the purpose, had reported favourably 
on the new product. On 12th April, 1872, a regulation was 
passed permitting the sale of margarine, but it was not to be 
called butter. Mège promptly formed the ‘Société Anonyme 
d’Alimentation’ with a capital of 800,000 francs. Large scale 
production started in 1873.”
 The Mège patent in the USA, issued in May 1874, was 
purchased by the United States Dairy Co., which hired Henry 
A. Mott to improve on Mège’s method. A number of U.S. 
margarine patents were issued in the following years. Many 
of these suggested the use of lard or vegetable fats instead 
of oleo oil. One of the improved methods was used by the 
Commercial Manufacturing Co. in New York, which soon 
became America’s largest margarine manufacturer.
 Margarine was introduced to the USA after the Civil 
War, when the country was undergoing profound economic 
changes. Farmers strongly resisted the introduction of 
margarine, believing that it would compete with the butter 
made on their farms.
 The word “margarine” was coined by Mège’s teacher, 
Michel Eugène Chevreul, in about 1813. At a meeting of 
the French academy on 13 July 1813 Chevreul reported on a 
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fat-like substance that he had prepared and which he named 
margarine or margaric acid. The name was derived from 
the Greek word for pearl (margarites) He gave its chemical 
formula as C17H34O2. What Chevreul thought to be a new 
substance was, in fact, a mixture of palmitic and stearic 
acids.
 Since Mège’s crystalline substance had a pearly luster, 
he gave the soft portion of the tallow, expressed after 
digestion, the name oleo-margarine, since he believed it to be 
a mixture of oleine and margarine.
 As in the Greek root the g is pronounced hard like the g 
in garlic; it is incorrect to pronounce margarine as marjarine, 
as if the g were replaced by j.
 In England, margarine (imported from Holland) was fi rst 
sold under the name of Butterine. This name was dropped in 
1887 after Parliament passed the fi rst Margarine Act (p. 63).
 The histories of margarine and cooking fat [shortening] 
are closely connected. “Whereas all the important 
developments in the early history of margarine took 
place in Europe, the fi rst signifi cant pages in the history 
of cooking fat were written in America. It is ironical that 
one of the largest lard-consuming and exporting countries 
[USA] should have been the fi rst to turn to an alternative. 
There is here a parallel with Denmark, which as the biggest 
exporter of butter had the highest par caput consumption of 
margarine. The new lard substitute was called ‘compound’ 
lard or ‘shortening’ in the United States; both were 
misnomers. There was often very little or no lard present, nor 
was the new product used only for baking purposes where 
‘shortness’ was required. Compound fat or cooking fat are 
more correct designations” (p. 63).
 “The introduction of hydrogenation into fat technology 
can be regarded as the re-birth of the margarine and cooking 
fat industries... No more was it necessary to rely on animal 
fats which were available only as by-products of the meat-
packing and dairy industries.” In 1902 Normann announced 
that he had hardened a liquid fat by hydrogenating it with 
a catalyst. Early commercial success was expected. Patents 
were applied for in Germany by a plant engineering fi rm 
(Leprince and Sivke; German Patent No. 141,029, of 1902) 
and by Normann himself in the United Kingdom (No. 1,515, 
or 1903). Normann’s work was based on earlier experiments 
by Varentrapp (1840), Sabatier, Senderens, and others. 
The fi rst large-scale hydrogenation plant began operations 
in 1906 in England, at Crosfi eld’s factory in Warrington. 
In Germany the Oelwerke Germania, at Emmerich on the 
Rhine, started a plant for hydrogenating whale and linseed 
oils. Several years later, Procter & Gamble Co., Cincinnati, 
Ohio, began commercial hydrogenation in the USA.
 Canada: Recent developments with margarine in Canada 
have followed those in the USA. In 1948 the Supreme 
Court rules that the provisions of 1935 Dairy Industry Act 
relating to margarine were invalid; in 1949 margarine was 
fi rst produced in Canada. By 1952 margarine production 

had reached 47,000 tons, making Canada the second largest 
margarine producer in the British Commonwealth, after 
Great Britain. Address: Highgate, UK.

1920. Schwitzer, M.K. 1956. Margarine and cooking fats: 
Their history and world trade. II (Document part). In: M.K. 
Schwitzer. 1956. Margarine and Other Food Fats: Their 
History, Production and Use. New York, NY: Interscience 
Publishers, Inc. 385 p. See p. 59-78. Chap. 2. [52 ref]
• Summary: Tables: Table 8 (p. 67) shows margarine 
production in major countries worldwide in 1938, and 1946 
to 1953. The countries are: United Kingdom, Australia, 
Canada, South Africa, British Caribbean, Austria, Belgium, 
Denmark, Finland, France, Germany, Israel, Japan, 
Netherlands, Norway, Poland, Soviet Union, Sweden United 
States. Production in these countries totaled 1,350,000 
tons in 1938, dropping to 949,000 tons in 1946, then rising 
steadily to 2,618,000 tons in 1953. In 1938 Germany was 
by far the leading producer (439,000 tons), followed by 
United Kingdom (208,000), and USA (172,000). In 1953 the 
three largest producers were USA (577,000 tons), Germany 
(573,000), and United Kingdom (406,000). Holland was the 
world’s largest margarine exporter.
 Page 69: Graph of per capita consumption of margarine 
and butter in the UK and USA, 1938-1953. During this time, 
butter consumption decreased and margarine consumption 
increased in both countries. In the UK, per capita 
consumption of both margarine and butter are higher than in 
the USA, and margarine consumption passed that of butter in 
the mid-1940s.
 Page 70: Estimated per caput consumption margarine 
in major countries worldwide in 1938, and 1946 to 1953. 
The countries are: United Kingdom, Australia, New 
Zealand, Canada, Norway, Netherlands, Sweden, USA, 
Finland, Denmark, Western Germany, and Belgium. Clearly 
Europeans, and especially those in Scandinavian or northern 
European countries, are the leading margarine consumers. In 
1938 the leading countries were Denmark (47.4 lb/capita), 
Norway (141.2), and Sweden (10.5); USA was 2.9. In 1953 
the leaders were Norway (51.1), Netherlands (40.8), and 
Denmark (40.1); USA was 7.9.
 Page 71. Fats used in the production of margarine in the 
United Kingdom (1937-1953; soy oil started in 1951 and 
is insignifi cant). In 1938 UK margarines were made from 
53% vegetable oils (groundnut was the leader, followed by 
coconut), 41% marine oils, and 6% animal fats. In 1953 UK 
margarines were made from 91% vegetable oils (groundnut 
was still the leader, followed by coconut), 8.8% marine oils, 
and 0.2% animal fats.
 Page 72: Fats used in the production of margarine in the 
USA (1938-1953; soybean oil passed cottonseed oil in 1951). 
In 1938 U.S. margarines were made from 93.6% vegetable 
oils (cottonseed was the leader, followed by coconut then 
soybean oil), and 6.3% animal fats. In 1953 U.S. margarines 
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were made from 98.9% vegetable oils (soybean oil was now 
the leader, followed by cottonseed), and 1.1% animal fats.
 Page 73: Fats used in the production of margarine 
in certain countries (1937-1952) In 1951-53 soybean oil 
comprised the following percentage of all oils used to make 
margarine is these countries: Australia 0%, Canada 50%, 
Denmark 5%, Netherlands 5%, Norway 3%, Sweden 0%.
 Page 75: Production of cooking fat (shortening), 1938, 
and 1946-53, in the UK, Canada, Germany, and USA. World 
production of “lard substitutes” is considerably smaller than 
that of margarine, and the USA and the UK are the only 
major manufacturers. Total production in these countries 
grew from 868,000 tons in 1938 to 1,075,000 tons in 1953. 
In 1953 the leading producers were USA (748,000 tons), 
United Kingdom (209,000 tons), and Canada (61,000 
tons). In Germany shortening is called Plattenfett and 
Kunstspeisefett.
 Page 76. Fats used in the production of cooking fat in 
the UK (1937-1953; soy is not mentioned).
 Page 76: Fats used in the production of cooking fat 
in the United Kingdom (1937-1953; soybean oil is not 
mentioned).
 Page 77: Fats used in the production of cooking fat 
in the USA (1938 and 1946-1953; soybean oil had passed 
cottonseed oil by 1946). In 1938 U.S. shortenings were made 
from 91.7% vegetable oils (cottonseed was by far the leader, 
followed by soybean then palm oil), 8.2% animal fats, and 
0.1% marine oils. In 1953 U.S. shortenings were made from 
18.6% vegetable oils (soybean oil was now by far the leader, 
followed by cottonseed), and 16.2% animal fats (mostly 
lard). Address: Highgate, UK.

1921. Vialard Goudou, A. 1956. Recherches sur quelques 
plantes alimentaires du Sud Viet-Nam et de l’Asie tropicale: 
Soja [Research on some food plants of South Vietnam and 
tropical Asia: Soya]. PhD thesis in science, Bordeaux. See p. 
67-68, 134-35. [Fre]*
• Summary: Lots about Vietnamese soyfoods. Address: 
Bordeaux, France.

1922. U.S.I.S. (United States Information Service). 1957. Le 
soya et ses multiples usages [The soybean and its multiple 
uses] (Black and white motion picture). USA: All-Scope 
Pictures, Inc. 35 mm. 15 min and 50 seconds. *
• Summary: As of 10 Sept. 2010 this silent fi lm was 
available on the Web at http://www.ina.fr/ economie-et-
societe/ vie-economique/ video/VDD09016158/ le -soya-et-
ses- multiples-usages. fr.html. It shows an American farmer 
growing soybeans and his wife cooking with them, making 
soy sprouts, soymilk, biscuits and cake with soy fl our. It 
also shows various industrial uses of soybeans such as paint, 
soap, and plastics.

1923. Lettre Ignoramus (Paris). 1957. “Miso” fabrication 

française [French miso making]. No. 1. p. 6. March. [Fre]
• Summary: Lettre Ignoramus was George Ohsawa’s fi rst 
French macrobiotic magazine. Note: This is the earliest 
periodical article seen related to macrobiotics and soyfoods. 
Address: Paris.

1924. Vegan (The) (England). 1957. Plantmilk News. 
10(4):15-16. Spring. [1 ref]
• Summary: Plantmilk tests. In the Western hemisphere at 
least three, possibly more, companies produce plantmilk 
commercially, One in Spain bases its product upon almonds, 
the other two (in America) use soya as a base. One of the 
American companies has recently made a gift to the Society 
of a small supply of various types of its plantmilk. Some 
are for general purposes and some for infant feeding, and 
both types are available either as a powder or a liquid. 
The gift was made so that we could test their qualities. For 
domestic purposes they have been found to be satisfactory. 
An advantage which they possess over plantmilks produced 
in England some years ago is that they may be successfully 
heated and brought to the boil. They are excellent for use in 
making white coffee, and entirely satisfactory for use in tea. 
For successful use in tea, the powder variety needs thorough 
emulsifi cation, and for this an electric mixer is desirable. We 
understand that the manufacturers are considering processing 
the powder variety to make it instantly soluble. The liquid 
varieties require no preparation, except for the double-
strength variety, which merely needs mixing with an amount 
of water equal to the amount of milk in the sealed tin. 
These plantmilks have also been tested for other domestic 
uses, and have been found to be satisfactory for making 
rice puddings, custard and blancmange. On the question 
of nutritional qualities, one sample of liquid plantmilk has 
been assayed and found to contain the amount of vitamin 
B-12 which was claimed. Further tests will be necessary to 
establish uniformity of the vitamin B-12 content throughout 
a series of samples, also the stability of the vitamin under 
different storage conditions. The question of assimilation of 
the vitamin in the liquid plantmilk, from the intestinal tract, 
will, of course, have to be settled before the plantmilk can be 
accepted as being equivalent to animal milk in this respect.
 “Production. A British company was refused a license to 
import American plantmilk on the grounds of dollar policy. 
Since then, the company has given consideration to the 
question of plantmilk production on an experimental scale 
in this country. The board of directors has now decided not 
to proceed with this proposal, and the position so far as the 
Society is concerned is now therefore an open one. It will 
be necessary for the committee to consider what action the 
Society should now take to further its object, and a meeting 
will be called in the near future. Meanwhile, the Society has 
been going into the question of the special type of soya bean 
used as a plantmilk base, and again we are indebted to the 
American company for valuable advice. It should be stated 
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that this company has no pecuniary interests at stake, but its 
directors are in agreement with the principles that led to the 
formation of the Society. It may be possible to arrange for 
experiments to be made in this country in growing some of 
the suitable types of bean. The proprietor of a small site in 
France, north-east of Paris, states that during the war [World 
War II] he successfully grew one type of soya bean on the 
site.
 “From ‘Plantmilk News,’ No. 1, February 1957. 
The Plantmilk Society is an organisation to promote 
the manufacture and sale for human consumption of a 
satisfactory non-animal alternative to dairy milk. General 
Secretary: 39 Willow Crescent, Uxbridge, Middlesex” 
[England].

1925. Paddleford, Clementine. 1957. What Paris does with 
Easter: They’re not hard-boiled and pastel, but poached and 
served in tarragon aspic. Los Angeles Times. April 21. p. 
Q26.
• Summary: Eggs in tarragon jelly are a prelude to the main 
course of broiled duckling, which is brushed during the 
cooking with honey blended with soy sauce.

1926. Genevois, L. 1957. La problème économique et 
agronomique du Soja [The economic and agronomic problem 
of the soybean]. Revue Internationale des Produits Tropicaux 
et du Materiel Tropical 32(336):177-78. Oct. [Fre]
Address: Prof. a la Faculte des Sciences de Bordeaux.

1927. Revue Internationale des Produits Tropicaux et du 
Materiel Tropical. 1957. L’industrie du soja en Asie [The 
soybean industry in Asia]. 32(337):202. Nov. [Fre]
• Summary: Discusses soybean production in Japan, soybean 
production in China, and soybean production in Formosa.
 In Japan, soybean production in 1956 did not pass 
438,000 metric tons (tm), which is 70,000 metric tons less 
than in 1955.
 China, which in 1956 disposed of about 200,000 metric 
tons of soybeans, exported 7.35 million bushels to Japan and 
has sold more than half of that to Russia and its satellites.
 Formosa: Soybean production in Formosa is developing. 
Address: France.

1928. Wuest, Eleanor H. 1957. Is soy in your diet. Let’s Live. 
Dec. p. 10.
• Summary: “Valuable for children: As long ago as 1915 it 
was discovered that soy was of great value in the feeding 
of children, as it is easily digested because of its alkaline 
reaction. Experiments of American, French and German 
physicians reveal that soybean fl our in the diets of children 
suffering from diarrhea has proved most successful, and 
that on these diets the intestinal fl ora turns gram positive.” 
Address: Member of the Chartered Society of Massage and 
Medical Gymnastics.

1929. Genevois, L. 1957. Le problème économique et 
agronomique du soja [The economical and agronomic 
problem of soya]. Revue Internationale des Produits 
Tropicaux 32(336):177-78. [Fre]*
• Summary: About soybeans in West Africa.

1930. Plaut, M.; et al. 1957. Ethylene dibromide as seed 
fumigant, and its absorption by oil seeds. Proceedings of the 
International Seed Testing Association 22(1). 578 p. See p. 
392-99. *
• Summary: The studies reported related to soybeans, 
sunfl ower, sesame, linseed, groundnuts, and sorghum. The 
Eleventh International Seed Testing Convention was held in 
Paris.

1931. Camp, Wendell H.; Boswell, V.R.; Magness, J.R. 
1957. The world in your garden. Washington, DC: National 
Geographic Society. 231 p. See p. 15-16, 168-69. Foreword 
by Melville Bell Grosvenor. Series: National Geographic 
Natural Science Library. [15 ref]
• Summary: In 1897 David Fairchild (the uncle of one of 
the authors) organized the U.S. Department of Agriculture’s 
Section of Seed and Plant Introduction; he served as 
“Explorer in Charge” for 27 years. “Staffed by such able and 
dedicated men as W.T. Swingle, O.F. Cook, P.H. Dorsett, and 
Frank N. Meyer, who met tragic death on the Yangtze, Dr. 
Fairchild’s section introduced profi table new plant industries 
and improved existing ones. Dates, olives, avocados, 
mangoes, grain sorghums, cotton, forage crops, and tung oil 
are among them. One crop–the soybean–is now worth more 
than a billion dollars a year.
 Part 2, “Our Vegetable Travelers,” by Victor R. Boswell 
(p. 98-169) contains a full-page illustration (p. 168) showing 
a soybean plant growing in China. Page 169 is a sidebar 
titled “Vegetable Soybeans Are New in America.” It contains 
a brief history of how the soybean came from China to 
Europe and then to the USA, mentioning Benjamin Franklin, 
early soybeans in Philadelphia, Pennsylvania (1804, Mease), 
the Japan pea of 1853 imported through San Francisco, 
California, in 1850, and Commodore Perry.
 It states that: “Benjamin Franklin sent seeds to this 
country from France in the late 18th century, and a sea 
captain who bought soybeans for his ship’s stores introduced 
the plant about 1800.”
 “It was only about 30 years ago that many Americans 
began to learn about vegetable varieties of soybean; yet 
their use as a vegetable is at least 1,500 years old. They are 
gradually gaining favor in this country, and a few companies 
are canning the immature seeds. They can also be preserved 
by dehydrating or quick-freezing.
 “Seedsmen in this country now list several varieties 
suitable for fresh use as a vegetable. Among them are 
Bansei and Fuji for early harvest; Hokkaido and Jogun 
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for midseason or late harvest; Seminole and Rokusun 
for culture in the South. The plants of most varieties are 
relatively large...” Address: 1. Head, Dep. of Botany, Univ. 
of Connecticut; 2. Head, Vegetable Crops Research, USDA; 
3. Head, Fruit and Nut Crops Research, USDA.

1932. Monthly Bulletin of Agricultural Economics & 
Statistics (FAO). 1958. Trade: Table 9–Soybeans and oil: 
Trade by quarters, 1953-57. 7(1):28. Jan.
• Summary: This full-page table is divided horizontally 
into exporting countries and importing countries, for the 
years 1953 to 1957. Of the exporting countries–In Europe: 
Belgium-Luxembourg, Netherlands, and the United 
Kingdom all export oil (O).
 In the Americas: Canada exports soybeans (SB). United 
States is a huge exporter of oil and soybeans. Brazil exports 
soybeans.
 In Asia: Hong Kong exports soybeans and Japan exports 
soybean oil
 Importing countries–In Europe: Austria O. Belgium-
Luxembourg SB & O. Denmark SB. France SB & O. 
Germany, Western SB & O, Greece O. Italy SB & O. 
Netherlands B & O. Norway SB, Spain O. United Kingdom 
DB. Total SB & Oil. The Americas: Canada SB. Cuba O. 
Netherlands Antilles O. Asia: China (Taiwan) SB. Hong 
Kong SB & O. Israel SB. Japan SB. Malaya-Singapore SB. 
Africa: Morocco (former French zone) O. World total SB, O, 
Oil equivalent.
 Note: This is the earliest document seen (Oct. 2014) 
concerning soybeans in Luxembourg. This document 
contains the earliest date seen for soybeans in Luxembourg 
(1953), when Belgium-Luxembourg exported 5,800 metric 
tons of soybeans (and 100 metric tons of soybean oil. Also 
in 1953 Belgium Luxembourg exported 900 metric tons of 
soybean oil).

1933. Carter, C.F.; Cuthbert, N. 1958. World commodity 
survey. Times Review of Industry (London). April. p. 89, 91-
92. [1 ref]
• Summary: A large table of commodity prices (p. 89) gives 
prices for “Soyabean oil” (in £/ton; 2 ton lot ex mill) in the 
UK at various dates: 1934-1938 average: £20. March 1937: 
£133. 14 Feb. 1958: £115. 21 March 1958: £109.
 The section titled “Fats and oils” states that world 
production of fats and oils is a little more than 29 million 
metric tons, or about 5% per capita more than before 
World War II. Edible vegetable oil production increased by 
almost 10% during the past year. “The 1957 increase was 
well spread; there were large crops of peanuts in French 
West Africa and in India, and good crops of soyabeans in 
the United States, of sunfl ower seed in Argentina and the 
U.S.S.R., of rapeseed in China and Canada, and of olive oil 
in the Mediterranean countries. The output of cottonseed oil, 
on the other hand, declined...”

1934. Perissé, J. 1958. La consommation des légumineuses 
au Togo [The consumption of legumes in Togo]. Paris: 
Offi ce de la Recherche Scientifi que et Technique Outre-Mer. 
20 p. Cote de Classement No. 4019. Rapport demandé par 
l’Organisation des Nations Unies pour l’Alimentation et 
l’Agriculture. [6 ref. Fre]
• Summary: Togo is sandwiched between Ghana on the 
east and Benin on the west. Prepared for FAO, this is the 
report of surveys conducted among the fi ve major ethnic 
groups in Togo concerning the legumes they consumed 
and their nutritional contribution to each group’s diet. 
One village from each group was surveyed in depth three 
times in 12 months. The groups are listed here from south 
to north: The Ouatchis eat mainly haricot niébé (Vigna 
unguiculata), plus small amounts of peanuts. The Ewes eat 
niébé (Kasake), Phaseolus lunatus (Kpakpankui), le pois 
d’angole (nugune), and peanuts. The Cabrais or Kabres eat 
(in order of importance) haricot niébé, peanuts, and neré 
(Parkia biglobosa et Parkia oliveri). Starchy foods include 
yam igname, taro, and manioc. A detailed description is 
given of how the neré are cooked, dehulled, fermented, and 
dried to make Soumbara [Soumbala]. The emigrant Cabrais 
eat haricot niébé, le pois de terre (Voandzeia subterranea) 
(Suè) (Bambarra groundnuts), peanuts, and neré (usually 
consumed in fritters–beignets). The Mobas (in the far north 
of Togo) eat the same legumes as the emigrant Cabrais. 
Peanut meal is used in fritters.
 Soy is mentioned only in the Conclusion (p. 17): “For 
example, in the land the Outachis, it is probable that an 
improvement of the protein ration will be obtained more 
easily by an increase in the production of haricot niébé 
[Vigna unguiculata] which will be automatically accepted 
in the traditional form of abobo rather than asking the 
people to consume néré or soya–foods that would clash with 
the culinary traditions of thrift and with the tastes of the 
consumers.”
 Note: 1997. Jan. 23. According to the French Consulate, 
Science Section, this document may be ordered from 
the publisher: O.R.S.T.O.M., Attn: Bureau de Press et 
Communication, 213 Rue Lafayette, 75480 Paris, Cedex 10, 
France. Address: Pharmacien-Capitaine du Corps de Santé 
Colonial, Détache à l’Offi ce de la Recherche Scientifi que et 
Technique Outre-Mer [ORSTOM], 20, rue Monsieur, Paris 
VIIIº, France.

1935. Guyot, S. 1958. Productivité américaine: le cas du soja 
[American productivity: soyabean]. Oleagineux 13(6):515-
23; 13(7):595-601; 13(8-9):685-92. [20 ref. Fre]*

1936. Claudel, Paul. 1958. Qui ne souffre pas ... Réfl exions 
sur le problème social [Who does not suffer? Refl ections on 
the social problem. 5th ed.]. Paris: Gallimard. 151 p. See p. 
135-41. 19 cm. [1 ref. Fre]
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• Summary: One of the chapters in this book is titled Le soya 
coopératif [The soya cooperative] (p. 135+), which was in 
Rabat, Morocco.
 A footnote states that this article was fi rst published in 
the French magazine Le Figaro, issue of 20 March 1946.
 The same article, but under the title “Le Soya” appears 
in the Ouvres Complétes de Paul Claudel [Complete works 
of Paul Claudel], in the section on Proses Diverses [Various 
writings in prose] on pages 447-451. At the end is written 
“[P. 24 janvier 1946].” Address: France.

1937. Ohsawa, George. 1959. La philosophie de la médecine 
de l’Extrême-Orient: Le livre de jugement suprême [The 
philosophy of East Asian medicine: The book of supreme 
judgment]. Paris: Librairie Philosophique J. Vrin. 207 p. Feb. 
16. No index. 20 cm. [Fre]
• Summary: The author’s name on the title page is given 
as “Nyoiti Sakurazawa (Ohsawa).” Contents: Foreword. 
Dedication: To my dear Dr. A. Schweitzer. Preface (written 
by G. Ohsawa on 18 Jan. 1956 at the station of the Protestant 
Mission at Andéndé, French Equatorial Africa (A.E.F.)). 1. 
Introduction: Medicine or faith? 2. A practical and dialectical 
classifi cation. 3. The unique principal of science and the 
philosophy of East Asia. 4. The origin of man. 5. The 
medicine of East Asia. 6. The order of the universe and the 
constitution of man. 7. The supreme faculty of judgment. 
Appendixes: I and II. Practical guide to East Asian medicine: 
Gives addresses in France, Germany, Switzerland, Belgium, 
USA (Michio Kushi, 420 W. 119th St., New York 27, New 
York), Brazil (Tomio Kikuchi, rua Fugandes, 154, Liberdade 
Centro, Sao-Paulo), Japan (Nippon C.I., 8 Kasumi-cho, 
Minato-ku, Tokyo).
 On p. 46 Ohsawa mentions miso (la pâte de soya, de blé 
ou de riz, pâte tout-à-fait végétale,...).
 Note 1. This is the earliest document seen (May 2009) 
concerning the soyfoods movement in South America; Tomio 
Kikuchi was a pioneer in Brazil.
 Note 2. This is the 2nd earliest document seen (March 
2011) that mentions Michio Kushi.

1938. Haldeman, Robert C. 1959. Potential effects of St. 
Lawrence Seaway on costs of transporting grain. Marketing 
Research Report (USDA Agricultural Marketing Service) No. 
319. 149 p. April. [80 ref]
• Summary: Contents: Summary. Introduction. Grain 
production–Great Lakes–St. Lawrence waterway tributary 
area: Wheat, corn, barley, soybeans (p. 5), other grains. 
Characteristics of inland grain movements to interior and 
port destinations. Export grain movements: Wheat, corn, 
barley, soybeans and soybean oil, other grains. Potential 
export volume via the St. Lawrence Seaway. The Great 
Lakes–St. Lawrence waterway. Physical limitations of the 
waterway: Season of navigation, capacity of the Welland 
Canal, relationship of estimated traffi c volume to capacity, 

capacity of the St. Lawrence Seaway locks, other physical 
limitations. Enabling legislation and seaway tolls: The 
Wiley-Dondero Act of May 13, 1954, The St. Lawrence 
Seaway Authority Act (of Canada), December 21, 1951. 
Grain handling expenses. Transportation costs and charges: 
motortrucks, railroads, inland waterways, Great Lakes, ocean 
transportation, liberty-type vessel, lake-ocean bulk carrier, 
comparative costs and charges. Summary of computed costs 
and charges on grain from interior points to foreign ports. 
Summary of computed costs and charges on grain to Atlantic 
Coast ports and tributary areas. Appendix.
 Maps show: The Great Lakes and the St. Lawrence 
River and the Seaway (p. 2). An outline map of the United 
States with the areas where white wheat, hard red spring 
wheat, hard red winter wheat, and soft red winter wheat are 
grown (p. 4).
 Illustrations show: A grain elevator truck dump, raised, 
with a truck in dumping position (p. 27).
 Photos show: Grain fl owing from the rear of a truck 
into a hopper-conveyor for movement into a grain elevator 
(p. 28). Automatic boxcar unloader with a boxcar being 
unloaded as it is gently oscillated; it can empty 5 cars per 
hour (p. 29). A Tennessee River tow, which is over 1,300 
feet long and includes 21 bargeloads of grain. Pushed by a 
tugboat, the cargo totals 33,429 tons, or the equivalent of 
over 500 loaded railroad cars (p. 30). Unloading grain using 
fl oating pneumatic grain elevators, widely used at Antwerp 
and Rotterdam (p. 38).
 Tables show: (1) Grain production (incl. soybeans) in 
selected states, average 1945-1954, 1955 and 1956 (p. 61). 
(14) Soybeans and soybean oil: U.S. exports by country of 
destination, averages 1945-49, 1945-54, 1950-54; annual 
1955 and 1956. Figures are given for: North America–
Canada, Cuba, Other, Total. South America–Chile, Other, 
Total. Europe–Austria, Belgium-Luxembourg, Denmark, 
Finland, France, West Germany, Greece, Iceland, Italy, 
Netherlands, Norway, Spain, Sweden, Switzerland, United 
Kingdom, Yugoslavia, Other, Total. Asia–Japan, Taiwan 
(Formosa), Other, Total. Africa. Australia and Oceania. 
Other. Grand Total. Soybean oil is converted to bushels of 
soybeans. The exports are on a calendar year basis. The units 
are 1,000 bushels.
 In 1945-49 U.S. exports of soybeans and soybean oil 
were largest to: West Germany (and Austria) 3,345. France 
2,100. Italy 1,745. Japan 1,548. Grand total: 21,219.
 In 1956 (preliminary) U.S. exports of soybeans and 
soybean oil were largest to: Spain 36,630. Japan 19,148. 
West Germany (and Austria) 12,524. Netherlands 11,311. 
Grand total: 131,226–a remarkable 6.2-fold increase over 
1945-49. Address: Transportation Economist, Marketing 
Research Div., Agricultural Marketing Service, USDA, 
Washington, DC.

1939. Sapin, P. 1959. Le soja dans le monde [The soybean in 
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various countries of the world]. Bulletin Agricole du Congo 
Belge et du Ruanda-Urundi 50(4):897-948. Aug. [39 ref. Fre; 
dut]
• Summary: This article focuses on soya at Yangambi in 
the Belgian Congo. Content: Introduction. 1. Historical and 
worldwide distribution. 2. Climatic adaptation: Comparison 
of the climates in Harbin (central Manchuria) and Yangambi 
(near the equator), photoperiodic and thermal characteristics 
of soybeans, comparative study of the behavior of soya at 
Yangambi and its main zones of cultivation, eco-climatic 
chart of soya, classifi cation of soybeans (des sojas) into 
fundamental climatic types and directives for the realization 
of their introduction to Yangambi.
 3. Selection: Classifi cation of the soybean varieties, 
genetics, and selection. 4. The cultivation of soya.
 5. Characteristics of forage and utilization: Green 
manure (engrais vert), pasture, green forage, silage, hay, 
grain. 6. Characteristics of the seed and its utilization: 
Composition of the seed, Oriental preparations based on soya 
(soy sprouts, soymilk, tofu, natto, Hamanatto, yuba, miso, 
soy sauce or shoyu), soy oil and by-products, soybean cake, 
use of soya in the West.
 7. A glance at soybean production. 8. The situation in the 
Belgian Congo.
 The author identifi ed a number of soybean varieties 
adapted to different ecological zones in the tropics, which 
helped soybeans spread to tropical countries, especially in 
Africa. Tables: (1) Utilization of soybeans (full page, p. 922). 
(2) Alphabetical list of the soybean varieties introduced into 
Yangambi (p. 944-48). The table has two columns. (a) The 
names of the varieties listed alphabetically in French. (b) The 
country or U.S. state of origin, including Algeria, Australia, 
Borneo, Brazil, China (northern), Congo Republic (incl. 
Nioka), Cuba, Cyprus (Chypre in French), Dahomey, France, 
Iraq, Jamaica, Japan, Lithuania, Mauritius, Morocco (Rabat), 
Nigeria, Republic of the Congo (incl. Brazzaville), Rhodesia, 
Rwanda (Rubona), Spain, Tanganyika, Trinidad, USA (incl. 
Alabama, Arizona, Arkansas, Maryland). Address: Assistant 
à la Division des Plantes Vivrières de l’INÉAC, à Yangambi 
[Belgian Congo].

1940. Richard, C. 1959. Le chao: Fromage de soja fermenté, 
salé et alcoolisé [Chao: A fermented soy cheese, containing 
salt and alcohol]. Société des Etudes Indochinoises, Bulletin 
(Saigon) 34(3):317-24. Oct. [14 ref. Fre]
• Summary: Contents: Introduction and types of soyfoods 
in Vietnam. Preparation of Chao. Chemical composition. 
Culinary uses of Chao: In vegetarian diets, in regular diets. 
Summary.

Chao, a “cheese analog,” is widely consumed in 
Vietnam. It is prepared as follows: Coagulate soymilk with 
vinegar or nigari. Press the tofu well, cut it into cubes or 
parallepipeds from 2 to 4 cm on a side, and let it dry on mats 
for 20-24 hours. Salt it and leave it for 24-48 hours. Then 

wash the tofu cubes to remove the excess salt. Put the cubes 
in pots of glazed stoneware with rice wine; leave for 20 days. 
Photos show: (1) Tofu in its earthenware pot. (2) Overhead 
view of the cubes of chao surrounded by the brining liquor.
 Note: This is the earliest document seen (Oct. 2011) that 
uses the word Chao to refer to fermented tofu.
 A table gives the chemical composition of fi ve samples 
of Chao sold in South Vietnam. They contain on average: 
moisture 76%, salt 11%, alcohol 5%, protein 7%, oil 3.5%.
 Culinary uses: In Vietnam, Chao–a true food 
condiment–serves to season various dishes and to aromatize 
or perfume (aromatiser) certain sauces. Because of its 
slightly tart and salty taste, it is much prized by vegetarians, 
for this soya cheese (fromage de soja) contains only 
vegetable proteins (protéines végétales). In vegetarian diets, 
it is incorporated into rice dishes and rice-based soups, and 
often accompanies various vegetables–such as cucumbers. 
Because of its low price, it is often used in place of tuong 
sauces–which are also made by enzymatic fermentation of 
soybeans. Among the upper classes in Vietnamese society, 
Chao is mixed with pimento, vinegar, sugar, and oil to 
make a tasty condiment called Chao tói ó’t, which is used to 
enhance the taste of dishes that contain no meat or fi sh. On 
the 1st and 15th days of each month, when Buddhists eat no 
meat, garlic, or onions, they enjoy this tasty condiment.
 In regular diets, one usually adds sugar, salt, oil, and 
pimento. The condiment thus obtained is used to add aroma 
to roasted or broiled meats, rice noodles, and various 
legumes. Sometimes it is used as a basting sauce for small 
pieces of chicken or pork. Address: Docteur en Pharmacie, 
Chef de Laboratoire, Institut Pasteur de Saigon.

1941. Product Name:  [Barley Miso].
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1959.
New Product–Documentation:  Letter from Pierre Gevaert. 
1981. Nov. 19; Shurtleff & Aoyagi. 1983. The Book of Miso. 
2nd ed. p. 233. Probably the fi rst commercial miso company 
in Europe, they made natural barley miso from 1959-1966, 
then restarted in Jan. 1981. In late 1981 they were making 
1,200 kg/month at plants in Belgium and France.
 Note 1. This is the earliest record seen (Feb. 2013) 
related to Lima Foods of Belgium.
 Note 2. This is the earliest known commercial soy 
product made in Belgium, or made by a major European 
soyfoods company that was still active in Europe during the 
1990s.

1942. Cavanagh, Helen M. 1959. Seed, soil and science: The 
story of Eugene D. Funk. Chicago, Illinois: Lakeside Press, 
R.R. Donnelley & Sons Co. xii + 544 p. Portrait. 22 cm. [170 
endnotes]
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• Summary: Contents: Foreword. Part I: One family. 1. The 
heritage, 1865-1890. 2. Cattle, crops and land, 1865-1890. 
3. Civic responsibility, 1865-1890. Part II: Wider horizons. 
4. Leadership in state and nation, 1890-1893. 5. Town 
and country, 1894-1901. 6. Education for the future, third 
generation. 7. Country life on the Illinois prairie, 1894-1901.
 Part III: A guardian of the heritage. 8. The seed company 
early works with corn, 1901-03. 9. Methods and problems, 
corn, 1903-1912. 10. Alfalfa, silage and organizations, 
1901-1903. 11. Oats, soil and cattle, 1903-1907. 12. The 
old order changes, 1907-1912. Part IV: The betterment of 
agriculture. 13. National Corn Association and expositions, 
1907 Chicago. 14. Omaha (Nebraska) 1908 and 1909. 15. 
Columbus [Ohio], Columbia [Missouri], and Dallas [Texas].
 Part V: 16. The changing times, 1913-1920. 17. The 
enemy in the dark. 18. War and price fi xing, 1917-1919. Part 
VI: A spokesman for the Corn Belt 1920-1940. 19. Eugene 
D. Funk at home through the years. 20. Appointments and 
appointees. 21. Problems and persistence. 22. Confi dence 
amid confusion. 23. Depression years.
 Part VII: Not the largest but the best. 24. The company, 
leadership, personnel and policy, 1918-1944. 25. Field 
seeds. 26. The miracle bean [soybean]. 27. Revolution in the 
corn fi elds [hybrid corn]. 28. Consistently good, year after 
year. 29. Tomorrow’s hybrids today. 30. Funk Bros. Seed 
Company, 1944-1958.
 Epilogue. Appendices: 1. Funk family, second 
generation. 2. Bryant family moves west. 3. Directors of 
National Corn Association. 4. Roster of employees. 5. 
Hybrid corn associates. Notes (p. 473-526). Bibliography: 
1. Original materials, manuscript. 2. Newspapers and 
periodicals. 3. Public journals and records. 4. Reports. 5. 
Articles. 6. Unpublished (typed copies). 7. Books.
 An excellent, carefully documented history of the Funk 
Bros. Seed Co., which was organized and incorporated in 
Nov. 1901, with headquarters in Bloomington, Indiana. This 
family story in centered in Bloomington, McLean County, 
Illinois. From 1824 to 1865 Isaac Funk acquired more than 
25,000 acres of land in McLean County. Eugene D. Funk, 
Sr. was the grandson of Isaac Funk. An agricultural leader 
and pioneer, he was born in about 1867 and died in 1944. 
The family company was established as a corn breeding fi rm, 
breeding fi rst open pollinated corn than later hybrid corn. 
Eugene D. Funk, Sr., who experimented with corn breeding 
as early as 1892, believed that the story of hybrid corn began 
in 1904; he was a pioneer in both corn and soybeans. Funk 
Bros. sold soybeans for seed purposes as early as 1903. 
Eugene’s son was E.D. Funk, Jr.
 In 1890 E.D. Funk, Sr. took a trip to Europe. The 
high point of the tour was his visit to the Vilmorin estates 
at Verriers, 10 miles south of Paris, France. “He was 
profoundly impressed by the activities of this family and 
their contributions to scientifi c improvement in agriculture.” 
This trip left a lasting imprint on his life (p. 66-67).

 In a speech at Funk’s Grove in Nov. 1902 (published in 
Bloomington’s Weekly Pantagraph newspaper on 21 Nov. 
1902), professor W.A. Henry, dean of the Wisconsin College 
of Agriculture, recognized the profound beginning made by 
the Funk Brothers and compared their plant breeding work 
with that of the Vilmorins. “I have a parallel in my mind. 
It was my pleasure two years ago this past summer to visit 
the greatest seed farm on earth, historically I refer to the 
Vilmorin seed farm, Paris. That farm has been under the 
present management for some 200 years. The name Vilmorin 
is known all over the world. It has a signifi cance like pure 
gold; it is untarnished... The sugar beet industry of the world 
owes its production largely to the Vilmorin family... This has 
been my third visit to a great seed growing establishment 
[Funk Bros.]. His second visit was to the Dupres farms, 
run by another illustrious family (p. 95-96). The Vilmorin 
experimental farm had been organized in 1815. In about 
1904 (when Lyle Funk visited it), there were only about 145 
acres at this farm, and it was detached in tracts of ten to 40 
acres (p. 140-41).
 By 1903 Funk Bros. Seed Co. was one of the most 
extensive producers of seed corn in America (p. 100).
 By 1930 Funk was a supporter of tariffs to protect 
soybeans, a comparatively new crop (p. 302-03). In June 
1941 Edward J. Dies of the National Soybean Processors 
Assoc. wrote: “We may rake the records of Midwest 
agriculture without fi nding a more sterling and inspiring 
character than Gene Funk. He is not only brilliant but 
downright lovable.”
 Photos show: (1) Eugene D. Funk, wearing a cowboy 
hat and necktie, standing tall by tall corn (opposite the title 
page). (2) Aerial view of the Funk Bros. Seed Co., and side 
view of the Research Center, both Bloomington, Illinois (p. 
324). Address: Bloomington, Illinois.

1943. Obata, Yataro. 1959. Mieki [Mieki (Leafl et)]. Tokyo: 
Aji-no-moto Co. Ltd. 1 p. [Jap; eng+]
• Summary: “It was no other than shoyu which was shipped 
exclusively by Dutch merchants from Japan to Europe, 
where it was called the essence or fl ower of the cuisine at the 
palace of Louis XIV [in France]. These Dutchmen exported 
the shoyu in bottles or earthen jars, sealed with pine resin 
and sterilized [pasteurized] by boiling in hot water. From 
Japan, they sailed southwards into the Indian Ocean, then 
northwards into the Atlantic Ocean, fi nally arriving in Europe 
with the shoyu. It as very expensive but the quality was 
good. At parties held by the Bourbon kings of France [incl. 
Louis XIV and Louis XV], shoyu was loved. Shoyu was 
praised by Thunberg, who came to Japan in 1774 and later 
became head of Uppsala University in Sweden. The reason 
that this well-like shoyu was not served in the fi rst-class 
dining rooms of European boats later in the Meiji period 
(1868-1912) was that the fl avor was no longer as good, 
primarily because the moromi mash was no longer fermented 
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for three years, but also because the second pressing (niban 
shibori) with water.
 Note 1. This is the earliest document seen (April 2012) 
that mentions the use of shoyu by Louis XIV [who reigned 
from 1643 to 1715]. But the author is wrong! In a June 1983 
discussion with William Shurtleff in Japan, Obata admitted 
that this is his speculation with no documentary evidence 
whatsoever to support it.
 Note 2. Mieki is a type of HVP made by the Ajinomoto 
Co. Address: Ajinomoto Co., Ltd.

1944. Rabéchault, H. 1960. Recueil iconographique 
des espèces comestibles de légumineuses africaines 
[Iconographic collection of edible species of African 
legumes]. Riz et Riziculture 6(1):38-44. Jan/Feb; 6(3):127-
32; 6(5):164-82; 7(1):30-36; 7(3):109-17; 7(5):150-58. [25 
ref. Fre]
• Summary: Many edible African legumes, usually with 
seeds and pods, are depicted here with popular names 
and botanical characteristics. Beautiful illustrations (line 
drawings, in Vol. 6, No. 1) show: The peanut (p. 39), 
soybean (p. 41), and bambara groundnut (p. 44). A table (p. 
38) lists all of the 55 plants illustrated, with their scientifi c 
names. General remarks and a bibliography are found on the 
last two pages, and the soybean is discussed here briefl y (p. 
159). Address: Chargé de recherches de l’ORSTOM, Service 
d’Amelioration des Plantes, Centre Technique d’Agriculture 
Tropicale.

1945. Jacquier, Rene; Meunier, Pierre. 1960. [Gelled 
thixotropic resins for paints and varnishes]. French Patent 
1,260,161. March 24. (Chem. Abst. 56:8878i). [Fre]*
• Summary: A drying fatty acid ester (as from linseed or 
soybean oil) is used as an ingredient.

1946. Ohsawa, George S. 1960. Zen macrobiotics. New 
York, NY: Ohsawa Foundation. 103 p. Undated. 28 cm.
• Summary: This bound, hardcover book was owned by 
Herman Aihara, and is now (April 2011) in the library of the 
George Ohsawa Macrobiotic Foundation in Chico, California 
(President: Carl Ferre). The size is 8½ by 11 inches. The 
cloth cover is pea green and on it, near the top, is written 
(on two lines): “Zen macrobiotics” with the word “Zen” in 
large bold capital letters. In the middle: “George S. Ohsawa,” 
the author. And near the bottom (on two lines): “Ohsawa 
Foundation: New York–Paris–Brussels–Tokyo.”
 The book consists of leaves and the text is typewritten. 
All of the leaves in this edition are edited, some heavily, in 
two colors of ink: red edits by George Ohsawa, and blue by 
Lou Oles (According to Herman Aihara). There is no table of 
contents or copyright page. On the fi rst leaf, near the top, the 
title is typewritten again on two lines: “Zen Macrobiotics.” 
Then the book begins: “Two ways to happiness through 
health. Happiness is the goal of everyone in the world. But 

what is happiness?... In the Orient happiness was defi ned 
by sages some thousands of years ago as consisting of 
fi ve factors, as follows: 1. The fi rst fundamental factor of 
happiness is joyfulness, an amusing, interesting, brilliant and 
healthy longevity. 2. The second, not to be worried about 
money. 3. The third, instinctive capacity to avoid accidents 
and diffi culties that would cause premature death. 4. A loving 
realization of the order of the infi nite universe at all levels. 5. 
Not to become the fi rst as you will become the last. But try to 
become the last so that you will become the fi rst forever.
 “... School education is completely unnecessary, and 
even detested. All great men are autonomous and self-
made...”
 Note 1. This section (two leaves) becomes the Forward 
in the next edition, which was printed in Japan.
 The third leaf is a title page: Like the cover, it has text 
on 3 levels, but is typewritten. Title: “Macrobiotics: The 
Biological and Physiological Foundation of Zen Buddhism.” 
Author: George Ohsawa. Publisher: Ohsawa Foundation: 
New York–Paris–Brussels–Tokyo.
 Note 2. The relationship between this title page, the 
title page of the mimeographed edition, and the cover is 
unknown.
 The next two leaves, are titled “Health to Peace” and 
numbered “i” and “ii.” Note 3. They become the Preface in 
the next edition, which was printed in Japan.
 Next is “iii” which is the Foreword in this mimeograph 
edition but becomes Chapter 1 in the next edition, printed in 
Japan.
 Next are leaves “iv” through “xxii” which are the 
Introduction in this edition, but become Chapter 1-3 in the 
next edition printed in Japan. After leave xxii, the leaves 
are numbered “8” through “86,” and after that is the back 
cover. The last section of the book is titled “The Case of Mr. 
E” (leaves 77-86). Note 4. It becomes the fi rst appendix in 
next edition printed in Japan, which also contains a second 
appendix titled “The Pro-Forma Death Certifi cate...”
 The mimeograph edition is thus missing pages 3-7. 
Moreover, all the pages are renumbered by Ohsawa by hand 
in the upper right corner. In Ohsawa’s numbering there are 
no pages numbered 1, 2, 5, 6, 7, 8, 10, 33 and 34 (a total of 
9) and thus his page is numbered 112.
 Because the mimeograph edition is bound, it appears 
that the pages were rearranged after typing but before 
publication and distribution.
 Page 19: “With the conception of Principal Food and 
that of secondary food clearly distinguished, people of the 
Orient could live a happy, free and peaceful life from the 
beginning up to the importation of the brilliant Occidental 
civilization, more or less violent, with its industrial and 
scientifi c instruments... The Principal Food should occupy at 
least 60% of your eating.”
 This bound, mimeograph book contains many recipes, 
all of which are numbered. Soy-related recipes include 
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the following: In the section titled “Beans”: 117. Boiled 
soy beans with miso (the soy beans are fi rst roasted until 
they pop). 118. Boiled beans (“Boil soy beans until tender. 
Seasoned with soy sauce and salt. Boil until liquid is gone. 
Prepare black [soy] beans in the same way).”
 Note 5. Later writings by Ohsawa show that by “black 
beans” he meant black soy beans, Kuro mame in Japanese. 
This is the earliest macrobiotic document seen (April 2013) 
that gives a recipe for whole soybeans.
 119. Gomoku beans (boiled soy beans with vegetables). 
120. Goziru soup (Gôjiru; ground soaked soybeans with 
vegetables). 121 and 122. “Aduki” [azuki, adzuki] beans. 
159. Hiziji [Hijiki] with age (seasoned with “soyu” [sic, 
shoyu]). 160. Hiziki and soyabean (seasoned with syoyu 
[shoyu]).
 In the section titled “Miso and syoyu preparation”: 
“Both miso and syoyu should be of traditional make.” 201. 
Sauce miso (miso-tahini sauce). 202. Miso cream. 203. 
“Muso” (miso and tahini with minced orange peel). 204. 
“Miso” soup (5 persons). 205. Carrot and onion au “miso” 
(15 persons). 206. Vegetable au miso. 207. “Oden” au miso. 
208. Buckwheat “dango” au “miso.” 209. “Miso-ae.” 210. 
“Tekka” no. 1 (miso with minced yang vegetables–lotus root, 
burdock root, ginger–fried in sesame oil until very dry. Good 
for all yin diseases).
 In the section titled “Syoyu”: Recipes 212-221 are 
seasoned with “syoyu” (shoyu, traditional fermented soy 
sauce). “Use the traditional syoyu in all cooking (vegetables 
and fi sh). Syoyu diluted with a little water is very good 
for ‘Sasimi’ [sashimi] and fried oyster, ‘Tempura’, fi sh 
‘Sukiyaki’, ‘Tohu’ ([tofu] vegetable cheese of soya beans), 
etc.”
 803. “’Tohu’ plaster. Squeeze ‘tohu’ (white soya bean 
cheese) add 10% of fl our; stretch this directly on the front or 
any part painful with infl ammation. All pain or infl ammation 
will go away soon.” Note 6. This book does not use tofu in 
any recipes, probably because Ohsawa considered it too yin. 
However Ohsawa was the one person most responsible for 
introducing the word “tofu” to popular American culture; his 
later writings and especially his students and admirers spread 
the word to the four corners of the United States.
 Note 7. This is the earliest macrobiotic document seen 
(April 2013) that mentions tofu.
 Note 8. This is the earliest English-language document 
seen (July 2000) that mentions “Tekka” (spelled that way, 
which is now the proper romanization) or that gives a recipe 
for making it.
 Note 9. This is the earliest English-language document 
seen (March 2006) that uses the word “aduki” beans to refer 
to azuki beans. This spelling was subsequently widely used, 
but only in macrobiotic publications.
 Note 10. This is the earliest macrobiotic cookbook seen 
(Jan. 2012).
 Also discusses: In the section on “Egyptian beans” 

(p. 30): Pois “chiche” (chickpeas, basic preparation by 
boiling). “Beignet” pois chiche (deep-fried balls of mashed 
chickpeas mixed with fl our). Pois chiche croquette (chickpea 
croquettes).
 Publication: “Published by Ohsawa Foundation, 331 
Riverside Drive, New York City, U.S.A. (Secretary Aihara, 
44 W. 96th St., New York City, U.S.A.).” Underneath this is 
“Printed in Japan.”
 Note 11: Concerning the date of publication, we 
read: “My fi rst two books in English will arrive beginning 
of November: Zen Macrobiotics and The Philosophy of 
Oriental Medicine.” (Source: G.O. [George Ohsawa]. 
1960/09. “Letter from the editor.” Macrobiotic News (New 
York, NY). No. 6. Sept. p. [7]). Address: New York, USA.

1947. Ohsawa, George. 1960. Zen macrobiotics [Continued, 
Part II]. New York, NY: Ohsawa Foundation. 103 p. 
Undated. 28 cm.
• Summary: This mimeograph bound book with the pea 
green cover, the only known copy of which is owned by 
the George Ohsawa Macrobiotic Foundation in Chico, 
California, raises many interesting questions about the 
publication history of this and closely related titles.
 Carl Ferré, an expert on this subject, believes: (1) That 
there were several “printings” of mimeographed edition and 
that “printings” may vary. (2) There is a strong possibility 
that the fi rst editions were sold in Jan., Feb., and March of 
1960, before there was any editing on them. (3) It is unlikely 
that any books were sold with only Ohsawa’s red edits on 
them. (4) It is probable that no books were sold with both 
Lou Oles’ blue editing and George Ohsawa’s red editing on 
them.
 Was there a printed edition prior to and different from 
this edition?
 Does anyone own such a copy?
 How many pages did it contain and how were the pages 
arranged? For example, did the original book start with the 
title page, followed by ages i, ii, iii, etc?
 Were the original pages reshuffl ed to create this bound 
edition? In this edition, why are there xxi pages of front 
matter numbered in roman numerals followed by pages 8 
through 86 in Arabic numerals.
 Why do some pages seem to be missing from this 
edition. Carl Ferre believes that someone typed the entire 
book, then Ohsawa decided to move some of the pages 
around, which they did before they bound and sold the books 
(for $0.50 each) at Ohsawa’s lectures.
 How did they bind the books? Did they bind the 
books by themselves or send them out to a professional 
bookbinder? Or did a person (who attended the lectures) who 
was in the bookbinding business offer to bind the books free 
of charge so they could be sold for only $0.50 each. Was it 
originally hardcover or paperback? Is the pea green book 
in Chico simply an example of all the books sold in 1960 at 
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Ohsawa’s lectures? Or is it unique–one of a kind? When and 
where did Ohsawa make all this handwritten changes in red? 
Was someone suggesting the changes to him? If yes, who?
 Why is the title on the cover different 
from the title on the title page.
 Why was the original title page numbered “9” in 
Ohsawa’s handwriting.
 What do the Japanese characters under the handwritten 
“9” mean?
 Why is there content before the title page?
 We are told the original mimeograph edition was 
duplicated and bound in the Aihara’s apartment in New York 
City; how was it bound?
 Carl Ferre reminds us (e-mail of 2 May 2011): Lou Oles 
took the recipes out of Zen Macrobiotics to create a separate 
book, Zen Cookery. “The problem that has always existed 
is that Zen Macrobiotics has numbers in it that refer to 
numbers in Zen Cookery and they have never corresponded. 
For example Zen Macrobiotics says “See Zen Cookery No. 
103” and you go to Zen Cookery, fi nd that number, and its 
something totally different–or even nonexistent.” Address: 
New York, USA.

1948. Austerweil, V.G. Assignor to Manufacture de Rueil. 
1960. [Catalytic epoxidation]. French Patent 1,216,317. 
April 25. (Chem. Abst. 55:18138g). [Fre]*
• Summary: Purifi ed soybean oil is used as an ingredient.

1949. Riepma, Siert F. 1960. Margarine in Western Europe. 
USDA Foreign Agricultural Service. FAS-M-80. 16 p. May. 
[14 ref]
• Summary: Contents: Foreword (This study was written 
in 1958. Western Europe is the largest market for U.S. 
vegetable oils). Invention and defi nition. Fats and oils 
ingredients. Consumption. Prices. Production and production 

operations. National margarine requirements. Comparison 
with U.S. practices. Outlook.
 “The margarine industry of Western Europe is the 
world’s largest, and it is one of the most important users of 
fats and oils. Last year’s production totaled about 4 billion 
pounds of crude fats and oils. Most of this is vegetable oil, 
and nearly all of it has to be imported. Coconut and palm oils 
are the most widely used, although... peanut, soybean, and 
cottonseed and cottonseed are well liked too.”
 “Western Europe is margarine’s homeland. It was 90 
years ago that the notable French chemist, Hippolyte Mège-
Mouriez, completed his initial researches for a satisfactory 
spread that would serve the purposes of butter. What was 
needed was a food that would be readily available through a 
controllable production system, and at an economical price. 
For Europe had suffered an increasingly severe shortage 
of fats since the Napoleonic wars. The rapid expansion 
of population, the growth of industrial areas with their 
new large working classes, the advent of gradually rising 
standards of living based on machine technology, and, 
perhaps the disruption of older butter sources by wars and 
social changes all contributed to the shortage.
 “It was the Emperor Louis Napoleon III who asked the 
new chemical science and technology to invent a new kind 
of “butter.” He did so by way of a competition authorized 
in 1869, and Mège-Mouriez won the award with his 
‘oleomargarine’ product. French and English patents were 
issued in July of that year.
 “One reason the inventor called his mixture 
‘oleomargarine’–after the Greek word ‘margarites,’ meaning 
pearl-like–was that he believed its glistening appearance was 
due to what was then called margaric acid. The ‘oleo’ came 
from the Latin ‘oleum’ for the strained beef fat that was then 
the principal component.”
 “As early as the 1870s, Europe could not provide 
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enough fats and oils for the growing margarine industry.”
 “The introduction after 1907 made all edible vegetable 
oils, and also whale oil, available for margarine on a much 
wider scale than before... By 1907 vegetable oils made up 
perhaps one-third of the total vegetable fat ingredients of 
margarine in Western Europe; in 1914 the ratio was around 
four-fi fths. Coconut and palm kernel oils accounted for about 
two thirds of this, and came mostly from the colonies of 
European countries.”
 Table 2 (p. 5) gives estimated per capita consumption 
of all food fats and of margarine in each country of Western 
Europe and in the USA in 1938, 1956, and 1957: Austria, 
Belgium, Denmark, Finland, France, Germany, Ireland, 
Italy, Luxembourg, Netherlands, Norway, Portugal, Spain, 
Sweden, Switzerland, United Kingdom. Countries with 
the highest per capita consumption of margarine in 1957 
were: Norway (38.2 lb). Denmark (35.8 lb). Netherlands 
(34.0 lb). Sweden (29.0 lb). Note that all of these countries 
are located in northern Europe. Countries with the lowest 
capita consumption of margarine in 1957 were: Italy (1.3 lb). 
Switzerland (3.1 lb). France (3.7 lb). Austria (6.7 lb). The 
USA was one of the lowest at 6.9 lb per capita in 1957.
 Table 6 (p. 11) gives estimated margarine production 
by region and world total, selected years, 1900-1958. The 
regions are: Western Europe, United States, Eastern Europe, 
India (includes vanaspati, starting in 1956), other, and world. 
Address: Director, National Assoc. of Margarine Mfgrs., 
Washington, DC.

1950. Soybean Digest. 1960. International Crushers will 
meet in London. May. p. 20.
• Summary: “The 1960 Congress of the International 
Association of Seed Crushers will be held at Grosvenor 
House, Park Lane, London, England, July 19-22, A.E. Peel, 
the secretary, has announced.
 “A reception by the Incorporated Oilseed Association 
at Guildhall and a golf competition for delegates and 
their ladies sponsored by the UK National Seed Crushers’ 
Association will precede the event. Also excursions to 
various points are being arranged.
 “For information concerning the conference contact 
International Association of Seed Crushers, 1, Watergate, 
London, E.C. 4.
 “The International Association met at Cannes, France, in 
1959.”

1951. Burtis, Edgar L.; Quinones, Edward. 1960. The fats 
and oils economy of India. USDA Foreign Agricultural 
Service. FAS-M-89. 38 p. July.
• Summary: “India has become a small net importer of 
vegetable oils in the last few years, reversing its prewar 
position as a major world exporter. This has come about 
despite the fact that India is the world’s fourth largest 
producer of fats and oils. Sharply rising consumption has 

exceeded the rate of increase in production. The rising 
demand for oils in turn refl ects India’s rapidly expanding 
population and, in the 1950’s a moderate increase in per 
capita income... The population of India is rising at an 
increasing rate and will total about 480 million by 1966.”
 “The [fi ve] major sources of edible oils in India are 
peanuts, rapeseed and mustardseed, sesameseed, copra, 
and linseed (fl axseed). Ghee (clarifi ed butter) and butter 
constitute about a quarter of India’s total consumption of 
oils and fats.” Peanut acreage and production in India have 
been increasing for many years. Soy is not mentioned. The 
area planted to the fi ve major oilseeds (see above) in recent 
years has fl uctuated around 9% of the total acreage of crops 
in India and around 20% of crop acreage in the States of 
Bombay and Uttar Pradesh. These percentages are similar to 
those in the United States.
 The section titled “Vanaspati consumption and 
production rising rapidly” notes that production in India has 
grown from 300 long tons [1 long ton = 2,240 lb] in 1930 
to 66,000 tons in 1940, 172,000 tons in 1950, and 300,000 
long tons in 1957. “Vanaspati is used as a cooking medium 
all over India, but more especially in the north and, since it 
is a commercial product, in towns and cities rather than in 
villages.”
 Vanaspati is usually composed of about 90% peanut oil, 
and legislation requires that it contain at least 5% sesame oil. 
It is illegal to add vanaspati to ghee. “In addition to peanut 
and sesame oils, cottonseed oil has been used in recent years, 
and occasionally small quantities of coconut and linseed oils. 
At present the government permits only peanut, cottonseed, 
and sesame oils to be used.”
 “In addition to vanaspati itself, the vanaspati industry 
itself produces from 10,000 to 20,000 tons a year of inedible 
hydrogenated oil as an ingredient in soap and sizing for 
textiles.”
 Before World War II, India was one of the world’s 
leading exporters of fats and oils, including the oil equivalent 
of oilseeds. Exports in the 1930s totaled nearly 500,000 
long tons in terms of oil. “Well over half of this consisted of 
peanuts; linseed and castorbeans were the other major items. 
Nearly all exports went to Western Europe, particularly the 
United Kingdom, Germany, and France.” Today India is a 
net importer of oils.
 Note: This is the earliest English-language document 
seen (Feb. 2000) that uses the word “sesameseed” to refer 
to sesame seeds. Address: Fats and Oils Div., USDA/FAS; 
Mr. Burtis is now with the Food and Agriculture Organizaton 
(FAO), Rome.

1952. Chemurgic Digest. 1960. The global market for 
soybeans. Sept. p. 14-15.
• Summary: “A ready market for $367 million worth of 
U.S. soybeans and soybean products is ours for the taking. 
That was the message that Howard L. Roach, president of 
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the Soybean Council of America, Inc., delivered to offi cials 
of USDA’s Foreign Agricultural Service and others in the 
Department of Agriculture after his last trip abroad in behalf 
of soy products markets... Mr. Roach presented a carefully 
documented report, country by country, following a 70-day 
trip covering 16,000 miles through Europe, the Mid-East, 
India and Pakistan. He left the United States Jan. 23 and 
returned April 4...
 “The international marketing program is being 
developed under P.L. 480 on a 42-nation contract between 
FAS and the Council signed last January.” In the report, 
Mr. Roach discussed the present and/or potential status of 
soybeans in Egypt, Greece, Israel, Lebanon, India, Pakistan, 
Iran, Turkey, Yugoslavia, Spain, Germany, Netherlands, 
Belgium, France, the United Kingdom, and Ireland. A photo 
shows Howard Roach and FAS administrator Max Myers.
 Note: This is the earliest document seen (Sept. 2009) 
concerning the activities of the Soybean Council of America 
or the American Soybean Association in Africa or the Middle 
East, or (by country) in Egypt, Israel, Lebanon, or Iran.

1953. Ohsawa, George. 1960. The philosophy of Oriental 
medicine (The book of judgment). New York, NY: Ohsawa 
Foundation. 171 p. 19 cm. [7 ref]
• Summary: Ohsawa is trying to express a nondualistic 
worldview, its many forms of practice or application, and its 
manifestation in the fi eld of time as pairs of opposites.
 The Preface begins: “I wrote this book from the 
beginning of November until the end of November, 1955, 
in French Equatorial Africa in Dr. Schweitzer’s hospital 
at Lambarene [Gabon], and from January 1 to January 13, 
1956, at the Protestant Mission Station at Andende, in that 
old house where Dr. Schweitzer began his work in the year 
1913,...”
 “The aims of this book: 1. To point out the dialectical, 
universal, simple and useful Unique Principle of science 
and philosophy, of all the great religions and of all Far-
Eastern civilization. 2. To show the biological, physiological, 
medical, educational, sociological and logical application of 
the Unique Principle. 3. To present especially Far-Eastern 
medicine in the light of the Unique Principle. 4. To reveal the 
Unique Principle in all its glory as the principle of infi nite 
freedom and eternal peace.
 “The Unique Principle of the Far-East is exceedingly 
simple and extraordinarily practical... It is the ‘conception-
constitution’ of Life and the Universe” (p. 3). It “is a 
manifestation of universal love, or the supreme judgment, 
embracing all the antagonisms and transforming them 
into oneness, and distributing the eternal joy of life to all, 
forever” (p. 4).
 “Since the publication of my fi rst book in French, 
Le Principe Unique de la Science et de la Philosophie 
l’Extrême-Orient (at Vrin’s, Paris, 26 years ago [1931]), 
I have always worked in the same direction–for universal 

understanding. I left Japan forever about the end of my 
sixtieth year (October, 1953) to see my friends and the great 
man of the world, whom I believed would understand the 
Unique Principle, and the practical dialectics thereof. Note: 
The order of words in the title of Ohsawa’s fi rst book in 
French was actually Principe Unique de la Philosophie et de 
la Science d’Extrême-Orient.
 “I hope the Unique Principle will become as well 
known as the art of fl ower arrangement, Chinese medicine, 
‘Acupuncture,’ Bonsai, Bobkei, Zen Buddhism, and the 
theory of Judo-Aiki” [Aikido] (p. 4).
 “Until the end of my life I shall always be traveling with 
my wife, showing how to master this practical dialectics, 
universal logic, and order of the universe; the very key to 
the Kingdom of Heaven that will establish infi nite freedom, 
eternal happiness, and absolute justice everywhere.” “I live 
in Europe, chiefl y in France, six months of each year, and the 
rest of the time I shall visit other countries on this planet” (p. 
5).
 Contents: Preface. Introduction: The physics and 
metaphysics of yin and yang. 1. Medicine or faith? 2. The 
Unique Principle–a practical and dialectical classifi cation: 
Yin (centrifugal) and Yang (centripetal) are always relative, 
the form, the weight, the color, about water, the chemical 
composition, the geographical point of view, the taste, 
conclusion, Dentie, Yin and Yang classifi cation.
 3. The Unique Principle of the science and philosophy 
of the Far East. 4. Man’s origin. 5. Far Eastern medicine. 6. 
Order of the Universe and man’s constitution. 7. Supreme 
judging ability. Appendixes.
 “In the Far East, thousands of years ago, medicine 
evolved from perfect symptomatic medicine to prophylactic 
[preventive] medicine; then from prophylactic to the yogic 
(or religious) art of health,...” (p. 13). Western medicine is 
analytical, empirical medicine; it is a modern superstition (p. 
19). “I am going to show you the identity of faith (realization 
of the order of the universe, or Oneness, the absolute–
infi nite–eternal) and the highest medicine” (p. 20).
 Soy paste [miso] is a very Yang “vegetable paste, 
prepared with a 20 to 30% volume of salt, which will keep 
for at least three years” (p. 35).
 “How can one, having two new-born twin dogs, make 
one become very vicious, restless, aggressive, and the other 
easy, friendly, quiet and patient? Answer: I will feed one with 
a diet including 20 to 30% of meat or fi sh, and the other a 
vegetarian diet with 60% or more cereals... If racing together, 
the non-vegetarian would lead for the fi rst mile or so, but 
afterwards, the vegetarian would forge ahead” (p. 36).
 “Vegetarian peoples are rather of philosophical and 
religious mind, inclined to meditation, aesthetics, literature 
and poetry. The non-vegetarian ones, on the contrary, are 
strongly inclined to so-called mechanical and industrial 
progress, and to colonization too. There have been no 
vegetarian people in world history who colonized other 
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people by force (militarily or economically). From the 
beginning, the Japanese people were vegetarian until the 
introduction of Occidental civilization fi fty years ago at the 
time of the Russian-Japanese war” [1904-05]. After that 
they “became utterly uprooted. The Japanese spirit was lost, 
as well as the whole of its tradition. To some degree they 
have allowed themselves to be colonized, spiritually and 
physiologically” (p. 37).
 There are 7 stages of Yin-Yang classifi cation of food. 
The 7th or highest is “all-embracing supreme judgment. 
All food products must be free of chemical fertilizer and 
insecticides (both very Yin), since they destroy not only the 
natural quality of the food, but also, sooner or later, those 
who eat it.” The key complementary antagonism between Na 
[sodium] and K [potassium] was discovered by a Japanese 
doctor, Sagen Isiduka [Ishizuka], 70 years ago.” He cured 
hundreds of thousands of incurable people. “When he died 
his funeral escort was over two miles long” (p. 38-39).
 The greatest master of the Unique Principle was Lao-
Tse [Laozi]. It is a polarizable monism (p. 41). “Everything 
is composed of two fundamental forces, Yin and Yang. 
They are seemingly antagonistic, but actually they are 
complementary” (p. 43).
 “Every year about July or August, for almost twenty 
years, I have organized a ‘New School’ where the students 
learn the theory and practice of the method to establish good 
health following the tenets of the Unique Principle” (p. 44).
 “But what is education? Present-day education, so-
called, is nothing but phonographic remembrances of the 
mass production of professionals, technicians, engineers or 
teachers. In short it is a preparation for slavery” (p. 47). It 
is really indoctrination. There are two important types of 
education: pre-natal and post-natal. But a real teacher is able 
to make men free and happy forever (p. 48-50). Knowledge 
of the Unique Principle is called Do in Japan and Tao in 
China; it is the Great Way, and following it is called gyo 
[spiritual practice] (p. 50-52).
 All food is of vegetal origin; it ultimately comes from 
plants (p 62). “Cow’s milk is intended for the nourishment of 
calves... There is no reason for man to live upon the milk of 
the animal, which is biologically and intellectually inferior to 
him” (p. 67).
 Illness is an alarm, sent by the Infi nite to tell us that we 
are violating the Order of the Universe (p. 77). “The world 
is dialectical. Quality is infl uenced by quantity. The world of 
materiality and relativity is very complex in its expression 
and phenomena. It appears like an anarchic chaos, but a 
dialectical law rules it: the ‘Unique Principle’ or Yin-Yang 
law.’” Man is the masterpiece of creation. He is happy who 
has made up his mind to live in accordance with the Unique 
Principle (p. 82).
 “About thirty years ago, I brought acupuncture to 
Europe and was the fi rst practitioner of it there.” “I was 
at the same time, the fi rst importer of the art of fl ower 

arrangement and of the theory (or spirit) of Judo (Juzutsu 
[Jujutsu]).” Both have become popular in today’s Europe. 
“But few people are interested in the Do [Tao] of Judo and 
Kado, which is their philosophy” or “Unique Principle.” The 
Do of Judo has also been forgotten in Japan (p. 88-89).
 “The individual soul and the universal soul are one and 
the same thing, the infi nite” (p. 156). On the last 2 pages of 
the book are important addresses in New York City (Ginza, 
Azuma) and Japan (Nippon C.I. in Tokyo), and Centers in 
Europe (France, Belgium).
 Note 1. This is the 2nd earliest English-language 
document seen (May 2011) written by Ohsawa, who lived 
1893-1966.
 Note 2. Carl Ferré states (e-mail of 30 April 2011): It 
was fi rst announced in the Nov. 1960 issue of Macrobiotic 
News and therefore may well have been fi rst published 
in English in late 1960. The original French edition was 
published by Vrin in 1956. There were at least two printings 
of hardcover editions: (1) blue cover with gold lettering; it 
probably appeared fi rst; (2) brown cover with thicker paper. 
Address: 1. Lambarene, French Equatorial Africa [Gabon]; 
2. Ohsawa Foundation, 331 Riverside Dr., New York City, 
New York (Secretary Aihara, 44, W. 96th St., New York City, 
USA).

1954. Ohsawa, G. 1960 Zen macrobiotics: The art of 
longevity and rejuvenation. New York, NY: Ohsawa 
Foundation. Printed in Japan. 218 p. Undated. Index. 17 cm.
• Summary: This is the earliest known printed edition of 
Zen Macrobiotics. The cover is gray. The author is George 
Ohsawa. The content is basically the same as the original 
mimeograph edition, however it has been edited and several 
of the parts have been rearranged and renamed to create 
a Forward [sic] (p. 3-5), a Preface (p. 6-8), and Chapters 
1-3 (p. 15-43). At the end are two appendixes: One, which 
was titled “The Case of Mr. E,” appeared at the end of the 
mimeograph edition. The second, which has been added is 
titled “The Pro-Forma Death Certifi cate of the American 
World Empire and its Gold Dynasty.”
 Concerning the date of publication: Although the date is 
not given in or on the book, the periodical Macrobiotic News 
announced it as being available in November 1960.
 Distinguishing marks of this printing: Page 3: “Forward” 
is misspelled. Page 7: “... hundreds of ways of cookin [sic] 
and eating. They are all aim [sic] to create...” Page 62: “The 
yellow part is most yound [sic, yang],...”
 These four errors were corrected in the next printing.
 Both printings have 218 pages. However, pages 217 and 
218 are different in the two books.
 At least two printings were done in Japan. As of April 
2011, Carl Ferré, President, George Ohsawa Macrobiotic 
Foundation (Chico, California) has one original of each.
 Carl adds (e-mail of 30 April 2011): “Page 218 of the 
book you have (Macrobiotics: The Art of Longevity and 
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Rejuvenation, by G. Ohsawa) appears to be exactly the 
same as the second Japan printing. It seems to confi rm my 
hypothesis of a fi rst printing in Japan in 1960, a second 
printing in Japan around 1962, and a third printing of the 
same edition in the U.S. after the 1962 Japan printing (and 
might even be the 1964 book referred to in Yin Yang). 
I believe the fi rst reference in Macrobiotic News to a 
printed book is November 1960. Because editions of Zen 
Macrobiotics may have been printed at the same time as 
Philosophy of Oriental Medicine, we may need to look 
into that title as well in order to determine the full story.” 
Address: Ohsawa Foundation: 331 Riverside Dr., New 
York City. Secretary Aihara, 44 W. 96th St., New York City, 
U.S.A.

1955. Arnould, Francis. 1960. La vie et l’oeuvre du Dr. 
Berczeller et le soja alimentaire [The life and works of Dr. 
Berczeller and soyfoods]. Revue d’Histoire de la Medecine 
Hebraique 13(4):153-68. Dec. [Fre]
• Summary: Note: This is the best biography seen of Dr. L. 
Berczeller. It is also the earliest French-language document 
seen that uses the term “le soja alimentaire” in the title to 
mean “soyfoods.” Contents: 1. Introduction: Dr. Berczeller. 
Our relationship with Dr. Berczeller. His diffi culties. His 
place of burial. The divisions of this paper. Remarks.
 II. Soya as a food: The composition of soya. Nutritional 
problems in using soya. The Berczeller process. Related 
technical questions. Matters of medical interest. Cuisine. 
Practical advantages.
 III. The big questions and projects: The problem of 
protein nutrition worldwide. Statistical and econometric 
studies. The International Laboratory for Nutrition. New 
protein foods.
 IV. The life of Dr. Berczeller: Documents and testimony. 
Chronological resume. Dr. Berczeller in France. The attitude 
of C.N.R.S. (Centre Nationale de la Recherche Scientifi que 
= National Center for Scientifi c Research). The Quakers. At 
the Maison de Santé in Saint-Maurice. V. Dr. Berczeller’s 
personality: A remarkable personality. Curiosity. His 
publications. Biometrics. The general organization of the 
sciences. International affairs. His Jewish origins and his 
former wife, Mme. Selma Berczeller. In Great Britain. His 
rights in Germany. Collaborators and friends.
 Dr. Laszlo Berczeller, a Hungarian biochemist and 
physician, of Jewish origin, was born in Budapest in about 
1885. He died at the Maison de Santé Nationale de Saint-
Maurice, near Paris, in 1955 [Nov. 14]. In 1922 Berczeller 
discovered a physico-chemical process for treating the 
soybean (Haricot de Soja) which permitted the introduction 
of this legume, very rich in high-quality protein, into the 
foods of the western world. He dedicated his entire life to 
this great question and he must be considered as one of the 
principal scientifi c founders–perhaps the main founder–of 
the soyfoods industry (de l’industrie du soja alimentaire). 

He was also a pioneer in the statistical and quantitative study 
of the agricultural and food economy of various countries. 
He wanted to treat the problem of world protein shortages 
scientifi cally, and its fullness.
 In 1932 Dr. Berczeller asked us to present his works 
to various scientifi c organizations. One of the principal 
objectives of the development of food uses of the soybean 
would be the introduction of 5% soy fl our into the bread of 
the French army. Since that time we have kept in close touch 
with him. In 1939-40 we studied with him the questions 
about soy for the CNRS (Centre Nationale de la Recherche 
Scientifi que) [a very prestigious and serious organization in 
France] and the military commissariat (Intendance Militaire). 
In 1945 we took up these questions again. We are familiar 
only with those activities of Dr. Berczeller’s which pertained 
to France, so we have been able to give only a partial 
account of his life. Hopefully this will inspire others to write 
the complete story of his life.
 Dr. Berczeller encountered many human diffi culties in 
his work of developing soy fl our. He had to undergo very 
severe battles for his patents, being victorious before 1934 in 
Central Europe and in Germany. But he lost his rights to this 
process in Great Britain, the Netherlands, and the USA. At 
that point his name and his scientifi c titles were practically 
smothered by his industrial adversaries who, by now, had 
become very powerful. He died completely unknown. He 
received a temporary burial at the cemetery of Saint-Maurice 
near Paris until 17 November 1960. The author is working 
to get him a decent place of burial by contacting people 
worldwide. That is one purpose of this article.
 II. Soya as a food: The light toxicity of soybeans has 
been the main cause of the numerous setbacks suffered 
by soyfoods in Europe, for example in the British army in 
1917. In 1922 Dr. Berczeller discovered a physico-chemical 
process, based on the action of steam and temperature, which 
resolved in one stroke all of the diffi culties: toxicity, fl avor, 
taste, digestibility, stability / storage life, etc. He perfected 
this process in the following year up until 1936. The author 
then lists 11 European and U.S. patents concerning soybeans 
issued to Berczeller from 1921 to 1932. Worn out by sterile 
fi ghts over patents, he did not publish his later discoveries 
[for improving soy fl our processing] but kept them secret.
 He studied and resolved a number of technical problems 
connected with soy fl our production: Special milling 
techniques, nutritional studies, studies on the psychology 
of fl avor, utilization of by-products, and non-food uses of 
soy proteins (especially adhesives). He launched factories 
for the production of this fl our in Hungary, Germany, the 
Netherlands, Great Britain, etc.
 He was interest in medical uses of soy fl our, which he 
found to be excellent for growing infants, and diabetics. Prof. 
Gounelle of Val-de-Grace showed in 1944 that 1 kg of soy 
fl our will cause an undernourished person to gain about 1 kg 
in weight. These medical advantages were known for a long 
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time but because of the diffi culties in using soya as food, 
they were not carefully studied until Berczeller’s soy fl our 
became available.
 For ‘Kwashiorkor,” the modern name for symptoms 
and syndromes of undernutrition in warm climates / tropical 
countries he had a direct and complete remedy: use of the 
soybean and soyfoods. Berczeller understood this as early as 
1932, and perhaps even before that.
 For soya to be used rapidly and on a large scale, it must 
be included directly in commonly used foods. Berczeller 
studied methodically European foods adapted to soy fl our. 
With the help of specialists he developed recipes for many 
food items and dishes. Most of these recipes could be made 
into industrial / commercial food products such as bread, 
biscuits, macaroni, chocolate, pastries, tidbits, sausages, 
soups, sauces, mustard, etc.
 His sales and marketing organization in Berlin, “Edel 
Soja” (Noble Soya) was supplying such products as early 
as 1932 and perhaps even before. Their excellent quality 
was recognized by all. The American food industry supplied 
them in large quantities, and since World War II, worldwide. 
Continued.

1956. Arnould, Francis. 1960. La vie et l’oeuvre du Dr. 
Berczeller et le soja alimentaire [The life and works of Dr. 
Berczeller and soyfoods (Continued–Document part II)]. 
Revue d’Histoire de la Medecine Hebraique 13(4):153-68. 
Dec. [Fre]
• Summary: Continued from page 159. Soy fl our has 
numerous practical advantages. Its adds stability and shelf 
life to breads. Containing very little water, it is lightweight 
and easy to transport. It is extremely versatile, for use in 
many foods and dishes. It also has special uses, in war 
provisions and relief foods for refugees. Because of its light 
weight and nutritional density, it was used as a foodstuff by 
German skydivers / parachutists.
 III. The big questions and projects: Berczeller was 
interested in the problem of world protein shortages. 
Germany had long had a serious defi ciency of protein and 
fat, which could be corrected by soy. Germany imported 
about 1 million tons of soybeans before the war, and these 
soybeans were largely treated by the Berczeller process–
which was a triumph. Russia experienced grave famines 
in about 1926, as well as at other times. So Russia turned 
to the soybean and cultivated it on large expanses of land. 
Dr. Berczeller traveled to Russia in about 1927 to create a 
modern soya industry there. North Africa and black Africa 
suffer from undernutrition and protein malnutrition. Soybean 
cultivation and a soyfoods industry would offer a solution to 
the problems of the entire continent.
 In 1936 the Maharaja of Baroda [Maharaja Sayajirao 
Gaekwad III] well understood India’s protein problem and 
had a book published on soya by Indian physicians. But 
they ignored the decisive progress made by Berczeller, so 

they were not able to develop utilization of soya that was 
properly treated. Berczeller was thinking as early as 1932 
that introducing the food use of soya to India would be the 
main human goal of his life.
 Even before 1932 Dr. Berczeller saw–at an early 
date–the great question of world protein supply and 
undernutrition. He studied the problem of the balance 
of nutrition and food in Germany scientifi cally. In 1932, 
Dr. Berczeller met F. Arnould because he took interest in 
the general econometric studies done by F. Arnould; this 
became the basis of their relationship [thus F. Arnould seems 
to have been an economist]. Thus Dr. Berczeller was a 
pioneer or precursor of in the fi eld of agricultural and food 
econometrics.
 He was very interested in various international 
organizations. He foresaw the need for an organization 
or international laboratory for the study of nutrition and 
food. From 1932 he told us that he would like to donate his 
fortune–which was very large–to such an organization.
 His ideas and goals were a perfect match with those 
of existing organizations, the International Institute of 
Agriculture (Rome) before 1939, and the Food and 
Agriculture Organization [FAO] after World War II. 
Particular circumstances–and perhaps even occult 
occurrences–impeded the development of his works under 
this normal framework. He was interested in new protein 
sources, such as yeasts, and in the synthesis of amino acids 
and even poly-peptides.
 IV. The life of Dr. Berczeller. We knew only a part 
of Dr. Berczeller’s life and work. We would like to gather 
documents, testimonies, opinions, even criticisms from 
the many people who knew him. Dr. Berczeller explained 
to us that the idea of studying soya came to him in 1912 
after attending a soyfoods dinner at the Japanese embassy 
in Berlin. He had been indisposed with a headache. So the 
slight toxicity of seemed to him to be a question of great 
importance. Already specializing in food questions, he had 
been an expert in the Austro-Hungarian government in this 
fi eld during World War I (1914-1918). In about 1918-1920 
he worked in the laboratory of Dr. Wasserman studying the 
proteins in blood. In 1921-22 he invented his process for 
treating soya. He was aided by the laboratories of the Skoda 
Foundation in Czechoslovakia.
 In about 1924 Winston Churchill wrote a favorable 
article about food uses of soya in the London Times. A 
soyfoods dinner was given by the British Empire League in 
London; Winston Churchill attended.
 In 1926 Dr. Berczeller went to Russia to organize a 
soya industry. He was considered to be named “Honorary 
General of the Red Army.” He returned in 1930. In Germany 
his patents were used or exploited by Hansa Muehle of 
Hamburg, a huge milling enterprise. His products based on 
soya fl our were sold by the Edel Soja Society in Berlin.
 In England his soy fl our was produced by the company 
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named Soyolk in Rickmansworth near London. But a lawsuit 
(procès) opposed Soyolk to Dr. Berczeller. He later lost this 
lawsuit in about 1930.
 A factory for making soy fl our was also started in the 
Netherlands.
 As early as 1929 Dr. Berczeller presented to the French 
government a proposal to introduce soy fl our into human 
feeding. When we went to Quai d’Orsay [headquarters of 
the French government] in the company of Dr. Berczeller in 
1932, we reminded our audience of our earlier proposal.
 To discuss the introduction of soy fl our in the food of 
large organizations, and of armies / militaries in particular, 
he went to see many important persons–Joseph Stalin, B. 
Mussolini, Miss Dorothy Thompson, secretary to President 
Franklin D. Roosevelt, etc. From 1929 to 1939 Dr. Berczeller 
travelled extensively in Europe to study on location the food 
of various countries: Romania, Bulgaria, Yugoslavia, Italy, 
Portugal, etc. He often traveled to Great Britain, where he 
studied the countries of the British Empire.
 Dr. Berczeller in France: In 1932, when Dr. Berczeller 
asked us to present his work on soy in France, the 
agricultural situation in France was not favorable to the use 
of this progressive item, agriculture being then in the mist of 
a crisis of overproduction, with too much wheat, too much 
meat, too much milk, etc.
 Those in charge were told to keep his ideas on fi le and 
reopen them when the next war broke out. This actually 
happened. In Oct. 1939 we asked CNRS, the National Center 
for Scientifi c Research, to invite Dr. Berczeller to come to 
France. He arrived in Paris via Geneva with an introduction 
from the secretary general of the League of Nations. We 
worked at Toulouse in 1939-40 on a program of soybean 
cultivation in southern France. During that time he stayed 
in Paris, at CNRS, working on introduction of soya into 
the army’s food. But in June 1940 the defeat of France by 
Germany interrupted our work. Dr. Berczeller retreated to 
Toulouse.
 After the armistice, soy fl our could have been able to 
render a great service to France for feeding children. Some 
of it could have been imported from the United States, but 
human and political considerations impeded the realization 
of this.
 Dr. Berczeller departed for Marseilles. We lost track 
of him, but we re-established contact after the Liberation 
(spring 1945). We tried to import some soy fl our from 
the USA to feed undernourished people returning from 
the German camps. But incredible blunders on the part of 
the State’s relevant departments caused our efforts to run 
aground. Several ‘Liberty Ships’ loaded with soja beans 
arrived in France but the knowledge as to what to do with 
these products was not on hand. Finally, they were given to... 
hogs.
 Dr. Berczeller encountered diffi culties of all types 
in France after the Liberation. Ruined, unknown, poorly 

received, old and sick, he fi nally lost his equilibrium and was 
no longer able to conduct his complex affairs and delicate 
studies. He was hospitalized at the hospital Lariboisière, 
then sent to various psychiatric hospitals. In this unfortunate 
evolution, CNRS has taken a very heavy responsibility 
by its incomprehension and by the false information that 
it gave. One could write an entire book recounting these 
misadventures of Dr. Berczeller in the French scientifi c 
milieux.
 In 1940 Dr. Berczeller, working with a Quaker group 
near Toulouse, studied the importation of a soy-based infant 
formula made in the USA. The Quakers later helped him 
greatly in trying to rectify injustices, but without success. 
In 1952 Prof. Veznar of Zurich, Switzerland, helped arrange 
for Dr. Berczeller to be placed in the Maison de Santé 
Nationale de Saint-Maurice. The chief medical offi cer of this 
establishment, Prof. H. Baruk, cared for him with the greatest 
devotion. But he was not able to stop the development of an 
old heart malady. Dr. Berczeller died at Saint-Maurice on 14 
Nov. 1955.

1957. Arnould, Francis. 1960. La vie et l’oeuvre du Dr. 
Berczeller et le soja alimentaire [The life and works of Dr. 
Berczeller and soyfoods (Continued–Document part III)]. 
Revue d’Histoire de la Medecine Hebraique 13(4):153-68. 
Dec. [Fre]
• Summary: Continued from page 164. Dr. Berczeller was 
certainly a very remarkable person both intellectually and 
morally. His large-scale programs for the scientifi c study of 
food proteins and economies were but a projection of his 
personality on the social reality of the vast world. In this 
domain he succeeded technically, scientifi cally and also 
practically. He foresaw the future clearly. He was a sort 
of hero and prophet in the drama of underdeveloped and 
undernourished countries, and in supplying one of the keys 
to solve these problems. His breadth of knowledge was vast 
both in his area of specialty and also in many of the great 
human questions such as history, politics, and art. He had an 
insatiable curiosity. He read a lot, and swiftly. In addition to 
Hungarian, he spoke German, English, and also French, but 
with some diffi culty. We have a list of the titles of articles 
and other document published by Dr. Berczeller (about 280); 
this is available upon request.
 Until 1923 he did research in biochemistry. Thereafter 
he devoted himself primarily to questions of soya. But he 
also conducted many other studies, and worked on inventions 
that have not been published. Starting in 1932 he developed 
an interest in biometrics, and in the general organization 
of scientifi c knowledge and international affairs. To the 
end, he maintained a faith in the potential of international 
organizations, and the fecundity of the international point of 
view over that of individual nation states.
 We did not learn until June 1940, when Dr. Berczeller 
withdrew to Toulouse at the moment of the armistice, that 
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he was from a rich Jewish medical family from Budapest, 
benefactors of the hospital. In 1934 he separated from his 
wife, Mme. Selma Berczeller, who was German “Aryan” and 
pro-Nazi. He never spoke of Judaism.
 Dr. Berczeller lived a long time in London. In 1932 he 
had had contact with many members of the conservative 
party, who dreamed of a food policy and politics for Europe.
 His rights in Germany: In 1947 Dr. Berczeller explained 
to us that the patent rights on the soy treated in Germany by 
his process were very considerable. He estimated them at 5 
million pounds sterling. Hitler had completely robbed him. 
But after Hitler’s fall, he could have recouped these right 
completely, as an Israelite.
 He searched in Paris for lawyers to uphold these rights, 
but without success.
 As he was single and without children, he wanted 
to donate his fortune to his project of an international 
laboratory. We do not have very considerable proof of this 
fact. The state of his mental health led us to doubt a little the 
reality of these affi rmations, but since he always told us the 
truth, they are probably true.
 He had various collaborators and friends. In Budapest: 
The University of Budapest, where he had been a professor. 
Royal Hungarian Institute of Chemistry–Prof. Alfred 
Savacker [Schwicker?]. Budapest experiment station of 
veterinarian physiology–Dr. Stephan Weiser. Vienna: 
Food Institute of Vienna–Victor F.A. Richter. Institute of 
Physiology–Pr. A. Durig and Dr. H. Wastl. Institute of 
Pharmacology: Pr. Wasicky, Dean Ernest Kupelweiser [sic, 
Kupelwieser], Pr. Zederbauer, Dr. Hugo Glaser, Dr. Harnish, 
Dr. H. Prinz, Dr. Alfred Schneiker [Schwicker?], Frau Herta 
Spring–president of the Bundes Oesterreichische Frauen 
vereine. Frau Olga Hess, director of the Bundeslehranstalt 
für wirtschaftlicher Frauenberufe. Dr. Leopold Mall, director 
of the Reichanstalt fur Mutter und Saeuglingsfursoge. P. 
Frankfurter, expert in bread baking. Prague: Pr. D. Stoklasa, 
Pr. Mayerhoffer, Skoda Foundation. British Empire: Royal 
Empire Society–Miss Eddie A. Hornibrook. John Freud, 
physiologist at University College, Cork, Ireland. Pr. T.R. 
Parsons, Prof. of Medical Research, McGill University 
Clinic, Montreal [Quebec], Canada.

1958. Genin, G. 1960. L’emploi de la caséine dans les 
mélanges a base de latex synthétique pour la fabrication du 
papier couché [The use of casein in mixtures with a synthetic 
latex base for the manufacture of coated paper]. Lait (Le) 
40(399/400):627-33. Nov/Dec. (Chem. Abst. 55:9872c). [1 
ref. Fre; eng]
• Summary: Soybean proteins (used in various percentages) 
were compared with casein in the basic mixtures of synthetic 
latex used as coatings in the manufacture of art paper. The 
use of latex was found to improve the quality of the coating. 
Address: Ingénieur, E.P.C.

1959. Japaridze, A. 1960. [Soya]. Tblisi, Georgia. 64 p. 20 
cm. [Geo]
• Summary: Page 3 states: In Europe, the soybean was 
fi rst cultivated in France in 1779; in the USA it was fi rst 
cultivated in 1804.
 Page 5 states that in 1882 many soybean varieties were 
introduced to Georgia from Japan. But the fi rst soybeans 
were introduced to Georgia in the 1860s. Address: Georgia.

1960. Meals for Millions Foundation. 1960. Friendship Food 
for a Hungry World: Distribution summary. Los Angeles, 
California. 29 p. Undated. 28 cm.
• Summary:  “The world-wide travels of the ‘3 cent meal’ 
of Multi-Purpose Food, September 1946 to June, 1960 [13 
years and 9 months]: 62 million meals [distributed] including 
3,429 relief shipments to 127 countries through 210 
cooperating agencies.”
 This 29 page typewritten booklet contains a complete 
listing of all the shipments of MPF over 14 years, from 
September 1946 through June 1960. However no dates are 
given for shipments to individual countries.
 Contents: What is the Meals for Millions Foundation? 
Multi-Purpose Food (MPF): What it is, what it does. Index 
of countries. Distribution totals (Sept. 1946–June 1960). 
Acknowledgment.
 The index of countries lists the “Country,” the 
“American Agencies or Denominations Cooperating and/
or Served,” the “Number of Lbs.” and the “Distributing and 
Recipient Agencies.” Under each country is the number of 
shipments and the number of pounds shipped.
 In the Index, the countries are listed alphabetically by 
region and within each region alphabetically by country, as 
follows (however in the body of the booklet they are listed 
alphabetically by country name). Countries receiving more 
than 50,000 lbs. (25 tons) will be noted: Africa: Angola, 
Belgian Congo (52,657 lb), Camerouns [Cameroon], Egypt, 
Eritrea, French Equatorial Africa, Ghana, Kenya, Liberia, 
Libya, Mauritius Is., Morocco, Mozambique, Nigeria, 
Republique du Congo [Congo-Brazzaville], Rhodesia, Sierra 
Leone, South Africa, Tanganyika, Tunisia, Uganda.
 Asia–Near East: Iran, Iraq, Israel, Jordan, Lebanon 
(56,910 lb), Oman, Persian Gulf, Turkey.
 Asia–Far East: Afghanistan, Borneo, Burma, Cambodia, 
Ceylon, China (358,957 lb; 1946-1951), Goa, Hong Kong 
(238,760 lb), India (1,394,707 lb; 742 shipments. Note: 
Indian MPF became available in 1956, and shipments from 
the USA were discontinued; 558,072 lb of Indian MPF were 
made; 410 shipments), Indonesia, Japan (535,250 lb), Korea 
(1,254,225 lb; 489 shipments), Laos, Macao, Malaya, Nepal, 
Okinawa (20,616 lb), Pakistan (83,292 lb), Philippines 
(122,103 lb), Taiwan (46,089), Thailand, Vietnam.
 Asia–Pacifi c Islands: American Samoa, Caroline Islands, 
Fiji Islands, Guadalcanal, Hawaii, Marshall Islands, New 
Hebrides.
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 Europe: Austria (82,159 lb), Belgium, Czechoslovakia, 
England, Finland, France (124,996 lb), Germany (206,185 
lb), Greece, Hungary, Italy, Luxemburg [Luxembourg], 
Netherlands, Poland, Rumania, Spain, Switzerland, Trieste, 
Yugoslavia.
 Europe–North Atlantic Islands: Cape Verde Islands, 
Madeira Island.
 Latin and Central America: British Honduras, Canal 
Zone, Costa Rica, El Salvador, Guatemala, Honduras, 
Mexico, Nicaragua, Panama.
 South America: Bolivia, Brazil (198,581 lb), Chile, 
Colombia, Ecuador, Paraguay, Peru, Uruguay, Venezuela.
 Caribbean Area: Cuba, French West Indies, Haiti 
(110,231 lb), Jamaica, Puerto Rico, St. Lucia, Virgin Islands.
 North America: Alaska and Aleutian Islands, Canada 
(51,836 lb), United States (146,635 lb; American Indian 
relief, Migrant relief, School lunch and institutional projects 
{Clifton’s Golden Rule Cafeteria donated 12,500 lbs}, 
Miscellaneous).
 Additional countries reached through overseas parcels 
only: Argentina, Cyprus, Denmark, Malta, New Zealand, 
Norway, Nyasaland, Pitcairn Island, Saudi Arabia, Scotland, 
Sudan, Sweden, Trinidad.
 At the end of all the countries (p. 28) is a box titled 
“Total Relief Distribution”: 3,249 shipments [or perhaps 
3,429], 6,412,256 pounds [3,206 tons, or 229 tons a year 
average for 14 years], 51,298,048 “meals” of MPF. On the 
next page are the details of the “Distribution totals.”
 There is also a special acknowledgment at the back to 
the U.S. Navy and the U.S. Naval Air Reserves “for their 
cooperation in transporting approximately 200,000 lbs. of 
M.P.F. during 1959-1960. Operation Handclasp, a people-
to-people project of the U.S. Navy, originating in San 
Diego, has carried shipments to the Far East and to South 
America. Planes of the U.S. Naval Air Reserves have carried 
emergency supplies of MPF to disaster areas, such as fl ood 
victims in Nagoya, Japan, and to earthquake victims in 
Agadir, Morocco.”
 Note: The countries receiving the most MPF by weight 
are (in descending order of amount) are: India, Korea, Japan, 
China, Germany, France, Philippines, and Haiti.
 A photo shows the cover of the 29-page summary 
document. This photo and photocopy of the document were 
sent to Soyinfo Center by Chris Dodson of Freedom from 
Hunger Foundation, Davis, California (Nov. 2010). Address: 
Los Angeles, California.

1961. Scalapino, Robert A.; Yu, George T. 1961. The Chinese 
anarchist movement. Berkeley, California: Center for 
Chinese Studies, Institute of International Studies, University 
of California. v + 81 p. Feb. No index. 23 cm. [155 ref. Eng]
• Summary: Contents: Author’s preface. The origins of 
Chinese anarchism: The Paris group, infl uences upon the 
Paris group, the New Century and its message, Sun and 

the Paris anarchists, the mounting struggle against the 
government, the Chinese anarchist movement in Tokyo.
 Anarchism and the national revolution: Shih-fu and his 
movement, the Society to Advance Morality and its impact, 
anarchist Communist themes–the prelude to Marxism-
Leninism.
 The work-study movement: “Frugal Study” in France, 
the “Diligent Work-Frugal Study” movement, the decline of 
the work-study movement.
 The rising Communist tide: Communist-anarchist 
debate–Ch’en Tu-hsiu versus Ou Sheng-pai. A summing up. 
Notes. Glossary.
 Between 1905 and 1920, anarchist thought was 
considered by Chinese intellectuals and radicals as “the 
most scientifi c, most ‘progressive,’ and most futuristic of all 
political creeds” (p. 1).
 The Paris group: Paris became “the center of the early 
Chinese anarchist movement. When Sun Pao-ch’i went to 
France in 1902 as Chinese Minister, over twenty government 
and private students travelled with him. Included in this 
group were Li Shih-tseng and Chang Ching-chiang, both 
young men from prominent families Li was the son of Li 
Hung-tsao who, for some 25 years prior to his death in 1897, 
had been a powerful fi gure in the national administration. Li 
had come to France as an attaché in the Chinese legation, but 
he soon gave up this position to study biology and promote 
anarchism.”
 In 1902 Chang, who came from a wealthy family, used 
some of “his money to found the T’ung-yun Company as a 
Chinese commercial fi rm in Paris. Between 1902 and 1906, 
a number of young men from Chang’s village came to Paris 
with assurances of work while they continued their studies... 
A Chinese restaurant-tea house was established under the 
auspices of Chang’s ‘Company’ as an additional outlet for 
private students from China.
 In 1906-07 the entrepreneurial activities of the young 
Chinese in Paris underwent further expansion. “A printing 
plant (Imprimerie Chinoise) was organized in Paris in 1906 
by Chang, Li, Ch’u, and Wu Chih-hui.” In 1907 they began 
publishing a Chinese pictorial Shih-chieh (The World). But 
only two issues and one supplement were ever printed.
 Also in 1907 “Li, Hsia Chien-chung, and several others 
organized the Far Eastern Biological Study Association, with 
a laboratory alongside the printing plant. Two years later [in 
1909], after various chemical experiments with [soy] beans, 
Li established a bean-curd [tofu] factory which produced 
assorted [soy] bean products in addition to the traditional 
Chinese bean-curds. The idea of work-study was prominently 
involved in this experiment. In the evenings and when not 
on duty, the workers were to practice Chinese and French, as 
well as studying such subjects as general science. Smoking, 
drinking, and gambling were strictly forbidden. Initially, fi ve 
Chinese were employed, but the number eventually reached 
thirty.
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 “These ventures had their very practical aspect; they 
represented attempts to fi nance the education of as many 
fellow countrymen as possible. But underlying them also 
ran a strong current of idealism and the ideological basis 
of this idealism lay in anarchism as it was currently being 
propagated in Europe. All the young Chinese associated 
with the enterprises noted above became ardent converts to 
the anarchist creed.” And to espouse this creed, on 22 June 
1907, Li, Chang, Ch’u Wu began the publication of a weekly 
known as Hsin Shi-chi (The New Century). “For three years 
this journal was to champion the causes of anarchism and 
revolution, reaching Chinese students and intellectuals in all 
parts of the world.”
 “Senior in age and experience, Wu Chih-hui became the 
primary organizer of the Paris Anarchist Group, although 
Li Shih-tseng was perhaps its driving spirit... Wu was born 
in 1864 in Kiangsu province. His early education was of 
the traditional Chinese type. He reached the Chih-shih 
examinations in Peking, but failed. (Li’s father was one of 
the four examiners).” In 1906 Wu moved to Paris, where he 
lived with Li Shih-tseng and Ch’u Min-i. Li had fi rst met 
Wu in Shanghai while en route to France in 1902.” With 
their various enterprises and organizations, “the young 
conspirators were in a new business-that of turning out 
revolutionary propaganda.
 “Infl uences upon the Paris group: Li Shih-tseng has 
given us some later recollections of the varied infl uences that 
played upon him and his colleagues during this period. [Note 
12: Scalapino interviewed Li Shih-tseng on 16 July 1959 
in Taipei, Taiwan]. Perhaps these can be divided into three 
major categories: the Chinese classical philosophers; Darwin 
and the Social Darwinists; and the radical libertarians, 
brought up to date by the anarchism of Proudhon, Bakunin, 
and Kropotkin. As we shall note, the Paris group were in 
certain respects fervent anti-traditionalists who decried any 
attempt to equate Lao Tzu with the modern Anarchists, or 
the ancient well-fi eld system with modern communism Yet 
almost without exception, these were young men who had 
received an excellent classical education. They had been 
exposed to a range of political ideas almost as broad as that 
existing in classical Western philosophy.”
 “This was the age of Darwinism. Li now recalls how 
greatly he was infl uenced by the writings of Lamarck 
and Darwin, how these men opened new doors for him in 
history and philosophy as well as in science. The infl uence 
was especially strong upon a young man studying zoology, 
botany and biology, but Li would have felt the Darwinian 
impact, no matter what his fi eld” (p. 5).
 “And certainly no single work had greater infl uence 
upon the young Chinese Anarchists than Kropotkin’s Mutual 
Aid. If their movement had a bible, this was it.
 “It is easy to understand how men like Wu, Li, and 
Chang might make a personal identifi cation with such fi gures 
as Bakunin, Kropotkin, and Reclus. Despite the seeming 

cultural chasm, there were many common bonds. These 
were aristocrats, by birth as well as by intelligence. They 
represented the most sensitive and concerned segment of 
the leisure class. Another bond was that of science. All of 
these men were committed to science–either as a profession 
or as a way of life. Kropotkin, for example, was an eminent 
geologist, Reclus a world-famous geographer, Li a budding 
biologist. Science, not Esperanto, was the true international 
language of this age.”
 The New Century and its message: The philosophy 
of this periodical “was Anarchist Communism, with some 
special Chinese emphases. It can best be set forth in terms of 
‘anti’s’ and ‘pro’s.’ The young Chinese anarchists were anti-
religion, anti-traditionalist. anti-family, anti-libertine, anti-
elitist, anti-government, anti-militarist, and anti-nationalist. 
They were pro-science, pro-freedom, pro-humanist, 
pro-violence, pro-revolution, pro-communist, and pro-
universalist” (p. 7).
 Anti-libertine means that the young Chinese anarchists 
had a fairly rigorous ethical code. Theirs was a call to hard 
work and hard study, the protection of one’s body, and in 
general, a Spartan life. The Anarchists were vigorously 
opposed to visiting prostitutes, smoking, drinking, and 
gambling, and as we have noted, these activities were 
prohibited in Anarchist-run establishments. Some Anarchists 
like Li Shih-tseng also espoused vegetarianism. Physical 
exercise was greatly encouraged. The contrast between 
these rules of personal conduct and those of the orthodox 
Chinese scholar-gentry class was striking. And in this sense, 
conversion to Anarchism was similar to religious conversion 
involving the attempt to follow a whole new way of life.” 
This “’conversion’ was an intensely personal act” (p. 9-10).
 “The strength of anarchist faith in science can be 
indicated by the remark of Li Shih-tseng: ‘There is nothing 
in European civilization that does not have its origin in 
science.’ To the anarchists, science was truth, knowledge, 
and progress. It was the only legitimate cornerstone of 
education, the only proper basis of values. It separated 
the barbarian from the civilized man” (p. 14). Address: 
Center for Chinese Studies, Univ. of California, Berkeley, 
California.

1962. Naudet, M.; Perrot, M.J.; Vernin, G. 1961. Titre et 
point de kraft de quelques mélanges d’acides gras [Titer 
and Krafft points for some fatty acid mixtures]. Revue 
Francaise des Corps Gras 8(4):254-57. April. (Chem. Abst. 
55:15961g). [2 ref. Fre]
• Summary: Data for use in soap-making from fatty acids 
derived from soybean oil mixtures. The article goes into 
great detail about the chemical reactions taking place, which 
enables one to do a detailed analysis of the technical factors 
taking place.
 Note: A titer (or titre) is a way of expressing 
concentration. Titer testing employs serial dilution to obtain 
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approximate quantitative information from an analytical 
procedure that inherently only evaluates as positive or 
negative. The titer corresponds to the highest dilution factor 
that still yields a positive reading. For example, positive 
readings in the fi rst 8 serial twofold dilutions translate into a 
titer of 1:256.
 The Krafft temperature (also known as Krafft point, or 
critical micelle temperature) is the minimum temperature at 
which surfactants form micelles. It is named after German 
chemist Friedrich Krafft (Source: Wikipedia, March 2015). 
Address: Laboratoire National des Matieres Grasses 
(ITERG), Faculte des Sciences, Marseille [Marseilles], 
France.

1963. Scott, Walter M. 1961. Current status of soybean 
research under P.L. 480. Soybean Digest. Sept. p. 39-43.
• Summary: Contents: Introduction. Approved grants [for 
soybean research under P.L. 480 which is either under way or 
in the planning stage]: Finland, France, Israel, Italy, Poland, 
Spain, United Kingdom.
 For each country is given: The title of the research 
project, name of the organization doing the research, the 
amount of the grant in the local currency and U.S. dollars, 
the month and year of approval.
 A small portrait photo shows Walter M. Scott. Address: 
Asst. Director, Foreign Research and Technical Programs 
Div., ARS, USDA, Washington, DC.

1964. Guyot, Stéphane. 1961. Le soja Américain a la 
conquête de l’Europe [The American soybean in the 
conquest of Europe]. Oleagineux 16(11):693-98. Nov. [13 
ref. Fre]
• Summary: American exports of soybeans and soybean oil 
to Europe. Address: Paris.

1965. Auckland, A.K.; Spencer, F.M. 1961. Soyabeans. 
Department of Agriculture, Tanganyika, Ministry of 
Agriculture Bulletin No. 14. 7 p.
• Summary: Contents: Introduction. Soil and climate. 
Cultivation. Marketing.
 In South Africa, the Rhodesias, Nyasaland, Nigeria, 
the Congo, and French West Africa soyabeans have been 
grown in small amounts. “In East Africa, the crop had been 
tried at various times during the past, but it was not until the 
inception of the Groundnut Scheme by the Overseas Food 
Corporation in 1947 that any large scale attempt to grow 
soya in East Africa was made.
 “Nachingwea in the Southern Province is at present the 
only area in Tanganyika where soyabeans are grown on any 
considerable sale. The Nachingwea area is farmed by the 
Tanganyika Agricultural Corporation, as ‘a scheme of large-
scale experimental development to establish the economics 
of clearing and mechanized or partly mechanized agriculture 
under tropical conditions.’ At present there are 14 Production 

Farms varying in size from 550 acres to 1,000 acres. There 
is also a Farming Settlement Scheme with about 80 African 
tenants, each farming a holding of about 15 acres under crop 
and a similar acreage under fallow. On both the Production 
Farms and the Farming Settlement Scheme, soyabeans are 
now an extremely important crop.”
 Table 1 (p. 1) shows that the total acreage planted to 
soyabeans in Nachingwea increased from 218 acres in 
1951 to a peak of 4,901 acres in 1960. In 1960 soyabeans 
accounted for 38% of the total cropland in the province; 
the highest farm yield was 1,461 lb/acre (24.4 bu/acre), and 
the average yield for all production farms was 1,075 lb/acre 
(17.9 bu/acre). “It is possible that soyabeans will be a most 
important crop for Tanganyika. The beans now produced 
at Nachingwea are all sold to the Far East [East Asia] for 
culinary purposes. A premium price is paid” for these 
beans because of their small size and pale color. Address: 
Tanganyika.

1966. Chiu, Wen-Chiang Liang; van Duyne, Frances. 1961. 
Soybean curd: Preparation, calcium content, and palatability. 
Waterloo, Iowa: Soybean Council of America. 17 p. 21 cm.
• Summary: “Reprinted from Illinois Research, Fall, 1961. 
published quarterly by the University of Illinois Agricultural 
Experiment Station,... Urbana, Illinois.”
 Page 17 lists the offi ces and address of the Soybean 
Council of America, Inc. The home offi ce is in Waterloo, 
Iowa. The main international offi ce is in Rome, Italy. 
Other overseas offi ces are in Antwerp, Belgium; Bogota, 
Colombia; Copenhagen, Denmark; Cairo, Egypt; Paris, 
France; Hamburg, Germany; New Delhi, India; Teheran, 
Iran; Jerusalem, Israel; Karachi, Pakistan; Lima, Peru; 
Madrid, Spain; Ankara, Turkey; London, United Kingdom.
 Note: Why would the Soybean Council of America 
publish a booklet on soybean curd? Perhaps they thought it 
could become part of the American diet. Address: Univ. of 
Illinois, Urbana, Illinois.

1967. Montagné, Prosper. 1961. Larousse gastronomique: 
The encyclopedia of food, wine & cookery. New York, NY: 
Crown Publishers, Inc. 1101 p. See p. 925. Illust. Index. 26 
cm. [Eng]
• Summary: The following are defi ned under “Soya Bean. 
Soja” (p. 925): Introduction. The soya bean is “the richest 
and cheapest source of vegetable protein.” 1. Soya bean curd. 
Fromage de soja. Gives a completely inaccurate and useless 
description of how to make tofu at home. 2. Soya meat. 
Viande de soja. This “vegetarian meat,” which resembles 
cooked ham, is said to be too complicated to make at home, 
but requires industrial equipment. 3. Soya milk. Lait de soja. 
4. Soya sauce or extract. Sauce, Extrait de soja.
 Note: This English-language edition is a translation from 
the original 1938 French-language edition by Nina Froud, 
Patience Gray, Maud Murdoch, and Barbara Macrae Taylor. 
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Address: France.

1968. Trouve, Claude. 1962. La production de soja aux 
États-Unis: Les utilisations du soja [Soybean production in 
the United States: Soybean utilization]. Agriculture (Paris) 
25(242):53-55. Feb. [Fre]
• Summary: With a map and statistical tables. Address: 
Ingénieur Agricole, France.

1969. Scott, Walter M. 1962. Current status of soybean 
research under P.L. 480. Soybean Digest. May. p. 44, 46-48.
• Summary: Gives a summary of progress on grants 
approved prior to Sept. 1971 in Finland, France, Israel, Italy, 
Japan, Poland, Spain, and the United Kingdom. There are 
now additional proposals under consideration in France, 
Indonesia, Israel, Italy, Japan, and Spain. For each project, 
the size of the grant in that country’s currency is given.
 In Finland, for example, a grant has been approved for 
an “Investigation of continuous multistage countercurrent 
crystallization of linseed and soybean fatty acids as a 
practical method of producing pure unsaturated fatty 
acids,” by the University of Helsinki, Viik, Malmi. Amount: 
$70,500. Approved Feb. 1960. Address: Asst. Director, 
Foreign Research and Technical Programs Div., ARS, 
USDA.

1970. Swift & Company. 1962. [Prepolymers from 
epoxidized oils and polyamines]. French Patent 1,295,619. 
June 8. Application fi led 9 May 1961. 10 p. (Chem. Abst. 
58:7043f). [Fre]*
• Summary: Epoxidized soybean oil is heated with 
polyamines.

1971. Soybean Digest. 1962. Soybean Council of America, 
Inc.: The Second Annual Staff Conference. July. p. 18-20.
• Summary: A large photo shows the entire staff of the 
Soybean Council of America at Waterloo, Iowa, June 4-15, 
standing in four rows. “Since the Council was formed a 
little over 5 years ago, business and market development 
has increased to where exports [of soybeans and products] 
amount to over $1.5 billion per year from the United States. 
The International Operations Offi ce of the Soybean Council 
is now operating in over 42 countries throughout the world. 
For each person is given the name, position, country, and 
city. These include: Andre Tawa of Egypt. Dominic Marcello 
and Dr. Fred Marti, international relations, Rome, Italy. 
Howard L. Roach, SBC president, Waterloo, Iowa. Dr. 
James W. Hayward, SBC director of nutrition, Minneapolis, 
Minnesota. Dr. Carlos Giraldo, Columbia. Reginald L. 
Wood, United Kingdom. Vasfi  Hakman, Turkey.
 Dr. Adolino DiGiorgio, Italy. Dr. Guillermo 
Ivanissevich, Peru. Alfred S. Kohl, Region III, Rome. R.W. 
“Robert” Fischer, assistant to the president, Waterloo. Paul 
D. Vermette, manager, SBC plans and evaluation div., Rome.

 Rustom S. Patel, Pakistan. Maharajkumar Virendrasingh, 
India. Elvind Sondergaard, Denmark. Roger Campbell, 
budget and fi nancial assistant.
 Juan de Madariaga, France. Javier de Salas, region II, 
Rome. Gonzao Riviera, Spain. Frank W. McWalters, Rome. 
William A. Luykyx, Belgium. Karl W. Fangauf, Germany. 
Volorus H. Hougen, FAS, Washington, DC. Dr. Reynold P. 
Dahl, special consultant on the Common Market to SBC, 
Brussels, Belgium.
 Note: This is the earliest document seen (Nov. 2010) that 
mentions the new [European] Common Market or any other 
early organization linked to what later became the European 
Union–in connection with soy.
 In addition, there is a full page of candid photos from the 
conference and a half page of photos of the SBC’s activities 
in Italy, Spain, England, Norway, and Pakistan.

1972. Yin Yang: The Unifying Principle (Chico, California).
1962. Useful addresses. p. 38. Sept.
• Summary: Chico-San’s address is given as “1364 
Mangrove Ave., Chico, California.”
 Other organizations whose addresses are given: Japan: 
Nippon (C.I.). Shinsei-Kai (C.I.). Anbara (C.I.). U.S.A.: 
Ohsawa Foundation (Chico, Calif.). Mr. Michio Kushi (562 
Fifth Ave., New York 36, N.Y.). Azuma Inc. Mr. Tommy 
Nakayama (2486 Silverlake Blvd., Los Angeles, Calif.). 
Musubi Restaurant (61 W. 56th St., N.Y.). South America: 
Casa Longavida (Liberdada, Sao Paulo, Brazil). India: Mr. 
R.T. Saklath (9 Grant Lane, Calcutta 12, India). France: 
“Sesam” (Paris). “Longue Vie” (Paris).
 Note: This is the earliest document seen (May 2011) that 
shows Chico-San as having an address on Mangrove Ave. in 
Chico, California.

1973. Valencia, R.; Blum, J.C.; Jacquot, R. 1962. Infl uence 
de la méthionine supplémentant la farine de soja sur la 
biosynthèse de vitamine B-12 par Stroptomyces olivaceus 
[Infl uence of methionine supplement in soybean fl our in the 
biosynthesis of vitamin B-12 by Streptomyces olivaceus]. 
Comptes Rendus des Seances de l’Academie des Sciences 
(Paris) 255(18):2288-90. Oct. 29. [3 ref. Fre]

1974. Vuillemenot, Jacques; Troussier, M.; Grimaud, 
E. Assignor to Société d’Electro-Chimie, d’Electro-
Mettallurgie et des Acieries Electriques d’Ugine. 1962. [Self-
extinguishing epoxy resins with halogenated polyphenols]. 
French Patent 1,309,346. Nov. 16. Application fi led 3 Oct. 
1961. 9 p. (Chem. Abst. 58:6997f). [Fre]*
• Summary: The main ingredient in the product is soybean 
oil, epoxidized to 6.5% oxirane O.

1975. Oleagineux. 1962. Industrie du soja [The soybean 
industry]. 17(12):919-20. Dec. [3 ref. Fre]
• Summary: Contents: Advantages of soy oil. Symposium on 
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soy derivatives for human use will be held at the Northern 
Regional Research Laboratory on Sept. 13-15. A symposium 
on soy oil has been organized in Tehran, Iran, on April 4-5 by 
the Soybean Council of America. Whey (Petit-lait de soja) 
left over from making soy protein isolates. Soy fl ours. Soy 
macaroni. Soy noodles (nouilles). Soy bread. Neutralization 
of soy oil to make soaps.
 Efforts in Paraguay (the government wants to develop 
soya cultivation; the crop was fi rst introduced in 1920 
by Prof. Ciancio, who was returning from a stay at the 
University of Naples, Italy, where he had studied the 
biological value of soy protein with Prof. Filippo Botazzi. 
From 1936 on some 161 ha of soya were growing in 
Paraguay of four varieties: Mammoth, Hollybrook, Shanghai, 
and Pekin. By crossing the two best {90% Mammoth and 
10% Hollybrook} a new variety was created named Soja 
Paraguaya).
 The soy oil market in Spain. Fertilizing soybeans in 
Arkansas. Autoxidation of soy oil.
 A large photo shows a ship discharging barrels of soy oil 
at the port of Cadix [Cadiz, Andalusia, southwestern Spain].

1976. Tobe, John H. 1962. Margarine (The plastic fat) 
and your heart attack. St. Catharines, ONT, Canada: The 
Provoker Press. 145 p. Dec. 18 cm. No index.
• Summary: Contents: 1. The challenge. 2. What is 
hydrogenation. 3. The hydrogenation principle laid bare. 
Commercial point of view. The mechanics of margarine. 
The 100% corn oil fraud. Hydrogenated oils in the body. 
Dangers in hydrogenated fats. They say not harmful. More 
incriminating evidence. Sure-fi re formula for a heart attack. 
Hydrogenation and sex. Some correspondence. The plastic 
curtain. Summary. It’s up to you!
 Page 4 states that the use of hydrogenated fats “is 
unqualifi edly the greatest known threat to the health of the 
people at the present time.” Page 5 states that the process of 
hydrogenation was discovered by Paul Sabatier, a French 
chemist who lived 1854-1941. He was once the Dean of 
the Faculty of Science at the University of Toulouse. He 
became widely known for his research on catalysis and “in 
1912, along with Victor Grignard, he was awarded the Nobel 
Prize in chemistry for his method of hydrogenating organic 
compounds in the presence of fi nely divided metals.” He was 
interested in hydrogenation solely in order to make soaps 
from vegetable or soft oils.
 Soybean oil is mentioned in passing (p. 103) in a letter 
from Dr. Frederick J. Stare, of Harvard University, School of 
Public Health, Massachusetts.
 Note: This is one of the most poorly researched, poorly 
written, and poorly documented books on the subjects of 
margarine and hydrogenation that we have ever seen. It is 
emotional and sensational fl uff. Address: St. Catharines, 
ONT, Canada.

1977. Genin, G. 1962. Le lait dans le monde [Milk in various 
countries of the world]. Lait (Le) 42(419-20):636-44. [Fre]
• Summary: The section titled “Japan: Manufacture of 
milk from soybeans” (p. 643) states: A former major in 
the Imperial army, Mr. Fujita, has found a way to furnish 
the Japanese population with an economical milk without 
increasing the importance of dairy animals. The milk which 
Fujita calls “Milkis” has a major advantage–its price is only 
one-third as much as that of cow’s milk and the Department 
of Defense has created a pilot plant for the monthly 
production of 20,000 bottles (fl acons) of this milk.
 The milk is made from soybeans by a process which 
takes only 30 minutes. The national organizations which 
are working to develop the consumption of milk in this 
population are very interested in this new process. Address: 
Ingénieur E.P.C.I.

1978. Product Name:  [Seitan].
Foreign Name:  Seitan.
Manufacturer’s Name:  Marushima Shoyu K.K.
Manufacturer’s Address:  Kamigata-dori Ko 881, Uchiumi-
cho, Shodo-gun, Kagawa-ken, Japan.
Date of Introduction:  1962.
Wt/Vol., Packaging, Price:  3.5 oz jar.
How Stored:  Shelf stable.
New Product–Documentation:  Note: This is the world’s 
earliest known commercial seitan product. It was fi rst 
imported to the USA by Erewhon Trading Co. in 1969.
 Talk with Aveline Kushi. 1992. April 9. The fi rst seitan 
imported to America was made by Marushima Shoyu Co. 
on Shodoshima in Japan. George Ohsawa went to visit 
the company, talked with Mr. Mokutani (who is still the 
chairman, and a close friend of the Kushis, and a great 
admirer of Ohsawa), and showed him how to make it. 
Marushima began to make seitan commercially in the late 
1960s. It was imported to America by Muso Shokuhin at 
about the same time the fi rst miso and shoyu were imported. 
She thinks it came in small jars, and was so salty that she 
used it as a seasoning in place of soy sauce in stews (such 
as soybean stews) or cooked it with vegetables; this cooking 
made it softer. This seitan probably started to be imported to 
America in about 1969.
 Letter (fax) from Yuko Okada of Muso Co. Ltd., Japan. 
1992. July 2. “I remember the term ‘seitan’ since I was a kid; 
it was probably coined by George Ohsawa. Sei means ‘is’ 
and tan is the fi rst character in the Japanese term tanpaku, 
which means ‘protein.’ So seitan means something like 
‘right protein substitute.’ Marushima Shoyu Co. developed 
seitan commercially in Japan and Muso has carried their 
seitan since Feb. 1966 when we started. We shipped seitan 
to Erewhon on a regular basis from 1968. [Note: Kotzsch. 
1984, Dec. East West Journal p. 14-21 states that Muso 
began to export foods in 1969.] We also exported it to 
Chico-San [in the USA]. In Europe, we exported seitan to 
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Paris, France.” This seitan went to Institut Tenryu, which 
had a little macrobiotic food shop in Paris run by Madame 
Francoise Riviere. The fi rst seitan Muso exported to 
Australia went to Spiral Foods.
 Muso Shokuhin. Pure Heart–Muso general catalogue. 
1990 July. p. 41. A color photo shows a 180-gm jar of Seitan. 
The product name is written in English (i.e., in roman 
letters). Under that, it is written smaller in katakana. Above 
the company name and address is written: “Sakurazawa 
Nyoichi shido” which means, “Made under the guidance of 
George Ohsawa.”
 Talk with Mr. Kiyoshi Mokutani, president of 
Marushima Shoyu K.K. in Japan. 1992. July 12. “The 
invention and development of seitan in Japan.” He invented 
seitan in 1961-62 and took a sample to George Ohsawa, 
who coined the term “seitan” upon seeing it. Commercial 
production began in 1962. For details, see interview.

1979. Hilbert, G.E. 1962. Foreign research program of U.S. 
Department of Agriculture on soybean protein products 
under Public Law 480 (Continued–Document part II). In: 
USDA Northern Regional Research Laboratory, ed. 1962. 
Proceedings of Conference on Soybean Products for Protein 
in Human Foods. Peoria, IL: USDA NRRL. iii + 242 p. See 
p. 93-98.
• Summary: Continued: A related project on miso is under 
consideration in Israel. This is based upon producing a miso-
type product from controlled amounts of oil ranging from 
none to that originally present in the bean. Japanese miso 
contains all the oil present in the bean.
 “We are negotiating one other project with the Food 
Research Institute in Tokyo. This project deals with 
the development of procedures for producing a yogurt-
type product from soy milk, and obtaining information 
on the changes that occur in the soybean components 
in the transformation. It is planned to have cooperative 
investigations on the nutritional value of the fermented soy 
milk conducted at the Institute of Nutrition Research under 
Dr. Arimoto. Although soy milk has been used for many 
years in the Orient as an infant food, the expansion of its use 
has been very slow, particularly in the underdeveloped areas 
of the world. At times, diffi culties have been encountered 
in its large-scale production due either to lack of technical 
knowledge or to inadequate control methods. Soy milk may 
cause diarrhea or fl atulence in some infants.
 “It is possible that fermented soy milk may have 
advantages over soy milk. One potential advantage of 
fermented soy milk is that the acid may destroy undesirable 
microorganisms that too often occur under unsanitary 
conditions in underdeveloped areas of the world. The 
widespread use of yogurt in the original primitive areas 
of Northeastern Europe and Northern Asia may well have 
resulted from the comparatively greater safeness and stability 
of this product over milk. At the present time, 45 percent 

of all milk consumed in the USSR is in the form of yogurt, 
attesting its popularity and the fact that a taste for it can 
be acquired. Nutritional studies conducted in Europe have 
shown that yogurt is a highly nutritious product, and that 
digestibility is increased during the fermentation. Likewise, 
the fermentation of soy milk may lead to an improvement in 
its food value. At any rate, our hopes are high on this project.
 “Fermented proteinaceous foods are produced and used 
in Indonesia. Three types are tempeh, ontjom, and ragi. 
Tempeh was just discussed by Dr. Steinkraus. Onjom is made 
by fermentation of peanut press cake with molds, probably 
the genus Neurospora. It is a popular food in West Java. Ragi 
is produced by a yeast-mold fermentation of rice fl our and 
sugar. Little is known about the micro organisms effecting 
this fermentation. Ragi is not served as food. It is used in 
recipes for the preparation of other foods.
 “More information on the microorganisms used in 
the fermentations to produce ontjom and ragi, and on the 
composition of these products, is needed. Similar types 
of products might be produced using other raw materials 
abundant in other underdeveloped countries. Knowledge 
on the quality of protein produced would be helpful in 
determining the usefulness of such products in upgrading the 
protein level of the diet.
 “A grant is being negotiated with the Bandung Institute 
of Technology, Indonesia, on the isolation of pure cultures 
of microorganisms present in tempeh, ontjom, ragi, and 
other Indonesian fermented foods produced by different 
manufacturers in different parts of Java, as well as other 
islands of Indonesia. Variations of species used by different 
manufacturers and in different regions for the same type of 
food fermentation will be investigated under this grant also.
 “Studies will be made of the chemical changes and 
physical transformations brought about by the pure cultures. 
This will involve an investigation of the products produced 
in the fermentations including the proteins elaborated in all 
except the tempeh fermentation which already is receiving 
a great deal of attention. Pure cultures of the isolated 
microorganisms will be studied further and characterized 
at the Northern Utilization Research and Development 
Division.
 “A number of grants on soybean protein have been 
executed or are being negotiated with research institutes in 
Israel.
 “One of these deals with the effect of processing 
conditions on the yield and quality of isolated protein. 
This grant is being negotiated with Professor Zimmerman, 
of the Israel Institute of Technology. A great deal of work 
has been done in the United States and Japan on the 
commercialization of soy products. Large quantities are 
being produced, and some are being used for food purposes. 
However, there is need for more information on processing 
and drying of soy proteins, and the effect of processing 
conditions on fl avor and nutritive value. This is the kind of 
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research to be carried out in Dr. Zimmerman’s laboratory. 
Also, he will study the fl avor and acceptability of isolated 
soy protein when used in various Israeli-type foods. The 
effect of processing on the nutritive value of isolated soy 
protein will be determined by animal feeding tests.
 “Although much information has been obtained by 
Dr. Allan K. Smith and others in the United States on the 
physical and chemical properties of soy protein, little is 
known about the complexes of protein in the bean or in 
the meal. There has been neglected the problem of protein 
complexes in the native state or formed in soybean oil meal 
processing operations. Whether protein-phytate complexes 
exist in the bean or result from interaction during processing 
operations is unknown. No information is available as to 
whether nucleoproteins, lipoproteins, and mucoproteins 
exist in soybeans. we have no knowledge, either, as to 
the interaction with protein of pigments, metal ions, and 
carbohydrates during processing of the beans.
 “However, these changes affect the color, fl avor, and 
(in view of the sensitivity of lysine) the nutritive value of 
the protein. This problem on the chemical, physical, and 
biochemical properties of protein complexes in soybeans 
will be studied under a grant which is being negotiated with 
Dr. Katchalski at the Weizmann Institute of Science. Dr. 
Katchalski’s team has a worldwide reputation for the fi ne 
work they have done on the structure and modifi cation of 
proteins. It is an ideal group to investigate this diffi cult and 
very important problem, the solution of which may lead 
to the enhancement of the food value of soy fl our and soy 
protein.
 “A grant is being negotiated with Dr. Guggenheim, 
at Hebrew University, on the development and biological 
evaluation of protein-rich foods from vegetable sources. 
Various mixtures of cereals with combinations of soya, 
sesame, sunfl ower, and chick peas will be studied. The 
nutritive value of different combinations of proteins will be 
assessed on growing rats. In vitro methods of measuring the 
essential amino acids will be made, also, and compared with 
levels of amino acids present in the blood of the portal veins 
of rats following a protein meal. Nutritional evaluation of 
the protein mixtures on humans will be carried out at a later 
stage.
 “There has been a real need for the development of a 
rapid chemical method for measuring the biological value 
of proteins. Such a test would be very helpful in measuring 
change in nutritive value of proteins, including soy protein or 
fl our, during processing and on storage. we are fi nancing two 
studies on the development of such a method. One line of 
work is being carried out at the Israel Institute of Technology 
under Dr. Zimmerman, and the other at the University of 
Cambridge, England, under Dr. K.J. Carpenter.
 “We are fi nancing three basic investigations on 
certain minor components of soybeans which may 
affect the nutritive value of soy products. One of these 

is a comprehensive study of the simple sugar and 
oligosaccharides in soybeans. This work is being done at 
the University of Caen, France. Another investigation deals 
with a detailed study of the polysaccharides of soybeans, 
and is being carried out at the University of Edinburgh, 
Scotland, under Professor Hirst. The third deals with the 
isolation and characterization of saponins in soybeans and 
various processed soy products. This study also will include 
the exploration of methods for inactivating saponins in 
the processing of soybeans. This work is being done by 
Professor Bondi, Hebrew University, Israel.
 “In this discussion I have summarized, briefl y, the 
various lines of activity we are sponsoring abroad under 
Public Law 480 on soy protein and proteinaceous soy foods, 
and related investigations affecting the food value of soy 
products. It is hoped these investigations in countries where 
no work on soybeans has been done previously will stimulate 
additional research on soybeans, and lead to an increased 
recognition of the importance of soy products in the diet. 
It is believed these investigations will provide information 
that should be helpful in guiding efforts to upgrade the diet 
in protein defi cient areas of the world.” Address: Director, 
Foreign Research and Technical Programs Div., USDA, 
Agricultural Research Service, Washington 25, DC.

1980. Ohsawa, G. 1962? Zen macrobiotics: The art of 
longevity and rejuvenation. New York, NY: Ohsawa 
Foundation. Printed in Japan. 218 p. Undated. Index. 17 cm.
• Summary: This is the second printed edition of Zen 
Macrobiotics. The cover is gray. The author is George 
Ohsawa. The content is basically the same as the fi rst printed 
edition, except that (1) Typographical errors on pages 3, 7, 
and 62 have been corrected; (2) A folded, undated insert, 
titled “Dictionary of Macrobiotic Terms” was found in this 
printing between pages 216 and 217 (for details, see below). 
The insert is 17.0 cm / 6.69 inches high by 30.0 cm / 11.81 
inches wide. Folded crosswise into thirds, it fi ts perfectly 
into these books; (3) The information on pages 217 and 218 
is different and updated. The following appears on page 
218: Brazil (Casa Longavida, Sao Paulo), Sweden (Miss 
Ilse Clausnitzer, Stockholm), U.S.A. (Ohsawa Foundation, 
61, W. 56th St., New York; Ohsawa Foundation, P.O. Box 
238, Chico, California; Chico-San, Inc., 64, 5th Ave., Chico, 
California; Musubi, 61, W. 56th St., New York–Macrobiotic 
Restaurant).
 Concerning the date of publication: Although the date is 
not given in or on the book, Carl Ferré (who owns an original 
of this 2nd Japan printing) notes (8 May 2011): “Chico-San 
is listed. This means it was after Nov. 1961 at the earliest and 
most likely very early in 1962. I say this because the address 
given is not the Mangrove Ave. one.” “There is no ‘Printed 
in Japan’ in this book either but it is so similar to the earlier 
one that it has to be printed in Japan. It is also undated. It is 
not ‘revised’...”
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 In the 3-column “Dictionary of Macrobiotic Terms” 
(insert), for each entry there is the word or term, its 
defi nition, and one page number on which that word appears. 
Because the page numbers refer to pages in this edition, the 
dictionary was probably published at about the same time 
as this book–or at the time of the previous edition in 1960. 
The following is a selection from the Dictionary, with pages 
given for soy-related words: Aduki: Japanese red bean. Ae: 
Dressing (vegetables) with soy bean paste [miso], orange 
juice, etc. (p. 96). Aemono: Japanese salad (p. 88). Age: 
Fried bean curd. An: Red [aduki] bean jam. Ankake: Pouring 
[aduki] jam. Bancha: Coarse green roasted a few minutes. 
Bansho: Bancha with soy sauce (p. 152). Daikon: Long, 
white Japanese radish. Dango: A dumpling. Dentie: Head of 
eggplant salted, kept, dried and then burned into a powder. 
Egoma: A type of sesame seed–most yang. Gobo: Burdock. 
Gomashio: Sesame salt. Goma Tofu: Sesame curds (p. 87). 
Goziru [gôjiru, gojiru]: Soup made of grated soy beans and 
vegetables (“Ziru” means soup in Japanese) (p. 84). Gyoza: 
A Chinese food–vegetable mixture wrapped in pieces of 
thin dough. Hako: A mold or box in Japanese. Haru Tea: A 
very yang herb beverage. Hiziki [Hijiki]: Spindle-shaped, 
small, black seaweed. Jinenjo: A wild potato or a Japanese 
yam. Karinto: A kind of deep-fried cookie. Kasha: Russian 
buckwheat grain preparation. Kayu: Thin rice preparation 
[porridge]. Kinpira: Burdock and carrots preparation. Kitune 
[Kitsune]: Boiled rice or noodles cooked with thin fried 
bean curds [agé] (p. 68). Kobu (or Konbu): A (sea) tangle 
coming from deep ocean waters. Kobu Maki: Kobu stuffed 
with vegetables. Koi-Koku: A special carp and miso soup 
(p. 109). Kokkoh: A creamed blended cereal. Konnyaku: 
A paste made from fl our of this Japanese tuberose [tuber]. 
Kuzu: Powdered plant-gelatine obtained from kuzu plant. 
M.U. tea: A tea made of 15 blended herb’s roots. Matuba 
[Matsuba]: Pine leaves. Miso: Soy bean paste (p. 65). Miso 
Ae: Boiled vegetables served with miso cream (p. 96). 
Misoni: Carrots and onions cooked with miso (p. 129). 
Mochigome: Glutinous rice. Moti [Mochi]: Rice cake. 
Musubi: A knot. Nisime [Nishime]: Same as Nituke. Nituke 
[Nitsuke]: Vegetables sauteed. Nori: Laver or sloke–a kind 
of seaweed. Ogura: Aduki (red bean) preparation. Omedato: 
Dessert made of roasted rice and red beans. Originally 
Japanese word for congratulation. Oshitashi: Boiled 
vegetables, served with Tamari (p. 97). Ransho: Egg–Tamari 
preparation. Renkon: Lotus root. Sashimi: Sliced raw fi sh. 
Sarashina: A kind of buckwheat dish. Originally it means 
the name of a place famous for producing good buckwheat. 
Siitake [Shiitake]: A kind of Japanese mushroom. Sio 
[Shio]: Salt. Sio Kobu [Shio Kombu]: A kobu (seaweed) 
preparation. Soba: Buckwheat. Sukiyaki: Fish (or beef) and 
vegetables cooked a la japonaise. Sushi: A rice preparation. 
Syo-ban [Sho-ban]: Coarse green tea with soy sauce (p. 
101). Tahini: Sesame butter. Tai: A red snapper [fi sh]. 
Tamari: Traditional soy sauce (p. 62). Tekka: A preparation 

of minced lotus root, burdock root, carrot, ginger, and miso 
(p. 96). Tempura: Japanese process of deep-frying in oil. 
Tofu: White soya bean cheese (p. 134). Tororo: Wild potato 
[wild yam]. Udon: Wheat vermicelli or noodle or macaroni. 
Umeboshi: Japanese plum salted and conserved for years. 
Ume-sho-ban: Medicinal beverage [containing umeboshi and 
shoyu] (p. 156). Yannoh (Ohsawa coffee): A cereal coffee 
made of roasted rice, wheat, aduki, chick peas and chicory. 
Yomogi: Mugwort (or wormwood). Yuba: Soybean protein 
prepared into transparent paper-like sheets (p. 77). Zosui: A 
rice preparation. Zaru: A bamboo basket. Address: Ohsawa 
Foundation: 331 Riverside Dr., New York City. Secretary 
Aihara, 44 W. 96th St., New York City, U.S.A.

1981. Mathieson (O.) Chemical Corporation. 1963. [Resin 
pastes for oil-based paints]. French Patent 1,323,106. April 
5. [Fre]*

1982. Madariaga, Juan G. de. 1963. France: Soybean meal 
consumption on the rise. Soybean Digest. May. p. 65.
• Summary: “The calendar year 1962 saw a tremendous 
increase in the consumption of soybean meal in France. A 
total of 410,188 metric tons of soybean meal were consumed 
in France, out of which 111,585 metric tons were from 
domestic crushings and 320,000 metric tons were imported. 
Of this last fi gure, 230,000 metric tons came from the United 
States. This astonishing increase in consumption was mainly 
due to the increase in poultry production. Commercial 
poultry production has reached the record fi gure of 320,000 
metric tons with a total production of 3 million metric tons 
of mixed feed. The percentage of soybean meal used in feeds 
was substantially higher than in 1961. This means that the 
SBC’s efforts to increase commercial production of mixed 
feed resulted in an expansion of the soybean meal market.
 “Soybean meal has surpassed by far the consumption 
of peanut meal. Peanut meal is being mostly used for cattle 
nutrition since ruminants can digest a lower quality protein. 
On the contrary, soybean meal is becoming more and more 
the main item in poultry production.
 “We can now expect, in the course of 1963, further 
increase in soybean meal demand and the fi gure of 500,000 
metric tons could easily be reached.
 “Imports of soybeans from the United States in 1960 
amounted to 19,440 metric tons; in 1961, 73,000 metric tons 
and in 1962, 230,000 metric tons. This rapid development 
of soybean consumption is a good indication that our market 
development activities are headed in the right direction.
 “The limiting factor in further soybean crushing is an 
import restriction on the oilseed processing industry. There 
is a ceiling in our production that every fi rm is allowed to 
reach; over that ceiling any further oil produced must be 
exported. The French processing industry has not yet been 
in a position to export substantial amounts of vegetable oils. 
This has substantially limited domestic crushing and favored 
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increasing imports of soybean meal.” Address: Soybean 
Council of America, Director for France.

1983. Meals for Millions. 1963. Friendship food for a 
hungry world. Distribution of relief shipments, September 
1946–May 15, 1963. 215 West 7th Street, Los Angeles 14, 
California. 4 p. Undated. [2 ref]
• Summary: Total distribution of MPF (Multi-Purpose Food) 
up to 15 May 1963 was 12,830,416 pounds, comprising 
102.6 million meals. Countries receiving over 20,000 
pounds, in descending order of amount received, were: India 
(1,979,748 lb), Korea (1,356,110), Japan (541,102), Hong 
Kong (394,259), China (358,957, stopped in 1951), Brazil 
(312,244), Germany (206,185), United States (183,366), 
Philippines (146,943), Haiti (139,823), France (126,022), 
Pakistan (101,041), Congo (86,101), Austria (82,159), 
Tanganyika (77,997) Mexico (65,722) Burma (63,554), 
Taiwan (58,639), Lebanon (56,910), Canada (51,836), 
Ceylon (38,428), Israel (38,280), Jamaica (38,171), Greece 
(38,133), Vietnam (37,524), Italy (36,768), Indonesia 
(35,873), Jordan (33,375), Hungary (33,165), New Guinea 
(31,535), Gabon (27,704), Liberia (27,187), Okinawa 
(23,640), Malaya (23,454), Morocco (22,736), Chile 
(22,721), Iran (21,482), Peru (21,374), Honduras (21,168), 
Bolivia (20,860), Nepal (20,626), Borneo (20,053).
 The following countries (listed alphabetically) were 
early recipients of soy-based Multi-Purpose Food from 
Meals for Millions, and were late in introducing soybeans to 
the country: Bahamas (received 6 shipments totaling 2,079 
lb between 1 July 1960 and 31 Dec. 1962). Basutoland 
[Lesotho] (received 2 shipments totaling 1,539 lb between 1 
July 1960 and 31 Dec. 1962). Bolivia (received 2 shipments 
totaling 1,634 lb between Sept. 1946 and 30 June 1960). 
British Honduras (received 5 shipments totaling 11,319 lb 
between Sept. 1946 and 30 June 1960; renamed Belize in 
about 1975). Cape Verde Islands (received 1 shipment of 
2,007 lb between Sept. 1946 and 30 June 1960; independent 
since 1975). Caroline Islands (received 2 shipments totaling 
2,008 lb between Sept. 1946 and 30 June 1960; renamed 
Federated States of Micronesia in 1986). Central African 
Republic (received 1 shipment of 2,025 lb between 1 July 
1960 and 31 Dec. 1962). Eritrea (received 1 shipment 
totaling 2,025 lb between Sept. 1946 and 30 June 1969). 
Fiji Islands (received 2 shipments totaling 2,052 lb between 
Sept. 1946 and 30 June 1969). Finland (received 1 shipment 
of 2,040 lb between Sept. 1946 and 30 June 1960). Gabon 
(received 3 shipments totaling 17,660 lb between Sept. 
1946 and 30 June 1960). Guam (received 3 shipments 
totaling 4,995 lb between 1 July 1960 and 31 Dec. 1962). 
Guadalcanal ([later part of the Solomon Islands] received 1 
shipment of 513 lb between Sept. 1946 and 30 June 1960). 
Iraq (received 3 shipments totaling 8,122 lb between Sept. 
1946 and 30 June 1960). Jordan (received 9 shipments 
totaling 28,839 lb between Sept. 1946 and 30 June 1960). 

Liberia (received 10 shipments totaling 21,949 lb between 
Sept. 1946 and 30 June 1960). Luxemburg [Luxembourg] 
(received 1 shipment of 5,130 lb between Sept. 1946 and 
30 June 1960). Marshall Islands (received 1 shipment of 
739 lb between Sept. 1946 and 30 June 1960). Mozambique 
(received 3 shipments totaling 7,641 lb between Sept. 1946 
and 30 June 1960). New Hebrides [later Vanuatu] (received 
1 shipment of 513 lb between Sept. 1946 and 30 June 1960). 
Oman (received 4 shipments totaling 10,659 lb between 
Sept. 1946 and 30 June 1960). Panama (received 1 shipment 
of 96 lb between Sept. 1946 and 30 June 1960). Samoa 
(American) (received 6 shipments totaling 6,480 lb between 
Sept. 1946 and 30 June 1960). Somali (received 1 shipment 
of 270 lb between 1 July 1960 and 31 Dec. 1962). Swaziland 
(received 1 shipment of 621 lb between 1 July 1960 and 31 
Dec. 1962). Tonga Islands [Kingdom of Tonga, independent 
since 1970] (received 5 shipments totaling 6,723 lb between 
1 July 1960 and 31 Dec. 1962). Virgin Islands [USA] 
(received 2 shipments totaling 2,113 lb between Sept. 1946 
and 30 June 1960). Western Samoa [independent since 1962] 
(received 1 shipment of 1,026 lb between 1 Jan. 1963 and 15 
May 1963).
 Other countries which received MFM shipments by 
15 May 1963 are: Afghanistan, Algeria, Angola, Argentina, 
Basseterre [Probably refers to the island, Basse-Terre 
(or Guadeloupe proper) which is the western half of 
Guadeloupe, separated from the other half, Grand-Terre, 
by a narrow channel. As of 1994 Guadeloupe is a French 
Overseas Department. Probably not the seaport on St. 
Christopher Island, capital of St. Christopher-Nevis–since 
that is not a country], Belgium, Cambodia, Republic of 
Cameroun [Cameroon], Canal Zone, Colombia, Costa Rica, 
Cuba, Czechoslovakia, Dominica, Dominican Republic, 
Ecuador, Egypt, El Salvador, England, Eritrea, Ethiopia, 
French West Indies, Gambia, Ghana, Goa [former Portuguese 
possession; annexed by India in 1962; became a state of 
India in 1987], Grenada, Guatemala, Haute Volta [Upper 
Volta, later Burkina Faso], Iraq, Kenya, Laos, Libya, Macao, 
Madeira Islands [autonomous region of Portugal in east 
Atlantic Ocean, 600 miles due west of Casablanca, off the 
coast of Morocco], Mauritius Islands, Montserrat [island in 
the West Indies], Netherlands, Nicaragua, Nigeria, Northern 
Rhodesia [later Zambia], Nyasaland [later Malawi], Oman, 
Paraguay, Persian Gulf, Poland, Puerto Rico, Ruanda Urundi, 
Rumania [Romania], Ryukyu Islands, American Samoa, 
Santa Lucia [probably Saint Lucia island in the Caribbean], 
Sicily, Sierra Leone, South Africa, Southern Rhodesia 
[later Zimbabwe], Spain, Surinam [Suriname], Switzerland, 
Thailand, Trieste [Italy], Tunisia, Turkey, Uganda, Uruguay, 
Venezuela, Yugoslavia.
 Note: This is the earliest document seen (March 2010) 
concerning soybean products (soy fl our in MPF) in British 
Honduras [Belize], Cape Verde, Caroline Islands, Eritrea, 
Iraq, Lesotho, Liberia, Macao (May 1963), Marshall Islands, 
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New Hebrides [Vanuatu], Oman, Samoa (American), Tonga, 
or Western Samoa. Soybeans as such have not yet been 
reported in these countries.
 This document contains the earliest date seen for 
soybean products (soy fl our in MPF) in Bolivia (June 1960), 
British Honduras (June 1960), Cape Verde (June 1960), 
Central African Republic (Dec. 1962), Eritrea (June 1960), 
Iraq (June 1960), Lesotho (Dec. 1962), Liberia (June 1960), 
Marshall Islands (June 1960), New Hebrides (June 1960; 
Vanuatu), Oman (June 1960), Samoa (American) (June 
1960), Tonga (Dec. 1962), or Western Samoa (May 1963). 
Soybeans as such had not yet been reported by that date in 
these various countries. Address: Los Angeles, California.

1984. Xuan, Dinh Ngoc; Diehl, R. 1963. Contribution a 
l’étude biologique du soja: Les phases du développement 
[Contribution to the biological study of the soyabean: The 
phases of development]. Comptes Rendus Hebdomadaires 
des Seances de l’Academie d’Agriculture de France (Paris) 
49(11):946-54. Meeting of June 19. [5 ref. Fre]
• Summary: Soybean varieties discussed include Kouban 
early, Capitol, and Hawkeye. The phases are: The vegetative 
period. The reproductive period. Duration of vegetation. 
Address: Laboratoire d’Agronomie, Éc. Nat. Sup. 
Agronomique de Toulouse, France.

1985. Eastman Kodak Company. 1963. [Solubilization 
of complex molecules for use as drugs]. French Patent 
1,330,108. June 21. Application fi led 24 May 1958. 21 p. 
(Chem. Abst. 59:11198f). [Fre]*
• Summary: Soybean oil sterol was prepared.

1986. Broche, Georges. 1963. The French oil industry and 
the soybean problem. Soybean Digest. Sept. p. 41-44.
• Summary: “I wish to thank you not only for having invited 
me to this convention, but also for allowing me to present 
to the members of your great Association the point of view 
of the French oil industry in respect to the use of soya and 
especially of soybeans produced in this country.
 “This point of view is essentially of the future, which, 
however, as you will see, is a very near future, as it will fall 
within the framework of a new regime which will be applied 
to our French industry in accordance with the Common 
Market treaties, probably from Jan. 1, 1965.
 “I would like to explain to you the present French 
system and the reasons why our industry, up to now, has 
not been able to attach to these supplies of soybeans the 
importance it would have liked to.
 “I–The French Oil Industry System before and after the 
War of 1939-1945: The French system and use of oilseeds 
has been entirely determined, for more than a century, by the 
help that France wanted to give to the production of oilseeds 
in those overseas countries which are connected with her–in 
the past as colonial possessions and today, since the political 

evolution of the last few years, within the framework of 
warm friendship and of contractual ties established between 
France and those countries that obtained their independence.
 “In the year 1834 French settlers organized the fi rst 
consignment of peanuts to be exported from Senegal to 
France.
 “Since that time our imports have never ceased to 
increase, until the French cultivation of rapeseed, which in 
the middle of the last century still amounted to 300,000 tons 
and until then had provided our most important needs, had 
progressively disappeared by the time of the Second World 
War, putting those oilseeds which emanate from our overseas 
countries at a great advantage.
 “Senegal is by no means the only point of origin of these 
supplies, as they also come from most of the other African 
countries or those countries of the Pacifi c which have ties 
with France and which also provide supplies of oleaginous 
substances–palm kernels or palm kernel oil, copra seed from 
Oceania, peanuts and, in the dim past, sesame.
 “To this increase of imports there was a corresponding 
increase in the consumption of oilseeds in France, above all 
in the sphere of table oils, which was certainly supported by 
the increase in population numbers and in the standard of 
living. But it was also connected with a defi nite reduction in 
the consumption of animal fats, lard and suet.
 “Some fi gures for this period of time:
 “In 1913, at the beginning of the First World War, the 
French oil industry processed 1 million tons of oilseeds.
 “In 1938, 1,350,000 tons (of which 700,000 tons came 
from our overseas possessions).
 “In 1962, 950,000 tons of seed alone, a further 350,000 
tons being crushed in Senegal in factories whose creation has 
been promoted by our government.
 “The war of 1939-1945, the progressive blockade of the 
French coast and the stoppage of imports resulting therefrom, 
led to a new development in France, the cultivation of 
rapeseed. There is now also a tendency to add the cultivation 
of sunfl owers.
 “How does the French oil industrialist work at the 
moment?
 “The two factors that I have just called to mind, i.e. 
the support of the cultivation of oilseeds in the overseas 
countries with which we are associated, and the support 
of the cultivation of rapeseed and other assimilated seeds 
in France, have made it a fact that for the last 20 years our 
industry has worked under an absolutely closed economic 
system in this sector of edible liquid oils on which soya 
depends.
 “This system is ruled by a legal text: that of the law 
dated Nov. 13, 1954. The French producer must use as his 
supplies and by priority the seeds emanating from countries 
overseas that are associated with France and the subsidized 
seeds of the French cultivations. The market of home 
consumption which he serves is divided into two distinct 
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sectors: that of peanut oil and that of the other table oils 
(rapeseed, sunfl ower, soya, etc.), the peanut oil thereby 
benefi ting in France from a preference due to taste and 
consumption which causes it to be sold normally on the 
market at a price which is 0.25 francs per litre higher than 
the other oils.
 “In 1962 our factories sold about 400,000 tons of liquid 
oils for edible consumption: Peanut oil–330,000 tons Table 
oils other than peanut oil (rapeseed, sunfl ower and soya–
23,000 tons of soybean oil): 70,000 tons.
 Total: 400,000 tons.
 “What percentage of this tonnage then represents oils 
emanating from foreign seeds?
 “Peanut oil: 285,000 tons emanate from African 
seeds of the French zone (Senegal, Niger, etc.), of which 
approximately 165,000 tons are produced by our factories 
and about 120,000 tons by the factories of Senegal (Whose 
products are admitted to France as priority and are not 
subject to customs duties). 45,000 tons emanate from foreign 
seeds bought on the international market and processed in 
our factories.
 “Table Oils Other Than Peanut Oil: 36,000 tons were 
produced in our factories from French seeds (rapeseed, 
sunfl ower), the remainder of the French seed crop being 
exported above all to Algeria. 34,000 tons were produced in 
our factories from seeds imported from abroad, rapeseed and 
sunfl ower (11,000 tons of oil) and fi nally and above all soya 
(23,000 tons of oil, representing 150,000 tons of seed).
 From these fi gures you can see what part we can play 
at this moment in the processing of soybeans. Our part is 
very limited. We are only authorized to interest ourselves in 
soybeans, for the time being, as a complementary resource at 
certain times of the year.
 To fi nish this rapid outline of the French oil industry, 
I would add that as the production is naturally based on 
the importation of its raw materials, its factories are also 
normally located at the ports or big river ways of France. 
From north to south: Dunkirk and the Lille-Arras region with 
its network of canals serving Antwerp, Le Havre, the Coastal 
Seine district and the lower Seine; the Bordeaux region; and 
last but not least the Marseilles region, which for a long time 
has been the most important location in our trade. Altogether 
there are now about 40 factories as the result of industrial 
concentration.
 “II–The French market’s requirements of soybeans 
and the possibilities for the French Oil Industry resulting 
therefrom: It seems to me that you must be a little surprised 
to see me presenting this situation initially from the point of 
view of ‘oil,’ the requirements of oil. I have pointed out to 
you that our regulated French system obliges us to do so.
 “What is regulated in our system is the production and 
the supply of oil. The meal, in contrast, is totally free and is 
not subject to any restriction of imports or to any customs 
duties. This has the result that the French producers, limited 

and regulated as far as the raw material of the seed and the 
fi nal product of the oil are concerned, occupy a poor position 
as far as competition of meal from America, Belgium, 
Holland and Germany is concerned. All these foreign 
competitors work under much more liberal conditions and 
serve a wide portion of the French oilcake market. The 
problem is particularly accentuated in the case of soya, 
which 75% by weight and 66% by value is a meal seed.
 “French consumption of oil cakes has increased 
strongly during the last few years. The increase during 
1962 amounted to 50% of that of the previous year and 
this consumption has not been reduced during the fi rst few 
months of 1963.
 “French consumption of soybean meal made a 
considerable leap during last year. The increase over the 
previous year amounted to about 100%.
 “The French oil industry has unfortunately contributed 
only about 25% to fulfi ll these requirements, which have 
been essentially satisfi ed by the importation of oilcakes of 
foreign origin.
 “Most of the 310,000 tons of imported soybean 
meal came from the United States, but our partners in the 
Common Market, above all Holland, and also Belgium and 
Germany, had a defi nite part in the production of oilcakes 
consumed in France.” Continued. Address: Delegate-General 
of the General Syndicate of the French Oilseed Crushers and 
Oil Cake Manufacturers, Paris, France.

1987. Broche, Georges. 1963. The French oil industry 
and the soybean problem (Continued–Document part II). 
Soybean Digest. Sept. p. 41-44.
• Summary: Continued: “These 310,000 tons of soybean 
meal consumed in France and which we did not produce 
correspond to about 400,000 tons of soybeans which we 
should have had a chance to crush in order to raise the 
level of our industrial activity. You will understand that 
this objective would allow us to fully utilize our crushing 
potential (the production rhythm which is at the moment 
especially reduced because of the necessity of providing 
room in our market for the products of the factories in 
Senegal).
 “I have no intention whatever to criticize the basis of 
this system. It has its justifi cations from the point of view 
of the French public interest: Support of the agricultural 
production of our associated African countries as well as of 
French agricultural production in the same manner as you 
yourselves in the United States have a subsidized price for 
soybeans and a Commodity Credit Corp. that guarantees it.
 “You will however easily understand that we in France 
have wished for a long time that this support should take 
another form and that the producer in France should not be 
the intermediary–and often the victim–but that it should 
take place under the direct control of the public fi nance 
authorities and should be compatible with the free supply of 
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our factories through an open world market.
 “This is why we hopefully welcomed France’s signature 
to the Treaty of Rome in 1957, the constitution of the 
European Common Market and the new opportunities it 
could bring within the framework of a system common to 
countries which, like Germany, the Netherlands or Belgium, 
have already experienced far more fl exible working 
conditions in our trade.
 “III–The possibilities of supplying soybeans to the 
French Oil Industry within the framework of the European 
Common Market: The system of our industry within the 
framework of the European Common Market has as yet not 
been decided on. We live at this hour in a transitory stage 
of application of the Treaty of Rome. Discussions are being 
held and defi nitions made in different sectors of agriculture 
which the treaty calls ‘Common Agricultural Politics.’
 “But already one thing seems certain: France, by means 
of the Convention of Association between the European 
Common Market and the associated African and Malagassy 
states, has engaged itself to abandon the excess price of 
peanuts for the peanut crop of 1964-1965 at the latest, on 
the date already mentioned in my opening paragraph, Jan. 1, 
1965.
 “After this date–which even if it is put back by common 
agreement does not seem to be feasible for more than one 
year–the peanuts from Senegal and the other countries of 
the free zone will have to be sold freely on the international 
market, and the support represented up to now by the 
artifi cial purchase price will be converted into a direct 
fi nancial subsidy paid by the Common Market to producing 
countries.
 “This arrangement must normally bring about the 
disappearance of the whole of the system of a closed 
economy which includes our market of liquid oilseeds, to 
which soybeans belong.
 “By reason of the preponderant role played in our 
market by peanut oil, it is impossible to let two separate 
systems remain functioning here. We are led to think that 
the system of direct fi nancial aid to the producers will be 
extended by necessity in one manner or another to the whole 
of the oleaginous cultivation of Europe.
 “Perhaps we shall have to support a tax on our products 
in order to insure at least this partial direct aid.
 “But from the moment when our own rapeseed and 
sunfl owerseed can at last be sold freely on the international 
market, we shall also have a free choice again in respect of 
our raw materials.
 “We think that within a relatively short time, perhaps 
in 2 years at the latest, we shall be able to buy defi nitely 
larger tonnages of soybeans from the USA–without having 
to pay customs duties on their entry into France, and without 
any other limitation of the tonnage than is provided by the 
possibilities of a reasonable sale of the fi nished products, 
whether they be oils or oilcakes.”

 A large table shows: “Oilcakes, French production, 
foreign trade and consumption for 1962.”
 A small portrait photo shows Georges Broche. Address: 
Delegate-General of the General Syndicate of the French 
Oilseed Crushers and Oil Cake Manufacturers, Paris, France.

1988. Coleou, Julien. 1963. Outlook for utilization of feed 
concentrates in France. Soybean Digest. Sept. p. 46-47, 50-
53.
• Summary: Tables show: (1) “Percentage of forages for 
animal nutrition utilized in France and other [Western] 
countries in mixed feed.” Netherlands is highest at 23.2%. 
USA 12.4%. France 2.9%. Italy is lowest at 2.7%.
 (2) Cereal needs and availabilities for animal nutrition in 
the EEC countries (1959-60). France is the highest followed 
by Germany, Italy, Netherlands, Belgium-Luxembourg.
 (3) Tonnage and distribution of cereals utilized for 
animal nutrition in France (1955, 1960, 1965). In 1965 they 
were: Barley 4.7 million metric tons. Corn 3.2. Wheat 2.5. 
Oatmeal 2.1. Rye 0.23.
 (4) Development of French mixed feed production from 
1948 to 1961. Gives total tonnage and amount for poultry, 
for calves, and for hogs.
 (4B) Distribution of mixed feed consumption in France 
in 1962 (whole feed, concentrate, and total) for different 
kinds of animals.
 (5) Development of oilcake consumption in France 
(1938-1958).
 (6) Main French animal production in 1959 and 
forecasts for 1965 and 1970.
 (7) Forecasts for the use of feed concentrates in animal 
nutrition in France in 1970.
 (8) Total milk production, average production, and 
number of milk cows in France as compared to the other 
EEC countries (1959) and the United States (1960).
 (9) French dairy situation predicted for 1965 by the 4th 
plan (liters of milk per inhabitant).
 (10) Recent development of French production of milk 
replacers (1958-1961).
 (11) Evolution of soybean meal consumption in France 
from 1958 to 1962 (tons). 97,272 tons in 1958; 412,178 
tons in 1962. Address: Assoc. Prof. of Animal Production, 
National Agronomic Inst., Paris.

1989. Francois, R. 1963. The processing of soybeans by the 
French oil industry. Soybean Digest. Sept. p. 38-40.
• Summary: “The French oil industry is at present limited 
in its activities and its development by interferences of a 
political nature.
 “On the one hand, there is agricultural support in favor 
of homegrown oil plants such as rape and sunfl ower; on the 
other, help to African countries who have recently acquired 
their independence, in the shape of a guarantee of export for 
tropical oil-bearing plants, such as ground nut.
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 “However, our agreements with the EEC (Common 
Market) countries will bring us a certain freedom of imports 
in the near future.
 “Also, the French oil industry is today overequipped, 
since former suppliers such as the countries of Black Africa 
have started to produce their own oil. We shall, as a result, 
have to look elsewhere for the oilseeds which we need to 
supply our plants, not to increase our oil production, but in 
order to insure the normal functioning of our installations.
 “At this juncture, soybeans offer a twofold interest:
 “The seed contains 17% to 18% oil for which we can 
fi nd a market.
 “The meal for the preparation of animal feed is much 
appreciated for its nutritional qualities.
 “Method Not Specialized: The methods at present used 
employ equipment which also serves for the processing of 
other seeds. They have not been especially conceived for 
soybeans.
 “For reasons mentioned above, the processing of 
soybeans has not developed in France so far. The enterprises 
that do process soybeans work on a relatively small tonnage, 
not exceeding 30,000 tons a year, which may bring the total 
of seeds processed to 150,000 tons a year. It should be noted 
that several of these enterprises are considering equipping 
themselves better in order to increase their output.
 “This equipment would pay off only for an output of at 
least 75,000 tons.”
 Describes in detail the crushing and degumming 
processes presently used, as well as the dry and moist 
process for treating the meal, which has been impregnated 
with solvent.
 A small portrait photo shows R. Francois. Address: 
Director-Generale, Institut des Corps Gras, Paris, France.

1990. Guillaumin, R.; Drouhin, N. 1963. Nouveau procédé 
de raffi nage des huiles de soja. Méthode utilisant un 
“dégommage” total [New process of refi ning soybean oils. 
Method using complete degumming]. Revue Francaise des 
Corps Gras 10(8/9):463-78. Aug/Sept. [69 ref. Fre]
• Summary: Extensive bibliography. Method utilizing 
complete degumming. Address: Laboratoire de l’Institut des 
Corps Gras, Paris, France.

1991. Spilsbury, Calvin C. 1963. Western Europe, a 
growing market for U.S. soybeans and soybean meal. USDA 
Foreign Agricultural Service. FAS-M-153. iv + 145 p. Oct. 
Summarized in Soybean Digest, Dec. 1963, p. 27. 28 cm.
• Summary: Contents: Introduction. Summary. West 
Germany. France. United Kingdom. Denmark. Italy. The 
Netherlands. Belgium. Spain.
 Within each country, the situation is discussed under the 
following headings: Demand for soybeans and soybean cake 
and meal, soybean crushing industry, soybean meal in mixed 
feed and other uses, soybean oil uses and demand, marketing 

and government controls, summary. Address: USDA.

1992. Spilsbury, Calvin C. 1963. Western Europe, a growing 
market for U.S. soybeans and soybean meal: France, 
soybean crushing industry (Document part). USDA Foreign 
Agricultural Service. FAS-M-153. p. 35, 37. Oct.
• Summary: “The French oilseed crushing industry is made 
up of 26 large modern solvent extraction mills and 11 small 
plants, many with refi ning facilities, and some 5 mills with 
processing facilities for fats and oils products. Soybeans are 
crushed, but the industry is geared to extract peanuts and 
other oilseed. These mills belong to the National Syndicate 
of Oil and Meal...
 “The industry’s capacity for crushing oilseeds is 
estimated at 1.65 to 1.8 million tons... About half of the 
oilseeds crushed in 1961 were peanuts; less than 10 percent 
were soybeans...
 “French oilseed crushers have failed to take advantage 
of the soybean meal market because of the product’s 
reportedly high cost of processing relative to other oilseeds 
which their machinery is set up to process, as well as the 
problems created by marketing of soybean oil. As a result, 
imported soybean meal can be obtained cheaper than it can 
be supplied by French crushers at present.
 “However, for crushing soybeans, many mills are not yet 
fully equipped to completely process and toast soybean meal. 
There is a general lack of fl aking and toasting equipment, 
since most mills are set up to process peanuts and other high 
content oilseeds that have been pre-pressed...
 “The crushing industry is located around Bordeaux, with 
3 large plants capable of crushing 225,000 tons annually of 
unshelled peanuts and soybeans; Marseilles, with 5 mills, (4 
large and 1 small); and the Paris vicinity with 3 mills. The 
remainder of the crushing industry is located in the coastal 
and river port towns of northeastern and western France. 
Soybeans are crushed mainly at the large northern French 
mills (at Dieppe, Arris, and the like) and at Bordeaux.
 “Soybean meal that has been fully processed, 
desolventized, and toasted now represents over 80 percent of 
the soybean meal consumed in France.” Address: USDA.

1993. Oxford Paper Company. 1963. [Paper coatings based 
on water-insoluble protein adhesives]. French Patent 
1,343,098. Nov. 15. Application fi led 5 Nov. 1962. 27 p. 
(Chem. Abst. 60:12228a). [Fre]*
• Summary: Soybean protein is used as an adhesive in the 
preparation of paper coating compounds for laminated paper 
and cardboard.

1994. Broche, M.G. 1963. Technologie: L’huilerie française 
et le problème du soya [Technology: The French oil-mills 
and the problem of the soybean]. Revue Francaise des Corps 
Gras 10(11):587-594. Nov. Presented at a conference on Le 
Soja et les Produits Derives, 2 Oct. 1963 in Paris. [Fre]
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Address: Delegue General du Syndicat General des 
Fabricants d’Huile et de Tourteaux de France.

1995. Adolphson, Lynn C. 1963. Le développement et 
l’emploi de la farine de soja dans l’alimentation humaine 
[The development and use of soybean fl our in human 
nutrition]. Revue Francaise des Corps Gras 10(12):649-59. 
Dec. Presented at a conference on Le Soja et les Produits 
Derives, 2 Oct. 1963 in Paris. [7 ref. Fre]
• Summary: Includes composition, properties, and nutritive 
value. Address: Archer Daniels Midland Co., Minneapolis, 
Minnesota.

1996. Institut National de la Recherche Agronomique. 1963? 
Soyabean varietal trials. In: France. Rapport d’Activite 1961, 
Station d’Amelioration des Plantes de Montpellier. 80 p. See 
p. 75-77. Undated. [14 ref]*

1997. André, Émile. 1964. Sur l’utilisation des graines 
de soja dans l’alimentation humaine par les populations 
d’Extrême-Orient [On the dietary utilization of soya beans in 
the Far East]. Oleagineux 19(1):37-39. Jan. English-language 
summary p. XXVIII. [1 ref. Fre; eng]
• Summary: The author gives the results of his research 
on lipoxidase, initially inspired in early 1931 by a young 
Chinese student M. Kiawo Hou. He also discusses soymilk 
(lait de soja or téou-jou), tofu (fromage de soja or téou-fou), 
yuba (téou-fi ), soy oil (huile de soja), soy sauce (tsing yeou 
[sic, tsiang yeou?]), miso (miso de soja), and soy sprouts 
(germes de soja). The residue from making tofu and soymilk 
(okara) is fed to poultry and pigs. Soya oil is made by an 
archaic process that is very ineffi cient. “The residue, not 
perfectly separated from the oil, is consumed by the poorer 
classes.” Address: France.

1998. Oleagineux. 1964. Industrie du soja [The soybean 
industry]. 19(1):41-42. Jan. [2 ref. Fre]
• Summary: Contents: Worldwide production of soybeans. 
Predictions for soybean exports. The need for research and 
the American Soybean Association. The effect of molybdium 
on soya. Soybean crushers and oil refi ners in Canada. 
Market development in Germany by the Soybean Council 
of America. Denmark’s purchase of soya. Soybean Council 
fair on Cyprus. Sales in Colombia. Sales in Japan. New uses. 
Address: Paris.

1999. Solvay & Cie. 1964. [Manufacture of drying oils of 
high epoxy-oxygen content]. Belgian Patent 634,507. Jan. 6. 
(Chem. Abst. 61:836g-837a). [Fre]*
• Summary: Epoxidized unsaturated soybean oil may be 
used as well as linseed oil, however linseed oil is better 
for the purpose. With soybean oil, the yield of high-epoxy 
product was only about 1% of the feed and 8 parts of solvent 
were required. The application for a French patent was fi led 

on 6 July 1962.

2000. Vargas Romero, A.; Ramos Ayerbe, F. 1964. 
Technologie: Quelques aspects du raffi nage de l’huile de 
soya [Technology: Some aspects of soybean oil refi ning]. 
Revue Francaise des Corps Gras 11(1):3-12. Jan. [Fre]
• Summary: Discusses color and odor during the processing 
of soybean oil. Address: 1. Adjoint a la Direction de l’Institut 
des Corps Gras de Seville, Chef du Service de l’Information 
du meme Institut; 2. Chef de l’Atelier Experimental de 
l’Institut des Corps Gras de Seville.

2001. André, Émile; Hou, Kia-Wo. 1964. La lipoxydase. 
Sa découverte dans le résidu de la préparation du lait de 
soja [Lipoxidase. Its discovery in the residue by-product of 
soybean milk production]. Oleagineux 19(3):187-93. March. 
English-language summary, p. XXVII. [Fre; eng]
• Summary: “The cheese called Teou-fou in China is 
somewhat consumed in Paris and the region surrounding it, 
where the number of Chinese restaurants is greater than one 
could believe.” Of the total restaurants in this area, about 35 
are Chinese restaurants, 10 at Vietnamese, and only 5 are 
Japanese. They are visited both by people of those countries 
and by western consumers who are curious to taste exotic 
foods. “There were, and still are, two or three shops in and 
around Paris, where tofu (fromage de soja) is prepared daily 
and delivered to the restaurateurs who have ordered it. Mr. 
Kia-Wo Hou had friendly relations with one of the two 
established at Colombes and was able to easily procure the 
materials he needed.”
 Note: In about 1910 Li Yu-ying, a Chinese soyfoods 
pioneer, established a soyfoods manufacturing company 
named Usine de la Caséo-Sojaïne, at Vallées, near Colombes, 
outside of Paris. It is not clear how the current companies 
at Colombes are related to the earlier company. Address: 1. 
Conseil scientifi que a l’R.H.O.; 2. Docteur es-Sciences de 
l’Universite de Paris.

2002. Madariaga, Juan G. de. 1964. France sees increasing 
imports of [soybean] meal and oil. Soybean Digest. May. p. 
54.
• Summary: “As France is becoming a highly effi cient 
livestock producing country, with substantial amounts of 
feed grains available domestically, it is expected that the 
consumption of soybean meal will continue to go up during 
calendar year 1964.”
 A graph, containing 4 graph lines, shows “Soybean meal 
consumption in France 1958-1963.” The top line shows total 
French consumption. Below that is total imports. Below that 
is imports from the United States. And the bottom line shows 
soybean meal produced by oil factories in France [mostly 
from imported soybeans]. The top line (total consumption 
of soybean meal) has risen dramatically, from 97,223 metric 
tons in 1958 to 424,603 metric tons in 1963. Address: 
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Soybean Council of America, Director for France.

2003. André, Émile. 1964. Sur la lipoxydase des graines 
de soja. État actuel de nos connaissances [The lipoxidase 
of soybean seeds. The present state of our knowledge]. 
Oleagineux (France) 19(7):461-63. July. [22 ref. Fre]

2004. Defromont, C.; Douard, F.; Bloch, C. 1964. Quelques 
observations relatives à l’infl uence de l’extraction et de la 
cuisson du soja sur l’évolution et les interactions des divers 
constituants du tourteau [Some remarks about the infl uence 
of extraction and toasting of soybean on the changes and 
interactions of the different components of meal]. Revue 
Francaise des Corps Gras 11(8/9):441-52. Aug/Sept. [Fre; 
eng]
• Summary: “Solvent extraction of soya is improved by a 
precooking of the bean in moist medium before treatment by 
hexan [hexane]. A drying until about 4% is necessary (the 
best percentage for optimum solvent extraction).” Address: 
1-2. Atelier experimental; 3. Laboratoire J. Ripert Institut des 
Corps Gras.

2005. Larsen, Marion R. 1964. The agricultural situation and 
crop prospects in Communist China, 1964. USDA Economic 
Research Service, Foreign Agricultural Economic Report 
No. 20. iv + 10 p. Oct.
• Summary: The section on “Crop outlook” contains a 
subsection titled “Soybeans” (p. 403) states: “Acreage 
of soybeans in 1964 continued to expand, following a 
substantial reduction in 1962... Yields are expected to 
exceeded those in 1963, resulting in a larger total harvest. It 
does not appear, however, that acreage and production will 
equal that in 1957, although both appear to be the largest 
since about 1960, when it is believed the crop began to 
decline.”
 “Imports of food: Including shipments delivered in 
1964, the communist regime has imported over 22 million 
metric tons of grain [mostly wheat] since 1960 at an 
estimated cost in excess of $1.5 billion... Various government 
offi cials have indicated recently that it is now an economic 
policy to continue to import the cheaper grains (wheat, corn, 
barley, etc.) and export the higher priced rice and soybeans. 
Most of the country’s exports of rice would go to soft-
currency countries.
 “Contracts with Canada and Argentina for grain 
purchases extend into 1966, and negotiations with France 
and Australia are expected to result in additional continued 
imports.” Address: Agricultural Economist, Far East Branch, 
Foreign Regional Analysis Div., USDA, Washington, DC.

2006. Foreign Agriculture. 1964. Soybean Council 
announces changed overseas operations. 2(47):11. Nov. 23.
• Summary: Major changes are planned for the soybean 
market development program in a move to consolidate 

and strengthen overseas operations. Effective December 
31, soybean promotion will be administered from a new 
Washington, DC, headquarters, replacing that in Waterloo, 
Iowa. The European headquarters in Rome will be closed, 
along with all country offi ces except those in Spain, West 
Germany, and Belgium–with the latter to handle promotion 
in the Benelux countries, Denmark, France, Greece, Israel, 
Norway, Portugal, Sweden, and the United Kingdom. A 
South American offi ce in Bogotá, Colombia, will direct 
activities in Chile, Colombia, Ecuador, Peru, and Venezuela.

2007. Bai, Nguyen Kim; Pin, Paul. 1964. Phosphoprotéines 
végétales [Plant phosphoproteins]. Comptes Rendus des 
Seances de la Société de Biologie 158(11):2054-56. Nov. 28 
meeting. [9 ref. Fre]
• Summary: The authors separate and analyze the 
phosphoproteins of the soybeans using the method of 
Mecham and Olcott (1949). This method allows them to 
exclude all other forms of organic phosphorus such as phytic 
acid, carbohydrate esters, lecithins, etc. Address: Laboratoire 
de Biochimie générale et comparée, Collège de France, Paris.

2008. Mattil, K.F. 1964. Quelques problèmes relatifs à la 
stabilité et la reversion de l’huile de soja [Some problems 
concerning the stability and reversion of soybean oil]. Revue 
Francaise des Corps Gras 11(12):665-69. Dec. [Fre]
Address: Swift & Co., Chicago.

2009. IRAT-CNRA (Centre National de Recherches 
Agronomiques). 1964. Collection de soja [Soybean 
collection]. In: Division d’amélioration des plantes. Section 
d’amélioration des cultures de diversifi cation. Compte rendu 
d’activité, 1963 [Division of plant improvement. Section of 
improvement of crops for diversifi cation. Report of activities 
in 1963]. Senegal: IRAT-CNRA. See p. 75. [1 ref. Fre]
• Summary: “Goal: To observe the adaptation under our 
ecological conditions of a plant material [the soybean] of 
secondary African origin (according to an article by Sapin de 
INEAC). The results of preceding years are not particularly 
encouraging. Also, it is likely that this variety will be 
abandoned at the end of the 1963-64 season trials if the 
situation does not improve. Thirteen varieties were tested, 
12 from Tanganyika and 1 from Leopoldville [renamed 
Kinshasa in 1966] in the Belgian Congo [renamed Zaire in 
about 1960].”
 Note 1. This is the earliest document seen (Aug. 2009) 
concerning the cultivation of soybeans in Senegal. This 
document contains the earliest date seen for the cultivation 
of soybeans in Senegal (1963). The source of the source of 
these soybeans was Tanganyika and the Belgian Congo.
 Note 2. This is the earliest document seen (Dec. 2001) 
that mentions IRAT in connection with soybeans. IRAT 
stands for Institut de Recherches Agronomiques Tropicales 
(Tropical Institute of Agronomic Research). Address: 
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Senegal.

2010. Goldblith, Samuel A.; Joslyn, Mayard A. eds. 1964. 
Milestones in nutrition. An anthology of food science. Vol. 2. 
Westport, Connecticut: AVI Publishing Co. xv + 797 p. Illust. 
Portraits. No index. 24 cm. [500+* ref]
• Summary: Facsimile reprints of historically important 
articles on nutrition. Much of the early research on vitamins 
was done not at medical research centers as might be 
supposed, but at agricultural colleges and their experiment 
stations, such as those at the University of Wisconsin, site of 
much pioneering work in the fi eld of vitamins.
 Jack C. Drummond (of the Institute of Physiology, 
University College, London) did much to clarify and unify 
the system of vitamin nomenclature by suggesting that the 
terminal “e” be dropped from the word “vitamine” and 
by using simple alphabetical letter such as A, B, C, etc. in 
place of the often cumbersome nomenclature such as “water 
soluble B” or “fat soluble A.”
 In 1929 Burr and Burr demonstrated that there must be 
one or more essential fatty acids in the diet, but they did not 
show which ones these were.
 The late 1700s saw a revolution in the science of 
chemistry that later revolutionized the science of nutrition. 
Men like Henry Cavendish (1731-1810, noted for his 
discovery of hydrogen or what he called “fl ammable air”), 
Joseph Priestly (1733-1804, usually credited with the 
discovery of oxygen), and Antoine Lavoisier (1743-1794; he 
recognized and named oxygen {1778}, hydrogen {1783}, 
abolished the phlogiston theory, wrote the fi rst extensive list 
of elements, and helped to reform chemical nomenclature); 
they introduced careful measurement and unifi ed the work 
of their predecessors. Their research was essential to a 
nutritional theory of metabolism.
 Note; Phlogiston was a hypothetical substance once 
believed to be present in all combustible materials and to be 
released during burning / combustion.
 In 1823 the French chemist Michel E. Chevreul (1786-
1889) announced the chemical composition of fat. His work 
with fatty acids led to early applications in the fi elds of art 
and science.
 Justus von Liebig (1803-1873) applied chemistry to 
physiology. Liebig, like Lavoisier and Carl von Voit (1831-
1908, a German physiologist and dietitian), was a major 
fi gure in the fi eld of nutrition.
 The science of nutrition, formerly the property of 
Europe (primarily England, Germany, and France), partially 
passed to the United States in the early 1900s with the work 
of Thomas B. Osborne and Lafayette B. Mendel (of Yale 
University, Connecticut); they did extensive work isolating 
proteins (incl. from the soybean), feeding these isolated food 
substances to animals, and conducting nitrogen-balance 
experiments.
 One could say that the science of nutrition was fi rst 

centered in Italy, then England, then France (1700s), then 
Germany (1800s). Famous early U.S. nutritionists (mainly 
in the 20th century) were Chittenden, Mendel, Osborne, 
Atwater, Sherman, McCullum, Steenbock, and Rose. 
McCullum was a pupil of Mendel, and Steenbock a pupil of 
McCullum.
 Casimir Funk (1884-1967) was a Polish biochemist. 
He is generally credited with the fi rst formulation of the 
concept of vitamins in 1912; he called them “vital amines” or 
“vitamines.” His key 1912 paper in this fi eld was titled “The 
etiology of defi ciency diseases.”
 Note: Casimir Funk was not the discoverer of vitamins. 
Many researchers went before him, including James Lind 
(1716-1794; he was a pioneer of naval hygiene in the 
Scottish and Royal navies. By conducting the fi rst ever 
clinical trial, he developed the theory that citrus fruits cured 
scurvy) and Christiaan Eijkman (1858-1930; was a Dutch 
physician and professor of physiology whose demonstration 
that Beriberi is caused by poor diet led to the discovery of 
vitamins. Together with Sir Frederick Hopkins, he received 
the Nobel Prize for Physiology or Medicine).
 Historically it was chiefl y the researches in beriberi (by 
Eijkman), and this discovery of vitamins, that put an end to 
the former classical theory of nutrition.
 In 1584 Ronsseus, a Dutch physician, was the fi rst 
to recommend oranges as the antiscorbutic for sailors. 
Unfortunately, it was to be over 200 years before this 
addition to the diet of sailors became mandatory. James 
Lind’s monumental A Treatise of Scurvy was published 
in 1753, based on one of the fi rst modern nutritional 
experiments. Yet it took another 50 years before his 
recommendations were widely adopted.
 Pages 541-52 contain short bibliographies and photos 
of Thomas B. Osborne, L.B. Mendel, and William C. 
Rose. Address: 1. Dep. of Nutrition & Food Science, MIT, 
Cambridge 39, Massachusetts; 2. Dep. of Nutritional 
Sciences, Univ. of California, Berkeley, CA.

2011. Ohsawa, George. 1964. Le Zen macrobiotique; ou, 
L’art du rajeunissement et de la longévité [Zen macrobiotics, 
or the art of rejuvenation and longevity]. Paris: Librairie 
Philosophique J. Vrin. 212 p. [Fre]*
• Summary: The author (lived 1893-1966) lists his name on 
the title page as “Georges Ohsawa (Nyoiti Sakurazawa).”

2012. Ohsawa, G. 1964? Macrobiotics: The art of longevity 
and rejuvenation. New York, Paris, Brussel [sic], Tokyo: 
Ohsawa Foundation. Printed in the U.S.A. by Eastern 
Technical Publications (Boston & New York). 218 p. 
Undated. Index. 17 cm.
• Summary: This is the earliest known American printing of 
“Zen Macrobiotics.” The word “Zen” was removed from the 
title at Michio Kushi’s suggestion. The cover is yellowish 
tan. The author is George Ohsawa.
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 Contents: Foreword: Two ways to happiness through 
health. Preface: Health to peace. Books by the same author (7 
in French, 9 in Japanese, one in English, plus 4 periodicals). 
Table of contents. 1. Macrobiotics and Oriental medicine. 
Why I have written this book. What is the philosophy of 
the Far East? 2. What is my therapy? Unhappiness, illness, 
crime. Incurable disease. Three categories of cure. What we 
must not cure. Satori. Courage, honesty justice. Tolerance. 3. 
The six main conditions of health and happiness. 4. Nothing 
shall be impossible to you. You should have infi nite freedom. 
You must be your own doctor. 5. Ohsawa’s macrobiotic 
cuisine. 6. Principal foods: Rice, buckwheat, udon etc., 
millet, raw rice etc. (p. 62-71, with recipes). 7. Secondary 
foods (p. 72-103, with recipes): Nituke, soup (lotus root 
ankake, kuzu gruel, cracknel yuba), pie, gyoza (piroshiki), 
chapati, jinenjo (wild potato, tororo). Egyptian beans (chick 
peas, pois chiche), beans (boiled soy beans with miso, 
gomoku beans, goziru [gojiru] soup, aduki beans), corn, 
aduki (ogura vermicelli), goma-tohu [sesame tofu], aemono 
(salads), varieties (chou farci, buckwheat crepe), wild 
vegetables, seaweeds (shi kobu [shio kombu], kobu maki, 
fried kobu, musubi kobu, kobu soup, matsuba kobu, salmon 
head kobu-maki, hiziki with lotus root, hiziki nitsuke, hiziki 
with “age,” hiziki and soyabean, gomoku hiziki, hiziki 
rice), wild plants (dandelion leaves or root, aozu {wild 
spinach}, fuki), miso and tamari preparation (sauce miso, 
miso cream, muso [miso with tahini and orange peel], miso 
soup, carrot and onion au miso, vegetable au miso, oden au 
miso, buckwheat dango au miso, miso ae, tekka no. 1 and 2), 
syoyu [shoyu] (sakura rice, sauce au shoyu, sauce au sesame, 
bouillon au shoyu, ositasi [ohitashi], oatmeal cream, potage 
oatmeal, sauce bechamel a la sauce shoyu, mayonnaise a la 
sauce shoyu, sauce Lyonnaise; “Shoyu diluted with a little 
water is very good for Sasimi [Sashimi = raw fi sh] and fried 
oyster, tempura, fi sh Sukiyaki, tofu {vegetable cheese of 
soya beans}, etc.”), beverages (rice tea, wheat tea, dandelion 
coffee, Ohsawa Coffee {Yannoh; incl. roasted and ground 
rice, wheat, aduki, chick peas, and chicory}, Kokkoh {incl. 
roasted rice, glutinous rice, oatmeal, soya beans, and sesame 
seeds}, Mu tea, syo-ban {coarse green tea with soy sauce}, 
kuzu [cream, with shoyu] {“A good drink for everyone”}, 
aduki juice, radish [daikon] drink no. 1 and 2, ransyo {one 
beaten egg + 50% of traditional Ohsawa shoyu}, soba tea, 
umeboshi juice, ume-syo-kuzu, special rice cream).
 8. Special dishes. Desserts. 9. Yin and Yang. 10. 
Macrobiotic suggestions for various symptoms of disease 
(p. 131-36, with recipes): General suggestions (by disease), 
macrobiotic external treatment (tofu plaster, soya bean 
plaster, Dentie). 11. Specifi c curative dietary suggestions: 
Examples of diseases and their macrobiotic treatments. 12. 
Kokkoh: Macrobiotic food for baby. 13. On cooking. Salt. 
Folk medicine. Your history. Appendix: The case of Mr. 
E. (Cure in 10 hours). “Pro-forma death certifi cate of the 
American World Empire and its Gold Dynasty.”

 Ohsawa centers and friends (p. 217-18): England 
(Trustin Foods, London; Mrs. R. Takagi, London), France 
(Centre Ignoramus, Longue Vie, Guenmai [Genmai = brown 
rice], Yamato, Ohsawa-France; all in Paris). Germany 
(Miss M. Arnoldi, Heidelberg; Dr. P. Martin, Munich; Dr. 
Henning, Hamburg), Italy (Miss H. Onoda, Rome; Mrs. 
Baccolis, Rome), Japan (Nippon Centre Ignoramus, 8 
Kasumi-cho, Minato-ku, Tokyo; Shinsekai, Osaka), Brazil 
(Casa Longavida, Sao Paulo), Sweden (Miss Ilse Clausnitzer, 
Stockholm), U.S.A. (Ohsawa Foundation, 61, W. 56th 
St., New York; Ohsawa Foundation, P.O. Box 238, Chico, 
California; Chico-San, Inc., 64, 5th Ave., Chico, California; 
Musubi, 61, W. 56th St., New York–Macrobiotic Restaurant).
 This book is undated, but it contains clues as to when 
it was published. On page 190 is reference to an article 
in Time magazine dated 7 March 1960 about the sad state 
of health in the United States. Then on page 189, Ohsawa 
states: “Upon my arrival in the United States last November, 
I began my lectures on the philosophy and medicine of 
the Orient. I gave some in Los Angeles and San Francisco 
[California], but mostly in New York institutes and schools 
such as the Universalist Church, The New School for Social 
Research, Columbia University, New York City College, 
and the American Buddhist Academy. I have postponed my 
departure twice. But I am very happy as I have confi rmed 
my assumption: marriage between paradoxical philosophy 
of the Orient and the materialistic techniques of precision 
of American science, which must be realized for the infi nite 
freedom of Man and for world peace” (p. 189).
 Concerning the date of publication, which is not given 
in or on the book. One guess is about 1964, because when 
you do a printing of a book, you want to print enough to last 
for at least two years. This 1962 + 2 = 1964. A pretty weak 
reason! Carl Ferré (6 and 8 May 2011) states: I’ve done 
enough printing to know that the book printed in the USA 
uses the same plates as the second printing in Japan except 
for two changes. They added “Printed in the USA by...” 
(in a different type face) to the back side of the fi rst page, 
which is blank; and, they whited out “Zen” and the smaller 
“Macrobiotics” on the cover and title page and replaced both 
with one word: “Macrobiotics” (again, in a different type 
face). The rest of the book appears to be exactly the same as 
the second printing from Japan.”
 “My thinking is that 1964 is a pretty good guess 
because I believe it may have been arranged by the East 
Coast Group–thus, the word ‘Zen’ was off the title and it 
was printed by a printer in Boston and New York. This 
would be about the time Michio Kushi was getting settled in 
Massachusetts.”
 Note 1. These lines almost certainly describe Ohsawa’s 
fi rst visit to the United States. He arrived in November 1959 
and stayed well into 1960.
 Note 2. All recipes in this book are numbered, from 
No. 1 (Unpolished rice, p. 162) to No. 816 (Rice plaster, p. 
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136). The recipe numbers are identical to those published 
in the mimeograph edition of Zen Macrobiotics (also titled 
Macrobiotics–The Biological and Physiological Foundation 
of Zen Buddhism), published in early 1960.
 Note 3. The contents of this book is very similar to that 
of the earliest published edition of Zen Macrobiotics, which 
was printed in Japan and was 218 pages long.

2013. Soybean Digest. 1965. Soybean Council of America, 
Inc.: Changes in the Council setup. Jan. p. 15.
• Summary: “The Soybean Council completed moving its 
U.S. offi ce to Washington [DC] on Dec. 1. The new address 
is: Soybean Council of America, Inc., 1401 Wilson Blvd., 
Arlington, Virginia 22209. The international operations 
offi ce of the Soybean Council at Rome was closed as of Dec. 
31.
 “Under the new setup the offi ce in Brussels, Belgium, 
will be responsible for market development activities in the 
United Kingdom, Belgium, Luxembourg, the Netherlands, 
Sweden, Denmark, Norway, France, Italy, and Greece. The 
work in these countries will be headed by Jack Ward, who 
has been area supervisor for Northern Europe, and Rex 
Wood, who has been the Council’s director for the UK in 
London. Mr. Wood will move from London to Brussels.
 “The Hamburg, Germany, offi ce under Dr. Karl W. 
Fangauf, will be responsible for the program in Germany, 
Austria, and Switzerland. And market development work in 
Spain and Portugal will be under Director Gonzalo Rivera in 
Madrid.
 “Glenn Pogeler, president of the Soybean Council, 
has been visiting the country offi ces in Madrid [Spain], 
Hamburg [West Germany], Rome [Italy], Cairo [Egypt], 
Ankara [Turkey], Tehran [Iran], Karachi [Pakistan], and 
New Delhi [India]... Mr. Pogeler participated in the Fats and 
Oils Symposium at New Delhi, India, Dec. 18 and 19. After 
completing his itinerary, he will return to the Washington 
offi ce to resume activities there.”

2014. Pogeler, Glenn H. 1965. Soybean Council of America: 
Year saw major changes in the Council program. Soybean 
Digest. May. p. 66.
• Summary: “During this past year, the program of the 
Council has been completely evaluated and changes have 
been made by closing a number of offi ces and adding one 
new country offi ce and expanding another one. The present 
Council has been completely evaluated and changes have 
been made by closing a number of offi ces and adding one 
new country offi ce and expanding another one. The present 
Council offi ce setup includes offi ces in the following: 
Brussels, Belgium; Bogota, Colombia; Cairo, Egypt; 
Hamburg, Germany; New Delhi, India; Tehran, Iran; 
Casablanca, Morocco; Karachi, West Pakistan; Madrid, 
Spain; and Ankara, Turkey.
 “The basic objective of the Soybean Council is to 

continue to promote the sales of soybeans and soybean 
products in the overseas markets. To do so, the country 
offi ces listed above will engage in activities in many 
additional areas. It is planned to continue programs in 
Ireland, England, Denmark, Norway, Sweden, France, 
Portugal, Switzerland, Austria, Italy, Tunisia, Greece and 
East Pakistan.
 “In South America the Bogota offi ce will be in charge 
of Colombia, Ecuador, Peru and Venezuela.” “The Soybean 
Council was organized in 1956 and began its operations that 
year with its home offi ce located at Waterloo, Iowa.” A list of 
the offi ces established since 1956 is given.
 “The Soybean Council’s home offi ce was moved from 
Waterloo, Iowa, to Washington, DC, on Dec. 1. The new 
address is 1401 Wilson Boulevard, Arlington, Virginia 
22209.” A portrait photo shows Glenn H. Pogeler. Address: 
President, Soybean Council of America, Inc.

2015. Kushi, Michio; Fulton, Robert E.; Blum, Cecil. 
eds. 1965. Macrobiotics study report: The way of life 
according to the order of the universe. Vol. 1. Cambridge, 
Massachusetts. East-West Institute. 41 p. 27 cm. [4 ref]
• Summary: Contents: Seven principles of the order of the 
universe. Twelve theorems of the unifying principle (both- 
inside front cover). Editorial, by the 3 editors. Cigarettes 
and cancer, by George Ohsawa (age 73), founder, world 
macrobiotic movement [Conclusion: smoking cures cancer]. 
The new discovery of the transmutation of the atom, by 
Michio Kushi, Director, East West Institute [he has given 
numerous lectures for the past 8 years in New York, Boston, 
Philadelphia [Pennsylvania], and Washington, DC; discusses 
Louis Kervran and Sanehide Komaki]. My conclusions in 
biological research, by Kikuo Chishima, M.D., Prof., Gifu 
Univ., Japan. Thoughts of man, by Michio Kushi. Love, by 
George Ohsawa.
 What is macrobiotics?, by Roger E. Fulton, Cambridge, 
Massachusetts. Order of the macrobiotic diet (from No. 7 to 
No. -3). One week’s menu (No. 7) for health and happiness, 
by Aveline Kushi (p. 29-30); includes miso soup, azuki 
beans, bulgur with tahini sauce, and sesame rice. Sakura 
meshi (rice with tamari). “1. Grain: Brown rice, whole 
wheat, buckwheat,... azuki beans. “2. Seasoning: Sea salt, 
tamari (soy sauce), miso (soy bean paste), gomashio (roasted 
sea salt and sesame seeds mixed), kuzu, umeboshi (salted 
plums), sesame oil, corn oil. 3. Beverage: Grain coffee, 
bancha tea, mu tea, dandelion tea, etc.” Note 1. This is a 
vegan menu. Note 2. This is the earliest English-language 
document seen (Dec. 2006) that uses the term “salted plums” 
to refer umeboshi salt plums.
 EWI news (a chronology of events from Sept. 1964 to 
the present). Miraculous events [and cures]. Leprosy cured in 
Argentina. Testimonials. Open letter to Dr. Frederick Stare, 
Harvard School of Public Health, by Simone Billaudeau. 
George Ohsawa’s schedule (May to Aug. 1965). Literary 
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contributions. Financial contribution and subscription. 
Announcement: 1965 Macrobiotic summer camp. Useful 
addresses: USA, Brazil, Argentina, Sweden, Belgium, 
France, Germany, England, Spain, Italy, India, Japan. Key 
CI = Centre Ignoramus. E = Editor. R = Restaurant. MC 
= Macrobiotic Camp. MF = Macrobiotic Foods. MFF = 
Macrobiotic Foods Factory. OC = Ohsawa Center. OF = 
Ohsawa Foundation. Classifi cation of yin and yang (inside 
rear cover). Poem titled “Wind chimes” by Cecil Blum on 
rear cover (11 June 1965).
 EWI News: 1964 Sept.–After the Macrobiotic Summer 
Camp on Martha’s Vineyard, Michio Kushi and his family 
moved from the Island to Cambridge, Mass. For the previous 
year, Mr. Kushi’s lectures were conducted almost every 
month in Boston at the Mattson Academy of Karate. George 
Ohsawa was also in Boston and Martha’s Vineyard in 1964. 
In Sept. 1964, East-West Institute was incorporated as a non-
profi t educational establishment. Mr. David Levin and Mr. 
Ramsay Wood initiated it with several others. Address: East-
West Institute, 101 Walden St., Cambridge, Massachusetts.

2016. Soybean Digest. 1965. Changes in structure of 
Soybean Council. Aug. p. 38.
• Summary: The new offi ce in Madrid, Spain, will be headed 
by Ferenc Molnar, who moved to Madrid with his family on 
June 1. “The Council will continue to maintain an offi ce at 
Rome [Italy] which will supervise market development work 
in Italy, Greece, France, Holland. Belgium, the Scandinavian 
countries, and the United Kingdom.
 “Dr. K.W. Fangauf at Hamburg, Germany, will continue 
in charge of programs in Germany, Austria, and Switzerland.
 “The market development program in South America 
will be directly under the main SBC offi ce at Arlington, 
Virginia.”

2017. Pogeler, Glenn H. 1965. What the Soybean Council is 
doing for you. Soybean Digest. Sept. p. 38-40.
• Summary: “Just a few short years ago, Howard Roach had 
a dream and it was about Spain. His research showed that 
the per capita consumption of edible oils was pitifully low in 
that country. Because Spain was almost entirely dependent 
on the olive crop as a source of edible fat, she was fi nding 
her supply of fats for the population always at a low level. 
Because olives are a tree crop, the production is based 
on a cycle of on one year, and off the next. This makes a 
tremendous fl uctuation in supply from year to year.
 “Howard Roach convinced the Spanish government 
that a program of supplementing their olive oil supply with 
soybean oil would make it possible to increase the per capita 
consumption of oil for the benefi t of all. This would also 
allow Spain to continue her normal exports of olive oil which 
were needed to produce foreign exchange to enable them to 
continue the industrial expansion of the nation.
 “Spain negotiated a P.L. 480 agreement, and for several 

years bought soybean oil under P.L. 480 [using local 
currency, pesetas]. As her fi nancial situation improved, she 
was able to switch to dollar purchases and today, Spain is the 
largest buyer of soybean oil from the United States.”
 “Iran is another example of a country which originally 
began by buying U.S. soybean oil under P.L. 480 and has 
now switched to dollar purchases. Iran, in the fi scal year 
ending 1960, took from the United States 11,000 metric tons 
of soybean oil and, just 5 years later, is expected to import 
45,000 metric tons.”
 “India is our newest large buyer of soybean oil and last 
fall signed an agreement with the U.S. government to take in 
approximately 75,000 tons...” Other users of U.S. soybean 
oil this past season include Pakistan, Greece, Guinea, 
Iceland, Tunisia, Egypt, Sierra Leone, Yugoslavia, Chile, 
Taiwan and several others.
 “Europe and Canada are the major dollar buyers of U.S.-
produced soybean oil.” Major buyers of U.S. soybeans are 
Japan, Netherlands, Canada, West Germany, Denmark and 
many other countries.
 “Spain is building up a crushing industry and, by the end 
of 1965, is expected to be able to crush very close to 700,000 
metric tons of oilseeds per year...”
 Soybean exports will top 200 million bushels this year 
and are expected to continue to rise. “Latest government 
estimates indicate that approximately 2 million tons of 
soybean meal will fi nd their way overseas from the 1964 
crop of soybeans. This year is another record breaker 
with France, Germany, Netherlands, Canada, Belgium, 
Yugoslavia, Italy, Denmark, and Spain being the major users.
 There has been a tremendous expansion in the exports 
of U.S. soybeans and soybean products. The Soybean 
Council of America deserves part of the credit. “In my 
travels overseas, it seems as though everyone is talking about 
soybeans and soybean products.”
 Also discusses how the Soybean Council operates and 
is fi nanced, its relationship to USDA’s Foreign Agricultural 
Service, its overseas offi ces, some of its problems, and 
reasons for expanding the program. A portrait photo shows 
Glenn Pogeler. Address: President, Soybean Council of 
America, Inc.

2018. Foreign Agriculture. 1965. The export and promotion 
of U.S. oilseeds and oilseed products. 3(48):10-12. Nov. 29.
• Summary: “U.S. oilseeds and oilseed products have 
continued as the nation’s top dollar export earner of all 
agricultural commodities in the past year–a fi rm member of 
the ‘billion dollar club.’ FY [fi scal year] 1965 was a record 
export year with $1.1 billion total trade up 30 percent over 
1963-64 and over 90 percent represented dollar business... 
Most of the ‘nondollar’ exports were soybean and cottonseed 
oils that moved under Public Law 480.”
 The year 1964-65 was a record year for exports of 
soybeans and soybean products. Leading importers of U.S. 
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soybeans (in million bushels) were Japan (48.4), Canada 
(33.9), Netherlands (26.9), and West Germany (22.4). 
Leading importers of U.S. soybean meal (in 1,000 tons) were 
France (358.4), West Germany (300.7), Canada (249.4), and 
Netherlands (245.2). Leading importers of U.S. soybean oil 
(in million lb; 2,204.6 lb = 1 metric ton) were Spain (239.5), 
Pakistan (195.2), India (137.0), Morocco (79.5), Iran (70.7), 
Greece (54.7), Israel (42.9), and Yugoslavia (41.7).
 “In Japan, one of the largest U.S. markets, continued 
check sampling at the rate of 5-10% is being made on 
imports to insure that the same quality of beans purchased 
is actually shipped and that U.S. exporters are informed of 
low-quality shipments. The American Soybean Association, 
through the Japan Oilstuff Inspectors Corporation, points out 
specifi c shipments of low quality thus allowing ASA to back 
up requests for exporters to maintain grade standards.
 “ASA sponsored trips of two teams of Japanese Soybean 
Crushing Association offi cials to the United States in 1965 
(the larger team came at its own expense) to view U.S. 
soybean production, marketing, and shipping methods. Since 
then, Japanese crushers have had a better understanding of 
the dependable supply and quality of U.S. soybeans.”

2019. Schneegans, Ernest.; Haarscher, A.; Prebay, H.; 
Huntzmann, F. 1965. Étude clinique et biologique d’un 
cas d’intolérance au lactose [Clinical and biological study 
of a case of lactose intolerance]. Annales Paediatrici: 
International Review of Pediatrics (Basel) 204:89+. [Fre]*
• Summary: Mentions that un lait végétal (Vegelact) was 
used effectively to treat an infant that was lactose intolerant 
and who had been vomiting and had diarrhea.

2020. Nitske, W. Robert; Wilson, Charles Morrow. 1965. 
Rudolf Diesel: Pioneer of the age of power. Norman, 
Oklahoma: Univ. of Oklahoma Press. ix + 318 p. Illust. 23 
cm. *

2021. Sakurazawa, Nyoiti [Ohsawa, George]. 1965. You are 
all sanpaku. English version by William Dufty. Secaucus, 
New Jersey: University Books. 224 p. Index. 22 cm. First 
paperback edition published in 1980 by Citadel Press, 
Secaucus, NJ.
• Summary: Contents: Introduction. The divine ritual. A land 
of sanpaku. Faith and medicine. The cause. The cure. The 
daily check-up. Food and sex. Prayer and fasting. The sacred 
act. About salt. About sugar. About milk. About liquids. 
About chewing. About principal foods. Soulfood: Brown 
rice, rice cream, buckwheat, buckwheat cream, wheat, cous 
cous, chapati, millet, raw rice, bread, gomasio [gomashio] 
(sesame salt), umeboshi plums, miso and shoyu, tahini, 
miso cream, about tea, coarse green tea (bancha), soya ban 
(coarse green bancha tea with soy sauce), mu tea, lotus 
tea, lotus tea, mint tea, thyme tea, Ohsawa coffee (Yannoh; 
made of rice, wheat, aduki beans, chick peas, chicory, and 

a little oil), Dandelio (dandelion coffee substitute), kokoh, 
kuzu, umeboshi juice, ume syo kuzu (umeboshi + shoyu + 
kuzu), aduki juice, radish drink (daikon #1 and #2), special 
rice cream, brown rice tea, wheat tea. The oneness of the 
universe [Ohsawa’s profound and beautiful credo]. Tables: 
1. Macrobiotic table of daily food in order of yin to yang. 
Note: The most yin foods are indicated by 3 downward-
pointing triangles; the most yang foods by 3 upward-
pointing triangles. Beans (except aduki) are quite yin, being 
symbolized by 2 downward-pointing triangles. Eggplant, 
tomato, and potato are the most yin vegetables. The most 
yang cereal is buckwheat, followed by rice. 2. Physical 
phenomena–Yin/yang table. Biographical note on Ohsawa 
(p. 213-18).
 This was the fi rst popular book in English to explain the 
principles of macrobiotics. “Sanpaku describes a condition 
in which they white of the eye can be seen between the pupil 
and the lower lid as the subject gazes directly forward. This, 
we quickly learn, connotes a grave state of physical and 
spiritual imbalance.” It is the Oriental sign of impending 
disaster.
 Soy-related recipes and information include: Soya bean 
plaster (p. 140). Tofu plaster (p. 141; tofu is called “white 
soya bean cheese”). Tekka [miso] for anemia and general 
weakness (p. 143). Miso and shoyu (p. 190). Miso cream 
(with tahini, p. 190-91). Soya ban: Coarse green bancha tea 
with soy sauce (p. 194). Ume syo kuzu (p. 199; a proven 
medicinal beverage [made from umeboshi, shoyu, and 
kuzu]).
 About sugar (p. 165): “I am confi dent that Western 
medicine will one day admit what has been known in the 
Orient for years: sugar is without question the number one 
murderer in the history of humanity–much more lethal than 
opium or radioactive atomic fallout–especially for those 
people who eat rice as their principal food.”
 About milk (p. 169): “There is no reason for man to 
live on the milk of an animal–especially an animal inferior 
to him biologically and intellectually.” People of the Orient 
avoid milk “because they respect the biological natural laws 
of the Order of the Universe... Once the young offspring of 
animals have their teeth and are weaned from nursing, they 
no longer drink milk... No animal ever does.” “The quality 
and quantity of a mother’s milk controls her child’s destiny. 
In cases where the mother’s milk is not available, babies 
can be fed with Kokoh–a macrobiotic cereal milk made with 
roasted rice, glutinous rice, oatmeal, soya beans and sesame 
seeds reduced to powered form” (see recipe p. 198).
 Miscellanea: The Ohsawa Foundation at 317 Second 
Avenue in New York City, located on the fi rst fl oor of an old 
tenement, had a 4-table restaurant in the front and a kitchen 
in the rear. There were several macrobiotic restaurants in 
Paris, plus a tiny macrobiotic food store named Les Trois 
Epis and the Librarie Ohsawa, both on Rue Lamartine Guy 
Massat was editor of the French monthly journal Yin/Yang. 
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The author: “I could not remember a single doctor, out of 
dozens who treated me, who had ever shown the slightest 
curiosity about what I ate and drank.”
 “The stark facts presented to the President of the U.S. by 
his Special Commission on the Nation’s Health in December 
of 1964 are staggering: In 1963 heart-artery disease caused 
55% of all U.S. deaths, and cancer 16%. Strokes 210,000; 
diseases of arteries outside the brain combined with diseases 
of the heart to kill 793,000. Cancer killed 285,000” (p. 
66). Occidental medicine is symptomatic medicine; it does 
not seek to cure the basic causes. And it is microscopic/
analytical. It seeks the truth in a maze of details; but the 
“truth is whole.” The “ultimate cause of every illness is 
violation of the order of the universe through ignorance 
or through arrogance,...” (p. 80-81). “Disease is a divine 
warning, a message from nature seeking to guide us to the 
correct path” (p. 98). The essential factor in the proper 
nutrition of the human body is the proper proportion of Yin 
and Yang. The best proportion of Yin/Yang or Potassium/
Sodium is 5 to 1. All those foods whose K/Na ratio is greater 
than 5 to 1 are Yin. The books ends with a “Biographical 
Note: Sakurazawa-Ohsawa” who is said to have “published 
some 300 works in Japanese and more than 20 books in 
Western languages, principally French.” His wife, Lima, is a 
professor of traditional Japanese music. There is a selected 
bibliography of Ohsawa’s books, especially those published 
in French. Address: New York.

2022. Photograph of Végélact ad from about the 1960s. 
1965? France. Undated.
• Summary: Letter (e-mail) from Hervé Berbille of France. 
My last purchase is in the attached fi le. I do not have any 
idea of when it was distributed (it is not a publication and the 
laboratoires Boutroux do not exist any longer), but I suppose 
it was in the 1960s.

2023. François, R. 1966. Die Extraktion fest-fl uessig in der 
Oelmuellerei [Solid-liquid extraction in oil mills]. Seifen-
Oele-Fette-Wachse 92(11):367-72. May 25. [6 ref. Ger; eng; 
fre; spa]
• Summary: Describes solvent extraction using ethyl 
alcohol. “The author considers the theoretical aspects of 
the solid-liquid extraction of oil seeds and discusses the 
essential relevant factors. These theoretical considerations 
are necessary for the design of extraction plants which meet 
all requirements concerning quantity and quality and are 
available at acceptable prices.” Address: Generaldirektor des 
Fettinstituts, Paris.

2024. Today’s Food (Loma Linda Foods, Riverside, 
California). 1966. Celebrating our 60th anniversary [Loma 
Linda Foods]. 11(1):5 (back cover). Spring.
• Summary: Loma Linda Foods has been guided by the wise 
counsel of Ellen G. White, who began discussing healthful 

nutrition in 1863. “Actually, the nutrition work of Seventh-
day Adventists, who own and operate Loma Linda Foods, 
began 100 years ago at Battle Creek Michigan... But the 
denominational affi liation with the old Battle Creek San 
breakfast foods ended in 1903 and it was not until 1906 
that it was reactivated at the Loma Linda Sanitarium in 
California. Here stoneground wheat bread and healthful 
cookies and fruit crackers were made in the sanitarium 
bakery, and in 1907 demand for the products from residents 
of the growing community forced the construction of a 
separate building. Here in a combination bakery and store, 
the business thrived for 30 years.
 “Now known as Loma Linda Foods, the new factory 
continued making fi ne bread and cookies but added high 
protein products perfected to take the place of meat in 
vegetarian menus; whole grain breakfast foods; Breakfast 
Cup cereal drink [coffee substitute]; and about 1930, began 
making the fi rst soy milk.
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 “Demand for Loma Linda Foods quickly outgrew the 
small delivery truck service developed within a 125 mile 
area, and when land for a new plant was offered by what was 
then La Sierra Junior College, ten miles west of Riverside, 
the move was made.
 “Our present plant and Western Division general 
offi ces opened in 1938, and in 1951 the Eastern Division 
headquarters opened in Mount Vernon, Ohio. Developed for 
25 years under the leadership of George T. Chapman from 
Australia, and now managed by Charles P. Miles, Loma 
Linda Foods is one of 30 food factories owned and operated 
by Seventh-day Adventists in Australia, New Zealand, South 
America, England, France, Denmark, Germany, Switzerland, 
Africa and Japan.
 “Some 300 workers, plus nearly 100 salesmen, are 
dedicated to the production and distribution of more than 
three dozen tasty products bearing the Loma Linda Foods 
label...”
 Color photos show: The general offi ces and main Loma 
Linda Foods plant at Riverside. Sales representatives and 
management personnel of the Western Division of Loma 
Linda Foods.

2025. Cowan, J.C. 1966. Key factors and recent advances 
in the fl avor stability of soybean oil. J. of the American Oil 
Chemists’ Society 43(7):300A, 302A, 318A-321A. July. [34 
ref]
• Summary: “This review of research at the Northern 
Regional Research Laboratory covers the effect of metallic 
impurities, their inactivation, proper protection for the 
oil, hydrogenation-winterization and other new aspects. 
Commercial application of this information has shown that 
soybean oil stability can be improved. These improvements 
in quality of the soybean oil extend its usefulness. Selective 
hydrogenation catalysts that may lead to still further 
improvements have been discovered.” Soy oil was found 
to be susceptible to the oxidative deterioration catalyzed by 
trace metals–as little as 0.3 parts per million (ppm) of iron or 
0.01 ppm of copper.
 The factory consumption of soybean oil has 
approximately doubled in the past decade from about 
2,260 million pounds in the year ending October 1955 to 
4,120 million pounds in the year ending October 1965. 
Figure 1 shows these increases by the individual major 
outlet: margarine, shortening, and salad and cooking oils. 
Improvement in the U.S. in the 1940s and early 1950s came 
through studies of metal impurities and their inactivation. 
Address: NRRL, Peoria, Illinois.

2026. Cowan, J.C. 1966. Facteurs clés et progrès récents 
dans la stabilité de fl aveur de l’huile de soja [Key factors and 
recent advances in the fl avor stability of soybean oil]. Revue 
Francaise des Corps Gras 13(8/9):515-24. Aug/Sept. [34 ref. 
Fre; eng]

Address: NRRL, Peoria, Illinois.

2027. Marquette, J. 1966. Possibilité et intérêt de la culture 
du Soja noir au Lac Alaotra [Possibilities of, and interest 
in, the cultivation of black soybeans at Lake Alaotra, 
Madagascar]. Agronomie Tropicale (France) 21(9):1049-53. 
Sept. [Fre; eng; spa]
• Summary: A study of the possibilities of cultivating black 
soybeans was conducted from 1 July 1959 to 30 June 1961 at 
the Lac Alaotra Station. The trial was conducted in rice fi elds 
which are used from December to May for the production 
of paddy. The trial showed that these fi elds could be used 
during the remaining months to cultivate soybeans as an 
off-season fodder crop. If the soybeans are planted in May 
or June, soybean production for fodder will be at a peak in 
September and October, both months when livestock most 
lacks green fodder. Address: Ingénieur de Travaux Agricoles 
(IRAM-IRAT).

2028. Veith, Ilza. trans. 1966. Huang Ti nei ching su wen: 
The Yellow Emperor’s classic of internal medicine. New 
edition. Berkeley, Los Angeles, London: University of 
California Press. xxi + 260 p. Foreword by Henry E. Sigerist, 
M.D. formerly director of the Johns Hopkins Inst. of the 
History of Medicine. Index. 24 cm. [93* ref]
• Summary: This is a translation of the Huangdi Neijing 
Suwen (W.-G. Huang Ti Nei Ching Su Wên), the medical 
classic which dates from the late Warring States period 
(shortly before the Han dynasty, about the 2nd or 3d century 
BC). One of the most important early Chinese medical 
books, it introduces the theory of traditional Chinese 
medicine and discusses yin and yang, acupuncture and 
moxibustion, diagnosis using the pulse, the fi ve directions, 
fi ve elements, fi ve fl avors, fi ve grains (including the 
soybean), fi ve viscera (internal organs), the four seasons, etc. 
The fi ve fl avors (wuwei), for example, are bitter (ku), sour 
(suan), sweet (gan), pungent (xin), and salty (xian). “But the 
fl avors have these basic tendencies only in relation with their 
related viscera; in connection with the other viscera, their 
tendencies change” (p. 54).
 Facing the title page is an illustration (ink brush) of: 
“The three legendary emperors, Fu Hsi, Shen Nung, and 
Huang Ti, who are supposed to have founded the art of 
healing. From a Japanese scroll by Seibi Wake, 1798.”
 The translation is preceded by a 76-page introduction. 
Chapters 1-34 have been translated from the Chinese, with 
an introductory study. An earlier edition was published in 
1949. The “Preface to the New Edition” states that it has 
been prepared because of the dynamic revival of concepts 
and practices of traditional Chinese medicine both in China 
and the West. “They spread rapidly all over Europe, where 
they made their entrance via France, and recently they 
begin to gather adherents in the United States.” Soy is not 
mentioned in the 6-page index.
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 However the soybean is mentioned in Book 1, Chapter 
4, titled “Treatise on the truth of the golden box.” In response 
to questions from the Yellow Emperor about the internal 
organs, Ch’i Po explains the complex relationship between 
the various colors, directions, directions, fi ve organs, 
elements, fi ve grains, etc. “Black is the color of the North; it 
pervades the kidneys... its taste is salty; its element is water; 
its animals are pigs; and its [curative] grain is the [soy] bean 
(gudou); it conforms to the four seasons and corresponds to 
the morning star.” It is mentioned again in Book 7, section 
22 titled “Treatise on the seasons as patterns of the viscera.” 
Ch’i Po explains: “The color which corresponds to the spleen 
is yellow; its proper food is salty. Large beans [dadou = 
soybeans], pork, chestnuts, and coarse greens are salty.”
 Note: The date of this book is confusing. The title 
page of one printing says 1972, but the copyright page says 
“First University of California Press edition, 1966. Third 
printing, 1972. First paperback edition, 1972.” The Library 
of Congress Catalog Card Number is for 1966 and the call 
number ends with 1966. The preface to the new edition was 
written in the summer of 1965. Address: Tiburon, California.

2029. Zen cookery: The philosophy of Oriental culture. Vol. 
I. Practical macrobiotics. 1966. Los Angeles, California: 
Ohsawa Foundation, Inc., The Ignoramus Press. 84 p. Index. 
22cm.
• Summary: The revolutionary little reddish-orange or 
yellow book, with a black plastic comb binding, that 
introduced many to macrobiotic cooking. No author or 
editor is listed. The Ohsawa Foundation has branches in Los 
Angeles, New York, Wellesley, Paris, and Tokyo. Contents 
and format are identical to the 1964 edition edited by Teal 
Nichols, published by the Ohsawa Foundation of Chico–
which see. Address: Ohsawa Foundation, Inc., 1434 N. 
Curson Ave., Los Angeles, California.

2030. Station d’Amelioration des Plantes de Montpellier. 
1966? [Report on work, 1964]. 116 p. Undated. [Fre]*

2031. American Soybean Association. 1967. Soybean Digest 
Blue Book Issue. Hudson, Iowa: American Soybean Assoc. 
170 p. Index. Advertisers’ index. 22 cm.
• Summary: The title page of this year’s Blue Book states: 
“Blue Book issue. Vol. 27. March, 1967. No. 6.”
 A table (p. 26) gives world soybean production by 
continent and country, from 1955-59 to 1966 (preliminary) 
as follows: North America: Canada, United States, Mexico. 
South America: Argentina, Brazil, Colombia, Paraguay. 
Europe: Italy, Romania, Yugoslavia, Other Europe (excluding 
U.S.S.R.). USSR (Europe and Asia). Africa: Nigeria, 
Rhodesia, Tanzania. Asia: Turkey (Europe and Asia), China–
Mainland, Cambodia, China–Taiwan, Indonesia, Japan, 
Korea–South, Thailand. Total #1. Total #2.
 Soybean production in Mexico increased from about 

39,000 bu in 1955-59, to 1,315,000 in 1964, to 2,205,000 in 
1965 to 4,410,000 (preliminary) in 1966.
 Soybean production in “China, Mainland” [including 
Manchuria] decreased from about 344,000,000 bu in 1955-
59, to 255,000,000 in 1964, to 250,000,000 in 1965, and 
250,000,000 in 1966 (preliminary).
 Soybean production in “China, Taiwan” increased from 
about 1,248,000 bu in 1955-59, to 2,117,000 in 1964, to 
2,414,000 in 1965.
 A table (p. 29) gives U.S. exports of soybeans, oil and 
meal from 1962 to 1965 (preliminary) to the following 
regions and countries (for marketing years beginning Sept. 
1; in bushels): North America: Canada, Mexico, other, 
total. South America: total. Western Europe: Belgium & 
Luxembourg, Czechoslovakia, Denmark, Finland, France, 
Germany–West, Italy, Netherlands, Norway, Spain, Sweden, 
Switzerland, United Kingdom, other, total. Eastern Europe: 
Czechoslovakia, Hungary, USSR (Europe and Asia), Poland, 
other, total. Africa, total. Asia and Oceania: Hong Kong, 
Israel, Japan, Korea–South, Philippines, Taiwan, other, total. 
Grand total.
 Exports of U.S. soybeans to Mexico increased from 
33,000 bu in 1962 to 177,00 in 1964. Note: This is the 2nd 
earliest document seen (Feb. 2009) that gives statistics for 
trade (imports or exports) of soybeans, soy oil, or soybean 
meal to Mexico or Central America. Address: Hudson, Iowa.

2032. Deveza, Manuel Carneiro. 1967. A cultura da Soja no 
mundo e o comércio internaiconal desta oleaginosa: Situaçao 
de Moçambiqe como produtor [World soybean cultivation 
and international trade in its oil. Mozambique’s situation as a 
producer]. Gazeta do Agricultor (Mozambique) 19(214):66-
72. March. [Por]
• Summary: Contents: General considerations. Soybean 
producing countries and continents and their production 
in tons (1948-1965). International commerce: importation 
of soybeans, soy oil, and soybean meal by countries and 
continents (in 1963 the 5 largest importers of soy oil were 
Spain, Pakistan, Turkey, Morocco, and Yugoslavia; the 5 
largest importers of soybean meal were France, Canada, 
Germany, England, and Denmark). Value of the seeds, meal, 
and oil. Uses of the soybean. Cultivation of the soybean in 
Mozambique. Potential for soybean culture in Mozambique. 
Address: Engenheiro agrónomo, Director Serviços de 
Agricultura, Província de Maçambique, Serviços de 
Veterinária, Mozambique.

2033. Orr, Elizabeth; Adair, David. 1967. The production 
of protein foods and concentrates from oilseeds. Tropical 
Products Institute Report No. G31. 104 p. June. Also titled 
T.P.I. Report (London). [44 ref]
• Summary: Contents: Foreword. Acknowledgements. 
Introduction. 1. The use of oilseeds as a source of protein. 
2. Oilseed resources. 3. The manufacture of protein fl ours 
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by standard oil milling processes. 4. Some cost aspects of 
the manufacture of protein fl our by standard oil milling 
processes. 5. Examples of the use of edible fl ours made by 
standard oil milling processes. 6. Full fat soya fl ours. 7. 
Oriental methods of processing soya. 8. Other processes 
for making protein products. 9. The distribution of protein 
products. 10. Current experience of making protein fl ours 
and foods from oilseeds. 11. The initiation of protein food 
programmes with particular reference to the role of the 
administrator. Appendices. 1. Protein nutrition. 2. Oilseed 
statistics. 3. Toxic hazards. 4. P.A.G. Guides [PAG]. 5. 
Afl atoxin. 6. Questionnaire. 7. Some examples of the cost 
of packaging oilseed-based protein foods. 8. Prices of edible 
oilseed products and protein fl ours and foods made from 
oilseeds. Bibliography. Chapters 6 and 7 are especially 
relevant to soyfoods.
 “Full fat soya fl our (FFSF) is manufactured in the USA 
by Archer Daniels Midland Co. and Central Soya, and in 
the UK by 3 fi rms: British Arkady Co. Ltd., Soya Foods 
Ltd., and British Soya Products Ltd. There are no offi cial 
statistics for production in either country. A trade source of 
information has estimated UK usage of soya fl our at 30,000 
tons per annum, but this fi gure includes defatted soya fl our 
made from meal imported from the USA. Full fat soya 
fl ours can be divided into 2 main categories: (a) fl ours used 
primarily for bleaching purposes in bread, and (b) general 
purpose fl ours. When the fl our is to be used mainly for 
bleaching it is made from uncooked beans, since the natural 
enzymes in the bean must remain active until the bleaching 
process has been completed. It is estimated that about half 
the full fat soya fl our made in the UK is used in bread 
manufacture.”
 A table lists all known commercial full-fat soy fl ours, 
their composition and prices. Describes the Promo Process 
and Wenger Process for making FFSF, with cost data. Gives 
case histories for Pronutro in South Africa and Nutresco in 
[Southern] Rhodesia.
 Chapter 7. Oriental methods of processing soya beans: 
Kinako (“a fl our made from ground toasted [soy] beans, 
used in making cakes”). Fermentation products: Soya 
sauce (shoyu), miso, natto, tempeh. Developing the use of 
fermented products. Aqueous extracts: Soya milk and tofu, 
kori-tofu. Soya milk as a substitute for cow’s milk. The 
package soy milk shop (including Tetra Pak and Prepac 
packaging; the Prepac system, developed by the S.E.A.B. 
Co., Villejuif, France, has a capacity of 1,500 packs/hour). 
Case histories for soya milk: Rural cooperatives in Taiwan, 
Saridele in Indonesia, and Vitasoy in Hong Kong. Soya milk 
made from soya fl our: The 4 known manufacturers of soya 
milk are Promo Ltd. of the U.K. (“The product made by 
Promo is marketed under the brand name of ‘Velactin’ by the 
Wander company.”), and Loma Linda Foods (Soyalac and 
Granogen), Mead Johnson (Sobee or Soybee), and Borden’s 
Soy Processing Co., all of the USA. Promo and Loma Linda 

use the traditional Oriental method rather than using soy 
fl our.
 Note: This is the earliest document seen (Aug. 2013) 
concerning Tetra Pak and soy. Address: TPI, 56/62 Gray’s 
Inn Road, London WC1.

2034. FAO Nutrition Div. 1967. Soybean: Production, 
cultivation, economics of supply, processing and marketing. 
PAG Bulletin (Protein Advisory Group, WHO / FAO / 
UNICEF) No. 7. p. 25-44. Oct. Based on a background paper 
(R.1/Add.21) prepared for the Aug. 1966 PAG Meeting. [3 
ref]
• Summary: The section titled “Production” states: “There 
is limited production in Cambodia, Taiwan (China), and 
Thailand in the Far East and in Italy, Yugoslavia, Rumania, 
Hungary and Bulgaria in Europe.
 “In Africa, soybean has only been grown on a 
comparatively limited area. It was introduced into the 
Union of South Africa in 1903 where there is still a small 
production. The Congos, Rwanda, Tanzania (Tanganyika) 
and Nigeria, have also grown a small amount.”
 The section titled “Soybean work in various countries” 
discusses work in the USA, India, the Congo (Brazzaville), 
Western and Eastern Nigeria, and Mexico.
 “The total acreage under soybean cultivation in India 
is small; according to ad hoc estimates only about 18,000 
hectares of soybeans are planted in India, mainly in the hills 
of Uttar Pradesh, with an annual production of about 5,900 
tons or 320 kg/ha, a very low yield. Elsewhere in the country, 
soybean is cultivated, at best, in a few small pockets. In 
West Bengal, for instance, where the crop is unknown, its 
cultivation and consumption are negligible, except, perhaps, 
among the hill tribes of the Darjeeling district. Preliminary 
experiments have indicated that the plains of West Bengal 
are also suitable for soybean cultivation as a kharif crop 
(sown in late spring and harvested in late summer), but the 
yields are much lower than those in the hills.”
 “Selection and breeding in Africa are increasing in 
importance. In the Congo (Brazzaville) selection started 
as early as 1936 mainly with varieties from the U.S.A., 
Indonesia and Manchuria.
 “In Rhodesia there are now varieties available for grain 
that yield reasonably well... On present knowledge the 
varieties Masterpiece, Hernon 147, Hood, Lee, and Jackson 
are recommended for trial by farmers. In Tanzania, soybean 
production has been restricted to the Nachingwea area in the 
south where in 1960 the total area planted to soybean was 
approximately 2,000 ha., at fi rst using the Dixie variety. With 
the use recently of the higher yielding variety Hernon 237, 
introduced from Rhodesia, the soybean area has steadily 
increased. Most of the Tanzania crop is sold to Far Eastern 
[East Asian] countries.”
 “In Brazil, Colombia, Peru, Ecuador, Paraguay, 
Uruguay, and Venezuela experimental success with some 
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of the varieties has made it possible to draw valuable 
recommendations on the adaptability to different local 
conditions as well as the effect of planting date and seeding 
rate on yield.”
 Note: This is the earliest document seen that clearly 
refers to soybeans in the French Congo (Congo Republic), 
or the cultivation of soybeans in the French Congo. This 
document contains the earliest clear date seen for soybeans 
in the French Congo (Congo Republic), or the cultivation of 
soybeans in the French Congo (1936). The source of these 
soybeans was mainly the USA, Indonesia, and Manchuria. 
Address: Rome, Italy.

2035. Clement, G.; Giddey, C.; Menzi, R. 1967. Amino 
acid composition and nutritive value of the alga Spirulina 
maxima. J. of the Science of Food and Agriculture (London) 
18(11):497-501. Nov. [10 ref]
• Summary: Spirulina, which is used for food in the Chad 
Republic (Africa), is a rich source of protein. The algae are 
collected from April to October by the women and spread on 
the sand to dry in the sun. The dried cake, named die, is sold 
mainly in local markets. It is used in a popular local sauce 
with millet. The local people believe that die is effective in 
replacing meat sauce when meat is scarce. At one time die 
was the main protein source of the tribes. It was also found 
to contain several vitamins, particularly Beta-carotene (pro-
vitamin A) and 25.5 mcg of vitamin B-12 per 100 gm edible 
portion. Table III compares the essential amino acids in 
Spirulina with those in cow’s milk, egg, beef, soya meal, and 
groundnut meal. Address: Institut Battele, 7 route de Drize, 
Geneva, Switzerland; and Institut Français du Pétrole, 97 
Rueil Malmaison, France.

2036. Bailey, Ethel Zoe. 1967-1981. Glycine soja–Foreign 
sources. Part II. Ithaca, New York: L.H. Bailey Hortorium. 3 
cards. Unpublished.
• Summary: Continued: (51) Oslo 67–Hortus Botanicus 
Universitatis Osloensis, Oslo, Norway, 1967 [LR 1983]. 
(52) Frank. 66–Botanischer Garten der Johann Wolfgang 
Goethe Universitaet, Siesmayerstrasse 72, 6 Frankfurt am 
Main, Germany, 1966 [LR 1980]. (53) Heid. 66–Botanischer 
Garten der Universitaet, D-6900 Heidelberg, Germany, 
1966 [LR 1981]. (54) Angola 68–Instituto de Investigacao 
Agronomica de Angola, Caixa Postal 406, Nova Lisboa, 
Angola, 1968 [LR 1975]. (55) Nancy 64–Jardin Botanique 
de la Ville de Nancy, 100 Rue du Jardin Botanique, 54600 
Villers-les-Nancy, Nancy, France, 1964 [LR 1981].
 (56) Liege 63–Jardin & Institut de Botanique de 
l’Universite de Liege, 3 Rue Fusch, Liege, Belgium, 1963 
[LR 1975]. (57) Oxf. 68–Botanic Garden, University of 
Oxford, Rose Lane, Oxford, England, UK, 1968 [LR 1981]. 
(58) Read. 71–Agricultural Botanic Garden, University 
of Reading, Reading, Berkshire, England, UK, 1971 [LR 
1974]. (59) Kosice 70–See (40) Kosice 63 (Slovakia). (60) 

K.S.F. 72–Kerteszeti es Szoleszeti Foiskola (Inst. Bot. Acad. 
Horti- et Viticulture), Novenytami Tanszeke, Menesi-ut 44, 
Budapest xi, Hungary, 1972 [LR 1982].
 (61) Ruhr 71–Ruhr–Universitaet Bochum, Botanische 
Garten, Postfach 2148, D-4630 Bochum, Germany, 1971 
[LR 1980]. (62) Ant. 72–Hortus Botanicus Antveroiensis 
Plantentuin, Gerard le Grellelaan 5, Antwerp, Belgium, 1972 
[LR 1973]. (63) Pecs 73–See (43) Pecs 63 (Hungary). (64) 
Toh. 74–Hortus Botanicus Tohoku Universitatis Sendaiensis, 
Sendai, Japan, 1974 [LR 1982]. (65) Bol. 73–Istituto 
Botanico dell’Universita di Bologna, Via Irnerio 42, Bologna 
40126, Italy, 1973 [LR 1981].
 (66) Barc. 77–Institut Botanic de Barcelona, Av. 
Muntanyans, Parc de Montjuic, Barcelona 4, Spain, 1977 
[LR 1981]. (67) Lugd. 78–Hortus Botanicus Academicus 
Lugduno-Batavus, Nonnensteeg 3, Leiden, Netherlands, 
1978 [LR 1981]. (68) Purw. 79–Purwodadi Botanic Garden, 
Lawang, East Java, Indonesia, 1979 [LR 1979]. (69) Oxf. 
79–See (57) Oxf. 68 (Oxford, England). (70) Hohen. 79–See 
(27) Hohen. 58 (Hohenheim, Germany).
 (71) Delft 80–Technische Hogeschool Delft, Julianalaan, 
Delft, Netherlands, 1980 [LR 1980]. (72) Gand. 81–
Plantentuin der Rijksuniversiteit (formerly named Hortus 
Botanicus Gandavensis), K.L. Ledeganckstraat 35, B-9000 
Gent, Belgium, 1981 [LR 1981].
 On a separate card is one entry for Soja Glycine (which 
should probably be Glycine soja): St. A. 71–University 
Botanic Gardens, St. Andrews, Scotland, UK, 1971 [LR 
1982]. Address: L.H. Bailey Hortorium, 462 Mann Library, 
Cornell Univ., Ithaca, New York 14853-4301. Phone: 607-
255-7981. Fax: 607-255-7979.

2037. Dextreit, Raymond; Dextreit, J. 1967. Initiation à 
l’alimentation végétarienne moderne. Les raisons, des 
conseils pratiques. 75 menus, 80 recettes [Initiation into 
modern vegetarian nourishment/feeding: Rationale and 
practical advice. 75 menus and 88 recipes]. Paris: Éditions de 
la revue “Vivre en Harmonie.” 128 p. Recipe index. 16 cm. 
Series: Collection La Santé dans ma Poche. [Fre]
• Summary: Pages 105-06 contain a recipe for Paté de Soya 
(with soy fl our and mushrooms).

2038. Nelson, John H.; Richardson, Gary H. 1967. Molds in 
fl avor production. In: Henry J. Peppler, ed. 1967. Microbial 
Technology. New York: Reinhold Publishing Corp. x + 454 
p. See p. 82-106. [17 soy ref]
• Summary: In this chapter is a section titled “Flavor 
production by molds in Oriental foods” (p. 94-103) with the 
following contents: Background, mold species utilized in 
Oriental foods (Aspergillus oryzae, Actinomucor or Mucor 
species, Rhizopus species, koji culture production, tane 
koji), shoyu (soy sauce) production, miso (soybean paste) 
production, sufu (Chinese cheese) production, tempeh 
production, ragi production, ang-kak (red rice) production.
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 Introduction to chapter (“Mold-ripened cheese was 
shipped to Rome from southern France a early as 250 A.D.” 
“Sufu, or Chinese cheese, is produced on a limited scale in 
Formosa [Taiwan]. Research has laid the foundations for 
large-scale production of tempeh, an Indonesian fermented 
soybean food).
 Mold-ripened cheese: Background (This type of cheese 
was fi rst made in France during the Roman era. The name 
“Roquefort” fi rst appeared in the year 1070. Roquefort is a 
mold-ripened cheese made from the milk of female sheep 
{ewes}. The trade association of Roquefort makers is the 
Société de Roquefort manufacturers), species utilized for 
fl avor production, characteristics of blue cheese fl avor, 
production of mold-ripened cheese, a typical blue cheese 
manufacturing process. Production of blue cheese fl avor 
by submerged culture techniques: Preparation of inoculum, 
fl avor development, process modifi cations.
 There are many “cheese varieties in which typical fl avor 
development is principally dependent upon the internal 
and/or external growth of mold. Blue (Bleu, Blue-veined), 
Gorgonzola, Stilton, Wensleydale, Gammelost, Nu-World, 
Camembert, Neufchatel, Mycella, Niva and Brie are 
produced in many nations...” But Roquefort is made only in 
France.
 Note: Roquefort (sometimes spelled Rochefort in 
English) “together with Bleu d’Auvergne, Stilton and 
Gorgonzola is one of the world’s best-known blue cheeses. 
Though similar cheeses are produced elsewhere, European 
law dictates that only those cheeses aged in the natural 
Combalou caves of Roquefort-sur-Soulzon may bear 
the name Roquefort, as it is a recognised geographical 
indication, or has a protected designation of origin.”
 In 1411 Charles VI granted a monopoly for the ripening 
of the cheese to the people of Roquefort-sur-Soulzon as they 
had been doing for centuries.
 “In 1925, the cheese was the recipient of France’s 
fi rst Appellation d’Origine Contrôlée when regulations 
controlling its production and naming were fi rst defi ned. 
In 1961, in a landmark ruling that removed imitation, the 
Tribunal de Grande Instance at Millau decreed that although 
the method for the manufacture of the cheese could be 
followed across the south of France, only those whose 
ripening occurred in the natural caves of Mont Combalou 
in Roquefort-sur-Soulzon were permitted to bear the 
name Roquefort” (Source: Wikipedia at Roquefort, Oct. 
2011). Address: Dairyland Food Laboratories, Waukesha, 
Wisconsin.

2039. Valnet, Jean. 1967. Thérapeutique journalière par les 
légumes et les fruits [Daily therapy using vegetables and 
fruits]. Paris: Librairie Maloine S.A. 320 p. Illust. 20 cm. 
[Fre]
• Summary: Advocates a vegetarian diet. Pages 238-40 
discuss therapeutic uses of the soybean, including soy fl our, 

soy oil, soy sprouts, and soy milk. Address: Docteur.

2040. Boorman, Howard L.; Howard, Richard C. ed. 1967-
79. The biographical dictionary of Republican China: 
Li Shih-tseng (Orig. Li Yu-ying). New York City, NY: 
Columbia University Press. See vol. 2, p. 319-21 + index 
volume. 28 cm. [Eng]
• Summary: Volume 5 of this excellent 5-volume work 
is a personal name index by Janet Krompart. Li Yü-ying 
appears under Li Shih-tseng. Original name: Li Yü-ying. The 
Chinese characters for each name are given. Born in 1881, Li 
Shih-tseng was leader of the work-study movement in France 
and became known as one of the “four elder statesmen of the 
Kuomintang.” Thus, he was a very important political fi gure 
in 20th century Chinese history.
 Note: The Kuomintang or “National People’s Party” was 
formed in 1912 in China. It won the elections of 1913 and 
ushered in the short-lived Chinese Republic. In 1923-24 Sun 
Yet-sen reorganized the Kuomintang (KMT), orchestrated 
its rise to power, and was strongly associated with it until 
he died unexpectedly in 1925. Thereafter Chiang Kai-shek 
was its leader. On 8 Dec. 1949 the Kuomintang government, 
under Chiang Kai-shek, moved to Taiwan, as the Chinese 
Communist Party under Mao Tse-tung took control of 
mainland China.
 Li Shih-tseng was born in Peking, although his native 
place was Kaoyang, Chihli (Hopei). His father, Li Hung-
tsao, held important offi ces in the Ch’ing government, such 
as Grand Councillor and tutor to Tsai-ch’ien, the T’ung-chih 
emperor. Li Shih-tseng and his elder brother, Li Kun-ying, 
were exposed to reformist ideas at an early age. When their 
father died in 1897, the Ch’ing government awarded both of 
his sons the rank of lung-chang, which qualifi ed them to hold 
posts on the level of a departmental head in a government 
board.
 In 1901 Li Shih-tseng met Chang Jen-chieh, and the 
two established a life-long friendship. The two young men 
shared many common interests, the most important of which 
was the desire to travel overseas. Thus, when Sun Pao-ch’i 
was appointed minister to France in 1902, they became 
attachés on his staff. In June of 1902, on his way to France, 
Li stopped in Shanghai, where he met Wu Chih-hui and 
Ts’ai Yuan p’ei; they also became his life-long friends. In 
later years these four men, Li, Chang, Wu, and Ts’ai became 
known as the “four elder statesmen of the Kuomintang.”
 In about 1902, after arriving in Paris, Li Shih-tseng 
enrolled at the Pasteur Institute to study biology. In 1905 he 
met Sun Yat-sen and joined the French branch of the T’ung-
meng-hui later that year. In late 1905 Wu Chih-hui arrived in 
Paris and joined with Li Shih-tseng and Chang Jen-chieh in 
founding the Shih-shie-she (World Society), a cultural and 
revolutionary publishing house with an affi liated printing 
company. Chang fi nanced the Hsin shih-chi (New Century), 
a magazine which began publication in June 1907 and 
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published 121 issues before ceasing on 21 May 1910 because 
of heavy fi nancial losses. Li and Wu, both of whom were 
strongly attracted to anarchism, wrote most of the articles.
 In 1907 Li Shih-tseng and Hsia Chien-chung established 
the Far Eastern Biological Society. Li did extensive research 
on the soybean at the Pasteur Institute and in 1908 he 
became a vegetarian. He also decided to found a company 
to manufacture soybean products, so in 1909, after a trip 
to China to obtain supplies and workers, he established 
the Usine Caseo Sojaine [Usine de la Caséo-Sojaïne] at 
Colombes, near Paris. More than 30 Chinese worked at 
the factory; they used their wages to pay for their studies 
in France. They were escorted to France by Ch’i Ju-shan, 
whose elder brother, Ch’i Chu-shan, managed the factory. Li 
Shih-tseng later [1912] published the results of his studies on 
the soybean as a book titled Le soja: Sa culture. Ses usages 
alimentaires, thérapeutiques, agricoles et industriels.
 When news of the Wuchang revolt of October 1911 
reached France, Li Shih-tseng and his associates, one of 
whom was Chang Chi, hurried back to China. Upon arriving 
in Peking, Li was elected vice president of the Peking-
Tientsin branch of the T’ung-meng-hui. In Jan. 1912 he and 
some fellow anarchists established the Chin-te hui [Society 
to Advance Morality]. Its basic tenet was that social reform 
must accompany political change, and its members pledged 
to refrain from eating meat, drinking alcoholic beverages, 
visiting prostitutes, taking concubines, gambling, and 
accepting government offi ce.
 In April 1912 Li Shih-tseng and his four close friends 
(Wu, Chang, Wang, Chang, and Ch’ih) founded the Liu-fa 
chien-hsueh hui (Society for Frugal Study in France), known 
in French as la Société Rationele des Etudiants Chinois 
en France. The fi ve founders created a plan, known as the 
thrift-study program, that enabled Chinese to study in France 
for $600 a year. A preparatory school, run by Ch’i Ju-shan, 
was established in Peking to teach French for 6 months to 
aspiring students. In Jan. 1913 the fi rst group of 30 students 
arrived in France; Li Shih-tseng had arranged for them to be 
admitted to the Collège de Montargis, south of Paris. More 
than 100 Chinese studied in France under this program.
 In Sept. 1913, when the second so-called second 
revolution collapsed, most Kuomintang leaders were forced 
to fl ee China. Li Shih-tseng, Wang Ching-wei, and Tseng 
Chung-ming took their families to France. Wang, who lived 
with Li in Montargis, lectured to the thrift-study students.
 In the spring of 1915 Li, Wu, Ts’ai, and Wang met in 
Toulouse to discuss the establishment of some publications. 
Later that year, la Société Franco-Chinois d’Education was 
organized in Paris. Taking advantage of a labor shortage in 
Europe, the group enabled more than 2,000 students (many 
from Hunan or Szechwan) to work in French factories and 
other business to fi nance their studies.
 In 1916, when Ts’ai Yuan-p’ei became chancellor 
of Peking University, he invited Li Shih-tseng to join its 

faculty as professor of biology. Wartime conditions [World 
War I] forced Li’s soybean products company to suspend 
operations. In 1917 Li returned to China. In 1920 Li 
sponsored the founding of the Sino-French University near 
Peking, and the Institut Franco-Chinois de Lyon in France. 
He served as chairman of the board of directors of the Sino-
French University.
 Li devoted considerable time to securing the return to 
China of the French portion of the Boxer Indemnity Fund for 
use in cultural and educational activities. In 1925, after long 
negotiations, a Sino-French agreement was signed.

2041. Boorman, Howard L.; Howard, Richard C. ed. 1967-
79. The biographical dictionary of Republican China: Li 
Shih-tseng (Orig. Li Yu-ying) (Continued). New York City, 
NY: Columbia University Press. See vol. 2, p. 319-21 + 
index volume. 28 cm. [Eng]
• Summary: In Jan. 1924 the First National Congress of 
the Kuomintang was held at Canton. Li Shih-tseng and Wu 
Chih-hui were elected to the party’s Central Supervisory 
Committee.
 In Oct. 1924 Feng Yü-hsiang occupied Peking and took 
control of the government. He decided to expel P’u-yi, the 
last Manchu emperor, from the Forbidden City. Li Shih-tseng 
was appointed the civilian representative to the eviction, 
which took place on Nov. 5. Li was then appointed chairman 
of the committee in charge of the inventory and custody of 
the palace treasures. In 1925 the Peking Palace Museum 
was founded; Li was chairman of the board. In 1925, Li 
was honored as a Commandeur de la Légion d’Honneur in 
recognition of his efforts to further Chinese-French cultural 
cooperation. Also in 1925 Sun Yat-sen came to Peking for 
discussions; he appointed Li to the Central Political Council. 
Sun died in Peking on 12 March 1925, and his body was kept 
in temporary custody on the Sino-French University campus.
 In 1926 the arrest of Li and four others was ordered on 
charges of instigating a demonstration and disseminating 
Communist propaganda. Li took refuge in the French 
hospital, then escaped to Canton.
 In 1927, during the Kuomintang split, Li (and 3 
close friends) staunchly supported Chiang Kai-shek’s 
conservative faction. They were on the Central Supervisory 
Committee, which met in Shanghai in April and adopted 
a resolution demanding the expulsion of all Communists 
from the Kuomintang. They also supported the government 
established by Chiang Kai-shek on April 18 at Nanking, in 
opposition to the Wuhan regime.
 Li and two friends sponsored the creation of a board 
of universities and university districts. In 1928 three such 
districts were established and Li was head of the Peiping 
district, but in 1929 the system was abolished by the 
minister of education. Li Shih-tseng was also a sponsor of 
the Academica Sinica [Academy of Sciences], established 
in 1928, and the National Peiping Research Academy, 
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established in 1929. In Oct. 1929, Chiang Kai-shek’s new 
National Government at Nanking drew up regulations for 
the Palace Museum and confi rmed Li as chairman of the 
museum’s board of directors. He held that position until Nov. 
1932.
 In 1932 Li Shih-tseng went to Geneva to organize 
the Chinese delegation to the International Committee on 
Intellectual Cooperation sponsored by the League of Nations. 
He had not been in Europe for 15 years. While in Geneva, 
he established the Sino-International Library. Returning to 
China, Li commuted regularly between Shanghai (where he 
lived) and Nanking (where he participated in Kuomintang 
government and party matters).
 In July 1937, when the Second Sino-Japanese War began 
(the Japanese attacked Peiping on July 7, then Shanghai 
in August), Li was in Europe, traveling between Paris and 
Geneva. He returned to China, but left his war-torn homeland 
in 1941 and went to New York. Working with an American 
named Dolinet, who was publisher of the magazine Free 
World, they established a Chinese edition. In 1941 his fi rst 
wife died in Paris, France. In 1943 he established the Wood 
Shi-fee Institute to honor his long-time friend Wu Chih-hui. 
Although Li maintained a residence in New York until mid-
1945, he made several trips to Chungking and Kunming 
during the war.
 In 1945 Li returned to China, then joined Yang Chia-lo 
in compiling an encyclopedia, the fi rst volume of which was 
published in 1946. On 14 Feb. 1946 he married for a second 
time in Shanghai, China. [Note: On 16 March 1948 Li 
attended and was honored at the fi rst European Soy Congress 
held in Paris.] In Sept. 1948 he went to Peiping to celebrate 
the 19th anniversary of the National Peiping Research 
Academy. But when the Chinese Communists began to 
threaten the old capital [Peking], he fl ed China and went to 
Geneva, where he remained until 1950 when Switzerland 
recognized the People’s Republic of China.
 Li then moved to Montevideo, Uruguay, taking the 
Sino-International Library collection with him. In 1954 his 
second wife died in Montevideo. After 1954 he maintained a 
second home in Taiwan and served as national policy advisor 
to Chiang Kai-shek and a member of the Central Appraisal 
Committee, which superseded the Central Supervisory 
Committee.
 Li Shih-tseng married three times. He and his fi rst wife, 
née Yao T’ung-yi, had a son, Li Tsung-wei, and a daughter, 
Li Ya-mei. In 1941 his fi rst wife died in Paris. On 14 Feb. 
1946 he married Lin Su-shan in Shanghai; she died in 1954 
at Montevideo, Uruguay. In 1957, at age 76, he married 
T’ien Pao-t’ien, who was about 40 years younger than he, in 
Taipei, Taiwan. Li Shih-tseng was apparently still alive when 
this book was published in 1968.
 Li Shih-tseng is also mentioned under Wu Chih-hui (p. 
418).

2042. Soybean Digest. 1968. Cargill associated in French 
processing plant. Jan. p. 34.
• Summary: Cargill, Inc. (based in Minneapolis, Minnesota) 
and three French associates, will build a major soybean 
processing complex at St. Nazaire, France. The group, 
named Industrie du Soja, will be capitalized at 11 million 
francs; Cargill will own 50%, with the remainder belonging 
to Provimi (a leading animal feed producer), Synoxy (a 
chemical company with a plant near St. Nazaire), and 
Soprorga (a Kuhlman-Rousselot company). The plant 
capacity will be 500 tons/day initially, but this could be 
doubled later.

2043. Informations Techniques CETIOM. 1968. Le soja [The 
soybean]. No. 13. 21 p. 1st trimester. [Fre]
• Summary: Contents: Introduction. 1. Climatic needs 
of the soybean. 2. Experimentation: Climatic conditions, 
varietal trials, cultural techniques (infl uence of planting date, 
inoculation, cultivation without weeds {dérobée}), chemical 
weed control. 3. Conclusions. Contains 5 maps, one of which 
shows where soybeans are cultivated in southern France. 
Most areas are irrigated. Address: 174 Av. Victor Hugo, Paris 
16º, France.

2044. Weiss, Maurice. 1968. Nouveaux aliments protéiques: 
aujourd’hui et demain [New protein foods: today and 
tomorrow]. Oleagineux 23(3):201-05. March. [20 ref. Fre]
Address: France.

2045. Ward, John J. 1968. The market in France for soybeans 
and soy products. Soybean Digest. May. p. 22-23.
• Summary: In 1966 France imported 178,000 tons of 
soybean, practically all from the USA. France’s oilseed 
“processing industry works at far under capacity despite the 
fact that its 17 plants are modern extraction units.
 “Rapeseed production in France continues to increase 
due to the EEC subsidy system... High-fi ber rapeseed meal 
is generally fed only to ruminants whereas more versatile 
soybean meal is generally fed to all animals and specifi cally 
to swine and poultry.”
 Note: The May issue of Soybean Digest each year is 
the “Export Issue.” Address: Soybean Council of America, 
Rome.

2046. Vilmorin Andrieux. 1968. Vilmorin 1747-1968: 
Vegetable and fl ower seeds. Field seeds, Shrub and tree seeds 
(Ad). Seed World 103(1):19. July 12.
• Summary: Under 1747 is an illustration of the company’s 
original shop at Au Coq de la Bonne Foy [Bonne Foi = “good 
faith”]. Under 1968 is a photo of the company’s modern seed 
bagging factory. Address: 4, quai de la Mégisserie Paris 1er, 
France.

2047. Denaire, J.; Andriamanantena, S.; Ramonjy, J. 1968. 
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L’inoculation des légumineuses à Madagascar: Résultats de 
l’expérimentation de la campagne 1966-1967 [Inoculation of 
legumes in Madagascar: Results of experiments during 1966-
1967]. Agronomie Tropicale (France) 23(9):925-66. Sept. 
[26 ref. Fre; eng; spa]
• Summary: The authors have isolated 62 local Rhizobium 
strains of nitrogen-fi xing bacteria from various food plants, 
including 10 strains from soybeans (p. 928). They tested 
these on soybeans as both food and forage crops during 
the rainy season and dry season at various locations and 
altitudes and or various soil types from northern to southern 
Madagascar. Without inoculation, spontaneous nodulation 
was very weak, and yields were low; inoculation raised 
the number of nodules to 150-160 per plant, and increased 
yields signifi cantly. In trials during the 1966-67 crop season, 
the effect of inoculation on crop yields was in all cases 
but one better than the addition of 60 kg/ha of nitrogen 
fertilizer. Moreover, the cost of nitrogen-fi xing bacteria is 
markedly lower than the cost of enough nitrogen fertilizer 
to give the same yield increase. There is evidence that as 
soon as inoculation is widely practiced in Madagascar, the 
use of nitrogen fertilizers on legumes will no longer be 
recommended.
 In tropical soils, which are generally poor in organic 
matter, nitrogen is a main limiting factor of agricultural 
production, and the most expensive element. In Madagascar, 
legume crops would be valuable for the nitrogen balance-
sheet of soil either in a pluriannual rotation on hills, or in 
a double-crop rotation on rice fi elds. But the introduction 
of some legumes has proved diffi cult in practice. Without 
the addition of nitrogen fertilizer, these plants grow slowly, 
give low yields, and show symptoms of nitrogen defi ciency. 
Address: 1. Laboratoire de Microbiologie des Sols (INRA, 
Dijon [France]); 2-3. Div. de Phytopathologie (IRAM, 
Tananarive [Madagascar]).

2048. Dénarié, J.; Andriamanantena, S.; Ramonjy, J. 1968. 
L’inoculation des légumineuses à Madagascar: Résultats 
de l’expérimentation de la campagne 1966-1967 [Legume 
inoculation in Madagascar. Results of fi eld trials in 1966-7]. 
Agronomie Tropicale (Paris, France) 23(9):925-66. Sept. [26 
ref. Fre; eng; spa]
• Summary: Soybeans, which are discussed throughout 
this article, were tested in mounds during the rainy season 
and in rice fi elds during the dry season. Inoculation is very 
important. Places tested: Lac Alaotra. Yields were small.
 From the English-language summary: “In tropical 
soils, which are generally poor in organic matter, nitrogen 
is a main limiting factor of agricultural production. It is 
economically the most expensive element. It is, therefore, 
easy to understand how interesting legume cultivation may 
be for developing countries.” Studies relating to inoculation 
and its use in arid or tropical areas is quite recent. The 
authors isolated a series of local Rhizobia strains from 

temperate and tropical legumes and carried out a series 
of inoculation trials in the fi eld. Application of nitrogen 
fertilizer inhibits nodulation, so inoculation is preferred 
whenever possible as it is less expensive in both the short 
and long run. Soybeans should be inoculated on all types 
of soil. Address: 1. Laboratoire de Microbiologie des Sols 
(INRA, Dijon, France); 2-3. Division de Phytopathologie 
(IRAM, Tananarive).

2049. Brenière, J.; Delassus, M. 1968. Mission d’etudes 
phytosanitaires en Côte-d’Ivoire (9-26 Octobre 1968). 1. 
Les problèmes entomologiques du rez, par J. Brenière. 2. 
Prospection phytopathologique sur le riz et le soja, par M. 
Delassus [Mission of plant protection studies in the Ivory 
Coast (9-26 Oct. 1968) 1. The entomological problems of 
rice, by J. Brenière. 2. Phytopathological canvassing on rice 
and soybeans, by M. Delassus]. Paris: IRAT. 19 p. [Fre]*

2050. IRAT-Cameroun Ouest (Dschang). 1968. Sélection 
généalogique du soja et multiplication [Genealogical 
selection and multiplication of soybeans]. In: Recueil 
des comptes rendus d’essais IRAT-Cameroun, 1967, Vol. 
II. [Collection of reports of trials by IRAT-Cameroon in 
1967]. Station de Dschang et région ouest. Yaoundé: IRAT-
Cameroun. See p. 68-73. [Fre]*
• Summary: IRAT stands for Institut de Recherches 
Agronomiques Tropicales (Tropical Institute of Agronomic 
Research). Address: Cameroon.

2051. Paulet, J. 1968. Récents apports de la recherche 
et de l’industrie dans le domaine des aliments riches en 
protéines. Les concentrés en protéines [Recent research and 
industry fi ndings in the area of foods rich in protein. Protein 
concentrates]. Industries Alimentaires et Agricoles 4:381-87. 
[Fre]*

2052. Kikkoman Shoyu K.K. 1968. Kikkôman Shôyu shi 
[History of Kikkoman Shoyu]. Noda, Japan: Kikkoman 
Shoyu K.K. 804 p. Illust. No index. 26 cm. [113 ref. Jap; 
eng+]
• Summary: This is the third (and best) major history of 
Kikkoman, written largely by Mr. Morio Ichiyama. Contents: 
Preface. I. Overview–1. Fermented foods. 2. Japanese shoyu. 
II. Present status: 1. Overview of Noda (p. 15): Location, 
overview photo of city area. 2. Main building and facilities 
(p. 18): Main offi ce, Tokyo branch, Osaka branch, plant No. 
7, Kansai plant, inside the fermentation plant, bottling plant, 
sake making plant, food manufacturing plant, Goyo Gura 
traditional shoyu facility, Central Research Center. 3. The 
distribution and view of the buildings (p. 36): Distribution 
chart of the main buildings in the Noda area, view of the 
plant, water providing facility. 4. Products (p. 41): Shoyu, 
products made by food manufacturing department and 
sake brewing department. 5. Sales and marketing (p. 44): 
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Domestic, overseas. 6. Welfare facilities (p. 48): Health 
center house, attached hospital, cultural gymnasium, 
dormitory and company housing quarters. 7. Connected 
enterprises (p. 50): K.K. Senshûya (Chiaki), foundational 
juridicial person / (kôfûkai), foundational juridicial person 
/ (Noda Sangyo Kagaku Kenkyusho), Sôbu-Tsûun K.K., 
Kikkoman International, Inc., Tone Coca-Cola Bottling 
Co., Kikko Food Industry K.K., Seishin Seiyaku K.K. 
(pharmaceutical company), Mann’s Wine K.K. 8. The staff 
members (p. 58).
 III. History. 1. The history of shoyu (p. 61): History 
of shoyu, origin of character meaning shoyu, Daishokuzen 
and Shoin, Zashin of Shoin, the beginning of shoyu 
exports (p. 76), the fi rst shoyu plant overseas, shoyu 
which was protected by the Lord of the Han (Hanko), 
references to Noda Shoyu in literature. 2. Trademarks (p. 
86): The change of trademark, the origin of the Kikkoman 
trademark. 3. Management of the organization (p. 91): 
Changes in organization, changes in management, changes 
in bookkeeping. 4. Production (p. 118): History of the 
method, raw materials, processes, containers, sauce, new 
seasonings, various kinds of sake. 5. The plant (p. 231): 
Noda plant, Kansai (Osaka-Kyoto area) plant, sake making 
plant. 6. Research center (p. 265): History of the research 
center, achievements. 7. Businesses (p. 269): Sales, 
wholesale, business customs, export, transportation, prices, 
advertising, business offi ces, overseas activities. 8. Labor 
(p. 375): Changes in labor conditions, the labor union, 
labor relations board. 9. Welfare (p. 393): Health insurance 
union, medical facilities, dormitories for single workers 
and company housing quarters, day care center, travel club, 
fi re department, committee for funerals, weddings, etc. 
(Kyozaikai), athletic association, cultural committee, Noda 
Shoyu co-op.
 IV. Pre-history–Before the company’s establishment. 
1. Natural and environmental history of Noda (p. 415). 
2. Development of the shoyu industry in Noda (p. 432). 
3. Family tree (p. 440). 4. Brief description of the major 
contributions (p. 448, incl. Kotohira Shrine, Kameo Mogi’s 
theory of business, founding of the Senshu-kai, the man who 
emphasized thrift and simplicity, the 1st president of the 
company, the 2nd president–Mogi-Honke, the 3rd president 
Chu-do Kikkoman Kuramoto).
 V. Company history. 1. Developmental stage and 
established stage (p. 469): Outline, foundation of the 
company, beginning of the business, developments and labor 
problems, overproduction and the business world. 2. The 
new order and the controlled economy during World War 
II (p. 494): Outline, changes during the war, process under 
controlled economy during the war. 3. The U.S. occupation 
period (p. 519): Outline, development of democracy, danger 
of the business world, changes caused by international 
conditions. 4. Development period of new Japan (p. 547): 
Outline, quickening of economic growth, advancing 

technology, a step forward to modernization, diversifi cation 
of the business.
 Appendixes: 1. Company time table (20 p.). 2. Charts 
and graphs concerning the company’s history (5 p.). 3. Food 
history and shoyu (193 p., including many old illustrations, 
photos, a 38-page chronology of Japanese food culture {p. 
137-75}, and a bibliography {p. 191-93}). Closing remarks 
(2 p.). Contains many photos, illustrations, and copies of 
early documents.
 Note: Ichiyama is not listed in this book as the author, 
even though he wrote it. On the copyright page the author is 
given as Kikkoman K.K. Continued. Address: Noda, Japan.

2053. Kikkoman Shoyu K.K. 1968. Kikkôman Shôyu shi 
[History of Kikkoman Shoyu (Continued–Document part 
II)]. Noda, Japan: Kikkoman Shoyu K.K. 804 p. Illust. [113 
ref. Jap; eng+]
• Summary: The section on the beginning of shoyu exports 
(p. 76) states that the exporting of shoyu from Japan began 
when a group of merchants were allowed to do business 
after the closing of Japan during the Kan-ei era (1624-
30) of the early Tokugawa period. In 1641 a group of 
Dutchmen moved to Nagasaki from Hirado. At that time, 
two merchants already in business were allowed to conduct 
trade: Their names were Koyanagi Heizaemon and Sameya 
Hisazaemon. They established a stock company with 16 
shares. The shareholders were called Dejima shoshiki 
urikomi shônin. To the original two merchants, in 1653 
four more were added and in 1666 ten more were added, 
making a total of 16. These were called the “Comprador 
Merchant Guild” (Konpura Nakama). They started exporting 
shoyu from Japan. According to documents in the Hague: 
1668–It was exported to Coromandel on the southeast coast 
of India. 1670–To Ceylon. 1699–To Ceylon, Bengal, and 
Nakabatanam. 1716–To Coromandel. 1717–To Suratt, in 
northwest India. Furthermore, the Dutch took shoyu to 
Europe. So we can see that in the late 1600s and early 1700s 
the people of Europe started to use shoyu.
 The section on exports (p. 294-99) states that it is 
diffi cult to tell when shoyu from Noda was fi rst exported 
from Japan. In 1879 a person named Domoto (?) got one 
Kikkoman brand and its logo (in the shape of a hexagon, 
but not the current Kikkoman logo) registered in California, 
and then he started to sell the product there. In about 1899 
the Saheiji MOGI family’s Kikkoman brand shoyu began to 
be exported to Hawaii via Okada-shoten, a company with 
offi ces at Koamicho 3-5 in Tokyo. In 1907 the Verleysen-
Nyssens company in Brussels, Belgium, began to import 
shoyu in large kegs. They repackaged it in grey ceramic 
bottles of their own design, then published a pamphlet in 
French (see p. 295) describing the product (which they called 
“Soya”) and showing a photo of two sizes of bottles. A 1.2 
liter bottled retailed for 1.75 francs. Page 296 shows a gift 
coupon from the year 1922 from America. When a person 
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buys a bottle of shoyu, he or she gets this $0.50 coupon.
 Excerpts from Appendix 3 (p. 152+): Chronology of 
food history. 1610–Tamari was made in Nagoya using only 
soybeans when the Nagoya Castle was built. 1615–Dried 
nori sheets invented in Edo.
 1616–Shoyu started to be made in Choshi, Shimousa.
 1661–Takanashi (1661) and Mogi (1662) families in 
Noda started to make shoyu and miso.
 1666–Usukuchi shoyu started to be made in Tatsuno, 
Hanshu / Banshu by a certain man. And Bizen shoyu started 
to be made in Bizen.
 1698–Shoyu wholesaler (tonya) fi rst appeared in the 
literature in Sonazaki Shinju, by Chikamatsu Monzaemon.
 1781–Kanro shoyu starts to be made. Mr. Takada 
offered shoyu to Yoshikawa-ko and received the admiration / 
appreciation of kanro (“sweet dew”).
 1810–Choshi Shoyu received the gozengoyô Tanaka-gen 
han bakufu.
 1829–The Takanashi house of Noda received the 
Bakufu’s order for shoyu (goryomaru). Address: Noda, 
Japan.

2054. Autret, Marcel. 1969. La production mondiale de 
protéines et les besoins alimentaires mondiaux, presents et 
futurs [The world production of proteins and the food needs 
of the world, present and future]. Voeding 30(4):156-71. 
April 15. [108* ref. Fre]
• Summary: The author is a major fi gure working to solve 
the world “protein crisis.” He states: “Since 1951-52 after 
having identifi ed and established the incidence of protein 
malnutrition in Africa and Latin America, and considering 
our years of experience in Asia, we had written that protein 
malnutrition constituted the No. 1 nutrition problem of 
the 20th Century; and that, much more than defi ciency in 
calories, it was defi ciency in protein that threatened the 
development of the human race.”
 “It is diffi cult to arrive at a precise statement of the 
‘Protein Gap,’ but it is certain that the defi cit is so great that 
all provision objectives of production of protein foods for the 
next decades have no chance, under any circumstances, of 
being surpassed.” Soy is mentioned briefl y as a good source 
of protein on p. 167, 170. Address: Director, Senior Nutrition 
Offi cer, Nutrition Div., FAO, Rome, Italy; 2. Assoc. Member 
of INCAP.

2055. IRAT-Cameroun. 1969. Le soja dans l’Ouest 
Cameroun d’altitude [Soya in the highlands of West 
Cameroon]. Cahiers d’Agriculture Pratique des Pays 
Chauds No. 2. p. 81-84. [Fre]
• Summary: Summarizes observations on soybeans in the 
highlands of West Cameroon each year from 1965 to 1969, 
with the greatest detail being given for 1969. In 1965 twenty 
varieties that originated in Ruanda (10 early varieties and 
10 late) were sent by the Agronomic Research Service (le 

Service de la Recherche Agronomique) to the agricultural 
station at Bafou, where they were planted on 15 March 1965. 
Address: Cameroon.

2056. Rollier, M.; Ferrif, -; Pierre, -. 1969. Le soja: 
Experimentation 1966-1968 [The soybean: Experimentation 
1966-1968]. Informations Techniques CETIOM No. 17. p. 
23+. 2nd trimester. [Fre]

2057. Rollier, M.; Ferrif, -; Pierre, -. 1969. Le soja: 
Experimentation 1966-1968 (suite) [The soybean: 
Experimentation 1966-1968 (continued)]. Informations 
Techniques CETIOM No. 18. p. 27-40. 3rd trimester. [Fre]
• Summary: Contents: Variety studies in France (Maturity 
Group 00 to V). Group 00 (vegetative cycle 90-95 days): 
Portage, Flambeau. Group 0 (95-105 days): Merit, Grant, 
Capital, Comet, Mandarin-Ottawa, Traverse. Group I (105-
115 days): Hudson, Chippewa 64. Group II (125-140 days): 
Harosoy 63, Hawkeye 63, Amsoy, Hark. Group III (150 
days): Wayne. Gives details on each variety, including yield 
in quintals/hectare. Note: 1 quintal = 100 kg. The soybean 
variety Merit gave the highest yield (16.00), whereas 
Chippewa gave the lowest (10.60).

2058. La France (France). 1969. La culture de soja en 
France [Cultivation of soybeans in France]. Oct. 3. [Fre]
Address: France.

2059. Rollier, M.; Ferrif, -; Pierre, -. 1969. Le soja: 
Experimentation 1966-1968 (suite et fi n) [The soybean: 
Experimentation 1966-1968 (continued and end)]. 
Informations Techniques CETIOM No. 19. p. 13-36. 4th 
trimester. [Fre]
• Summary: Contents: 3. Cultural techniques: Inoculation, 
cultivation of weeded soybeans, weed control (desherbage) 
and herbicides (trifl uraline, chlorambene, linuron, metachlor, 
Ramrod, BV 201), mechanization of cultivation. 4. 
Economic aspects of soybean cultivation.

2060. Soybean Digest. 1969. Growers continue to back 
soybeans nationally: Market development. Dec. p. 3.
• Summary: “Funds continue to fl ow in from farmers 
supporting the American Soybean Assn.’s campaign to 
promote soybean sales abroad. Many states are in Phase II of 
the development program which is a voluntary checkoff of ½ 
cent per bushel made at the [fi rst] point of sale.
 “Phase II is an interim program until states pass 
legislation which enables an automatic deduction of ½¢/bu 
from all soybean sales. (The ½ cent will be refunded to any 
farmers who prefer not to support the market development 
activities in states where growers have passed a checkoff 
referendum.)
 “The legislative program and referendum, Phase III, 
have already been passed in North Carolina, South Carolina, 
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and Louisiana.
 “Funds raised under these programs will be used to 
develop and expand world markets for soybeans. Funds are 
matched by the Foreign Agricultural Service [FAS], and in 
some cases by local processors–so every dollar contributed 
by farmers is multiplied 5 to 10 times.
 “Results of market development activities have been so 
successful in Japan and Spain that additional funds will be 
used to develop markets in France, Italy and other nations 
in Europe and the Far East. Japan and Spain are the biggest 
importers of U.S. soybeans...”

2061. IRAT-Cameroun Ouest (Dschang-Bambui). 1969. 
Dates de semis soja [Dates of planting soybeans]. In: 
Rapport analytique, 1968, vol. II, secteur ouest (Dschang-
Bambui) [Analytical report, 1968]. Yaoundé: IRAT-
Cameroun. See p. 444-47. [Fre]*
Address: Cameroon.

2062. IRAT-Cameroun. 1969. Soja [Soybeans]. In: L’IRAT 
au service du Cameroun, 1968 [IRAT in the service of 
Cameroon, 1968]. Yaoundé: IRAT-Cameroun. See p. 63. 
[Fre]*
Address: Cameroon.

2063. IRAT-Côte-d’Ivoire. 1969. Collection de variétés de 
soja [Collection of soybean varieties]. In: Rapport annuel, 
1968. Exploitation et cultures diverses [Annual report, 
1968. Exploitation and various crops]. Bouaké: IRAT-Côte-
d’Ivoire. See p. 33-45. [Fre]*
Address: Côte-d’Ivoire.

2064. IRAT-Côte-d’Ivoire. 1969. Le soja [The soybean]. In: 
Rapport de synthèse [Synthesis report]. Bouaké: IRAT-Côte-
d’Ivoire. See p. 7-10. [Fre]*
• Summary: IRAT stands for Institut de Recherches 
Agronomiques Tropicales (Tropical Institute of Agronomic 
Research). Address: Côte-d’Ivoire.

2065. Alphen, J. van. 1969. Hippolyte Mège Mouriès. In: 
J.H. van Stuyvenberg, ed. 1969. Margarine: An Economic, 
Social and Scientifi c History, 1869-1969. Toronto, Ontario, 
Canada: University of Toronto Press. xxiv + 342 p. See p. 
5-7 + 4 p. of illustrations.
• Summary: A good biography of the inventor of margarine, 
including the historical context and an overview of his work 
unrelated to margarine. After 1862 his research concentrated 
on fats. Very little is known of how Mège made his great 
discovery. Napoleon III was personally interested in his 
project and Mège was able to conduct his experiments at 
the Ferme Impériale de la Faisanderie in Vincennes, which 
was the personal property of the Emperor. Mège noticed that 
fasting cows produce milk from which it is impossible to 
make butter, and concluded that butter fat must be therefore 

be derived from beef suet. Pressing beef suet at 30-40ºC, 
he obtained a fat that melted at 20-25ºC, which (in the 
terminology of that time) was called oleomargarine. In 1813 
Chevreul had isolated impure palmitic acid and called it 
margarine. Later this name was given to impure tripalmitin, 
and impure oleopalmatin was called oleomargarine.
 In 1871 Mège sold his knowledge of margarine to 
the Dutch fi rm of Jurgens for 60,000 francs–probably 
because there was no patent law in the Netherlands at that 
time. In 1872 Mège’s product was put on sale in Paris as 
“margarine,” but it was sold abroad as “margarine butter.” In 
1873 and 1874 he sold his British, American, and Prussian 
patents to various buyers. After this, Mège seems to have 
discontinued his work on margarine. He died in 1880.
 An illustration shows a portrait of Mège Mouriès drawn 
by his son, René in 1887; the inventor is in his sixtieth year. 
Photos show: (1) The document showing that on 15 July 
1869 the French Ministry of Agriculture and Trade granted 
Mège Mouriès a patent for 15 years for the processing 
and production of margarine. (2) The front page of his 
British Patent No. 2157, dated 17 July 1869. (3) A German 
margarine advertisement published in 1929; it is one of the 
few to feature Mège Mouriès and an illustration of him.

2066. Feron, Robert. 1969. Technology and production. In: 
J.H. van Stuyvenberg, ed. 1969. Margarine: An Economic, 
Social and Scientifi c History, 1869-1969. Toronto, Ontario, 
Canada: University of Toronto Press. xxiv + 342 p. See p. 
83-121. Chap. 3. [30 ref]
• Summary: Contents: Raw materials and their treatment: 
The fatty phase (the extraction of vegetable oils, refi ning the 
crude oil, the modifi cation of raw materials), the aqueous 
phase (additives), formulation of the fatty phase. Production 
processes: The stages of production, batch processes, semi-
continuous processes, continuous processes, packaging. 
Productivity. Hygiene and keeping properties. Margarine 
today. Address: Scientifi c Director, Société Astra (Affi liate of 
Unilever), France.

2067. Hoffmann, Walther G. 1969. 100 years of the 
margarine industry. In: J.H. van Stuyvenberg, ed. 1969. 
Margarine: An Economic, Social and Scientifi c History, 
1869-1969. Toronto, Ontario, Canada: University of Toronto 
Press. xxiv + 342 p. See p. 9-36. Chap. 1. [34 ref]
• Summary: Contents: The reasons for the emergence of 
the industry in the nineteenth century. The beginnings 
of the industry and its regional development after 1870. 
The world-wide expansion since the end of the nineteenth 
century. Economic structure and economic changes in 
relation to development. Locations and forms of enterprise. 
The industry in the light of political intuition and scientifi c 
research.
 A very interesting table (p. 22-23) shows margarine 
production from 1874 to 1967 in eight countries: 
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Netherlands, Denmark, Germany, Great Britain, Norway, 
Sweden, USSR, and USA. The only fi gures available from 
1874 to 1884 are for the Netherlands, which was producing 
25,100 tons in 1984. In 1885 the fi rst fi gures for the USA 
show it was producing 20,000 tons. Germany was apparently 
the world’s leading margarine producer from 1895 (90,000 
tons) until some time during World War II. By 1950, the 
fi rst year for which statistics are available for all 8 nations, 
the USA is the world’s largest manufacturer (425,000 tons), 
followed by Germany (387,000 tons) and Great Britain 
(380,000). Address: Prof., Univ. of Muenster, Germany.

2068. Ohsawa, Georges (Nyoiti Sakurazawa). 1969. Le Zen 
macrobiotique; ou, l’art du rajeunissement et de la longévité 
[Zen macrobiotics, or the art of rejuvenation and longevity]. 
Paris: Librairie Philosophique J. Vrin. 212 p. Index. 19 cm. 
Preface by Cauvet-Duhamel. [Fre]
• Summary: Contents: Preface, by Cauvet-Duhamel. 
Foreword, by G. Ohsawa. 1. Macrobiotics and the medicine 
of the Orient. My therapeutics. 3. The seven conditions of 
health and happiness. 4. With faith, nothing is impossible. 5. 
Yin and yang. 6. My macrobiotic cuisine and the ten ways of 
eating properly. 7 Principal foods (Les aliments principaux). 
8. Secondary foods. 9. Special dishes. 10. Suggestions for 
some illnesses / maladies. 11. Healing regimens. 12. Food for 
infants. 13. Some ideas.
 Appendixes: A cure in 10 hours. Pro-forma death 
certifi cate for the world empire of the American gold 
dynasty. My talks in the United States (starting in Nov. 1959, 
in New York, Los Angeles, and San Francisco). The despair 
of American doctors according to the Times of 7 March 1960 
(listing of the number of people with 17 incurable diseases). 
How much does the death of a civilization cost? The real 
cause of sickness, unhappiness, and war. Professional 
education and religion. Medicine’s last cry of despair. The 
medical revolution in the China of Mao Tse-tung. Medicine: 
God alone understands it. My prophecy.
 The following foods are discussed: Rice, buckwheat, 
millet and other cereals (p. 67-77). Azuki beans (p. 98). 
Sesame tofu (p. 98). Sea vegetables (konbu, hijiki, p. 101-
05). Miso and miso recipes (p. 105-08, incl. Tekka). Shoyu 
and shoyu recipes (p. 108-10). Ohsawa coffee (Yannoh, with 
azuki, p. 111-12). Syo-ban (Natural green tea with shoyu, p. 
113-14). Kuzu (p. 114). Umeboshi juice (p. 116-17). Ume-
syo-ban (umeboshi and tamari shoyu, p. 117). Ume syo-kuzu 
(with umeboshi, shoyu, and kuzu, p. 117). Miso fried in 
sesame oil (p. 118).
 Note 2. The author, born in 1893, lists his name on the 
title page as “Georges Ohsawa (Nyoiti Sakurazawa).”
 Note 3. This is the earliest French-language document 
seen (April 2012) that uses the term tamari to refer to soy 
sauce.

2069. Stuyvenberg, J.H. van. ed. 1969. Margarine: 

An economic, social and scientifi c history, 1869-1969. 
Liverpool, UK: Liverpool University Press; Toronto, 
Ontario, Canada: University of Toronto Press. xxiv + 342 p. 
Illust. Index. 25 cm. [215* ref]
• Summary: Contains seven excellent chapters on margarine 
by various authors, each with an historical perspective 
and cited separately. Also discusses the development of 
research on oils and fats, and their industry. Address: Prof. of 
Economic History, Univ. of Amsterdam.

2070. Stuyvenberg, J.H. 1969. Introduction. In: J.H. van 
Stuyvenberg, ed. 1969. Margarine: An Economic, Social and 
Scientifi c History, 1869-1969. Toronto, Ontario, Canada: 
University of Toronto Press. xxiv + 342 p. See p. 1-3.
• Summary: The process of industrialization began in 
England in the late 1700s and eventually brought a great 
increase in prosperity. Three phases in its development can 
be recognized: (1) Growth of the cotton and iron industries, 
and construction of railways; (2) Starting in about 1870 an 
emphasis on new industries, including chemical, electrical, 
and steel; (3) Starting in the early to mid-1900s the 
manufacture of durable consumer goods such as cars and 
television sets.
 “The rise of the margarine industry belongs to the 
second phase of the industrialization process.” Though 
governments encouraged and promoted the growth of most 
industries, creating a climate conductive to their expansion, 
they generally hampered the growth of the margarine 
industry by restrictive legislation. “I know of no other 
industry which had to swim so much against a tide of adverse 
government policy and which nevertheless succeeded in 
becoming one of the great modern industries. Seen in this 
light, the development of the industry has been unique.” 
Address: Prof. of Economic History, Univ. of Amsterdam.

2071. Stuyvenberg, J.H. 1969. Aspects of government 
intervention. In: J.H. van Stuyvenberg, ed. 1969. Margarine: 
An Economic, Social and Scientifi c History, 1869-1969. 
Toronto, Ontario, Canada: University of Toronto Press. xxiv 
+ 342 p. See p. 281-328. Chap. 7. [71* ref]
• Summary: Contents: The background. The United States: 
The crusade begins, the federal law of 1886, more far-
reaching discriminations–1902 and 1931, out into the open 
sea. Germany: Introduction, the fi rst acts of parliament, 
uncertainties arising from legislation, legislation during the 
depression, during and after the Second World War. The 
Netherlands: The legislation and its motives, the fi rst acts of 
parliament, voluntary butter inspection–the indicator confl ict, 
the wars and the depression, the position consolidated. The 
United Kingdom: Introduction, legislation up to 1914, the 
First World War and after, during and after the Second World 
War. Russia. The European Economic Community. Some 
other countries: New Zealand, South Africa, Italy, Denmark, 
Norway, France. Address: Prof. of Economic History, Univ. 
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of Amsterdam.

2072. Centre de Documentation Internationale des Industries 
Utilisatrices de Produits Agricoles (CDIUPA). 1970--. 
IALINE (Industries Agro-Alimentaires en Ligne) base de 
données [IALINE (Food and Agricultural Industries On-
Line) database]. 1, avenue des Olympiades–91300 Massy, 
France. [271542 ref. Fre]
• Summary: This is the world’s best database for French-
language publications related to food and nutrition. It fi rst 
became available for use in Jan. 1970, and that is also the 
date of the earliest record in the database. It is produced by 
the Center for International Documentation on Industrial 
Utilization of Agricultural Products (CDIUPA), founded 
in 1965 by the French Ministry of Agriculture. CDIUPA is 
administered by APRIA (Association pour la Promotion 
Industrie Agricole), which is a member of the International 
Commission of Agricultural and Food Industries.
 The current contents of the database is published in 
a monthly journal titled “Industries Agro-Alimentaires: 
Bibliographie Internationale,” which began under that title in 
Jan. 1983. It was preceded by Bibliographie Internationale 
des Industries Agro-Alimentaires. Bulletin Bibliographique 
(published from Jan. 1967 to Dec. 1982). In the monthly 
journal, the citations are grouped under 6 broad headings: 
1. General (with 8 subcategories). 2. Agro-food industries 
(industries agroalimentaires; with 17 subcategories; Many 
documents on soyfoods are cited in subcategory N titled 
“Protéines d’origine animale, végétale, microbiologique, 
algues et levures aliments”). 3. Fermentation industries (with 
6 subcategories). 4. Food microbiology. 5. Food toxicology. 
6. Utilization and adding value to agricultural and food-
industry by-products. Biotechnology. The journal contains 3 
indexes: Subject index. Index of sources (periodicals [with 
journal names written out in full], acts of congress, books, 
theses). Author index.
 Information related to soyfoods is likely to be 
found under the following headings in the subject index: 
Aspergillus oryzae; Farine de soja (incl. soy fl our, and 
roasted soy fl our or kinako); Huile de soja (soy oil); Koji; 
Lait de soja (soymilk); Miso; Nato (incl. natto); Produit à 
base de soja (incl. dawa-dawa, kinema, soy cheese [western 
style], fermented black soybeans / Hamanatto, soynuts, soy 
ice cream, soy yogurt, thua-nao, yuba), Protéine de soja (soy 
protein products); Protéine de soja, Produit extrudé (extruded 
soy products); Protéines d’origine animale, végétale; Sauce 
de soja (soy sauce); Soja (incl. green vegetable soybeans); 
Soja, germe (soy sprouts); Sufu (fermented tofu); Tempeh; 
Tofu. Address: Massy, France. Phone: (1) 69.20.97.38.

2073. Soybean Digest. 1970. Cargill: Major supplier to the 
food industry. Feb. p. 50.
• Summary: “In each of the past 4 years, Cargill’s sales have 
exceeded $2,000 million. It is one of the world’s largest 

privately held companies. Cargill has 18 processing plants 
in the U.S. and Europe operating on soybeans, fl ax, copra, 
sunfl ower, and saffl ower. It will soon open a large new 
plant in France, the third in Europe–all making use of U.S. 
soybeans. In recent years Cargill has begun to refi ne soybean 
oil which it now bottles in France for grocery sale.” A photo 
shows the Cargill soybean plant in Amsterdam, opened in 
1965.

2074. Soybean Digest. 1970. Cargill opens a major soybean 
plant in France [Soja France S.A.]. March. p. 54.
• Summary: A new soybean crushing plant has begun 
full-scale operation at St. Nazaire, France. Cargill Inc. of 
Minneapolis, Minnesota, is a partner in the project. “The 
plant is operated by Soja France S.A.–a partnership of 
Industrie du Soja, S.A., in which Cargill has controlling 
interest, and Eurosoya, S.A., a French fi rm.
 “The new plant with a daily input capacity of 1,200 
metric tons, is processing U.S. grown soybeans into high-
protein meal for France’s animal agriculture and crude soy 
oil for distribution throughout Europe.” St. Nazaire is on the 
west coast of France near Nantes. The plant is located on 6.5 
acres on the Quai Pereire.

2075. Wong, Ming. 1970. Contribution à l’Histoire de la 
Matière médicale végétale chinoise (suite) [Contribution to 
the history of Chinese vegetable materia medica (Continued). 
Journal d’agriculture tropicale et de botanique appliquée 
17(1-4):92-140. Jan/April. See p. 139. [1 ref. Fre]
• Summary: This book is about the Bencao Gangmu [The 
great pharmacopoeia], one of the most famous Chinese 
materia medica, compiled in 1596 by Li Shizhen.
 On page 139 of this article (see next page)  is the page 
from the Bencao Gangmu which shows both the soybean 
plant (ta-teou; pinyin: dadou, upper right) and the azuki 
bean plant (siao-teou; pinyin: xiaodou, lower right). A brief 
description of each plant is given below the illustrations.
 The word “Soja” also appears 18 times in this book 
(from p. 115 on). Glycine hispida (a former scientifi c name 
of the soybean) appears once (p. 115), Glycine soja appears 
4 times (p. 115, 139), Li Yu-ying appears twice (both on 
page 115). The azuki, called Siao teou, is mentioned briefl y 
on p. 116; footnote 461 states that an illustration of the plant 
appears on p. 461 of the P.T.K.M. (Bencao Gangmu).

2076. Barrault, J.; Tardieu, M. 1970. Expérimentation sur les 
légumineuses alimentaires au Cameroun [Experimentation 
with edible legumes in Cameroon]. Paper presented at Ford 
Foundation/IRAT/IITA Seminar IV. Grain Legume Research 
in West Africa. 17 p. Mimeograph. Held 22-26 June 1970 at 
Ibadan, Nigeria. No. 7. [Fre]*

2077. Marquette, J. 1970. Report on grain legumes in 
Madagascar. Paper presented at Ford Foundation/IRAT/
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IITA Seminar IV. Grain Legume Research in West Africa. 
Mimeograph. Held 22-26 June 1970 at Univ. of Ibadan, 
Nigeria. *

2078. Silvestre, P. 1970. IRAT’s work on soybean. Paper 
presented at Ford Foundation/IRAT/IITA Seminar IV. Grain 
Legume Research in West Africa. Mimeograph. Held 22-26 
June 1970 at Univ. of Ibadan, Nigeria. *
• Summary: Field trials conducted in the Cameroon show 
that soybeans gave no signifi cant response to nitrogen 
application. IRAT stands for Institut de Recherches 
Agronomiques Tropicales (Tropical Institute of Agronomic 
Research).

2079. Silvestre, P. 1970. IRAT’s work on various food 
grain legumes. Paper presented at Ford Foundation/IRAT/
IITA Seminar IV. Grain Legume Research in West Africa. 
Mimeograph. Held 22-26 June 1970 at Univ. of Ibadan, 
Nigeria. *
• Summary: Field trials conducted in the Cameroon show 
that soybeans gave no signifi cant response to nitrogen 
application.

2080. U.S. Department of Agriculture. 1970. The annual 
report on activities carried out under the Public Law 480, 83d 
Congress, as amended, during the period January 1 through 
December 31, 1969. Washington, DC: U.S. Government 
Printing Offi ce. See p. 122-27. Cover reads: Food for Peace: 
1969 Annual Report on Public Law 480.
• Summary: Table 20 is titled “Title II, Public Law 480–
Total commodities by program type, fi scal year 1969.” The 
three main program sponsors and distributing agencies 
are (1) Volag (American voluntary agencies, UNICEF 
and UNRWA [United Nations Relief and Works Agency] 
unless otherwise noted), (2) Government to government, 
and (3) WFP (World Food Program). Each of these are 
Private Voluntary Organizations (PVO/PVOs), registered 
with USAID. Only two foods containing soy protein were 
distributed: CSM (Corn soya mix) and WSB (wheat soya 
blend). They were lumped together in the statistics and 
sent in the following amounts (in thousands of pounds) to 
the following continents and countries: Africa total 89,470 
lb: Cameroon 600, Congo 162, Dahomey 80, The Gambia 
385, Ghana 976, Kenya 478, Lesotho 775, Malawi 39, Mali 
4,500, Morocco 300, Nigeria 78,232, Senegal 80, Sierra 
Leone 1,810, Tanzania 365, Togo 18, Upper Volta 670.
 Near East-South Asia total 222,817: Gaza [occupied 
by Israel since 1967] 2,653, India 216,176, Jordan 1,527, 
Jordan-West Bank [occupied by Israel since 1967] 1,042, 
Lebanon 738, Nepal 18, Pakistan 1, Syria 662.
 Far East total 57,861: Burma 360, Indonesia 3,669, 
Korea 9,698, Laos 53, Macao 113, Malaysia 2,474, 
Philippines 3,140, Ryukyu Islands [located south of Japan, 
incl. Okinawa, Sakishima, and Amami island groups. Self 

governing from 1966. Returned to Japan in 1972] 227, 
Vietnam 38,127.
 Latin America total 45,291: Bolivia 72, Brazil 19,851, 
Chile 2,605, Colombia 1,696, Costa Rica 142, Dominica 
4, Dominican Republic 6,680, Ecuador 608, El Salvador 
1,178, Grenada 68, Guatemala 1,773, Guyana 58, Haiti 
1,585, Honduras 435, Jamaica 124, Martinique [French] 75, 
Panama 734, Paraguay 2,477, Peru 4,847, Uruguay 279.
 Grand total: 415,439,000 lb of CSM and WSB. The 
following amounts of CSM/WSB (in 1,000 lb) were 
distributed by the three groups: Volag 292,587, Government 
to government 122,851, and WFP 1. Countries receiving 
more than 1 million lb of CSM and WSB combined (in 
millions of pounds): India 216.2, Nigeria 78.2, Vietnam 38.1, 
Brazil 19.9, Korea 9.7, Dominican Republic 6.7, Peru 4.8, 
Mali 4.5, Indonesia 3.7, Philippines 3.1, Gaza 2.7, Chile 2.6, 
Malaysia 2.5, Paraguay 2.5, Sierra Leone 1.8, Guatemala 1.8 
Colombia 1.7, Haiti 1.6, Jordan 1.5, El Salvador 1.2, Jordan 
West Bank 1.0.
 Note: This is the earliest document seen (Feb. 2002) 
concerning soybean products (cereal soy blends) in 
Martinique, or Panama. This document contains the earliest 
date seen for soybean products in Martinique, or Panama 
(1969); soybeans as such had not yet been reported by that 
date. Address: Washington, DC. Phone: 703-875-4901 
(1991).

2081. IRAT-RCA (Republique Centrafricaine). 1970. 
Soja: Généralités, variétiés [Soja: General information and 
varieties]. IRAT-Republique Centrafricaine, Rapport Annuel 
For the year 1969. Vol. II. Phytotechnie. p. 24-31. [Fre]
• Summary: IRAT stands for Institut de Recherches 
Agronomiques Tropicales (Tropical Institute of Agronomic 
Research). This is a summary of results obtained during 
previous years. Page 24 states: “The soybean is not well 
known in the Central African Republic [CAR]. Since 1963, 
two varieties, San-Kuo and Palmetto have been propagated 
at the Grimari station. The seeds were planted in May and 
August of each year on the multiplication plots on centers 
of 40 by 15 cm, at the rate of 80 kg of seed per hectare, with 
40 kg of di-calcium phosphate and 60 kg of ammoniated 
phosphate fertilizer. The yields remained low, about 500 kg/
ha. The only disposal of this production was the consumption 
by the troop at the station and by infant center (Centre 
d’élevage) at Bambari. In the zone of Agoudou Manga in 
1968 some commercial planters undertook the cultivation of 
soybeans, but this operation was not continued.
 In 1967 the Ministry of Development, considering the 
soybean to be a nitrogen source for the feeding of animals, 
requested that IRAT start experimentation again. The goal 
was to fi nd a variety superior to Palmetto and San Kuo, and 
to fi nd the best cultivation techniques, especially inoculation 
with soil bacteria. A list shows the 81 soybean varieties that 
were introduced to the CAR, including 54 from the USA, 



HISTORY OF SOY IN FRANCE   710

© Copyright Soyinfo Center 2015

3 from Brazil, 7 from Australia, 8 from Ecuador, 4 from 
Malaysia, 2 from South Africa, and 1 each from Taiwan, 
Nigeria, and Pakistan.
 This collection of varieties was planted late, on June 13. 
In 1961, they were planted on May 11, and again on Oct. 29. 
By 1969 it was clear that the black-seeded variety Avoyelles 
(from Australia) gave the highest yields, the mean being 
1,18 kg/ha. Other interesting varieties were Wilson Black, 
Palmetto, and San-Kuo. Table 8 shows the characteristics of 
each variety and Table 9 shows that the yield of Avoyelles 
could be increased to 1,519 kg/ha by inoculation and the use 
of fertilizers.
 Note: This is the 2nd earliest document seen (Aug. 
2009) concerning the cultivation of soybeans in the Central 
African Republic.
 This document contains the 2nd earliest date seen for 
the cultivation of soybeans in the Central African Republic 
(1963). Address: Central African Republic.

2082. Nussbaum, Jean; Forest, Alice de. 1970. Science et 
cuisine. Nouvelle édition [Science and cuisine. New edition]. 
Dammarie-les-Lys, France: Éditions S.D.T. [les Signes des 
Temps]. 207 p. Color plates. Recipe index. 20 cm. [Fre]
• Summary: Part I is about vegetarianism; part II is 
vegetarian recipes. Pages 116-17 discuss oilseeds (fruits 
oléagineux) and give 5 recipes for Protose (made from a 
mixture of wheat gluten and oilseeds [soya]; “In France this 
preparation is sold under the name of slices of vegetable 
meat, Végé-Pural, Végé-Via, etc.”). The only other soy-
related recipe is Salad with soy sprouts (p. 145). Address: 1. 
Docteur, France.

2083. Time. 1970. The kosher of the counterculture. 96:59-
60, 63. Nov. 16.
• Summary: “’Tell me what you eat and I will tell you 
what you are,’ said Jean Anthelme Brillat-Savarin, the 18th 
century French gastronome. This aphorism is especially 
true today.” The youth of Woodstock Nation, with almost 
religious zeal, “are becoming vegetarians. They are also in 
the vanguard of the fl ourishing organic-food movement, 
insisting on produce grown without chemical fertilizers or 
pesticides.
 “Diet is very central to the revolution,” says the leader 
of a north California commune. Why the new vegetarian 
trend? (1) It’s inexpensive; (2) The eco-activists are 
concerned about the amount of DDT and other chemicals 
in meat; (3) There is the vegetarian infl uence of East Asian 
religions such as Buddhism, Yoga, and Hinduism; (4) The 
Macrobiotic diet is vegetarian except that it allows fi sh and 
seafoods, but it discourages use of dairy products. There 
is a lengthy, critical discussion of macrobiotics, George 
Ohsawa (“who wrote dozens of abstruse books on ancient 
Oriental diet and medicine and was the principal proselytizer 
for macrobiotics in Europe and the U.S.”), and Beth Ann 

Simon (“Macrobiotics can be dangerous. The diet became 
notorious 5 years ago when a 24-year-old Greenwich Village 
housewife named Beth Ann Simon died after losing 50 lbs.” 
on Macrobiotic Regimen No. 7); (5) Diet and yoga have 
become a substitute for drugs for many people. They lead 
to a more real and spiritual consciousness. “The young are 
beginning to realize that drugs aren’t real. They thought it 
was a shortcut to the spiritual.”
 “Anthropologist Claude Lévi-Strauss has shown that a 
society’s cuisine is a language into which it unconsciously 
translates its structure. Thus frozen foods, packaged foods, 
TV dinners, fast-food franchises, preservatives and additives 
all stem from a culture that made pragmatism, step saving 
and time saving virtues in themselves. Because there are 
different values and plenty of free time in the new culture, 
gardening (organically), grinding wheat, baking bread, 
preparing yogurt and making a quiet ceremony of cooking 
and eating are all parts of the scene... For the more earnest of 
the cultists, the kitchen has become a holy place, as it is to 
the Hindus and the Buddhists.”
 The new diets are fi ltering to the suburbs via the 
teenagers. Rows of unfamiliar foods, such as brown rice, 
miso, aduki, and gomasio [sesame salt], are appearing in 
middle-class cupboards.

2084. Lefebvre, Jacques. 1970. La production d’aliments 
textures destinés à l’alimentation humaine à partir de 
protéines végétales [Production of textured human foods 
from vegetable proteins]. Cahiers de Nutrition et de 
Dietetique 5(4):45-55. Oct/Dec. [49 ref. Fre]
Address: INRA (Institut National de la Recherche 
Agronomique), Station de Biochimie et Physico-Chimie des 
Cereales, 91–Massy, France.

2085. IRAT-Cameroun. 1970. Amélioration des plantes: 
le soja [Improvement of plants: The soybean]. In: Cinq 
années de recherche en République Fédérale du Cameroun, 
1969 [Five years of research in the Federal Republic of 
Cameroon]. Yaoundé: IRAT-Cameroun. See p. 68-69. [Fre]*
Address: Cameroon.

2086. Bureau, Jean-Christophe. 1970. La production de 
viandes végétales [The manufacture of meat alternatives 
{vegetable meats}]. Economie Rurale (L’) No. 85. p. 177-81. 
[Fre]*
• Summary: Most of the new synthetic meats appearing in 
the U.S. are derived, not from cereals, but from the soybean.
 Huge milling groups have put on the market these new 
“vegetable meats.” These products were presented in France 
at the Salon des Industries de l’Alimentation (S.I.A.L.) in 
1966 and 1968.
 The making of “vegetable meats” consists in the 
production of protein fi bres from a concentrated extract to 
which a structure similar to that of meat is given. This is 
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done by spinning out and by shredding.
 The makers are well aware that they cannot compete 
with meat, but they want to create new money-making 
products completing their ever-expanding range of 
convenience foods. Address: Directeur du Departement 
des industries céréales de l’Ecole nationale supérieure des 
industries agricoles et alimentaires.

2087. Clement, Guy; Coenen, J.W.E.; Feron, R.; Mossel, 
D.A.A. 1970. [Margarine today: Technological and 
nutritional aspects. Proceedings of s seminar held at Dijon 
University under the chairmanship of Prof. Guy Clement, 
Dijon 20-21 March 1969]. Leiden: E.J. Brill. [Fre]

2088. Vonthron, Josephine. 1970. Les bonnes recettes 
végétariennes [Good vegetarian recipes]. Strassbourg-
Koenigshoeffen, France: Published by the author. 142 p. 
Recipe index. 23 cm. [Fre]
• Summary: Each recipe is for 6 persons. Soy-related recipes 
include: Soy sprouts with sauteed mushrooms (p. 72). 
Noodles with soy sprouts (p. 112). Address: 5, rue Suétone.

2089. Adrian, J. 1971. Traitement thermique et qualité des 
protéines du soja: III. Infl uence des modalités de la cuisson 
du tourteau sur ses teneurs en thiamine, acide pantothénique 
et méthionine [Thermal treatment and quality of soy 
proteins. III. Infl uence of the ways of cooking of the cake on 
its content of thiamine, pantothenic acid and methionine]. 
Annales de Zootechnie (France) 20(1):31-40. [9 ref. Fre]
• Summary: Toasting soybean cake or meal destroys most 
of the thiamine and causes a moderate loss of pantothenic 
acid and never destroys the methionine. Note: This journal 
is published by the Institut national de la recherche 
agronomique. Address: Centre de Recherches sur la 
Nutrition, 92-Bellevue, Centre national de la Recherche 
scientifi que.

2090. Agronomie Tropicale (France). 1971. Le soja [The 
soybean]. 26(1):114-18. Jan. [Fre]
• Summary: Contents. Introduction. Varietal development: 
Introduction of new varieties, varietal experimentation, 
infl uence of the ecology on varietal characteristics. Cultural 
techniques: The cultural calendar, planting density, seed 
storage. Fertilization and mineral nutrition: Fertilizers and 
manures, symbiotic bacteria. Conclusion.
 Starting in 1965, IRAT introduced soybean varieties 
into Senegal, Madagascar, Central African Republic (CAR), 
and Cameroon. These varieties originated in various other 
countries including the USA, Rwanda, Malawi, Tanzania, 
and South Africa, and Asia. A table (p. 114) shows the 
maturity group (in parenthesis) of each of the following 
varieties and the number of days to maturity in Senegal, 
Madagascar, and CAR: Amsoy (II), Wayne (III), Kent, 
Delmar, Clark 63 (IV), Hill, Dorman (V), Hood, Lee, Dare, 

Ogden, Davis, Picket (VI), Jackson, Semmes, Roanoke, 
Bragg (VII), Bienville, Hampton (VIII), Biloxi. The number 
of days to maturity ranged from 73 to 92 days in Senegal, 
90-123 days in Madagascar, and 100 to 110 days in CAR. 
Address: GERDAT–Groupement d’Etudes et de Recherches 
pour le Développement de l’Agronomie Tropicale.

2091. GERDAT–Groupement d’Etudes et de Recherches 
pour le Développement de l’Agronomie Tropical. IRAT 
(Institut de Recherches Agronomiques Tropicales et des 
Cultures Vivrières). 1971. Rapport Annuel 1969 de l’IRAT. 
Bilan succinct des travaux réalisés depuis 1966 [1969 annual 
report of IRAT. Summary of work accomplished since 1966]. 
Rapport Annuel de l’IRAT 26(1):114-18. [Fre]*
• Summary: On pages 114-18 is information about IRAT’s 
work with soya, mostly in French-speaking Africa. Address: 
Nogent-sur-Marne, France.

2092. Randolph, Chet. 1971. Chicken is becoming the 
universal food. Soybean Digest. Jan. p. 24, 28-31.
• Summary: Randolph has just returned from a trip to 
Europe and Iran, where the demand for vegetable oils and 
meals is expected to grow rapidly. “Livestock production, 
most often poultry and hogs, is increasing rapidly in many 
countries as the standard of living rises and people demand 
more meat at the table.” “There is a tremendous increase 
in broiler production... all over the world.” Soybean oil is 
facing competition from sun oil and palm oil.
 Discusses: United Kingdom, Italy, France, Germany, 
The Netherlands, Belgium, Yugoslavia, Russia, China, Iran. 
A small photo shows Chet Randolph. Address: American 
Soybean Assoc. Director of Market Development.

2093. Gunderson, Gordon W. 1971. The National School 
Lunch Program: Background and development. FNS Notice 
No. 218. Feb. 22. [65* ref]
• Summary: Contents: Early European experience (with 
school food services): Count Rumford (1790 in Munich 
by American-born Benjamin Thompson / Count Rumford, 
later in London 60,000 people were fed daily from 
Count Rumford’s soup kitchen), Germany (1875 by The 
Philanthropic School Society in Hamburg, 1880 in Dresden, 
1890 in Leipzig, government report of 1896, expansion), 
France (1865 in Guernsey [Channel Island] by Victor Hugo, 
1891 by the Society for People’s Kitchens in the Public 
Schools in Angers, 1849, 1862, and 1867 law in Paris, 1877 
Paris school canteens, in 1908-09 there were 853 canteens 
in the schools of Paris supplying meals to 588 schools with 
38,531 children–68% were served free and 32% were paid 
for by participating children; outside of Paris, 2,867 canteens 
served free lunches to 147,949 children), England (In Dec. 
1905 the passage of the Education {Provision of Meals} Act 
was the culmination of the efforts of 365 private charitable 
organizations to provide meals at school for needy children), 
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Holland (1900 royal decree), Switzerland (1903), Other 
European cities (by the early 1900s school feeding had 
spread to most of Europe).
 Early programs in the United States (1904 key book 
titled Poverty, by Robert Hunter published): Philadelphia, 
Pennsylvania (1894, 1909, 1912, 1915), Boston, 
Massachusetts (1908, 1910), Milwaukee, Wisconsin 
(1904), school feeding supported (1905 second key book, 
The Bitter Cry of the Children, by John Spargo published, 
with Introduction by Robert Hunter; estimates after very 
careful study that “not less than 2,000,000 children of 
school age in the United States are the victims of poverty 
which denies them the common necessities, particularly 
adequate nourishment. Such children are in very many 
cases incapable of successful mental effort, and much of our 
national expenditure is in consequence an absolute waste”), 
New York (1853 Children’s Aid Society, 1908 Dr. William 
H. Maxwell, until Jan. 1920, lunches in the elementary 
schools of New York had been supported by volunteer social 
organizations), Cleveland (Ohio, 1909), Cincinnati (Ohio, 
1909), St. Louis (Missouri, 1911), Chicago (Illinois, 1910), 
Los Angeles (California, 1918, 1921), rural schools (all had 
problems, since there was no room for setting up a kitchen 
and dining area).
 State legislation and programs (by 1937 some 15 states 
had passed laws specifi cally authorizing local school boards 
to operate lunchrooms. Most laws authorized the serving of 
meals at cost, and only 4 states made special provisions for 
needy children–Indiana, Vermont, Missouri, Wisconsin). 
Early federal aid (started with loans in 1932 and 1933 from 
the Reconstruction Finance Corporation). Commodity 
donation program (Public Law 320 of 24 Aug. 1936). 
W.P.A. assistance. N.Y.A. assistance. Effects of World War 
II. Authorization of federal funds. National School Lunch 
Act approved. Additional commodities authorized. National 
School Lunch Act amended. Special food assistance to 
needy schools. 1962 amendments. National School Lunch 
Week established. Authorization to buy dairy products. Child 
Nutrition Act of 1966. Special Milk Program extended. 
Pilot Breakfast Program. Nonfood assistance funds. State 
administrative funds. Centralized school food programs 
authorized. 1968 amendments. Public concern. National 
nutrition status. Action demanded. Action by the president. 
Nutrition, behavior, and learning. Malnutrition a national 
problem. School Lunch Program a remedy. Technical 
developments in School Food Service. Engineered foods. 
Equipment and service. Congressional action. Free and 
reduced-price lunches. Public review. Uniform criteria. 
Monthly reports. Section 11 revised. Planning for annual 
expansion. Appropriations. Nutrition education and 
research. Special developmental projects. State Matching 
Requirement. National Advisory Council. School Milk 
Programs.
 Announces approval of textured vegetable proteins 

(especially textured soy fl our, TVP) for use in the National 
School Lunch Program.
 Note: This is the earliest document seen (Jan. 2005) 
concerning USDA’s Food and Nutrition Service (FNS). 
Address: USDA Food and Nutrition Service (FNS), 
Washington, DC 20250.

2094. Randolph, Chet. 1971. Buyers now moving to soybean 
oil in Europe. Soybean Digest. May. p. 20-22.
• Summary: Two years ago, European “buyers tended to 
prefer other oils and to ‘poormouth’ soybean oil, which they 
considered of second quality. Sun [sunfl ower] oil was looked 
on as the great star and peanut oil the longtime standard in 
such countries as Germany, France, and Italy. Today there 
is a different.” Buyers say: “We realize soy is the oil of the 
future.” Soybean oil is less expensive and in more abundant 
supply. The quality is steadily improving. “Research is 
leading the way to margarines containing 50 to 100% soy 
oil.”
 “In a consumer study of 300 German homemakers that 
compared sun versus soy oil, homemakers in a blind test in 
their homes showed little preference between the oils. This 
gives the clear go-ahead to promote identifi ed soy oil on a 
brand-name basis in cooperation with major companies or 
chain stores in Germany.”
 “Two years ago 90% of the food oil being used in 
France was peanut oil, but this usage has declined.
 “The Vandemoortele Co. of Belgium is now selling 
a sizable volume of soy oil in France, mainly under 
supermarket brand names. They are putting the words 
“Soybean Oil” in small letters on the labels to test consumer 
reaction. They have already captured a substantial part of 
the Belgian market where they are selling soy oil boldly 
identifi ed as such on the label.
 “Vandemoortele has been selling soybean oil in 
Germany, Holland, and Italy as well as France since 1968.
 “The Bohm Co. of Stuttgart, Germany, has put a 100% 
identifi ed soy oil on the market.
 The outlook for expanded use of soybean meal is also 
improved. Details are given for Austria, Belgium, and Italy. 
Highlights of Randolph’s report are given for the following 
countries: Common Market (EEC), Germany, France, Italy, 
and Iran (which has become a major cash customer for soy 
oil). Address: Director of Market Development, American 
Soybean Assoc. [Hudson, Iowa].

2095. Fischer, R.W. 1971. Plans for developing world 
markets for U.S. soybeans and soybean products. Cedar 
Falls, Iowa. 322 p. Nov. Prepared for the American Soybean 
Association, Hudson, Iowa.
• Summary: Contents: Summary: World Market 
Development Plan for Soybeans and Soybean Products. 1. 
The World Situation for Marketing Soybean Products 2. 
Objectives of the Long Range Market Development Program 



HISTORY OF SOY IN FRANCE   713

© Copyright Soyinfo Center 2015

3. Outline of Market Development Activities and Methods 4. 
Requirements for the Market Development Program
 5. Market Development Plans by Area and by Country.
 West Europe: Austria, Belgium / Luxemburg, 
Denmark, Finland, France, Germany, Greece, Ireland, Italy, 
Netherlands, Norway, Portugal, Spain, Sweden, Switzerland, 
United Kingdom.
 East Europe: Bulgaria, Czechoslovakia, East Germany, 
Hungary, Poland, Rumania, Yugoslavia.
 Far East: Australia, Hong Kong / Singapore, Japan, 
Korea, Philippines, Taiwan, Thailand.
 Others: Iran, Israel, Mexico, North Africa, Southeast 
Asia.
 6. Details of Certain Key Marketing Programs, 
Operations and Methods. 7. The Market Development Staff: 
Responsibilities and Qualifi cations. 8. Market Development 
Program Budgets. 9. Appendices.
 Note: This table of contents was accompanied by a letter 
on Soypro International, Inc. letterhead signed by Linda 
Schipper, Secretary to R.W. Fischer. Address: President, 
Soypro International Inc., 314 Main St., Cedar Falls, Iowa 
50613.

2096. IRAT-Côte-d’Ivoire. 1971. Soja [Soybeans]. In: 
Rapport annuel, 1970. Exploitation et cultures diverses 
[Annual report, 1970. Exploitation and various crops]. 
Bouaké: IRAT-Côte-d’Ivoire. See p. 99-105. [Fre]*
Address: Côte-d’Ivoire.

2097. IRAT-Côte-d’Ivoire. 1971. Soja: Essai de 
comportement [Soybeans: Agronomic trial]. In: Rapport 
1970 [Report 1970]. Bouaké: IRAT-Côte-d’Ivoire. See p. 5. 
[Fre]*
Address: Côte-d’Ivoire.

2098. Stearn, William T. 1971. Linnaean classifi cation, 
nomenclature, and method (Document part). In: Wilfrid 
Blunt. 1971. The Compleat Naturalist: A Life of Linnaeus. 
New York: The Viking Press. 256 p. See p. 242-51. 
Appendix. [63* ref]
• Summary: Contents: Introduction. Natural and artifi cial 
classifi cation. Linnaeus’s botanical classifi cation. 
Key to the classes of the Linnaean system. Linnaeus’s 
zoological classifi cation. General of plants. Generic names. 
Differentiation of species. Botanical Latin and terminology. 
Binomial nomenclature. The Linnaean protologue. 
Linnaeus’s collections. Some sources of further information. 
The principal works of Linnaeus published in his lifetime.
 Linnaeus’ greatest contribution was the successful 
introduction of consistent binomial nomenclature for 
plants and animals. In all he coined Latin or Latin-form 
internationally usable names for roughly 7,700 species of 
plants and 4,400 species of animals, linking these names 
with descriptions, diagnoses, and illustrations which made 

evident and stabilized their application. Linnaeus fi rst used 
binomial names (though for a limited number of plants) 
in 1745 in his Olandska och Gothlandska Resa before 
applying it to the whole vegetable kingdom in his Species 
Plantarum (1753) and to the whole animate world in his 
Systema Naturae (10th ed., 1758-59). His Species Plantarum 
together with his General Plantarum (5th ed., 1754) has 
been accepted by international agreement among botanists 
as the starting point for botanical nomenclature in general. 
The most important of his predecessors were the Englishman 
John Ray (1628-1705) and the Frenchman Joseph Pitton de 
Tournefort (1656-1708). “Before Linnaeus’s introduction of 
consistent binomial nomenclature for species in 1753 and its 
general adoption during the next 25 years, there existed no 
single accepted method of naming species. Hence pre-1753 
nomenclature, though by no means as chaotic as sometimes 
stated, tended to be awkward, unstable, and inconsistent.”
 Linnaeus carefully examined the sexual organs (stamens 
and pistil) of every fl ower he could fi nd. “The great diversity 
in the number of these organs led him to base upon them 
his so-called ‘sexual system.’ This was fi rst published 
in his Systema Naturae (1735) and adopted as the basic 
arrangement of all his botanical works. He divided all 
fl owering plants (angiosperms or phanerogams) into twenty-
three classes based on the male organs, i.e. according to the 
number, relative lengths, etc. of the stamens, as Monandria 
with one stamen (exemplifi ed by Canna and Salicornia), 
Diandria with two stamens (exemplifi ed by Salvia and 
Veronica), Triandria with three stamens (exemplifi ed by 
Cyperus and Iris), and so on. His twenty-fourth class, the 
Cryptogamia, included plants which seemed to be fl owerless, 
such as the mosses. These classes were in turn divided 
into Orders based on the female organs, as Monogynia 
with one style or sessile stigma (exemplifi ed by Lilium and 
Campanula), Digynia with two styles or sessile stigmas 
(exemplifi ed by Bromus and Gentiana).”
 The soybean was assigned to the class XVII, Diadelphia. 
The plant had conspicuous fl owers, the stamens and pistils 
were in the same fl ower. The union of stamens occurred 
in the fi laments, and the stamens were in two phalanges 
(bundles).
 After his death, “Linnaeus’s main collections were 
sold by his widow in 1784 to James E. Smith and were 
purchased from the latter’s widow in 1829 by the Linnean 
Society of London, in whose keeping they have remained. 
They include Linnaeus’s botanical and zoological library, 
with manuscripts, correspondence and annoted copies, his 
herbarium...”
 Note: A few defi nitions may be useful. Stamen: The 
organ of a fl ower that produces the male gamete, and consists 
of an anther and a fi lament (masculine organ). Pistil: The 
ovule-bearing organ of a seed plant that consists of the ovary 
with its appendages (feminine organ). Anther: The part of 
a stamen that develops and contains pollen and is usually 
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borne on a stalk. Filament: The anther-bearing stalk of a 
stamen. Stipe: A prolongation of the receptacle beneath the 
ovary of a seed plant. Diadelphous: United by fi laments 
into two fascicles–used of stamens. Corolla: The petals of 
a fl ower constituting the inner fl oral envelope surrounding 
the sporophylls. Address: Botanist, British Museum, Natural 
History.

2099. Tamura, Heiji; Hirano, Masaaki. 1971. Shôyu no hon 
[The book of shoyu]. Tokyo: Shibata Shoten. 286 + vi p. 
Illust. Index. 19 cm. [15 ref. Jap; eng+]
• Summary: Contents: Part I: Knowledge of shoyu. History 
of shoyu. How shoyu is made. Topography of shoyu: Shoyu 
in the provinces. Varieties of shoyu. Races of shoyu. How 
shoyu is used. Talk on various topics concerning shoyu. The 
science of shoyu. How to use shoyu and its near future. Part
 II: Shoyu cookery. Japanese cookery. Chinese cookery. 
Western cookery. One drop of shoyu can enliven. Part III: 
Shoyu and me. Short essays by famous Japanese about 
their fond, often childhood, memories of shoyu and its 
signifi cance in their lives and in Japanese culture.
 Mr. Tamura is a cooking teacher; he is said to have 
gotten most of his information other than recipes and 
reminiscences from another book, History of Kikkoman 
Shoyu (Kikkoman Shoyu shi, by Ichiyama 1968). Address: 
Tokyo, Japan.

2100. France, Institut de Recherches Agronomiques 
Tropicales et des Cultures Vivrières. 1972. [Annual report 
of IRAT for 1970]. Agronomie Tropicale (France) 27(1):13-
183. Jan. [Fre]
• Summary: The section titled “The soybean (Le soja)” 
(p. 117-19) discusses soybean research in Madagascar, 
Cameroon, and Senegal.
 A table (p. 449) shows soybean production (in metric 
tons) in the following African countries in 1960-64, and 1970 
(two columns): Nigeria 17,000 / 25,000. Ethiopia 6,000 / 
6,000, Tanzania 3,000 / 4,000, South Africa 3,000 / 4,000, 
and Zaire 2,000 / 2,000.
 Also discusses peanuts (p. 109+). A table (p. 109) 
shows peanut production in 1968-69, and 1969-70 in the 
following African countries: Cameroon, Cote-d’Ivoire, 
Dahomey, Haute-Volta (Burkina Faso), Madagascar, Mali, 
Niger, Senegal, Tchad (Chad), and Togo. The three leading 
producers (in tonnes = metric tons) in 1968-69 are Senegal 
830,000, Niger 252,000, Haute-Volta 130,000, Mali 120,000, 
and Chad 110,000. Address: Paris 7º, France.

2101. Jones, David. 1972. Synthetic foods: North Sea steak 
comes that much nearer. Times (London). Feb. 25. p. 23, 
cols. 1-3.
• Summary: The race to produce large amounts of protein 
from petroleum is on. High-protein microorganisms (such 
as yeast) which consume petroleum or natural gas are 

harvested. ICI announced it is spending £1 to build a pilot 
plant in Billingham [north England]. BP [British Petroleum] 
is a leader in the fi eld; it has a plant in France with a capacity 
of more than 16,000 tons of yeast and one in Scotland with 
some 4,000 tons [per year?]. The yeast, used as an “animal 
foodstuff, will save the EEC on imports.
 “RHM (formerly Ranks Hovis McDougall) grow 
fungus on starch”–such as rice or bananas to produce a sort 
of porridge which, when dried, can be dressed up to have a 
fi brous, meaty texture and fl avor.
 “Again Courtaulds are in the spun steak business. The 
textile group has worked with RHM to turn a type of soya 
bean into protein powder, which can then be spun (rather 
as rayon is produced) into a meaty fi bre [spun soy protein 
fi ber].
 “When people throw up their hands in horror at the 
very thought of ‘plastic’ foods, it is worth remembering that 
the RHM and Courtaulds process [sic] are only extracting 
and concentrating protein from basic foods that we already 
eat but at an unnatural speed. The petrochemical routes of 
ICI and BP, on the other hand, start with hydrocarbons that 
do not form part of most people’s diet; so far production is 
being confi ned to animal feedings stuffs. The longer-term 
implications of attacking world hunger hardly need spelling 
out...” These new technologies for producing “protein-
concentrate economically” seem to hold promise.
 Note 1. A brief chronology of RHM: 1885/86–Joseph 
Rank built his fi rst roller mill in Hull, England.
 1889–Joseph Rank Ltd. is formed.
 1933–Joseph Rank Ltd. becomes a publicly owned 
company named Ranks Ltd. It became the UK’s largest fl our 
producer.
 1962. Ranks Ltd. acquires the Hovis McDougall 
company to become “Ranks Hovis McDougall.”
 1964 Dec.–The Ranks Hovis McDougall Group now 
has a logo with the white letters “rhm” against a black 
background.
 1967 Jan.–The company now uses the names “RHM” 
and “Ranks Hovis McDougall” interchangeably. Mr. A.H. 
Hunt is chairman of “RHM Agricultural Industries Limited,” 
which bills itself as “Partners in British farming.”
 1992–RHM is acquired by Tomkins plc and 
subsequently delisted from the London Stock Exchange.
 2005 July–After several changes of ownership, RHM 
plc is relisted on the London Stock Exchange with a market 
capitalisation of £958 million.
 Note 2. A brief chronology of Courtaulds, a leading 
world producer of fi bres. Samuel Courtauld & Co. Ltd. 
was a leading silk weaver in the 19th century; success and 
profi tability had been built on the fashion for black silk 
mourning crepe. In 1906 the company began spinning 
Viscose, an early artifi cial silk. The fi rst fabrics were woven 
in March 1906 at Courtauld and Co.’s Halstead Mill in 
Essex. Gradually the company got into the business of 
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producing man-made fi bers. They were among the fi rst to 
spin soy protein into fi bers for food use.

2102. Farmilant, Eunice. 1972. Macrobiotic cooking. New 
York, NY: New American Library. 224 p. Foreword by 
Herman Aihara. May. Index. 18 cm. [31 ref]
• Summary: This pocketbook has a color (beige) photo on 
the cover of ears of wheat, one wooden spoon fi lled with 
soybeans and one fi lled with unpolished rice. It is “A basic 
introductory guide to cooking and eating the macrobiotic 
way.” The author’s interest in macrobiotics began in April 
1968. Basic information on soyfoods (especially miso, 
tamari, and tofu) is given on pages 29, 33-38, 213-14. Soy-
related recipes include: Wheat berries and black beans (i.e. 
black soybeans, p. 78). Sprouts (incl. soy sprouts, p. 82-83). 
Miso pickles (p. 124-25). Miso soup (p. 128-29). Cream of 
miso soup (p. 135). Black beans and wheat berries (p. 139).
 There is an entire chapter on miso and tofu (p. 142-46) 
including: What makes miso so benefi cial? Barley miso 
(nutritional analysis). Miso-vegetable stew. Miso-rice. 
Miso stew with vegetables. Miso-vegetable spoon bread. 
Homemade tofu (curded with fresh lemon juice).
 Pizza–Macrobiotic style (with miso, p. 149). Chop suey 
(with tofu and miso, p. 151-52). Miso bechamel sauce (p. 
159). Miso gravy. Simple tahini and tamari sauces (p. 160). 
Tempura dip (with tamari). Simple miso spreads (p. 161). 
Miso-vegetable spread. Miso-watercress spread.
 There is a directory of macrobiotic stores and restaurants 
in the U.S. (p. 191-203, subdivided alphabetically by state, 
and within each state alphabetically by city). The following 
states have the following number of stores and restaurants: 
Alaska 1, Arizona 4, Arkansas 1, California 32, Colorado 4, 
Connecticut 18, District of Columbia 3, Florida 14, Georgia 
7, Hawaii 2, Illinois 7, Indiana 2, Iowa 5, Louisiana 4, Maine 
14, Maryland 7, Massachusetts 51, Michigan 12, Minnesota 
3, Mississippi 2, Missouri 3, Nevada 1, New Hampshire 20, 
New Jersey 9, New Mexico 3, New York 61, North Carolina 
5, Ohio 14, Oklahoma 3, Oregon 2, Pennsylvania 8, Rhode 
Island 5, South Carolina 1, Texas 4, Utah 1, Vermont 26, 
Virginia 4, Washington 3, Wisconsin 2.
 There is also a directory of stores, restaurants, and 
centers outside the U.S. (p. 204-07, subdivided by country). 
The following countries have the following number of 
stores, restaurants, or centers: Australia 1, Belgium 2, Brazil 
2, Canada 15, Denmark 4, France 29, Germany 1, Holland 
(Netherlands) 2, India 1, Italy 1, Japan 3, Portugal 1, Puerto 
Rico 1, Spain 1, Sweden 1, Switzerland 2, United Kingdom: 
England 13, Scotland 1, Vietnam 2.
 A list of wholesale distributors in the U.S. (p. 208-09) 
includes Shiloh Farms (Route 59, Sulfur Springs, Arkansas; 
[Warren Clough]), Erewhon Trading Co. (8003 W. Beverly 
Blvd., Los Angeles, California 90048), Chico San Foods 
(1262 Humboldt Ave., Chico, California 95926), Erewhon 
Trading Co. (33 Farnsworth St., Boston, Massachusetts 

02210), Deer Valley Farms (Guilford, New York 13780), 
Infi nity Food Co. (171 Duane, New York, NY 10013), Mottel 
Foods (451 Washington, New York, NY 10013), Juniper 
Farms (Box 100, Sugar Loaf, NY 10981), Pioneer Specialty 
Foods (Fargo, North Dakota 58100), Merit Food Co. (Pill 
Hill Lane, Box 177, Bally, Pennsylvania 19503), Essene 
(58th & Grays Ave., Philadelphia, PA 19143).

2103. Kirby, R.H. 1972. Agricultural trade of the People’s 
Republic of China, 1935-69. USDA Economic Research 
Service, Foreign Agricultural Economic Report No. 83. 95 p. 
Aug. Summarized in Soybean Digest, Dec. 1972, p. 20.
• Summary: Two graphs (p. 43) show “U.S. agricultural 
exports to China and the Far East, 1935-1969.” The top 
graph is in billions of dollars, the bottom graph in percent 
of U.S. worldwide exports. Both graphs follow the same 
patterns. To the Far East: Decreasing from 1935 to 1942, 
then increasing thereafter. To China: Very small from 1935 
to 1938, rising to 1940, falling to zero from 1940 to 1942, 
rising from 1944 to 1946 (remember, China was a key 
U.S. ally against Japan during World War II), then falling 
after 1946 to zero in 1951 as the Chinese Communists took 
control.
 Table 57 (p. 73) shows “China: Exports of soybeans by 
country of destination, 1951-1969,” in 1,000 metric tons. The 
countries are: Total, Belgium-Luxembourg, Czechoslovakia, 
Denmark, Finland, France, West Germany, Hong Kong, 
Hungary, Italy, Japan, Malaysia, Netherlands, Norway, 
Poland, Singapore, United Kingdom, USSR, Yugoslovia, 
Other.
 The main destination countries were USSR (1955-1961) 
and Japan (1955-57, 1962-69). Address: USDA.

2104. Manes, J. Damon; Fluckiger, H.B.; Schneider, D.L. 
1972. Chromatographic analysis of vitamin K-1; Application 
to infant formula products. J. of Agricultural and Food 
Chemistry 20(6):1130-32. Nov/Dec. [12 ref]
• Summary: Vitamin K-1, the antihemorrhagic vitamin, 
occurs primarily in green plants. Infant formulas based on 
soy protein isolates have higher levels of vitamin K (74-
94 micrograms/quart) than does cow’s milk (18-53 mcg/
quart). Address: Dep. of Nutritional Research, Mead Johnson 
Research Center, Evansville, Indiana 47721.

2105. Product Name:  [Tofu].
Manufacturer’s Name:  Alimentation Japonais Osaka.
Manufacturer’s Address:  13 Rue du Helder, Paris 9eme, 
France.  Phone: 770-049-1.
Date of Introduction:  1972.
New Product–Documentation:  Shurtleff & Aoyagi. 1975. 
The Book of Tofu. p. 314.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 401. Owner: Mr. Mikiyo 
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Yamanaka.
 Soyfoods Center Computerized Mailing List. 1981. Jan. 
22. Owner: Mr. Mikiyo Yamanaka. Note: This appears to be 
second earliest tofu manufacturer in France, after Li Yu-ying, 
and the fi rst of the new generation.
 Interview with Noboru Sakaguchi. 1990. June. He 
started this shop in 1971-72.

2106. Germani, G. 1972. [Chlorosis of legumes in Upper 
Volta due to the presence of a nematode]. Comptes Rendus 
des Seances de l’Academie d’Agriculture de France 58:202-
05. [3 ref. Fre]*
Address: ORSTOM, Adiopodoumé, Ivory Coast.

2107. IRAT-Côte-d’Ivoire. 1972. Soja [Soybeans]. In: 
Rapport 1969 [Report 1969]. Bouaké: IRAT-Côte-d’Ivoire. 
See p. 60-61. [Fre]*
Address: Côte-d’Ivoire.

2108. Rollier, Michel; Obaton, Michel. 1972. Quelques 
aspects techniques des possibilités de culture du soja dans le 
midi de la France [Some technical aspects of the possibilities 
of soybean culture in the south of France]. Bulletin des 
Recherches Agronomique (Gembloux, Belgium) H Series. p. 
422-39. [Fre]
• Summary: Here the authors (who are probably French, 
since they used to work at INRA and CETIOM) describe in 
great detail the situation with soya in France at the beginning 
of the 1970s. Contents: Introduction. Climatic needs of 
the soybean. Varietal needs: L. Rouest selected many new 
varieties, but these have been largely surpassed in yield by 
American varieties. Cultural techniques. Inoculation of the 
seeds. Economic aspects
 Tables show: (1) European importation of soybeans in 
1969. The top importing countries are: Germany 1,960,000 
tonnes (metric tons). Spain 902,000 tonnes. France 845,000 
tonnes. Italy 740,000 tonnes. Holland [Netherlands] 626,000 
tonnes. Great Britain 396,000 tonnes, and Belgium 322,000 
tonnes.
 (2) Price of crude protein from different sources: Beef 
49.58 FF. Porc: 46.35 FF. Poultry: 16.17. Reconstituted 
powdered milk: 4.40 FF. Average leguminous seeds: 3.78 FF. 
Soybeans: 1.49 FF.
 Figures show: (1) Map of the parts of southern France 
(see next page) where soybeans will grow with and without 
irrigation. (2) Consumption of soybean meal in France. (3) 
Expansion of soybean area and yield in the USA, 1924-1968. 
In 40 years, soybean area has been multiplied 24-fold, and 
the yield 2.4 fold. (8) Yield of soybean seeds obtained in 
two trial fi elds as a function of the richness of inoculation. 
(9) Yield of corn and soybeans at critical temperatures of 
90, 100, and 110ºC. (10) Yield of corn and wheat at critical 
temperatures of 90, 100, and 110ºC.
 Hervé Berbille, who kindly sent this document to 

Soyinfo Center adds (5 March 2014): “So far as I know, this 
is just about the best document describing the situation of 
the soya in France at the beginning of 1970s. However, this 
document makes me also very sad because its confi rms (see 
page 428, 2. Études Variétales) that all of Léon Rouest’s 
work was defi nitively lost just as I feared: a hard life of 
labour and relentless work wasted because of the egoism of 
some.”
 “Léon Rouest’s work was denigrated in particular by 
the French colonial traders of peanuts imported from the 
French Empire (Sénégal). They strove to discourage the 
culture of soya with the French farmers. As a result, in the 
1970s, the delay of France in varietal selection is huge, 
since the selection was interrupted after work Rouest and 
Christian Schad in the 1920s and 1940s. That’s why Rollier 
and Obaton write they are ‘widely overtaken’ (largement 
dépasses). Nevertheless, Léon Rouest had developed very 
successful varieties for their time. If his works had been 
pursued, France would have benefi ted from successful 
varieties in 1970. An immense waste in the end.
 “Today, the southwest of France still provides 70% 
of the French production of soybeans. However they are 
also grown in Burgundy (east-central France) and Alsace 
(northeast France).” Address: 1. C.E.T.I.O.M.; 2. I.N.R.A. 
Both: France.

2109. Rollier, M. 1972. Soja: possibilitiés techniques et 
économiques en France [Soya: Technical and economic 
possibilities in France]. Entreprise Agricole 37:14-19. [Fre]*

2110. IRAT-Comores. 1972. Grand-Comore–Collection 
soja. Anjouan–Collection soja [The soybean collection for 
the island Great Comoro, and the collection for the island of 
Anjouan]. IRAT-Comores Rapport Annuel (Moroni) 25 p. For 
the year 1971. See p. 13, 21. [1 ref. Fre]
• Summary: IRAT stands for Institut de Recherches 
Agronomiques Tropicales (Tropical Institute of Agronomic 
Research). Note: The Comoro Islands are a group of volcanic 
islands in the northern Mozambique channel, between 
northeastern Mozambique and northwestern Madagascar. 
Their capital is Moroni. They were an overseas territory of 
France until July 1975, when they gained independence.
 Concerning soybean trials on the island of Great 
Comoro, page 13 states that 63 varieties were planted at 
Bandasamlini. Though the harvest is not fi nished at the time 
this report goes to press, two varieties have already given 
yields of at least 1,300 kg/ha of dry soybeans: The variety 
11-H55-F4-126 yielded 1,433 kg/ha and the variety Nanisana 
yielded 1,300 kg/ha. Five other varieties gave yields of 
866 to 916 kg/ha: S-55, Ogden VI, DR-09, Biloxi VIII, 
and Hatho [Hahto]. “The results from Great Comoro and 
Anjouan are very encouraging. The soybean will be able to 
serve as a signifi cant source of revenue for the ‘highlands’ 
(over 400 meters).”
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 Page 21 notes that the same 63 soybean varieties were 
also planted at Gouni (altitude 400 meters) on the island of 
Anjouan. The four varieties with the highest yields were: 
11-H55-F4-126 (1,083 kg/ha), Nanisana (1,106 kg/ha), 
Biloxi VIII (816 kg/ha), and Palmetto (816 kg/ha). The two 
top yields are near the world mean of 1,150 kg/ha. One can 
reasonably hope to surpass this fi gure by improving cultural 
practices and adding fertilizer.
 Note: This is the earliest document seen (Aug. 
2009) concerning soybeans in the Comoro Islands, or 
the cultivation of soybeans in the Comoro Islands. This 
document contains the earliest date seen for soybeans in 
the Comoro Islands, or the cultivation of soybeans in the 
Comoro Islands (1971). The source of these soybeans is 
unknown. Address: Moroni, Comoro Islands.

2111. Poullain, B.; Guisard, D.; Debry, G. 1972. Étude 
de l’infl uence des protéines texturées de soja sur le bilan 
azoté de l’homme [Study of the infl uence of textured soy 
proteins on the nitrogen balance in humans]. Nutrition and 
Metabolism 14(5):298-306. [15 ref. Fre]

Address: 1-2. Dep. de Nutrition et des Maladies 
Metaboliques, Universite de Nancy I; 3. Director, Groupe 
des Recherches de Nutrition et de Dietetique de l’INSERM 
U 59, 40 rue Lionnois, F-54000 Nancy, France.

2112. Lagacherie, B.; Obaton, Michel. 1973. Inoculation du 
soja. Résultats d’essais et orientation du travail [Inoculation 
of soya. Results of trial and orientation of work]. Comptes 
Rendus des Seances de l’Academie d’Agriculture de France 
59(1):67-79. Meeting of Jan. 17. [6 ref. Fre]
• Summary: Studies undertaken by the Centre Technique 
Interprofessionnel des Oléagineux Métropolitains 
(CETIOM–Interprofessional Technical Center for Oilseeds) 
since 1966 in order to determine the possibilities for soybean 
cultivation in France have given encouraging results. This 
study confi rms the importance of the quality of the inoculum 
used in soybean cultivation.

2113. Cremiers, P. de; Hossenlopp, J. 1973. Le 
développement du marché américain des protéines de soja 
[The development of the American market for soy proteins]. 
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France: INRA. Jan. [Fre]*

2114. Chone, E. 1973. La culture du soja en France: 
Perspectives [The cultivation of soybeans in France: 
Perspectives]. Paris: CETIOM. 30 cm. [Fre]
• Summary: Contents: Variety studies in France (Maturity 
Group 00 to V). Experiments with different varieties from 
1966 to 1969: Group 00: Portage, Flambeau. Group 0: 
Merit, Grant, Capital, Comet, Traverse, Mandarin-Ottawa. 
Group I: Hudson, Chippewa. Group II: Amsoy, Harosoy 63, 
Hawkeye 63, Hark, Corsoy. Group III: Wayne. Conclusion: 
Amsoy was found to be the best variety. Address: Service 
Développement du C.E.T.I.O.M., Paris.

2115. Simkowitz, Howard J. 1973. Vegetarian and 
macrobiotic guide: Europe, 1973; or, The great European 
health food trip. Craftsbury Publishers, Craftsbury, VT 
05826. 111 p. March. 21 cm.
• Summary: The majority of this book is a directory and 
often detailed individual description (including address, 
nearest public transport station, hours) of European 
restaurants that serve vegetarian and/or macrobiotic food. 
Also includes food shops, spiritual centers, maps, vocabulary 
(in English, French, German, Spanish, and Italian), useful 
phrases (such as “I would like brown rice with carrots and 
soy sauce”), and exchange rates It is arranged by country, 
and within each country by major cities, and within 
larger cities by districts. For example, in the British Isles, 
under London, the author states: “I counted 44 vegetarian 
restaurants in London. Two of these [Wheat, and Chelsea 
House] are excellent, and seven others [incl. Cranks, and 
Cyranos] are quite good.”
 See ad in Useful Names and Addresses. 1973. p. 
49 (Published by GOMF, Chico, California). Address: 
Craftsbury, Vermont.

2116. France, Institut de Recherches Agronomiques 
Tropicales et des Cultures Vivrières. 1973. [Annual report of 
IRAT for 1971]. Agronomie Tropicale (France) 28(4):369-
508. April. See p. 449-51. [Fre]
• Summary: Gives the results of research on various crops 
in French-speaking Africa. The main oilseed crops discussed 
are groundnuts, soybeans, and sunfl ower seeds. The section 
titled “The soybean (Le soja)” (p. 449-51) discusses soybean 
research in the following countries: Madagascar, Senegal, 
Cameroon, Cote-d’Ivoire, and Comoros.
 A table (p. 449) shows soybean production (in metric 
tons) in the following African countries: Nigeria 30,000, 
Ethiopia 6,000, Tanzania 4,000, South Africa 3,000, Zaire 
2,000, and Uganda 1,000.
 Note 1. Neither Chad nor Niger nor Mali are mentioned 
in connection with soy.
 Note 2. Concerning peanuts, a table (p. 443) shows 
the production of peanuts in 1971 in the following African 

countries: Cameroon, Cote-d’Ivoire, Dahomey, Haute-Volta 
(Burkina Faso), Madagascar, Mali, Niger, Senegal, Tchad 
(Chad), and Togo. The three leading producers (in tonnes = 
metric tons) are Senegal 960,000, Niger 240,000, Cameroon 
195,000, Mali 170,000, Chad 115,000. Address: 75340 Paris 
Cedex, France.

2117. Mero, -; Boiveau, -. 1973. Symposium sur les 
protéines de soja [Symposium on soybean proteins]. Held 
5-6 April 1973 in Paris. [Fre]*
Address: Central Soya, Paris.

2118. Kadane, V.V. 1973. Vegetable proteins. Paper 
presented at Symposium on “Protein Utilization in Meat 
Products in Europe.” Held spring 1973 in Denmark, Poland, 
France, and the U.K. *
Address: Central Soya.

2119. Schuster, W.; Marquard, R. 1973. Ueber den Einfl uss 
des Standortes und des Anbaujahres auf Protein- und 
Fettgehalt sowie das Fettsaeuremuster bei unterschiedlichen 
Sojabohnensorten [Infl uence of location and the year of 
planting on the protein- and fat content and fatty acid pattern 
of different soybean varieties]. Fette, Seifen, Anstrichmittel 
75(5):289-98. May. [30 ref. Ger; eng; fre; rus]
• Summary: “These studies were carried out using 12 
different materials [soybean varieties] that were collected 
during a cultivation period of 2-3 years from various 
locations in Germany, France, Italy and Turkey. In addition, 
8 Asian varieties of soybean, 4 of which were grown in 
Hongkong and 4 in Sweden, were investigated as well.”
 In fi eld trials in 1969-1971, twelve soybean varieties 
were grown at sites in West Germany, Italy, France, and 
Turkey. Crude oil and protein contents of the seeds showed 
signifi cant varietal differences, but these were lower than 
the differences related to location or year. Oil content was 
infl uenced mainly by differences between years/seasons and 
crude protein by differences between location. Fatty-acid 
composition also showed signifi cant differences between 
varieties, but again these were less than the infl uences of 
season and locality. Table 8 shows the strong infl uence of 
climatic conditions on experiments with soybean varieties 
from Asia which were grown in Hong Kong and Sweden. 
Varieties grown in Hong Kong were: Iksan, Bong-Ui, 
Kwang-Kyo, and Changdan-backmok. The palmitic 
acid and oleic acid content of each is given (average, 
plus range). Address: 1-2. Institut fuer Pfl anzenbau und 
Pfl anzenzuechtung, Ludwigstrasse 23, 6300 Giessen, West 
Germany.

2120. Vergnaud, Henri. 1973. Protéines de choc accélérées 
[Proteins of accelerated shock]. Qualite–Loyaute–Sante 
(France). June 1. p. 15-20. [Fre]
• Summary: Discusses the need to grow crops which provide 
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vegetable protein in France. The soybean is a top candidate. 
Address: Founder, l’Institut Agricole et Industriel du Soja, 
France.

2121. François, Marie-Thérèse. 1973. Léon Rouest 
et l’acclimatation du soja hors de son pays d’origine. 
Conclusions à en tirer pour le développement actuel de sa 
culture en France [Leon Rouest and the acclimatization of 
the soybean outside of its country of origin. Conclusions 
to be drawn for the current development of its cultivation 
in France]. Revue Francaise des Corps Gras 20(6):335-41. 
June. [10 ref. Fre; eng]
• Summary: Contents: Summary. Introduction: Brief 
biography of Rouest. History of soybean introduction 
to: Germany and Central Europe. Soviet Union. Austria. 
Italy. Poland. United States. France. Zones suited to the 
cultivation of soya in France. Time of planting and selection. 
Instructions concerning the cultivation of soya in France. 
Predators. Choice of varieties. Irrigation. Soybean utilization. 
Conclusions: The writer would like to see soybean 
cultivation developed in France.
 Hervé Berbille, who sent this article as a PDF e-mail 
attachment to Soyinfo Center (Aug. 2011) writes: “I also 
found recently that Léon Rouest was an anarchist like Li 
Yu-Ying: ‘Léon Rouest, an anarchist expelled from Tunisia 
for his writings [and] sentenced to two months in prison [in 
Casablanca] to... a pamphlet considered subversive.’ I fi nd 
the similarity of the trajectories and commitments (political 
and soybean) between Rouest and Li properly amazing. All 
the more extraordinary in that their paths are independent, 
Rouest and Li will meet each other later in Paris.
 “Another surprising thing in common (not so much 
in fact), Rouest and Li have fully understood the social 
implications of soy.” Address: Prof., Faculty of Pharmacy, 
Univ. of Nancy, France.

2122. Kikkoman Shoyu Co. Ltd. 1973. The Kikkoman way 
of fi ne eating. Kikkoman Shoyu Co. Ltd., No. 11, 3-chome, 
Koami-cho, Nihonbashi, Tokyo 103, Japan. 80 p. June 16. 
Illust. No index. 27 cm. Title changed in 1977 with third 
printing to The Kikkoman Cookbook. [Eng]
• Summary: Contents: Preface by Keizaburo Mogi, 
President of Kikkoman Shoyu Co., Ltd., June 1973. 
Contents. Part 1: All about shoyu, by Shigeru Otsuka: 1. 
Shoyu and Japanese food: Japanese cuisine defeated?, the 
Europeans come to Japan. 2. Japanese food and nature. 
3. Shoyu and nature. 4. Japanization of western food. 5. 
The basic role of shoyu in Japanese cooking. 6. History 
of shoyu: Fermentation and taste, commercial production, 
shoyu and the West. 7. Shoyu production process: Raw 
materials, koji making, fermentation and brewing, pressing. 
8. Shoyu and components: The components of bouquet, 
fl avor components, the coloring of shoyu. 9. Shoyu and 
cooking, shoyu and health. 10. Conclusion. Part 2: Recipes 

with brewed soy sauce: 11. Appetizers. 12. Salads and 
Salad Dressing. 13. Beef. 14. Chicken and Egg. 15. Pork 
and Lamb. 16. Sea food. 17. Sauces. 18. Miscellaneous. 19. 
Japanese cooking. Postscript.
 The term “shoyu” is used throughout this book, except 
in the recipes (see p. 7 for explanation).
 In the section titled “Japanese cuisine defeated” (p. 8-9) 
Otsuka states that there is no true “American cuisine,” not 
even the hamburger and hotdog. There are French, Chinese, 
Italian, and Scandinavian cuisines, but Japanese cuisine is 
not well known. “You may say that this is because there were 
too few Japanese in the United States, but that theory doesn’t 
hold water. By 1940 there were 1.5 times as many Japanese 
as Chinese in America. But Chinese restaurants are to be 
found in even small towns in all parts of the United States. 
Moreover, they are patronized almost exclusively by non-
Chinese Americans. Japanese restaurants, on the other hand, 
are virtually non-existent except for the West Coast and New 
York. Further, until very recently customers of such Japanese 
restaurants were almost all gastronomically homesick 
Japanese, or occasional Americans invited there by Japanese 
friends.”
 “Certainly there is no mistaking the fact that Japanese 
cuisine has utterly failed to spread to other parts of the 
world.”
 In the section titled “The Europeans come to Japan” 
(p. 10), Otsuka notes that Europeans fi rst came to Japan 
and tasted Japanese food in the mid-1500s. The fi rst [in 
about 1543] was a group of Portuguese, who landed at 
Tanegashima, an island off the southern tip of Kyushu. In 
1549 a group of missionaries headed by the Spanish Jesuit 
St. Francis Xavier arrived in Kyoto, at that time the capital of 
Japan, and began preaching Christianity. The Dutch traders 
who followed the Jesuits noticed shoyu and started to export 
it to Europe. “It was about 100 years later that Louis XIV 
of France began to prize shoyu as a secret ingredient in the 
luxurious court fare of the time.” Note 1. Louis XIV reigned 
from 1643 to 1715. Note 2. When we asked Mr. Otsuka for 
his source concerning Louis XIV’s use of shoyu, he was 
unable to give any source. However his source may well 
have been a 1959 Japanese-language leafl et titled Mieki by 
Yataro Obata. Obata admitted in 1983 that his statement was 
pure speculation.
 This books contains numerous color photos of prepared 
recipes. On p. 19 is a superb old woodblock print by 
Hiroshige (lived 1797-1858) showing shoyu being made 
in 19th century Japan. On page 25 are three black-and-
white photos showing: (1) Koji being made in a modern, 
mechanized koji room. (2) Moromi aging in a large, round 
modern vat. (3) Shoyu being pressed from pressing cloths by 
modern hydraulic presses. Address: Tokyo, Japan.

2123. Bassiere, Jacques. 1973. Une nouvelle voie [A new 
way]. Ouest-France. July 13-15. [Fre]
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Address: France.

2124. Bodin, Paul. 1973. Soja: Ils sont les plus menacés 
et les plus vulnérables. L’inquiétude gagne du terrain chez 
les éleveurs [Soybeans: They are the most menaced and 
vulnerable. Mounting worry for farmers]. Ouest-France. July 
13-15. [Fre]
Address: France.

2125. Bourget, Jacques-Marie. 1973. Le soja n’aime pas le 
climat français: Mais on peut le remplacer par le tournesol, 
le colza, la féverole et... l’herbe pour nourrir les animaux 
[The soybean does not like the French climate: But it can be 
replaced by the sunfl ower, rapeseed, broad beans... and grass 
for feeding animals]. L’Aurore (France). July 15. Sunday. 
[Fre]
• Summary: A photo shows barges fi lled with soybeans 
descending the Mississippi River (USA). Address: France.

2126. Capitaine, P. 1973. L’avenir du tourteau de soja: 
Inquiétudes devant la hausse considérable des prix. D’autres 
sources végétales expérimentées dans l’Ouest [The future 
of soybean meal: Concerns facing the considerable rise in 
prices. About other vegetable sources tested in the West]. 
Ouest-France. July 13-15. [Fre]
Address: France.

2127. Domenge, Jean. 1973. Le soja et ses succédanés: Le 
France peut couvrir une partie de ses besoins [The soybean 
and its substitutes: France can supply a part of its needs]. Le 
Figaro (France). July 15. Sunday. [Fre]
Address: France.

2128. Ouest-France. 1973. Le gouvernement se preoccupe 
(enfi n) de la crise du soja: Les mesures prises par M. Chirac 
au niveau européen et français [The government addresses 
the soybean crisis (fi nally): The measures taken by Mr. 
Chirac at the European and French levels]. July 16. [Fre]
Address: France.

2129. Ouest-France. 1973. Soja: Les Etats-Unis autorisent 
l’exportation de 100 000 T. avant la prochaine recolte 
[Soybeans: U.S. authorizes the export of 100,000 tonnes 
(metric tons) before the next harvest]. July 23. p. 19. [Fre]
Address: France.

2130. Ministère de l’Agriculture et du Développement Rural 
(Ministry of Agriculture and Rural Development). 1973. 
Revue de presse [Summary and extracts of articles (News 
release)]. France. 1 p. Wed. July 25. [3 ref. Fre]
• Summary: A summary of articles on U.S. soybean exports 
from three French newspapers. The United States will 
authorize the exportation of 80-100,000 supplementary 
tonnes (metric tons) of soy fl our to the European Community 

(la Communauté européenne), Mr. Lardinois revealed 
before the ministers of foreign affairs of the Nine [member 
countries?] This quantity will be added to those of the 
contracts taking into account the embargo. Mr. Lardinois 
announced besides that the Nixon government could free the 
exportations as soon as this week. (Les Echos, Le Figaro)
 Soybeans are diffi cult to grow in France, emphasizes an 
article from L’Aurore. In the best hypothesis, its cultivation, 
developed in the Midi region or the southeast, would permit 
a production of 70-100,000 tonnes of beans in 1976 to 
arrive at 150 or 200,000 tonnes in 1980. “It seems that this 
would be the limit.” Besides the “chemical” solutions to 
the shortage of protein, indicates L’aurore again, “we will 
without a doubt witness a return to the growth of grass, a 
bit abandoned because of the great favor accorded to corn.” 
Address: France.

2131. Bassière, Jacques. 1973. Le syndicalisme agricole 
innove: M. Chirac assiste pour la première fois au conseil 
d’administration de la F.N.S.E.A. [Agricultural syndicalism 
innovates: Mr. Chirac witnesses the F.N.S.E.A.’s board of 
directors for the fi rst time]. Ouest-France. July 26. [Fre]
Address: France.

2132. Ministère de l’Agriculture et du Développement Rural 
(Ministry of Agriculture and Rural Development). 1973. 
Revue de presse [Summary and extracts of articles (News 
release)]. France. 1 p. Thursday. July 26. [3 ref. Fre]
• Summary: A summary of articles on U.S. soybean exports 
from three French newspapers. As for the protein shortage, 
it would seem, La Croix again indicates, that any radical 
measure could only be envisioned at the national level to halt 
it [the shortage of protein] in the immediate.
 The same daily dedicates an article to the possibilities 
of the soybean in the countryside of the Adour River [in 
southwestern France]: perhaps “a new chance, after corn,” 
for the agriculture of these regions.
 After the announcement of a supplementary quota of 
100,000 tonnes of American soybeans for Europe, (Combat, 
Le Monde, La Nation): “A drop in the bucket for European 
needs,” notes Le Monde. La Nation observes from its side 
that Mr. Lardinois has returned to the U.S. “almost empty-
handed;” and for this journal, there remains only two 
possibilities for Europe: “take the Chirac plan seriously that 
faces today’s problems and prepares for future independence; 
wait for a new move from the masters of soybeans [the U.S.], 
this new currency of exchange and blackmail.”
 In the U.S., stocks [supplies in storage] of soybean were 
slightly higher than expected July 1... Les Echos give the 
fi gures.
 The daily Temoinage chrétien analyzes in turn the 
soybean crisis, emphasizing the “improvidence” of French 
and European authorities in this matter. Address: France.
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2133. Le Figaro (France). 1973. Soja: Nous ne spéculons 
pas affi rment les fabricants d’aliments [Soybeans: We do not 
speculate affi rm food manufacturers]. July 27. [Fre]
Address: France.

2134. Bassière, J. 1973. Soja: Une lueur d’espoir? 
[Soybeans: A glimmer of hope?]. Ouest-France. July 30. 
[Fre]
Address: France.

2135. Brenière, J. 1973. Compte rendu de mission au 
Cameroun, du 16 juin 1973 au 4 juillet 1973 [Report of a 
mission to Cameroon, from 16 June 1973 to 4 July 1973]. 
Paris: IRAT. 16 p. Mimeographed. [Fre]*

2136. Echos (Les) (France). 1973. Les Etats-Unis accordent 
à la CEE un “volant” supplémentaire de farine de soja 
[The U.S. grants CEE (European Economic Community) a 
supplementary share of soy fl our]. July. [Fre]
• Summary: Note: The term “volant”–which is usually 
translated as “steering wheel”–is unclear in this context. 
Address: France.

2137. Garnier, Jean-François. 1973. Les producteurs de 
fèveroles forment une association [Broad bean producers 
form an association]. Ouest-France. Aug. 1. [Fre]
Address: France.

2138. Bodin, Paul. 1973. La féverole: simple culture de 
remplacement ou rivale du soja demain? [The broad bean: a 
simple replacement crop or today’s soybean rival?]. Ouest-
France. Aug. 2. [Fre]
• Summary: Since the soybean crisis (crise du soja) the 
horse bean or dried kidney bean (la féverole) is often on the 
front page of agricultural news. Address: France.

2139. Ouest-France. 1973. Soja: vers un assouplissement 
de l’embargo sur les exportations? [Soybeans: Towards a 
softening of the export embargo?]. Aug. 2. [Fre]
• Summary: The American departments of commerce and 
agriculture just announced that supplementary quantities 
of soybeans can be exported to the traditional clients of the 
USA. Address: France.

2140. Ministère de l’Agriculture et du Développement Rural 
(Ministry of Agriculture and Rural Development). 1973. 
Revue de presse [Summary and extracts of articles (News 
release)]. France. 1 p. Friday. Aug. 3. [3 ref. Fre]
• Summary: A summary of articles on U.S. soybean exports 
from several French newspapers. Address: France.

2141. Gaxotte, Pierre. 1973. Soja, protéines, etc. [Soybeans, 
proteins, etc.]. Le Figaro (France). Aug. 5. [Fre]
Address: L’Académie française, France.

2142. Ouest-France. 1973. Découverte en Suède d’une 
protéine synthétique remplaçant le soja? [Discovery in 
Sweden of a synthetic protein replacing soybeans?]. Aug. 6. 
[Fre]
Address: France.

2143. Meung, Claude. 1973. De l’urée pour les boeufs 
français [Urea for French cattle]. L’Aurore (France). Aug. 9. 
[Fre]
• Summary: “The shortage of soybeans from which France 
suffers following the U.S. embargo on this vegetable often 
used for animal feed will have an unanticipated consequence: 
the chemical cocktail that nourishes more and more livestock 
will complicate a bit more. Cows risk soon to benefi t from 
a new ‘technique’: the incorporation of granules of urea 
in feed.” The author discusses the repercussions of this 
initiative, emphasizing the deterioration of taste in beef 
raised in this manner and the introduction of possibly 
harmful chemicals, such as antibiotics and hormones, into 
cattle and hence human diets. Address: France.

2144. Ouest-France. 1973. Le remplacement du soja par 
la féverole dans l’alimentation animale? [Replacement of 
soybeans by broad beans in animal feed?]. Aug. 20. [Fre]
Address: France.

2145. Le Figaro (France). 1973. Après le soja, le blé et la 
viande l’huile d’olive va-t-elle manquer? [After soybeans, 
wheat, and meat, will olive oil fall short?]. Aug. 23. [Fre]
Address: France.

2146. New York Times. 1973. How families abroad are 
coping at the market: Some Japanese changing diets. Aug. 
28. p. 37.
• Summary: In Tokyo, there is a widespread awareness that 
fi sh is too contaminated with mercury to eat safely. The other 
traditional source of protein, soybean products, have jumped 
in price because of the U.S. soybean embargo. In the last two 
months, the price of “tofu (bean curd or bean pudding)” has 
gone up 13 cents to 19 cents; a bottle of soy sauce 51 cents to 
64 cents; cooking oil 55 cents to 70 cents,...”
 Despite the rise in prices, tofu and miso soup are still 
regular parts of the diet for most Japanese.
 A bar graph shows the percentage of income spent for 
food in 1971 in various countries: U.S. 17.6%. Germany 
21.9%. Britain 22.3%. France 26.5%. Japan 30.7%. India 
60.0%. Africa (various) 70.0. Source: Bureau of Labor 
Statistics. Grocery Manufacturers of America.

2147. Ohsawa, George. 1973. Practical guide to Far-Eastern 
macrobiotic medicine. Herman Aihara, editor. The George 
Ohsawa Macrobiotic Foundation Inc., 1471–10th Ave., San 
Francisco, CA 94122. xi + 260 p. Aug. 21 cm.
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• Summary: This book has a red, white, and black cover 
with a round yin-yang (t’ai chi) symbol on it. The Foreword 
begins: “This book, a compilation of several books and 
writings of George Ohsawa, attempts to give the whole scope 
of macrobiotic medicine to everyone.” It includes the fi rst 
English translation from French of Ohsawa’s 1956 “Guide 
pratique de la medicine macrobiotique d’Extreme-Orient.”
 Contents: Forward [sic]. Preface. Introduction. Theory 
of macrobiotic medicine. Curing sickness. Cure the man. 
Letters from students of macrobiotic medicine. Appendix.
 Information on soyfoods is found on the following 
pages: Tamari bancha (syoban, p. 85, 102). Miso (fermented 
soybean puree, p. 85). Tekka (miso, p. 87, 95). Tofu plaster 
(p. 88, 110-11, 125-30). Miso soup (p. 96). Koi-koku (Carp 
soup with miso, p. 99). Aburage (Age, p. 99). Deep-fried 
vegetable tofu (ganmo, with “1 tofu, ½ lotus root cut small, 
2/3 inch jinenjo {nagaimo}, ½ inch carrot cut small, 2 inches 
burdock cut small, 1 quart oil, 1 cup whole wheat fl our.” 
Grind the tofu well in a suribachi, adding a pinch of salt, p. 
99). Vegetable with ganmo (p. 100).
 Note: This is the earliest English-language document 
seen (April 2013) that contains the word ganmo; it refers to 
deep-fried tofu burgers.
 Dried radish with age ([aburage], see recipe 32, p. 100). 
Yin/yang soboro (with miso, p. 101). Scallion miso. Onion 
miso. Shigure miso (p. 103). Pheasant nituke [nitsuke] (with 
miso, p. 104).
 The forward [sic] by Herman Aihara, editor, notes: “This 
book, a compilation of several books and writings of George 
Ohsawa, attempts to give the whole scope of macrobiotic 
medicine to everyone. The main part is treatment for 
sickness. However, treatment without understanding of 
principles and a good attitude is dangerous, therefore, the 
theory of macrobiotic and other articles were added. The 
book, like its predecessor, The Unique Principle, is unique 
not because of its name and contents, but rather in how it 
was translated, edited and published.
 “The fi rst part is a translation taken from Japanese books 
such as, A New Dietetic Cure, How to Cure Sickness and a 
Sick Man, and Vegetarianism. The second part is a translation 
from the French edition of Practical Guide to Far-Eastern 
Medicine which was done by Ann Harris. Noboru Muramoto 
was consulted to suit remedies to present-day American 
needs.
 “Cornellia Aihara translated Cooking for the Sick which 
was written by Lima Ohsawa. Massage and Palm Therapy 
are based on notes taken by Cynthia McCluskey at Mirimichi 
Summer Camp, 1972. Photos of Cornellia demonstrating 
external treatments were taken by Fred Pulver. The Manual 
of Macrobiotics is a contribution of Nina Bond who took 
notes at George Ohsawa’s lectures in New York at Summer 
Camp held about ten years ago.
 “The third part is a translation from French and Japanese 
by Fred Pulver, Lou Oles and Herman Aihara.

 “The last part is again taken from several articles 
appearing in past issues of The Macrobiotic magazine. The 
Appendix is taken from a translation of the French edition of 
Ohsawa’s Practical Guide to Far-Eastern Medicine.”
 The preface, by George Ohsawa, states: “I am very 
happy to give you this short, simplifi ed translation of my 
book, Cure–Following the New Way of Eating. It was 
originally written in Japanese, and is now in its 465th 
edition. I want to share with you the practical application of 
Macrobiotic healing that I have been teaching for almost 40 
years–leaving aside the conceptual aspects covered in my 
other books and classes.
 “Herein is the synthesis of my medical philosophy, 
which is nothing but the biological, physiological and 
dialectic interpretation of Far Eastern philosophy–the 
principles of the Order of the Universe and the Order of 
Man. For 30 years I have been writing on both the practical 
and theoretical sides of this question and have published 
more than 20 books and thousands of articles. But at this 
time I wish to limit myself to giving easily accessible 
information.
 “My medical philosophy, the way of eating and the art 
of longevity and rejuvenation, is so simple and inexpensive 
that anyone can follow it any time, anywhere. If you decide 
to cure yourself before all else, you can forget about the 
bitter, painful and costly suffering that results from medical, 
physical, psychological and religious therapies.
 “This system depends on you alone. No reliance on 
other people or on artifi cial means–everything depends on 
how you eat.”
 In the fi rst chapter titled “How did I fi nd macrobiotics? 
The principle of life,” Ohsawa continues: “I was born 
at Sagano, Kyoto, Japan in 1893. My mother could not 
produce enough milk and I was a weak baby. I was told by 
mother that I almost died fi ve times before I reached the fi rst 
birthday. My family was poor. Father was a principal of an 
elementary school of a small village before I was born. Then 
my parents moved to Kyoto where he became a policeman. 
Mother worked at home to help fi nance–making strings for 
kimonos. Mother was an industrious woman. She studied 
Western science and culture through Yuzuru Niijima who 
was the founder of the Doshisha University. She died at the 
age of 30 from tuberculosis, leaving two sons. I was 10 and 
a younger brother was 6. Two sisters had died earlier due to 
the wrong diet which my mother introduced in our family 
through her study of Western science and culture.
 “From that time we lived sad days as poor orphans. 
I was an apprentice in a Buddhist temple as a disciple. 
However, I soon started to vomit blood like my mother and 
sisters did. At 18, I had to give up my school, medicine, eggs 
and meat because I was too poor to continue such expensive 
living. I lived in the lowest living condition. In other words, 
I lived with brown rice, radish pickle and salt plum even 
though I was told that my sickness–tuberculosis–required 
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eggs and meats by the doctors and my mother who gave us 
milk, eggs and bread every morning (which was violating 
natural order). We were punished for this violation. Such a 
diet destroyed our family’s health. I, however, resented that 
I could not afford to continue such a diet because I didn’t 
know the fact that such a diet was the cause of mother’s and 
sisters’ death and my sickness. If I could have afforded to 
continue that diet, I would have died at that time. I am so 
grateful that I was poor...
 “Curing all my diseases and re-establishing my health at 
the age of 20, I realized that food is the source of life. After 
realization of this important fact, I decided to devote my life 
to preaching this doctrine...
 “I traveled to France for the fi rst time in 1914. Since 
then I have returned a dozen or more times.”

2148. Ouest-France. 1973. Soja: La société Soja-France 
va implanter à Brest une nouvelle unité de traitement 
[Soybeans: Soja-France will implement a new treatment unit 
in Brest]. Sept. 3. [Fre]
Address: France.

2149. Ouest-France. 1973. Alimentation animale: La leçon 
d’une crise [Animal feed: The lesson of a crisis]. Sept. 4. 
[Fre]
Address: France.

2150. Ouest-France. 1973. Soja: Une seconde usine de 
trituration à Brest? [Soybeans: A second solvent extraction 
crushing plant at Brest?]. Sept. 12. [Fre]
Address: France.

2151. Ouest-France. 1973. Alimentation animale: Rhône-
Poulenc se lance dans la fabrication de la lysine synthétique 
[Animal feed: Rhône-Poulenc launches the manufacture of 
synthetic lysine]. Sept. 23. [Fre]
Address: France.

2152. Pizon, O. 1973. Que faites-vous de la fi ente de vos 
poules? Un fermier vendéen la dessèche pour nourrir ses 
vaches laitières [What do you do with your chicken dung? 
A Vendean farmer dries it to feed his milk cows]. Ouest-
France. Sept. 26. [Fre]
Address: France.

2153. Bassière, Jacques. 1973. Les Américans et l’ersatz 
du bifteck [Americans and fake steak]. Ouest-France. Sept. 
[Fre]
Address: France.

2154. Ouest-France. 1973. Une usine de trituration de 
soja à Brest: La chambre régionale d’agriculture opposée 
à l’instauration d’un monopole sur la façade atlantique 
[Soybean solvent extraction crushing plant at Brest: Regional 

chamber of agriculture opposed to the installation of a 
monopoly on the Atlantic coast]. Oct. 9. [Fre]
Address: France.

2155. Lisot. 1973. Pas de soja français... [No French 
soybeans (Letter to the editor)]. L’Aurore (France). Oct. 15. 
[Fre]
• Summary: Mr. Lisot notes, “Soybeans can grow where 
corn grows,” based on his experience growing soybeans in 
the early forties. Address: Blois, France.

2156. Garnier, Jean-François. 1973. Féverole: Un acte de foi 
et un atout pour l’Ouest [Broad beans: An act of faith and a 
chance for the West]. Ouest-France. Oct. 19. [Fre]
Address: France.

2157. Ouest-France. 1973. Des protéines extraites de 
lentilles d’eau nourriront-elles les hommes demain? [Will 
proteins extracted from duckweed feed humans tomorrow?]. 
Oct. 24. [Fre]
Address: France.

2158. Garnier, Jean-François. 1973. 1974 marquera-t-il le 
renouveau de la culture du soja en France? [Will 1974 mark 
the renaissance of soybean agriculture in France?]. Ouest-
France. Oct. 29. [Fre]
Address: France.

2159. Bodin, Paul. 1973. Le professeur Ferrando à Pontivy: 
“L’élevage n’est pas fait pour battre des records” [Professor 
Ferrando in Pontivy: “Livestock raising is not done to break 
records”]. Ouest-France. Nov. 1. [Fre]
Address: France.

2160. Le Figaro (France). 1973. Soja: Production mondiale 
en hausse de 22% [Soybeans: World production rises 22%]. 
Nov. 2. [Fre]
Address: France.

2161. Bassière, Jacques. 1973. Soja: Ça recommence 
[Soybeans: It starts again]. Ouest-France. Nov. 28. [Fre]
Address: France.

2162. Vautrin, P.; Guilhamon, J.-P. 1973. Le développement 
de la production du soja au Brésil, coll. enquêtes à l’étranger 
[The development of soybean production in Brazil]. France: 
Centre Francaise du Commerce Exterieur. Nov. [Fre]*
Address: France.

2163. Garnier, Jean-François. 1973. Soja: “Seule une 
politique contractuelle avec les Etats-Unis peut garantir les 
approvisionnements de l’Europe” déclare le président du 
S.N.I.A. [Soybeans: “Only a contractual policy with the U.S. 
can guarantee Europe’s stock” declares S.N.I.A. president]. 
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Ouest-France. Dec. 10. [Fre]
Address: France.

2164. Garnier, Jean-François. 1973. Protéines: Construction, 
en France d’une usine de lysine franco-japonaise [Proteins: 
Construction in France of a French-Japanese lysine factory]. 
Ouest-France. Dec. 15. [Fre]
Address: France.

2165. SoyaScan Notes. 1973. Chronology of soybeans, 
soyfoods and natural foods in the United States 1973 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1973. The Asian Vegetable Research and 
Development Center (AVRDC), an international agricultural 
research center in Taiwan, starts soybean research. It does 
early work in introducing soybeans to the tropics and semi-
tropics.
 1973. Nelson, Steinberg, and Wei at the University of 
Illinois develop the pre-blanch wet-grind method of making 
a suspended soymilk–without removing the okara and 
by using an homogenizer to pulverize the okara into tiny 
particles.
 1973 March. Beef-soy blends, containing 25% hydrated 
textured soy fl our and 75% ground beef, introduced to U.S. 
supermarket chains in response to skyrocketing hamburger 
prices. This opens a second large new market for such 
products, following the school lunch market. Early brands 
include Burger Pro, Plus Burger, and Pro/Teen. Advertising 
stresses lower cost than all-beef products and less shrinkage 
in cooking. By Sept. 1973 they had captured 29% of the 
ground beef market. At that time beef prices tumbled and by 
Nov. 1975 the market share of the blends had fallen to only 
10%.
 1973, April-July. INTSOY (International Soybean 
Program) established at the University of Illinois, with 
funding from USAID, to do applied research on soybean 
production, varietal development, and utilization in tropical 
and subtropical environments and low-income countries. The 
International Soybean Variety Experiment (ISVEX) begins 
and by 1980 is being conducted in 110 countries.
 1973 June. U.S. imposes a soybean export embargo, 
fearing that the drought-induced short supply will drive 
up domestic meat and poultry prices. Soybean prices soon 
explode into a new world of double digits, temporarily 
hitting $12 a bushel.
 1973 June. Kikkoman opens the largest shoyu plant 
in the Western world at Walworth, Wisconsin, and starts 
production. Capacity is 10,000 kiloliters (2.6 million gallons) 
a year.
 1973 Sept. The USDA removes all regulations for 
exporting agricultural products, thus lifting the June 
soybean embargo. But permanent damage has been done 
that undercuts confi dence in the USA as a reliable soybean 

supplier and trading partner and stimulates numerous foreign 
countries (including Brazil and France) to expand their 
soybean production.
 1973 Oct. Arab oil-producing nations (OPEC) abruptly 
increase petroleum prices fourfold, regulate the production of 
petroleum, and impose a total ban on oil exports to the U.S. 
after the outbreak of the Arab-Israeli war. The fi rst oil shock 
results. Gasoline prices skyrocket. The ban is lifted on 18 
March 1974.
 1973 Nov. The fi rst World Soy Protein Conference held 
in Munich, Germany, attended by over 1,100 delegates from 
45 countries, and sponsored by the U.S. Foreign Agricultural 
Service and the American Soybean Association.
 1973. Pro-Nuts, the fi rst dry-roasted soynuts in the 
Western world, launched by Edible Soy products in Hudson, 
Iowa.
 1973. Energy and Protein Requirements published by 
the Joint FAO/WHO Ad Hoc Expert Committee. It reduces 
protein requirements for adults by 20%. The National 
Academy of Sciences in the USA follows suit by lowering its 
RDA for protein by 25%. These two events essentially defi ne 
away the “protein crisis,” and mark a crucial turning point 
in the ongoing “protein versus calories” debate. Insuffi cient 
food energy comes to be viewed as the main nutritional 
problem in poor countries. If a person has suffi cient calories 
(i.e. suffi cient food), it is argued, protein intake is also likely 
to be adequate.
 1973. Oregon enacts America’s fi rst organic food 
labeling law. A boost to organically grown crops.
 1973. The era of biotechnology begins when Stanley 
Cohen of Stanford University and Herbert Boyer of the 
University of California at San Francisco successfully 
recombine ends of bacterial DNA after splicing a foreign 
gene in between. They call their handiwork “recombinant 
DNA,” but the press preferred to call it “genetic 
engineering.”

2166. Dividich, J. Le. 1973. Valeur protidique des graines de 
Vigna sinensis et de feverole: comparaison chez le rat avec le 
tourteau de soja [Protein value of seeds of Vigna sinensis and 
fi eld bean [Vicia faba]: comparison with soya bean oilmeal 
for rats]. Annales de Zootechnie 22(3):267-277. [Fre; eng]*
Address: Station de Recherches Zootechniques, Centre de 
Recherches Agronomiques des Antilles et de la Guyane, 
INRA, Domaine Duclos, Petit Bourg, Guadeloupe.

2167. IRAT-Cameroun Ouest (Dschang). 1973. Compte 
rendu d’essai comparatif soja. Compte rendu d’essai 
comportement soja [Report of soybean variety trials. Report 
of soybean agronomic trials]. In: Rapport analytique, 1972, 
vol. I, Dschang-Bambui [Analytical report, 1972]. Yaoundé: 
IRAT-Cameroun. See p. 8-13. [Fre]*
Address: Cameroon.
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2168. Product Name:  [Prolait {Soymilk}].
Foreign Name:  Prolait.
Manufacturer’s Name:  Prolait S.A.
Manufacturer’s Address:  14 rue Inkermann, B.P. 37, 
79001 Niort, France.  Phone: 49.24.09.42.
Date of Introduction:  1973.
New Product–Documentation:  Richard Leviton. 1983. 
Trip to Europe with American Soybean Assoc. p. 6. Prolait 
Company in Southwest France has been making powdered 
soymilk since 1973. They have a Takai system.
 Letter (fax) from Bernard Storup. 1990. June 6. Prolait 
S.A. (14 rue Inkermann) is a private, family-owned dairy 
group that makes mainly dry powdered milk (cow and goat 
milk). They were one of the fi rst to get involved with soya 
culture in France. They began to make soymilk using a small 
Takai system in 1985, mainly for one distributor, Celnat 
(Z. Industrielle de Blavozy-St. Germain, 43700 Brives 
Charensac). This was a poor quality soymilk with a strong 
beany taste. They stopped production in 1988, when Celnat 
switched to selling soymilk made by Vandemoortele.

2169. Centre Technique Interprofessionnel des Oléagineux 
Métropolitains¼ (CETIOM–Interprofessional Technical 
Center for Oilseeds). 1973. Le soja [The soybean]. Paris: 
CETIOM. 26 p. 30 cm. [Fre]
• Summary: Contents: 1. The soybean plant and its needs. 
2. The varieties. 3. Enrichment of the soil and preparation 
of the soil. 4. Inoculation. 5. Planting. 6. Fertilizers. 7. 
Irrigation. 8. Weed control (desherbage). 9. Harvest. 
Address: 174, Av. Victor-Hugo, 75115 Paris, France. Phone: 
553-87-35 to 39.

2170. Desnuelle, P. 1973. Sur quelques propriétés des huiles 
de soja hydrogénées sélectivement [On some properties of 
selectively hydrogenated soy oil]. Annales de la Nutrition et 
de l’Alimentation 27(4):225-232. [Fre]
• Summary: A basic introduction to the subject. Address: 
Université de Provence, 1, place Victor-Hugo, 13003–
Marseille [France].

2171. Encyclopedia Britannica: International Institute 
of Agriculture. 1973. Chicago, London, Toronto...: 
Encyclopaedia Britannica, Inc. See vol. 12, p. 419. [1 ref]
• Summary: “International Institute of Agriculture, a 
clearinghouse of world agricultural information in the 
international sphere whose functions included the collection, 
analysis, and publication of facts about crop and livestock 
production, trade, prices, and related subjects ‘for the 
protection of the common interests of the farmers’ of all 
nations. The institute was founded in Rome in May 1905. It 
was disbanded and its activities were transferred in 1946 to 
the Food and Agriculture Organization (FAO) of the United 
Nations, which had superseded it.
 “The idea of the institute was proposed by David 

Lubin, a merchant of Sacramento, California. King Victor 
Emmanuel III of Italy called the fi rst conference at Rome 
in 1905. The convention treaty establishing the institute 
was later ratifi ed by the governments of 77 nations. The 
convention provided for a staff of experts to be directed 
by a permanent committee consisting of one delegate of 
each country. The institute was fi nanced by contributions of 
the member nations according to the class of membership 
chosen.
 “The technical staff eventually grew to about 100 men 
and women of more than 30 nationalities. They assembled 
one of the largest agricultural libraries in the world, housed 
in the building donated to the institute by the king of Italy; 
later a special library building was erected, aided by a grant 
of funds by the International Education Board.
 “The institute published several series of journals, 
monographs, yearbooks, and special reports in both 
French and English. The fi rst attempt to make a worldwide 
agricultural census was begun for the years 1930 and 1940. 
Much of the work of the staff was done in connection 
with the biennial general assemblies held at Rome as well 
as hundreds of special meetings throughout Europe. The 
institute collaborated with the League of Nations, with the 
International Labour Organisation, and with the economic 
conferences of 1927, 1933, and 1939, and also participated 
in the organization of world congresses on forestry, wheat, 
poultry, and dairying.
 “During World War II the international character of the 
institute was recognized by the belligerents and its work 
continued on a reduced scale. When the FAO was started in 
1943, the member nations of the institute decided to dissolve 
it and turn its archives and staff over to the new organization. 
The staff was either retired or employed by the FAO, and the 
work of the institute terminated on July 31, 1946. The library 
of the institute, designated as the David Lubin Memorial 
Library, was transferred to the FAO headquarters building in 
Rome, which had been provided by the Italian government.”

2172. George Ohsawa Macrobiotic Foundation. 1973. Useful 
names and addresses. 1471–10th Ave., San Francisco, CA 
94122. 55 p. 21 cm.
• Summary: This macrobiotic directory lists names and 
addresses of macrobiotic people, organizations, food stores 
and restaurants, and bookstores in the United States (each 
category broken down by state), Canada, and abroad. The 
leading states for individuals are California (7.3 pages), New 
York (1.5 p.), and Massachusetts (1 p.).
 There are listings for the following foreign countries: 
Argentina, Australia, Austria, Belgium, Brazil, Costa 
Rica, Denmark, England, France, Germany, India, Ireland, 
Italy, Japan, Mexico, Netherlands, New Zealand, Norway, 
Portugal, Spain, Sweden, Switzerland, South Vietnam.
 There are ads for the following companies: Sunfl ower, 
The Queensberry Bakery (112 Queensberry St., Boston 
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02215), East West Foundation Center, Sanae Inc. at 2 
locations (Sanae Restaurant at 272A Newbury St., Boston, 
and The Seventh Inn at 288 Boylston St. in Boston), Prasad 
(1956 University Ave., Berkeley, California) (p. 0). Eden 
whole earth grocery and delicatessen, and Sun Bakery (330 
Maynard St., Ann Arbor, Michigan) (p. 18). Janus Natural 
Foods (712 7th Ave. South, Seattle, Washington 98104. 
Phone: 206-MA4-1084) shows that they distribute (import) 
tamari and miso, as well as sea vegetables. They carry the 
following brands: Erewhon, Spiral Foods, Deaf Smith, Pure 
& Simple, Chico-San, Arrowhead Mills (p. 27). Cliffrose 
(129 Coffman, Longmont, Colorado). Ceres Harvest Natural 
Foods (3632 W. Colorado Ave., Colorado Springs, CO 
80904; wholesale and retail) (p. 39). The Good Karma Cafe 
(501 Dolores St., San Francisco), and The Good Earth (123 
Bolinas Rd., Fairfax, CA 94930) (p. 50). Greenberg’s Natural 
Foods, Inc. (125 1st Ave., New York, NY 10003).
 Individuals and organizations interested in macrobiotics 
in the United States (arranged by state): Massachusetts: 
James Silver, Seventh Inn, 288 Boylston St., Boston, 02116. 
Erewhon Trading Co., 33 Farnsworth St., Boston, 02210. 
Michio Kushi, 440 Boylston St., Brookline, 02146. John 
Deming, c/o Kushi, 440 Boylston St., Brookline, 02146. Nik 
& Joanne Amartseff, Top of the Harbor, Gloucester, 01930. 
Ken & Ann Burns, 22 Knoll St., Roslindale, 02131.
 Michigan: Mr. and Mrs. Michael Potter, #1169, 1407 
Charlton Ave., Ann Arbor, 48103. Judith A. Bolduc, 822 
Brookwood Rd., Ann Arbor, 48104.
 The George Ohsawa Macrobiotic Foundation is a non-
profi t organization located at 1471–10th Ave., San Francisco, 
California 94122. It was founded in 1971. The aim of the 
Foundation is to spread the teaching of the unifying principle 
and its practical applications in daily life. Address: San 
Francisco, California.

2173. IRAT-Comores. 1973. Grand-Comore, Anjouan: 
Amélioration variétale du soja [Great Comoro and Anjouan: 
Soybean varietal improvement]. IRAT-Comores Rapport 
Annuel (Moroni) 51 p. For the year 1972. See p. 12 and 28. 
[Fre]
• Summary: Page 12 states that at Great Comoro island three 
soybean varieties (Nanisana, Maxloxi, and 11 H 55) were 
set aside from among the 63 varieties of the 1972 collection, 
since they gave good results and yields last year (1971-72). 
However in a varietal trial this year at Bandasamlini, these 
varieties fell short of the yields hoped for. The yields for 
1971-72, and for 1972-73 are shown for each variety in 
kg/ha: 11 H 55, 1,566 and 702; Nanisana 1,900 and 712; 
Maxloxi 1,666 and 841. The excessive rainfall in 1972-73 
at the test site made this a bad season for legumes, and it 
particularly infl uenced their germination, yields, and seed 
size.
 Page 28 notes that at Anjouan, four soybean varieties 
were chosen from the 1971-72 collection at planted 

at M’Rémani (altitude 800 meters) on terraces. The 
heterogeneity of the soil and the low level of soil fertility 
strongly infl uenced the yields: Biloxi VIII 1,902 kg/ha, 
Nanisana 951 kg/ha, Palmetto 942 kg/ha, and 11-H55-F4-126 
660 kg/ha. Address: Comoro Islands.

2174. Valnet, Jean. 1973. Traitement des maladies par 
les légumes, les fruits, et les céréales. 4. édition, revue et 
augmentée [Treatment of illnesses using vegetables, fruits, 
and cereals. 4th ed. revised and enlarged]. Paris: Librairie 
Maloine S.A. 409 p. See p. 326-28. 19 cm. [Fre]
• Summary: The section titled “Soja” (p. 326-28) 
discusses: Synonym: Haricot d’Asie. Introduced to 
France in 1739. First cultivated on a large scale in 1932. 
Chemical composition. Dietetic properties. Uses: As a food 
supplement, above all for infants, and for those suffering 
from fatigue, demineralization, or nervousness. Methods of 
use: Whole soybeans, soy fl our, soymilk, or soy oil may be 
used as part of the diet. In 1962 M.H. Vergnaud (secretary 
general of the Agricultural and Industrial Institute of Soya 
in Paris) prepared a dinner for the press entirely from soya. 
Details on soy oil.
 The fi rst edition was published under the title 
Thérapeutique Journalière par les Légumes et les Fruits. 
Address: Docteur, France.

2175. Ouest-France. 1974. Une documentation attrayante sur 
les plantes fourragères [Winning documentation on forage 
plants]. Jan. 14. p. 16. [Fre]
Address: France.

2176. Ouest-France. 1974. Porc: La hausse du soja a freiné 
les mises en production [Pork: The rise of soybean prices 
curbs production]. Jan. 24. [Fre]
Address: France.

2177. Baruk, Henri. 1974. Berczeller et le Soja: Le problème 
des famines [Berczeller and the soybean: The problem of 
famine]. Histoire des Sciences Medicales 8(2):235-39. April/
June. [5 ref. Fre]
• Summary: This paper was presented on 26 Jan. 1974 at a 
meeting of the French Society for the History of Medicine. 
Soya has long been used in China but its application as food 
is thanks to a process discovered by Ladislaus Berczeller, 
a scholar of Jewish origin, born in 1885 in Budapest. The 
idea to study soy came to him in 1912 following “dinner of 
soya” at the Japanese embassy in Berlin. In about 1918-1920 
Berczeller was working at the laboratory of Dr. Wasserman 
on the proteins in blood. He had been a professor on the 
faculty of medicine in Budapest and a director of the food 
institute in Vienna. He had many diffi culties in disseminating 
his discoveries. In 1926 he traveled to Russia for the soy 
industry and was named an “honorary General of the Red 
Army.” In Germany his patents were used by Hauser [sic, 
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Hansa] Muehle in Hamburg. In England his soy fl our was 
produced by the Soyolk Society. In 1924 a soyfoods dinner 
was given in London; Winston Churchill attended.
 Berczeller traveled widely in Europe to study this 
question and larger questions of food in Romania, Bulgaria, 
Yugoslavia, Portugal, Italy, etc. He made proposals 
concerning soy to the French government as early as 1929. 
In October 1939 Mr. Arnould asked C.N.R.S. to invite Dr. 
Berczeller to come to France. He arrived in Paris via Geneva 
under the auspices of the League of Nations, and worked 
with Mr. Arnould on the introduction of soybean growing 
into the region around Toulouse and of soyfoods into the 
French army.
 The defeat of France in 1940 stopped his work. Trapped 
and hunted as a Jew by the Germans during their occupation 
of France (from June 1940) he lived clandestinely and 
underground. Then in 1949, undernourished and exhausted 
by cachexia (physical wasting and malnutrition) and attacks 
of asthma, he was hospitalized after fainting in the Paris 
subway. He was sent to various hospitals, fi nally arriving in 
1951 at Clairfontaine, a psychiatric hospital in Saint Remy.
 During the war we, in our Department at Saint-Maurice 
Hospital, were able to observe the good effects of soy 
thanks to professor Gounelle, who put us in touch with his 
collaborators: R. Mande J. Marche, Professor Dumas, of the 
Pasteur Institute, and M. Saunier, as well as M. Raoul, who 
worked on proteins, lipids, and vitamins. Our intern, Mr. 
Bachet, studied these problems in depth. The numerous and 
important works of Prof. Gounelle and his co-workers have 
clarifi ed many nutritional and medical problems. We were 
able to confi rm the remarkable effects of soya on edema and 
other manifestations of undernutrition.
 In 1953 Prof. Veraz, of the Institute of Physiology at 
the University Basel (Bâle, Basle, Switzerland), moved by 
the sad condition of Dr. Berczeller, asked us to take him into 
our department. We promptly installed him in a good room 
at Saint-Maurice, where he entered on 20 June 1953. The 
certifi cates transmitted to us gave the impression that Dr. 
Berczeller was seen sometimes as a megalomaniac, or one 
with mental disequilibrium or paranoid tendencies.
 Upon joining us, Dr. Berczeller spoke very freely in both 
French and English of many ideas about feeding people and 
animals. He complained above all at being without a country, 
suspected on all sides, and rejected by all offi cial paying 
jobs. He had been divorced before the war, and he had 
already stayed in Switzerland for 4 months in the clinic of 
Dr. Mueller. He had had an operation for pulmonary fi stula, 
following a thoracic traumatism originating in his asthma 
and then complicated by important cardiac troubles.
 During his stay he was visited by Mme Rousselin of 
Val Fleury and by Mme de Bissingen of Neuilly-sur-Seine. 
Finally we received extensive information from Mme 
Koechlin, Emigration Aide, which confi rmed that he had 
been professor of biochemistry at the University of Budapest 

and director of the institute of food research in Vienna in 
about 1920. He left Austria in 1939 and was able to come to 
Paris to see Prof. Cliouard of the Ministry of War, where he 
had been appointed.
 During the occupation he was aided by an American, 
Mrs. Rousselin, who worked at the American embassy. In 
1945 he came to the Offi ce of Emigrants, suffering from 
bronchitis and asthma. He was then hospitalized at various 
places. Everyone considered that Dr. Berczeller would have 
been better placed in a rest home in Switzerland than in a 
psychiatric hospital. In June 1950, during his stay at Sainte-
Anne, a note was written to this effect by Dr. Bressières, who 
noted that he was very calm and did not have tuberculosis.
 To this end we tried to contact the American companies 
who were producing or had produced his soy products in 
order to raise a little money to send him to Switzerland. 
Professor Verzar helped. Prof. McCay, a professor of 
nutrition at Cornell University [New York], assisted with 
a plea for help that was published in Soybean Digest (May 
1953, p. 31). Dr. McCay and his wife visited Dr. Berczeller 
in a French mental hospital.
 Mr. Keinewalter sent 50 letters to soy processors but 
received only one response for $10, which arrived on the 
eve of Dr. Berczeller’s death at the Establishment of Saint-
Maurice on 14 Nov. 1955. He was buried free of charge for 
5 years at the Establishment’s graveyard, then transferred on 
24 Oct. 1967 to a place acquired for 10 years by Mr. Francis 
Arnould who lived at 97 avenue Emile-Zola in Paris. In 
1974 the city of Paris was looking for a permanent resting 
place. “May the scientist Dr. Berczeller rest in peace. One 
of the men who as contributed most to the easing of misery 
and hunger in the world has died disowned and himself 
in misery.” Address: Prof., Paris (Member ‘Académie de 
Médecine).

2178. Baruk, Henri. 1974. Communication. Berczeller 
(1890-1955) et le soja: Contribution à l’étude des famines 
[Communication. Berczeller (1890-1955) and the soybean: 
Contribution to the study of famine]. Bulletin de l’Académie 
Nationale de Médecine 158(1):46-52. Meeting of 22 Jan. 
1974. [9 ref. Fre]
• Summary: This paper was presented on 22 Jan. 1974 
at a meeting of the National Academy of Medicine. The 
presentation and bibliography end several inches from the 
bottom of page 50. The rest of the article (2¼ pages) is 
discussion.
 This article is similar (but not identical) to one presented 
4 days later by the name author to the French Society for the 
History of Medicine–which see for details. Address: Prof., 5, 
quai de la République, 94410 Saint-Maurice, Paris [Member 
Académie de Médecine].

2179. Berlan, J.P.; Bertrand, J.P. 1974. Compte-rendu de 
la conférence mondiale sur les protéines de soja. Munich, 
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11-14 Novembre 1973 [Report on the World Soy Protein 
Conference. Munich, 11-14 Nov. 1973]. Paris: Roneo INRA. 
58 p. Jan. [Fre]*
Address: INRA Economie, Paris, France.

2180. Debry, G.; Poullain, B.; Bleyer, R. 1974. Study of 
nutritive and biological value of textured soy proteins in 
adults, children, and rats. J. of the American Oil Chemists’ 
Society 51(1):203A-04A. Jan. Proceedings, World Soy 
Protein Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: Contents: Introduction. Study of acceptability 
of textured soy proteins by adults for a 3 week period. 
Comparison of the acceptability of a fi xed diet and an ad 
libitum diet by children. Comparative nitrogen balance 
of adults fed both a normal diet and a diet containing 
soy protein for one week each. Comparison between the 
effi cacy of casein and the effi cacy of textured protein on 
the nutritional recuperation of rats fed a protein free diet for 
14 or 42 days. Address: 1. Dep. of Nutrition and Metabolic 
Diseases, Univ. of Nancy, Nancy, France; 2-3. Research 
Group of Nutrition and Dietetics, National Inst. of Health 
and Medical Research, Nancy, France.

2181. Deneck, Guy. 1974. Use of soy fl ours in bakery 
products. J. of the American Oil Chemists’ Society 
51(1):185A-86A. Jan. Proceedings, World Soy Protein 
Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: Contents: Introduction. Enzyme active and 
inactive soy fl ours. Address: Société Industrielle des 
Oleagineux (SIO), Paris, France.

2182. Frouin, André. 1974. Detection of soy proteins. J. 
of the American Oil Chemists’ Society 51(1):188A-89A. 
Jan. Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973. [18 ref]
• Summary: Contents: Introduction. Three methods. 
Bibliography. Address: Olida et Caby Associes, Levallois-
Perret, France.

2183. Lacourt, A. 1974. Soy proteins in French products 
with a meat base. J. of the American Oil Chemists’ Society 
51(1):190A-92A. Jan. Proceedings, World Soy Protein 
Conference, Munich, Germany, Nov. 11-14, 1973. [2 ref]
• Summary: Contents: Introduction. Economic factors. 
Technological factors. Acceptance by the French consumer. 
Nutritive value. References. Address: Meat Research Station, 
National Inst. of Agronomic Research, Theix, France.

2184. Ouest-France. 1974. Et pourtant c’est vrai! [And yet 
it’s true!]. Feb. 7. [Fre]
Address: France.

2185. Ouest-France. 1974. Soja-France relève le défi  de 
Soja-Brest et décide de s’installer aussi dans le port [Soja-

France accepts the challenge of Soja-Brest and also decides 
to install itself in the port]. March 1. [Fre]
Address: France.

2186. Merchier, Georges. 1974. Cette crise mondiale des 
protéines: Quand tout le monde rêve de son steak quotidien 
[This worldwide protein crisis: When everyone dreams of a 
daily steak]. L’Aurore (France). March 5. Tuesday. [Fre]
Address: France.

2187. Cremiers, Patrice de. 1974. Les nouvelles sources de 
protéines et leurs utilisations en alimentation humaine [New 
protein sources and their use in human nutrition]. Ecole 
Francaise de Meunerie, Bulletin des Ancien Eleves (Paris) 
No. 260. p. 82-87. March/April. [Fre]
• Summary: The paper is followed by a discussion. 
Address: Ingénieur Agronome INA, Laboratoire d’Etudes 
et de Prospectives sur l’Economie des Industries Agro-
alimentaires–INRA.

2188. Delalande, Y. 1974. Des protéines de remplacement 
pour les ruminants [Some replacement proteins for 
ruminants]. Ouest-France. May 16. [Fre]
Address: France.

2189. Wanamaker, George E. 1974. Price incentives for 
soybeans could boost EC’s production. Foreign Agriculture. 
May 20. p. 2-4.
• Summary: The European Community (EC)–leading 
market for U.S. soybeans- is considering a proposal to 
include soybeans in its common farm support program. A 
revised proposal recommending a Common Agricultural 
Policy (CAP) for soybeans was submitted to the Council 
of Ministers by the EC Commission on April 18, 1974. An 
earlier Commission proposal was approved “in principle” 
by the EC Council in early 1974. The EC’s common farm 
policies were initiated in 1962. Oilseeds, particularly 
soybeans and meal, remain one of the most important 
agricultural commodities not subject to the EC’s variable 
levy. Duty-free bindings on soybeans were negotiated by 
the U.S. in 1961, well before the EC oilseed CAP of 1967. 
The EC Commission indicated that the proposed support 
system could expand EC production of soybeans to 100,000 
tons annually by 1978. Last year, the Community’s total 
soybean output amounted to an insignifi cant 800 tons from 
about 9,900 acres [0.08 tons/acre or 2.7 bu/acre yield], 
predominantly in France, and probably only for seed.
 The stated purpose of including soy-proteins in a 
CAP is to decrease the Community’s growing dependence 
on imports, particularly of soybean meal for livestock 
feeding. Experimental production of soybeans has already 
been undertaken on 1,000 acres in southwest France. The 
projected rise in EC soybean acreage would probably occur 
largely in France, replacing corn area. Although Japan 
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remained the leading market for U.S. soybeans and meal 
in 1973, the four next most important markets were West 
Germany, France, Denmark, and the UK. This large U.S. 
market share is a result of booming demand for livestock 
products in the EC. Address: Fats and Oils Div., Foreign 
Agricultural Service.

2190. Julien, Bruno. 1974. France’s soybean imports up with 
growth of feed industry. Foreign Agriculture. June 17. p. 12-
13.
• Summary: Refl ecting the infl uence of the compound feed 
industry on protein sources, soybean meal accounted for over 
half of France’s 2.6-million-ton protein source supply during 
1970-72, followed by peanuts. The National Institute for 
Agronomic Research (INRA) recently confi rmed the growth 
of protein use. For a long time there was only one soybean 
crusher in Northern France, the S.I.O. company [Société 
Industrielle des Oléagineux], which crushed about 60,000 
tons a year. Since 1970, however, Soya France has been 
crushing imported soybeans in a plant on the Brittany Coast. 
During 1974, the plant is expected to reach its full production 
capacity of 400,000 tons. The French Government recently 
authorized the construction of two new plants in the western 
part of France in Brest. Address: Offi ce of U.S. Agricultural 
Attaché, Paris.

2191. Ouest-France. 1974. L’usine Soja-France à Brest, 
entrera en service début 1976 [Soja-France factory in Brest 
will open in early 1976]. July 10. [Fre]
Address: France.

2192. Ouest-France. 1974. Soja: “Impensable et 
inimaginable de dépendre de l’étranger pour la nourriture” 
déclare M. Pompidou [Soybeans: “Unthinkable and 
unimaginable to depend on foreign lands for food” declares 
Mr. Pompidou]. July 12. [Fre]
Address: France.

2193. P.C. 1974. L’usine de soja de Brest: Des divergences 
apparaîtraient entre les organisations agricoles au niveau 
national [Soja de Brest factory: Divergences would appear 
between agricultural organizations at the national level]. 
Ouest-France. Aug. 8. [Fre]
Address: France.

2194. Ouest-France. 1974. Un coup sérieux porté à 
l’économie régionale: Le projet Soja-Brest suspendu [A 
serious blow to the regional economy: Soja-Brest project 
suspended]. Aug. 13-14. [Fre]
Address: France.

2195. Ouest-France. 1974. Plantes à protéines: Les 
producteurs attendent un développement harmonieux du 
marché [Plants with protein: Producers await market’s 

harmonious development]. Aug. 19. [Fre]
Address: France.

2196. Capitaine, P. 1974. Quel avenir pour le tourteau de 
soja en Bretagne? [What future for soybean oilcakes in 
Brittany?]. Ouest-France. Aug. 20. [Fre]
Address: France.

2197. Ouest-France. 1974. Les exportations de soja et de 
maïs au centre des entretiens Lardinois-Butz aux Etats-Unis 
[Soybean and corn exports at the center of Lardinois-Butz 
interviews in the U.S.]. Aug. 24-25. [Fre]
Address: France.

2198. Laignelet, B.; Feillet, P.; Nicolas, D.; Nowacki, G.; 
Lindwall, S.; Kadan, V.V. 1974. Characteristics of high 
protein spaghettis supplemented with soy proteins. In: 
Proceedings Fourth International Congress Food Science 
and Technology. Madrid, Spain: International Union of Food 
Science & Technology. 6 vols. See vol. 5, p. 299-306. Held 
23-27 Sept. 1974 at Madrid, Spain. [4 ref]
• Summary: The following soy protein products, made by 
Central Soya Co., were mixed with durum wheat semolina 
at the 20%, 28%, 40%, and 50% levels to make high protein 
spaghettis: Soy protein isolates (Promine D, Promine F, 
and Promine R). Soy protein concentrates (Promosoy 
100 and Promosoy 20/60). Soy fl ours (Soyafl uff 200 W, 
Soyafl uff 200 T, Hizyme 280). Brown index, cooking loss, 
and fi rmness generally increased with the addition of soy 
protein. Conclusion: Spaghettis supplemented with any soy 
protein have an overall quality inferior to that of durum 
wheat semolina spaghettis. Address: 1-2. Laboratoire 
de Technologie des Blés Durs et du Riz, INRA 34060 
Montpellier Cedex, France; 3-6. Central Soya, 66 rue 
Royale, 1000 Brussels, Belgium.

2199. Brown, Lester R.; Eckholm, Erik P. 1974. Our dietary 
habits: Should they be changed? For what reasons? Vital 
Issues 24(2):104. Oct. [1 ref]
• Summary: This Vital Issue is drawn from the authors’ 
forthcoming book By Bread Alone (Praeger 1974). “Since 
the time of Malthus, the world food problem has been seen 
as a food-population problem. Currently population growth 
continues to generate demand for more food, but, in addition, 
affl uence has emerged as a major claimant on world food 
resources.” It examines the encouraging shift from beef and 
animal products to vegetable sources of protein, and the 
economy, ecology, health issues, ineffi ciency, and waste in 
beef production. A chart gives per capita meat consumption 
(including poultry but not fi sh) for various countries in 1960 
and 1972, and the percentage increase during that time as 
follows (pounds per year): USA (208, 254, +22%), Australia 
(234, 235, 0%), France (168, 212, 26%), Canada (167, 211, 
26%), United Kingdom (158, 171, 8%), West Germany (144, 
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192, 33%), Sweden (109, 112, 3%), USSR (80, 104, 30%), 
Italy (70, 136, 94%), Yugoslavia (62, 75, 21%), Spain (51, 
96, 88%), Japan (14, 41, 364%). Address: 1. Senior Fellow; 
2. Associate Fellow. Both: Overseas Development Council, 
Washington, DC.

2200. CETIOM. 1974. Informations soja [News about 
soybeans]. No. 57. p. 14+. 4th trimester. [Fre]

2201. Predicasts, Inc. 1974. World manufactured soybean 
foods. Special Study No. 108. Predicasts, Inc., 200 
University Circle Research Center, 11001 Cedar Ave., 
Cleveland, OH 44106. vi + 93 p. Dec. 24. No index. 28 cm. 
Research Analyst: Frederick M. Ross.
• Summary: Contents: 1. Introduction. 2. Summary. 3. 
Economics of Soybean Foods: Soybeans, soy fl our, meat 
extenders (based on extruded textured soy fl our), synthetic 
meat (based on spun isolates). 4. Industry structure: General, 
$1,000 million food and feed giants (ADM, Cargill, 
Central Soya, General Mills/Takeda Chemical, Nabisco, 
Ralston Purina/Fuji Oil, and Esmark [Swift]), other major 
manufactured soy food companies (Unilever, General Host 
[New York], Miles Laboratories/Worthington & Kyowa 
Hakko Kogyo, A.E. Staley Mfg. Co., Stange [Chicago, 
Illinois], Chambers & Fargus [Humberside, England]), 
food industry structure. 5. Demand for manufactured 
soybean products: Demand for meat & substitutes, supply 
of natural meat, demand for meat substitutes, demand for 
soy fl our. 6. North America: United States, Canada. 7. Latin 
America: General, Argentina, Brazil, Mexico, Other Latin 
America (Brazil, Chile, Colombia, Ecuador, Paraguay, 
Peru, Uruguay). 8. West Europe: General, France, West 
Germany, Italy, Spain, United Kingdom, Other West Europe. 
9. East Europe: General, Hungary, Poland, USSR, Other 
East Europe. 10. Africa: General, Egypt, Nigeria, South 
Africa, Other Africa & Mideast. 11. Asia: General, China, 
India, Indonesia, Japan, Pakistan, Other Asia. 12. Oceania: 
Australia, New Zealand, Other Oceania.
 Most sections contain numerous tables, mostly on 
meat and meat substitute consumption, and raw protein 
consumption, by country. Address: 200 University Circle 
Research Center, 11001 Cedar Ave., Cleveland, Ohio 44106. 
Phone: 216-795-3000.

2202. Frentz, Jean-Claude. 1974. L’utilisation ds protéines 
texturées dans le secteur des produits carnés [Utilization of 
textured proteins in the meat products sector]. Euroviande 
15(82):45-50. [Fre]*

2203. Granier, P. 1974. The present state of forage production 
in Madagascar (Malagasy Republic). In: J.E. Salette and 
M. Chenost, eds. 1974. Colloque sur l’Intensifi cation de la 
Production Fourragere en Milieu Tropical Humide et Son 
Utilisation par les Ruminants (Conference on the Intensive 

Management of Forage Production in the Humid Tropics, 
and Its Utilization by Ruminants). Versailles, France: Inst. 
National de la Recherche Agronomique (INRA). viii + 266 p. 
Held 24-29 May 1971. *
• Summary: Forages include Glycine soja, Desmodium 
intortum, Stylosanthes gracilis, and Vigna sinensis 
[cowpeas].

2204. Loynet, C. 1974. Comparison de quatre variétés de 
soja sous irrigation à Mon Caprice [Comparison of four 
soybean varieties under irrigation at the station of Mon 
Caprice on Reunion]. Reunion: IRAT-Réunion. 3 p. [Fre]*
• Summary: The four varieties tested originated in the USA. 
Address: Reunion.

2205. Ali-Bab. 1974. The encyclopedia of practical 
gastronomy. Translated by Elizabeth Benson. New York, NY: 
McGraw-Hill. vii + 471 p. Illust. 24 cm.
• Summary: This is a translation of Gastronomie pratique. 
In the fi rst section, titled “Gastronomy through the ages,” the 
subsection on “Great Britain” (p. 20) states: “The inferiority 
of English cooking manifests in its sauces and ragoûts. 
The English use too many aromatic herbs, condiments, and 
pickles. Under the pretext of cooking simply they often use, 
instead of our sauce bases made from broths or our simmered 
sauces, very strong industrially prepared sauces such as 
ketchup, soy sauce, Worcestershire sauce, and Harvey sauce. 
Englishmen use them in such quantities that they end up by 
completely smothering the taste of the original preparation.”
 Page 44: “83. The catjang is a fermented bean curd.” 
See p. 31.
 Soy related recipes: Potage crème veloutée de soja aux 
perles (Cream of soya bean soup velouté with tapioca, with 
“2 lbs. soya bean sprouts,” p. 103.
 A note just below this recipe reads: “Soja or Soya 
hispida, which originates in the warm regions of Asia, is 
still known under the name of Glycine hispida, colloquially 
called Chinese peas. This is a legume of the Phaseolae 
family. In China and Japan it is used a great deal, especially 
among the poorer classes. These vegetables are mainly used 
in the preparation of pasta, sauces, and a type of cheese 
[tofu]. Only recently introduced into Europe, only the sprouts 
are in general use”).
 Soja au jus (Soy bean sprouts with meat broth, with “2 
lbs. soya bean sprouts,” p. 341).
 Inside front dust jacket: The author, whose real name 
was Henri Babinsky, was of Polish ancestry, born in 1855 in 
Paris and died in 1931.
 Note: The 1st edition was published in 1907 in Paris. 
The 2nd edition was published in 1912.

2206. Butler, W.H. 1974. Afl atoxin. In: I.F.H. Purchase, 
ed. 1974. Mycotoxins. Amsterdam, Netherlands: Elsevier 
Publishing Co. xiii + 443 p. See p. 1-28. Chap. 1. [145 ref]
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• Summary: An excellent review of the literature and history 
of the discovery of afl atoxin. Although the biological activity 
of the afl atoxins was not recognized until 1960-61, there is 
evidence that these compounds produced liver disease before 
that time. There are numerous reports from the 1950s on 
similar liver disease in guinea pigs, rats, and dogs fed toxic 
groundnut meal. “There have been many reports since 1935 
of high incidence of hepatomas in hatchery-raised trout from 
Italy, France, Japan, and the United States. Although it is not 
possible to attribute this directly to afl atoxins it would appear 
that these compounds are the most likely causative agents” 
(p. 2).
 Afl atoxins are most widely found on peanuts and peanut 
meal. Yet it has been found that Aspergillus fl avus does not 
invade groundnuts to any signifi cant extent prior to harvest 
(Austwick & Ayerst 1963). “Afl atoxin has been found as a 
natural contaminant in many types of food including peanut, 
cottonseed meal, corn, cassava, rice, soya beans, wheat, 
sorghum, and barley” (Wogan 1968).
 Austwick & Ayerst (1963) “demonstrated that the most 
important factor in the growth and production of afl atoxin 
by A. fl avus was the relative humidity surrounding a natural 
substrate. At a humidity at less than 70% very few fungi will 
grow on stored foods but with a relative humidity of 85% 
and a moisture content of 30% within the groundnut A. fl avus 
is able to produce afl atoxin.”
 Table 1 shows the chemical properties of ten different 
afl atoxins; for each it gives the name, molecular formula, 
molecular weight, melting point, 362-363 nm absorption 
(e), and fl uorescence emission (nm). Figures 1 and 2 show 
the chemical structures of the ten afl atoxins. Address: MRC 
[Medical Research Council] Toxicology Unit, Medical 
Research Council Labs., Woodmansterne Rd., Carshalton, 
Surrey (Great Britain).

2207. Carles, Jules. 1974. L’Alimentation par les plantes 
[Food from plants]. P.U.F. [Fre]*

2208. Hsiao, Liang-lin. 1974. China’s foreign trade statistics, 
1864-1949. Cambridge, Massachusetts: East Asian Research 
Center, Harvard University. Distributed by Harvard 
University Press. xvi + 297 p. 29 cm.
• Summary: Table 3 (p. 80-82) shows “Principal exports of 
China 1867-1941, 1945-1948,” tracks “Beans and peas,” 
“Bean cake” and “Yellow bean.” For each of these three it 
gives statistics for quantity (in piculs) and value (before 1874 
in taels, 1874-1932 in Haikwan taels, 1933-1947 in dollars, 
1948 in gold yuan. 000 omitted). The defi nitions of the three 
basic products, which change frequently, are explained in 
detail at the bottom of each page.
 The peak year for exports of “Beans and peas” was 1929 
(45,588 piculs), with a collapse in exports of “Beans and 
peas” in 1933.
 Statistics for “Bean cake” exports started to be recorded 

in 1894 and the peak year was 1926 (26,055 piculs), with a 
collapse in bean cake exports in 1933.
 Statistics for “Yellow bean” [soybean] exports started 
to be recorded in 1913 and the peak year was 1929 (41,015 
piculs), with a collapse in yellow bean exports in 1933.
 Similar tables show: Kaoliang, millet, wheat, wheat 
fl our (p. 83). Groundnuts, groundnuts–shelled, sesamum seed 
(p. 99-100).
 “China’s imports and exports by principal countries 
1864-1941, 1946-1948,” shows imports, exports and total for 
Italy, Japan, Korea (p. 152-53).
 “China’s imports and exports by principal ports 1867-
1941, 1946-1948,” shows imports, exports and total for 
Antung, Canton, Dairen, Hankow, Harbin and Tsingtao” (p. 
168-73).
 “Foreign exchange rates 1862-1941 (Equivalent of one 
Haikwan tael before 1933, one dollar from 1933 to 1941)” 
shows rates for British pound (from 1862), American dollar 
(from 1868), French franc (from 1868), Reichmark (from 
1886), Hong Kong dollar (from 1881), Japanese yen (from 
1903), Mexican dollar (from 1881), Russian ruble (from 
1913), and Indian rupee (from 1895).

2209. Li Shizeng xian sheng ji nan ji [Zhi sang wei yuan hui 
bian] [Essays in memory of Mr. Li Shizeng]. 1974. Taipei, 
Taiwan: s.n. 258 p. Illust. facsim. Portrait. 21 cm. [Cht]*
• Summary: Note: Li Yu-ying, a soyfoods pioneer in Paris, 
France, lived 29 May 1881 to 3 Sept. 1973. Contents: Photos 
of Li Shizeng = Li Yu-ying while he was alive. Li’s own 
brush calligraphy. Color funeral photos. Elegaic couplets. 
Contents of telegrams received at funeral. On pages 189-90 
are descriptions of Li’s tofu company in France and the book 
that he published; these descriptions are similar to those 
found in books about him published previously.
 Captions of sepia photos at front of book: 
 (1) Marriage of Li Shizeng and Tian Bo Tian (28 July 
1957). Mr. Li and his wife are in the front row, center.
 (2) Mr. Li with his granddaughter’s family (1961). (3) 
Duplicate of previously published photo. 
 (4) Mr. Li with his friend Zhe Hui in 1953.
 (5) Mr. Li meeting Vice President in 1955.
 (6) Mr. Li (center) in 1955. Two other people in photo 
are unknown. 
 (7) Mr. Li demonstrating his brush calligraphy. 
 (8) Mr. Li in front of Shi Men Reservoir (October 1956). 
 (9) Mr. Li hosting “January Gathering” in Taipei.
  (10) Mr. Li at unveiling ceremony of Mr. Wu Jing 
Heng’s statue.
 Color photos of Mr. Li’s funeral: (1) Where his funeral 
took place. (2) His coffi n. (3) People paying respect to 
Mr. Li’s remains. (4) Li’s Coffi n being covered by China 
Republic Party fl ag. (5) Coffi n being covered by party fl ag. 
(6) Secretary Zhen representing President at funeral. (7) Vice 
President Yan at funeral. (8) Central committee of China 
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Republic Party at funeral. (9) Committee that hosted funeral. 
(10) Prime Minister Jiang at funeral. (11) Presidential 
Cabinet at funeral. (12) Attorney General Ni at funeral. (13) 
Chief of Chinese Forbidden Palace Museum Mr. Jiang at 
funeral. (14) Former students of Beijing Student University 
at funeral. (15) Students of Yu Da Business School at 
funeral. (16) Monk praying at funeral. (17) Coffi n arriving 
at graveyard. (18) Coffi n being lowered into ground. (19) 
Picture of grave. Where he is buried is not recorded.

2210. Rachie, K.O.; Roberts, L.M. 1974. Grain legumes of 
the lowland tropics. Advances in Agronomy 26:1-132. See p. 
83-85. [493 ref]
• Summary: The main plants discussed are peanuts, pigeon 
peas, cowpeas, and mung beans. However under “Humid 
Tropics” (p. 83-85) is a rather long discussion of soybeans, 
which “has been extensively grown for a long time as 
a basic food crop of the low elevations in southeastern 
Asia (Indonesia, Philippines, Malaysia). More recently, 
investigations in India, the West Indies, and both East and 
West Africa have demonstrated that soybeans can be very 
successfully grown in the lowland tropics under favorable 
conditions. At present there is no other species that can so 
consistently produce on a hectare per day basis both high 
yields of good quality protein and oil. The main deterrent to 
increasing production of this species in many tropical regions 
is lack of markets and understanding of its cultivation and 
utilization.” Discusses: Adaptation and problems. Utilization 
(“green beans (vegetable),” split, sprouted, soy milk, soy 
sauce, tofu, tempeh). Recent investigations.
 “Perhaps the most successful campaign to introduce 
soybeans and fi nd solutions to production and utilization 
problems has been in India with assistance from a USAID-
sponsored contract with the University of Illinois. In Africa, 
French-sponsored research organizations have centered 
their activities mainly in Madagascar with testing and 
management experiments in the Cameroons [Cameroon] and 
Centralafrique [central Africa].” In English-speaking Africa, 
breeding programs are in place in Tanzania and Nigeria. 
Address: 1. International Inst. of Tropical Agriculture, 
Ibadan, Nigeria; 1-2. The Rockefeller Foundation, New 
York, New York.

2211. SoyaScan Notes. 1974. France: Soybean production, 
area, and yield–1973-2014 (Overview).
• Summary: After the Nixon administration imposed an 
embargo on all exports of soybeans from the United States 
in June 1973, France (like so many other countries that were 
major buyers of U.S. soybeans) realized its vulnerability 
and began to experiment seriously with soybean production, 
especially in southern France. That production skyrocketed 
from only 5,000 metric tons in 1973/74, to 300,000 metric 
tons in 1989/90, then after falling and rising reached an all-
time peak of 308,000 metric tons in 2001/02. After that it 

fell, but has been rising for the last 3 years.
 Another impetus to domestic production was French 
consumers’ dislike of genetically engineered (GMO) 
soybeans.
 The other big soybean producer in Europe was Italy, 
which started about 7 years later than France but had much 
larger soybean production–more than 6 times as much at 
Italy’s peak. The two countries had similar yields–about 3.4 
tons/ha.
 Data compiled by USDA Foreign Agricultural Service. 
With special thanks to Bryan Purcell of FAS.

2212. Pearce, Jean. 1975. Jean Pearce’s How to get things 
done in Japan. Vol. 1. Tokyo: Japan Times Ltd. [iv] + 245 p. 
Jan. Index. 19 cm. [Eng]
• Summary: This book is composed of reprints of the 
popular and informative articles, answering questions from 
readers on a wide variety of subjects, that Jean Pearce wrote 
in her column in The Japan Times from 1 Jan. 1972 to 27 
July 1974; they appear in this book in chronological order.
 From 16 Oct. 1973 (p. 76): “Health foods” are now 
widely available in Japan, but familiar products are not 
always to be found. You can, however, fi nd many soybean 
products, including natural soy sauce, and natural miso. “Try 
Nihon Kenko Shizenshoku in Shinbashi [Tokyo], phone 573-
4181, or Shizenshoku Center in Shibuya, 461-7988. Both 
have restaurants that serve natural foods only.”
 Note: On pages 77-78 is a good history of Calpis.
 From 8 Jan. 1974 (p. 118-19): “Health food remains 
a subject of interest... The basic Japanese diet, with a little 
discretion in the use of salt, is a health faddist’s delight. 
Also on natural foods, a shop (Ishii Shoten, 1-2-7 Nishikata, 
Bunkyo-ku [Tokyo], phone 811-2457 in Japanese), that still 
makes by traditional methods roasted soybeans from mid-
December through June, far superior, I’m told, to any of the 
imported varieties... ‘A nice low-cal snack, and a good hors 
d’oeuvre...’ They come with or without salt.”
 From 5 Feb. 1974 (p. 134): “A woman wants to learn 
how to make tofu. I have a recipe but I don’t think I’ll give 
it again. It is very diffi cult to do and the end result is more 
often failure than success. However, anyone can buy instant 
tofu at most Japanese food stores. It’s easy to make, will be 
better than trying to do it yourself, and is inexpensive, ¥80 
the last time I bought it but it has no doubt gone up. It makes 
two squares. The nigari she asks about is bittern, necessary 
for thickening [curding, coagulating]. Tofu is now available 
in many foreign countries. If you don’t know where to look, 
call anyplace listed under Buddhist in the classifi ed directory. 
Ask where they buy theirs.”
 From 12 March 1974 (p. 154-55): “Tofu lovers, united! 
There are lots of them and their sympathy was with the 
woman who was denied a do-it-yourself recipe in this very 
column. So kinder hearts provide the following.
 “Two collectors [Shurtleff and Aoyagi] are compiling a 
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1,000 Ha Tons/Ha 1,000 Tons
Year Area Harvested Yield Production
1973 4 1.25 5
1974 1 4.00 4
1975 2 1.00 2
1976 1 2.00 2
1977 3 1.33 4
1978 4 1.00 4
1979 17 0.94 16
1980 8 1.75 14
1981 9 2.00 18
1982 9 1.78 16
1983 12 2.08 25
1984 22 1.41 31
1985 28 1.64 46
1986 48 1.77 85
1987 79 2.35 186
1988 92 2.48 228
1989 135 2.22 300
1990 117 2.11 247
1991 62 2.34 145
1992 41 1.61 66
1993 55 2.36 130

1,000 Ha Tons/Ha 1,000 Tons
Year Area Harvested Yield Production
1994 100 2.60 260
1995 100 2.60 260
1996 85 2.71 230
1997 97 2.89 280
1998 111 2.52 280
1999 102 2.62 267
2000 79 2.62 207
2001 104 2.96 308
2002 75 2.80 210
2003 81 1.60 130
2004 59 2.49 147
2005 57 2.49 142
2006 45 2.73 123
2007 32 2.75 88
2008 22 2.82 62
2009 44 2.50 110
2010 51 2.71 138
2011 42 2.95 124
2012 37 2.81 104
2013 42 2.62 110
2014 72 2.99 215
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book of tofu recipes, which includes a number for making 
tofu, using various solidifi ers and soybean products. I’ll let 
you know when it’s published.
 “A book, Tofu Recipes, was published by a tofu 
enthusiast after a year’s visit to Japan. It is her fi rst literary 
endeavor, a labor of love which will be understood by 
anyone who is a tofu devotee. Grace Kikuchi tells you how 
to make it and how to use it, relying on childhood memories 
and modern innovations. I’ll be in the kitchen when I fi nish 
this column. You can be equally inspired if you send your 
order to Grace Kikuchi, 260 Sumac Lane, Ann Arbor, 
Michigan, U.S.A. Enclose $2.00. Somehow.”
 From 7 May 1974 (p. 184-85): “There is a new health 
food [natural food] restaurant in Tokyo, Hakumon (“White 
Gate”), just across from the Chuo University exit to the Shin 
Ochanomizu Station on the Chiyoda subway line, phone 
291-9762. French owner Jimmy Dejeammes... I’d like to go 
back daily for the tofu that they make. Try the mochi made 
of brown rice and prepared in a variety of ways... All bread 
is baked there; high nutritional value... Among the beverages 
is Soyalac, made of soybean milk.” It is made and distributed 
here by Saniku Shokuhin, the Seventh Day Adventist health 
food company. Neuroca, a Swiss coffee substitute, is also 
available at Hakumon. Phone before you go. Hakumon may 
be moving soon. Address: The Japan Times, Tokyo, Japan.

2213. Julien, Bruno. 1975. French harvest small fi rst crop of 
soybeans, potential remains. Foreign Agriculture. March 17. 
p. 2-4, 20.
• Summary: France’s drive to produce soybeans–launched 
in earnest last year following the 1973 world soybean 
crunch–got off to a poor start, as devastating weather 
reduced the 1974 harvest 20% from the 350,000 bushels 
originally anticipated. The country has a strong interest in 
lessening its dependence on imported U.S. soybeans. Among 
those exerting pressures were the powerful French farmer 
organizations, which began prodding the Government to 
develop a protein production plan and apply lessons learned 
from experimental trials with soybeans. The experimental 
work was launched in 1966 by the Interprofessional 
Technical Center for Oilseeds (CETIOM; Centre Technique 
Interprofessionnel des Oléagineux Métropolitains) which, 
with fi nancing from a tax on oilseed production, undertakes 
research. Between 1966 and 1969, CETIOM conducted a 
series of surveys to fi nd varieties of soybeans adaptable 
to French agriculture, the best production regions, and the 
economic feasibility of soybean cultivation, including the 
advisability of pushing for its inclusion in the EC’s system of 
Common Agric. Policies.
 The U.S. variety, Amsoy, was found to give the best 
results, although a limiting factor with all varieties was the 
need for a temperature of no less than 13ºC (55ºF) during 
the 3-week fl owering period. Because of this requirement, 
a relatively small area in southwestern France was the only 

one judged suitable for commercial soybean production. 
Commercial testing of soybeans began in 1970. The tests 
were fi nanced by the Ministry of Agriculture and limited 
to 1,000 acres. CETIOM issued a booklet giving technical 
information to farmers.
 France in 1973 began formulating its own protein 
production plan in the fall of 1973 to encourage, on its 
own, the planting of 10,000 acres of soybeans in 1974. 
60% of the acreage in the Departments of Haute-Garohne, 
Gers, and Tarn–an area with a latitude the same as that of 
northern Iowa and southern Minnesota. The 1,500 farmers 
participating in the effort averaged only 6 acres of soybeans 
per farm due to unusually wet weather and below-normal 
temperatures. France’s 1974 soybean production is now 
estimated at about 280,000 bushels. Address: Offi ce of U.S. 
Agricultural Attaché, Paris, France.

2214. Ferrier, L.K. 1975. Simple processing of whole 
soybeans. INTSOY Series No. 6. p. 178-88. D.K. Whigham, 
ed. Soybean Production, Protection, and Utilization: 
Proceedings of a Conference for Scientists of Africa, the 
Middle East, and South Asia (College of Agric., Univ. of 
Illinois at Urbana-Champaign). [17 ref]
• Summary: A review of the work at the University of 
Illinois with drum-dried fl akes, home cooked and canned 
soybeans, soybean beverages and beverage products (incl. 
soy ice cream, yogurt, custard, and margarine), spreads (incl. 
a chip dip and a “soybean butter” that resembles peanut 
butter), snack foods (incl. dry roasted soynuts resembling 
peanuts and puffed snacks). Soy ogi is also discussed.
 “The drum-dried fl akes are made by preparing a smooth 
slurry of the cooked soybeans in water and drum-drying the 
slurry on a double drum drier. If the fi nal product contains 
other materials, such as fruit or cereals, these are mixed in 
the soybean slurry and the combination is drum-dried. The 
dried fl akes may be ground to any fi neness desired. These 
fl akes may be used directly, as a weaning food, or they may 
be mixed into other food such as baked goods to increase the 
protein content.”
 Concerning soy beverages and beverage products: A 
simple process was developed at the University of Illinois 
which allows the use of blanched soybeans to produce a 
stable soy beverage with no beany fl avor. (A patent has 
been granted in France and Belgium, and is pending in 
other countries.) The major advantages of this process 
are an excellent mild fl avor, no off-fl avor, destruction of 
antinutritional factors, and increased nutritional value 
relative to most other soybean beverages. The major 
disadvantage is the necessity of homogenization in order to 
produce a stable suspension. The beverage based has been 
used to replace milk in products such as soy ice cream, soy 
yogurt, custard, and diet margarine, all of which are prepared 
by conventional methods. Soy beverage base is presently 
marketed by G.B. Pant University, Pant Nagar, India. The 
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selling price (which allows some profi t) is about one-third 
that of cow’s milk. Address: Asst. Prof., Dep. of Food 
Science, International Soybean Program (INTSOY), Univ. of 
Illinois, INTSOY.

2215. Berlan, J.P.; Bertrand, J.P.; Chabert, J.P.; Marloie, M.; 
Spitz, P. 1975. Blé et soja, pénurie sur commande? [Wheat 
and soybeans, scarcity to order?]. Recherche (La) No. 56. 
May. [Fre]*
Address: INRA Economie, Paris, France.

2216. Berlan, J.P.; Bertrand, J.P.; Chabert, J.P.; Marloie, M.; 
Spitz, P. 1975. Blé et soja: Pénuries sur commande? [Wheat 
and soya: Scarcities to order?]. Recherche (La) No. 56. May. 
[Fre]*
Address: France.

2217. Soybean Digest. 1975. France harvests fi rst soybean 
crop. May. p. 48.
• Summary: Summary of an article in Foreign Agriculture 
(17 March 1975, p. 2-4, 20). “Encouraged by the soybean 
crunch of 1973, France acted on a long-time interest in 
soybeans by harvesting its fi rst crop last year. Bad weather, 
however reduced the 1974 harvest 20% from the 350,000 bu. 
originally anticipated, according to a recent issue of Foreign 
Agriculture.
 “France moved in the fall of 1973 to encourage soybean 
planting in 1974 by establishing a protein production 
program that would guarantee soybean producers at least $7/
bu. Farmers responded by planting around 9,500 acres of 
soybeans–all imported U.S. seed and largely of Amsoy 71 
variety.”

2218. Freckmann, James K. 1975. Soybean crops draw 
attention of growth areas. Foreign Agriculture 13(23):10-11. 
June 9.
• Summary: Summarizes the regional conference on 
soybeans at Addis Ababa in October 1974. The following 
developing countries are trying to stimulate soybean 
production:
 “Ivory Coast: Crash program started in 1974 to grow 
soybeans for seed on about 173 acres. About 2,500 acres are 
to be sown in 1975... Tanzania: Soybean production was fi rst 
tried in 1907. About 1,800 acres sown to soybeans are in 
various trials as an intercrop for small farmers and another 
2,000 acres have been sown in a peanut area. Japanese are 
seeking rights to grow soybeans for export to Japan.
 Ethiopia: About 60 metric tons of soybeans were grown 
in 1973 and about 80 tons in 1974 for the Food Nutrition 
Institute for use in human (baby care) nutrition. About 700 
tons of soy fl our were imported from the United States in 
1974...
 India: Area sown to soybeans may reach about 750,000 
acres by 1980, compared with about 210,000 acres in 

1974. Twelve processing plants, of which fi ve are solvent 
extraction plants, average 50 tons of beans per day. These 
plants have a total capacity of 83,000 tons annually, but 
are now processing only about 40,000 tons. Nigeria: 
Government has plans to plant 100,000 acres by 1980 for 
export crops...
 Sierra Leone: Some trials have been carried out since 
1966, but no commercial production has been tried or 
contemplated...
 Ghana: Soybean production was fi rst tried in 1906, with 
poor results. In 1972, the Government decided to try again in 
hope of reducing large imports of soymeal and oil. Trials are 
still being conducted. About 1,300 acres are to be sown to 
soybeans in 1975...
 Rwanda: Soybeans were grown on about 4,000 acres in 
1974, and plans are to increase this area to 10,000 acres over 
the next few years. All current production is for domestic 
food... A French aid group is encouraging production. Sri 
Lanka: Soybean crops were fi rst tried in 1947. Varietal 
testing is now being conducted, and about 5,000 acres were 
planted in 1974 on rice land as a rotational crop. Iraq: About 
13,000 acres were assigned to a seed multiplication scheme 
in 1974... Saudi Arabia: Varietal testing is planned.”
 Note 1. This document contains the earliest date seen for 
soybeans in Ghana, or the cultivation of soybeans in Ghana 
(1906). However there is good reason to distrust this very 
early date, since no source is given and since many earlier 
reports give the date of introduction as 1909.
 Note 2. This document contains the earliest date seen 
(June 2007) for soybeans in Iraq, or the cultivation of 
soybeans in Iraq (1974; one of two documents). The source 
of these soybeans is unknown. Address: U.S. Agricultural 
Attaché, Nairobi, Kenya.

2219. Agronomie Tropicale (France). 1975. Documentation: 
Travaux conduits sur le soja en Afrique au sud du Sahara–
Liste bibliographique [Documentation: Bibliography of 
work/research conducted on soya in Africa south of the 
Sahara]. 30(2):187-91. April/June. [177 ref. Fre]
• Summary: This is a superb bibliography focusing on 
French soybean research in Africa. The citations are arranged 
in two parts under the following headings: Part I: General 
bibliography: Africa (7 references). West Africa (2): Cote 
d’Ivoire (Ivory Coast; 1), Ghana (6), Upper Volta (3), 
Nigeria (11). Central Africa: [Belgian] Congo (5; Note: The 
Congo Republic, a former French overseas territory, is not 
mentioned). East Africa (6): Ethiopia (1), Kenya (5), Uganda 
(9), Tanzania (12). Southern Africa: Malawi (2), Republic of 
South Africa (4), Rhodesia (6), Zambia (2).
 Part II: The work of IRAT. Cameroon (14), Comoros 
(2), Cote d’Ivoire (10), Ethiopia (1), Madagascar (special 
reports–21, annual reports–14), Mali (2), Central African 
Republic (1), Senegal (16), central services (14).
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2220. Agronomie Tropicale (France). 1975. Note de synthèse 
sur les connaisances acquisés par l’IRAT sur le soja dans 
divers pays d’Afrique [Summary of knowledge acquired 
by IRAT on the soybean in various African countries]. 
30(2):182-86. April/June. [Fre]
• Summary: This is one of the best publications seen on 
soybeans in French-speaking Africa. IRAT stands for Institut 
de Recherches Agronomiques Tropicales (Tropical Institute 
of Agronomic Research).
 Contents: Introduction. Variety development. Mineral 
nutrition and nitrogen fi xation. Cultural practices. Diseases 
and enemies. Economics of production and perspectives on 
development.
 Starting in 1965 and in the course of the following 
years, soybeans have been introduced by various countries, 
and trials were conducted with the help of IRAT, especially 
in Cameroon, the Ivory Coast (1970-1972), Ethiopia, 
Madagascar (1966-72), Central African Republic [RCA; 
1968-69], and Senegal (1972-74).
 A 4-column table gives: The variety names, the source 
of the germplasm (from the USA, South Africa, Taiwan, and 
China), the maturity group of each variety, and the names 
of the countries in which each variety was tested. Later, the 
yields in the various locations tested are also given.
 Note 1. This document contains the second earliest date 
seen for soybeans in Senegal, or the cultivation of soybeans 
in Senegal (1972). In Senegal, the fi rst soybean trials were 
conducted at Bambey where the rainy season, which is very 
short, forces one to plant soybeans like peanuts, starting with 
the fi rst signifi cant rains. Yields of more than 2,500 kg/ha 
have been obtained, as in 1973.
 Note 2. Immediately following this article is a 
bibliography of research conducted on soya in Africa south 
of the Sahara (177 references), cited separately.

2221. Ogren, Kenneth E. 1975. French push on soy oil may 
benefi t U.S. soybean growers. Foreign Agriculture. July 7. p. 
5, 10.
• Summary: Meal made of U.S. soybeans has for several 
years been a major component of French animal rations 
and Salador, an identifi ed soy oil that is receiving heavy 
promotion on French radio and television. In the late summer 
of 1974, Salador began appearing on the shelves at the larger 
supermarkets. The French word for salad is salade, while that 
for gold is or. Peanut oil has long held a special place as a 
preferred French oil. A new French regulation now specifi es 
that all edible oils must be sold as identifi ed oils, with the 
container label listing the ingredients by name. Address: U.S. 
Agricultural Attaché, Paris, France.

2222. NACLA’s Latin America and Empire Report. 1975. 
Cargill: Harvest of profi ts. 9(7):21-29, 31. Oct. [16 ref]
• Summary: “Cargill fi gures prominently in Brazil’s 
emergence in the early 1970’s as one of the world’s largest 

soybean producers. Aside from engaging in the soybean 
export trade, Cargill built one of the world’s most modern 
soybean processing facilities in Ponta Grossa, Brazil. Once 
again, timely backing from the U.S. government aided 
Cargill’s expansion. The Overseas Private Investment 
Corporation (OPIC) lent Cargill Agricola $2.5 million for the 
soybean processing plant, while the Eximbank has helped 
out on three separate occasions with loans totaling over $1 
million.
 A large table titled “Cargill’s Foreign Food Processing 
Subsidiaries” includes four soybean plants:
 (1) Founded or purchased in Spain in 1963, it began 
production in 1965.
 (2) Founded or purchased in Holland in 1966.
 (3) Founded or purchased in France in 1970, it is a joint 
venture with European fi rms.
 (4) Founded or purchased in Brazil in 1972.

2223. Ouest-France. 1975. Production de soja: Un marché 
mondial engorgé [Soybean production: A glut on the world 
market]. Dec. 15. [Fre]
Address: France.

2224. Product Name:  [Tofu].
Manufacturer’s Name:  Le Bol en Bois.
Manufacturer’s Address:  35, rue Pascal, 75013 Paris, 
France.  Phone: 707-272-4.
Date of Introduction:  1975 December.
New Product–Documentation:  Shurtleff & Aoyagi. 1978, 
Dec. The Book of Tofu (Ballantine pocketbook edition). 
“Appendix B: Tofu Shops and Soy Dairies in the West.” p. 
401. Owner: Mr. Noboru Sakaguchi: a combination natural 
foods restaurant and tofu shop.
 Richard Leviton. 1983. Oct. 16. Trip to Europe with 
American Soybean Assoc. According to Bernard Storup of 
Société Soy, in 1982 Le Bol en Bois in Paris was making 
about 2,500 lb/week of tofu, but now they are probably down 
to 1,200 lb/week with competition from Société Soy.
 Toyo Shinpo. 1984. March 21. Mr. Sakaguchi runs a 
tofu shop and natural food store. He makes 250-300 cakes/
day of tofu. Half is sold in the shop and restaurant, the rest 
is distributed to Japanese restaurants in Paris. Le Compas. 
1986. March-April. p. 32.
 Form fi lled out by Anthony Marrese based on an 
interview with Mr. Hirayama. 1989. Nov. Mr. Sakaguchi is 
the owner of Daizou and Mr. Takatoshi Hirayama is the tofu 
production manager. Le Bol en Bois started in the 1970s as 
probably the fi rst macrobiotic restaurant in Paris. They made 
tofu for their own use and their outside business grew slowly. 
In 1985 Tama (an importer and distributor of Japanese 
natural foods) and Daizou (a food manufacturing company) 
were made separate business divisions of Le Bol en Bois 
restaurant and health food store. The three companies 
employ about 50 people, 6-7 in food production.
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 Business card from “Bol en Bois.” 1989 “Store, 
macrobiotic restaurant, natural products, new specialized 
library. 35-40, rue Pascal 75013 Paris.”
 Interview with Mr. Noboru Sakaguchi, founder of Le 
Bol en Bois, by David de Korsak. 1990. June 14. An invoice 
plus personal recollections prove that Mr. Sakaguchi opened 
Le Bol en Bois on 2 Sept. 1974 and began commercial tofu 
production in Nov. or Dec. 1975. For details, see interview.

2225. Rea, Mary-Alice F. 1975. Early introduction of 
economic plants into New England. Economic Botany 
29(4):333-56. Dec. [169* ref]
• Summary: “Benjamin Franklin sent seeds of soybeans 
from France to the United States in the late 18th Century.” 
[Boswell, V.T. “Our Vegetable Travelers.” In: W.H. Camp, 
et al. 1957. The World in Your Garden. p. 169]. In 1829, 
they were planted by Thomas Nuttall in Cambridge, 
Massachusetts*. (Footnote: *”This occurred in the Harvard 
Botanical Gardens. Nuttall, both a famous ornithologist and 
botanist, was the co-author of a history of the Massachusetts 
Horticultural Society).” Address: 180 Washington St., 
Westwood, Massachusetts.

2226. Dividich, J. Le; Canope, I.; Hedreville, F.; Despois, 
E. 1975. Une nouvelle source energetique et azotee pour 
l’alimentation du porc en fi nition aux Antelles: le son fi n 
de ble [A new source of energy and protein for feeding 
fi nishing pigs in the Antilles: fi ne wheat bran]. Nouvelles 
Agronomiques des Antilles et de la Guyane 1(4):284-292. 
[Fre; eng; spa]*
Address: Station de Recherches sur l’Elevage des Porcs, 
CNRZ, 78350 Jouy en Josas, France.

2227. Dividich, J. Le; Seve, B. 1975. Valeur energetique et 
azotee de Vigna sinensis pour le porc: effet de la cuisson et 
comparison avec le tourteau de soja [Energy and nitrogen 
values of Vigna sinensis for pigs: effect of cooking and 
comparison with soya bean oil meal]. Annales de Zootechnie 
24(1):13-20. [Fre; eng]*
Address: Station de Recherches Zootechniques, Centre de 
Recherches Agronomiques des Antilles et de la Guyane, 
I.N.R.A., 97170 Petit Bourg, Guadeloupe.

2228. Dumont, R. 1975. Première campagne 
d’expérimentation sur le soja dans le Nord et le Centre 
de la République Populaire du Bénin [First campaign of 
experimentation on soybeans in the north and center of 
Benin]. IRAT. [Fre]*

2229. G.E.P.S. (which became C.E.P.V.). 1975. Les protéines 
de soja dans l’alimentation humaine [Soy proteins in human 
nutrition]. France. 18 p. Booklet. [Fre]*

2230. Hubert de Fraisse, C. 1975. Essai comparatif soja. La 

Bretagne. Saison fraîche [Comparative soybean trial, at the 
station of La Britagne, during the cool season]. Reunion: 
IRAT-Réunion. 5 p. [Fre]*
• Summary: In 1975, two INTSOY trials were conducted at 
the stations of La Bretagne and of Mon Caprice in Réunion 
using the varieties Jupiter and Davis. Jupiter yielded 1,990 
kg/ha at La Bretagne and 2,070 kg/ha at Mon Caprice 
(average 2,030 kg/ha). Davis yielded 1,670 kg/ha at La 
Bretagne and 2,445 kg/ha at Mon Caprice (average 2,055 kg/
ha).
 Looking at the INTSOY Third Report of Results for 
1975 (p. 142, 146) it seems that the station of La Bretagne 
is at St. Denis; the soybeans were planted on 23 June 1975 
and harvested in September. The station of Mon Caprice is 
at St. Pierre; the soybeans were planted on 30 June 1975 
and harvested in October. Address: 97487 St. Denis Cedex, 
Island of Reunion.

2231. Leplaideur, -. 1975. Le marché du soja; vers une 
organisation oligopolistique du marché des produits du soja 
[The soya market: Toward an oligopolistic organization of 
the market for soy products]. Thèse de 3ere cycle, I.E.D.E.S., 
Paris I. [Fre]*

2232. Staron, T. 1975. Obtention des protéines à partir des 
graines oléagineuses par des méthodes microbiologiques 
[Obtaining protein from oilseeds using microbiological 
methods]. Revue Francaise des Corps Gras 22(11-12):579-
89. [40 ref. Fre]*
• Summary: Discusses some important East Asian fermented 
foods, including miso, shoyu, and tempeh. Note: This is 
the earliest record on soyfoods in the IALINE database 
from CDIUPA. Address: INRA, Stat. Antibiotiques 
Bioconversions, Chartres, France.

2233. Toulec, R.; Coroller, J.Y. 1975. Application of soy 
protein concentrate in calf milk replacer. Brieuc, Rennes, 
France: Zoological Research Inst. *
Address: 65, Rue de Saint, Brieuc, Rennes, France.

2234. Dadant, R.; Hubert de Fraisse, C. 1975. Soja, essai de 
saison chaude [Soybean trials during the warm season]. In: 
IRAT-Réunion. 1975. Rapport annuel 1974. 2 p. [Fre]*
• Summary: Four soybean varieties from the USA were 
tested in 1974, at the station of Mon Caprice, during two 
seasons. The best yield during the cool season was from 
Chippewa (1,780 kg/ha), and during the warm season it was 
from Amsoy (2,070 kg/ha). Address: Reunion.

2235. Dividich, J. Le; Canope, I. 1975. Utilisation de la 
melasse fi nale de canne a sucre dans l’alimentation du 
prc: infl uence de la teneur en energie des regimes sur les 
performances du porcelet; utilsation metabolique de l’azote 
chez le porc de 35 kg [Cane fi nal molasses in the feeding of 
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pigs: effect of energy content of the diets on the performance 
of pigs; metabolism of nitrogen in pigs of 35 kg]. In: 
Journees de la Recherches Porcine en France. Paris: Institut 
Technique du Proc. See p. 145-150. [Fre]*
Address: Station de Recherches Zootechniques, INRA, 
CRAAG, Domaine Duclos, 97170 Petit-Bourg, Guadeloupe, 
French West Indies.

2236. Egli, M. 1975. Le soja; Physiologie appliquée. 
Bibliographie [The soybean: Applied physiology. 
Bibliography (1961-1974)]. Paris: IRAT. 145 p. IRAT 
Document No. B 367. [379 ref. Fre]*
• Summary: IRAT stands for Institut de Recherches 
Agronomiques Tropicales (Tropical Institute of Agronomic 
Research). Address: IRAT, France.

2237. Hieu, Dinh trong. 1975. A propos de la “Conception 
vietnamienne de la boisson”: les plantes utilisées dans la 
préparation des boissons au Vietnam [Concerning “The 
Vietnamese conception of a beverage”: The plants utilized in 
the preparation of beverages in Vietnam]. Cahiers d’Études 
Vietnamiennes No. 2. p. 30-64. See p. 38 (B 4). [Fre]*
• Summary: The author distinguishes two types of soymilk: 
(1) A simple drink / candy. (2) A food itself.
 However, both are considered as traditional Vietnamese 
foods, even if their respective role and nutritional importance 
does not seem equivalent.

2238. Keys, Ancel; Keys, Margaret. 1975. How to eat well 
and stay well the Mediterranean way. Garden City, New 
York: Doubleday & Co. xvi + 488 p. Foreword by Jean 
Mayer, PhD, ScD., Prof. of Nutrition, Harvard Univ. School 
of Public Health. Index. 22 cm.
• Summary: Foreword: Ancel Keys, a very great scientist, 
revolutionized the science of nutrition. Before his work 
in the 1940s and 1950s, nutritionists studied nutritional 
“requirements” and were concerned with defi ciency diseases. 
He refocused attention on diseases of excessive consumption 
of certain nutrients, especially fats. In his famous laboratory, 
located under the Stadium of the University of Minnesota, 
“he demonstrated the crucial role of the fat level of the diet 
in determining the risk of death from diseases of the heart 
and blood vessels. He went on to... show that saturated fats 
and cholesterol were the villains in this effect...” The concept 
of risk factor in cardiovascular disease originated with Keys.
 Chapter 3, on “Diet and health,” contains a wealth of 
interesting information on many subjects including Linus 
Pauling and vitamin C, vegetable oils and vitamin E (“a 
teaspoon of soybean oil provides as much vitamin E as most 
of the packages sold by the druggist”), Dr. John Ludkin 
of London and sugar as a cause of coronary heart disease 
(not true), salt, vegetarians (“recently careful studies on the 
health of Seventh Day Adventists have produced surprising 
evidence that there is some truth in the health claim”), 

autointoxication, aging, yogurt and Elie Metchnikoff (“Louis 
Pasteur’s successor as director of the Pasteur Institute”), 
the milk-drinking Masai of East Africa (their bodies handle 
cholesterol quite differently from our own), “natural foods” 
(grown without chemical fertilizers or pesticides), DDT, 
lecithin (made commercially from soy beans), fad and 
“kook” diets unlimited (incl. Dr. Atkins “dietary revolution” 
and–even worse–”the ‘Zen macrobiotic diet,’ violently 
condemned by all who know anything about nutritional 
science, because it is likely to cause real trouble if actually 
adhered to”).
 The Mediterranean diet is found in Greece, Italy, 
southern France, and Spain. Characteristics include: Use of 
olive oil, wine in moderation for dinner, fruit for dessert, 
meats that contain less fat than their U.S. counterparts. 
Address: 1. Director, International Cooperative Study on 
Cardiovascular Epidemiology (in 7 countries), Univ. of 
Minnesota, Minneapolis and St. Paul, Minnesota.

2239. Lyonet, G.; Hubert de Fraisse, C. 1975. Essai 
comparatif de variétés de soja à la Bretagne et à Mon Caprice 
[Comparative trial of soybean varieties at La Bretagne and at 
Mon Caprice (Réunion)]. In: IRAT-Réunion Rapport Annuel. 
1975. Ile de Réunion: IRAT-Réunion. See p. 117-20. [5 ref. 
Fre]
• Summary: In 1975, soybean culture and yield trials were 
conducted at the stations of La Bretagne and of Mon Caprice 
in Réunion during the cool season using 15 varieties supplied 
by INTSOY. Tables show: At La Bretagne, the highest 
yields (in kg/ha) came from Jupiter (1,990), Davis (1,670), 
and Hardee (1,420). At Mon Caprice, the highest yields 
came from Davis (2,450), Jupiter (2,070), Forrest (2,060), 
Hardee (1,840) and Williams (1,800). The varieties with 
the best cumulative yield from the two trials were Davis 
(4,120), Jupiter (42,060), Forrest (3,320), Hardee (3,240) and 
Williams (3,040).
 Looking at the INTSOY Third Report of Results for 
1975 (p. 142, 146) it seems that the station of La Bretagne 
is at St. Denis; the soybeans were planted on 23 June 1975 
and harvested in September. The station of Mon Caprice is 
at St. Pierre; the soybeans were planted on 30 June 1975 
and harvested in October. Address: 97487 St. Denis Cedex, 
Island of Reunion.

2240. Smith, J.E.; Berry, D.R. 1975. The fi lamentous fungi. 
Vol. 1. Industrial Mycology. New York, NY: Wiley & Sons. 
xi + 336 p. Illust. Index. 24 cm.
• Summary: This book contains 16 chapters by various 
authors. A number of these are cited separately. Drs. John E. 
Smith and David R. Berry did pioneering work with fungi at 
the Dep. of Applied Microbiology, Strathclyde University, 
in Glasgow, Scotland. Dr. B.J.B. Wood greatly benefi ted 
from their work. All fi lamentous fungi appear to be strictly 
aerobic.
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 Although it was the fi lamentous fungi which provided 
us with penicillin, the fi rst clinically useful antibiotic, in 
the subsequent search for other antibiotics, the fi lamentous 
fungi have proved a less prolifi c source than the bacteria, 
especially the Actinomycetales. Thus by 1967 over 600 
antibiotics have been isolated from bacteria and about 150 
from fungi.
 The penicillins are the most important compounds that 
have been isolated from fungi. Their discovery marked the 
beginning of a new era in the treatment of infectious diseases 
and they have been of enormous commercial importance. 
The history of the development of penicillin, from Fleming’s 
fi rst observation of the antagonism between Penicillium and 
Staphyloccus, to the large-scale production of penicillin 
G during World War II, makes fascinating reading. The 
cephalosporins are an antibacterial agent related to the 
penicillins. From fi lamentous fungi we get commercial 
organic acids, enzymes, antibiotics, edible mushrooms, 
mycelial biomass, and Oriental foods [such as miso, shoyu, 
and saké]. The commercial production of organic acids 
is generally limited to members of the genus Aspergillus, 
which give citric acid (from A. niger), D-gluconic acid, and 
oxalic acid. In terms of tonnage, citric acid is the leading 
commercial product made by fi lamentous fungi; in 1975 an 
estimated 90,000 metric tons were produced worldwide. The 
main producers of industrial enzymes are Aspergillus oryzae 
and A. niger. Gluconic was fi rst reported as a by-product 
of fungal metabolism by Molliard in 1922, and was fi rst 
produced by surface culture in 1928. Fungal proteases are 
now being used increasingly in cheesemaking as a substitute 
for natural rennet. The enzymic material obtained from 
the stomach of calves is of limited supply and subject to 
fl uctuating prices.
 Concerning mushrooms: The fi rst attempts to cultivate 
mushrooms in the Western world are known to have taken 
place in France during the lifetime of Louis XIV (1683-
1715) in underground caves in Paris. During the past 
decade, the art of mushroom cultivation has given way to a 
sophisticated technology, which has transformed mushrooms 
from a luxury food to one available at reasonable prices to 
all. Most of the important edible species are members of the 
genus Agaricus and industrial exploitation is confi ned almost 
entirely to the species A. bisporus. Address: Dep. of Applied 
Microbiology, Strathclyde Univ., Glasgow, Scotland.

2241. Trémolières, J. 1975. A history of dietetics. Progress in 
Food and Nutrition Science 1(2):65-114. [350* ref. Eng]
Address: Laboratoire de Nutrition Humaine, Hopital Richat, 
170 Boulevard Ney, 75 Paris, France.

2242. Wood, B.J.B.; Yong, Fook Min. 1975. Oriental food 
fermentations. In: J.E. Smith and D.R. Berry, eds. 1975. The 
Filamentous Fungi. Vol. 1. Industrial Mycology. New York: 
Wiley & Sons. xi + 336 p. See p. 265-80. [29 ref]

• Summary: Contents: Introduction. Koji. Soya sauce (koji). 
Soy milk, tofu and sufu (Chinese cheese). Miso. Other 
Oriental food fermentations (tempeh, ontjom, Hamanatto, 
Ang-kak and Lao-chao). Conclusions.
 Most people in the West are now familiar with soya 
sauce. For most Westerners, the growth of mould on a food is 
generally associated with the deterioration of that food–with 
only a few exceptions, such as England’s Blue Stilton cheese, 
or Roquefort, Brie, or Camembert cheeses from France.
 Note: “Molds of the genus Penicillium play a large part 
in the ripening of the Camembert-Brie, and the Roquefort-
Gorgonzola-Stilton series of cheeses.”
 “Koji is the central feature in most fungal food 
preparations.” Traditionally, koji was made in baskets made 
of woven bamboo, which provided very good aeration. 
How non-toxic molds came to be used for koji in humid 
sub-tropical or tropical regions remains a mystery. In Japan, 
the seed-koji (tané koji) is “made by growing Aspergillus 
soyae or A. oryzae on steamed polished rice, while in China, 
a mixture of wheat bran and soyabean fl our is the preferred 
substrate” (p. 265, 268).
 To make Hamanatto, soyabeans are initially fermented 
with Aspergillus oryzae. “A Malayan dish called Tao-Cho 
and one from the Philippines called Tao-Si seem to be 
somewhat similar...” Address: Univ. of Strathclyde, Glasgow, 
Scotland.

2243. Ryerson, Knowles A. 1976. Plant introductions. 
Agricultural History 50(1):248-57. Jan.
• Summary: The earliest known record of plant introduction 
“is a Sumerian inscription of around 2500 B.C. concerning a 
plant exploration expedition to Asia Minor... It is noteworthy 
and fortunate that in the later colonial and federal periods 
many high offi cials were personally interested in plant 
introduction. Best known among many were Benjamin 
Franklin, agent for Pennsylvania in Europe before 
independence then ambassador to France for the new nation, 
and Thomas Jefferson, fi rst ambassador to France and later 
President. Both had special interest in sending back seeds, 
cuttings, and plants for trial in the new country...
 “An early botanic garden, established by John Bartram 
in Philadelphia in 1731, began systematic introduction 
and distribution of plants. This was nearly twenty years 
before Kew Gardens was established in England to become 
an infl uential world center of plant introduction and 
experimentation that continues today...
 “Agricultural societies had been organized throughout 
the new nation, beginning with the Philadelphia Society 
for Promoting Agriculture in 1785 and followed by similar 
organizations in Massachusetts, Virginia, South Carolina, and 
elsewhere. Plant introduction was one of their activities...
 “The picture of plant introduction in the decades 
following the War of Independence and the War of 1812 
is primarily of strong interested individuals rather than the 
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government. Though there was no Department of Agriculture 
in the new government nor any provision for agriculture 
as such, the Treasury Department fortunately had a plant-
minded secretary, William H. Crawford. He issued a circular 
to all American consuls abroad in 1819 requesting them to 
send possible useful plants to customs collectors at U.S. 
ports for distribution. This was the beginning of direct U.S. 
government participation in plant introduction... Commodore 
Perry’s precedent-making expedition to Japan had as one of 
its important objectives the collection of indigenous crops 
and carried an agricultural representative on its staff.
 “Formal organization for handling incoming 
introductions was slow in developing. The appointment 
of Henry Ellsworth in 1836 as head of the Patent Offi ce 
brought fresh vigor and a new point of view to plant 
introduction. Ellsworth succeeded in getting approval for 
use of Patent Offi ce funds for the collecting and distribution 
of seeds, plants, and agricultural information. President 
Van Buren supported him and an allocation of $1,000 was 
made by Congress in 1839, the fi rst ever made in support of 
agriculture by the federal government. In 1849 the Patent 
Offi ce became part of the Department of the Interior and its 
agricultural section was reorganized...
 “During the mid 1850s pressure from farmers, 
agricultural societies, and the rural press urged the 
establishment of a Department of Agriculture which became 
a reality in 1862... The Morrill Act provided a nation-wide 
system of educational centers in each state. A subsequent 
series of federal acts, beginning with the Hatch Act, greatly 
augmented the state and federal cooperative research work...
 “From 1898 to 1903 David Fairchild was engaged in 
round-the-world studies under the guidance of world traveler 
Barbour Lathrop... By 1912, the Department had twelve 
stations for its new plants. Fairchild returned to head the 
Offi ce of Foreign Seed and Plant Introduction for nearly a 
quarter of a century. It was my good fortune but diffi cult 
assignment to succeed him in 1928...
 To insure a permanent source of breeding material, 
a germ plasm bank and seed collection was set up by the 
USDA, working with foreign and domestic cooperators. 
“This bank had been fi rst recommended by the National 
Research Council in the early 1940s and was supported by 
many scientifi c, technical, and professional organizations, 
and farmers’ and growers’ groups. Congress appropriated 
$450,000 in 1956. It was designated the national Seed 
Storage Laboratory, built at the Colorado State University, 
and began operation in September 1958, a milestone in 
cooperative plant introduction...
 “Benjamin Franklin, while ambassador to France, sent 
back soybean seed in 1780. It was not to succeed as a major 
crop until over a century later” (p. 256). Address: Dean, 
Emeritus, Univ. of California College of Agriculture.

2244. Julien, B. 1976. Slow growth seen for French textured 

soy protein market. Foreign Agriculture. April 19. p. 6-7.
• Summary: A newly adopted Government regulation 
controlling the use of vegetable protein may dampen import 
increases. France’s initial introduction to textured soy 
protein (TSP) was in 1968 when a small amount of extruded 
soy protein was imported from the United States. Volume 
the fi rst year was about one-third of a ton. It gradually 
climbed between 1,000 and 1,500 tons in 1973, but tumbled 
to between 500 and 1,000 tons in 1974 and 1975. About 
85% of the TSP shipped to France is utilized by the food 
processing industry, especially in meat preparations. The 
institutional food market buys most of the remaining 15%, 
with somewhat less than 5 tons a year being sold at the retail 
level, mostly in dietetic food stores. The institutional market 
consists of school and university restaurants (32% of the 
total), Government and company restaurants (27%), hospitals 
(22%), army mess installations (5%), and miscellaneous 
feeding units (14%). Address: Offi ce of U.S. Agricultural 
Attaché, Paris.

2245. Soybean Digest. 1976. French agriculture. Dynamic 
counterpart to the U.S. April. p. 28-29.
• Summary: “France is one of the largest exporters of 
agricultural products in the world, second only to the United 
States.” In many ways the two countries share the same ag 
problems.
 On page 29 is an outline map of France (see next page): 
“The shaded area on the map indicates the relatively small 
area of France where over 60% of the soybeans are planted. 
Following the 1973 [soybean] embargo [by the USA], France 
began producing soybeans with generally poor results. The 
1974 production was approximately 280,000 bu.”

2246. Foreign Agriculture. 1976. France unlikely to expand 
soybean area. May 17. p. 9.
• Summary: “France’s prospects for large-scale expansion of 
soybean production are not bright.
 “Although soybean yields in France during 1975 were 
larger than in 1974, such disincentives as soybean price 
declines, support prices that are less attractive than those 
for grains, and a reluctance on the part of the European 
Community (EC) to expand subsidy payments to soybean 
producers are dampening prospects for substantial gains in 
French soybean acreage and output.
 “Area planted to soybeans in 1976 appears to be less 
than 10,000 acres, compared with earlier projections of 
40,000-50,000 acres for this year and 250,000 acres by 1980.
 “France’s average soybean yields in 1975, based on 
a sampling of 650 hectares, were 30 bushels per acre in 
non-irrigated land, compared with an average 30.1 bushels 
per acre during the fi ve previous seasons, and 40.6 bushels 
per acre on irrigated land, compared with an average 34.6 
bushels per acre during the fi ve previous seasons.”



HISTORY OF SOY IN FRANCE   741

© Copyright Soyinfo Center 2015

2247. Calvel, R. 1976. Emploi des protéines en boulangerie 
et en biscotterie [Use of proteins in baked goods and 
biscuits]. Revue Francaise des Corps Gras 23(5):275-83. 
May. [6 ref. Fre; eng; ger]
• Summary: Proceedings of a conference during the Days 
of Information I.T.E.R.G., Paris, held in May 1975, on 
the fl ours and proteins of oilseeds and legumes in human 
nutrition. Soy fl our can play a major role in both of these 
products. Address: Ecole française de Meunerie, Paris, 
France.

2248. Frouin, A. 1976. Usage des protéines végétales en 
charcuterie en France [Use of vegetable proteins in pork-
butcher’s shops in France]. Revue Francaise des Corps Gras 
23(5):271-74, 285-86. May. [2 ref. Fre; eng; ger]
• Summary: Proceedings of a conference during the Days 
of Information I.T.E.R.G., Paris, held in May 1975, on 
the fl ours and proteins of oilseeds and legumes in human 
nutrition. There are many promising applications for soy 
proteins with meats and dairy products. Address: Société 
Olida et Caby associes, Service des Recherches appliquees, 
92300 Levallois-Perret.

2249. Berlan, Jean-Pierre; Bertrand, J-P.; Lebas, L. 1976. 
Éléments sur le développment du “complexe soja” américain 
dans le monde [Information on the development of the 

worldwide American soybean complex]. 
Tiers Monde 17(66):307-30. April/June. 
[4 ref. Fre]
Address: Institute National de la 
Recherche Agronomique (INRA), 
Economie et Sociologie Rurales, France.

2250. Bol en Bois. 1976. Fabrication du 
tofu [Production of tofu (Brochure)]. 35, 
rue Pascal, 75013, Paris, France. 3 p. 5th 
printing, May 1979. [8 ref. Fre]
• Summary: A typed description with 
illustrations (line drawings) of how to 
make 900 gm of tofu at home from 300 
gm of soybeans and nigari. Cites The 
Book of Tofu by Shurtleff & Aoyagi as 
a source. The company also publishes 
leafl ets on soyfoods: Number 1: Tofu et 
okara (Tofu and okara), 1.5 Fr. Number 
7: Tamari, shoyu et leurs coleurs (Tamari, 
shoyu and their colors), 2.0 Fr. Address: 
Paris, France.

2251. Lesieur, Bernard. 1976. Salad 
and cooking oils. J. of the American Oil 
Chemists’ Society 53(6):414-16. June.
• Summary: Pie charts show the 
following: 1. World consumption of oils 

and fats in 1973: Consumer products (salad & cooking oils 
45%, animal & vegetable fats 21%, margarine 19%, butter 
15%) and raw materials (animal fats 19%, soybean 18%, 
butter 15%, lauric & palmitic 13%, sunfl ower 8%, cottonseed 
7%, peanut 7%, rapeseed 6%, olive 4%, miscellaneous 3%).
 2. U.S. consumption of oils and fats in 1973: Consumer 
products (salad & cooking oils 37% (of which soybean oil is 
72%, cottonseed oil 15%, corn oil 75), animal & vegetable 
fats 32%, margarine 22%, butter 9%) and raw materials 
(soybean 55%, animal fats 12%, lauric & palmitic 10%, 
butter 9%, cottonseed 8%, miscellaneous 6%).
 3. European Economic Community consumption of oils 
and fats in 1973: Consumer products (salad & cooking oils 
39% (of which soybean oil is 30%, olive oil 22%, peanut oil 
19%, rapeseed 15%, sunfl ower 12%), butter 25%, margarine 
24%, animal & vegetable fats 12%), and raw materials 
(butter 25%, animal fats 21, lauric & palmitic 14%, soybean 
12%, olive 9%, peanut 8%, rapeseed 6%, miscellaneous 5%).
 4. Japanese consumption of oils and fats in 1973: 
Consumer products (salad & cooking oils 62%, animal & 
vegetable fats 20%, margarine 13%, butter 5%) and raw 
materials (soybean 39%, rapeseed 20% lauric & palmitic 
13%, fi sh oil 8%, butter 5%, animal fats 5%, rice bran 5%, 
cottonseed miscellaneous 5%). Also shows a chart for Brazil. 
Address: Director, Lesieur-Cotelle et Associés, Boulogne Sur 
Seine, France.
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2252. Doorn, Wil van. 1976. Lima, the European Erewhon. 
East West Journal. Aug. p. 21-22, 24-25. [Eng]
• Summary: This is an interview with Pierre Gevaert, co-
owner and manager of Lima natural food factories in St. 
Martens, Latem, Belgium. Gevaert was working for world 
peace before George Ohsawa visited in May 1957. In early 
1959 Gevaert started to produce large quantities of miso and 
tamari soy sauce at St. Martens Latem, Belgium, with the 
help of two Japanese specialists that Ohsawa had sent. The 
company, named Lima, was offi cially started in March 1960, 
though they had been producing food for almost 3 years 
under the name “Sesame.”
 In 1962 Lima started to contract with farmers to grow 
grains organically; they were the fi rst company in Europe to 
do this, in part because they were so familiar with organic 
agriculture themselves. “Using the knowledge gained from 
our own experience, we taught many farmers to grow 
their produce organically again in the traditional manner.” 
Brown rice was grown in the south of France. In 1967, 
after operating at a loss for many years, a businessman-
consultant named Edouard van der Seelen advised them to 
halt production of miso and tamari. Sales were good but the 
products took 3 years to mature.
 Pierre is a Catholic who has practiced macrobiotics for 
19 years.
 Note: This is the earliest document seen (Jan. 2014) 
concerning the soyfoods movement in Europe.

2253. Erewhon, Inc. 1976. Erewhon. Autumn 1976. Boston, 
Massachusetts. 17 p. Catalog and price list.
• Summary: On the front cover is a photo of six adults and 
three children standing atop the Erewhon warehouse building 
at 33 Farnsworth Street in Boston. In the background are 
skyscrapers and the Boston skyline. The people are: Front 
row (left to right): Maureen Trail Young (sister of Rosemary 
Trail), Richard Young, Holly Young (youngest child), Tansy 
Young, Lori Young. Back row (left to right): David Simon, 
Jeanne Bleiweiss, Tom Herzig.
 On the fi rst page, Tyler Smith, writes about this catalog 
and upcoming events. “To help stimulate our customers, 
in the late Fall, Erewhon will present a lecture and 
demonstration day in both the New York and Boston areas 
which will feature as the main teacher, Mr. Bill Shurtleff, 
author of The Book of Tofu and The Book of Miso. He will be 
coming to this area on a lecture tour from Japan.”
 Contents: Grains. Cereals. Flour. Pasta. Juices. 
Beverages. Spring water. Natural sodas. Nik’s snaks. 
Barbara’s bakery. Bliss pastries (whole-grain, sweetened 
with unfi ltered honey, made at Cable Springs Bakery). 
Donna’s butter cookies, Butterchews, Lind’s candy bars. 
Chico-San candies (Yinnies, Yinnies San-Wich). Crackers 
& Chips (incl. tamari corn chips or corn tortilla chips). 
Rice cakes & bread. Cheese. Butter. Yogurt. Kefi r. Produce. 

Dried fruit. Seeds & nuts (incl. alfalfa seeds unsprayed, 
almonds, Brazils, cashews, peanuts, pecan halves, pistachios, 
pumpkin seeds, sesame–brown, sunfl ower seeds, walnuts). 
Granola. Beans (incl. aduki [azuki], organic black soybeans 
or yellow soybeans from New York, and black soybeans 
from Japan). Seed & nut butter (almond butter, cashew 
butter, peanut butter {Erewhon or Deaf Smith–crunchy, 
or unsalted}, sesame butter, sesame-peanut butter, sesame 
tahini, sunfl ower butter). Fruit butters. Oils: Erewhon oils, 
Arrowhead oils (incl. Soy oil). Condiments-sauces: Erewhon 
sauces (incl. 4 sizes of tamari soy sauce), Erewhon miso 
(kome {rice & soy}, Hacho {soy only}, or mugi {barley 
& soy}–each in 3 sizes), Erewhon Japanese imports (incl. 
shiitake mushrooms, barley kogi [sic, koji] to make mugi 
[miso], kuzu arrowroot powder, tekka seasoning, nigari (to 
make tofu), umeboshi), salt (incl. Herbamare salt, unrefi ned 
sea salt from France), olives, pickles, sauerkraut, brown 
rice vinegar (from Japan), Pure and Simple vinegar (Honey, 
red wine, apple cider natural), mulled cider spices. Baking 
(incl. barley malt syrup). Niblack’s. Fearns [sic, Fearn’s] 
(incl. Rich Earth wholewheat & soy pancake mix, Soya 
powder natural). Honey-syrup. Erewhon packages: Beans, 
grains & seeds (incl. soybeans yellow organic), hot cereals, 
fl ours (incl. soybean full-fat organic), baking. Arrowhead 
packages. Sea vegetables (agar-agar, hiziki [hijiki], kombu, 
nori, fl avored nori with tamari, wakame, dulse). Fmali 
ginseng. Teas: Erewhon, Celestial Seasonings. Body care: 
Cattier clay, Dr. Bronner’s, Natural Living, Nature’s Gate, 
Orjene, Tom’s, luffas. Cookware (incl. soy dispenser glass). 
Readables: Magazines, books, posters, fl yers-recipes. 
Apparel. Discontinued–sale. New products (Bob Swanson 
was the former owner and creator of Llama, Toucan and 
Crow, a New England distributor; Chico-San’s organic rice 
cakes).
 Erewhon’s New York / New Jersey offi ce is located at 
303 Howe Ave., Passaic, NJ 07055. Address: 33 Farnsworth 
Street, Boston, Massachusetts 02210. Phone: 617-542-1358.

2254. Shurtleff, William; Aoyagi, Akiko. 1976. The book of 
miso. Hayama-shi, Kanagawa-ken, Japan, Soquel, California, 
and Brookline, Massachusetts: Autumn Press. 256 p. Sept. 
Illust. by Akiko Aoyagi. Index. 28 cm. Revised ed. 1981. 
New York, NY: Ballantine Books, 620 p. [60 ref]
• Summary: Contents: What is miso? Preface. 
Acknowledgments. Part I. Miso: Savory, High Protein 
Seasoning. 1. Soybeans, protein and the world food crisis. 
2. Miso as a food. 3. The miracle of fermentation. 4. The 
varieties of miso: Introduction. An overview: Natural 
vs. quick miso, salty vs. sweet miso, red vs. white miso, 
chunky miso and koji miso vs. smooth miso, expensive vs. 
inexpensive miso, miso from the provinces.
 Regular Miso: Rice miso (red / aka, light-yellow / 
shinshu, mellow red / amakuchi akamiso, mellow beige / 
amakuchi tanshoku, mellow white / shiro koji, sweet red 
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/ edo or edo ama-miso, sweet white / Kyoto shiro miso), 
barley miso (karakuchi mugi, mellow barley / amakuchi 
mugi), soybean miso / mamé miso (miso-dama, Hatcho 
miso, soybean miso / mame miso, tamari miso). Special 
Miso: Finger lickin’ miso / Namemiso (Kinzanji miso, 
moromi miso, hishio, namémiso, natto miso, goto miso), 
sweet simmered miso / nerimiso. Modern Miso: Akadashi 
miso, dehydrated or freeze-dried miso, low-salt / high-
protein miso.
 Part II. Cooking with Miso (400 recipes). 5. Getting 
started. 6. Recipes from East and West: Miso toppings, miso 
in dips & hors d’oeuvres, miso in spreads & sandwiches, 
miso dressings with salads, miso in soups & stews, miso in 
sauces, miso with grains, beans & tofu, miso in baked dishes, 
miso sautéed & simmered with vegetables, miso in grilled 
dishes, miso in deep-fried dishes, miso & eggs, miso in 
desserts, miso pickles, koji cookery.
 Part III. The Preparation of Miso. 7. Making miso at 
home and in communities. 8. Japanese farmhouse miso (incl. 
miso-dama). 9. The traditional miso shop. 10. The modern 
miso factory.
 Appendixes: A. A brief history of chiang, miso, and 
shoyu: Introduction, Chinese chiang, early Japan, the Nara 
Period (710 A.D. to 784 A.D.), the Heian Period (794 A.D. to 
1160 A.D.), the Kamakura Period (1185 A.D. to 1333 A.D.), 
the Muromachi Period (1336 A.D. to 1568 A.D.), tamari–the 
forerunner of shoyu (Priest Kakushin returns to Japan from 
China, where he learned how to make Kinzanji miso, settles 
at Kokoku-ji temple near town of Yuasa, discovers tamari), 
miso during the Edo Period (1603 A.D. to 1867 A.D.), the 
development of shoyu the Meiji and Pre-war Periods (1867 
A.D. to 1941 A.D.), modern times, transmission to the West.
 B. The varieties of Chinese chiang, Korean jang and 
Indonesian Tao-tjo. C. The chemistry and microbiology of 
miso fermentation: Introduction, koji starter molds, making 
koji starter, making koji–the fi rst fermentation, cooking 
the soybeans, preparing the miso–the second fermentation, 
the fi nished miso. D. People and institutions connected 
with miso: In Japan–Miso research scholars and institutes, 
exporters of natural miso and koji to the West, traditional 
or semi-traditional shops making natural miso, Japan’s ten 
largest miso factories (gives the production in tons/year for 
several companies), other well-known miso makers. Makers 
of koji starter and koji, Japanese restaurants specializing in 
miso cuisine. North America–Miso research scholars and 
institutes, commercial miso makers, companies importing 
Japanese miso, koji, or koji starter, individuals interested 
in miso. Europe (Belgium, England, France, Germany, 
Holland, Italy, Portugal) and Latin America (Brazil, Costa 
Rica, Mexico, Venezuela). E. Miso additives. F. Miso with 
seafoods, chicken, and meat. G. Table of equivalents. H. So 
you want to study miso in Japan? Bibliography. Glossary. 
About the authors (autobiographical).
 Note 1. This is the earliest English-language book seen 

(July 2000) that has the word “miso” in the title. It is also the 
fi rst book in the Western world written entirely on the subject 
of miso.
 Note 2. This is the earliest document seen (July 2000) 
that mentions “Hatcho miso” (spelled that way–which is now 
the correct romanization). Hatcho is a Japanese place name 
meaning (approximately) “Eighth Street.”
 Note 3. This is the earliest document seen (Sept. 2002) 
that contains industry and market statistics on individual 
miso companies.
 Note 4. This is the earliest document seen (March 
2009) that gives illustrated details about commercial miso 
production.
 Note 5. An advertisement on the inside rear cover of the 
paperback edition of this book announced that the authors 
were preparing The Book of Sea Vegetables. That book was 
half researched and written but never published because 
of concern with pollutants in sea vegetables, and increased 
interest in soyfoods. Address: 790 Los Palos Dr., Lafayette, 
California 94549.

2255. Lambert, Michael. 1976. Results of 1975-76 soya 
bean trials in certain South Pacifi c territories. South Pacifi c 
Commission, Information Circular No. 76. 11 p. Oct. [Eng]
• Summary: Discusses the results of small-scale trials of 15 
INTSOY soybean cultivars: Jupiter, Hampton 2664, Hardee, 
Pickett 71, Cobb, Bossier, Davis, Tracy, Forrest, Columbus, 
Clark 63, Woodworth, Williams, Calland, and Semmes.
 On Fiji, the cultivars tested were unsuitable. Trials were 
conducted at Legalega near Nadi (Viti Levu) and at Bua 
(Vanua Levu). Previous trials using varieties from countries 
on about the same latitude as that of Fiji gave better results.
 In New Caledonia, 6 cultivars yielded more than 2.5 
tonnes/ha of seed. In French Polynesia, the trials were 
conducted at the Papara Experimental Station, route de la 
Carrière, Tahiti, under the direction of M. Robert Yau (Akui). 
A preliminary trial was conducted from 11 June to 16 Sept. 
1975 using the following six varieties: Bertoua, Improved 
Pelican, Bossier, Kent, Jupiter, C.E.S., and Kailua. The fi rst 
fi ve of these were obtained from IRAT, Bouake Station, 
Ivory Coast; the sixth came from the University of Hawaii 
at Honolulu. A table shows the results. Bertoua have the best 
yield, 2.875 tonnes/ha, followed by Bossier at 2.714 t/ha. In 
the INTSOY trials (from Dec. 1975 to April 1976), twelve 
cultivars yielded more than 2 tonnes/ha and four cultivars 
(Davis, Forrest, Bossier, Semmes) more than 4 tonnes/ha.
 In Tonga, the cultivar Jupiter gave good yields when 
planted from January to July; planting in January gave the 
best results, whereas planting in August or September led 
to failure to fl ower and negligible yields. Note 1. This is 
the earliest document seen (March 2010) concerning the 
cultivation of soybeans in Tonga.
 The Introduction begins: “Early in 1975, the South 
Pacifi c Commission approached the International Soybean 
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Program of the University of Illinois, USA (INTSOY) to 
determine whether it would be possible to conduct soybean 
variety trials in Pacifi c territories wishing to participate.
 “The prospects for soybean in the islands are admittedly 
subject to reservations; at the present time it has no potential 
as a human food, and all experiments along these lines with 
non-Asian peoples have led to failure. On the assumption, 
however, that soybean production is geared either to 
industrial processing into locally used products, or to export 
of locally produced seed, oil or cakes, the agronomical 
research fi ndings will give a fi rst indication of the viability 
of the soybean if not as a large-scale crop, at least on a level 
compatible with local economic and technical limitations.” 
Soybean could also be used for pig and poultry feed, and as a 
soil-improving crop.
 Soybean trials have already been conducted in New 
Caledonia, Tonga, and Fiji, but (as far as the writer knows) 
only Tonga has made a thorough study of seasonality.
 Note 2. This is the earliest document seen (March 2010) 
concerning soybeans in French Polynesia (including Tahiti), 
or the cultivation of soybeans in French Polynesia. This 
document contains the earliest date seen for soybeans on 
French Polynesia, or the cultivation of soybeans on French 
Polynesia (11 June 1975). The source of these soybeans was 
IRAT, Bouake Station, Ivory Coast, and the University of 
Hawaii at Honolulu. Address: Tropical Agriculturalist.

2256. Hillman, Howard. 1976. 10 of the world’s great 
cuisines–A cook’s tour. New York Times. Nov. 7. p. XX1, 26, 
28, 30.
• Summary: China, like France and Italy, is a country of 
regional cuisines. Canton: “Over 95 percent of Chinese-
American restaurants serve Cantonese-style food because 
most Chinese immigrants to the United States have come 
from Canton [Guangzhou] and its surrounding Kwantung 
[Guangdong] Province.” Most Americanized Cantonese 
cooking deserves its mediocre reputation, but true Cantonese 
cuisine is considered China’s fi nest. So be sure to ask your 
waiter for authentic Cantonese dishes that have not been 
adapted to American tastes. Cantonese chefs make every 
effort to bring out the natural fl avor of ingredients rather than 
masking them with heavy seasonings or sauces. “Flavoring 
agents much employed in Cantonese cooking include 
oyster sauce, salted fermented black beans [fermented 
black soybeans], light soy sauce, rice wine, ginger and 
chicken stock.” “Famous Cantonese dishes include Steamed 
Fish with Black Bean Sauce,... the vegetarian Buddha’s 
Delight,...”
 Next in popularity in America, after Cantonese cooking, 
is Northern and “Mandarin” cuisine, which comes from 
the northern provinces of Hopei (which includes Peking), 
Shantung, and Honan. “Mandarin Cuisine,” an Occidental 
term, correctly refers to the elaborate and delicate dishes 
prepared for the elite members of the now-defunct Imperial 

Court. Famous recipes include Peking Duck, Bird’s Nest 
Soup, Shark’s Fin Soup, etc. So we must distinguish this 
from the unique man-on-the-street Northern cuisine. Among 
its characteristic “fl avoring agents are fermented soy bean 
paste, dark soy sauce, rice wine and members of the onion 
family [genus Allium], especially garlic, leeks, scallions and 
chives.”
 Next in stateside popularity are the cuisines of Szechuan 
and Hunan, both known for their use of hot chilis and oil. 
Finally we have Shanghai, the Central Coast, and Fukien.

2257. Bernard, R.L.; Hittle, C.N. 1976. United States 
national soybean germ plasm collections. INTSOY Series 
No. 10. p. 182-85. R.M. Goodman, ed. Expanding the Use 
of Soybeans (College of Agric., Univ. of Illinois at Urbana-
Champaign).
• Summary: A full-page table (p. 183) gives the following 
information on soybean germ plasm collections worldwide: 
Country and curator, address, number of accessions, nature 
and origin of accessions. There are major collections in 
the following places: Toulouse, France (500 accessions). 
Amravati, Haharashtra (1,800), and Pantnagar, Uttar Pradesh 
(4,000), India. Bogor, Indonesia (400). Hiratsuka, Kanagawa 
prefecture (2,928), and Iwate University, Morioka (200 
Glycine species), Japan. IITA, Ibadan, Nigeria (2,000). 
Harbin, and Kirin Province, China. Pretoria, South Africa 
(600). Suweon (300 Glycine species), and Cheong Kyang, 
Seoul (1,300), Korea. Algot Holmberg and Soner AB, 
Norrkoping, Sweden (1,200). AVRDC, Tainan (9,000), and 
Taichung (2,800), Taiwan. Urbana, Illinois (4,100), and 
Stoneville, Mississippi (1,700), USA. Leningrad, USSR 
(2,500).
 There are additional collections in Australia, Bulgaria, 
Hungary, Philippines, [Southern] Rhodesia (Salisbury 
[Harare]), and Romania.
 Table 1. Divisions of USDA soybean germ plasm 
collections (Urbana, Stoneville, Total). Table 2. Maturity 
grouping of the USDA soybean germ plasm collection, 1976 
(In the northern region [maturity group 00 to IV] there are 
237 named varieties, 51 FC [Forage Crop] strains, 2,999 P.I. 
[Plant Introduction] strains, and 3,287 total. In the southern 
region [maturity group V to IX] there are 101 named 
varieties, 39 FC [Forage Crop] strains, 1,514 P.I. strains, and 
1,654 total).
 Table 3. History of soybean introductions into the 
United States. The earliest period given is 1898-1907; 
the great surge in soybean introductions was in 1929-32 
during the Dorsett-Morse expedition to East Asia; A total 
of 11,594 strains have been introduced. Table 4. Maturity 
grouping and origin of accessions through 1976 in USDA 
wild soybean (Glycine soja Sieb. and Zucc.) germ plasm 
collection (there are 361 accessions; Country of origin: Japan 
180, Korea 134. China and Taiwan 32. USSR 15). Table 5. 
Species distribution of USDA perennial Glycine collection, 
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1976 (8 species [G. canescens, G. clandestina, G. falcata, 
G. latrobeana, G. tabacina, G. tomentella, G. wightii] and 
161 accessions from Australia, India, Africa, Taiwan, Japan, 
Philippines, Ethiopia).
 Note: The assignment of FC numbers began in about 
1911 and was discontinued in 1957. Address: USDA.

2258. Order forms containing names and addresses of people 
who purchased publications or materials from New-age 
Foods Study Center in November 1976 (Archival collection). 
1976. Lafayette, California. Order forms fi lled out by the 
person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later titled 
Tofu & Soymilk Production. BOM = The Book of Miso. 
BOM2 = The Book of Miso, Vol. 2–later titled Miso 
Production. WIT = What is Tofu? pamphlet. WIM = What 
is Miso? pamphlet. TB = Tofu box. TK = Tofu Kit. NN = 
Natural nigari. CTE = Catalog of commercial tofu-making 
equipment. CKS = Catalog of koji starter for miso or shoyu.
 November: Evan Root of Erewhon, Inc., 33 Farnsworth 
St., Boston, Massachusetts 02210 (plus follow-up letter of 
15 March 1977 from same address). Alec Evans, Welcome 
Home Bakery, 231 S.W. 2nd St., Corvallis, Oregon 97330 
(BOT2, TK, Tofu Cassette). Ira Leviton, Corncreek whole 
grain bakery, 60 Elm St., S. Deerfi eld, Massachusetts 
01378 (100 WIT, 100 WIM, TB). Lulu Yoshihara, General 
Delivery, Denman Island, BC, V0R 1T0, Canada (BOM2). 
Jean Celle (According to the Book of Tofu he started a 
company, however, there is no proof that it exists), Fondation 
Macrobiotique Vellave, 36 bis, Avenue Charles Du Puy 
43700, Brives Charensac, France (BOT2, BOM2, CKS). 
Frank Konishi, Southern Illinois University at Carbondale, 
Carbondale, Illinois 62901 (BOT). Tim Redmond, Eden 
Foods, 4601 Platt Rd., Ann Arbor, Michigan 48104 (BOT2, 
BOM2, CTE, CKS). Bernadette of Lifestream Natural 
Food Store, 1813 West 4th Ave., Vancouver, BC V6J 1M4, 
Canada (50 WIT, 50 WIM). K.K. Fung, 4661 Chancellor 
Cove, Memphis, Tennessee 38118 (BOM, BOT2, BOM2, 
NN, CTE, CKS). Dr. Tsutomu Mochizuki, c/o Shinshu 
Miso Research Institute, 1014 Minamiagata Machi, Nagano 
City 380 Japan (3 BOM). Max Sprenger, Knorr Research 
Institute, Leutschenbachstrasse 46, CH 8050 Zurich, 
Switzerland (BOM, BOT2, BOM2, 3 WIT, 3 WIM, CTE, 
CKS). Vegetarian, Inc., 1310 W. Main, Urbana, Illinois 
61801 (BOT2, 2 BOM2, NN, CTE, CKS). Wholistic 
Health Education Foundation, 715 Monroe Ave., Rochester, 
New York 14607 (BOM2, 50 WIT, 50 WIM, NN, CTE, 
CKS). Bruce Walker, 2131 Red Deer Road, Saskatoon, 
Saskatchewan, S7K 1C8, Canada (BOT2, BOM).
 Note: This is the earliest document seen (July 1999) 
that contains the word “wholistic.” Address: New-Age 
Foods Study Center, 790 Los Palos Dr., Lafayette, California 
94549. Phone: (415) 283-3161.

2259. Laignelet, B.; Feillet, P.; Nicolas, D.; Kadane, V.V. 
1976. Potential use of soy proteins in the pasta industry. 
Food Industries of South Africa. Dec. p. 14-16, 19-20. [9 ref]
• Summary: Pasta products were supplemented with soy 
fl ours, soy protein concentrates, and soy protein isolates. 
Increasing the amount of isolates increases pasta brownness, 
fi rmness after cooking, and canning stability, and decreases 
water absorption. The use of Promine D and F isolates 
improves the nutritional value of the pasta (protein content 
25-30% dry weight basis; chemical score 80%) without 
deleterious effects on the organoleptic properties. The 
overall quality of pasta enriched with soy fl our or soy 
protein concentrates is lower than that enriched with isolates. 
Address: 1-2. INRA–Laboratoire de Technologie des Blés 
Durs et du Riz, 9 place Viala, 34060 Montpellier Cédéx, 
France; 3-4. Central Soja, 66 rue Royale, 1000 Brussels, 
Belgium.

2260. Berlan, J.P.; Bertrand, J.P.; Lebas, -. 1976. Le 
Complexe soja aux États-Unis [The soybean complex in the 
United States]. Paris: INRA. 75 p. [Fre]*
Address: INRA Economie, Paris, France.

2261. Dividich, J. Le; Canope, I.; Hedreville, F.; Despois, 
E. 1976. Possibilites d’emploi aux Antilles du son fi n de ble 
dans l’alimentation du porc en fi nition [Possibility of using 
fi ne wheat bran for feeding fi nishing pigs in the Antilles]. In: 
Journees de la Recherche Porcine en France. Paris: Institut 
Technique du Porc. See p. 25-28. [9 ref. Fre]*
Address: Station de Recherches sur l’Elevage des Porcs, 
CNRZ, 78350 Jouy en Josas, France.

2262. Dronne, Yves. 1976. Le marché mondial de proteínes 
de soja destinées à l’alimentation humaine [The world 
market for soy proteins to be used for human nutrition]. 
Rungis, France: Institut National de la Recherche 
Agronomique (INRA). 50 p. [Fre]*
Address: France.

2263. Product Name:  [Fansteco or Fan’steco (Simulated 
Meat Products)].
Manufacturer’s Name:  Société Industrielle des Oleagineux 
(SIO).
Manufacturer’s Address:  Main Offi ce: 30 Rue des 
Peupliers, 92000 Nanterre, France.
Date of Introduction:  1976.
New Product–Documentation:  B. Julien. 1976. Foreign 
Agriculture. April 19. p. 6. Soya Bluebook. 1986. p. 92.

2264. Berlan, J.P.; Bertrand, J.P.; Lebas, L.; Marloie, M. 
1976. Les conditions de la concurrence internationale entre 
arachide, soja et colza [The conditions of international 
competition between peanuts, soybeans, and rapeseed]. 
Economie Rurale (L’) 6(116):10-22. [6 ref. Fre; eng]
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Address: INRA Economie, Paris, France.

2265. Dewailly, P.; Decoopman, E.; Desreumaux, C.; 
Fruchart, J.C. 1976. Plasma removal of intravenous 
essential phospholipids in man. In: H. Peeters, ed. 1976. 
Phosphatidylcholine: Biochemical and Clinical Aspects 
of Essential Phospholipids. Berlin & New York: Springer-
Verlag. See p. 80-86. [8 ref]*
Address: 1. Laboratoire de Physiopathologie des Lipides, 
Institut Pasteur, F-59012 Lille Cedex, France.

2266. Flengmark, Poul; Augustinussen, Erik. 1976. Dyrkning 
af soyabønner (Glycine max (L.) Merrill) [Growing of 
soyabean, Glycine max (L.) Merrill]. Tidsskrift for Planteavl 
(Denmark) 80(3):411-23. [15 ref. Dan; eng]
• Summary: From 1968 to 1974 seven soybean cultivars 
were planted at 3 sites in Denmark. The sites were Roskilde, 
Borris, and Roenhave. The varieties were: Portage, Dr. 
Donovans 052-903, and Altona (all from Canada), Fiskeby 
V (from Sweden), TFS 7 and TFS 10 (from France), and 
Warsjawska (from Poland). The fi rst seeds were planted on 4 
May 1968.
 Seed yields ranged from a low of 0.52 tonnes/ha in the 
cultivar Portage to a high of 2.37 tonnes/ha in the cultivar 
Dr. Donovans 052-903. The cultivars Fiskeby V and Balestat 
were also suitable for growing in Denmark. Planting in mid-
May generally gave higher seed yields than earlier or later 
planting. Planting at a depth of 2 cm in moist conditions and 
at 4 cm in dry conditions gave the best emergence. Planting 
deeper than 4 cm resulted in poor emergence. Populations 
of 17 and 26 plants per square meter gave seed yields of 
1.58 tonnes/ha and 1.8 tonnes/ha respectively. Covering 
the plats with transparent and black plastic fi lm accelerated 
emergence by 5-7 days and 2-4 days respectively compared 
with uncovered plots, but seed yield was not affected. Seed 
inoculation with Rhizobium japonicum resulted in poor 
development of nodules on plants growing on plots where 
soybeans had not been grown previously, whereas nodule 
development was plentiful on plots where soybeans had been 
grown before, whether or not the seed had been inoculated. 
Increasing applied nitrogen from 40 kg/ha to 120 kg/ha 
decreased nodule development but increased seed yields. 
Address: Statens Forsoegsstation, Roskilde, Denmark.

2267. Michellon, R.; Lyonet, G.; Hubert de Fraisse, C. 1976. 
Resultats des essais variétaux soja par l’IRAT à la Réunion 
en 1975 [Results of soybean variety trials by IRAT at 
Réunion in 1975]. In: IRAT-Réunion Rapport Annuel. 1975. 
Ile de Réunion: IRAT-Réunion. See p. 119-20. [2 ref. Fre]
• Summary: In 1975 soybean culture and yield trials were 
conducted at three locations in two seasons on the Island 
of Réunion using 15 varieties supplied as part of a “kit” by 
INTSOY. The locations and seasons were: La Bretagne (cool, 
planted June 23), Mon Caprice (cool, planted June 30), La 

Bretagne (warm, planted Nov. 27), and Colimacons (warm, 
planted Dec. 19). A full-page table gives the yields for each 
variety in each of the four tests. Bossier, Davis, and Forrest 
gave the best overall results. However the short-season 
varieties (less than 100 days to maturity) which gave high 
yields in kg per day were Columbus, Calland, Williams, and 
Tracy. Address: 97487 St. Denis Cedex, Island of Reunion.

2268. Muso Shokuhin. 1976? Distributors of Muso foods 
in Canada, South America, Europe, and Australia (Leafl et). 
Osaka, Japan. 1 p. Undated.
• Summary: The name, address, and phone number of each 
company is given. Canada: Lifestream Natural Food, Inc. 
(British Columbia). Manna Foods, Inc. (Ontario).
 South America: Zentro Macrobiotico de Venezuela.
 Europe: Société Traplun (France). Unimave S.C.A.R.L. 
(Portugal). Urtekram (Denmark). V.Z.W. Voedselcollektief 
(Belgium). Manna (Holland). Centro Dietetico Macrobiotico 
Italiano (Italy). Centro Macrobiotico Italiano (Italy). 
Harmony Foods (England). Kameo (France). P.V.B.A. Lima 
(Belgium). Moder Jord & Söner (Sweden). Reformhaus 
Rahlstedt (West Germany). Schwarzbrot (West Germany). 
Dr. Naturopata SER (Spain). Eduardo Galamba De Sa Pires 
(Portugal).
 Australia: True Health Aides Pty. Ltd. (Sydney). 
Address: 1-43 Otedori, Higashi-ku, Osaka, Japan. Phone: 
(06) 945-0511.

2269. Ouest-France. 1977. Culture du soja: Une nouvelle 
variété plus précoce sauvera-t-elle l’Europe? [Soybean 
cultivation: Will a new, earlier variety save Europe?]. Jan. 
28. [Fre]
• Summary: The new variety is Hogson; it was fi rst grown 
commercially in the USA last year. It may be tested around 
Languedoc, in southwestern France. But the key problem is 
the price of soybeans. Address: France.

2270. Garric, Daniel. 1977. Les maîtres du soja gouverneront 
le monde [The masters of soya will govern the world]. Le 
Point No. 226. Jan. 17. p. 107-18. [Fre]*

2271. Garrie, D. 1977. Les maîtres du soja gouverneront le 
monde [The masters of soya will rule the world]. Point (Le) 
No. 226. Jan. [Fre]*
Address: France.

2272. Merchier, Georges. 1977. La bibine: un mauvais 
héritage dont le Midi viticole peut se débarrasser [Bad wine: 
a hurtful heritage that the wine-cultivating Midi can cast off]. 
L’Aurore (France). March 31. p. 13. [Fre]
• Summary: In France, average annual per capita 
consumption for wine has been dropping for years: From 
127.7 liters in 1960 it fell to 105.7 liters in 1970, and is 
expected to decrease to 91.7 liters in 1980.
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 Most agricultural scientists believe the answer lies in 
switching to new crops in southwestern France. There is 
a great deal of talk about soybeans as a replacement crop, 
according to Mr. Moulias, head of the production and 
markets service in France’s Ministry of Agriculture. But 
this is probably not the best solution. Soybeans require little 
manpower. And the rate of unemployment, more or less 
partial, is large in these regions.
 Without a doubt, it is better advised to turn to vegetable 
cultivation: France imports 1.5 million tonnes (metric 
tons) of vegetables/year! Or towards horticulture whose 
production is defi cient here [in France]. Address: France.

2273. Garnier, Jean-François. 1977. Fièvre sur le soja: Les 
Etats-Unis réinstaurent le contrôle sur les exportations [Fever 
/ excitement over soybeans: The USA reinstates export 
controls]. Ouest-France. April 6. [Fre]
• Summary: Is this the beginning of a reenactment of the 
crisis of 1973? Address: France.

2274. Bassiere, Jacques. 1977. Soja: De grands espoirs pour 
la production française [Soybeans: Great hopes for French 
production]. Ouest-France. May 25. [Fre]
• Summary: France has to import huge amounts of both 
petroleum and soybeans–the latter mainly for livestock feed. 
Address: France.

2275. Reboul, Jean-Louis; Yau, R. 1977. Culture du soja 
en Polynesie francaise [Soybean cultivation in French 
Polynesia]. Polynesie Francaise, Service de l’Econmie 
Rurale, Recherche Agronomique [Pirae, Tahiti]. May. 10 p. 
[Fre]*
• Summary: In a soybean variety trial, the highest seed 
yields were from Davis, Forrest, Bossier, and Calland.

2276. Reboul, Jean-Louis; Yau, R. 1977. Culture du soja 
en Polynesie francaise [Soybean cultivation in French 
Polynesia]. Pirae, Tahiti: Polynesie Francaise, Service de 
l’Economie Rurale, Recherche Agronomique. 10 p. May. 
[Fre]*
• Summary: In a soybean variety trial, the highest seed 
yields were from Davis, Forrest, Bossier, and Calland.

2277. Soybean Digest. 1977. What is the competition up to? 
Sept. p. 14h-14j, 14l.
• Summary: Discusses the grain (mostly wheat) and oilseed 
(mostly soybean) marketing systems in the following 
countries (summarized from a report by the U.S. Comptroller 
General’s offi ce): Canada, Australia, Argentina, Brazil, and 
the European Community.
 Brazil currently produces about one-third as many 
soybeans as the USA. Cooperatives dominate the national 
marketing system in Brazil. Though the government has 
set minimum price levels (announced 2 months before 

planting time) high enough to guarantee producers a profi t, 
world prices have been such that support prices have been 
unnecessary. Credit is available from the government up to 
80% of the support price. Even though Brazil’s export and 
domestic soybean trade is in private hands, the government 
exercises strong regulatory power over the trade.
 “The European Community was fi rst formed in 1957 
with Germany, France, Italy, Belgium, The Netherlands 
and Luxembourg agreeing to integrate their agricultural 
community programs. In 1973, Denmark, Ireland and the 
United Kingdom also became members.
 “The agricultural goal for the European Community is to 
stabilize commodity prices at levels that afford producers fair 
returns while assuring adequate supplies at reasonable prices 
for consumers. It is nearly impossible to have an agriculture 
program that will satisfy both producers and consumers; in 
the European Community countries the bias is in favor of 
the producer. There are many complaints by consumers that 
the price supports are too high, the program too costly and 
that the program fosters ineffi cient production. The domestic 
price is protected by levies and duties on imports.
 “The agriculture policy is fi nanced through a European 
community guarantee fund fi nanced by the levies and duties 
collected and by assessments... The European Community, 
even with the intra-European Community trade, still imports 
about 25% of its agricultural commodities and products. The 
European Community is the largest importer of agricultural 
commodities in the world and the largest U.S. customer.”

2278. Bodin, Paul. 1977. Que mangerons-nous demain? 
Un avant-gout: les spécialités aux protéines végétales 
aromatisées [What will we eat tomorrow? A foretaste: 
Flavored vegetable protein specialties]. Ouest-France. Oct. 
15-16. [Fre]
• Summary: A photo shows two cupped hands holding 
soybeans. Maybe proteins extracted from them will enrich 
our menus. But the soybean is not the only seed rich in 
proteins; others include sunfl ower seeds, peas, and beans, all 
of which are cultivated in France. Address: France.

2279. Hymowitz, T.; Newell, C.A.; Carmer, S.G. 1977. 
Pedigrees of soybean cultivars released in the United States 
and Canada. INTSOY Series No. 13. 23 p. Nov. (College of 
Agric., Univ. of Illinois at Urbana-Champaign). [17 ref]
• Summary: Contents. Introduction. Abbreviations. 
Pedigrees of soybean cultivars released in the United 
States and Canada (Five-column table, p. 4-15). Strain 
identifi cation. Parentage of strains. Registration of soybean 
cultivars. References.
 The 337 soybean varieties listed in this publication, 
named or released from 1889 to 1976, are currently (1977) 
in the USDA germplasm collection, and were released in 
the USA and Canada. “Cultivars having an experimental 
strain pedigree and preceded by an asterisk, and the strain is 
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underlined” (e.g., Beeson, Bonus, Bragg). This information 
was compiled from many sources, including USDA Bureau 
of Plant Industry Bulletins.
 In the information on early soybean varieties below 
(adapted from the 12-page “Pedigrees” table), column 1 is 
the year introduced to the USA, column 2 (separated by a 
comma) is the cultivar name, 3 is the Maturity Group, 4 is 
the pedigree (P.I. is the “Plant Introduction” number and 
F.C. is the “Forage Crop” number, both from the USDA, 
Beltsville, Maryland), and column 5 is the year named or 
released. Only the early (pre-1915) introductions are listed 
here, in chronological order:
 1889, Medium Green or Guelph, III, 1903 and 1907.
 1889, Kingston, IV, P.I. 17255 (From Japan), by 1907.
 1894, Easycook, VI, P.I. 34702 (From Shantung Prov., 
China), by 1923.
 1900 or before, Mammoth Yellow, VII, Unknown, 
Unknown.
 1900, Wisconsin Black, I, P.I. 5039 (From Paris, 
France), by 1910.
 1901, Austin, V, P.I. 17263 (From Pingyang [Pyongyang 
/ P’yongyang], Korea), by 1910.
 1901, Ebony, IV, P.I. 6386 (From Pingyang, Korea), by 
1907.
 1901, Haberlandt, VI, P.I. 6396 (From Pingyang, Korea), 
by 1910.
 1901, Midwest, IV, P.I. 6556 (From Central China), by 
1922.
 1901, Tokyo, VII, P.I. 8424 (From Yokohama, Japan), by 
1910.
 1902, Hollybrook, V, Rogue in Mammoth Yellow, by 
1910.
 1905, Cloud, III, P.I. 16790 (From Hangchow, China), 
by 1910.
 1905, Tarheel Black, VIII, P.I. 14952 (From Shanghai, 
China), by 1923.
 1906, Elton, I, P.I. 20406 (From Khabarovsk, USSR), by 
1910.
 1906, Habaro, I, P.I. 20405 (From Khabarovsk, USSR), 
by 1913.
 1906, Morse, IV, P.I. 19186 (From Newchang, or 
Yingkow [Newchwang or Ying-k’ou / Yingkou], Manchuria), 
by 1910.
 1906, Peking, IV, P.I. 17852B (From Peking, China), by 
1910.
 1906, Wilson, IV, P.I. 19183 (From Newchwang, 
Manchuria), by 1910.
 1907, Chestnut, III, Selection from Habaro, by 1910.
 1907, Shingto, III, P.I. 21079 (From Teiling, 
Manchuria), 1910.
 1907, Virginia-N, IV, P.I. 19186D (Selection from 
Morse), by 1920.
 1907, Virginia-S, V, P.I. 19186D (Selection from 
Morse), -.

 1908 [sic, ca. 1943], Acadian, VIII, P.I. 60406 x F.C. 
04910, 1943.
 1908, Arisoy, VIII, P.I. 86736 (From Konosu, Japan), 
1930.
 1908, Arlington, V, P.I. 22899 (From Paotingfu [later 
Baoding, Hebei], China), by 1910.
 1908, Barchet, VIII, P.I. 23232 (From Shanghai, China), 
1923.
 1908, Biloxi, VIII, P.I. 23211 (From Tangsi, China), by 
1917.
 1908, Columbia, III, P.I. 22897 (From Paotingfu, 
China), by 1910.
 1908, Hong Kong, IV, P.I. 22406 (From Hong Kong), by 
1910.
 1910, Manchuria, I, P.I. 28050 (From Harbin, 
Manchuria), by 1912.
 1910, Minsoy, 0, P.I. 27890 (From Paris, France), ca. 
1926.
 1910, Soysota, I, P.I. 28019 (From Naples, Italy), by 
1923.
 1911, Black Eyebrow, II, P.I. 30744 (From Wulukai, 
Manchuria), by 1917.
 1911, Hoosier, I, P.I. 30746 (From Wulukai, Manchuria), 
by 1927
 1911, Manchu, III, P.I. 30593 (From Ninguta, 
Manchuria), by 1917
 1911, Mandarin, I, P.I. 36653 (From Pehtuanlintza, 
Manchuria), by 1920.
 1911, Otootan, VIII, (From Taiwan via Hawaii), by 
1923.
 1911, Wea, II, P.I. 30600 (From Shuangchengpu, 
Manchuria), ca. 1926.
 1912, A.K. (F.C. 30761), IV, Selection from A.K., by 
1940.
 1913, Dunfi eld, III, P.I. 36846 (From Fanchiatum Sta., 
Manchuria), by 1923.
 1914, Arksoy, VI, P.I. 37335 (From Pingyang, Korea), -.
 1915, Hahto, VI, P.I. 40118 (From Wakamatsu, Japan), 
by 1921.
 Talk with Ted Hymowitz. 1998. July 5. Ted and his 
colleagues created a computerized database, with the data 
entered on 80-column paper punch cards, using software that 
Sam G. Carmer borrowed from Washington State University. 
In hindsight, Ted wishes he had divided the column titled 
“Year named or released” into two. The fi rst would be “Year 
named” and the second would be “Public release.” This 
database no longer exists. The many thousands of punch 
cards were discarded after Sam Carmer died. Address: Dep. 
of Agronomy, Univ. of Illinois.

2280. Merchier, Georges. 1977. L’extraordinaire pouvoir du 
soja. I. La France dépense des milliards pour importer des 
Amériques une plante cultivée en Chine il y a 3000 ans [The 
extraordinary power of the soybean. I. France spends billions 
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to import from the Americas a plant cultivated in China for 
2,000 years]. L’Aurore (France) End Dec. 1977 or early Jan. 
1978. [Fre]
• Summary: A cartoon titled “The cycle of soya” shows a 
Chinese emperor on his throne (1100 B.C.) hand a small 
soybean plant to a Christian missionary (18th century), who 
hands it to Benjamin Franklin (18th century), who hands it to 
a farmer resembling Jimmy Carter (20th century), who pops 
a soybean seed into the mouth of a French rooster wearing a 
Napoleonic hat.
 How did the USA arrive at such soybean supremacy? 
The history of the soybean in the West begins in the 18th 
century when missionaries brought soybeans back to France 
from China where their agriculture goes back to at least the 
eleventh century B.C., during the Chou dynasty.
 The good idea of Benjamin Franklin
 Innovation found here [in France] few devotees and no 
one worried when the ambassador of the young American 
republic, a certain Benjamin Franklin, brought soybeans into 
his country.
 For it arrived that in the Middle West [Midwest] the 
Chinese plant found ideal farming conditions.
 First a botanical curiosity, its agriculture began to 
develop at the end of last century. Soybeans experienced a 
veritable boom during the last war because of their oil, not 
very succulent it is true, but indispensable in particular for 
salads of which Americans consume considerable quantities. 
Now soybeans cover 21 million hectares. Address: France.

2281. Merchier, Georges. 1977. L’extraordinaire pouvoir du 
soja. II. A la recherche d’une variété peu frileuse capable de 
pousser au nord de la Loire [The extraordinary power of the 
soybean. I. Research on a variety less susceptible to cold that 
can grow north of the Loire]. L’Aurore (France) End Dec. 
1977 or early Jan. 1978. [Fre]
Address: France.

2282. Ministry of Agriculture–France. 1977. Spécial 
protéines: Rapport sur les possibilités de réduire 
notre dépendance en matière de protéines destinées à 
l’alimentation animale [Special proteins: Report on the 
possibilities of reducing our dependence on protein materials 
used as animal feeds]. Paris. 20 p. Dec. [13 ref. Fre]
• Summary: At the top of title page: bulletin d’information 
du ministère de l’agriculture. By far the main source of such 
proteins is soya meal and cake imported from the USA. 
Address: Agronomy Station, INRA Toulouse-Auzeville BP. 
12, 31320 Castanet Tolosan.

2283. Dronne, Yves. 1977. Les proteínes extrudées de soja 
en alimentation humaine [Extruded soy proteins in human 
nutrition]. Rungis, France: Institut National de la Recherche 
Agronomique (INRA). 11 p. [Fre]*
Address: France.

2284. Geoffroy, F. 1977. Les dechets de banane dans 
l’alimentation des caprins laitiers en zone tropicale humide 
[Banana waste in the nutrition of dairy goats in the humid 
tropics]. Nouvelles Agronomiques des Anitlles et de la 
Guyane 3(3-4):291-302. [12 ref. Fre]*
Address: Station Recherches Zootechniques, INRA–Antilles-
Guyane, Domaine Duclos, 97170 Petit-Bourg, Guadeloupe, 
French West Indies.

2285. IRAT, France. 1977. IRAT. Rapport annuel 1977 
[Annual report of IRAT for 1977]. Paris: IRAT (Institut 
de Recherches Agronomiques Tropicales et des Culturies 
Vivrieres). 192 pp. [Fre]*
• Summary: Discusses the research conducted at GERDAT, 
France, and in various African countries (Madagascar, Mali, 
Niger, Ivory Coast, Senegal, and Cameroon) on protection 
of rice, maize, sorghum, millet, soybean, and various market 
garden and other crops.

2286. Lencrerot, P. 1977. Effet de l’epoque et de la density 
du semis chez deux varietes de soja (Glucine max) placees 
dans des conditions pedoclimatiques differentes [Effect 
of sowing date and density on two soyabean varieties 
in different soil and climatic conditions]. Nouvelles 
Agronomiques des Antilles et de la Guyane 2(3-4):344-359. 
[11 ref. Fre; eng]*
Address: Station d’Amelioration des Plantes, INRA, 97170 
Petit-Bourg, Guadeloupe.

2287. Staron, T. 1977. Obtention des protéines à partir des 
graines oléagineuses par des méthodes microbiologiques 
[Obtaining protein from oilseeds using microbiological 
methods]. In: T. Staron, ed. 1977. Les Nouvelles Sources 
de Proteines Alimentaires. Recueil de Travaux et de 
Conferences. Luce: INRA. See p. 137-63. [42 ref. Fre]*
• Summary: A review of some important East Asian 
fermented foods, including miso, shoyu, and tempeh. 
Address: INRA, Stat. Antibiotiques, Bioconversions, Luce.

2288. Vicaire, R. 1977. Possibilité de culture du soja en 
Afrique intertropicale [The possibility of soybean cultivation 
in sub-tropical Africa]. Nogent-sur-Marne, France: ESAT 
(Ecole Supérieure d’Agronomie Tropicale). 43 p. [11 ref. 
Fre]*

2289. Berlan, Jean-Pierre; Bertrand, J-P.; Lebas, L. 1977. 
The growth of the American ‘soybean complex.’ European 
Review of Agricultural Economics 4(4):395-416. Translated 
from Revue Tiers-Monde 17:66 (April-June 1976) by Adda 
and Jean-Pierre Berlan. [10 ref. Eng]
• Summary: Contents: Summary. Developments in the 
production and use of soybean in the U.S.A.: The origins of 
the American ‘soybean complex,’ the War [World War II]. 
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The post-war period and the international expansion: The 
U.S. livestock production model and European livestock 
production. Prospects: Direct use in human food, adapting 
the soybean to the taste of the white man, or adapting the 
white man to the taste of the soybean? Conclusions. Address: 
INRA, Paris, France.

2290. Gayroud, Pierre. 1977. Origine et évolution du soja 
en Europe [The origin and evolution of soya in Europe]. 8 p. 
Unpublished typescript. [23 ref. Fre]
• Summary: This is a review of the literature. The fi rst 
description of the soybean was by Engelbert Kaempfer 
in Japan. In 1739 Francois Buffon was made director of 
the Jardin des Plantes, presently our Museum of Natural 
History. Shortly thereafter French missionaries in China sent 
him living specimens of the most interesting plants of that 
country. The soybean would have necessarily had its place 
in this shipment and, without being able to prove it, we have 
not doubt of this. A packet from the museum dated 1779 
defi nitely contained soybean seeds. It also carried the dates 
1834, 1838, 1837... In summary, soy was most probably 
cultivated at the museum since 1790, very certainly in 1799, 
and later fron 1854 to 1880 without interruption (Rouest 
1936).
 Under the impetus of Monsieur de Montigny, the 
National Society for Acclimatization began in 1855 to 
distribute to its members samples of soybean seeds from 
China. Cultural trials were pursued until the war of 1870. 
Records of this work is found in many agricultural journals 
of the period, and especially in the Journal d’Agriculture and 
in the Bulletin de la Société d’Acclimatition.
 The Universal Exposition, which took place in Vienna, 
Austria in 1873, had important repercussions in the 
introduction of soybeans to Europe. Here prof. Haberlandt 
acquired the fi rst seeds used in his infl uential experiments. 
At the Universal Exposition held in Paris in 1878 many 
Japanese soybean varieties were shown.
 In 1880 MM Vilmorin-Andrieux et Cie introduced 
in their catalog a variety of soybean cultivated in Austria-
Hungary, making it very easy to order and grow soy.
 Shortly before the World War I in 1913 there was a 
rebirth of interest in soy in Germany. But in France the return 
of interest began in 1918. Thanks to Messiurs Brioux and 
Semichon, a center of experimentation was created in the 
region of Carcassone for soy cultivation. The director of this 
center was Mr. Leon Rouest, who until 1931 was very active 
in developing and popularizing new varieties. He then spent 
six years in the region of the Caucasus doing new studies on 
soybean propagation, after which he wrote Le Soja Français 
(Rouest 1936). He cultivated 2,000 species and selected from 
them the best 600. In 1935 he returned to France bringing 
back with him all the lines of soya selected with care, and 
founded at Avignon, in Vaucluse, with the aid of several 
agriculturalists, a “House of Soy” (maison du soja). He died 

shortly thereafter in 1938, leaving two books which merit 
our study as well as a collection of very important varieties 
of soybean adapted to France. His work did not fall into 
oblivion since the Station of Amelioration of the plants of 
Clermont-Ferrand in 1936 started a study of the classifi cation 
of these varieties.
 Because of the shortage of fats during the World War 
II, France regained its interest in soy. A list of the most 
important soybean varieties were published. This list was 
approved in 1944 by the Consultative Committee on Soy 
(Committee Consultatif du Soja) and propagated. When 
peace returned soy was quickly forgotten. A collection 
of seeds has been maintained since 1936 at the Ecole de 
Grignon. But the best collection is in the U.S.

2291. Hymowitz, T.; Newell, C.A. 1977. Current thoughts 
on origins, present status, and future of soybeans. In: David 
S. Seigler, ed. 1977. Crop Resources. New York: Academic 
Press. xi + 233 p. See p. 197-209. Proceedings of the 17th 
annual meeting of the Society for Economic Botany, held 13-
17 June 1976 at the University of Illinois, Urbana. [56 ref]
• Summary: Contents: Current thoughts on origins and the 
introduction of the soybean into the United States (Paillieux, 
Compte du Buffon [Comte de Buffon], Benjamin Franklin, 
Dr. James Mease, A.H. Ernst of Ohio, William H. Stoddard 
of Illinois; Contains a good early history of soybeans 
in Illinois). Present status of the soybean–Breeding and 
germplasm resources. The future–Exploitation of the genus 
Glycine (incl. wild perennial soybeans in Australia).
 “Benjamin Franklin was the American Ambassador 
to France from 1778 to 1785. He befriended Compte [sic, 
Comte] de Buffon and arranged for seed exchanges between 
the two countries... In 1787, Buffon wrote a letter to Franklin 
in Philadelphia, Pennsylvania, acknowledging the seeds 
and rare plants sent to him from the United States. In 1780, 
a letter written to Franklin’s grandson William Temple 
Franklin from de Malsherbes in Paris mentions the shipment 
of three packages of seeds of plants unknown in the United 
States. The seed introduced from France was shipped to 
Philadelphia and planted in the botanic garden” there.
 The fi rst citation seen for the soybean in the Midwest 
is by A.H. Ernst of Cincinnati, Ohio (See Report of the 
Commissioner of Patents, Agriculture, 1853, page 224). 
He referred to the plant as “The Japan Pea,” and said it was 
“of Japan origin, having been brought to San Francisco 
[California] about three years since and thence to Illinois and 
Ohio.” Address: Crop Evolution Lab., Dep. of Agronomy, 
Univ. of Illinois.

2292. La Vois des Vegetariens. 1977? Serial/periodical. Paris. 
[Fre]*
Address: 8 bis rue Campagne-Première, 75014 Paris.

2293. Merchier, Georges. 1978. Le maréchal et le soja [The 
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marshal and the soybean]. L’Aurore (France). Jan. 7-8. [Fre]
• Summary: Explains briefl y how to cultivate and use 
soybeans. Even Buffon planted soybeans in the 18th century 
at the Jardin des Plantes. Address: France.

2294. Bau, H.M.; Poullain, B.; Sere, Y.; Debry, G. 1978. 
Étude de l’activité trypsique et des propriétés physico-
chimique de diverses fractions protéiques de soja [Study of 
the trypsic activity and the physico-chemical properties of 
diverse soy protein fractions]. Canadian Institute of Food 
Science and Technology Journal 11(1):7-11. Jan. [16 ref. Fre; 
eng]
• Summary: “Four soybean protein fractions, cool 
precipitated fraction (F.F.; F = froid), acid precipitated 
fraction (F.A.), salt precipitated fraction (F.Ca.) and 
whey fraction (F.S.; S = sérum), were extracted from the 
defatted soybean fl akes.” The results showed that the cool 
precipitated fraction (F.F.) is the most concentrated in 
proteins (90.60%). Address: University of Nancy, Nancy, 
France.

2295. Villa-Abrille, Carlos. 1978. Marketing of extended 
meat products in Third World countries. In: American 
Soybean Assoc., ed. 1978. International Soya Protein Food 
Conference, Proceedings. Hudson, Iowa: ASA. 136 p. See p. 
110-15. [1 ref]
• Summary: Contents: Statement of the problem. 
Applications. Case studies: Ralston Purina (reasons for 
developing the product, quantifi cation and qualifi cation 
of demand, determination of product type and form, 
communicating the value, conclusion), Pure Foods 
Corporation (reasons for developing the product, 
quantifi cation and qualifi cation of demand, conclusion). 
Summary.
 Per capita consumption (kg/person) of total red meat in 
specifi ed countries in 1975, in descending order of amount 
is: Uruguay 104, Australia 101, Argentina 98, New Zealand 
95, United States 83, Canada 73, Belgium-Luxembourg 73, 
West Germany 68, France 67, United Kingdom 57, USSR 
45, Taiwan 20, Japan 16. Address: Pure Foods Corp., Manila, 
Philippines.

2296. Bau, H.M.; Poullain, B.; Beaufrand, M.J.; Debry, G. 
1978. Comparison of cold-, acid-, and salt-precipitated soy 
proteins. J. of Food Science 43(1):106-11. Jan/Feb. [19 ref]
Address: Univ. of Nancy, Nancy, France.

2297. Product Name:  [Tofu].
Manufacturer’s Name:  La Rousselie.
Manufacturer’s Address:  24580 Plazac, France.  Phone: 
53.50.74.78.
Date of Introduction:  1978 February.
New Product–Documentation:  Letter from Tooza Theis, 
owner. 1990. Feb. 26. “I have been making tofu now for 

two years here in the southwest of France. The demand is 
increasing all the time. I now make 40 kg/week which I 
deliver all within 10 km of my home (a rural area). All this is 
done with very simple and primitive equipment. I now feel 
the need to invest in larger equipment.”

2298. Manufacturing Chemist & Aerosol News. 1978. 
Rhone-Poulenc will build a pilot plant to produce a textured 
vegetable protein from soya beans at Venissieux, France, 
after work has been completed at the Carriers Research 
Center. March 3. p. 7. *
• Summary: Start-up is scheduled for late 1980.

2299. Rossi, J.; Costamagna, L.; Ingi, M. 1978. Boissons 
fermentées de différents types microbiens (L. acidophilus, 
L. bifi dus, L. bulgaricus et Str. thermophilus) produites avec 
du lait à faible contenu glucidique [Beverages fermented 
with various types of microorganisms (Lactobacillus 
acidophilus, L. bifi dus, L. bulgaricus, and Streptococcus 
thermophilus) produced with milk having a low content of 
glucides]. Lait (Le). Revue Generale des Questions Laitieres 
58(573/574):155-72. March/April. [40 ref. Fre]
• Summary: Soya milk was fermented with Lactobacillus 
bulgaricus, and Streptococcus thermophilus. Webster’s 
Dictionary defi nes glucide as “any of a class of 
carbohydrates comprising both the glycoses and the 
glycosides.” Discusses milks processed by ultrafi ltration, 
milks with their lactose removed by microbial means, or 
soymilk. Address: Istituto di Microbiologia lattiero-casearia 
Facoltà di Agraria di Perugia, Italy.

2300. Ward, A.G. 1978. Commercial development of soya 
bean protein products in the EEC. In: Commission of the 
European Communities. Agriculture. 1978. Report of the 
Study Group on Vegetable Proteins in Foodstuffs for Human 
Consumption, in Particular in Meat Products. See p. 83-85. 
Appendix IV. April.
• Summary: “The soya bean is the main source of 
specialized vegetable protein products for human 
consumption within the EEC. Wheat gluten is also used but 
only to a very limited extent.” It is diffi cult to estimate the 
current scale of usage for human consumption.
 “Belgium: N.V. Vamo Mills produces toasted defatted 
fl our and grits. No extruders known to occur in Belgium. 
Production of isolates being undertaken by Purina Protein 
Europe (associate of Ralston Purina Company USA).
 “Denmark: Aarhus Oliefabrik A/S produces defatted 
fl our, soya concentrate (Danpro) and textured soya 
concentrate. The company operates the only extruder in 
Denmark. Dansk Sojakagefabrik A/S produces defatted soya 
fl our and grits as well as full fat soya fl our.
 “France: Société Industrielle des Oléagineux 
produces defatted soya fl our and grits as well as full fat 
soya fl our. Rhône Poulenc is reported to be working with 
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an experimental soya protein spinning plant (not yet 
commercial). No information has been received about 
extruders functioning in France.
 “Germany: Ölwerke Noury and Van Der Lande, 
Ölmühle Hamburg A.G. and Holtz and Willemsen all 
produce defatted soya fl our and grits and the fi rst two also 
produce full fat soya fl our and grits. No information has been 
received about extruders functioning in Germany.
 “Netherlands: Cargill Soja Industrie B.V. (associated 
with Cargill Inc., USA) produces defatted fl our and grits. The 
company has three extruders for textured soya products, each 
with a capacity of about 7,000 to 10,000 tons per annum. 
These are not thought yet to be working to capacity. Unimills 
B.V. produces defatted soya fl our, soya concentrate and 
products textured by extrusion with a single extruder. ADM–
De Ploeg B.V. produces defatted soya fl our and grits and also 
textured soya fl our. The company has a single extruder of 
capacity 7,000 to 10,000 tons per annum, and is an associate 
of Archer Daniels Midland Co., USA.
 “United Kingdom: British Soya Products produces 
defatted soya fl our and grits as well as full fat fl our. 
The company also produces by its own techniques (not 
conventional extrusion) the “Bespro” range of textured 
products. These may include gluten with the soya material. 
Spillers Ltd (Soya Food Ltd and Lucas Ltd) produces 
defatted fl our and grits as well as full fat fl our. Soya 
concentrate (Newpro) and textured soya fl our are also 
produced. It is believed that the company now has the 
production capacity of two extruders (14,000 to 20,000 
tons per annum). GMB (Proteins) Limited (jointly owned 
by General Mills Inc., USA and Bush, Boake Allen Ltd) 
produces a textured soya product (“Bontrae”), not by 
conventional extrusion. It is thought the current production 
capacity is a few thousand tons per annum. Miles 
Laboratories (U.K.) is linked to Miles Laboratories Inc., 
USA. Information is lacking as to whether the company 
has production capacity in the U.K. for textured products, 
as well as importing U.S. products. Courtaulds Limited 
produces a range of spun soya protein products (Kesp), 
some of which may incorporate gluten. Annual production 
is not known. The British Arkady Co. Ltd is associated with 
Archer Daniels Midland Co., USA. Defatted soya fl our 
and grits, full fat soya fl our and textured soya products (by 
extrusion) are produced. The single extruder has a capacity 
of 7,000 to 10,000 tons per annum. Extensive research and 
development has been carried out by Unilever Ltd. (in close 
association with Unilever in the Netherlands) to develop 
the “mesophase” process for the preparation of soya protein 
products and to utilize them in foods. The processes have not 
yet been commercially exploited.
 “No information has been received concerning the 
production of soya protein products for human consumption 
and in particular textured products from Ireland, Italy and 
Luxembourg but Italy has very substantial capacity for 

the production of oil and meal from soya beans.” Address: 
Procter Dep. of Food and Leather Science, Univ. of Leeds, 
Leeds.

2301. Foreign Agriculture. 1978. New Brest plant boosts 
soybean capacity. June 26. p. 8-9.
• Summary: Located in the highest soybean-meal 
consumption area of France, the Brest-Soja crushing 
plant raised the country’s oilseed crushing capacity nearly 
twofold when it commenced operations in October 1976. 
Construction of a new plant in Bordeaux began in mid-
March, with a scheduled factory startup set for July 1979. 
The Brest-Soja plant is in Brittany, France’s largest meal-
consuming Province, and has a crushing capacity of 450,000 
tonnes. Most of the plant’s machinery was purchased from 
the U.S. The new plant in Bordeaux will have a crushing 
capacity of 300,000 tons of soybeans.

2302. Foreign Agriculture. 1978. U.S. soybean exports to 
France hit record; Brazil tops in meal. June 26. p. 8-9.
• Summary: Brazil replaced the U.S. as the top soybean 
meal supplier to France–and the world. French imports of 
soybeans and products have risen in recent years despite 
national efforts toward “protein independence” through 
developing an indigenous soybean crop and raising oilseed 
production while reducing imports of protein feeds. The 
opening of a new soybean crushing plant at Brest-Soja in late 
1976 almost doubled France’s crushing capacity, upping it 
to about 1 million tons. Last year, however, Brazil became 
the world’s largest soybean meal exporter with shipments of 
5.4 million tons, compared with 4.2 million from the U.S. 
Brazil’s achievement resulted in part from an export policy 
that encourages exports of meal at the expense of soybeans. 
So far, France has been a very small market for soybean oil 
because of consumer demand for other vegetable oils.

2303. Whigham, D.K.; Judy, W.H. 1978. International 
soybean variety experiment: Third report of results, 1975. 
INTSOY Series No. 15. x + 369 p. Aug. (College of Agric., 
Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries: Africa: Algeria, Burundi, 
Cameroon, Congo, Dahomey, Egypt, Ethiopia, Gambia, 
Ghana, Ivory Coast, Lesotho, Mali, Mauritius, Niger, 
Reunion, Rhodesia (Salisbury), Rwanda, Senegal, Sierra 
Leone, Swaziland, Tanzania, Togo, Upper Volta, Zambia.
 Asia: Afghanistan, Bangladesh, India, Indonesia, Korea, 
Nepal, Pakistan, Philippines, Sri Lanka, Taiwan, Thailand.
 Europe: Hungary, Italy, Spain, Yugoslavia.
 Mesoamerica: Bahamas, Belize, Costa Rica, Honduras, 
Jamaica, Martinique, Nicaragua, Panama, Trinidad & 
Tobago.
 Middle East: Iran, Israel, Jordan, Lebanon, Saudi Arabia.
 North America: United States.



HISTORY OF SOY IN FRANCE   753

© Copyright Soyinfo Center 2015

 Oceania: Fiji, Tahiti.
 South America: Argentina, Bolivia, Brazil, Chile, 
Colombia, Ecuador, French Guiana, Guyana, Peru, 
Venezuela.
 Note 1. This is the earliest document seen (Aug. 2008) 
concerning soybeans in Niger, or the cultivation of soybeans 
in Niger. On 3 July 1975 fi fteen soybean varieties were 
planted at Maradi, Niger; two days later the same 15 varieties 
were planted at Gaya, Niger. The research was conducted 
under the auspices of the Director, Institut de Recherches 
Agronomiques Tropicales (IRAT), Station de Tarna, B.P. 6, 
Maradi, Niger. At Maradi, Forrest gave the highest yield, 
3,501 kg/ha and nine varieties gave yields of over 3,000 kg/
ha. At Gaya, Jupiter gave the highest yield, 1,925 kg/ha.
 Note 2. This is the second earliest document seen (Jan. 
2002) for the cultivation of soybeans in French Guiana (12 
Dec. 1975). On 12 Dec. 1975, cooperators Mr. J. Larcher 
and Mr. P. Midras (Institut de Recherches Agronomiques 
Tropicales, Station de Cabassou, B.P. 60, 97301 Cayenne, 
French Guiana), planted fi fteen varieties of soybeans at 
Cayenne. Jupiter gave the highest yield, 3,445 kg/ha.
 Note 3. This is the 2nd earliest document seen (April 
2005) concerning soybeans in French Polynesia (or Tahiti), 
or the cultivation of soybeans in French Polynesia. This 
document contains the 2nd earliest date seen for soybeans on 
French Polynesia, or the cultivation of soybeans on French 
Polynesia (3 Dec. 1975). Thirteen varieties were tested at 
Papeete (capital of French Polynesia on the island of Tahiti), 
under the direction of Mr. Jean-Louis Reboul and Mr. Robert 
Yau-Akui, Service de l’Economie Rurale, B.P. 100, Papeete, 
Tahiti, French Polynesia. Davis gave the highest yield, 4,902 
kg/ha.
 This is the earliest document seen (Jan. 2005) 
concerning soybeans in Niger, or the cultivation of soybeans 
in Niger. This document contains the earliest date seen for 
soybeans in Niger, or the cultivation of soybeans in Niger (3 
July 1975). Fifteen varieties were tested at Maradi under the 
direction of IRAT, Station de Tarna, B.P. 6, Maradi, Niger. 
Forrest gave the highest yield, 3,501 kg/ha. On 5 July 1975, 
fi fteen varieties were tested at Gaya; Jupiter gave the highest 
yield, 1,925 kg/ha.
 This document also contains an early clear date seen 
for soybeans in Senegal, and the cultivation of soybeans 
in Senegal (9 July 1975; one of two documents). Fifteen 
varieties were tested at Sefa under the direction of Mr. Jean 
Durovray, C.N.R.A., Sefa, Senegal. Jupiter gave the highest 
yield, 2,025 kg/ha.
 This is the earliest document seen (Jan. 2005) 
concerning soybeans in Martinique, or the cultivation of 
soybeans in Martinique. This document contains the earliest 
date seen for soybeans on Martinique, or the cultivation of 
soybeans on Martinique (10 April 1975). Fifteen varieties 
were tested at Fort de France, under the direction of 
Mr. Daly, IRAT, Le Lamentin, B.P. 427, Fort de France, 

Martinique. Improved Pelican gave the highest yield, 2,154 
kg/ha.
 This is the earliest reliable document seen (March 2006) 
concerning soybeans in Togo, or the cultivation of soybeans 
in Togo. This document contains the earliest solid date seen 
for soybeans in Togo or the cultivation of soybeans in Togo 
(2 May 1975). On May 2 fi fteen varieties of soybeans were 
planted at Davié in southern Togo under the direction of Mr. 
J. Marquette, Le Chef de la Mission, IRAT au Togo, B.P. 
1163, Lome, Togo. Davis gave the best yield, 3,563 kg/ha. 
On May 7 fi fteen varieties were grown at Amoutchou; Jupiter 
gave the best yield, 3,667 kg/ha. On July 8 eleven varieties 
were grown at Kitangbao; Jupiter gave the best yield, 3,292 
kg/ha. The source of the soybeans in each country was 
INTSOY for ISVEX trials. Address: College of Agriculture, 
Univ. of Illinois, Urbana-Champaign.

2304. Judy, W.H.; Whigham, D.K. 1978. International 
soybean variety experiment: Fourth report of results, 1976. 
INTSOY Series No. 16. x + 401 p. Oct. (College of Agric., 
Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in 
the following regions and countries: Africa: Algeria, Benin, 
Botswana, Burundi, Cameroon, Central African Empire, 
Congo, Egypt, Ethiopia, Gabon, Ghana, Ivory Coast, 
Lesotho, Mali, Niger, Nigeria, Rhodesia, Somalia, Sudan, 
Swaziland, Tanzania, Togo, Uganda, Upper Volta, Zaire, 
Zambia.
 Asia: Bangladesh, India, Indonesia, Nepal, Pakistan, 
Philippines, Sri Lanka, Thailand.
 Europe: Hungary, Italy, Poland, Portugal, Spain, 
Yugoslavia.
 Mesoamerica: Bahamas, Dominican Republic, Jamaica, 
Mexico, Nicaragua, Puerto Rico, Trinidad & Tobago.
 Middle East: Iran, Iraq, Israel, Jordan, Saudi Arabia.
 North America: United States.
 Oceania: New Caledonia, New Hebrides, Tahiti, Hawaii.
 South America: Argentina, Bolivia, Brazil, Chile, 
Colombia, Ecuador, Paraguay, Peru, Uruguay.
 Note 1. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Botswana, or the cultivation of 
soybeans in Botswana. This document contains the earliest 
date seen for soybeans in Botswana, or the cultivation of 
soybeans in Botswana (3 Nov. 1976). On 3 Nov. 1976, 
under the direction of Ms. Lynn A. Miller (Mahalapye Rural 
Training Center, Box 300, Mahalapye, Botswana), twelve 
varieties of soybeans were planted at Mahalapye. Ransom 
gave the best yield, 3,244 kg/ha. On 25 Nov. 1976 sixteen 
varieties were planted at Gaborone. Davis gave the best 
yield, 1,668 kg/ha.
 Note 2. This is the second earliest document seen (April 
2004) concerning soybeans in Gabon, or the cultivation 
of soybeans in Gabon–but the fi rst that gives details. This 
document contains the earliest date seen for soybeans in 
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Gabon, or the cultivation of soybeans in Gabon (30 Sept. 
1976). Eight varieties of soybeans were grown at Ntoum, 
under the direction of Mr. J. van Amerongen and Mr. G. Van 
de Plas (Project CIAM, B.P. 5, Ntoum, Gabon). Jupiter gave 
the best yield, 1,159 kg/ha.
 Note 3. This is the earliest document seen (March 
2010) concerning soybeans in New Hebrides [later renamed 
Vanuatu], or the cultivation of soybeans in New Hebrides. 
This document contains the earliest date seen for soybeans 
in New Hebrides, or the cultivation of soybeans in New 
Hebrides (25 June 1976). Sixteen varieties of soybeans 
were grown at Port Vila, under the direction of Mr. B.L. 
Weightman (Dep. of Agriculture, Tagabe Agricultural 
Station, Port Vila, New Hebrides). Calland gave the best 
yield, 2,581 kg/ha. Port Vila, on the island of Efate (Éfaté), is 
the capital of Vanuatu.
 Note 4. This document also contains the earliest date 
seen (Jan. 2001) for ISVEX soybean trials in the Central 
African Empire / Republic, or the cultivation of ISVEX 
soybeans in the Central African Empire / Republic (28 
June 1976). Thirteen varieties of soybeans were grown at 
Bossangoa. Davis gave the best yield, 1,780 kg/ha.
 The source of the soybeans in each country was 
INTSOY for ISVEX trials. Address: College of Agriculture, 
Univ. of Illinois, Urbana-Champaign.

2305. Bianchini, Gilberto. 1978. Re: Pioneering tofu in Italy. 
Letter to William Shurtleff at New-Age Foods Study Center, 
Nov. 26. 1 p. Handwritten, with signature on letterhead. 
[Eng]
• Summary: “My idea is to start producing good quality 
tofu, supplying the northern part of Italy. I am making at 
the present some small quantity of it, just for our natural 
food store... After talks with other centers, I heard that other 
people would like to receive some of it, regularly. I had some 
experience on large scale production in the macrobiotic 
centers in France and Belgium, and good ideas from the 
producer “Jonathan,” in Antwerp. I am going to diffuse soy 
products in all Italian centers, possibly, and my idea is at 
the moment to set up a 6-8 pages long translation of your 
introductory pages of The Book of Tofu (exactly from p. 15 to 
p. 29), quoting the source.” Address: Centro Macrobiotico ed 
Alimentazione Organica (Community Food), Via Cuoco 9, 
47037 Rimini, Italy. Phone: 0541-33670.

2306. Roussel, O.; Djigma, A. 1978. Resultats recents 
obtenus avec des herbicides sur arachide et soja en Afrique 
tropicale et equitoriale [Results recently obtained with 
herbicides on groundnuts and soya in tropical and equatorial 
Africa]. Oleagineux (France) 33(11):565-72. Nov. See p. 
568, 570-72. [6 ref. Fre; Eng]
• Summary: Institut de Recherches pour les Huiles et 
Oléagineux (IRHO) has conducted weed control trials with 
groundnuts in Mali (1974-75 and 1978), Upper Volta [later 

renamed Burkina Faso] (1977), and Gabon (1976-77).
 Trials were also conducted on soybeans in Upper Volta. 
The fi rst trials there in 1977 at Niangoloko (average rainfall 
1,225 mm) showed that several herbicides (Amex, Cobex, 
Lasso, Stomp) are quite effective. This paper contains no 
mention of soybeans in Gabon. Note: Monsanto makes 
Lasso. Address: Institut de Recherches pour les Huiles et 
Oleagineux (IRHO), Oagadougu, Upper Volta.

2307. Ecochard, R.; Denuc, M.; Aussel, P. 1978. [The phases 
of development and productivity of the soybean: Varietal 
studies]. Annales de l’Amelioration des Plantes (France) 
28(4):351-70. [Fre]*

2308. Ballero, Mireille. 1978. Les meilleures recettes 
végétariennes du monde entier [The best vegetarian recipes 
from around the world]. Paris: Albin Michel. 286 p. Illust. 
Index. 22 cm. [Fre]

2309. Berlan, J.P.; Bertrand, J.P.; Lepper, I.; De Vries, P. 
1978. Unilever: Une multinationale discrète [Unilever: 
A discreet and cautious multinational corporation]. Paris: 
Editions du CERF. 128 p. [90* ref. Fre]*
Address: France.

2310. Commission of the European Communities. 
Agriculture. 1978. Report of the study group on vegetable 
proteins in foodstuffs for human consumption, in particular 
in meat products. Luxembourg. v + 150 p. (EUR 6026). [20+ 
ref]
• Summary: Contents: Summary of conclusion and 
recommendations. Introduction: Origin, terms of reference 
and composition of the Study Group, mode of operation 
of the study group and the form of its report, scope of the 
report. Sources of vegetable protein foods: Vegetable protein 
foods and the farming community. Vegetable protein foods 
and the consumer: Nutrition, safety, acceptability. Current 
technology and commercial development: Legislation, type 
(a), (b), (c), and (d) products. Enforcement. Other foods.
 Appendixes. I. Membership of the Study Group and the 
Commission Secretariat. II. Part 1. The nutritional situation 
in the EEC, by A. Ferro-Luzzi and A. Mariani. Part 2. Note 
on the methods for the evaluation of protein quality, by A. 
Ferro-Luzzi and A. Mariani. Part 3. Amino acid composition 
of some traditional foodstuffs and of potential sources of 
proteins for human consumption, by T. Staron. III. Part 1. 
Existing and new sources of plant proteins suitable for use 
in human nutrition, by T. Staron. Part 2. Toxic substances 
contained in potential sources of proteins for human 
consumption, by T. Staron. IV. Commercial development 
of soya bean protein products in the EEC, by A.G. Ward. V. 
Potential vegetable protein sources for human consumption 
from within the EEC, by T. Staron. VI. Summaries of 
existing legislation concerned with the use of vegetable 
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protein foods in meat products and the meat product 
regulations of the EEC countries, Canada and USA, by A. 
Brincker.
 Page 102 states that in Luxembourg “The addition 
of vegetable protein products to meat products is not 
permitted.” Address: Luxembourg.

2311. Food and Agricultural Organization of the United 
Nations. 1978. Soybeans: Area harvested, yield, and 
production. FAO Production Yearbook (Rome, Italy) 32:126.
• Summary: The following nations are listed for the fi rst 
time as soybean producers in the FAO Production Yearbook. 
France: Harvested 1,000 ha in 1976 and 1977, and 4,000 ha 
in 1978.
 Name changes: Surinam is changed to Suriname.

2312. American Soybean Association. 1979. American 
soybean farmers are giving the world an oil change (Ad). 
Soybean Digest. Feb. p. 34.
• Summary: This full-page ad shows many 55-gallon drums 
labeled “U.S. soy oil.” In the USA, “soy oil accounts for 
83 percent of all vegetable oil consumed. And around the 
world, progress is being made to break down centuries-old 
taste preferences. American soy oil is beginning to replace 
rapeseed oil in Germany, olive oil in Spain and Italy, and 
peanut oil in France. Soy oil is the most signifi cant economic 
contributor to our soybean profi ts. More than 40 percent of 
the total value of a bushel of soybeans is derived from the oil 
yield. Without question, soy oil market development is one 
of the keys to American soybean profi tability. Your American 
Soybean Association is conducting intensive market 
development activities in 76 foreign countries...” Address: 
777 Craig Road, St. Louis, Missouri.

2313. Alimentation. 1979. Les protéines végétales en 
alimentation humaine [Vegetable proteins in human 
nutrition]. No. 70. March. [Fre]*

2314. Bau, H.M.; Debry, G. 1979. Germinated soybean 
protein products: Chemical and nutritional evaluation. J. of 
the American Oil Chemists’ Society 56(3):160-62. March. 
[18 ref]
• Summary: Contents: Abstract. Introduction. Material and 
methods: Preparation of protein products, chemical analyses, 
enzymatic analyses, amino acid analyses, rat bioassays. 
Results and discussion: Composition of protein fractions, 
phosphorus-vitamin changes during germination, amino acid 
composition, nutrition evaluation, rat bioassay.
 Germination reportedly reduced trypsin inhibitors 
by 30% and improved nutritional quality (PER) of some 
soybean protein products. Address: Univ. of Nancy, 40 rue 
Lionnois, 54000, Nancy, France.

2315. Brincker, A. 1979. Review of European legislation on 

vegetable protein in meat products. J. of the American Oil 
Chemists’ Society 56(3):211-23. March. [33 ref]
• Summary: Contents: Abstract. Introduction: Comparison of 
compositional requirements for meat products, comparison 
of labeling requirements for meat products, comparison of 
provisions on vegetable proteins in meat products, vegetable 
protein in traditional meat products, vegetable proteins as 
binders, vegetable proteins as substitute for meat, vegetable 
protein in nontraditional meat products, prospects for the 
future (binders, substitutes for meat, limitations on the 
amount of vegetable protein, fortifi cation of vegetable 
proteins, labeling).
 Appendix I discusses the following countries: Austria, 
Belgium, Denmark, Federal Republic of Germany, Finland, 
France, Ireland, Italy, Luxembourg, The Netherlands, 
Norway, Spain, Sweden, Switzerland, United Kingdom. 
Within each country, any or all of the following topics 
are discussed: General compositional and labeling 
requirements, specifi c requirements for vegetable proteins 
in meat products, specifi c requirements for vegetable 
protein products, regulations concerning permitted nonmeat 
ingredients and raw chopped meat products, guidelines on 
analytical composition and raw meat materials, composition 
of traditional meat products, composition of nontraditional 
products, existing provisions concerning vegetable proteins 
in meat products, proposed provisions concerning vegetable 
proteins in meat products.
 Appendix II gives a comparison of the basic approach 
to compositional requirements for meat products in these 
countries.
 Appendix III gives the requirements for cooked Vienna 
sausages (not canned) in these countries.
 Appendix IV gives a comparison of labeling 
requirements for meat products in these countries.
 Appendix V gives a comparison of provisions of 
vegetable proteins in meat products in these countries. A 
photo shows A. Brincker. Address: Danish Meat Products 
Lab., Ministry of Agriculture, Howitzvej 13, DK-2000 
Copenhagen F, Denmark.

2316. Favre, Bernard. 1979. Nutritional evaluation and 
acceptance of a novel spun protein food. J. of the American 
Oil Chemists’ Society 56(3):146-50. March. [61 ref]
• Summary: Contents: Abstract. Preparation of the product. 
Raw materials. Nutritional value: Formation of ‘Novel’ 
amino acids, protein nutritional value. Acceptability: 
Traditional product with partial substitution, completely new 
product, meal, questions, analog. Address: Rhone-Poulenc 
Industries, Paris, France.

2317. Product Name:  [Vegebaby {Non-Dairy Soy Isolate 
Infant Formula} (Ready to Feed)].
Foreign Name:  Vegebaby.
Manufacturer’s Name:  Laboratoire Sopharga.
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Manufacturer’s Address:  5 Rue Bellini, 92806 Puteeux, 
France.  Phone: 177-644-55.
Date of Introduction:  1979 March.
New Product–Documentation:  Thomson. 1979. Journal 
of the American Oil Chemists’ Society. March. p. 386-88. 
Soyfoods Center Computerized Mailing List. 1982. July 23.

2318. Pion, R.; Menoles-Pereira, E.; Prugnaud, J. 1979. 
Effect of composition and processing on the nutritive value 
of some leguminous seeds. J. of the American Oil Chemists’ 
Society 56(3):150-53. March. [8 ref]
• Summary: Contents: Abstract. Introduction. Materials and 
methods. Results and discussion: Digestibility experiments, 
growth experiments. Address: Laboratoire d’Etude du 
Metabolisme Azote, THEIX 63110, Beaumont, France.

2319. Puech, J.; Hernandez, M.; Salvy, J. 1979. Evolution 
et adaptation de la fructifi cation du soja (Glycine max. L. 
Merril): Analyse des composants du rendement [Evolution 
and adaptation of the fructifi cation of the soybean: Analysis 
of the components of yield]. Informations Techniques 
CETIOM No. 64. p. 3-19. 1st trimester. [13 ref. Fre]
Address: Agronomy Station, INRA Toulouse-Auzeville BP. 
12, 31320 Castanet Tolosan.

2320. Thomson, W.A.B. 1979. Infant formulas and the use of 
vegetable protein. J. of the American Oil Chemists’ Society 
56(3):386-88. March. [15 ref]
• Summary: Contents: Abstract. Infant formulas and the use 
of vegetable protein. A photo shows Thomson. Table 2, titled 
“Soy-based infant formulas,” gives the name, product form 
(P = powder. R = ready to eat. C = concentrated liquid) and 
manufacturer or each. Bon Lact, P, Wakodo Pharmaceuticals, 
Japan. Espelin, P, Med-Nim (PTY) Ltd., South Africa. 
Isomil, R C P, Abbott Laboratories (Ross), USA. Lactopriv, 
P, Topfer, West Germany. Mull-Soy, C, Syntex Laboratories, 
USA. Multilac, P. Carlo Erbe S.p.A., Italy. Neo-Mull-
Soy, R C, Syntex Laboratories, USA. Nursoy, R C, Wyeth 
Laboratories, USA. Nutri-Soja, C P, N.V. Nutricia, The 
Netherlands. Prosobee, R C, Mead Johnson, USA. Sobee, 
P, Mead Johnson, USA. Soja Semp, C, Semper, Sweden. 
Soyalac, R C P, Loma Linda Foods, USA. i-Soyalac, 
C, Loma Linda Foods, USA. Vegebaby, R, Laboratoire 
Sopharga, France. Address: PhD, Ross Laboratories, 625 
Cleveland Ave., Columbus, Ohio.

2321. Dommergues, Y.R.; Diem, Hoang G.; Divies, C. 1979. 
Notes: Polyacrylamide-entrapped Rhizobium as an inoculant 
for legumes. Applied and Environmental Microbiology 
37(4):779-781. April. [4 ref]
• Summary: Peat is most widely used as the carrier for 
Rhizobium inoculant. “Pot experiments showed that 
Rhizobium japonicum cells entrapped in a polyacrylamide 
gel could be used as an inoculant for soybeans and compared 

favorably to laboratory-made peat base inoculant containing 
the same bacterial strain.” Address: 1-2. CNRS/Offi ce de la 
Recherche Scientifi que et Technique Outre-Mer, BP 1386 
Dakar, Senegal; 3. Lab. de Microbiologie-Biologie Appliqué 
IUT, 54600, Villers-les-Nancy, France.

2322. Praquin, J.Y.; Richard, J.F. 1979. Bilan des recherches 
menées sur le soja dans la zone d’altitude de l’Ouest-
Cameroun [Evaluation of soybean research conducted in 
the high zone of West Cameroon]. Agronomie Tropicale 
(France) 34(2):111-21. April/June. [10 ref. Fre]
• Summary: History of the work with soybeans: From 1924 
to 1945 eleven varieties, six originating in the USA and 
fi ve in East Asia, were introduced and observed in western 
Cameroon. Following an intensifi cation of studies from 1945 
to 1964, introduction were resumed starting in 1965, when a 
collection of varieties from Rwanda were introduced.
 Starting in 1974, with the rise of soybean prices on the 
international market, interest in the crop increased greatly. 
More details are given from 1974 on.
 Soybean experiments in western Cameroon have been 
conducted mainly at three locations: Dschang (elevation 
1,500 meters; best yield 3,520 kg/ha from SJ237), Santchou 
(700 meters; best yield 3,195 kg/ha from SJ 239), and 
Foumbot (1,000 meters; best yield 2,250 kg/ha from SJ 237).
 Discusses interest in food uses of soybeans in western 
Cameroon, breeding and varietal development, yields 
from different varieties, improvement of crop management 
(inoculation, use of fertilizer, date of planting at the 
3 locations, planting density), and soybean diseases, 
conclusions. Address: 1. Ingénieur de Recherches IRAT 
responsible for the legume research program at the IRAF 
station of Dschang, Cameroon; 2. Ingénieur de Recherches 
IRAT/Nogent/Marne.

2323. Morgan, Dan. 1979. Cotton, wheat and corn bowing to 
the reign of king soybean. Washington Post. July 24. Section 
A. p. 1, col. 1.
• Summary: According to unoffi cial private estimates, 
America’s largest soybean crushers (with their estimated 
capacity in millions of bushels) are: Cargill 224, ADM 178, 
Central Soya 94, A.E. Staley 93, and Ralston Purina 92.
 “In West Germany soybean oil has gained wide 
acceptance and is produced by such major companies as 
Unilever. But the oil has encountered strong resistance 
in France as a cooking oil because ‘the French prefer a 
richer, peanut smell and like butter,’ says the American 
Soybean Association’s Michael A. Phillips. Efforts to 
promote soybean oil in France also have encountered strong 
resistance from French agricultural interests.
 “Earlier predictions that Brazilian soybean products 
would supplant those of the United States in markets abroad 
have proved to be exaggerated. Since the early part of the 
decade, foreign and local interests have invested massively 
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in processing plants in Brazil. The Brazilian government 
backed this development with generous concessions to 
foreign investors and with enormous subsidies to exporters 
of meal. These subsidies have amounted to as much as 
$1 a bushel and have enabled exporters in Brazil to offer 
European and Japanese feed buyers discounts of $20 to 
$30 a ton below the U.S. price. But this year U.S. trade 
negotiators–spurred by the powerful Midwest farm bloc–
obtained a promise from Brazil to phase out the subsidies.”

2324. Dronne, Yves; Karsky, -. 1979. Le complexe mondial 
maïs-soja face aux protéines nouvelles [The world corn-soy 
complex faces the new proteins]. Bulletin de Information du 
Departement d’Economie et de Sociologie Rurales, INRA 
No. 5. July. See p. 67-94. [Fre]*
Address: INRA, Rungis, France.

2325. Horan, F.E. 1979. Corporations and the world food 
problem. Paper presented at World Game ‘79, New York 
University, Loeb Student Center, New York City, NY. July 
18. 20 p.
• Summary: Focuses on ADM, vegetable proteins, TVP, 
cereal-soy blends, and the Food for Peace Title II program. 
Figure 1 shows percentage of after-tax income spent on food: 
Canada 14.8, France 16.5, UK 16.6, Netherlands 16.9, USA 
17.0, West Germany 21.2, Korea 46.8, Philippines 50.8.
 In the period 1963-65, the percentage of total protein 
obtained from vegetable and from animal sources was: 
Developing regions: 81/19. Developed regions 46/54. World 
68/32. Address: Vice President, R&D Div., Archer Daniels 
Midland Co., Decatur, Illinois.

2326. Bernaux, P. 1979. Identifi cation de quelques maladies 
du soja au Cameroun [Identifi cation of some soybean 
diseases in Cameroon]. Agronomie Tropicale (France) 
34(3):301-04. July/Sept. [12 ref. Fre]
• Summary: Eight bacterial and viral diseases, observed in 
Cameroon during 1978, are described. Address: Chargé de 
Recherches INRA–Laboratoire de Recherches de la chaire de 
botanique et pathologie végétale ENSA 34060 Montpellier–
Cédex, Francee.

2327. Bulletin CETIOM. 1979. 4 nouvelles variétés de soja 
[Four new soybean varieties]. No. 76. p. 11-14. 3rd trimester. 
[Fre]
• Summary: The four new varieties are: Weber (Group 
I, Iowa), Sloan (Group II, Iowa), Verone (Group II, 
UNCAC), Maple Arrow (Group 00, Ottawa, Canada). Gives 
information on yields and composition based on trials. Also 
compares: Hodgson, Amsoy 71, Kingsoy, Wells, Altona, 
Swift, Evans. Address: France.

2328. Bulletin CETIOM. 1979. Où peut-on cultiver du soja 
en France avec des chances de réussite? [Where can one 

cultivate soya in France with a chance of success?]. No. 76. 
p. 15-16. 3rd trimester. [Fre]
• Summary: A table shows the varieties registered as of 
1 March 1980: Group 00 Group 00 (cycle 95-110 days): 
Altona, Maple Arrow. Group 0 (115-125 days): Swift, Evans. 
Group I (125-145 days): Hodgson, Bonna, Weber. Group II 
(140-160 days): Amsoy 71, Wells, Kingsoy, Sloane, Verone.
 Soybeans have been shown to be economically 
successful in southwest France. A map of France shows the 
areas where each maturity group does best, and the ideal 
planting dates. Address: France.

2329. Girard, J.-C. 1979. Mise en évidence de deux maladies 
sur des graines de soja en provenance du Sénégal [Report 
of two diseases on soybean seeds originating in Senegal]. 
Agronomie Tropicale (France) 34(3):305-07. July/Sept. [4 
ref. Fre]
• Summary: Two soybean parasites (Colletotrichum 
dematium var. truncata and Phomopsis sojae) were isolated 
from soybean seeds that were grown in Senegal, and sent 
to France by M. Larcher of ISRA (l’Institut Sénégalais 
de Recherches Agricoles). The soybean is a new crop in 
Senegal. Address: Phytopathologiste, IRAT/GERDAT, B.P. 
5035, 34032 Montpellier, France.

2330. Richard, -. 1979. Le soja dans les pays chauds et 
plus particulièrement en Afrique de l’Ouest [The soybean 
in tropical countries and more particularly in West Africa]. 
Machinisme Agricole Tropical (France) No. 67. p. 60-64. 
July/Sept. [Fre]*

2331. Vietmeyer, Noel. 1979. The greening of the future. 
Quest. Sept. p. 25-32.
• Summary: About little-known plants, including the winged 
bean, triticale, tarwi, kiwi, goldenrod, leucaena, kenaf, etc. 
“The garden of the earth sprouts 50,000 known species of 
plants. Incredibly, humans commercially cultivate only 300 
of them. Now comes a botanical revolution that promises to 
combat everything from cancer to the energy crisis...
 “For more than a century after Benjamin Franklin 
brought the fi rst soybeans to the U.S. from France, American 
farmers snubbed the plant. The few soybeans harvested in 
this country were considered a second-rate crop fi t only for 
export to the teeming masses of the Far East.
 “A meteoric rise in the soybean’s cultural status began 
in the 1920s when scientists at the University of Illinois 
subjected it to serious botanical research. Today soybeans are 
the premier protein crop throughout the world...
 “Even though today’s pharmaceutical industry makes 
little effort to develop new drugs from plants, plant-derived 
drugs still account for one-quarter of all U.S. dispensed 
drugs. In developing countries, the medicinal needs of 
about 75 percent of the population are met by crude herbal 
preparations.”
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 Note: This is the earliest document seen (May 2003) 
which says (incorrectly) that Benjamin Franklin brought the 
fi rst soybeans to the United States. In fact, Samuel Bowen 
brought the fi rst soybeans to North American in 1765–fi ve 
years before Franklin (1770). Moreover, there was no 
“United States” until July 1776. Address: Organic chemist, 
National Academy of Sciences, Washington, DC.

2332. Nathan, Joan. 1979. The venerable soy sauce from 
Vietnam. Washington Post. Oct. 4. p. E1, E3.
• Summary: After the fall of Saigon in 1975, Vietnam no 
longer exported goods to the United States. So Vietnamese 
living in the USA were no longer able to buy their 
traditional soy sauce, named Tuong, a key ingredient in 
many Vietnamese recipes. Tuong is quite different from its 
Japanese or Chinese counterparts. It is “much lighter in color 
and thicker in consistency, with a slightly sour taste.”
 Now Tuong is being made in Bowie, Maryland (in the 
Ardmore Industrial Park), by Hoang Van Chi (a chemist) and 
his wife Hoang Phan. Many relatives have helped them to 
start the small business named Vietnam Food and Drink.
 Their fi rst shipment, in June 1975, was 4,000 pounds, 
sent to Paris where the largest community of expatriate 
Vietnamese live. “The second shipment went to California 
and the third to Texas.”
 Tuong is not used in place of salt as is soy sauce in 
Japanese and Chinese cookery. For that the Vietnamese 
use Nuoc Mam, made by layering fresh fi sh and salt, in 
alternating layers, in barrels
 Describes briefl y how Tuong is made and gives three 
Vietnamese recipes: (1) Dau phu ran cham tuong (Fried 
tofu dipped in Vietnamese soy sauce). (2) Bo tai tuong gung 
(Steak with soy sauce and ginger). (3) Banh xeo (Pork, 
shrimp and vegetable pancake / omelet).
 Before becoming a voluntary exile in 1959, Hoang 
Van Chi wrote his classic book From Colonialism to 
Communism.
 A photo shows Hoang and his wife holding bottles and 
jars of their soy sauce.

2333. McNitt, Harold A. 1979. Soybeans fi ll growing French 
feed requirements. Foreign Agriculture. Nov. p. 9.
• Summary: France has an offi cial goal of 35% self-
suffi ciency in protein feeds in 1982. France’s imports of 
soybeans in terms of soybean meal equivalent (SME–meal 
plus the meal content of beans) nearly quadrupled between 
1968 and 1978–from 780,000 tons to 2.9 million tons. 
Soybean meal is favored by feed compounders because of its 
nutritional value, ready availability, and relatively low cost 
(soybeans and meal enter the European Community duty-
free). The U.S. share of meal in 1978 was 372,000 tons, or 
16% of the market. French efforts to develop an indigenous 
soybean industry thus far have not been very successful 
because French agronomic conditions do not meet soybean 

requirements. When French commercial soybean production 
started–with Government encouragement–in 1974, a 
200,000-ton target was set for 1980. This goal proved to be 
unrealistic. Output in 1978 was only 4,500 tons. Production 
has been hampered by poor yields and prices relatively less 
favorable than those for corn and other grains. Address: 
USDA, Economics, Statistics, and Cooperatives Service.

2334. Sautier, Claude; Doucet, C.; Flament, C.; Lemonnier, 
D. 1979. Effects of soy protein and saponins on serum, tissue 
and feces steroids in rat. Atherosclerosis 34(3):233-41. Nov. 
[45 ref]
• Summary: Four groups of rats were fed different diets. 
The soy protein diet, compared to the casein one, produced 
an increase in the excretion of neutral sterols. The effect of 
soy protein cannot be attributed to its saponin content but 
other substances associated to soy protein may interfere. 
The effects of saponins were suppressed or greatly reduced 
by the soy protein diet. These results could be explained 
by binding of the sterols in insoluble forms. Address: Unité 
de Recherches sur la Nutrition et l’Alimentation, INSERM 
U-1, Hopital Bichat, 170 Blvd. Ney, 75877 Paris Cedex 18, 
France.

2335. Dussaigne, A.; Dronne, Yves. 1979. Les protéines 
nouvelles en alimentation humaine [The new proteins in 
human nutrition]. Rungis, France: Institut National de la 
Recherche Agronomique (INRA). 111 p. Dec. [97 ref. Fre]
• Summary: Contents: Introduction. List of 30 tables. Part 
I: The protein industry. Defi nition and characteristics of 
proteins. The quantitative structure of the protein industry 
(the world protein industry, the French protein industry). 
Qualitative aspects of the protein industry. Energy problems 
in the protein industry.
 Part II: New proteins in human nutrition. Supply and 
demand. Products derived from soya: Powdered products, 
textured products. The domains of utilization: Restaurants, 
the food industry. Regulations that are in force: In the 
USA, in Europe (France, Britain, European Union). The 
structure of the supply: Overview, manufacturers (American, 
European, Japanese, those in other countries). Development 
of consumption in the principal markets: The American 
market, European, Japanese.
 Part III: Perspectives on development of new 
proteins. The nature and present utilization of new 
proteins: Importance of terminology, characteristics of 
the potential markets (Third World countries, developed 
countries). Consumption of new proteins and the economic 
environment. Bibliography (in chronological order). Address: 
France.

2336. Judy, W.H.; Hill, H.J. 1979. International soybean 
variety experiment. Fifth report of results, 1977. INTSOY 
Series No. 19. x + 285 p. Dec. (College of Agric., Univ. of 
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Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries: Africa: Algeria, Cameroon, 
Egypt, Ethiopia, Ghana, Liberia, Mauritius, Morocco, 
Niger, Rhodesia (Salisbury; in today’s Zimbabwe), Rwanda, 
Senegal, Somalia, Sudan, Swaziland, Tanzania, Togo, Upper 
Volta, Zaire, Zambia.
 Asia: Bangladesh, Indonesia, Malaysia, Nepal, Pakistan, 
Philippines, Sri Lanka, Thailand.
 Europe: Czechoslovakia, Italy, Portugal.
 Mesoamerica: Honduras.
 Middle East: Israel, Saudi Arabia.
 North America: United States.
 Oceania: Fiji, Tahiti.
 South America: Argentina, Bolivia, Brazil, Chile, 
Colombia, Ecuador, French Guiana, Paraguay, Peru, 
Surinam, Uruguay.
 Note: This is the second earliest document seen (Feb. 
2006) concerning soybeans in Liberia, or the cultivation 
of soybeans in Liberia. This document contains the second 
earliest date seen for soybeans in Liberia, or the cultivation 
of soybeans in Liberia (21 Sept. 1977). Sixteen varieties 
were tested at Monrovia. Improved Pelican gave the highest 
yield, 1,603 kg/ha. On 14 Dec. 1977, sixteen varieties were 
tested at Suakoko. Calland gave the highest yield, 1,841 kg/
ha. The source of these soybeans was INTSOY for ISVEX 
trials. Address: Univ. of Illinois, Urbana.

2337. IRAT, France. 1979. Rapport annuel 1978 [Annual 
report 1978]. Paris: IRAT (Institut de Recherches 
Agronomiques Tropicales et des Culturies Vivrieres). 219 p. 
[Fre]*
• Summary: Discusses the results of recent research 
throughout Africa on soybeans and other crops. Address: 
Paris, France.

2338. IRAT, France. 1979. Rapport annuel 1979 [Annual 
report 1979]. Paris: IRAT (Institut de Recherches 
Agronomiques Tropicales et des Culturies Vivrieres). 212 p. 
[Fre]*
• Summary: Discusses the results of recent research 
throughout Africa on soybeans and other crops. Address: 
Paris, France.

2339. IRAT-Guyane. 1979. Fiche d’essai no. 40. 
Détermination des périodes culturales du soja en Guyane 
[Memo on trial no. 40. Determination of the best time of year 
for growing soybeans in French Guiana]. French Guiana: 
IRAT-Guyane. 9 p. [Fre]*
Address: French Guiana.

2340. Larcher, Jacques. 1979. Rapport analytique du service 
phytotechnie soja hivernage 1978 [Analytical report from the 
Service for Phytotechnie on soja wintering 1978]. Bambey, 

Senegal: CNRA-ISRA [Institut Sénégalais de la Recherche 
Agronomique/Agricoles]. 65 p. [Fre]*
• Summary: Note: Phytechnie is a part of botany, the 
purpose of which is the classifi cation and nomenclature of 
plants, as well as the different uses to which they can be put. 
Address: Bambey, Senegal.

2341. Product Name:  [Yeo’s Soya Bean Drink (Soymilk)].
Foreign Name:  Boisson au soja; Sojamilch-Getraenk; Tou-
nai.
Manufacturer’s Name:  YHS (USA) Inc. (Importer). Made 
in Singapore by Yeo Hiap Seng Ltd.
Manufacturer’s Address:  1744 Junction Ave., San Jose, 
CA 95112.
Date of Introduction:  1979.
Ingredients:  Water, extract of soya bean with sugar added.
Wt/Vol., Packaging, Price:  10 fl uid oz (300 ml). Can with 
pull tab top.
How Stored:  Shelf stable.
New Product–Documentation:  Shurtleff & Aoyagi. 1984. 
Soymilk Industry & Market. p. 33, 44-45. Label (can). 
Light green red, and tan on dark green. Name in English, 
French, and Chinese characters. Packed at 950 Dunearn Rd., 
Singapore 2158. Label. 1988. July. The German name has 
now been added to the can.

2342. NV Vandemoortele. 1979. Soyamel: A new source 
of proteins. NV Vandemoortele, Protein Division, Prins 
Albertlaan 12, B-8700 Izegem, Belgium; NV Befi co, 
Marsveldplein 5–bus 28, B-1050 Brussels–Belgium. 9 p. 30 
cm. [Eng]
• Summary: Contents: Soya: A source of proteins. Agronomy 
of soya (a hectare of land planted to soya will yield 500 kg 
of protein; this is more than any other plant or animal. Beef 
makes least effi cient use of the land). Nutrition (soy proteins 
are high in quality). Soyamel: A new protein source (“The 
industrial process developed by the Vandemoortele Group 
yields as high-quality soya bean-based drink” containing 
3.3% protein and 44 calories per 100 gm. An illustration 
(line drawing) shows imaginary (never commercially 
produced) 1-liter and 500 ml Tetra Brik Aseptic cartons 
of Famalac energy drink in chocolate and vanilla fl avors. 
A child is shown drinking the product from a glass with a 
straw). Soyamel: A reliable production process (shows the 
equipment and a fl owchart of the process).
 Vandemoortele, your partner: “The industrial concept 
of the Soyamel processing plant has been developed by the 
Protein Division of the Vandemoortele Group. Established in 
1879, the Belgian Food Group Vandemoortele ranks among 
the most important food processing industrial companies 
of Europe in the fi eld of edible oils and fats, and protein 
foods. The Group operates wholly-owned manufacturing and 
marketing subsidiaries in Belgium, the Netherlands, France, 
Great Britain, and the Federal Republic of Germany... The 
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group employs over 1,700 persons and achieved a total 
turnover of $600 million (US) in 1978.” Photos show three 
large Vandemoortele plants.
 A foldout on the last page shows a cutaway view of a 
large soymilk plant. “Standard production capacities: 4,000 
liters/hour or 20 million liters/year; 6,000 liters/hour or 30 
million liters/year; 8,000 liters/hour or 40 million liters/
year. The Vandemoortele Group has developed a compact 
installation.
 “Yield: 1 kg soya beans produces an average of 5 to 8 
liters [= 6½ quarts] soya bean milk and some residues for 
animal feeding. Vandemoortele is also willing to assume the 
technical management of the plant for a limited period of 
time. In this way Vandemoortele will be able to guarantee the 
best plant start-up in relation to local circumstances.”
 Note 1. Talk with Philippe Vandemoortele. 1990. June 
4. This booklet, published before Alpro was established, was 
designed to sell turnkey soymilk plants. The protein division 
of N.V. Vandemoortele started the company’s soymilk 
research. As long as it was only doing research and losing 
money there was no need to start a new company. Alpro 
started when it was clear that there would be income from 
the sale of the fi rst turnkey plant. At that time, the protein 
division of N.V. Vandemoortele turned into Alpro, and the 
former then ceased to exist. Soyamel was a term that was 
coined for future soymilk products. Alpro fi rst began to 
actually sell Soyamel in March 1981. In about 1983 it looked 
as if a company named Soyamel Nigeria Ltd. would buy a 
turnkey plant, but the deal never went through.
 Note 2. This is the earliest document seen (July 2013) 
concerning Alpro or its predecessors in Belgium.
 Note 3. The term Soyamel, a registered trademark of 
Worthington Foods Inc., was fi rst used in about 1954 to 
refer to a powdered soymilk made by Worthington. Address: 
Izegem, Belgium. Phone: (051) 30 22 22.

2343. Padilla, Jean. 1979. Les recettes végétariennes de 
l’Auberge “in” [The vegetarian recipes of the Auberge 
“Inn”]. Paris: Editions Robert Laffont. 142 p. Illust. No 
index. 22 cm. [Fre]
• Summary: The Auberge “Inn” is apparently a restaurant in 
France. In French, the word Auberge refers to an inn, public 
house, hostel, or tavern. Soy-related recipes include: Macao 
salad (with soy sprouts, p. 113). Tropical salad (with soy 
sprouts, p. 116). Macrobiotic pâté (with soy fl our, sesame 
butter, etc., p. 125). Miso pâté (with miso [soja fermenté 
em pâté], chickpea fl our, Chinese-style tofu [pâte de soja 
= fromage de soja], and soy sprouts, p. 126). Shallot sauce 
(with tamari, p. 127). Clafoutis Auberge “In” (with soy fl our, 
p. 137). Address: Paris, France.

2344. SoyaScan Notes. 1979. Consumption of dairy milk in 
EEC countries in 1979 (Overview). Compiled by William 
Shurtleff of Soyinfo Center.

• Summary: Figures in kg per capita per year. In descending 
order:
 Ireland 190.6.
 Denmark 138.2.
 UK 136.5.
 Netherlands 109.1.
 France 83.5.
 Italy 79.0.
 Belgium / Luxembourg 74.4.
 Germany 73.6.
 Main source: AID–Verbraucherdienst 26(1981), Heft 8.

2345. Vidal, A.; Arnoux, M. 1980. Les problèmes posés 
par l’amélioration variétale du soja en France [Problems 
encountered in variety improvement of soybeans in France]. 
Revue Francaise des Corps Gras 27(1):23-25, 30. Jan. [Fre; 
eng]
• Summary: The aim is the creation of soybean varieties 
better suited to the French climate based on a better 
knowledge and control of physiological attributes of the 
genus and an enlargement of the available germplasm. The 
main research subjects concern the photosynthesis, thermic 
and photoperiodic behavior, plant architecture, length of 
the different cycle phases, the kind of development, and 
resistance to drought and to laying parasites. Address: 
I.N.R.A. Station d’Amelioration des Plantes–Montpellier, 
France.

2346. Ganry, F.; Wey, J. 1980. Action de l’inoculation et de 
la fumure azotée sur le rendement et al fi xation symbiotique 
du soja [Effect of inoculation and nitrogen fertilizer on the 
yield and the symbiotic nitrogen fi xation in soybeans]. In: 
Réunion AIEA, Vienna, Austria, 18-24 Feb. 1980. [Fre]*

2347. Dronne, Yves. 1980. Le phénomène multinational dans 
le secteur des protéines [The multinational phenomenon in 
the protein sector]. Presented at Symposium of the European 
Assoc. of Agricultural Economists, Saragossa, Spain. Held 
April 1980. [Fre]*

2348. Griffi n, J. Mogador; Jeavons, John. 1980. One crop 
test booklet: Soybeans. Palo Alto, California: Ecology Action 
of the Midpeninsula. 24 + 4 p. May. Illust. 22 cm. Series: 
Self-Teaching Mini-Series #2. [35 ref]
• Summary: Contents: Introduction. The soybean. The test. 
Harvesting and drying the beans. Notes. Ecology action 
publications. This 24-page booklet, plus data sheet and log 
form, “contains step-by-step instructions for conducting 
comparative tests for spacing and yield (with optional water 
monitoring) for soybeans–an important protein crop. Enables 
one to participate in Ecology Action’s research efforts.” 
“Ecology Action has been researching, developing, and 
teaching the bio-intensive method for the past 8½ years.” 
This is a type of organic mini-farming. “As the late Alan 
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Chadwick (the person who synthesized the biodynamic / 
French intensive methods) noted–it is not the gardener who 
makes the garden; but, rather, the garden that makes the 
gardener.”
 The soybean varieties being tested are Frostbeater 
(available from Burpee Seed Co., Clinton, Iowa 52732), 
and Traverse (from Johnny’s Selected Seeds, Albion, Maine 
04910). The beans are planted on 6 or 9 inch centers using 
a planting triangle; thus, each seed is equidistant from those 
around it.
 The purpose of this test is to grow whole dry soybeans. 
An excellent yield is 13.77 lbs. per 100 square feet dry 
weight. However the section titled “Notes” (p. 19) states: 
“Once you have experienced growing soybeans, you may 
wish to harvest them when they are completely plump, but 
still green. This reduces the growing period by at least 30 
days–and the beans are much tastier when cooked fresh like 
this. Do not try to eat them raw, however.” Address: 2225 El 
Camino Real, Palo Alto, CA 94306. Phone: 415/328-6752.

2349. Le Claire, J.-M.; Le Meter, L. 1980. 1.–Sur la route du 
soja [1.–On the route of soybeans]. Ouest-France. June 9. 
[Fre]
• Summary: Part one in a series on “Strategies concerning 
proteins,” this article discusses how and from where 
soybeans get to France.
 Two companies have a quasi-monopoly: (1) Soja-
France, owned by the American multinational Cargill, owns 
two solvent extraction plants–at Saint-Nazaire and at Brest. 
(2) Archer-Daniels Midland (ADM), also of the USA.
 Tables show: (1) French consumption of soybean meal 
in 1978. That year some 595,515 tonnes (metric tons) of 
soybeans were crushed in France using solvent extraction. 
These soybeans were imported from the following counties–
in descending order of amount (tonnes): Brazil 1,197,281. 
USA 372,000. Belgium 325,045. Netherlands 176,740. 
Germany 88,253. Argentina 78,430. United Kingdom 
18,290. Other 18,320. Total: 2,274,889. Exports: 10,413. 
Used / consumed in France: 2,860,000.
 (2) Imports of soybean meal to France through various 
seaports in 1978. For each port is given the total amount 
imported, and how much of that total came from which 
countries. In descending order of total (in tonnes): 1. Lorient 
500,572 (83.2% from Brazil). 2. Bordeaux 375,606 (77% 
from Brazil). 3. Brest 210,159 (84% from Brazil). 4. Saint-
Nazaire 164,230 (55% from Brazil). 5. Nantes 67,476 (69% 
from USA). 6. Caronte 61,687 (100% from Brazil). 7. Rouen 
32,256 (68% from Argentina). 8. Saint-Brieuc 17,136. 9. 
Saint-Maio 14,510. Address: France.

2350. Le Claire, J.-M.; Le Meter, L. 1980. 2.–Du soja, 
mais aussi des anchois du coton, du tournesol... [2.–About 
soybeans, but also anchovies, cotton, sunfl ower...]. Ouest-
France. June 10. [Fre]

• Summary: Part two in a series on “Strategies concerning 
proteins,” this article compares various protein sources. Soy 
is the leading source of protein for both animal feeds and 
(among oilseeds) human foods. How soybeans have fl own 
into the lead: The history of soybeans is exemplary. This 
American yellow gold, of which only 1.4 million tonnes 
(metric tons) were produced in 1935, experienced a surge in 
production during World War II: cut off from their suppliers 
of vegetable oils, the U.S. rushed into growing soybeans as 
a source of oil. Then came the aftermath of the war and the 
increase in meat consumption in industrialized countries. 
The needs of Japan and especially Western Europe strongly 
contributed to the spread a feeding model that has been 
described since as “Corn-soy,” the corn bringing energy and 
soybeans the indispensable proteins to balance the ration. At 
the same time, the Americans created animal stock adapted 
to the consumption of these products.
 A monopoly was thus effectively established because 
China, an equally important producer, was absent from the 
world market. But in ‘72, then especially in ‘73, came a 
shortage of fi sh fl our. At the time, all the press was concerned 
to know if, yes or no, a bed of anchovies had been located 
along the length of the Peruvian coast. A smaller-than-
expected American soybean harvest did not help to calm 
the appetites without a doubt fueled by a troubled demand. 
And this in addition to unanticipated Russian purchases 
came to again weigh upon the market. American farmers 
profi ted from it to ask for an embargo. Remember the few 
weeks of panic that this measure, nonetheless quickly lifted, 
provoked in places specialized in European animal feed? The 
Brazilians are infi ltrating this crack in the system: they are 
today at a production of the order of 15 million tonnes, while 
the U.S. produced 51 million tonnes in 1978. In three years, 
the Brazilian example has been followed by their Argentinian 
neighbors (about 5 million tonnes at present).
 The small place of other proteins: In the take-off of this 
primary material [soybeans], Europe is not neutral. It holds 
to the contrary a strategic role: that of principal importer 
(14 million tonnes in ‘78, for $4 billion). Here, the terms 
of exchange have been wisely studied. Everything happens 
as if the U.S. and the European Community (Communauté) 
had signed anew a pact of non-aggression. International 
negotiations provide proof of it: the Americans reluctantly 
accept the community protection of the cereal market, 
in exchange, the Europeans open wide their borders to 
American proteins; only France, among the nine, raises 
objections (it imports no less than 2.9 million tonnes of 
soybean oilcakes).
 What place remains for other protein sources? A few 
exceptions aside, it [the place of other protein sources] has 
a strong propensity to diminish. Thus for the cottonseed 
oilmeal, a by-product of textile fi ber: despite its second 
position of nearly 8 million tonnes, it does not represent 
more than 10% of world protein production destined for 
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animal feed.
 Also fi sh, that experienced a considerable expansion 
between ‘60 and ‘71 however and whose production borders 
that of cottonseed, diminished with the over-exploited 
anchovy beds.
 As for the rest (less than 20% of world production), its 
small numerical importance does not however obliterate its 
future. It is in fact perhaps thanks to rape-seed, broad beans, 
forage peas, that Europe can diminish its dependence in 
regard to the American continent. Mr. Dronne writes about 
rape-seed: “The progress of technology and genetics leaves 
hope for a vast enlargement of its outlets for European and 
Canadian production...”
 Finally, we must not forget the sunfl ower, principal 
source of oilcakes in Eastern European countries, nor the 
peanuts of Senegal or India, if their quality can be a bit better 
mastered.
 Soybeans remain however and for a long time still, 
without a doubt, a principal material at a relatively good 
price. This fact, plus its “technical” qualities, explains 
its success. But it would be dangerous, for the countries 
that need it, to sleep on the laurels of the soybean. “Even 
more so,” insists Mr. Dronne, “in face of the growing rise 
of devices to pay for the importations of oil, the principal 
agricultural exporting countries can be tempted to utilize 
food arms.” Address: France.

2351. Gevaert, Pierre. 1980. Re: Early work with tamari 
and miso in Europe. Letter to William Shurtleff at Soyfoods 
Center, June 11–in reply to inquiry. 1 p. Typed, with 
signature on letterhead.
• Summary: “Your note about the misuse of the term ‘tamari’ 
is correct.” Lima started producing tamari in 1968. It fi rst 
appeared on the market in 1961, under the name “tamari.” 
Production continued until 1966. “Our shoyu, called and 
registered as ‘tamari’ at George Ohsawa’s request, was a 
dark, rather thick liquid very similar to real tamari even 
though our product was made from 5% soybeans and 50% 
wheat. I think this was because we aged the product for at 
least 3 years, and some of it was even older because we 
could sell only a small part of the production. In 1967 we had 
such large stocks of miso and tamari that we stopped their 
production and cured our weak fi nancial situation by selling 
off these stocks. We still remember the good Lima Tamari, 
and when we started to import from Japan, we always mixed 
at least 1/3 of Japanese tamari to approach our own quality.
 “This month we will produce a good quality of miso 
in our French artisanal factory running on water energy.” 
Address: P.V.B.A. Lima, Edgar Gevaertdreef 10, 9830 Sint-
Martens-Latem, Belgium. Phone: (09) 82.41.76.

2352. Burghart, P. 1980. Sechages des semences de 
tournesol et de soja [Drying of sunfl ower and soybean 
seeds]. Informations Techniques CETIOM No. 69. p. 7. 2nd 

trimester. [Fre]
Address: Engineer in the Technology section at CETIOM.

2353. Favre, Bernard. 1980. Pour une meilleure connaissance 
des matières protéiques d’origine végétale: Principe de 
fabrication et d’utilisation [For a better knowledge of 
vegetable protein products: Principles of production and 
utilization]. Industries Alimentaires et Agricoles. June. No. 6. 
p. 7-12. [24 ref. Fre; eng]
Address: Chef du projet–protéines, Rhon-Poulenc Industries; 
Animateur Relations Extérieures et Information du Groupe 
d’Etude des Protéines Végétales, Paris, [France].

2354. Larcher, Jacques. 1980. L’amélioration variétale du 
soja au Sénégal [Soybean varietal improvement in Senegal]. 
Agronomie Tropicale (France) 35(2):148-56. April/June. [9 
ref. Fre; eng]
• Summary: The possibility of cultivating soybeans in 
Senegal, south of the 900 mm/year isohyet, fi rst led CNRA 
(Centre National de Recherches Agronomiques) of Bambey 
to introduce foreign soybean varieties, then to create varieties 
better adapted to the conditions of southern Senegal. From 
1972 to 1976, fi ve series of crosses were made. The fi rst 
varieties obtained are characterized by yields of 2,300 to 
2,900 kg/ha, 85 to 106 days to maturity, and height ranging 
from 60 to 80 cm. The also exhibit good resistance to 
lodging and pod dehiscence (which leads to shattering).
 A map (p. 149) shows isohyets for the mean annual 
precipitation in Senegal from 1931 to 1960.
 Pages 151-52 state that before 1965, as part of a 
program of crop diversifi cation, CNRA of Bambey 
introduced the fi rst soybean varieties to Senegal. Twenty 
varieties came from Rwanda and 5 varieties from various 
other places. But they were not well adapted, so the trials 
were discontinued. The identifi cation by P. Sapin of Zaire, 
of soybean varieties adapted to different ecological zones in 
the tropics, made it worthwhile for CNRA of Bambey to start 
again, with some success, introducing these new varieties 
after 1965. In 1967 CNRA in Senegal tested 23 varieties 
from Tanzania, 8 from Rhodesia, 31 from the USA, and 10 
from other locations. Trials were also conducted in 1968, 
1971 to 1975, and 1978. In 1973 many varieties yielded 
over 3,000 kg/ha including Geduld (3,550 kg/ha), Mandarin 
(3,550), and Improved Pelican (3,470). Address: Ingénieur 
de recherches IRAT, détaché à l’ISRA Centre National de 
Recherches Agronomiques (CNRA) de Bambey (ISRA), 
Senegal.

2355. Uzzan, Aldo. 1980. Les matières protéiques d’origine 
végétale: Considérations générales [Protein materials 
of vegetable origin. General considerations]. Industries 
Alimentaires et Agricoles. June. No. 6. p. 1-6. [9 ref. Fre; 
eng]
Address: Délégué Général du GEPV, Paris, [France].
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2356. Aihara, Cornellia. 1980. Corneliasan’s corner: Tamari. 
GOMF News (Oroville, California). Sept. p. 3-4.
• Summary: George Ohsawa called his soy sauce ‘Ohsawa 
Soy Sauce,’ when he started teaching macrobiotics in Europe 
around 1957. He made a Frenchman the sole distributing 
agent for macrobiotic foods imported from Japan. This agent 
later began to import cheap, poor quality soy sauce from 
Japan under the name ‘Ohsawa Soy Sauce.’ As a result, 
Ohsawa had to import traditional natural soy sauce from 
Japan once again. He could no longer use the name ‘Ohsawa 
Soy Sauce’ because the other importer had copyrighted the 
name. Ohsawa therefore called the traditional natural soy 
sauce imported from Japan ‘tamari’–even though, in the 
strict sense of the word, it was not tamari.
 “Tamari sauce was a historical precursor to soy sauce 
and is available today in very limited quantities. It is a by-
product of a particular type of miso that is made with only 
salt and soybeans (with a bit of koji enzyme). Its fl avor and 
taste-enhancing qualities are not as distinctive as natural 
traditional soy sauce.

“The Calendar Cookbook was published last year but 
was written in 1972 when I was using natural soy sauce; in 
this as well as in Macrobiotic Child Care (1979) I called 
it ‘tamari.’ This was a mistake. I meant natural soy sauce, 
not tamari. Really, tamari means the liquid that comes to 
the bottom of the barrel under stone pressure when making 
miso... Making 100 pounds of miso, only one or two cups of 
tamari come. But I don’t like to take this tamari off–I mix it 
up with the miso. If you remove it, the miso is less sweet... I 
never used tamari in my cooking.
 “Last summer in Japan, Mr. Murata of Ohsawa Japan 
introduced us to the Yamaki factory. They are using good 
quality salt, not commercial government salt.” Address: 
GOMF, 1544 Oak St., Oroville, California 95965.

2357. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Institut Tenryu.
Manufacturer’s Address:  8 rue Rochebrune, 75011 Paris, 
France.  Phone: 805-913-5.
Date of Introduction:  1980 September.
New Product–Documentation:  Soyfoods Center. 1980. 
Sept. Tofu shops and soy dairies in the West (2 pages, 
typeset). Gives the company’s name, address, and phone 
number. Owner: Tsuyoshi Ito. Note: By 1981 the address has 
been changed to 2 rue Rochebrune.
 Shurtleff & Aoyagi. 1982. Soyfoods Industry: Directory 
& Databook. p. 3. Letter from Noboru Sakaguchi of Paris. 
ca. 1984. Says Tenryu is no longer in business.

2358. Trebuchet, G. 1980. Historique de la famille Vilmorin 
dans la Société Vilmorin-Andrieux [History of the Vilmorin 
family within the company Vilmorin-Andrieux]. Paris, 

France. 25 p. (unnumbered). Sept. Unpublished typescript. 
30 cm. [Fre]
• Summary: Contents: Preface. 1. Introduction (A photocopy 
shows the title page of the earliest existing Andrieux seed 
catalog, dated 1766). 2. Genealogy of the family and of the 
House of Vilmorin (from 1728): Includes Louis de Vilmorin 
(Born 1816. Married Elisa Bailly in 1842. Died 1860; Elisa 
de Vilmorin (1826-1868) ran the company from 1860 to 
1866). Henri de Vilmorin (Born 26 Feb. 1843. Became head 
of the company 21 June 1873. Died 23 Aug. 1899). Maurice 
de Vilmorin (1849-1918). 3. The contribution of Vilmorin 
to plant improvement (starting with Pierre d’Andrieux, 
died 1781). Address: Directeur des Relations Extérieures, 
Vilmorin-Andrieux & Co., Paris, France.

2359. Asimi, S.; Gianinazzi-Pearson, V.; Gianinazzi, S. 1980. 
Infl uence of increasing soil phosphorus levels on interactions 
between vesicular-arbuscular mycorrhizae and Rhizobium in 
soybeans. Canadian J. of Botany 58(20):2200-05. Oct. 15. 
[29 ref. Eng; fre]
• Summary: In nodulated soybeans growing in sterile 
unamended soil, growth and yield increases were obtained by 
inoculation with the vesicular-arbuscular (VA) mycorrhizal 
fungus Glomus mosseae. These were accompanied by 
improved phosphorus uptake (phosphorus is probably the 
most important nutrient for growth and effective nodulation 
of legumes), lower root to shoot ratios, better nodulation 
with higher nitrogenase activity, and changes in the pattern 
of the latter during plant growth. Phosphate fertilization 
increased yield and phosphorus content, but “higher levels 
of phosphate fertilization considerably diminished infection 
and, in particular, fungal spread within the roots.” Address: 
Station d’Amélioration des Plantes, Institut National de la 
Recherche Agronomique [INRA], BV 1540, 21034 Dijon, 
France.

2360. Esko, Edward; Esko, Wendy. 1980. Macrobiotic 
cooking for everyone. Tokyo: Japan Publications, Inc. 272 
p. Nov. Foreword by William Tara, Director, Community 
Health Foundation, London, England. 26 cm. [50 ref]
• Summary: The authors studied in Japan (mostly Kyoto), 
from Sept. 1978 to May 1979, at which time they returned 
to Boston. In the summer of 1979 “more than 100 delegates 
from various regional centers throughout the United States 
and Canada met in Boston for the fi rst North American 
Congress of Macrobiotics.” Part I of this book discusses 
the theory of macrobiotics and Part II gives recipes. 
Unfortunately, the book has no index, and the bibliography 
gives no years of publication. There are chapters on: Seitan, 
fu, and noodles (incl. soba), and Sea vegetables.
 Soy-related recipes include: Brown rice and soybeans 
(p. 90). Miso soft rice (p. 96). Somen with deep-fried tofu (p. 
118). Kenchin soup (with deep-fried tofu cubes and tamari, 
p. 130). Okara soup (p. 132). Miso soups (p. 137-143; 12 
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recipes are given plus a long letter from Jan Belleme, about 
how she and her husband, John, who arrived in Japan in late 
October 1979, are now living with the Onozaki family and 
studying miso-making there–p. 138-39). Sauteed cucumbers 
and miso (p. 154). Boiled cabbage, sweet corn, and tofu (p. 
155). Udon-vegetable bane (with deep-fried tofu, p. 159). 
Steamed kale and tofu (p. 161). How to make sprouts (incl. 
soybean sprouts, p. 177).
 Chapter 5 is titled “Bean dishes, including tofu and 
natto.” It states (p. 178-79, without citing the source) that 
“In China and Japan there is a proverb, ‘A man who eats too 
many beans becomes a fool.’... Lima beans and soybeans are 
both very yin, and require thorough chewing. They should be 
eaten only on occasion and in small quantities... Kombu can 
be placed on the bottom of the pot when cooking chickpeas, 
soybeans, lima beans or kidney, pinto and navy beans. I 
have found that kombu defi nitely improves their fl avor, and 
because of its high mineral content, creates a very balanced 
dish.” To pressure cook soybeans so that they do not clog 
the steam escape valve, fi rst boil them for 30 minutes. Skim 
the foam off the top as it rises, and when no more foam 
rises to the surface you may place them in a pressure cooker 
and continue cooking until done. Recipes include: Japanese 
black beans (black soybeans). Soybeans with kombu and 
burdock. Soybeans with lotus root and salmon. Following a 
long discussion of tofu, Homemade tofu. Tofu with scallions. 
Tofu with bonito fl ake broth. Baked tofu with miso/lemon 
sauce. Broiled tofu. Tofu loaf. Steamed tofu rolls. Deep-fried 
tofu cakes. Aburage (Age or deep-fried tofu). Stuffed age 
pouches. Okara. Okara croquettes. Sautéed natto. Natto rice 
or noodles. Natto tempura. Dried natto.
 Note 1 This is the earliest English-language document 
seen (April 2013) that uses the term “broiled tofu” to refer to 
grilled tofu.
 Hijiki with soybeans (p. 193). Hijiki and deep-fried 
tofu (p. 194). Tempuraed tofu-nori rolls (p. 198). Koi-koku 
(Carp miso soup, p. 220). Daikon and tamari. Scallion 
miso. Green peppers and miso (p. 224). Miso condiments 
(p. 226). Tamari. Moromi (p. 227). Rutabaga-tamari pickles 
(p. 233). Quick miso pickles (p. 234). Tofu tamari dressing 
(p. 236). Tofu-sesame dressing. Shiro-miso-tofu dressing. 
Miso dressing (p. 237). Tamari-lemon dressing. Tamari-rice 
vinegar dressing. Miso-tahini dressing (p. 238). Miso-rice 
vinegar dressing. Miso walnut dressing. Miso-tahini spread. 
Sesame miso spread. Miso-nut spread (p. 239). Lentil-miso 
spread. Lima bean miso spread (p. 240). Tofu dip (p. 243). 
Amazake (p. 247-48). Clear broth soup with tofu & scallions 
(p. 253). The glossary lists many soy products plus azuki 
beans, sea vegetables (many types), gluten, koji, kuzu, 
mochi, natto, nigari, okara, seitan, tekka, tempeh, umeboshi, 
unohana (okara), and yuba.
 Macrobiotic periodicals include: East West Journal 
(Brookline, Massachusetts). Kushi Institute Study Guide 
and Kushi Inst. Newsletter (Brookline, MA). The Order of 

the Universe (East West Foundation, Brookline, MA). The 
Macrobiotic Review (East West Foundation, Baltimore, 
Maryland). Spiral (Community Health Foundation, London). 
Le Compas (Paris). Note: The date each periodical began 
publication is not given.
 The lengthy section on seitan (p. 110-13) gives a 
detailed recipe for making seitan at home using the short 
method and 3½ lb hard spring wheat fl our or hard red winter 
wheat fl our. The broth is made with kombu and tamari. 
Seitan recipes include: Seitan stew. Seitan fried rice. Stuffed 
mushrooms (with sauce). Stuffed squash or Hokkaido 
pumpkin. Address: Boston, Massachusetts.

2361. Bau, H.M.; Debry, G. 1980. L’art de l’utilisation du 
soja: Habitudes et traditions [The art of soya utilization: 
Customs and traditions]. Cahiers de Nutrition et de 
Dietetique 15(4):277-84. Oct/Dec. [40 ref. Fre; eng]
• Summary: “For many centuries, soybeans have meant 
meat, milk, cheese, bread, and oil to the people of Asia. 
Because of their great food value, they not only have long 
had a defi nite place in the oriental diet but now belong in 
the diet of America and of the entire world. In Europe, the 
use of soybean products in the quotidian diet is still limited, 
however it is sure that they will be an important factor in the 
balanced diet of the future.”
 Note 1. Soyfoods Center has a 16-page English-
language translation of this article.
 Note 2. Webster’s Dictionary defi nes quotidian 
(derived from the French quot = as many as + dies = day) 
as “occurring every day.” Address: University of Nancy, 
France.

2362. Soya Bluebook. 1980-1994. Serial/periodical. St. 
Louis, Missouri: American Soybean Assoc.
• Summary: A directory and information book (general and 
statistical) for the soybean production and processing.
 Titled Soybean Blue Book from 1947-1964; Soybean 
Digest Blue Book Issue from March 1965 to March 1972; 
Soybean Digest Blue Book from March 1973 to 1979; Soya 
Bluebook from 1980 to 1994.
 In 1987 the Soya Bluebook contained seven major 
sections: Organizations (incl. Associations), Soy Directory 
(Crushers, Soyfoods, Industrial Products), Soybean 
Manufacturing Support Industries, Marketing and 
Auxiliary Services, Soy Statistics, Glossary, Standards and 
Specifi cations. Well indexed, with color maps. In the early 
1980s the Bluebook started to include many more foreign 
soyfood manufacturers.
 The book contains many tables, including: “World 
Soybean Production,” which gives area and production 
in specifi ed countries (1974-1980). In 1980 this included: 
North America: Canada, Mexico, United States. South 
America: Argentina, Brazil, Bolivia, Chile, Colombia, 
Ecuador, Paraguay, Peru, Uruguay. Europe: Bulgaria, 
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France, Hungary, Romania, Spain, Yugoslavia. Soviet Union. 
Africa: Egypt, Ethiopia, Nigeria, South Africa, Tanzania, 
Uganda, Zaire. Asia: Burma, China (Mainland), Taiwan, 
India, Indonesia, Iran, Japan, Kampuchea [Cambodia], 
Korea (north), Korea (South), Philippines, Thailand, Turkey, 
Vietnam. Oceania: Australia. World total.
 In early 1988 the American Soybean Association sold 
the Soya Bluebook to Soyatech, owned by Peter Golbitz. His 
fi rst print run was 8,800 copies. Yellow pages were added. 
In Dec. 1989 Soyatech announced that in 1988 estimated 
readership was 10,265 in 55 countries. 33.6% of the buyers 
were soybean processors / manufacturers, 28.7% were 
importers, exporters, transporters or marketers, 15.0% were 
suppliers of soybean processing or handling equipment and 
manufacturing support services, 9.9% were consultants, 
booksellers, or periodicals, 8.7% were organization or 
government agencies, and 4.1% were colleges, universities, 
libraries, and information centers. By region, 64.3% were 
sold in North America, 15.2% in Europe, 9.1% in Asia / 
Pacifi c / Oceania, and 9.1% in Latin America.
 The 1991 Soya Bluebook appeared in Aug. with a new 
larger (8½ by 11-inch) format and 264 pages. The indexing 
system is more complete and the pages are tabbed for easy 
access to each section. The “reference” section was expanded 
by adding nutritional information on soyfoods, a new chart 
of soyfoods products, and soybean oil trading standards.

Health Foods Business. 1992. Nov. p. 218. Soya 
Bluebook now reports its circulation to be 3,000.
 Talk with Joy Froding of Soyatech. 1995. Jan. 12. The 
1994 print run of Soya Bluebook was 2,300 copies. An 
estimated 4 people read each copy.
 Price of the Soya Bluebook (1 book sent to USA, 
Canada, or Mexico): 1992 = $28 (if paid before June 1; $38 
afterward). 1993 = Same price. 1994 = $38 (no prepayment 
discount; Available July 1994; this book has fold-out 
indexing tabs and 272 pages. The order form announcing 
the ‘94 Soya Bluebook states: “For 47 years Soya Bluebook 
has served as the noted information source for the world’s 
soybean industry”). Starting in Jan. 1994 four issues of 
Bluebook Update are available free of charge to all who 
subscribe to or are listed in Soya Bluebook. 1995-96 = $38 
($48 after 1 June 1995; then in Nov. 1995 the price is raised 
to $58; incl. indexing tabs, 292 pages). This 1995-96 issue 
is titled “Soya Bluebook Plus: the annual directory of the 
world oilseed industry.” Crops featured on the front cover 
are “soya, corn, cottonseed, palm, canola, rapeseed, and 
sunfl ower.” Address: St. Louis, Missouri; Bar Harbor, Maine 
(After Jan. 1988).

2363. Bordeaux-Oleagineux. 1980. Fire or explosion in 
solvent extraction plant. Bordeaux, France.
• Summary: Kingsbaker, C. Louis. 2005. “List of fi res and 
explosions in extraction plants.” Atlanta, Georgia. 3 p. Aug. 
4. Unpublished manuscript. Address: Bordeaux, France.

2364. IRAT, France. 1980. Le soja [Soyabeans]. Paris. 93-
111 p. [4 ref. Fre]*

2365. IRAT. 1980. L’amélioration variétale du soja 
à Madagascar [Varietal improvement of soybeans in 
Madagascar]. IRAT Informations No. 12. p. 3. [Fre]*
• Summary: IRAT stands for Institut de Recherches 
Agronomiques Tropicales (Tropical Institute of Agronomic 
Research). Address: Madagascar.

2366. Larcher, Jacques. 1980. Rapport des essais coordonnés 
soja 1978 [Report on coordinated soybean trials in 1978]. 
Bambey, Senegal: ISRA [Institut Sénégalais de la Recherche 
Agronomique/Agricoles]. 12 p. [Fre]*
Address: Bambey, Senegal.

2367. Product Name:  [Meatless Soya Quenelles, or 
Dumplings].
Foreign Name:  Sojanelles.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1980.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Pur-Aliment Food Factory 
in France was founded in 1928. Pural Booklet. About 1980 
(undated).21 cm. Black on yellow paper. A new product is 
Sojanelles épicées.
 Ad in Le Compas. 1986. March-April. Inside front 
cover. “Le No. 1 de la proteine vegetale vous propose une 
gamme complete de produits a base de soja [The Number 
One in Vegetable Protein Offers You a Complete Line of 
Soyfoods].” Canned.

2368. Rabemananjara, K. 1980. Les mobilisations minérales 
du soja (cas de la variété Davis sur les Hautes-Terres 
malagaches) [Mobilization of minerals in soybeans (case of 
the variety Davis in the Madagascar highlands)]. Thesis–
Mémoire de fi n d’études, Université de Madagascar, EESSA. 
62 p. [Fre]*
Address: Madagascar.

2369. Tchakerian, E. 1980. Approche économique de la 
culture du soja au Sénégal oriental [Economic approach to 
the cultivation of soybeans in eastern Senegal]. Senegal: 
IRAT. 19 p. [Fre]*
Address: Senegal.

2370. Aihara, Herman. 1980. Learning from salmon. 
Oroville, California: George Ohsawa Macrobiotic 
Foundation. xiii + 156 p. Illust. No index. 22 cm.
• Summary: This is a collection of Herman Aihara’s 
writings, over the past 20 years, compiled by Sandy 



HISTORY OF SOY IN FRANCE   766

© Copyright Soyinfo Center 2015

Rothman, editor of GOMF. Each article or essay is dated. 
Contains a good early history of macrobiotics in the USA, 
and of Chico-San (p. 26-35).
 Herman was born Nobuo Nishiyama on 28 Sept. 1920 in 
Arita, Kyushu, Japan. In about 1940 Herman started to attend 
George Ohsawa’s lecture meetings. He was fascinated by 
the philosophical part of Ohsawa’s teaching (yin and yang) 
but showed little interest in the food, which was cooked by 
Ohsawa’s students. These meals consisted of brown rice, 
hijiki seaweed, carrots, burdock and red beans [azuki beans]. 
Herman was in college where his classmates laughed at him 
for his interest in yin and yang, which were considered old, 
obsolete ideas in Japan. His classmates were busy digesting 
20th century Western science–on their way to becoming the 
future engineers of Sony, Toyota, Datsun, and Toshiba (p. 2).
 During his fi rst year in college, Herman was chosen 
for the crew of a rowboat race representing his class. He 
was the heaviest among the crew, so he was positioned as 
number one. He trained every day during the summer. In the 
hot weather he ate shaved ice with sugar syrup. His stomach 
cramped. Since he thought he understood macrobiotics, he 
ate salt to balance the yin of the ice and sugar. “What a silly 
mentality.”
 After graduating from college, he began to cook for 
himself–but he became weak and skinny. His friend became 
worried, since he was “one of the most athletic students” 
(p. 4). But the real cause of his sickness was arrogance; he 
thought he understood macrobiotics but his practice was 
unwise. During World War II he worked at his father’s 
factory. When the war ended in 1945 he lived at home. Since 
food was very scarce in those days (they had to buy foods 
on the black market) he ate whatever his mother cooked–
including white rice and sugar.
 He started to learn social dancing in the newly opened 
dance halls. “Social dance was a new fashion after American 
forces occupied Japan. When people were starving to death 
just after the war, I was a playboy, chasing sexy girls at 
various dance halls.
 “My father worried about my behavior and hurried my 
marriage. I married because my parents were agreed, but I 
myself was not much attracted to her. My wife committed 
suicide before our marriage passed one year. It was the end 
of autumn. She climbed a mountain alone, drank poison, 
and died without giving anyone her reasons.” Herman was 
shocked and depressed for a long time. He lost his mind for a 
month. “How pitiful a man I was. My wife could not rely on 
me” (p. 5).
 Herman decided to become an independent man and 
he chose George Ohsawa as his life’s teacher and he asked 
Ohsawa if he could stay at his unique school. Ohsawa’s 
teaching was about how to understand and acquire infi nite 
freedom, absolute justice, and eternal love. He inspired 
his students greatly, and told them it was their own fault if 
they were not happy. The food you eat is one of the most 

important factors that infl uences a person’s health and 
happiness.
 Herman landed in San Francisco in 1952 at age 32 to 
start a new life. His wife was sick, and two of their babies 
died.
 Before March of 1961 Ohsawa visited Europe and 
saw many beautiful macrobiotic restaurants and clinics in 
Belgium, France, Italy, Germany, Switzerland, and England. 
The Lima factory in Belgium produces macrobiotic foods. 
Macrobiotic restaurants include Au Riz Dore, and Longue 
Vie.
 Like the salmon, Ohsawa took his most adventurous trip 
late in his life (p. 77). He held his fi rst American macrobiotic 
lectures in 1960 on Long Island, New York. They lasted 
for 2 months. At that time Herman was manager of the 
fi rst macrobiotic food store in the USA, in New York City 
[Named Ginza, it had been started by Herman in 1960.] In 
1960 Herman went to Europe to solve visa problems, then 
in about late 1960 he returned to New York and started 
publication of Macrobiotic News, a magazine that contained 
mostly Ohsawa’s lectures. In 1961 Ohsawa returned to New 
York for a summer camp in the Catskill Mountains. After 
the camp he said that followers of macrobiotics should leave 
New York because nuclear war was immanent. 36 people, 
including 15 families, decided to move to Chico, California, 
which they had calculated was the safest place from nuclear 
fallout. Arriving in Sept. 1961, they soon founded Chico-
San, which was the fi rst macrobiotic food production and 
distribution company in the USA. The fi rst store was in the 
basement of a small shop. Herman began to import miso, 
tamari, and other traditional, natural foods from Japan (p. 
31).
 Some followers of macrobiotics stayed in New York 
to keep up the Ohsawa Foundation and food store. One 
customer got sick and died [Beth Ann Simon died in Nov. 
1965]. The FDA came in and closed the store. Bob Kennedy 
became president of Chico-San and soon began America’s 
fi rst successful production of Rice Cakes.
 Herman moved to San Francisco in about 1971 (p. 
35). At the end of 1970, John Deming Jr. had given him 
some land in Mendocino. In Sept. 1972 a fi re, started by a 
rice-cake machine, burned down the Chico-San factory (p. 
34) and most of its inventories of food. Chico-San started 
making money in about 1978.
 Western medicine is interested only in treating 
symptoms. Medical professionals are largely ignorant of the 
infl uence of diet on health, and even block the development 
of the dietary approach to healing.
 Page 155: “The author: Herman Aihara was born in 
Arita, a small town in southern Japan, on September 28, 
1920. The town is famous for its production of porcelains 
called Imari-ware or Kakiemon-ware. Imari is the name 
of the port from which Arita porcelains were shipped to 
Europe... His birth family was too poor to support ten 
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children, and so at the age of nine Herman was adopted into 
his uncle’s home in Tokyo. His family name was changed 
to Aihara. He grew up without knowing his actual mother... 
His ‘stepfather’ owned a factory that produced iron materials 
for the national railways and telephone companies, and 
Herman chose metallurgical engineering as a life work. He 
was accepted by the school of engineering at the reputable 
Waseda University.” Address: Oroville, California.

2371. Doi, Tadao; Takeshi, Morita; Chonan, Minoru. 1980. 
Hôyaku Nippo jisho [Vocabulary of the language of Japan]. 
Tokyo: Iwanami Shoten. xxxiv + 862 p. 27 cm. [Jap; Por]
• Summary: This is a Japanese-language translation of the 
original 1603 edition, Vocabulario da Lingua de Iapam, the 
second earliest dictionary of the Japanese language compiled 
by Europeans. Soy-related terms in this dictionary, which 
are translated from the original hard-to-read Portuguese into 
modern Japanese, are described in detail at the reference for 
the original 1603 dictionary, which see.
 In the Forward, the author notes that this is the 
entire translation of the Nagasaki edition of the Japanese 
Portuguese Dictionary. The original title is Vocabulario 
da Lingoa de Iapam com a declacaraçao em Portugues 
(Japanese dictionary with explanation in Portuguese), 
published in 1603 by the Japanese Society of Jesus (Nihon 
Iezuzu-kai). In 1604 a second dictionary was published, 
titled Arte da Lingoa de Iapam Composta Pello Padre Iaao 
Rodriguez (1604-1608).
 Christian priests traveled by boat to Japan to teach the 
Japanese Christianity. As a result, they left many historical 
documents. Francis Xavier fi rst arrived in Japan in 1549 
and only 54 years later his group published this remarkable 
Japanese dictionary. The year 1603 was also the year that 
Tokugawa Ieyasu became the shogun (Seiitaishogun, or 
highest ranking samurai), founding the Tokugawa Shogunate 
or Edo period. In Japanese history it was the turning point 
at which the country changed from the medieval period to 
the modern one. This dictionary is a very unique mirror 
which refl ects this period and is regarded as an important 
document that raises many questions in Japanese cultural 
history. The dictionary is indispensable in Japanese linguistic 
history since it contains many Japanese words of the period 
with explanations in Portuguese. In those days the Japanese 
had dictionaries that focused on Chinese characters (kanji) 
and simple dictionaries for waka and renka poems. This 
dictionary picked up a wide range of words from daily 
conversation, organizing and defi ning them in modern 
dictionary form. The original edition was stored in a secret 
place in Europe, inaccessible to Japanese, who therefore 
had to largely depend on a 19th century French translation 
by Leon Pajes. A rotogravure edition of the book stored at 
Oxford University entered Japan during the Taisho period 
(1912-1926) and was studied. Only recently was a facsimile 
copy of the original edition published, and it is being used 

increasingly.
 This dictionary was produced by the Japanese Society of 
Jesus [Jesuits] to further their goal of spreading Christianity. 
The 1603 dictionary was developed to help the priests 
understand dialects, lower-class speech, and the confessions 
of the local common people. The 1604 dictionary focused on 
the speech of the upper classes and more educated people. 
Thus the 1603 dictionary collected words the priests needed 
to understand, while the 1604 dictionary collected those that 
they wanted to use.

2372. Frantz, T. 1980. Les granjas de blé et de soja: Genèse 
et évolution d’un groupe d’agriculteurs capitalistes sur le 
plateau du Rio Grande do Sul, Brésil [Wheat and soybean 
farms: The genesis and evolution of a group of capitalist 
farmers on the plateau of Rio Grande do Sul, Brazil]. Thesis 
of the third cycle, IEDES, Paris I, Paris. [Fre]*
Address: France.

2373. Laurent, C. 1980. La fi lière du tourteau de soja [The 
channels of soybean meal]. PhD thesis, veterinary medicine, 
Faculty of Medicine of Creteil?, Ecole Nationale Veterinaire 
d’Alfort. [Fre]*
Address: France.

2374. Li, Shizeng. 1980. Li Shizeng xian sheng wen ji. 
2 vols. [Collected works of Li Shizeng. 2 vols.]. Taipei, 
Taiwan: Zhongguo guo min dang zhong yang wei yuan hui 
dang shi wei yuan hui: jing xiao chu Zhong yang wen wu 
gong ying she [Party History Committee, Central Committee, 
Republic Party of China (Guomindang)]. 11 + [8] + 495 p. 
Illust. Portraits. 22 cm. Reprinted in 1990. [Cht]
• Summary: These two volumes contain a collection of 
Li’s works, mostly expressing his political opinions and 
comments, plus lists of rules of the many associations and 
universities that were written by Li.
 The two volumes contain a total of fi ve sections. 
Volume I contains sections 1 and 2. Section 1 (p. 1-174) is 
titled “New century” collection. Section 2 (p. 175-493) is 
“Political comments.”
 Volume II contains 3 sections. Section 1 (p. 1-226), 
titled “Li’ notes,” is Li’s essays and writing (mostly non-
political). For example. His birth place (p. 17). Establishing 
the World Society in Paris (p. 37+). Travels from age 22 
(p. 68-76; includes Learning French, attending school, and 
doing research on soybeans {p. 73}, and his tofu company 
in France {p. 76}). Chinese New Year (p. 83). Section 2 (p. 
227-84) is Li’s “Public speeches.” Section 3 (p. 285-387) is 
“Telegrams.” One telegram of 5 June 1915 (p. 306) from Li 
in France to Wu Zhi Hui (apparently not in France) states: 
Sales of tofu are getting better. During the fi rst 5 years, 
tofu sales averaged 500 pieces a month, but they have been 
increasing ever since. Sales of tofu have averaged 10,000 
pieces a month this year, and sometimes they are more than 
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17,000 pieces a month. If sales will continue like this, the 
tofu company will never go out of business.
 Another telegram of 2 Feb. 1947 (p. 374-76) was sent 
from Shanghai to many of his friends immediately after his 
2nd marriage. He has ended his 2-year relationship with Ru 
Su in New York City. Li was married to his 1st wife, Yao, 
for 45 years; then she passed away. Today (in Shanghai) he 
married his 2nd wife Lin Su Shan; she had been married 
before and divorced. Li is now almost 70 years of age.
 Another telegram (p. 343) is about his tofu company. Li 
had three reasons for starting this tofu company: (1) To raise 
funds for Chinese organizations, or to sell the factory and 
use the profi ts to help fund the World Society. (2) To fi nd a 
French business partner. (3) If neither of the above works, 
the company can be used as part of a work-study program for 
Chinese students in France. By working at the tofu company, 
Chinese students can earn money to support their studies and 
pay for their food, rent, and other basic expenses.
 Appendix 1 (p. 387-401) is a biography of Li by the 
publisher, including (p. 388) his fi ve names: (1) Li Yu-ying. 
(2) Li Shizeng, probably given to him by his parents at birth. 
(3) Li Shizeng, pronounced the same as his 2nd name but the 
2nd character of his given name is the character for “monk,” 
implying perhaps selfl essness or simplicity. (4) Li Zhenming. 
(5) Kuowu, a name he called himself in later life; many 
people had such a name in old China. And (p. 389) attending 
school in France, publishing a book about soybeans, the 
tofu company, Mr. Li has been in France for 6 years, he only 
returned to China once in 1908 for a few months. In 1909 he 
founded a tofu manufacturing company near Paris. One of 
his friends, Qi Shu Shan helped Li to start the tofu company. 
Qi was a follower of Cai Yuan Pei (a very famous man in 
China). He founded and was chancellor of many universities, 
incl. Beijing University. Li Yu-ying was a vegetarian; Cai 
Yuan Pei agreed with Li’s ideas about vegetarianism.
 There is not much description of Li’s work with 
soyfoods in Paris. There is also no information as to whether 
he did any work with soy after he returned to China. And 
there is no description of his genealogy or family.
 Photos 1-3 and 6 are all in Legend of a Generation–A 
Biography of Li Shizeng, by Chen Jiying (1982). (4) Li 
Shizeng (far right) with Zhang Jing Jiang, Cai Yuan Pei, Wu 
Zhi Hui, and others in 1933. (5) 19th anniversary of Beijing 
Research Institute, 1948.
 Note: Li Yu-ying, a soyfoods pioneer in Paris, France, 
lived 29 May 1881 to 3 Sept. 1973. Near the front of the 
book are six photos of Li Yu-ying.
 Note: In old China, it was not uncommon for a man to 
have more than one wife or to have concubines. If a man 
had a wife and 3 concubines, and if the man approved, each 
could use his surname. They could also be called: Wife #1 
(his real wife), wife #2, wife #3, and wife #4. All might be 
present at his funeral.

2375. Morgan, Dan. 1980. Les géants du grain [The giants of 
grain]. Paris: Fayard. French edition of Merchants of Grain 
(1979). [112* ref. Fre]*
Address: Washington, DC.

2376. Tsuji, Shizuo; Sutherland, Mary. 1980. Japanese 
cooking: A simple art. New York and Tokyo: Kodansha 
International. 518 p. Introduction by M.F.K. Fisher. Illust. 
(510 line drawings by Yoshito Suzuki. 16 color pages, mostly 
photos). Index. 27 cm.
• Summary: This is a beautiful and informative book 
by a great Japanese chef, though the awkward English 
terminology often sounds like “Japlish.” The illustrations are 
very nicely done, but the artist’s name does not appear in the 
book. Tsuji is the author of 29 books on gastronomy, travel, 
and music. His basic thesis is that “like Japanese and poetry, 
cooking is simply the result of an acute awareness of the 
seasons, Freshness and naturalness are the sine qua non of 
Japanese cuisine.”
 This defi nitive treatise on Japanese cooking, the most 
complete and well-thought-out to date, is written by the head 
of the Ecole Technique Hoteliere Tsuji, the technical hotel 
school in Osaka, Japan. This is the “largest school training 
professional chefs in Japan,” according to the publisher.
 The excellent “Ingredients” section (p. 53-100) gives 
detailed descriptions (with Japanese characters) of: Azuki 
beans (p. 55). including red rice (sekihan) and “sweet red-
bean paste” (an). Bean curd (tôfu, p. 56-61) incl. momen 
tofu (regular; “The type described here as ‘regular’ is known 
in Japan as momen–’cotton’ tofu... ‘Cotton’ bean curd is 
the type most commonly used in Japan”), kinu-goshi (silk 
tofu), yakidôfu (lightly broiled or grilled bean curd), atsu-age 
or nama-age (thick cakes), aburage or usu-age (thin deep-
fried tofu), ganmodoki (mixed tofu), kôya-dôfu or kôri-dôfu 
(“freeze-dried bean curd”), yuba (“soybean milk ‘skin’” 
[soybean milk skin]), okara (“bean curd pulp or ‘lees’”).
 Note 1. This is the earliest English-language document 
seen (April 2013) that contains the term atsu-age or the term 
usu-age or the term “thin deep-fried tofu” (all regardless of 
hyphenation), all of which refer to types of Japanese of deep-
fried tofu.
 Miso (p. 76-77) incl. shiro-miso, Shinshû-miso, inaka-
miso, Hatchô miso, akadashi miso. Soybeans and edamame. 
Soy sauce (shôyu, p. 90-93) incl. Natural Japanese soy 
sauce, synthetic soy sauce, Kikkoman, light soy sauce 
(usukuchi shôyu), tamari (“In Japanese cooking tamari is 
generally used as a dipping sauce or a base for basting sauce 
such as Yakitori Sauce”). “Dutch traders in Nagasaki in the 
seventeenth century exported soy sauce to Europe, and it was 
the secret seasoning served at the court banquets of Louis 
XIV of France” (sic). Kuzu (p. 93-94). Wheat gluten (p. 98, 
60).
 Soy-related recipes include: Making soups (p. 151-
56). Miso soup (Miso-shiru, p. 156-57). Ginger soy sauce 
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(Shôga-jôyu, p. 172). Ponzu sauce (p. 172, with soy sauce 
and tamari). Mustard-vinegar miso sauce (Karashi-su-
miso, p. 172-73). Dengaku, dengaku miso toppings, and 
bean curd dengaku (Tôfu dengaku) (p. 190-93). Teriyaki 
(p. 199-202, 370; the meaning in the United States is now 
different from the original meaning in Japan. Defi nition 
and history, homemade teriyaki sauce, teriyaki yellowtail, 
chicken teriyaki, steak teriyaki). Egg “tofu” (Tamago-dôfu, 
p. 216). Dressings for aemono (salads, p. 246, incl. white 
tofu dressing, white miso dressing, red miso dressing). 
Rice with miso soup and pickles (p. 270-71). Nori-roll 
sushi (Nori-maki, p. 300, with freeze-dried bean curd). 
Fox noodles (Kitsune udon, p. 312). Pickling vegetables 
(Tsukemono, p. 315, 318, with miso). Pureed corn soup 
(Tômorokoshi surinagashi-jiru, p. 347, with miso). Thunder 
soup (Kaminari-jiru, p. 349, with “1 cake tôfu (bean curd)” 
and “2-3 cakes thin deep-fried tôfu {aburage or usuage}, cut 
into julienne strips). Potatoes simmered in miso (Jaga-imo 
miso-ni, p. 393). Radish with white miso sauce (Furofuki 
daikon, p. 394). Chinese cabbage and deep-fried tofu (Age-
dôfu hakusai-ni, p. 398). Tortoiseshell tofu (Tôfu bekkô-ni, 
p. 398-99). Fried and simmered freeze-dried tofu (Kôri-
dôfu age-ni, p. 399-400). Gold purses (Fukuro, p. 400, 
with thin deep-fried bean curd). Deep-fried tofu (Agedashi-
dôfu, p. 412-13). Green beans with sesame-miso dressing 
(Sandomame goma-miso ae, p. 420). Savory okra (cold) 
(Okura wasabi-joyu, p. 420-21). Tangy white salad (Shirazu-
ae, p. 421-22). “River Bank” oyster stew (Kaki dote-nabe, 
p. 433-34, with miso). Simmering tofu (yudôfu, p. 436-37). 
Mushroom rice (Shiitake gohan, with “1 cake thin deep-fried 
bean curd (aburage or usuage),” p. 438-39). Soybeans in the 
pod (Edamame, p. 471-72).
 Murasaki (p. 287): Japanese love sushi so much that 
they have developed a special afi cionado’s vocabulary. “At 
a sushi restaurant, you do not ask for soy sauce as shôyu, 
but, rather, as ‘purple,’ or murasaki. Every shop has its own 
house sauce, made by reducing soy sauce or thicker tamari 
sauce over heat with saké, mirin, bonito fl akes and so on.” 
Since the resulting sauce is darker than regular soy sauce, the 
name murasaki seems appropriate.
 The recipe for Abe River mochi (Abe-kawa mochi) uses 
“1 cup kinako (roasted soybean fl our)” as a major ingredient 
(p. 469).
 Concerning azuki beans (red beans; characters small 
+ bean) (p. 55): “This small, red bean is the legume you 
will most frequently encounter in Japanese cooking besides 
soybeans (daizu). It is used in the cooking of many countries, 
so it is stocked in most supermarkets throughout the United 
States. For some historical reason this bean is commonly 
spelled adzuki. This spelling is a Victorian romanization; 
phonetically, azuki is correct.
 “These beans are steamed with glutinous rice on special 
occasions to make the festive red rice (sekihan; p. 280). They 
are more commonly boiled with sugar to make sweet red-

bean paste (an), which forms the base of a large percentage 
of Japanese sweet confections (see p. 327). An is made in 
two textures: smooth puree (koshi-an) and ‘chunky,’ with 
beans partially crushed (tsubushi-an). If there is no time to 
make an from scratch, ready-made an is available canned 
and stocked in most Japanese food stores.”
 Note 2. This is the earliest English-language document 
seen (March 2006) that uses the term “sweet red-bean paste” 
to refer to sweet azuki bean paste [azuki-an], or the term 
“smooth puree” to refer to koshi-an, or the term “chunky” 
to refer to tsubushi-an. Address: Tsuji Professional Culinary 
Inst., Osaka, Japan.

2377. Yang, Kailing. 1980. Min guo Li Shizeng xian sheng 
Yuying nian pu [A chronicle of Li Shizeng’s life]. Taipei, 
Taiwan: Taiwan shang wu yin shu guan. 8 + 200 p. + [2] 
leaves of plates. Illust. 19 cm. Series: Xin bian Zhongguo 
ming ren nian pu ji cheng; Di 8 ji. [Cht]
• Summary: This entire book is a chronology of Li’s life. 
It discusses his life year by year, one after the other in 
chronological order. This biography of a Chinese statesman 
contains no table of contents, and there is no record of the 
author’s title of affi liation.
 Li’s work with soyfoods in France is fi rst described 
on pages 17-18: 1906–After graduating from the school of 
agriculture in France, Li Shizeng enrolled in the Pasteur 
Institute to study biochemistry, specifi cally to do research on 
soybeans. His professor was Gabriel Emile Bertrand.
 The story continues on pages 20-23:
 1907–Li continued to study biochemistry and conduct 
research on soybeans. He discovered soybeans can be used to 
make many nutritious foods. Mr. Li published his fi rst book, 
The Soybean (Le Soja).
 1908–Li founded the Tofu Manufacturing Company 
(Usine Caseo-Sojaine). He went back to China to raise 
money for his company. A few months later, he returned 
to France with 5 workers. The company was located in 
Colombes, northwest of Paris.
 1909–More workers traveled to France to join the 
tofu company. The founder of the Republic of China, Sun 
Zhong-shan [Sun Yat-sen], visited the company and wrote an 
encouraging article that said, “My friend Lin Shizeng studied 
abroad in France and researched agriculture and soybeans. 
He stands for replacing meat with soyfoods.”
 1910–A third round of workers arrived in Paris from 
China to join the tofu company. The total number of workers 
was now more than 30. When the workers weren’t working, 
they were studying Chinese and French. The workers weren’t 
allowed to smoke, drink, or gamble. Also in 1910 Mr. Li’s 
book, The Soybean, was published in Chinese.
 1911–The tofu company attended an exhibition at a park 
in France [whose name sounds like Linan or Rinan] to show 
people all kinds of foods made from soybeans. Later in 1911, 
Li traveled back to China.
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 Li did not do any work with soy after he returned to 
China.
 Li’s genealogy and family are discussed on pages 2-5, 
12, 14, 23, 100-103. Father: Li Hong-Zao (died 1897) (p. 
12). Mother: 2nd wife of Li Hong-Zao, Mrs. Yang. Li was 
the fi fth of fi ve brothers. (1) Li Zhao-Ying. His 2nd and 3rd 
brothers each died at early age. (4) Li Kuan-Ying. (5) Li Yu 
Ying (Li Shizeng). Li had 3 sisters: (1) Li Zhu-Yi. His 2nd, 
3rd, and 4th sisters each died at early age.
 Li’s fi rst wife: Yao Tong-Yi (She was Li’s older cousin). 
Li and Yao married in 1897 (p. 12). Li and Yao had two 
children, a boy and a girl. Son: Li Zong-Wei (born in 1899) 
(p. 14). His son’s wife: Ji Xieng-Zhan. Daughter: Li Ya-Mei 
(born in 1910) (p. 23). Grandsons: Li Da-Yang. Li Er-Yang. 
Granddaughter: Li Ai-Lian. Li’s fi rst wife, Yao, died in 1940 
(p. 94).
 Three years after Li’s fi rst wife died, he met Mrs. Ru Su, 
who was Jewish, in New York. She became his partner, but 
they never married. They were involved from 1943-1947, 
but Li lived in the USA only from 1943 to 1945. In 1947 he 
telegrammed Mrs. Ru Su from China that he had decided to 
marry a Chinese lady. (p. 100-103).
 Li’s second wife: Lin Su-Shan. Li married Lin in 1947 
(p. 104). Lin passed away in 1954 (p. 120).
 Li’s third wife was Tian Bao-Tian. Li married Tian in 
1957 when Li was 77. Tian was 42 (p. 133). This biography 
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includes a chronology of Li Shizeng.
 Near the front of the book are four portrait photos which 
show Li: 
 (1) In 1922 when he was age 42.
  (2) In 1932 when he was age 52.
  (3) In 1962 when he was age 82.
  (4) In 1970 when he was age 91.
 Note: Li Yu-ying, a soyfoods pioneer in Paris, France, 
lived 29 May 1881 to 3 Sept. 1973 (p. 6, 76).

2378. Pural. 1980? Spécialités Pural [Pural specialties]. 
France: 14 p. Undated. 21 cm. [Fre]
• Summary: See next page. This Seventh-day Adventist 
company sells the following soy-related products: 
Sojlactis (soymilk). Sojanelles (meatless soya quenelles or 
dumplings). Granotose and Frika-Vita. Grano-san (a pâté 
that includes soy fl our). Sandwich-san (with soy fl our). 
New products: Sojanelles épicées, Pasta-Chuta (with soy 
proteins). Sojafl eish (soymeat based on TVP).

2379. Soybean Digest. 1981. Germany: 20 years of market 
growth. Jan. p. 44.
• Summary: The most recent introduction to the West 
German identifi ed salad oil market is Salador. The American 
Soybean Assoc. and Lasieur, a French food processing fi rm, 
project introductory sales at 300,000 bottles. Soy oil has 
emerged as the Number 1 oil in Germany. ASA works with 
manufacturers to launch these identifi ed soy oil products in 
supermarkets. Today, 9 such brands are on the market.
 When ASA began market development activities in 
Germany 20 years ago, a law required poultry and hog 
rations to contain fi sh meal. After 9 years of work by ASA 
and the German soybean industry, that law was repealed. 
Today Germany is one of the best customers for U.S. 
soybeans. In 1980 Germany used more than 4 million tons 
of soybean meal worth $750 million, compared to less than 
1 million tons, worth $75 million, in 1960. A similar article, 
discussing the work of Dr. Karl. W. Fangauf, appeared in 
SoyWorld 3(1):1. Winter 1980.

2380. Gianinazzi-Pearson, Vivienne; Fardeau, J-C.; Asimi, 
S.; Gianinazzi, S. 1981. Source of additional phosphorus 
absorbed from soil by vesicular-arbuscular mycorrhizal 
soybeans. Physiologie Vegetale 19(1):33-44. Jan/March. [36 
ref. Eng; fre]
• Summary: “A vescular-arbscular (VA), or phycomycetous, 
mycorrhiza is a symbiotic fungus-root association which 
often greatly enhances plant growth and yield, particularly 
when the level of assimilable P [phosphorus] in the soil is 
low.” Address: Station d’Amélioration des Plantes, I.N.R.A., 
B.V. 1540, 21034 Dijon [France].

2381. Compas (Le) (France). 1981. Cuisine: Soja d’hier, et 
d’aujourd’hui [Cookery: The soybean of yesterday and of 

today]. No. 17. p. 59-63. Spring. [Fre]
• Summary: Contains recipes for natto, miso, tofu, and 
tamari. With illustrations from books by Shurtleff & Aoyagi.

2382. Compas (Le) (France). 1981. Le soja et ses dérivés: 
Miso, tamari, tofou [The soybean and its derivatives: Miso, 
tamari and tofu]. No. 17. p. 37-54. Spring. Illust. 27 cm. 
[Fre]
• Summary: An in-depth look at each of these three 
soyfoods, with illustrations from books by Shurtleff & 
Aoyagi. The section titled “Tofu and its craftsmen” (p. 42-
44) profi les Le Bol en Bois, Les 7 Marches, and Jonathan. 
Photos show Jos van de Ponseele and his wife, plus Lima 
tofu and seitan in a retail cooler. The section titled “Make 
tofu–An occupation for the future” (p. 45-49) contains 
excerpts from the book Tofu and Soymilk Production, by 
Shurtleff & Aoyagi. The section, titled “Making tofu at 
home” (p. 50-53) contains the basic method, with many 
illustrations, from The Book of Tofu, by Shurtleff and Aoyagi. 
The last section, titled “Tofu–Is it yin or yang?” (p. 54) is by 
Louis Thévenon.

2383. Landes, Rip. 1981. Indian vegetable oil imports seen 
declining slightly in ‘81; Policy changes portend further 
drop. Foreign Agriculture. May. p. 9-11.
• Summary: India will remain the world’s largest importer 
of vegetable oils in 1981 at 1.2 million tonnes. Shipments 
are estimated to have included 692,400 tons of soybean oil, 
515,000 tons of crude and refi ned palm oil, and 131,000 
tons of rapeseed oil. The major suppliers of soybean oil 
during 1980 were the U.S. (366,405 tons) and Brazil (about 
261,000 tons). India’s current policy of importing large 
amounts of vegetable oil, initiated in 1977, was predicated 
on a comfortable foreign-exchange position, and the need to 
satisfy growing consumer demand and arrest price increases. 
But continued chronic shortages of domestically produced 
oils, rising prices, and the size of the vegetable-oil import bill 
have led to growing concern in India over policies affecting 
the production and import of vegetable oils.
 Major importers of vegetable oils in 1980 were India at 
1,373,000 tons, France at 710,000 tons, the U.S. at 694,000 
tons, West Germany at 678,000 tons, and the Netherlands 
at 501,000 tons. U.S. exports of soybean oil by destination 
in 1980 were India, 366,405 tons; Pakistan, 150,221 
tons; China, 99,657 tons; Colombia, 79,301 tons; Peru, 
32,774 tons. Indian supply and distribution of peanut and 
rapeseed oil produced in 1981 was 1,440,000 and 666,000 
tons respectively. In the same year the country imported 
520,000 tonnes of palm oil and 500,000 tons of soybean 
oil. The amount of soybean oil imported annually by India 
from 1975-1977 was 4,000, 151,000, and 441,000 tons 
respectively. Address: Agricultural Economist, International 
Economics Div., Economics and Statistics Service.
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2384. Bourlière, F. 1981. Re: The early work of the Society 
for Acclimatization in France, and fromage à la pie. Letter 
to William Shurtleff at Soyfoods Center, June 3–in reply to 
inquiry. 1 p. Typed, with signature. [1 ref. Eng]
• Summary: The letterhead states that this association was 
founded on 10 Feb. 1854, and recognized to be of public 
usefulness (utilité publique) on 26 Feb. 1855.
 “Please fi nd enclosed a Xerox copy of the chapter on 
soya in Professeur D. Bois’ book Les plantes alimentaires 
chez tous les peuples et à travers les âges, volume 1, 1927 
(Paris: Lechevalier, 593 pp). It contains a few pages of 
references which might be of interest to you.
 “As for the fromage à la pie (quark), I have never heard 
of it. It was probably a local variety of curd (fromage blanc).
 Note: Marc Gallois, Director, adds in a letter of 2 Nov. 
1981 that despite a long search, they have been unable to 
fi nd a portrait or photograph of M. Paillieux. Address: Prof., 
Chairman, Société Nationale de Protection de la Nature et 
d’Acclimatation de France, 57, Rue Cuvier, B.P. 405, Paris, 
France. Phone: 707 31-95.

2385. Shurtleff, William; Aoyagi, Akiko. 1981. History of 
fermented soymilk and its products. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549. 19 p. June 28. Unpublished 
typescript. Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Introduction: Relatively recent, advantages of 
fermentation. History of acidophilus soymilk from Li Yu-
ying and Beltzer (1910-1912). History of investigations on 
the growth of lactic acid bacteria in soymilk from Gehrke 
and Weiser (1947). History of soymilk yogurt. History of 
fermented soymilk cheeses. History of soymilk piima and 
viili. History of soymilk kefi r, kumiss, and buttermilk. 
Address: Lafayette, California. Phone: 415-283-2991.

2386. Dumont, R. 1981. L’expérimentation sur le soja au 
Bénin et au Togo jusqu’en 1976 [Soybean experiments 
in Benin and Togo up until 1976]. Agronomie Tropicale 
(France) 36(2):151-63. April/June. [Fre; eng]
• Summary: Three sets of trials are reported; the main 
soybean trials were conducted by IRAT in Benin and Togo 
from 1969 to 1976. Benin is located just to the east of Togo; 
they share a long border and similar ecosystems and climatic 
conditions. In Benin, the trials were conducted at Niaouli in 
the south and Ina in the north. In Togo, they were conducted 
at Davié in the south, Amoutchou in the middle, and 
Kitangbao in the north. A map shows these locations in the 
two countries with isohyets (lines connecting areas of equal 
rainfall) from 900 to 1,400 mm/year.
 The work began in 1969 with the introduction to 
Niaouli, Benin, of 45 soybean varieties (originally from 
Taiwan, the Central African Republic, Madagascar, and 
Senegal). In 1975 it expanded with the participation of IRAT 
at Benin and Togo in the INTSOY trials. Lines from ISRA 

(of Bambey, Senegal) were multiplied at Ina, Benin, in 1975. 
These lines gave very good yields, from 2,300 kg/ha to 1,607 
kg/ha, with 6 varieties yielding over 2,000 kg/ha. INTSOY 
trials in Togo began in May 1975, with IRAT-Togo working 
as a cooperator. The major growing season in each country 
is from late April to late June. The minor season is from late 
September to late December.
 The crop appears to grow well in the northern part of 
both countries (at about 10º north latitude), where rainfall is 
adequate (between 1,200 and 1,300 mm/year). Yields above 
3,000 kg/ha were obtained regularly. Jupiter (3,183 kg/ha), 
Hardee (3,166), and Davis (3,142) gave the best average 
yields over 2 years. Address: Ingénieur IRAT–Détaché à 
l’Institut des Savanes, Bouake, Ivory Coast.

2387. IRAT. 1981. L’enracinement du Soja au Sénégal [The 
development of roots by soybean plants in Senegal]. IRAT 
Info No. 13. Jan/June. [Fre]*

2388. IRAT. 1981. Les besoins en eau du soja au sud du 
Sénégal [The water needs of soybean plants in the south of 
Senegal]. IRAT Info No. 13. Jan/June. [Fre]*

2389. Krieger, Verena. 1981. Gestern Steak, Morgen Tofu: 
Oder was man mit einer Bohne so alles machen kann 
[Yesterday steak, tomorrow tofu: Or all the things that can 
be made with one bean]. Tages Anzeiger Magazin No. 34. p. 
6-12. Aug. 22. Also published in English, French, and Italian. 
[4 ref. Ger; Eng; Ita; Fre]
• Summary: A lengthy, pioneering account of the virtues 
of tofu, and its development in the USA and Switzerland 
by the Sunday supplement to Switzerland’s biggest daily 
newspaper. Contains numerous color photos of soyfoods 
from around the world. Also defi nes and discusses soymilk, 
miso, tamari, shoyu, and soy sauce, tempeh, and soy sprouts. 
Discusses the work of Edgar W. Schweizer (underway by 
1977) in attempting to grow soybean varieties suited to 
Switzerland.
 The Geneva restaurant “La Moisson” has had tofu on 
the menu for 5 years. In Bern, in the beginning of July, the 
restaurant “Sesam” was acquired by the fi rst Swiss organic 
food store (Bioladen), the “Lotusbluemli” (Little Lotus 
Blossom). Since Sesam opened, the people of Bern have 
been able to get to know a rich treasure of dishes from 
tofu made at Sesam, as well as many applications of miso 
and shoyu or tamari. The vegetarian restaurant “Bristol” 
in Lucerne is launching tofu as its summer hit this year, 
in the form of Tofu Schnitzels and Burgers... In organic 
food shops, Reform Houses and Oriental specialty shops, 
miso and soy sauce are available. The following places in 
Switzerland sell fresh tofu, which they make on the spot: 
(1) Centre macrobiotique de Lausanne, ruelle de Bourg 
7, 1003 Lausanne. (2) S. Gänterli, Vonmattsrr. 50, 6003 
Lucern. (3) Le Grain d’Or, rue Voltair 27, 1201 Geneva. (4) 
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De Lade, Oberaltstadt 8, 6300 Zug. (5) S. Lotusbluemli, 
Gerechtigkeitsgasse 17, 3011 Bern. (6) Madal Bal, 
Kreuzplatz 10, 8032 Zurich. On the last page of the article is 
an ad for Soyana in Zurich.
 Note: The Italian-language edition of this article is 
titled “Ieri bistecca, domani il tofu.” It is the earliest Italian-
language document seen (Sept. 2011) that mentions tempeh, 
which it calls “tempeh.”
 Note: This is the earliest Italian-language document seen 
(Nov. 2014) that mentions meat alternatives.
 Note: This is the earliest French-language document or 
Italian-language document seen (Nov. 2014) that mentions 
a meatless burger–Tofu Burgers. Address: Lucerne, 
Switzerland.

2390. Klein, J.M. 1981. Raffi nage physique et chimique de 
l’huile de soja [Physical and chemical refi ning of soy oil]. 
Revue Francaise des Corps Gras 28(7/8):309-13, 30. July/
Aug. [Fre; eng]
Address: Laboratoire de Recherche Lesieur-Cotelle et 
Associes–59210 Coudekerque, France.

2391. Reports presented at the meeting on “Research on 
Soybeans for Cooler Regions of Europe” at Eschikon, near 
Zurich, Switzerland, 3-4 Aug. 1981. 1981. See p. 12-20 of 
some unknown larger report. Unpublished manuscript.
• Summary: “The FAO-Soybean-Network in Europe 
(Chairman Dr. M. Arnoux, Director of the Plant Breeding 
Station INRA at Montpellier) and EUCARPIA-Section for 
Oil-and Protein Crops (Chairman Dr. G. Robbelen, Plant 
Breeding Institute of the University of Gottingen) suggested 
and encouraged a meeting that would bring together all 
the information and experience on how to adapt and breed 
soybeans for the Northern Regions of Europe.”

2392. Shurtleff, William; Aoyagi, Akiko. 1981. Li Yu-ying 
and Usine de la Caseo-Sojaine, Paris: History of work with 
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 13 p. Sept. 15. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Introduction: Contribution. Early life and work: 
Birth date and place, 1905 soymilk paper at Second 
International Dairy Congress in Paris, 1908 establishment 
of laboratory for soymilk studies in Paris. Early soyfoods 
patents: Description of fi ve British patents applied for in 
1910 and granted by 1912, U.S. patent for “Method of 
Manufacturing Products from Soja” applied for in 1911 
and granted in 1913. Major books and articles: First book 
Dadou in 1910 written in Chinese, 1911-1912 article series, 
published 1912 as book La Soja, basic concept and contents. 
Introduction of soyfoods in Paris: Start of Usine de la 
Caséo-Sojaine northwest of Paris, products made, serving 
products to distinguished groups, presentation of food at 3 

international expositions, trip to Nanking Exposition 1911, 
decline in popularity by 1916. Effects of Li’s work: Infl uence 
on books, fears of products, Soyama-Werke in Germany. 
Work with soy in China after 1927. Address: Lafayette, 
California. Phone: 415-283-2991.

2393. Shurtleff, William; Aoyagi, Akiko. 1981. History 
of the Society for Acclimatization, France. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 16 p. Sept. 
22. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Introduction. The Society and French interest in 
soy: Funding, purpose, Bulletin de la Society Zoologique 
d’Acclimatation, reasons for early interest in France (early 
soybean cultivation, early interest in Asia, long tradition 
of cheese and fermented foods, and help from the leisured 
nobility), introduction of soybeans as food rather than fodder 
and oil, diffi culty in fi nding a name for the soybean. Early 
articles on soy (before 1880): Summary, fi rst article in 1855 
by Montgaudry, other articles from 1855-1880. Paillieux’s 
“Le Soya” (1880): Description, purpose, causes of its 
publication, summary of article by chapters. About Paillieux: 
Biographical sketch, book Le Soya in 1881, Le Potager d’un 
Curieux written with Bois in 1884. Subsequent work with 
soy in France: Vilmorin, Li, Carbonnières, Mollieux, Rouest, 
Bordas, brief summary. Address: Lafayette, California. 
Phone: 415-283-2991.

2394. Shurtleff, William; Aoyagi, Akiko. 1981. The United 
States Department of Agriculture and state agricultural 
experiment stations: History of work with soya. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 26 p. Sept. 
26. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Introduction: A key spark of support missing in 
many countries such as France, worldwide infl uence of 
publications, overview of chapter. Part I: Early history of 
the USDA, experiment stations, and plant introduction. 
Chronology of activities from before 1800 to 1920. Part II: 
Offi ce of Seed and Plant Introduction (OSPI). Introduction 
and overview. David Fairchild and the founding of Section 
of Foreign Seed and Plant Introduction (FSPI): Birth in 
1869, life to 1897, founding of OSPI in 1897, fi rst sight 
of soybeans in Maryland in 1897, inoculation trial, early 
soybean introductions from 1898, Fairchild’s travels 
1898-1903, Dr. Yamei Kin’s enthusiasm for soybeans, 
other founders and co-workers. Frank N. Meyer (1903-
18): Early work, description of character, death 1918 en 
route to Shanghai, tribute of his friends and co-workers, 
growth of OSPI, soybean introductions from 1907, budget 
growth. P.H. Dorsett. Fairchild: Later life (1924-54). Plant 
introduction today. Part III: USDA work with soyfoods and 
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nutrition. Brief chronology: 1877-1899: Early experiment 
stations, Bureau of Home Economics, Osborne and Mendel, 
Langworthy, Blasdale. 1900-1919: Abel, Oshima, King, 
Piper, Morse, Hawaii, World War I, Kin. 1920-1939: Thom 
and Church, Louise Stanley, LeClerc. 1940-1959: World 
War II, continued in chapter on Northern Regional Research 
Center, Peoria, Illinois. Address: Lafayette, California. 
Phone: 415-283-2991.

2395. Inkson, Ms.; Mann, E.J. comp. 1981. Thesaurus: 
Food Science and Technology Abstracts. 2nd ed. Shinfi eld, 
Reading, England: IFIS (International Food Information 
Service). 238 p. No index. 30 cm. First edition, 1977. [Eng]
• Summary: The Introduction states: “The original IFIS word 
list, issued in 1970, did not attempt to give more than the 
barest outline of the relations between the terms encountered. 
In 1977, therefore, an FSTA Thesaurus was published, in 
which the basic structuring of the material found in FSTA 
was set out. The Thesaurus was designed to give maximum 
compatibility with the EEC Multilingual (English / French 
/ German / Italian) Food Thesaurus, published in 1979 (and 
itself based largely on the FSTA system for the English 
version), and to take into account the needs of on-line users.”
 The terms are divided into headings (main terms or 
descriptors), which are printed in capital letters, and lead-in 
terms (non-descriptors) printed in lower case. Additional 
information is included in square brackets. The following 
abbreviations show the types of relationship between terms: 
BT = broader terms. NT = narrower terms. RT = related 
terms. UF = used for. lead-in term followed by “see” heading 
(e.g. bean curd see TOFU).
 Soy-related terms: Beverages: UF soy milk. Lecithins: 
BT Emulsifi ers, Phospholipids. UF phosphatidylcholine. 
Legumes: NT Soybeans. Miso: BT Soy Products. natto: see 
Soy Products. Sauces: NT Soy Sauces. soy fl our: see Soy 
Products. soy milk: see Beverages; Soy Products.
 Soy Products: BT Soybeans, Vegetable Products, 
Fermented Products. NT Miso, Soy Proteins, Soy Sauces, 
Soybean Oils. UF natto, nyufu, soy fl our, soy milk, sufu, 
tempeh, tofu, tsukudani, vital.
 Soy Proteins: BT Protein Products, Soy Products, 
Proteins Vegetable. RT Textured Vegetable Proteins. UF 
okara protein, Promine [Central Soya Co.], Supro 620, yuba.
 Soy Sauces: BT Fermented Products, Sauces, Soy 
Products. UF moromi, shoyu.
 Soybean Oils: BT Oils Vegetable, Soy Products. 
Soybeans (Glycine max): BT Legumes, Oilseeds. NT Soy 
Products.
 Note: This is the earliest document seen (Sept. 2003) 
that is a thesaurus containing terms related to soybeans and 
soy products. Address: IFIS (International Food Information 
Service), Lane End House, Shinfi eld, Reading RG2 9BB, 
England.

2396. Storup, Bernard; Ruel, Françoise. 1981. Re: Studying 
tofu in America and starting work with tofu in France. Letter 
to William Shurtleff at Soyfoods Center, Oct. 31. 6 p. Typed, 
with signature. [2 ref. Eng]
• Summary: Bernard and Françoise enjoyed the 8 months 
they spent studying soyfoods in the USA, and have now been 
back in France for nearly 10 weeks. “During the time we 
were in the U.S., we had a rather good survey of the small 
and medium scale tofu industry, and I think we learned a lot 
from all the people we met, and very often what not to do.
 “I have been really surprised by the quality of the 
welcome we had all along our way, as well as the spirit 
prevailing among most of the people involved with soyfoods 
(we did not visit the big factories). This too has been a good 
lesson. Another small surprise has been the general lack of 
technical experience of most of the people working with 
tofu... They could learn a great deal from the dairy industry–
chiefl y the small and medium scale cheese-making industry–
by using the techniques and the equipment (very often not 
expensive) employed when curding, putting in pressing 
boxes by gravity, pressing, etc.”
 Concerning Li Yu-ying, “we went with Jean de Preneuf 
to the location of ‘La Société Française pour l’exploitation 
du soja et de ses dérivés,’ located at 48 Rue Denis Papin, Les 
Vallées, Colombes (west of Paris). The buildings had been 
pulled down about 20 years ago, but were used for other 
manufacture since at least the beginning of the thirties. We 
met an old man who has always lived in the neighborhood 
and remembers that ‘some Chinese people were making 
cakes there before the fi rst world war.’ So, it is certain that 
this address was the one of Li’s plant in 1912. We have been 
to the town hall of Colombes, but nobody was able to help 
us. We have to come back there at the end of November...
 “Since our return to France, we had have, with Jean de 
Preneuf, a lot of contacts with different people to introduce, 
at least, the idea of soyfoods. We met people of the medical 
corps, all having an important role in scientifi c research 
(Dr. Sautier, INSERM, Hôpital Bichat, Paris; Dr. Mirouse, 
Dean of the Faculty of Medicine in Montpellier–the most 
important in France) working on plant proteins for years 
(as Dr. Cheftel, Universite de Montpellier, who has been 
to Japan several times and has worked on soymilk with 
experimental equipment made by Alfa-Laval) and people 
from INRA (Institut National de la Recherche Scientifi que). 
All these people knew or at least had heard about tofu, and 
are ready to help us in their own fi eld (analysis or sometimes 
technical assistance).
 “We also met people from large industry (researchers for 
Nestlé, and an executive of Prolait) to ask if they had worked 
on soy products other than T.V.P. and soymilk formulas for 
infants. They all knew tofu and other soyfoods very well 
but said that ‘the market in Europe is not ready yet for this.’ 
Finally, we met organic soybean producers (and non-organic 
too); we wanted to know more about the future policy of the 
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Economic European Community on soybeans...
 “Actually, 9000 hectares of soya (22,500 acres) are 
cultivated in France, mostly in the south of France. Soya 
represents in value the second largest (after oil) national 
import for the French budget.
 “In France, we can fi nd tofu only in very few places, 
most of the time at a prohibitive price, between $4 and $7 a 
kilo. Vietnamese shops in all big cities have tofu, but their 
tofu is rather special with a sandy texture and a strong (sour) 
taste. We found only one (bad) tempeh producer in Paris. For 
these reasons, we have thought more and more that it would 
be a good thing to open a tofu shop and to work at the same 
time on the informational level. We are now working on a 
small recipe book (adapted to the French habits) as well as 
on a technical fl yer, a pamphlet and other things...
 “We are thinking of starting a Soyfood Center in France 
but we will tell you about this in the future as soon as we 
have found a new place to settle (it should be near Paris). We 
have already made an application.
 “Jean de Preneuf contacted different (good) publishers, 
and one said The Book of Tofu has been found to be very 
interesting by a committee of readers. We are now waiting 
for a defi nitive answer from this publisher (Editions Denoel, 
one of the best in France, by quality and volume).”
 Accompanying the letter are photocopies of books by Li 
Yu-ying and Grandvoinnet (1912) and Rouest (1921) which 
Shurtleff had been unable to fi nd in America. Key portions 
were highlighted in yellow and translated into English.
 Note: This is the earliest document seen (April 2015) 
concerning Société Soy or its founders, Bernard and 
Françoise Storup. The company’s fi rst soy product was 
launched in June 1982. Address: 48 Rue Bouffard, 33000 
Bordeaux, France.

2397. Alfa-Laval Export. 1981. Boisson protéïque au soja: 
Spécialement étudié pour les pays tropicaux [Soy protein 
beverage: Special study for tropical countries]. B.P. 57, 
78340 Les Clayes-sous-Bois, France. 16 p. 30 cm. [Fre; Eng]
• Summary: On the color cover of this booklet is an 
orange map of Africa, behind a green soybean plant with 
pods and fl owers. Contents: Comparison of soya and 
other protein sources. Soya. General information on soya 
drinks. Description of the process, with diagram. Technical 
features of the module (with 6 color photos of equipment). 
Nutrition, production, and cost. Composition of soymilk 
made using the Alfa-Laval process. Storage. Nutritional 
value. Guarantees. Organization and after-sales service 
worldwide: The company has affi liates or representatives in 
125 countries.
 Alfa-Laval also has a full English-language translation 
of this booklet, dated 19 Oct. 1981. The company developed 
this booklet especially for Africa, to market their automated 
soymilk equipment there. Their small-scale plant has a 
capacity of 2,000 liters/day. They use the “whole bean 

method” to make “suspended soymilk,” in which no okara 
is discarded; it is fi nely pulverized and homogenized into 
the soymilk to form a suspension. Alfa-Laval’s head offi ce 
is in Sweden; the African soymilk group is headquartered in 
France. “In Africa, in certain regions where the soybean has 
been cultivated for more than 150 years, methods of making 
and consuming soymilk have been acquired. Traditional 
foods are enriched or completed with dishes based on soya 
such as ‘Sumbala,’ ‘Faros,’ or ‘To.’” Address: Les Clayes-
sous-Bois, France.

2398. INRA (Institut National de la Recherche 
Agronomique). 1981. Congrès Européen sur les Matières 
Protéiques Végétales Destinées a l’Alimentation Humaine. 
II. Resumes des conferences pleinieres et des posters 
[European Congress on Plant Proteins for Human Food. II. 
Abstracts of the lectures and the poster sessions]. France: 
Institut National de la Recherche Agronomique. 88 p. Held 
5-7 Oct. 1981 at Nantes, France. No index. 30 cm. [10 ref. 
Eng]
• Summary: Contains very few presentations concerning soy. 
Address: France.

2399. Acton, Robert W. 1981. Details on history of the 
American Soybean Association (Interview). SoyaScan Notes. 
Nov. 9. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The ASA offi ce in Paris, France opened on 
1 March 1977 and closed in Sept. 1980. The ASA Market 
Development Foundation was started in 1968 when the 
checkoff program started. [Note: Not true. The checkoff 
program started in 1966 in North Carolina.] In Dec. 1980 it 
merged with the ASA Research Foundation to become the 
ASA Development Foundation.
 Twenty-four states have state soybean associations, 
and 23 of these have a checkoff program. Three states have 
an association but no checkoff program: Wisconsin, Ohio, 
and Indiana. Florida has had a ½ cent checkoff since March 
1971, and they still do. Wisconsin has never had a checkoff, 
but ASA hopes to get one approved in 1982 legislation. 
In Indiana, growers did not pass the checkoff in 1980; the 
problem is getting it past the legislative body. A key farm 
leader opposes the checkoff. 48% of the farmers in the state 
voted for it, but a 2/3 majority is needed. Ohio is the same 
as Indiana. The 4th vote failed. It passed by a majority but 
needs 2/3 of the votes to pass. Key legislators oppose it. 
They feel that the grain companies should promote soybeans, 
not the federal government. They also feel that people will 
buy soybeans anyway, whether or not they are promoted.
 In a state with a ½ cent per bushel checkoff, a farmer 
growing 200 acres of soybeans that yield 40 bu/acre would 
harvest 8,000 bu and pay $40 checkoff–not much. Address: 
Senior Economist, ASA, St. Louis, Missouri.

2400. Gevaert, Pierre. 1981. Re: Pioneering production of 
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miso and soy sauce in Europe. Letter to William Shurtleff at 
Soyfoods Center, Nov. 19–in reply to inquiry. 1 p.
• Summary: Lima Foods fi rst began commercial production 
of miso and soy sauce in 1959. They stopped in 1966 and 
began again in early 1981 (3-1-81) at Lima Andiran in 
France. They also plan to make shoyu there in early 1982. 
They were the fi rst company in Europe that they know of 
to make these two products. They now make 1,200 kg/
month of barley miso and 800 liters/month of shoyu. All 
ingredients are organically grown. Address: Lima Foods, 
Edgar Gevaertdreef 10, Sint-Martens-Latem 9830, Belgium. 
Phone: 09-52-4176.

2401. Caloussis, Mr. 1981. Nestle’s work with soymilk 
(Interview). SoyaScan Notes. Nov. 27. Conducted by William 
Shurtleff of Soyfoods Center. [Eng]
• Summary: Nestle is now making and marketing soymilk 
in Malaysia and Singapore. The Singapore venture started in 
1979; it is doing well. Nestle owns the controlling interest, 
with minority local ownership. They are now test marketing 
their soymilk in Thailand. Nestle is also test marketing a 
powdered soymilk to health food markets in the Philippines. 
Named “Vita,” it is made at a pilot plant in Japan. Nutrend is 
a weaning food product made in the Philippines from locally 
grown soybeans and wheat.
 Thimonnier in Lyons, France, makes Flexi-pouch, but 
it is more expensive [than aseptic packaging] when you take 
into consideration the cost to deliver one unit.
 Maggi is owned by Nestle; seasonings are their main 
products. Maggi really grew on its dehydrated soups–an 
instant food at the start of the industrial revolution. Kempthal 
is near Zurich, and Maggi is still located there. The original 
owner was Julius Maggi in Switzerland. This story is told 
in a book on the history of Nestle, which Mr. Caloussis will 
send. The man in charge of Nestle public relations is Mr. 
Edward Fasel in Vevey, Switzerland.
 Concerning Nestle and infant formulas: In the late 
1900s Mr. Nestle started making infant weaning foods out 
of cow’s milk and cereal. Today each country has its own 
independent marketing program. The problem for Nestle 
started in England with a book titled The Baby Killers. Then 
another group in Nestle spoke out against Nestle, and Nestle 
sued them. This got big, negative press coverage. Infant 
formulas are only 3-4% of Nestle’s business. The company’s 
best-selling products are Nescafe (coffee) and various milk 
products.

2402. Judy, W.H.; Jackobs, J.A.; Engelbrecht-Wiggans, E.A. 
1981. International soybean variety experiment: Sixth report 
of results, 1978. INTSOY Series No. 21. Nov. xi + 305 p. 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries: Africa: Algeria, Botswana, 
Cameroon, Egypt, Ethiopia, Gabon, Ghana, Malawi, 

Morocco, Rwanda, Senegal, Somalia, Sudan, Tanzania, 
Upper Volta, Zaire, Zambia, Zimbabwe.
 Asia: Bangladesh, Taiwan, India, Indonesia, Korea, 
Malaysia, Nepal, Pakistan, Sri Lanka, Thailand.
 Europe: Italy, Poland, Portugal.
 Mesoamerica: Costa Rica, Dominican Republic, 
Guatemala, Honduras.
 Middle East: Iran, Iraq, Saudi Arabia, Turkey.
 North America: United States.
 Oceania: Fiji, Tahiti.
 South America: Argentina, Bolivia, Brazil, Chile, 
Colombia, Ecuador, French Guiana, Paraguay, Peru, 
Venezuela.
 Results of the fi rst ISVEX trials in Morocco are 
reported. Soybeans were grown at three sites: (1) Berkane. 
Date planted: 22 May 1978. Cooperator: M.A. Yacoubi. Best 
yield: Harcor 3,724 kg/ha. (2) Gharb. Date planted: 13 May 
1978. Cooperator: M.A. Yacoubi. Best yield: Elf 3,046 kg/
ha. (3) Tadla. Date planted: 12 June 1978. Cooperator: Nadah 
Driss. Best yield: Crawford 3,370 kg/ha. Address: Univ. of 
Illinois, Urbana.

2403. Hoang, Van Chi. 1981. Re: Vietnamese soy sauce, 
xi dau, and nuoc tuong. Questions answered on Soyfoods 
Center letterhead (dated 9 Dec. 1981) and returned to SC. 1 
p. Plus 2 enclosures.
• Summary: Upon receiving Mr. Hoang’s answers by 
mail, Shurtleff called him on 6 March 6 1982 to ask for 
clarifi cation on some points. The two sets of answers are 
merged below.

Xi dau (pronounced “si zao”) is the Vietnamese term for 
siyu or black soy sauce served mostly in Chinese restaurants 
in Vietnam. It is made in Vietnam, but only by Chinese, in 
both North- and South Vietnam. It is exposed to air for many 
months to make it dark.

Nuoc Tuong (pronounced “Nuc Tung”–”Nuoc means 
“liquid”) is the water in which soybeans are soaked, typically 
for about 9 days, but sometimes as long as 30 days. This 
soak water (also called “soybean self-autolysis water”) is 
removed because otherwise (many believe) it would lower 
the quality of the fi nished Tuong. The soak water contains 
some soluble soybean nutrients and is pale yellow to clear in 
color. The Japanese discard this water, but some Vietnamese 
add salt and use it for pickling eggplants, etc.
 There is no fi ltered soy sauce in Vietnam. Of the soy 
“sauces” made in Vietnam, about 60% is tuong cuda (ground 
jiang) and 40% is tuong ban (not ground; made in the village 
of ban). The origin of these two fermented Vietnamese soy 
products is unknown, but Mr. Hoang suspects they are of 
ancient origin. Mahayana Buddhists must be vegetarian. 
Buddhism went to Vietnam (from India) before it went to 
China, because Vietnam was an international port, trading 
with India. In about the 3rd century AD Buddhist monks 
came to Vietnam and spread Buddhism. They ate tofu and 
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soy sauce.
 What percent salt (sodium chloride) exists in your 
fi nished tuong? 10% in Tuong Cu Da for Vietnamese 
consumers. 6% in Bodhi Sauce for those who follow a low-
salt diet.
 In Vietnam are there any traditional soy sauces that have 
the liquid separated from the solids like Japanese soy sauce? 
If so, what are they called? Ans: Yes, Tuong Ban; it is usually 
used for cooking and is made in the Ban village.
 One of the enclosures is from the International Register 
of Profi les. Born on 1 Oct. 1915 in Thanh-hoa province 
in Vietnam, Hoang Van Chi descended from a long line 
of Confucian scholars. He attended the best universities 
in Vietnam (1928-1940) earning a Baccalaureate in 
mathematics and another degree in physics, chemistry, and 
biology. He studied Oriental philosophies with a critical 
and non-dogmatic mind. Like his father and grandfather, he 
persistently opposed the French colonial rule. In 1940 he 
married Le Han Phan. In 1945 he joined the resistance and 
served the Ho Chi Minh government in many high offi ces, 
including Director of the National Mint. In 1948 he won 
an award for his brilliant work from Ho Chi Minh. But in 
1955 he fl ed Saigon when the regime turned towards a full 
Communist dictatorship. He went into voluntary exile in 
Europe, settling in Paris from 1960-65 where he wrote his 
book “From Colonialism to Communism.” Address: Bowie, 
Maryland.

2404. Selliers, Francois de. 1981. [History of] Soya bean in 
Africa. Unpublished manuscript. 5 p. Dec. 28. Unpublished 
manuscript. [11 ref. Eng]
• Summary: A brief history of soybeans in Africa from 1903, 
with emphasis on the Belgian Congo, Rwanda, and Burundi. 
The information is summarized from 11 French-language 
documents, many of them hard to obtain.
 In 1962-63, after a tribal war in Kasai, Belgian Congo, 
had destroyed most of the crops, Belgian scientists and 
missionaries studied the daily food rations of the local 
natives, fi nding them to be low in fat. It took 3 years to 
convince the local population to cultivate soybeans and 9 
years to convince them to eat soy products. Soya was used 
as a partial substitute for corn in the preparation of “Bidia,” 
a kind of bread made of tapioca, sorghum, and corn fl ours; 
25% of the corn fl our was replaced by full-fat soya fl our to 
increase the fat content of native diets. At the same time, 
mothers were taught how to prepare milk soup from corn, 
soya, sugar and banana to fed their infants. The enriched 
Bidia and milk soup became the key factors which gave the 
impulse to develop soybean cultivation in Kasai, Burundi, 
and Rwanda.
 In 1969, statistics from Rwanda mentioned for the 
fi rst time that 550 hectares of tillable land were planted to 
soybeans. But the real boom came in 1972 when a Belgian 
priest, associated with a professor, “decided to set up a 

bakery to produce cookies made of tapioca, corn and soya 
fl ours, chemical yeasts and peanuts. They bought an oven 
from the American Army surplus to bake 50,000 cookies 
per day. Each cookie weighed 50 grams and had a protein 
content of 20%. They were distributed to schools, hospitals 
and missions. The production increased rapidly to 75,000 
units. The production which was not distributed for free, 
was sold at production cost. Soya cultivation in Rwanda 
increased from 1,400 hectares in 1972 to about 6,000 
hectares in 1977.
 “In 1974, the success of the fi rst trial was such that the 
diocese of Lumumbashi and other missions decided to set 
up their own fl our milling operation and to teach the local 
population to cultivate soya for their own consumption.
 “In 1975, the Rubona center [in Burundi] had tested 336 
species of soybean. The ‘Palmetto’ variety originating in 
Columbia was the most popular in Rwanda and Burundi...
 “In 1978, the path for extensive and intensive cultivation 
of soya was paved. Unfortunately, those efforts and 
successful experiments have been partially ruined when it 
has been decided to nationalize most of the trade sector. 
The destruction of the means of distribution lead to the 
situation that the farmers had unsaleable crops and gradually 
abandoned soya cultivation.” Address: Chairman, IIDC 
(International Investment & Development Corp.) Belgium, 
Belgium S.A., Rond-Point de l’Etoile 3, Boite 8, B-1050 
Brussels, Belgium. Phone: (02) 640-68 00.

2405. Bray, Francesca. 1981. Select bibliography on Chinese 
agricultural history. Journal d’Agriculture Traditionelle et de 
Botanique Appliquee 28(3/4):369-74. July/Dec. [38 ref. Eng; 
chi]
• Summary: This annotated bibliography is divided as 
follows: 1. Bibliographical works (4). 2. Classical Chinese 
works [modern editions] (14. “In the 1950s and early 
1960s the Chinese published modern editions of a great 
many Chinese agricultural classics, most of which are now 
virtually unobtainable; however since 1976 this publishing 
tradition has been re-established”).
 3. Historical studies (14). 4. Modern works on 
agricultural methods (7).
 On pages 373-74 the titles of all 38 of these works 
are handwritten using Chinese characters. Address: 
Research Associate, East Asian History of Science Library 
[Cambridge, England].

2406. Hoang, Van Chi. 1981. How to make Tuong 
(Vietnamese unfi ltered, ground soy sauce) (Interview). 
Conducted by William Shurtleff of Soyfoods Center, Dec. 1 
p. transcript.
• Summary: 1. Prepare soybeans: Dehull 10 lb soybeans 
with a mill and remove hulls with a seed cleaner. Roast the 
cotyledons at 450ºF (232ºC) for 15 minutes in any type of 
roaster. Pressure cook the roasted cotyledons with adequate 
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water at 5 lb pressure for 30 minutes. Transfer the contents 
of the cooker (beans and water) into a plastic 40 liter (10.6 
gallon) container, place in a warm room (80ºF or 26.5ºC) 
for 10 days; this enables the soybeans to undergo auto-
hydrolysis. Each day skim off any surface foam.
 2. Make glutinous rice koji: On the 3rd day of the 
soybean fermentation, soak 10 lb of glutinous rice overnight. 
Drain and steam at atmospheric pressure for 30 minutes, 
then cool to body temperature. Mix koji starter (Aspergillus 
oryzae mold spores propagated on glutinous rice) with water, 
sprinkle over rice, then drain on a perforated tray. Transfer 
inoculated rice into shallow wooden trays (each 10 by 15 by 
4 inches deep) and place them in a warm koji room (80ºF or 
26.5ºC) for 6 days. Do not stir during this time. Finally the 
mold-fermented rice koji (moc) will be fl oating in a glucose 
syrup. Mix the koji with 7.5 lb salt, grind the mixture in a 
mill, then transfer ground mixture to a plastic vat and leave 
for 2 days to stop the fermentation.
 3. Combine and ferment: Place the fermented soybeans 
and their water in a Hobart VCM (Vertical Cutter Mixer) and 
blend until smooth. Mix in the ground salted koji and allow 
the mixture to stand at room temperature for 3 days. Bottle 
and cap without heating. Use as a dipping sauce for fresh 
or fried tofu, or as a pickling medium. In Vietnam, Tuong 
is also used as a dipping sauce for roast beef, as a cooking 
sauce for fi sh, or as a pickling sauce for pork.
 Hoang adds: There are less than 200,000 Vietnamese 
in the USA, and about the same number in France. 
Traditionally, soy sauce was made and used mostly in 
North Vietnam. But for the last 30 years (i.e., since about 
1951) there has been no soy sauce in North Vietnam due 
to two factors: (1) The shortage of soybeans and rice; (2) 
The fact that those who formerly made it were classifi ed as 
“landlords” by the Communist regime. Today in Vietnam 
people try to make it using peanut- or cottonseed presscake 
instead of soybeans. Address: Bowie, Maryland. Phone: 
(415) 253-1065.

2407. Dronne, Yves. 1981. Le problème mondial du soja 
[The problem of soybean worldwide]. Paris: Institute 
National de la Recherche Agronomique. [Fre]*
• Summary: Gives details on Japanese consumption of 
industrially processed plant proteins (tons/year of defatted 
soybean meal equivalent): Unfermented: Tofu 84,200, Dried-
frozen tofu 22,400, Other products. including texturized 
soy protein 87,800. Fermented: Soy sauce 173,000, miso 
157,400, natto 55,200. Total: 580,000
 Concerning Japanese consumption of new “purifi ed” 
protein in tons/year. In 1971/1977 total consumption was 
27,300/44,000. Of this the amount made from soybeans was 
15,900/17,000 and the amount made from wheat gluten was 
11,400/27,000. As for the texture, the amount sold in the 
form of a powder was 17,400/19,600 and the amount sold in 
textured form was 9,600/24,400.

 In 1977, of powdered products, the amount from 
soybeans was 9,500 (6,000 isolates and 3,500 concentrates) 
and from gluten 10,100. Of the textured products, the amount 
from soybeans was 7,500 (6,000 dry extruded, 1,500 moist, 
and no paste), whereas the amount from gluten was 16,900 
(200 dry extruded, 12,000 moist, and 4,700 paste). Address: 
Paris, France.

2408. IRAT, France. 1981. Rapport annuel 1980 [Annual 
report 1980]. Paris: IRAT (Institut de Recherches 
Agronomiques Tropicales et des Cultures Vivrieres). xxvii + 
256 p. [4 ref. Fre]
• Summary: The section titled “Soybeans” (Le Soja) (p. 93-
111), after the Introduction, reports the results of: Varietal 
improvement: Genetic resources, criteria for selection, 
selection, varietal evaluation. Conditions and methods 
of soybean seed storage. Inoculation: Dosage of liquid 
inoculum, types and storage of inoculum, graph of number 
of nodules vs. dosage, production of inoculum, survival of 
Rhizobium bacteria, interaction of inoculation x variety. 
Mineral nutrition and fertilizers: Organic matter, phosphates. 
Cultivation techniques: Density of planting, date of planting. 
Control of pests, diseases, and weeds. Production systems. 
Publications. Soybeans were grown and research conducted 
in the following countries and areas: Senegal, Cameroon, 
Benin, French Guiana (Guyane), Ivory Coast, Upper Volta, 
Togo, Madagascar, and [French] Polynesia (Papara station, 
in Tahiti). Varieties mentioned include: Amsoy, Coker 240, 
Forrest, Hardee, IAC 2 (Brazil), ISRA 26/72, ISRA 44A/73, 
Jupiter, and Williams.
 The introduction discusses world soybean production, 
which in 1980 was 10% less than in 1979 but 80% more than 
in 1970. Only four countries produce more than 1 million 
metric tons of soybeans a year: USA 48.31 million. Brazil 
15.128 million. China 13.735 million. Argentina 3.240 
million. It is interesting to note that in 1970 Brazil produced 
only 1.5 million tonnes and Argentina only 40,000 tonnes. 
The average soybean yield worldwide is 1.5 tonnes/ha. It is 
about 1.8 tonnes in the USA, Brazil and Argentina.
 In 1979 world exports of whole soybeans was 25 million 
tonnes, with the USA exporting 21 million, Argentina 2.8 
million, and Brazil 0.6 million. Soybean production in 
Africa is 240,000 tonnes, of which 75,000 tonnes comes 
from Nigeria. Nevertheless, projects for the development of 
soybean production are underway in several other African 
countries: Madagascar, Cameroon, Togo, and Upper Volta 
(where this “new product” is used in making a traditional 
food product). Address: 110, rue de université, 75007 Paris 
550.32.10, France.

2409. IRAT, France. 1981. Rapport annuel 1981 [Annual 
report 1981]. Paris: IRAT (Institut de Recherches 
Agronomiques Tropicales et des Culturies Vivrieres). xxxii + 
242 [+18] pp. [Fre; eng]*
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Address: Paris, France.

2410. Larcher, Jacques. 1981. Programme soja. Synthèse 
des resultats 1980. Programme 1981 [Soybean program: 
Summary of results in 1980. The 1981 program]. Bambey, 
Senegal: ISRA [Institut Sénégalais de la Recherche 
Agronomique/Agricoles]. 16 p. [Fre]*
Address: Bambey, Senegal.

2411. Marquette, J. 1981. Complexe agro-industriel soja-
maïs, région centrale. Etude complémentaire sur la culture 
du soja à Kazabona [The soya-corn agro-industrial complex, 
central region. Complementary study on the cultivation of 
soybeans at Kazabona]. Togo: IRAT-Togo. 26 p. [Fre]*
Address: Togo.

2412. Saint-Macary, H. 1981. Essais inoculation et survie 
du Rhizobium japonicum, Cameroun, Guyane [Inoculation 
and survival trials of Rhizobium japonicum in Cameroon 
and French Guiana]. Montpellier, France: IRAT. 11 p. Plus 
appendixes. [Fre]*

2413. SIDO, CETIOM. 1981. [Soja hectares in France in 
1980 and 1981 (Map)]. France. [Fre]
• Summary: In 1980 about 7,507 hectares of soybeans were 
grown in France, all in the far south. The leading provinces 
in 1980 were Haute-Garonne 2,310 ha, Tarn 1,999 ha, and 
Gers 1,614 ha.
 In 1981 some 9,408 hectares of soybeans were grown in 
France. The leading provinces in 1981 were Haute-Garonne 
3,000 ha, Tarn 2,600 ha, and Gers 1,550 ha. Address: France.

2414. Product Name:  [S.I.O. Soy Flours].
Manufacturer’s Name:  S.I.O. Direction Proteines.
Manufacturer’s Address:  Chez Société des Produits Excel, 
26-36, Rue des Peupliers, 92000 Nanterre, France.  Phone: 
(1) 785-69-01.
Date of Introduction:  1981.
New Product–Documentation:  Soya Bluebook. 1981. p. 
63. No contact person is given. See also SIO 1986. Note: 
This company seems to be related to Société Industrielle des 
Oléagineux (SIO).

2415. Vidal, André; Arnaudo, Denise; Arnoux, Maurice. 
1981. La résistance à la sécheresse du soja. I. Infl uence d’un 
défecit hydrique sur la croissance et la production [Drought 
resistance of soybeans. I. Effect of drought stress on growth 
and yield]. Agronomie (France) 1(4):295-302. [9 ref. Fre; 
eng]
• Summary: “This study attempts to estimate the effect of 
a drought stress on the growth of vegetative parts and on 
the yield components in soybeans... Genetic variability for 
drought resistance has been observed. Fifteen varieties were 
cultivated in drought boxes (1 m x 1 m x 0.5 m; 36 plants per 

box)...” The two water treatments are described.
 “The leaf area index and the water contents of leaves, 
petioles and stem were the parameters affected the most 
rapidly by the drought stress. For the yield components, the 
number of pods per plant was the most sensible character. 
A drought resistance index was calculated for each variety, 
based on the ratio between the grain yield in each water 
treatment. The validity of the experimental procedure and of 
the drought resistance index is discussed. Results show large 
differences in varietal responses to the drought stress.” So it 
seems possible to improve the drought resistance of soybeans 
by use of a breeding program.
 Note: With the technical collaboration of H. Blayac, 
L. Claparede & S. Meynie. Address: I.N.R.A. Station 
d’Amelioration des Plantes–Montpellier, France.

2416. Brown, Lester R. 1981. Building a sustainable society. 
New York, NY: W.W. Norton & Co. xiii + 433 p. Index. 21 
cm. [686* ref]
• Summary: Contents: Preface. 1. Introduction. Part I: 
Converging demands. 2. Eroding the base of civilization 
(example of reasons for the collapse of one of the major 
centers of Mayan civilization in Guatemala): The historical 
expansion of cropland, thinning topsoil, spreading deserts–
the human hand, the loss of irrigated land, conversion 
of cropland to nonfarm uses, the cropland prospect. 3. 
Biological systems under pressure: Deforesting the earth, 
deep trouble in oceanic fi sheries, grasslands for 3 billion 
ruminants, per capita consumption trends, future resource 
trends, oil–the safety valve. 4. Twilight of the age of oil: 
The rise of oil, our petroleum culture, the emergence of 
OPEC, the decline of oil, giving up on nuclear power, 
coal–the stopgap, beyond the age of oil. 5. The changing 
food prospect: The loss of momentum, the North American 
breadbasket, growing food insecurity, land productivity 
trends, substituting fertilizer for land, the grain-livestock 
economy, the new food-fuel competition, the food price 
prospect. 6. Emerging economic and social stresses: 
Competing demands, rereading Ricardo, a new source of 
infl ation, slower economic growth, rising unemployment, 
social stresses.
 Part II: The path to sustainability. 7. Population–a 
stabilization timetable: The existing projections, the 
changing backdrop, a stabilization timetable, the family 
planning gap, social improvement and fertility, incentives for 
smaller families, China’s one-child family program, infl ation 
as a contraceptive force, a gradual awakening. 8. Preserving 
our resource underpinnings, land-use planning, ensuring 
soil security, stabilizing biological systems, reforesting the 
earth, preserving the web of life, beyond the throwaway 
society, conserving energy. 9. Renewable energy–turning 
to the sun: Wood as a fuel, energy from waste, planting 
energy crops, falling water, harnessing the wind, tapping the 
earth’s heat, rooftops as collectors, electricity from sunlight, 
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solar architecture, the renewable energy potential. 10. The 
shape of a sustainable society: The changing global energy 
budget, a sustainable transportation system, the resurgence 
of agriculture, new industries, new jobs, the future of 
urbanization, simpler life-styles among the affl uent, third 
world reinforcement, greater local self-reliance, from the 
growth to sustainability. 11. The means of transportation: 
Urgency of the transition, role of the market, fi nancial 
carrots and sticks, change through regulation, fi nancing the 
transition, reorienting R&D programs, role of leadership. 
12. The institutional challenge: Overcoming vested interests, 
the role of corporations, religions–an ecological theology, 
universities–getting involved, public interest groups, the 
communications media. 13. Changing values and shifting 
priorities: Values in transition, voluntary simplicity, 
conspicuous frugality, equity–the two dimensions, redefi ning 
national security, a new economic yardstick, a sense of 
excitement. Notes. Acknowledgments.
 In the chapter titled “The Changing Food Prospect,” 
a table (p. 106) shows per-capita meat and poultry 
consumption in selected countries in 1978 (in kilograms): 
USA 111, France 86, Poland 79, USSR 51, Brazil 32, Japan 
29, China 21, India 1.1. “One way of increasing meat 
production when food supplies are tight is to switch to 
those animals such as chicken that convert grain into meat 
most effi ciently. Pages 107-08 discuss soybeans: “In spite 
of efforts to raise the effi ciency of grain conversion into 
livestock products, competition between people and livestock 
for scarce grain supplies seems certain to intensify as 
pressures on the world’s agricultural resource base increase. 
While the growing demand for animal protein has not so 
far raised the share of the grain harvest fed to livestock, it 
has generated an enormous demand for soybean meal for 
livestock rations. Since 1950, the world soybean harvest 
has multiplied fi vefold, climbing from 18 million tons to 85 
million.”
 “As rising affl uence has converted the global appetite 
for livestock products into effective demand, the market 
for soybeans, an ideal protein complement to cereals in 
livestock and poultry rations, has grown rapidly. Growth has 
been particularly rapid since 1970 when the world fi sh catch 
leveled off. Between 1970 and 1980, the world soybean 
harvest has doubled from 42 million tons to 85 million tons, 
with nearly all the increase being consumed by livestock.
 “While the Chinese harvest of nine million tons is used 
almost entirely for food, much of it as bean curd (tofu), most 
of the far larger U.S. and Brazilian soybean crops are used 
for feed, either domestically or when shipped abroad. An 
estimated two-thirds of the world harvest is now consumed 
as soybean meal, principally by livestock” (USDA 1981).
 “Indeed diverting only a quarter of the world soybean 
harvest from feed use to direct human consumption would 
provide fi ve kilograms per year of high protein food for 
everyone in the world.”

 The great challenge for our planet in the 1980s is 
to build a sustainable society. The three main threats to 
civilization are (1) Soil erosion, (2) Deterioration of three 
biological support systems (forests, grasslands, and ocean 
fi sheries), and (3) Rapid depletion of oil reserves with no 
alternatives in place. Our world has a short-term focus, to 
wring as much as possible from the land while destroying it 
in the long run.
 “Eight centuries before Christ, a Mayan civilization 
began in the lowlands of Guatemala. For more than 
seventeen centuries its population grew steadily until 
suddenly, around A.D. 900, the society collapsed. Within 
decades the population fell to one-tenth its previous level. 
The apparent reason: soil erosion.” Address: Worldwatch 
Inst., Washington, DC.

2417. Clement, Jean-Michel. 1981. Larousse agricole 
[Larousse agricole]. Paris: Larousse. [viii + 1208 p. See p. 
1045-48. [Fre]
• Summary: Contents of the section titled “Soja, soya:” 
Introduction. Botany. Biology. Cultivation: Crop rotation, 
fertilizer, varieties, planting, chemical weed control, harvest, 
chlorosis and plant diseases. Utilization: Soymilk, soy oil 
and meal. Economics.
 An very interesting map (p. 1047) shows France with 
an outline of each department. Superimposed in 3 different 
shades are three zones (from north to south): (1) Where 
commercial soybean cultivation is not possible. (2) Where 
soybean cultivation is problematic at present. (3) When 
soybean cultivation is normally possible–in the southern 
one-third of France between about 42 and 46 degrees north 
latitude, which is about the latitude of Michigan, Wisconsin, 
and Minnesota in the USA. Address: France.

2418. Francke, A. 1981. Plant proteins, the European 
experience. In: D.W. Stanley, E.D. Murray, and D.H. Lees, 
eds. 1981. Utilization of Protein Resources. Westport, CT: 
Food & Nutrition Press, Inc. 403 p. See p. 362-69. Chap. 19.
• Summary: Contents: Introduction. Vegetable protein 
sources. Production technology–soy. Application 
technology–soy. Market situation. Consumer acceptance. 
Legal acceptance. Conclusions.
 “Unilever has played an active role in both the 
production and application of soy protein materials... In 
Europe the major source for the production of vegetable 
protein for human consumption is still the soybean...
 “Production of soy protein materials in Western Europe 
is concentrated in Denmark, The Netherlands and the United 
Kingdom. France and West Germany produce only small 
amounts... Some producers are U.S. fi rms (e.g. Cargill, 
ADM) or their European subsidiaries; others are European 
companies. Typical European producers are Aarhus 
Oliefabriek (Denmark), Unimills (The Netherlands), Spillers 
and British Soya Products (United Kingdom) and Edelsoy 
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[Edelsoya?] (West Germany)...
 “Typical European producers of isolates are 
Oppenheimer (England) and Edelsoy (West Germany). 
Fibre spinning is still being studied, e.g. by Rhône Poulenc, 
France, although it has not made a real break-through. The 
protein department of Courtaulds (United Kingdom) who 
until recently, was the sole European manufacturer and 
supplier of spun soy fi bres has been taken over by Mars...
 “The whole current range of soy protein materials is 
being used in Europe. The best information is available for 
the United Kingdom. There, in 1972, 90% of the 45,000 tons 
of soy food ingredients used was accounted for by full-fat 
fl our in bakery products and, to a lesser extent, in baby and 
health foods. Only 2,000 tons of soy materials, textured and 
non-textured fl ours and isolates, were used in meat products, 
mainly in institutional feeding and in the catering sector. 
This amount has increased to 5,000 tons in 1975. In 1977, 
the total consumption of soy materials amounted to 50,000 
tons; thus no great change had occurred.” Address: Unilever 
Research Duiven, Zevenaar, The Netherlands.

2419. SoyaScan Notes. 1981. Italy: Soybean production, 
area, and yield–1981-2014 (Overview).
• Summary: After the Nixon administration imposed an 
embargo on all exports of soybeans from the United States 

in June 1973, Italy (like so many other countries that were 
major buyers of U.S. soybeans) realized its vulnerability; 
in 1981 Italy began to experiment seriously with soybean 
production. That production skyrocketed from only 9,000 
metric tons in 1981/82, to 1,751,000 metric tons in 1990/91. 
It then began a long, slow decline to 346,000 metric tons in 
2008/09, but has been rising for the last 7 years.
 Another impetus to domestic production was European 
consumers’ dislike of genetically engineered (GMO) 
soybeans.
 The other big soybean producer in Europe was France, 
which started about 7 years earlier than Italy but had much 
smaller soybean production–only about one-sixth as much at 
Italy’s peak. The two countries had similar yields–about 3.4 
tons/ha.
 Data compiled by USDA Foreign Agricultural Service. 
With special thanks to Bryan Purcell of FAS.

2420. [Japan miso export statistics]. 1981. In: 1981. Okura-
sho Yushutsu Tsukan Tokei-hyo. Tokyo, Japan.
• Summary: Gives miso export statistics for 15 countries. 
For each country gives: 1980 weight and 1981 weight 
(in kg). Percentage increase. 1980 and 1981 price in yen. 
Percentage price increase. The top countries, in descending 
order of amount exported are (with the 1981 weight in kg for 



HISTORY OF SOY IN FRANCE   784

© Copyright Soyinfo Center 2015

each): USA 834,303. Singapore 94,988. Netherlands 67,767. 
Canada 46,178. England 40,371. West Germany 39,966. 
Australia 39,432. Iraq 34,509. Indonesia 30,620. Hong Kong 
28,940. France 27,959. Belgium 26,625. Taiwan 25,238. 
Italy 18,755. Saudi Arabia 18,627. Total for all miso exports 
to all countries 1,524,008. Address: Tokyo, Japan.

2421. Fangauf, K.W. 1981? Soy oil in Germany: Success in 
marketing a good product. Paper presented at a Symposium. 
7 p. Undated. [Eng]
• Summary: This speech covers the period 1977-1980. “The 
efforts to concentrate on soy oil are bearing excellent fruits... 
During the four years of promotional activities the total 
consumption of soy oil rose from 367,000 MT [metric tons] 
in CY [calendar year] 1977 to 550,000 MT in CY 1980,” 
an increaser of 50%. “Regarding the EC, the four countries 
Germany, Italy, UK, and the Netherlands consumed 83% of 
the total EC soy oil consumption in 1980.” “This increase 
is due partly to the growing number of identifi ed soy oil 
products which are now sold on the German market.” In 
1977 only 3 identifi ed soy oil products were for retail and 
wholesale customers; that number has now increased to 10. 
Tables show:
 (1) EC: Changes in consumption of soy oil by countries, 
1977-80. The countries, in descending order of soy oil 
consumption in 1980 are: Germany, Italy, UK, Netherlands, 
France, Belgium/Luxembourg, Denmark, Ireland, total.
 (2) EC: Total consumption of soy oil by countries, 1977-
80.
 (3) Northern European Countries: Changes in 
consumption of soy oil, 1977-80.
 (4) Germany: Identifi ed soy oil products in the retail 
and wholesale trade. In 1970–Retail: Blauband, Delio. 
Wholesale: Delio. In 1981–Retail: Blauband, Delio, Sojola, 
Salador, 3x Gold. Wholesale: Delio, Sedina, Sojador, Brölio, 
Delikatess. Wholesale margarine: Velveta, Velva. Address: 
PhD, American Soybean Assoc., Pelzerstrasse 13, 2000 
Hamburg 1, West Germany.

2422. Wood, Brian J.B. 1982. Soy sauce and miso. Economic 
Microbiology 7:39-86. Jan. A.H. Rose, ed. Fermented Foods. 
[50 ref]
• Summary: Contents: 1. Introduction. 2. The preparation 
of soy sauce: Introduction, preparation of raw materials (the 
beans, wheat), mixing, koji, moromi. 3. Of beans, microbes, 
and miso: Beans, microbes, miso. 4. Trade in soy sauce: 
Introduction, statistics. Table 1 (p. 64-66) shows exports of 
soy sauce in 1978, in tonnes (metric tons) from Hong Kong, 
Korean Republic, Singapore, Japan, and total, to almost 
every country in the world (with each country’s population in 
millions), grouped by region as follows:
 1. North America: Canada, USA (#1)–Regional total 
imports: 6,052.3 tonnes.
 2. South and Central America [and Caribbean]: 

Argentina (#3 in region), Bolivia, Brazil, Chile, Costa 
Rica, Ecuador, El Salvador, Guatemala, Guyana, Honduras, 
Mexico (#2), Nicaragua, Panama, Paraguay, Surinam, 
Venezuela (#1), Granada, Jamaica, Trinidad and Tobago, 
total. Former Dutch West Indies–Regional total imports: 
1,046.4 tonnes.
 3. Europe: Austria, Belgium, Czechoslovakia, Denmark, 
Finland, France (#4 in region), Germany (West #3), Greece, 
Italy, Netherlands (#2), Norway, Portugal, Spain, Sweden, 
Switzerland, UK (#1), USSR–Regional total imports: 3,017.7 
tonnes.
 4. Near and Middle East: Bahrain (#3), Egypt, India, 
Iran (#2), Iraq, Jordan, Kuwait, Oman, Qatar, Saudi Arabia 
(#1), United Arab Emirates, Yemen Arab Republic–Regional 
total imports: 1,193.5 tonnes.
 5. Far East and Western Pacifi c: Brunei, Hong Kong 
(#3 in region), Indonesia, Japan, Korea (South), Macao, 
Malaysia (#2), Philippines, Sabah (#1; A state of Malaysia 
from 1963; Formerly British North Borneo), Sarawak (A 
state of Malaysia from 1963), Singapore, Taiwan, Thailand–
Regional total imports: 3,139.4.
 6. Pacifi c and Australasia: Australia (#1 in region), Cook 
Islands, Christmas Islands, Fiji, Guam (#2), Nauru, New 
Caledonia, New Hebrides, New Zealand, Oceania n.c.s. (#3), 
Papua New Guinea, Portuguese Timor, Samoa and Tonga, 
Solomon Islands, Tuvalu (Ellis Island), U.S. Oceania–
Regional total imports: 1,647.5 tonnes.
 Note: This is the earliest document seen (March 
2010) concerning soybean products (soy sauce) in Kiribati 
(Christmas Islands), in Nauru, in Qatar, in Portuguese Timor 
(later renamed Timor-Leste [East Timor]) or in Tuvalu. 
This document contains the earliest date seen for soybean 
products in Kiribati (Christmas Islands), in Nauru, in Qatar, 
Portuguese Timor, or in Tuvalu (1978); soybeans as such 
have not yet been reported.
 7. Africa: Algeria, Canary Islands, Ethiopia, Gambia, 
Ghana, Kenya, Libya, Malagasy, Malawi, Mauritius (#2 
in region), Nigeria, South Africa (Republic of, #1), Sudan, 
Réunion Islands (#3), Tanzania, Zaire. Other African 
countries–Regional total imports: 365.7 tonnes. World total 
imports: 15,731.5 tonnes, of which 6,192.8 tonnes from 
Hong Kong, 1,233.5 tonnes from South Korea, 1,713.6 
tonnes from Singapore, 6,591.6 tonnes from Japan. The 
value in pounds sterling and in pounds sterling per tons of 
soy sauce is given for each exporter.
 Other tables show: (2) Soy sauce exports (in tonnes 
and value) each year from 1976 to 1976 from Hong Kong, 
South Korea, Singapore, and Japan. A large percentage of 
Hong Kong’s exports are re-exports (probably from China). 
(3) Total soy sauce exports from Japan, 1976-1978, by 
container type, with amount and value. (4) Soy sauce and 
miso production in Japan every 5 years from 1965 to 1978 
(in tonnes). (5) Soy sauce and miso production in Japan for 
export in 1976, 1977, and 1978. Miso production (in tonnes) 
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averaged about 40% of soy sauce production, and miso 
exports (in tonnes) averaged about 13% of soy sauce exports. 
(6) Imports of soy sauce into Hong Kong, Singapore, and 
the USA from exporting countries in 1978 (with fi gures for 
exports from China in 1976 and 1977). (7) Re-exports of soy 
sauce (made in China) from Hong Kong and Singapore in 
1978 to major importing countries worldwide, by region, by 
country. Small countries that are the destination of this soy 
sauce include: Honduras, Nicaragua, Panama, Venezuela, 
Trinidad and Tobago, Former Dutch West Indies [also called 
Netherlands Antilles; they are part of the Lesser Antilles 
and consist of two groups of islands in the Caribbean Sea: 
Curaçao and Bonaire, just off the Venezuelan coast, and 
Sint Eustatius, Saba and Sint Maarten, located southeast of 
the Virgin Islands. The islands form an autonomous part of 
the Kingdom of the Netherlands], Pakistan, Saudi Arabia, 
United Arab Emirates, Brunei, Sabah, Sarawak, Fiji, Nauru, 
Oceanea (non-U.S.), Oceanea (U.S.), Papua, Samoa and 
Tonga, Solomon Islands, Ghana, Malagasy Republic, Togo. 
Total from Hong Kong: 2,945.3 tonnes, and from Singapore 
109.5 tonnes.
 (8) Exports of miso (in tonnes) from South Korea and 
Japan in 1978 to major importing countries worldwide, 
by region, by country. The leading importers are: USA 
(622), Saudi Arabia (353), Singapore (66), Bahrain (64), 
Netherlands (38), Iran (29), Iraq (29) France (28), German 
Federal Republic (23), Smaller importers include: Chile, 
Guyana, Surinam, Bangladesh, Iran, Iraq, Jordan, Kuwait, 
Quatar, Saudi Arabia, United Arab Emirates, Yemen Arab 
Republic, Sabah, Fiji, Guam, New Hebrides, Papua New 
Guinea, Samoa, Solomon Islands, Algeria, Canary Islands, 
Ghana, Kenya, Libya, Mozambique, South Africa Republic, 
Zaire.
 Note: This is the earliest document seen (June 2007) 
concerning soybean products (miso) in Quatar. This 
document contains the earliest date seen for soybean 
products in Quatar (1978); soybeans as such have not yet 
been reported.
 (9) Exports of miso from South Korea and Japan in 
1976, 1977, and 1978 (quantity and value each year; no 
importing country names are given).
 5. Tour of South East Asia: Technical and scientifi c 
aspects, trade aspects. 6. Acknowledgments. References
 The chapter on Trade states: Soy sauce and soy paste 
(miso) are traded between all countries of South East 
Asia. The Korean Republic’s exports nearly quadrupled 
in tonnage. The Kikkoman Company’s production facility 
in Wisconsin produced 21,6000 tonnes of soy sauce in 
1978. This was equal to 3 times the total exports from 
Japan in the same year. Japan’s total share of the world soy 
sauce market remains very healthy. Miso exports are still 
small in comparison with soy sauce. On a rising market 
Japan’s exports still only represent 0.2% of its annual miso 
production; “clearly there is considerable room for expansion 

here.”
 Miso is of greater relative importance to Korea than it 
is to Japan. Among the European countries, Belgium and 
Holland import the greatest amount of miso on a per capita 
basis. Spain imports a fair amount of miso. The U.S.A. and 
Canada had total miso imports totaling about 10% of their 
soy sauce imports.
 “In Thailand, there are about 50 soy sauce factories, 
the majority of which are small, producing less than 100 
kilolitres per year, although it should be noted that most 
of them also produce soybean paste and soybean cheese 
[probably tofu]. The total annual consumption of soy sauce 
in Thailand is estimated at about 6,000 kilolitres (about 7,200 
tonnes).
 “In Malaysia, there are about 140 soy sauce factories 
producing in total an estimated 5.5 million gallons of soy 
sauce per year according to the proprietor of a leading 
brewery in Kuala Lumpur. This is about 21,000 tonnes per 
annum” (p. 84). Address: Dep. of Applied Microbiology, 
Univ., of Strathclyde, Glasgow [Scotland], U.K.

2423. Nabben, Alexander. 1982. Re: Work with soyfoods 
in Germany and France. Letters to William Shurtleff at 
Soyfoods Center, Feb. 20 and July 17. 1 p. Typed, with 
signature. [Eng]
• Summary: “I have given our vegan restaurant [Wildwuchs] 
in Munich to friends, who are continuing to make tofu there. 
We [Irene and I] went with our friends from the Eire-Farm to 
the mountains of southwest France to start a new European 
Farm. In the beginning we are living in tents, planting a 
big soybean fi eld and more. But we’re still connected with 
Germany, so we’re going to have a tour through the country, 
doing soy-cooking lessons in Berlin, Hamburg, Bremen, 
Frankfurt (at the International Bookfair), Stuttgart and in 
Munich. Beside all that we’re working on a small book about 
soyfoods and life alternatives... Soon we’ll have some people 
with us who worked in the tempeh plant on the Tennessee 
Farm.” Address: Europa Farm, Ferme la Garringue, Besse-
Festes St. André, 11300 France; or Berlin, West Germany.

2424. Lauser, Greg C. 1982. History of Cargill’s involvement 
in the soybean processing industry. Minneapolis, Minnesota. 
5 p. March 15. Unpublished manuscript.
• Summary: Soybean processing: 1942–Cargill entered the 
soybean processing business with the acquisition of expeller 
plants in Springfi eld, Illinois (sold in 1950), and Cedar 
Rapids (east), Iowa. Note: These two plants were purchased 
from Ike Sinaiko and Joe Sinaiko respectively, but probably 
in 1943.
 1943–Cargill acquired Plymouth Processing Company’s 
plant and grain elevator at Ft. Dodge, Iowa (sold in 1971 [to 
Land O’Lakes]).
 1945–The company acquired from Honeymead solvent 
extraction plants in Spencer and Cedar Rapids (west), Iowa. 
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The solvent-extraction process is used in modern plants 
today.
 1946–Cargill acquired the Washington, Iowa, soybean 
crushing plant and began crushing fl ax seed at a plant it 
built at Port Cargill in Savage, Minnesota. The same year, 
the company acquired from the Falk Corporation a fl ax 
processing plant in Minneapolis. Since 1967, that plant also 
has been crushing sunfl ower seeds.
 1947–The company opened a soybean crushing plant at 
Savage, Minnesota.
 1950–Cargill built its fi rst plant specifi cally designed 
to crush soybeans in Chicago to serve domestic oil and 
meal markets. In 1956, a refi nery was built adjacent to the 
crushing plant that produces industrial refi ned non-edible 
oil used in paints and other protective coatings and in vinyl 
products. Cargill also acquired a fl ax crushing plant in 
Philadelphia that was closed as a crushing plant in 1953.
 1957–Cargill opened a soybean processing plant in 
Memphis, Tennessee. A second plant was added adjacent to 
the fi rst in 1970.
 1959–Cargill expanded the scope of its soybean 
crushing activities to the Southeast by opening a facility in 
Norfolk, Virginia, and acquired a plant in Sioux City, Iowa, 
from Sioux Industries.
 1960–The Wichita, Kansas soybean crushing plant was 
acquired from the Soy Rich Company.
 1961–The company acquired the Des Moines, Iowa 
soybean crushing plant from Spencer-Kellogg Co. In 1967, 
Cargill opened its fi rst domestic salad oil refi nery adjacent to 
this crushing plant.
 1965–Cargill began crushing soybeans overseas at 
its new plant in Tarragona, Spain. The company opened 
a second crushing plant in 1968 in Amsterdam, the 
Netherlands. A third seed crushing plant [named Soja-France, 
with Dominique de Clerq as chairman of the board and 
general manager] was opened at St. Nazaire, France, in 1970. 
A crushing plant at Reus, Spain, also was added in 1970 and 
Australian cottonseed crushing operations were acquired in 
1972.
 1967–The company opened the Gainesville, Georgia, 
soybean processing plant. A refi nery, Cargill’s fi rst to 
produce hydrogenated or “hardened” oil for the Southeastern 
food manufacturing industry, was built adjacent in 1979.
 1970–Cargill built the Fayetteville, North Carolina, 
crushing plant and a refi nery was added in 1976.
 [1971–Soybean crushing plant at Fort Dodge, Iowa, sold 
to Land O’Lakes.]
 1973–Soybean processing complex began operations at 
Ponta Grossa, Brazil.
 1975–Acquired plant in Osceola, Arkansas.
 1976–Soybean plant was built at Barcelona, Spain.
 1977–Soybean plant constructed and operations began at 
Brest, France.
 1978–The company opened a soybean processing plant 

in Sidney, Ohio, to serve domestic meal and oil markets. This 
facility was the company’s fi rst soybean processing plant 
designed to burn coal as its source of power.
 1980–Construction began on vegetable oil refi nery 
adjacent to Wichita soybean crushing plant and operations 
started in late 1981. A crushing plant also was acquired in 
Antwerp, Belgium.
 1981–Company acquired a soybean crushing and 
vegetable oil refi nery complex in Hartsville, South Carolina.
 1982–Cargill acquired a soybean crushing plant in 
Monte Alto, Brazil.
 Summary. Soybean Crushing: The company now 
operates soybean processing plants in the United States, 
the Netherlands, Belgium, France, Spain, Brazil. The 
plants range in capacity from 20,000 to nearly 120,000 
bushels a day. In the U.S., the company operates 15 plants 
in Iowa, Illinois, Minnesota, Kansas, Virginia, North 
Carolina, South Carolina, Tennessee, Georgia, Arkansas and 
Ohio. It operates 6 U.S. refi neries located in Gainesville, 
Georgia; Fayetteville, North Carolina; Des Moines, Iowa; 
Hartsville, South Carolina; Chicago, Illinois and Wichita, 
Kansas. Address: Public relations, Cargill, P.O. Box 5625, 
Minneapolis, Minnesota 55440.

2425. Bertrand, J.P. 1982. Le boom du soja au Brésil: Les 
formes de développement agricole et alimentaire adoptées 
peuvent-elles servir de paradigme pour le Tiers- monde? 
[The tremendous expansion of the Brazilian soybean 
complex: Can the different forms of agricultural and food 
development serve as a model for the Third World?]. 
Economie Rurale (L’) No. 147-148. p. 21-26. Jan/March. [11 
ref. Fre]
Address: Charge de Recherches, INRA, Paris, France.

2426. Product Name:  [Whole Soy Flour].
Foreign Name:  Farine de Soya.
Manufacturer’s Name:  Cereal.
Manufacturer’s Address:  France.
Date of Introduction:  1982 March.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  300 gm bag for 7.45F.
How Stored:  Shelf stable.
New Product–Documentation:  Food Report (Lehmann). 
1982. Feb.

2427. Langley-Danysz, Pernette. 1982. Une technique 
séculaire de fermentation du soja [A traditional / ancient 
technique for fermentation of soya]. Biofutur. March. p. 33-
35. [5 ref. Fre]
• Summary: About tempeh.

2428. Product Name:  [Shoyu].
Manufacturer’s Name:  Lima-Andiran.
Manufacturer’s Address:  Moulin d’Andiran, 47170 Mezin, 
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France.
Date of Introduction:  1982 March.
Wt/Vol., Packaging, Price:  250 ml and 1 liter bottles, and 
18 liter can.
How Stored:  Shelf stable.
New Product–Documentation:  Letter from Pierre Gevaert. 
1981. Nov. 19. They plan to start making shoyu on 15 March 
1982.
 Lima catalogue, price list, and color product brochure. 
1989. A color photo shows the Lima shoyu bottle. Three 
sizes are listed in the catalog.

2429. Product Name:  [Barley Miso].
Manufacturer’s Name:  Lima-Andiran.
Manufacturer’s Address:  Moulin d’Andiran, 47170 Mezin, 
France.  Phone: 58-651-002.
Date of Introduction:  1982 March.
New Product–Documentation:  Letter from Pierre Gevaert. 
1981. Nov. 19. Letter from Sjon Welters. 1982. April 16. 
“Important news is that Lima started to market their miso. 
It is made in their own plant and farm in the southwest of 
France.” Shurtleff & Aoyagi. 1983. The Book of Miso. 
2nd ed. p. 233. This miso plant, which started in 1981, 
was powered by hydropower. Soya Bluebook. 1986. p. 
111. “Lima France. Affi liate of Lima Belgium. Le Moulin 
d’Andiran, 47170 Mezin, France. Mr. Stevens, Sales Mgr.”
 Talk with Don DeBona of American Miso Co. 1997. 
March 25. Lima-Andiran was acquired in early 1990 by 
Pierre Gevaert’s son (Daniel) and his wife (Valérie), and 
renamed Danival. The location of their factory in Mézin, 
France, has not changed.

2430. Meyer, J.; Germani, G.; Dreyfus, B.; Saint-Macary, 
H.; Boureau, M.; Ganry, F.; Dommergues, Y. 1982. 
Estimation de l’effet de deux facteurs limitants (sécheresse 
et nématodes) sur la fi xation de l’azote par l’arachide et le 
soja [Estimation of the effect of two limiting factors (drought 
and nematodes) on the fi xation of nitrogen by peanuts and 
soybeans]. Oleagineux (France) 37(3):127-34. March. [27 
ref. Fre]
Address: 1. Ecole Normale Supérieure, 46, rue d’Ulm Paris, 
France; 2-3&5&7. ORSTOM/C.N.R.S., B.P.1386, Dakar, 
Senegal; 4. I.R.A.T., B.P. 5035, Montpellier, France; 6. 
I.R.A.T./I.S.R.A., Bambey, Senegal.

2431. Saint Macary, H. 1982. Essais inoculation et survie 
du Rhizobium japonicum: Côte d’Ivoire, Tahiti, Congo 
[Inoculation and survival trials of Rhizobium japonicum in 
the Ivory Coast, Tahiti, and the Congo]. Montpellier, France: 
IRAT, Division d’Agronomie. 16 p. Plus 4 p. of appendixes. 
March. [Fre]
• Summary: This report is a continuation of the fi rst report 
made in March 1981. Inoculation trials with soybeans 
(not inoculated, inoculated, and inoculated with nitrogen 

fertilizer) were conducted in the following places: Station at 
Man in the Ivory Coast. Station at Gagnoa. Station at Papara 
in Tahiti. Station at Loudima, Congo.
 Generally the plate counts from the nodules were highest 
after 75 to 90 days with plain inoculation, but number of 
nodules, the dry weight of the nodules, and the dry weight of 
the plants was highest with inoculation + nitrogen fertilizer.
 Trials were also conducted at Benin. The previous trial 
at Togo was not repeated. A trial at Réunion is underway. 
Address: Montpellier, France.

2432. Wey, J.; Saint-Macary, H.; Toure, Omar. 1982. 
Inoculation du soja par le Rhizobium japonicum au Sénégal. 
Détermination de la dose d’inoculation à appliquer au 
champ [Inoculation of soybeans by Rhizobium japonicum in 
Senegal: Determination of the dose of inoculation to apply in 
the fi eld]. Agronomie Tropicale (France) 37(1):24-29. Jan/
March. [10 ref. Fre]
• Summary: Since there are no strains of Rhizobium in 
Senegal soils capable of nodulating soybeans, inoculation is 
necessary. It has been shown that inoculating the soil is better 
than inoculating the seeds directly, since the latter method 
often reduces seed germination. Two fi eld trial, in 1979 and 
1980, showed that nodulation and yields as high as those 
obtained using 10 times as much inoculum can be obtained 
with a dressing of 5 liters/ha of pure culture Rhizobium 
japonicum (1,000 million bacteria per ml), mixed with 
peat or other organic carrier. Address: 1&3. CNRA (Centre 
National de Recherches Agronomiques), B.P. 51, Bambey, 
Senegal; 2. IRAT-GERDAT, Division d’Agronomie, B.P. 
5035, 34032 Montpellier Cedex, France.

2433. Welters, Sjon. 1982. Re: Recent developments with 
soyfoods in Europe, and ties with macrobiotics. Letter to 
William Shurtleff at Soyfoods Center, April 16. 6 p. Typed, 
with signature on letterhead (photocopy).
• Summary: This letter, whose letterhead reads “Manna 
Natuurlijke Levensmiddelen,” contains names and addresses 
of many new soyfoods companies, many of them started by 
people interested in macrobiotics. Names and addresses of 
the following companies are given:
 Tofu Denmark (in Valby, run by Per Fruergaard, a 
macrobiotic), Bernard Storup, Ab & Paulien Schaft (Dutch, 
setting up a small shop in Baillestavy, France, to make 
miso, shoyu, natto, and koji), Traditions du Grain (Jean 
Luc Alonso is setting up a macrobiotic tempeh shop in Ivry 
France; they will start this summer), Paul Jones (Tofu shop 
in London), Saskia de Jong (may make miso in Ireland), 
de Brandnetel (tofu shop in Antwerp, Belgium), Jonathan 
(makes tofu, ganmo, seitan, mochi in Ekeren, Belgium. Run 
by J. v. Ponseele), Seven Arrows (Leuven, Belgium; making 
tofu), Lima Foods (now sell miso made at their plant and 
farm in France), Witte Wonder (Den Haag, Netherlands), 
De Morgenstond (Bakkeveen, Netherlands), Jakso 
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(Heerewaarden, Netherlands. Run by Peter Dekker. The fi rst 
and only shop making tempeh from organic soybeans), Firma 
Lembekker (Amsterdam), Unimave (Lisbon, Portugal), Jose 
Parracho (Setubal, Portugal), Swame [sic, Swami] Anand 
Svadesha (Furth im Wald, West Germany), Bittersuess 
(Cologne, West Germany. Attn: Thomas Kasas/Karas). Three 
distributors of soyfoods and natural foods in Germany are 
YinYang (Berlin), Rapunzel (Heimraadshofe), and Mutter 
Erde (Werbelen). In Finland: Luonnonruokakauppa AUMA 
(Helsinki). In Switzerland: Verena Krieger of Sojalade 
(Engelberg, tofu shop), Hans Rudolph Opplinger (Cham, 
tofu shop), Marty Halsley (Nyon, tofu & tempeh), Restaurant 
Sesam (Bern). P. Ton van Oers is a Dutch priest who works 
in Kananga, Zaire. The natives have grown soya for 10 years 
and he is thinking of making tofu and soymilk from them.
 “In Great Britain the East West Centre is very active in 
promoting soyfoods. As a part of the Kushi Institute program 
they have home-scale processing, in which tofu, tempeh, 
and miso-making are taught by Jon Sandler [Sandifer?]. He 
is the tempehmaker of the EWC too at Community Health 
Foundation, 188 Old St., London EC1. In the Netherlands, 
a great deal of soyfoods promotion is done by the East West 
Center and Manna. As you probably know, Manna was the 
fi rst to introduce miso, tamari, shoyu, tempeh, tofu and koji 
to the larger public and we are still the main promoters of 
soyfoods as part of a more natural, vegetarian, and economic 
diet. Manna has been followed by a lot of other distributors 
of natural and health foods. We have two competitors in the 
tofu business: Witte Wonder and De Morgenstond.
 “At the moment I’m the only teacher giving lectures 
on homescale miso-, tofu-, tempeh-, shoyu-, tamari-, natto-, 
and koji-making in the Netherlands. Mainly at the East West 
Centre and sometimes at different places in the country. 
People are starting to get interested.”
 Note: This is the earliest document seen (Jan. 2003) 
concerning the work of Swami Anand Svadesha of West 
Germany, and of Thomas Karas of Bittersuess (Cologne, 
West Germany). Address: Stichting Natuurvoeding 
Amsterdam, Meeuwenlaan 70, 1021 JK Amsterdam-N, 
Netherlands. Phone: 020-323977.

2434. Magarinos, Hélène. 1982. Le Tempeh: “Usine” à 
protéines et vitamines. En provenance d’Indonésie [Tempeh: 
A protein and vitamin factory from Indonesia]. Compas (Le) 
(France) No. 21. p. 23-29. Spring. Illust. 27 cm. [1 ref. Fre]
• Summary: Following a description of tempeh and its 
benefi ts (including its content of vitamin B-12), the author 
explains how to make tempeh at home, with 8 photos. She 
then gives 3 tempeh recipes: Fried tempeh. Tempeh stew 
with mushrooms. Tempeh fritters with coconut. Pages 28-29 
describe the characteristics of good homemade tempeh, and 
give troubleshooting advice if your tempeh did not turn out 
properly. Much of this material is excerpted from The Book 
of Tempeh, by Shurtleff & Aoyagi, a favorable review of 

which appears on p. 29. Photos show: A hand holding a cake 
of freshly-made tempeh. Five steps in the process of making 
tempeh at home. Fried tempeh slices on a plate.

2435. Product Name:  [Tempeh].
Foreign Name:  Tempeh.
Manufacturer’s Name:  Traditions du Grain.
Manufacturer’s Address:  16 Avenue Jean-Jaurès, 94400 
Ivry, France.  Phone: 46.71.89.88.
Date of Introduction:  1982 May.
New Product–Documentation:  Note: Ivry is a suburb of 
Paris, located about 7 km (4 miles) southeast of the city’s 
center. Letter from Sjon Welters. 1982. April 16. Traditions 
du Grain is a macrobiotic centre which is setting up a tempeh 
shop. They will start in summer. Contact Jean Luc Alonso, 
16 Rue Jean Jaureo, Ivry 92200, France. Soyfoods Center 
Computerized Mailing List. 1982. July 23. Owner: Jean Luc 
Alonso. No phone.
 Letter from Anita Dupuy and Jean Luc Alonso of 
Traditions du Grain. 1983. May. “We introduced tempeh 
1 year ago on a commercial scale. I think there is no other 
tempeh production in Paris (or France) on a commercial 
scale.”
 Richard Leviton. 1983. Oct. 16. Trip to Europe with 
American Soybean Assoc. Jean Luc Alonso, a tempeh maker 
20 miles from Paris at Traditions du Grain, runs France’s fi rst 
tempeh shop. Ad in Le Compas. 1986. No. 26. p. 34.
 Talk with (call from) someone from France. 1989. 
Dec. 11. Jean Alonso and Rachel Revesz are starting a new 
tempeh shop in Bergerac, France, to make soya tempeh. The 
company has no name yet.
 Letter from Rachel Revesz. 1989. Dec. 11. “The 
former tempeh-workshop in Paris was called Tradition 
[sic, Traditions] du Grain. It existed for 2½ years. Jean-
Luc Alonso was selling only in Paris and its suburbs. The 
production and sales were small. Nobody knew about 
tempeh and the work needed for making it known exceeded 
his fi nancial capabilities. Ten years later, after more 
experience in macrobiotics and business, we plan to start our 
new project. It will be a plant of 600 square meters located 
in the countryside 9 km from Bergerac in Dordogne, near 
Bordeaux, with a maximum production (during the fi rst 
year) of 12,000 pieces of tempeh (300 gm each) per month. 
We also plan to produce 10,000 tempeh burgers and 10,000 
croquettes monthly, as well as a bit of fried tempeh, all 
prepared with spring water. They will be vacuum packed. 
Before starting, we did a market study, which gives us hope. 
During the fi rst year we will be 3 persons working in the 
enterprise, which will be called Enzo Future Foods, located 
in Queyssac, 24140 Villamblard, France.”
 Letter from Roland A. di Centa. 1993. Aug. 9. Roland 
was one of the fi rst people to introduce soyfoods to Italy. He 
was very interested in macrobiotics and was a close friend of 
Michio Kushi. “My interest in food was to heal people with 
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food and I had a lot of success using a holistic approach to 
help people with major diseases. For all these cures I used 
a lot of miso, tempeh, and tofu. Good miso was available. 
However tempeh and tofu had to be locally produced. I 
cured people from 1980 until about 1985... Tempeh: There 
was only tempeh available for Paris, made by a lady there 
named Anita Dupuy, who delivered to Le Bol en Bois (a 
macrobiotic restaurant in Paris) and to some consulates and 
embassies (such as the Philippines). As I was busy elsewhere 
I sent Giovanna Mazzieri (of Milan, Italy) to Paris to study 
the process [in Feb. 1983]. Anita taught Giovanna how to 
make tempeh. Giovanna was a very busy lady and a fan of 
macrobiotics after I healed her husband of a very diffi cult 
disease. She was very smart and she produced tempeh in 
Milan in about 1980 [sic 1983]. It was perfect and of very 
good quality. It was sold in a few health food stores.” Anita 
Dupuy is at Rue du 18 Juin, 25-94400 Vitry [Ivry?], France. 
Vitry [Ivry?] is a suburb of Paris.
 Letter from Giovanna F. Mazzieri. 1993. Oct. 6. She 
went to Paris for one week in February 1983 and Anita 
Dupuy taught her how to make and cook with tempeh. At 
the time, Anita was defi nitely selling her tempeh to many 
shops in Paris, including Le Bol en Bois, other natural food 
or macrobiotic shops, and also to the Indonesian Embassy 
in Paris. She returned to Milan, Italy and made tempeh non-
commercially starting in mid-1983.

2436. Europe Outremer (France). 1982. Les huileries en 
Afrique noire francophone [The vegetable-oil industry in 
French-speaking black Africa]. No. 629-30. p. 41-53. June. 
[Fre]
• Summary: The status in 1981-82 of the vegetable oil 
industry in 13 French-speaking African countries is 
reviewed. These countries and their major oilseeds or oilseed 
projects include Benin (palm, peanut, cottonseed), Cameroon 
(palm, peanut, coconut, soya), Central African Republic 
(RCA; palm oil project at Bossongo), Congo (peanut, palm), 
Ivory Coast (palm, coconut), Gabon (palm), Guinea (palm), 
Upper Volta (peanut, sesame), Mali (peanut), Niger (peanut), 
Chad (peanut), Togo (palm, peanut, cottonseed, soya, 
coconut), Senegal (peanut).
 In each country, an overview of the industry is given 
along with the major processing companies and major 
oilseed crops. The three countries in French-speaking Africa 
with the largest total oil vegetable oil capacity are Senegal, 
followed by Côte d’Ivoire, then Cameroon. Soybeans are 
mentioned only in Cameroon and Togo.
 In Cameroon palm oil is also the most important, but 
some groundnut and coconut oils are also produced. In 
1980 the evaluation of an agro-industrial soy project in 
western Cameroon was begun by the Société Soja Cameroun 
(Sojacam). A 500 ha farm to produce 6,000 tonnes of 
soybeans was planned. Details are given.
 In Togo, in the central region, there are plans for an 

agro-industrial complex, with 5,000 ha of soya cultivated 
mechanically, together with an oil mill that could also 
process other oils. An eventual output of 3,300 tonnes of soy 
oil and 14,500 tonnes of soybean cake are envisioned.
 A sidebar on p. 41 states that IRHO, l’Institut de 
Recherches pour les Huiles et Oléagineux, was established at 
the end of World War II, based on a law of 1901.

2437. Shurtleff, William; Aoyagi, Akiko. 1982. Soyfoods 
industry: directory and databook. 2nd ed. Lafayette, 
California: Soyfoods Center. 56 p. June. 28 cm. [24 ref]
• Summary: A detailed study of the rapidly emerging 
soyfoods industry and market. Contains original statistics 
compiled by the Soyfoods Center through interviews with 
companies. Contents: 1. Terminology: The many types of 
soyfoods. I. Traditional low-technology soyfoods. 1A–
Nonfermented soyfoods: Fresh green soybeans, whole dry 
soybeans, soynuts and soynut butter, soy sprouts, whole 
soy fl our & grits, roasted soy fl our [kinako] & soy coffee, 
soymilk and dairylike soymilk products, tofu (eight types), 
okara or soy pulp, yuba.
 1B–Fermented soyfoods: Tempeh, miso, soy sauce, 
shoyu & tamari, natto & thua-nao, fermented tofu 
& soymilk, soy nuggets [fermented black soybeans] 
(Hamanatto & tou-ch’ih).
 II. Modern soy protein foods: Defatted soy fl our, grits 
& fl akes, soy protein concentrates, textured soy protein 
products, soy protein isolates.
 III. Soy oil products: Soy salad oil & cooking oil, soy oil 
margarine & shortening, soy lecithin.
 2. Soyfoods industry directory: Names and addresses of 
over 850 soyfoods manufacturers in the Western world, plus 
major soymilk, miso, shoyu, and yuba manufacturers in East 
Asia. 3. Analysis of the soyfoods industry in the U.S.
 4. Trends in U.S. and world soybean production: Graph 
of world soybean production (1922-1979) including graphs 
for the world total, USA, Asia total, and Latin America. 
Graph of U.S. soybean production, yields, and exports 
(1924-1979).
 5. Analysis of the tofu industry in the West: The U.S. 
tofu market: overview and outlook. Graph of the number of 
tofu (and tempeh) manufacturers in the West from 1975 to 
1982. Four-year analysis of the tofu industry in the West. 
Listing of North America’s largest tofu manufacturers and 
their weekly tofu output. Japan’s largest tofu manufacturers 
and their daily output. Favorite tofu, soymilk, and tempeh 
recipes as served at U.S. soyfoods, delis, cafes, and 
restaurants, or marketed as ready-to-serve products. Books 
on tofu published in America.
 6. Analysis of the tempeh industry in the West: Graph of 
number of tempeh manufacturers. Recipes. Listing of North 
America’s largest tempeh manufacturers and their weekly 
output.
 7. Analysis of the worldwide soymilk industry: Analysis 
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of the soymilk industry in the United States. Analysis of 
the soymilk industry in Japan. Major Japanese soymilk 
companies and their products.
 8. Analysis of the soy sauce / shoyu and miso industries 
worldwide. Statistics on fermented soyfoods in East Asia. 
The soy sauce market in the United States (1981). U.S. 
imports of soy sauce. Graph (1947-1981. Source: U.S. 
General Imports, Schedule A. Commodity by Country. U.S. 
Dept. of Commerce, Bureau of Census). U.S. imports of 
soy sauce. Table (1947-1981. Source: U.S. General Imports, 
etc. See above). The shoyu / soy sauce market in Japan. 
Graph. (1886-1980. Includes: Number of manufacturers. Per 
capita consumption. Shoyu production. Kikkoman’s market 
share (%)). The miso market in Japan. Graph. (1930-1980. 
Includes: Per capita consumption. Total miso production. 
Factory production. Number of manufacturers. Home 
production. Amount of soybeans used). Overview of the 
miso market in the United States. Miso exports from Japan 
(1981). Japan’s ten largest miso manufacturers and their 
output.
 9. Other: Analysis of the soynuts industry in the U.S. 
North America’s larger soyfoods delis, cafes & restaurants. 
The soybean crushing industry; overview.
 10. Soyfoods terminology and standards (Glossary of 
soyfoods terms): I. Traditional nonfermented soyfoods: Fresh 
green soybeans, okara, roasted soy fl our (soy coffee, soy 
chocolate), soybeans, soymilk (soymilk ice cream, soymilk 
soft serve, frozen soymilk yogurt, soymilk mayonnaise, 
soy shakes, soy nog, soymilk whipped cream), soynuts, soy 
sprouts, tofu (regular tofu, deep-fried tofu {deep-fried tofu 
cutlets called nama-age or atsu-age in Japan, deep-fried 
tofu burgers or burger balls, called ganmodoki or hiryozu 
in Japan, deep fried tofu pouches (called aburage in Japan; 
the words “deep-fried” may be dropped from the names 
after the initial usage, and in recipes or on package labels, 
if desired}), silken tofu {made without separation of curds 
and whey, called kinugoshi in Japan; modern types, all made 
with glucono delta-lactone as coagulant, and all known in 
Japanese as juten-dofu, are packaged lactone silken tofu, 
bagged lactone silken tofu (fukuro-dofu), sealed lactone 
silken tofu (buro-dofu), and Ever-Fresh Lactone Silken Tofu 
(in Tetra-Pak}), grilled tofu, frozen and dried-frozen tofu. 
(Note 1. It is illegal to describe the latter product as “freeze-
dried tofu,” since freeze-drying is a completely different 
process), terms associated with making tofu {fresh soy 
puree, a coagulant or curding agent, forming box, fi lter bag 
or pressing sack, tofu comes in cakes, not blocks}), whole 
soy fl our, fl akes and grits, yuba.
 II. Traditional fermented soyfoods: Fermented soymilk 
products (soymilk yogurt {Soy Yogurt, Soyogurt, Soygurt}, 
acidophilus soymilk, soymilk kefi r, viili, piima, buttermilk 
{Soy Kefi r, etc.}), fermented tofu (wine-fermented tofu, 
brine-fermented tofu), miso (rice miso, barley miso, 
soybean miso, Chinese soybean chiang), natto (thua-nao 

from Thailand and kinema from Nepal; all are non-salted), 
fermented black soybeans [fermented black soybeans] 
(Chinese fermented black soybeans know as shih, tou-ch’ih, 
tou-shih, or dow-si; savory fermented black soybeans called 
Hamanatto in Japan, Daitokuji fermented black soybeans 
called Daitokuji natto in Japan, Philippine fermented black 
soybeans called tausi or tao-si in the Philippines, Indonesian 
soy nugget paste called tauco, formerly spelled tao-tjo, 
Malaysian soy nugget sauce called tao-si), soy sauce (shoyu. 
The fi ve basic types of Japanese shoyu are: regular shoyu 
called koikuchi shoyu in Japanese, light-colored shoyu called 
usukuchi shoyu, tamari shoyu, clear shoyu called shiro 
shoyu, and rich shoyu called saishikomi shoyu), tempeh, 
other fermented soyfoods.
 Note 2. This is the earliest document seen (Sept. 2012) 
that uses the word “Soygurt” to refer to soy yogurt.
 III. Soy oil and modern soy protein foods: soy oil, 
defatted soy fl our, fl akes and grits, soy protein concentrate, 
soy protein isolate, textured soy protein products (TSP, TVP 
is a registered trademark of the Archer Daniels Midland 
Company and cannot be used as a generic name for this 
product), meat analogs (foods typically made from spun soy 
protein fi bers to resemble meat, fi sh, or poultry products).
 11. Names of soyfoods around the world: Names of 
40 products. Brazilian / Portuguese names. British English 
names. Chinese names (fermented tofu is Toufu-ju or Sufu). 
French names. German names. Japanese names. Spanish 
names.
 12. Key institutions working with soyfoods in the 
West: The Soyfoods Center, Soyfoods Association of North 
America, INTSOY, American Soybean Association, Bean 
Machines, Inc., Soycrafters Apprenticeship Program, USDA 
Northern Regional Research Center, Sojaquelle.
 About The Soyfoods Center.
 Note 3. This is the 2nd market study published by 
Shurtleff. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

2438. Product Name:  [Tofu].
Foreign Name:  Tofou.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  Plateau de l’Ardennais, 91590 
Cerny, France.  Phone: (6) 457.52.01.
Date of Introduction:  1982 June.
Ingredients:  Water, French-grown soybeans*, sea salt. * = 
Organically grown.
Wt/Vol., Packaging, Price:  250 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Sjon Welters. 
1982. April 16. The most important development with 
soyfoods in France is that Bernard Storup has just bought a 
whole system for tofu production.
 Letter from Bernard Storup. 1982. Aug. 19. Bernard and 
Jean Preneuf have been making tofou [tofu] since mid-June. 
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The plant is located at Cerney but he and Françoise (who had 
a baby girl on May 9) live at nearby Arpajon. “I think things 
will go quicker for soyfoods in Europe than in the U.S.”
 Soyfoods Center Computerized Mailing List. 1982. 
Sept. 17. Company is named Soy S.A.R.L. at Plateau de 
l’Ardennais. Owner: Bernard Storup & Jean de Preneuf.
 Richard Leviton. 1983. Oct. 16-17. Visit to Société 
Soy in Cerny. This tofu plant, the largest in France, is 
distinguished for its dairy style machinery innovations. 
Société Soy uses 6 workers two days a week to produce 
5,000 lb/week of tofu. They use the “tofou” spelling and Soy 
not soja for the company name so they could trademark both 
in France. Société Soy began production in Sept. 1982.
 Label. Undated. Printed with green, yellow and red on 
plastic pouch. (Tofou: Equilibrez vos menus) (Tofu: Balance 
your menus).
 Letter from and form fi lled out by Bernard Storup. 1984. 
March 22. Contains a brief history of the company. They 
now make 2,500 kg/week of tofu, including 1,400 kg/week 
of tofu burgers. One year ago they made 1,000 kg/week.
 Letter from Bernard Storup. 1986. Jan. 1. “Bernard, 
Françoise and I are on the way to move to the center of 
France in a new shop (near the mountains and French best 
quality water, in St.-Chamond, near St.-Etienne, a little 
southwest of Lyon) end of summer 1986. From: 16 Avenue 
de le Republique, 91590 Arpajon, France.” Soya Bluebook. 
1986. p. 107. Company now named “Soy.” Their product 
is listed as “Croque Tofu.” Letter from Harry Whitford 
of Soyastern. 1987. Dec. 14. “My feeling is that this 
company has lots of capital but not so many good ideas. I 

wasn’t impressed by their products, mostly because their 
professional packaging awakens professional expectations. 
We don’t have much information about their production 
amounts. As far as I know they distribute through natural/
health food channels.” 
 Letter from Bernard Storup. 1989. March 3. “We started 
to make tofu commercially in June 1982. The company itself 
was founded in Feb. 1982.”
 Label. 1988. 2.5 by 4 inches. Self adhesive. Green, 
yellow, and red on white. “The green protein (La proteine 
verte). Culinary preparation based on soya. Consume before 
1 Aug. 1984. Store refrigerated at + 4ºC. After opening the 
sachet, put in a bowl fi lled with water. For information and 
recipes, write Société Soy at Saint-Chamond.”

2439. Shurtleff, William. 1982. Re: Leaders of the soyfoods 
movement in Europe. Letter to Wolfgang Furth-Kuby at 
Sojaquelle, Soyen, West Germany, July. 1 p. Typed, without 
signature on letterhead.
• Summary: The name, address, and phone number of the 
following people are given: Wolfgang Furth-Kuby in West 
Germany, Verena Krieger in Switzerland, Sjon Welters in 
the Netherlands, Ted Nordquist and Tim Ohlund in Sweden, 
Bernard Storup and Alexander Nabben in France, and 
Gilberto Bianchini in Italy. As of July 1982 there are 609 
European names and addresses on the Soyfoods Center 
Mailing List. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 415-283-2991.
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2440. Storup, Bernard. 1982. Re: Work with tofu in France. 
Letter to William Shurtleff at Soyfoods Center, Aug. 19. 2 p. 
Handwritten and typed, with signature. [Eng]
• Summary: Bernard and Jean Preneuf have been making 
tofou [tofu] since mid-June. Bernard has been so busy for 
the last 6 months that he has had no time to write. He and 
Françoise had to change addresses (move) four times before 
they found a place to live rather near their tofu shop. This 
shop is: SOY SARL (or Société SOY), Plateau de l’Ardenay, 
91590 Cerny, France. Phone: (6) 457 52 01. Their personal 
residence is 16 avenue de la République, 91290 Arpajon, 
France. Phone: (6) 490 24 44.
 On 9 May 1982 Françoise gave birth to a baby girl 
named Aurore.
 In recent months Bernard and Jean have had to organize 
everything for the new tofu shop, develop contacts with 
other shops, distributors, journalists, etc. “But we won’t 
really begin before September 1981 as all is dead in France 
during July and August. Only the two of use are working, 
Jean and I, and it’s a rather good association. In fact, we 
are completely different from one another; he has no real 
discipline, is afraid of anything related to administration, 
papers or fi gures, has no real practical background, but he 
is much more inventive that I am, dares to meet people and 
do things that I don’t, has great common sense, has a more 
futurist vision of what things can be, is very generous, and 
believes in Soyfoods at least as much as I do.
 “As I said to you a few days ago, I think things will 
go quicker for soyfoods in Europe than in the U.S. Most of 
the soycrafters who will set up a shop in the next few years 
will take advantage of the American experience and will 
avoid some mistakes. Same thing with the media and a lot of 
potential customers who have heard about TOFU.”
 Bernard then answers some questions about Li Yu-Ying, 
a French translation of The Book of Tofu, and a French-
language pamphlet about tofu. He is waiting for information 
about the history of macrobiotics and soyfoods from Institut 
Tenryu (run by Mme. Rivière, an old disciple of George 
Ohsawa). Address: SOY SARL (or Société SOY), Plateau de 
l’Ardenay, 91590 Cerny, France. Phone: (6) 457 52 01.

2441. Lucas Meyer GmbH. 1982. Re: Lecithin. Form fi lled 
out and returned to William Shurtleff at Soyfoods Center; 
undated. 1 p. Questions are numbered and typed. But 
answers are handwritten and unsigned.
• Summary: To answer your questions: “1. Lecithin was fi rst 
used in commercial margarine in 1925/26, experimentally 
by small margarine manufacturers in Hamburg, Germany. 
4. Approximately 6% lecithin is found in egg yolk. 7. The 3 
largest manufacturers of lecithin in Europe, in order of size, 
are: By quantity, Unimills, Div. of Unilever N.V., is largest. 
Lucas Meyer is second. And N.V. Vamo Mills is third.
 “Lucas Meyer is number 1 by product range and 
worldwide sales. Lucas Meyer is producing lecithin in 

Germany, Italy, the Netherlands, France, Spain, the U.K., 
and in Decatur, Illinois.” Address: Ausschlaeger Elbdeich 62, 
D-2000 Hamburg 28, West Germany. Phone: 78-1701.

2442. Toyo Shinpo (Soyfoods News). 1982. [Feeding okara to 
escargot (land snails)]. Sept. 1. [Jap]
• Summary: Wikipedia (June 2013) says of Escargot: 
“Escargot is a dish of cooked land snails, usually served as 
an appetizer in France and in French restaurants. The word 
is also sometimes applied to the living snails of those species 
which are commonly eaten in this way.” The species most 
often eaten is Helix pomatia.
 This Toyo Shinpo article states that these snails eat okara 
and any other vegetable foods, such as cabbage, daikon, 
carrots, Chinese cabbage, rice bran, leftover rice, bread, 
noodles, etc.
 The snails are being sold to fi rst class hotels and 
restaurants.

2443. Product Name:  [Tofu].
Manufacturer’s Name:  Les Sept Marches.
Manufacturer’s Address:  Les Creusettes, Chemin des 
Mouille, 74330 Poisy, La Balme de Sillingy, France.  Phone: 
50.22.13.45.
Date of Introduction:  1982 September.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1982. Sept. 17. Address listed 
as Chemin Des Mouille, 74330 Poisy, France. Shurtleff 
& Aoyagi. 1983. Feb. Soymilk Industry and Market. p. 7. 
Richard leviton. 1983. Oct. 16. Trip to Europe with American 
Soybean Assoc. Jacques Mitler makes about 500 lb/week of 
tofu at this company. It is sold pasteurized in a glass jar. Poor 
quality. Le Compas. 1986. March-April. p. 32. Mitler did 
not respond to a questionnaire from Anthony Marrese. 1989. 
Nov. Address is now Les Creusettes, 74330 Poisy, France. 
Same phone.

2444. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Sojatour Tofu Shop.
Manufacturer’s Address:  Paris, France.
Date of Introduction:  1982 September.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1982. Sept. 17.

2445. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soy oil shortening. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 28 p. Oct. 13. Unpublished typescript. 
Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Part I: What is shortening? Basic defi nition. 
Etymology. Rendering and processing lard and tallow. Part 
II: History of shortening in Europe. Early developments. 
1940-1980’s. Part III: History of shortening in the 
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USA. Origins and early years (1840-1889). 1890-1909. 
Introduction of hydrogenation and soy oil (1920-1919). 
1920-1939. Shortening passes lard; soy oil passes cottonseed 
oil (1940-59). Soy oil shortening rules supreme (1960-
1980’s). East Asia and Third World. Address: Lafayette, 
California. Phone: 415-283-2991.

2446. Laurent, C. 1982. Stratégie de diversifi cation des 
principales fi rmes de la fi lière soja [Diversifi cation strategies 
of the principal soybean processing and trading fi rms]. 
Memoire DEA, Paris VIII, GREMMA. Oct. [Fre]*
Address: France.

2447. Cauwenberghe, Marc van. 1982. Re: George Ohsawa’s 
early work with soyfoods from 1956, especially miso and 
soy sauce. Letter to William Shurtleff at Soyfoods Center, 
Dec. 2. 5 p. [12 ref]
• Summary: The earliest document seen, written by Ohsawa, 
that mentions miso is the Guide Pratique de la Medicine 
Macrobiotique d’Extreme-Orient, which appeared in 1956. 
He arranged for miso and soy sauce to be imported to Europe 
from Japan and he organized the production of miso and 
soy sauce in France and Belgium in the Lima Foods factory 
by putting two of his Japanese students, Clim Yoshimi 
and “Jim” Takanami, to work there. Both are still living in 
Belgium. Clim’s address: c/o Kusa, Sportstraat, 319, 9000 
Gent, Belgium. The home-made tofu he sells at his store is 
known as the best.
 Klim wrote a book in Japanese on macrobiotics titled 
Shin Shokuryo-ho, which he translated into English as 
Macrobiotics–The biological and physiological foundation 
of Zen. It contains recipes using miso, tamari, soy sauce, 
and tofu. “In 1972 I attended cooking classes by Aveline 
Kushi where she was teaching tofu making and tofu recipes. 
In 1974 Michio Kushi gave a month long seminar on 
natural agriculture and food processing. This included the 
preparation of tofu and miso. The seminar was published 
in the series ‘Michio Kushi Seminar Reports.’” Address: 
East West Foundation, 62 Buckminster Rd., Brookline, 
Massachusetts 02146. Phone: 617-734-3853.

2448. SoyaScan Notes. 1982. Chronology of soybeans, 
soyfoods and natural foods in the United States 1982 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. July. Turtle Island releases liquid 
tempeh starter to industry.
 July. Soyfoods magazine No. 7 published by Richard 
Leviton, with 4-color cover (brown border) and glossy paper.
 July. Bean Machines introduces its new Continuous 
Pressurized Slurry Cooker. July. Tofu: Einladung ins 
Schlaraffenland (Tofu: Introduction to the Land of Milk and 
Honey), by Walter Daenzer published by Verlag Bewusstes 
Dasein in Zurich, Switzerland (in German). Europe’s third 

tofu book.
 July. Using Tofu, Tempeh & Other Soyfoods in 
Restaurants, Delis & Cafeterias, by Shurtleff and Aoyagi 
published by The Soyfoods Center.
 July. Soyfoods Come West, the Fifth Annual Soyfoods 
Convention and Expo, in Seattle draws 250 people from 12 
nations and makes a profi t. Plans are made for a new tofu 
trade group to represent the larger manufacturers. Gary Barat 
of Legume and Steve Snyder lead this effort to break away 
from SANA.
 July. Diet for a Small Planet, by Frances Moore Lappe, 
a completely revised edition, published by Ballantine Books. 
Over 2 million copies of the book have been sold since 
1971. The new edition contains many new soyfoods recipes, 
including 8 tofu and tempeh recipes submitted by Shurtleff 
and Aoyagi as part of a recipe contest.
 Aug. The BBC of London, England, runs a 30-minute 
program on the U.S. tofu industry and market.
 Aug. “Why Are Soyfoods Catching On?” by Judy 
Brown published in Whole Life Times.
 Aug. Soy Protein Council in Washington, D.C. releases 
fi lmstrip on soy proteins.
 Aug. Tofu, Tempeh, Miso & Other Soyfoods, by Richard 
Leviton published by Keats. 32 p., 15,000 copies printed.
 Aug. Mexico announces that it can no longer meet its 
foreign debt repayment obligations. The fi rst major debtor 
nation to do so.
 Sept. New England Soy Dairy launches herb and spice 
prefl avored tofu in colorful boxes. This is an important 
innovation in tofu packaging.
 Sept. Miyako / Cold Mountain Miso in Los Angeles 
moves into new plant, has $15,000 reopening party.
 Sept. Dr. C.W. Hesseltine, at USDA Northern Regional 
Research Lab., receives $50,000 research grant to study shelf 
life of tofu, tempeh, miso.
 Sept. Soyfoods Labels, Posters, and Other Graphics, 
compiled and edited by Shurtleff and Aoyagi, published by 
Soyfoods Center. 185 p.
 Sept. Soyfoods Unlimited runs full-page color ads for 
tempeh burgers in national magazines: Vegetarian Times and 
New Age.
 Sept. Richard Leviton plans to move to Ann Arbor. 
Steve Fiering offers to recapitalize Soyfoods magazine 
and buy typesetting equipment. Plan dropped by Fiering in 
October.
 Oct. Legume Inc. has its fi rst of many public stock 
offerings; raises $100,000 from sale of stock plus $100,000 
from a loan. Legume thus becomes the fi rst of the new wave 
of soyfoods companies to be publicly owned. In Nov. 1983 
Legume raised $600,000 more, two-thirds from sale of stock 
and one-third from debt.
 Oct. Richard Leviton does “Soyfoods in the Heartland” 
nationwide tour with 13 programs, 11,000 miles. Net loss of 
$300 but lots of fun.
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 Oct. Tofu Cookery, by Louise Hagler published by The 
Farm’s Book Publishing Co.
 Oct. Tofu Cookery by Fusako Holthaus published by 
Kodansha, New York. Japan’s fi rst tofu book aimed at the 
American market. Both this and the Farm’s tofu book are 
America’s fi rst tofu books with color plates.
 Oct. Beatrice Wittels’ CSC sponsors World Food Day in 
Philadelphia, with speech by Richard Leviton and soyfoods 
banquet. 200 people, including a Pennsylvania senator, 
attend.
 Oct. South River Farm Miso Co. opens in Massachusetts 
as the nation’s second Caucasian-run miso manufacturer. It 
was formerly Ohio Miso Co.
 Oct. “The Hilton Hotel’s Gourmet Tofu Dishes” by 
Clare Barrett published by Vegetarian Times. Dishes made 
from Dieter Hannig’s tofu recipes are shown in full color.
 Nov. Unicorn Restaurant in Miami prepares three tofu 
turkeys for Thanksgiving Day.
 Nov. Restaurant Business magazine praises Legume 
products as “tasty, superb.”
 Nov. Whole Life Expo held in New York. Farm Foods 
gives speech on soyfoods.
 Nov. “Mainstreaming Soyfoods” by Richard Leviton 
published by Vegetarian Times.
 Nov. Campbell Soup makes offer to buy Legume 
stock. Quaker Oats is reported to make tender to buy any of 
America’s largest tofu makers. But nothing happens.
 Nov. Pacifi c Tempeh introduces nitrogen-fl ush vacuum 
packaging for tempeh.
 Nov. Well Bean Soy Deli in Santa Cruz changes its 
image to “Fast Natural Foods” after soy deli sales sag.
 Nov. East West Journal publishes article on The Bridge 
tofu company in Connecticut.
 Nov. Lane County Natural Foods Assoc. sponsors large, 
Natural Horizons Expo in Eugene, Oregon. Richard Leviton 
gives speech. Surata Soyfoods and Devi’s Country Soy 
Sausages have exhibits.
 Nov. Quick & Easy Tofu Cookbook, by Yukiko 
Moriyama published by Joie in Japan. Aimed at American 
market; over 400 full-color photos but poor English 
translation.
 Nov. La Magie du Tofu (The Magic of Tofu), by 
Tremblay and Boyte published by Stanke in Montreal. 
Canada’s fi rst original tofu cookbook. It becomes a best-
seller.
 Nov. Le Plaisir de la Cuisine au Tofu by Marie Poirier 
published by Unisoya in Quebec, Canada.
 Nov. Cooking with Tempeh, by Claire Seguin published 
by Higher Ground Press. America’s second tempeh 
cookbook.
 Dec. Robert Davis of Light Foods helps establish a soup 
kitchen in St. Louis; will provide okara and tofu scraps free 
of charge to the city’s indigent.
 Dec. Nasoya restyles their tofu dips as “Vegi-Dips” in 

new containers.
 Dec. Soyfoods of America runs $2,800 large display ad 
in Los Angeles Times (circ. 1 million) with tofu recipes.
 Dec. Washington Post, in the Style section, says frozen 
yogurt is “Out” and frozen tofu desserts are “In.”
 Dec. Swan Gardens, Miami, after 3 years of R&D, 
announces informally that it has three fl avors of “meltable” 
cheeselike tofu. It is introduced as Soya Kaas in Feb. 1986.
 Dec. Le Tofu dans le Cuisine Macrobiotique, by Eddie 
H. Hara published in France by Editions de la Maisnie.
 Dec. Since 1974, 25 books on tofu have been published 
in the U.S. In 1981 and 1982 publication of books on tofu 
in North America and Europe reaches its peak, with 12 
published each year.
 Dec. There are seven brands of tempeh burgers on the 
market; four brands of frozen tofu ravioli; 8 brands of soy ice 
creams.

2449. IRAT, France. 1982. Rapport annuel 1981 [Annual 
report 1981]. Paris: IRAT (Institut de Recherches 
Agronomiques Tropicales et des Culturies Vivrieres). xxxii + 
242 p. [Fre; eng]*
Address: Paris, France.

2450. Krieger, Verena. 1982. Hier le steak, demain le tofu ou 
tout ce que l’on peut faire avec une graine [Yesterday steak, 
tomorrow tofu, or all that can be made with a bean]. Dragoco 
Report (Neuilly-sur-Seine) 27(2):46-52. 2 photos. [Fre]*
• Summary: Tofu is made from soymilk. Discusses the 
nutritive value of tofu and other soyfoods. Address: Lucerne, 
Switzerland.

2451. Larcher, Jacques. 1982. Programme soja. Synthèse 
des resultats 1981 [Soybean program: Summary of results 
in 1981]. Bambey, Senegal: ISRA [Institut Sénégalais de la 
Recherche Agricoles]. 16 p. [Fre]*
Address: Bambey, Senegal.

2452. Larcher, Jacques. 1982. Rapport des essais coordonnés 
soja 1980 [Report on coordinated soybean trials in 1980]. 
Bambey, Senegal: ISRA [Institut Sénégalais de la Recherche 
Agronomique/Agricoles]. 19 p. [Fre]*
Address: Bambey, Senegal.

2453. Leclercq, Vincent. 1982. Le soja: Neuveau fl euron 
de l’agriculture breselliene? [The soybean: New jewel of 
Brazilian agriculture?]. Lettre de SOLAGRAL No. 10. [Fre]*
Address: France.

2454. Rodriguez, H. 1982. Synthèse résultats soja [Summary 
of results with soybeans]. Bouake, Ivory Coast: IRAT/
IDESSA [Institut des Savanes]. 16 p. [Fre]*
Address: Bouake, Ivory Coast.
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2455. Salez, P. 1982. L’amélioration variétale du soja dans 
l’Ouest-Cameroun. Historique des travaux passés et relance 
de l’amélioration dans le cadre d’une prévulgarisation de 
cette culture [Varietal improvement of soybeans in West 
Cameroon. Brief history of past work, and a reintroduction 
of improvement in the body of a pre-popularization of this 
crop]. Dschang, Cameroon: IRA [Institut de la Recherche 
Agronomique]. 18 p. [Fre]*
Address: Dschang, Cameroon.

2456. Salez, P. 1982. Synthèse des résultats du programme 
soja en 1981 [Summary of results of the soybean program in 
1981]. Dschang, Cameroon: IRA [Institut de la Recherche 
Agronomique]. 33 p. [Fre]*
Address: Dschang, Cameroon.

2457. Product Name:  [Soyoptim, Soyassim, Protisoya, 
Dynasoya, and Flocosoya Soy Flours; Panisoy Soy Flour 
Mix].
Manufacturer’s Name:  Société Industrielle des Oleagineux 
(SIO).
Manufacturer’s Address:  Direction Proteines, Groupe 
Lesieur, 122 Av. du General De Gaulle, Boulogne-
Billancourt, 92103, France.  Phone: (1) 604 30 32.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
66, 70. Contact: Guy Deneck, Proteins Dir. 1986. p. 86. Only 
Protisoya soy fl our is produced. Address is now 30 Rue des 
Peupliers, 9200 Nanterre, France.

2458. Product Name:  [Lecithin].
Manufacturer’s Name:  Société Industrielle des Oleagineux 
(SIO).
Manufacturer’s Address:  Direction Proteines, Groupe 
Lesieur, 122 Av. du General De Gaulle, Boulogne-
Billancourt, 92103, France.
Date of Introduction:  1982.
New Product–Documentation:  Soya Bluebook. 1982. p. 
58.

2459. Cetion, ? 1982. La culture du soja [The culture of 
soybeans]. 174 Ave. Victor Hugo, 75116 Paris. 20 p. [Fre]*

2460. Chen, Jiying. 1982. Yi dai zhen qi ren: Li Shizeng 
zhuan [Legend of a generation: Biography of Li Shizeng 
(Li Yu-ying)]. Taipei, Taiwan: Jin dai Zhongguo chu ban 
she: Zong jing xiao Zhong yang wen wu gong ying she, min 
guo 71 [1982]. 4 + 4 + 4 + 350 p. + [8] p. of plates. Illust. 
22 cm. Series: Xian lie xian xian zhuan ji cong kan, Jin dai 
Zhongguo cong shu. [5 ref. Cht]
• Summary: Li Shizeng is the “courtesy name” of Li Yu-
ying. Li’s courtesy name was used mostly in his political and 
public life. This book is written using the Taiwanese form 
of Chinese characters, which most Chinese from mainland 

China have great diffi culty reading. The author of this book 
is a woman.
 Contents: 1. Ancestry. 2. Birth and childhood. 3. Life as 
a young adult. 4. From Yi He Tuan to founding of Republic 
of China. 5. Political life while studying abroad. 6. Cruise 
on Xin Ming and others. 7. Jin De Club and the Work-Study 
Club. 8. World Club. 9. Li Huang-works while studying 
abroad. 10. Summary of the life of work-study students in 
France. 11. Club of Chinese in France and Communist Party 
in France. 12. Li Shuhua–works while studying abroad. 13. 
End of the Ch’ing Dynasty and the National Palace Museum. 
14. Revolutionary Army and University of China-France. 
15. The meaning of Revolution and Social Movement of 
Saving the Republic Party and the Country. 16. Start and 
end of Beijing University. 17. Founding of Federal Beijing 
Research Institute and Development, and the Result. 18. 
Transformation of Pan Yang and Government movement to 
Taiwan. 19. Late life of Li Shizeng and Mung Do. 20. Li’s 
legacy.
 Li’s work with soybeans: Page 41. Li attended a 
university in France, where he majored in biochemistry. He 
discovered that, not only could many kinds of nutritious food 
be made with soybeans, but soybeans could also be used to 
make fake ivory, which no one had ever discovered before. 
He wrote his fi rst book, The Soybean, which was published 
in France. Note: There is no mention that Li did any work 
with soybeans when he returned to China.
 Pages 42-43: After staying in France for 6 years, Li 
Yu-ying went back to China in order to raise funds for his 
tofu company. Six months later, he returned to France with 5 
workers. They bought machines and set up the tofu company 
at a place near Paris, called Colombes. The name of the 
company is Usine Caseo-Sojaine, and it produces foods 
made from soybeans.
 Page 44. In 1909, Sun Zhong-shan [Sun Yat-sen] 
(founder of the Republic of China) visited the company and 
wrote, “My friend Li Shizeng has conducted research on 
soybeans, and advocates eating soybean foods instead of 
meat.” That is the principle of the tofu company.
 Pages 110-11: Mr. Li was a biochemistry major while 
he was studying in France. The company only made sweet 
soy bean cake for Chinese workers and dried bean curd. 
He tested the nutritional composition of soybeans. The 
result: Soy beans contain more oil and protein than milk. He 
founded a tofu company in Paris and a vegetarian restaurant. 
Unfortunately the French didn’t like to eat tofu; they didn’t 
even like soy milk. So the business of the tofu company was 
not so good towards that end.
 Li Shizeng’s genealogy: Father: Li Hong-Zao (1819-
1897), who had 2 wives. The 2nd wife (Yang Shao-Ji) was 
the mother of Li Shizeng (Li Yu-Ying). Li Yu-Ying had 
5 brothers and 4 sisters. Li was the 5th boy in the family. 
Brothers (Birth and death dates not given): (1) Li Zhao-Ying. 
2nd and 3rd brothers died at early age. (4) Li Kuan-Ying. 
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(5) Li Yu-Ying (Li 
Shizeng). Sisters 
(Birth and Death 
dates not given): 
(2nd sister) Li Shu-
Yi; died at early 
age. (4th sister) Li 
Shu Lian; died at early age.
 There were four women involved in Li Shizeng’s life. 
He was married 3 times, and lived with one other woman. 
First wife: Yao Tong-Yi. Married in 1897 when Li was 
17. Yao, who was Li’s cousin, died in 1940. They had two 
children, a boy (Li Zongwei) (1899-1976) who married Ji 
Xieng-Zhan, and a girl (Li Yamei) (birth and death dates 
not given) who married Zhu Guangyi. Li Shizeng had 
two grandsons and one granddaughter from this marriage: 

Grandsons: Li Da-Yang. Li Er-Yang. Granddaughter: Li Ai-
Lian.
 After Yao died, Li Shizeng was in a relationship with an 
American woman called Mrs. Vegetarian (Ru Su). They met 
in New York and were involved with each other there from 
1943-1947. Li’s second wife: Lin Su Shan. Married in 1947. 
Lin died in 1954. Li’s third wife: Tian Baotian. Married in 
1957 when Li was 77. Tian was 42. Tian later moved to the 
USA and stayed there for the rest of her life.
 On page 349 is Li’s biography.
 Note: Li Yu-ying, a soyfoods pioneer in Paris, France, 
lived 29 May 1881 to 3 Sept. 1973.
 Of the 8 glossy pages of plates, there are 7 photos of Li, 
including one portrait and three in considerable detail. These 
photos show:
 (1) Li Shizeng in about 1961. (2, top): Li Shizeng 
and classmates in 1900; Li is in the top row, far right. (3, 
bottom): Founders of World Club (right to left): Li Shizeng, 
Zheng Jing-Jiang, Wu Zhu-Hui.
 (4) Li Shizeng and the president of Republic Party [in 
Taiwan] in 1953.
 (5) Li Shizeng and his third wife Tian Baotian in 1958. 
(6, top): Li Shizeng in 1972.
 (7, bottom): Li Shizeng giving a speech in Taiwan in 
1973. Address: Big Lake Road, Inner Lake, Taipei, Taiwan 
(ROC).

2461. Cordier, Jean Emile. 1982. An analysis of effi cient 
purchasing strategies for a soybean meal user in France. 
PhD thesis, University of Illinois at Urbana-Champaign. 
201 p. Page 3063 in volume 43/09-A Dissertation Abstracts 
International. *
Address: Univ. of Illinois at Urbana-Champaign.

2462. Dunn, John R.; Reynolds, B.J.; Eversull, E.E.; Skinner, 



HISTORY OF SOY IN FRANCE   797

© Copyright Soyinfo Center 2015

R.A.; Thurston, S.K. 1982. Cooperative involvement and 
opportunities in oilseeds. ACS Research Report No. 13. v + 
47 p. 28 cm. [28 ref]
• Summary: A very important and original report showing 
the relationship between all aspects of soybeans and other 
oilseed crops in the USA, and between cooperative and 
noncooperative soybean processors. Contents: Highlights 
and recommendations. Oilseed crop production: Soybeans, 
cottonseed, peanuts, fl axseed, sunfl owerseed. Overview 
of cooperative oilseed system: Cooperative oilseed fl ows, 
cooperative organizational approaches, vertical integration 
by individual cooperatives, horizontal coordination by 
groups of cooperatives, vertical coordination by groups 
of cooperatives. Oilseed crushing: Soybeans, cottonseed, 
sunfl owerseed / fl axseed, peanuts, potential new locations 
for cooperative crushing, parts inventory for processing 
cooperatives. Processing plant output: Soybean plant 
output, cottonseed mill output. Processing plant costs: 
Soybean plant costs, cottonseed plant costs, economies 
of scale. Raw product marketing. Oilseed pricing 
mechanisms. Transportation of oilseeds and oilseed products: 
Cooperative control of transportation modes, transportation 
by cooperative soybean processors. Refi ning, product 
manufacturing, and marketing: Demand for vegetable oil 
products, vegetable oil refi ning, increasing cooperative 
refi ning activity, marketing of vegetable oil products, 
manufacturing and marketing meal products, cooperative 
brand name oilseed products, retail product quality assurance 
association. The export markets for U.S. oilseeds: Global 
demand for oilseeds, global oilseed processing, world oilseed 
trade fl ows. Cooperative involvement in oilseed exporting: 
cooperative export fl ows, level of cooperative involvement, 
considerations for expansion of cooperative exporting, 
advantages and risks for cooperatives in oilseed exporting, 
the need for unifi ed cooperative export efforts. Challenges 
for oilseed cooperatives: Rail transportation, energy, growth, 
competitive pressures and the need for coordination. Selected 
oilseeds references. Appendix tables.
 Tables related to soy: (1) Regional shares of U.S. 
regional soybean production; Averages for 1959-69, 1970-79, 
1976-79. (6) Soybean crushing capacity; total cooperative 
and noncooperative. Cooperative share of crushing capacity, 
1971-1979 crop years. (7) Number of soybean crushing 
mills, U.S. total, co-op, and non-coop. Average mill capacity; 
U.S., co-op and non-co-op, 1971-1979 crop years. (8) 
Soybean crushed, U.S. total, cooperative crush, nonco-op 
crush, cooperative share of total crush, 1971-1979 crop 
years. (9) Utilization of soybean crushing capacity; U.S. 
overall average, noncooperative average, 1971-1979 crop 
years.
 (10) Soybean crushing capacity shares and cooperative 
shares of crushing capacity, by region, 1979. (11) Soybean 
crushing capacity and proportion of soybean production 
which may be crushed within each region, 1979. (12) 

Structural characteristics of the domestic soybean processing 
industry in terms of plant numbers and capacities, 1979. (16) 
Production of soybean oil and oil products by cooperatives, 
1971-1979 crop years (Million pounds and percentage; 
Crude oil, degummed oil, lecithin and by-products, refi ned 
oil, hydrogenated oil). (17) Soybean meal production by 
cooperatives, 1971-1979 marketing years (Thousand tons 
and percentage; Total, high protein meal, low protein meal, 
mill feed production).
 (20) Processing costs for cooperative soybean 
processing plants, 1971-1979, alternative years. (24) 
Soybean receiving methods by cooperative plants, 1971-
1979 crop years (by rail, cooperative owned truck, other 
truck). (25) Soybean meal shipment methods by cooperative 
plants, 1971-1979 (by rail, co-op truck, other truck, barge). 
(26) Soybean oil shipment methods by cooperative plants, 
1971-1979 (by rail, truck, barge). (27) U.S. utilization 
of soybean oil, by products, by crop years, 1964-1979 
(million lb): Shortening, salad and cooking oil, margarine, 
other edible, total food, total non-food, total domestic 
disappearance.
 (30) Total and per capita consumption of fats and oils, 
food and industrial products, USA, 1963-1979 (million 
lb and per capita) (butter, lard, margarine, shortening, 
edible oils, all [oleaginous] food products, all industrial 
products, all products). (31) Margarine: Fats and oils used 
in manufacture, United States, 1965-1979 (incl. soybean, 
cottonseed, peanut, corn, coconut, saffl ower, other vegetable, 
lard, beef tallow). (32) Shortening: Fats and oils used in 
manufacture, United States, 1965-1979 (incl. soybean, 
cottonseed, peanut, etc.). (34) Selected oilseeds, vegetable 
oils, and oilseed cakes and meals: value of U.S. exports, 
annual 1973-1979. (35) Major U.S. oilseed and products 
exports, 1973-1979 (Soybeans, sunfl owerseed, cottonseed, 
peanut). (36) Global soybean annual crushing capacities of 
major markets, 1979 (Soybean importing countries: Belgium 
& Luxembourg, Denmark, France, Italy, Netherlands, UK, 
West Germany, Spain, Poland, Yugoslavia, Soviet Union, 
Japan, Korea {Rep. of = South}, China {PRC}, Taiwan, 
Mexico, subtotal 42%. Soybean exporting countries: USA, 
Brazil, Argentina, subtotal 58%). (37) U.S. soybean exports 
by region or country of destination, 1973-1979.
 (40) Volumes of soybeans handled by regional and 
interregional cooperatives and regional cooperative share of 
total farm soybean sales, 1972-1979 marketing years. (41) 
Soybean shipments to cooperative and noncooperative port 
elevators, 1973-1979. (42) Soybean shipments to ports by 
port area, by regional cooperatives, 1973-1979 (Atlantic, 
Gulf, Great Lakes, Pacifi c, total). (43) Percent of regional 
cooperatives’ soybean sales shipped to port areas 1972-1979. 
(44) Cooperative port elevator capacities and share of total 
capacity, by port area, 1980.
 Figures: (1) Bar chart: Oilseed production by 
commodity for selected years, 1959, 1969, 1979. (2) Map 
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of oilseed production areas, USA, 1979. (3) Cooperative 
export channels for raw oilseeds. (4) Cooperative channels 
for oilseed products. (5) Cooperative coordination paths 
(Complete integration, vertical integration, single activity, 
intercooperative coordination). (6) Bar chart: Oilseed 
crush shares by commodity for selected years (1959, 1969, 
1979). (7) Bar chart: Oilseed production percentage crushed 
domestically by commodity for selected years. (8) Map: 
Cooperative oilseed processing plants, 1979. (9) Soybean 
products. (10) Flow chart: Vegetable oil refi ning process. 
(11) Map: Edible fats and oils refi ning plants, with maximum 
capacity by region, 1975. Continued. Address: USDA 
Agricultural Cooperative Service (ACS). Phone: 202-475-
4929.

2463. Duval, Marguerite. 1982. The king’s garden. 
Translated by Annette Tomarken & Claudine Cowen. 
Charlottesville, Virginia: University Press of Virginia. 214 p. 
Originally published in 1977 as La Planete des Fleurs by M. 
Duval.
• Summary: This book is about the Jardin du Roi founded in 
1635. It was later named the Jardin des plants, and in 1789 
it was integrated into a new, larger ensemble, the Muséum 
d’Histoire Naturelle. The new director, René Desfontaines, 
was a fi ne botanist.
 The introduction notes that for more than three centuries 
France and Frenchmen dominated the fi eld of plant hunting 
and international botanical exchanges. Most of the voyages 
of botanical discovery were French-sponsored until Captain 
Cook’s fi rst voyage to the Pacifi c and the establishment 
of the Kew Gardens, when England became a serious 
competitor for leadership in botanical discovery.
 In Jan. 1626 Louis XIII decided to create a royal 
plant garden in France, a decision recorded by Parliament 
on 6 June 1626. The garden was founded in 1635, when 
arrangements were completed. Named the King’s Garden 
(Jardin du Roi), the park fi nally opened its gates in 1640 
in Paris. It later came to be called the Jardin des plants–
Muséum d’histoire naturelle. Guy de la Brosse supervised 
every detail of the planning and construction, assisted by 
Vespasien Robin. In addition to the basic medicinal plants, 
many exotic and delicate plants and fl owers were introduced 
and acclimatized. From the late 1600s onward, the French 
botanical school was considered the best in the world, with 
its great gardens in both Montpellier (the most ancient 
botanical garden in France) and Paris. Though most of 
the pure research was conducted at Montpellier, Paris fast 
became the chief center of attraction for all plant lovers.
 “The French began to drink tea only when Anglomania 
struck France in the late eighteenth century. For the time 
being they were more interested in the soy bean (Glycine 
hispida)... (p. 39).
 Chapter 7 (p. 64+) is about the lives and botanical work 
of Georges Louis Leclerc, comte de Buffon and Jussieu. 

Born in 1707, Buffon was a man of impressive stature and 
academic achievements. The year 1739 marked a turning 
point in Buffon’s life. Previously he had been “budding 
genius lacking an object.” That year he decided to devote 
himself to the study of natural history, hoping to do for that 
subject what Linnaeus (also born in 1707) was to do for 
botany. He fulfi lled his dream with the publication of his vast 
Histoire naturelle. An illustration (p. 64) shows “Le comte de 
Buffon.” The French Revolution marked a turning point in 
the history of the King’s Garden. Buffon died in 1788, at the 
eve of the turmoil after two years of retirement in Montbard. 
Address: France.

2464. Hara, Eddie H. 1982. Le tofu dans la cuisine 
macrobiotique [Tofu in macrobiotic cuisine]. Paris: Guy 
Tredaniel. Éditions de la Maisnie. 85 p. Illust. No index. 25 
cm. Preface by Clim Yoshimi. [Fre]
• Summary: This attractive book, featuring 36 recipes, 
starts with one for homemade tofu, and includes recipes 
for tofu mayonnaise, tofu omelets, salads, soups, bread, 
tofu hamburger, tofu steak, and desserts. Address: Japanese 
photographer living in France.

2465. Institut National de la Recherche Agronomique 
(INRA). 1982. Tourteaux et autres matières riches en 
protéines, 1981 [Cakes and other materials rich in protein, 
1981]. Paris: Charles Robert S.A. 85 p. See especially p. 26-
39. [2 ref. Fre]
• Summary: The most complete source of information on the 
economy of oilseed proteins in France. Address: Laboratoire 
de Recherches et d’Etudes Economiques sur les Industries 
Agricoles et Alimentaires, Rungis, France.

2466. Jeavons, John. 1982. How to grow more vegetables 
than you ever thought possible on less land than you can 
imagine. Berkeley, California: Ten Speed Press. xv + 160 
p. Illust. No index. 28 cm. First ed., 1974, published by 
Ecology Action of the Mid-Peninsula. [405* ref]
• Summary: This pioneering and infl uential book is based 
on the biodynamic/French intensive method of gardening 
to produce high yields. Jeavons’ method is based on careful 
collection of data concerning inputs and yields from 
each crop. Contents: Preface. Introduction. History and 
philosophy. Bed preparation. Fertilization. Compost. Seed 
propagation. Making the garden plan. Companion planting. 
A balanced natural backyard ecosystem and insect life. 
Bibliography.
 Soybeans play a key role in this method. For 
information on soybeans, see p. 76-79, 129. They may be 
harvested “green or hulled, dry.” The soybean “Grows with 
anything, helps everything.” “The Common Ground Garden 
was started in Palo Alto [California, by Ecology Action] in 
1972 to fi nd the agricultural techniques that would make 
food raising by small farmers and gardeners more effi cient. 
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We have come to call the result ‘mini-farming.’ Mini-farms 
can fl ourish in non-agricultural areas... After ten years of 
testing, ‘the method’ has produced amazing benefi ts and a 
lot of work is still to be done. Yields can average 4-6 times 
that of U.S. agriculture and range on up to 31 times... Energy 
consumption, expressed in kilocalories of input, is 1/100 
that used by commercial agriculture... Nitrogen fertilizer 
use is less than ½ or less that used commercially.” Alan 
Chadwick was a key mentor in the project. In May 1972, 
Syntex Corporation offered 3.75 acres of their grounds in 
the Stanford Industrial Park at no cost and all the water 
needed for the project. Address: Ecology Action of the 
Midpeninsula, 2225 El Camino Real, Palo Alto, California.

2467. Jung, G.; Mugnier, J.; Diem, H.M.; Dommergues, 
Y.R. 1982. Polymer-entrapped rhizobium as an inoculant for 
legumes. Plant and Soil 65(2):219-231. [20 ref]
• Summary: Field and cylinder experiments conducted in 
France and Senegal showed that polyacrylamide, previously 
proposed as an entrapping gel for preparing Rhizobium 
inoculants, could be replaced by alginate (AER = alginate-
entrapped Rhizobium) inoculant or a mixture of xanthan 
gum and carob gum (XER = xanthan-entrapped Rhizobium). 
Various seed inoculation experiments showed that dried XER 
signifi cantly outperformed AER. See preinoculated by up to 
48 days with XER yielded plants which were comparable 
in nodulation and growth parameters to those derived from 
plants receiving peat inoculation at the time of planting.
 The experiments conducted in Senegal used soybean 
cultivar 44A73 provided by CNRA (Centre National de la 
Recherche Agronomique) Bambey, Senegal; those carried out 
in France used the soybean cultivar Amsoy. Experiment 1 
was carried out in the fi eld at Guerina, South Senegal, during 
the rainy season (July to October 1979). Experiment 2 was 
conducted in the fi eld at Deyme, 15 km from Toulouse in 
southwestern France (14 April to 22 Oct. 1980). Experiment 
3 was carried out at the ORSTOM research station of Dakar, 
Senegal, in March 1980, using Bel Air soil. Address: 1. 
Rhone-Poulenc Industries, 182 Ave. Aristide Briand, Antony, 
92160, France 2-3. CNRS/ORSTOM BP 1386 Dakar, 
Senegal.

2468. Magariños, Hélène. 1982. Cuisine pour une vie 
nouvelle [Cuisine for a new life]. Paris: Editions Debard. 230 
p. Preface by Aveline Kushi. Preface by Dr. Yves Nani. Illust. 
(some color). No index. 22 cm. [195 ref. Fre]
• Summary: This is a book about macrobiotic foods, 
cookery, and medicine. On the cover: La macrobiotique, 
pratique alimentaire de la sagesse orientale. Lacking an 
index, the book is diffi cult to use.
 Contents: Introduction by the author. Macrobiotic / 
yin-yang terminology. Glossary. 1. Cereals. 2. Vegetables. 
3. Legumes and sea vegetables. 4. Soups, sauces and 
condiments. 5. Seitan and fi sh. 6. Desserts and beverages. 

7. For mothers and infants. 8. Suggestions for some familiar 
remedies.
 The glossary (p. 41-43) includes: Sea vegetables, 
amazake, azuki, gomashio, hijiki, koji, kombu, kuzu, miso, 
natto, nigari, nori, potimarron (or Hokkaido pumpkin / 
kabocha), rice koji, sake, seitan, shoyu, soba, suribachi, 
tahini, tamari and shoyu, tekka, tea (3 years old), tofu, udon, 
umeboshi, wakame, yang and yin.
 The section on sauces (p. 76-77) includes: Cream of 
umeboshi. Creame of umeboshi and tofu. Tamari with citron. 
Tofu mayonnaise. Grilled sesame miso. Miso with grated 
orange rind. Miso nuts. Note: Miso and tamari are used as 
seasonings throughout the book.
 Chapter 3 includes (in the section on Soya, p. 109-15): 
Edamame. Special recipe for anemia or fatigue. Soybeans 
cooked with miso. Homemade tofu (curded with nigari, 
with 5 helpful photos). A kind of fromage blanc made from 
tofu. Tofu mayonnaise. Tofu cooked with tamari. Tofu and 
vegetables. Homemade natto. Natto with onions. Natto with 
hard-boiled eggs.
 About the author (with a photo) appears on the rear 
cover. Address: France.

2469. Poget, Jean-Luc. 1982. Le beefsteak de soja: une 
solution au problème alimentaire mondial? [The soy 
beefsteak: A solution to the world food problem?]. Paris: 
Editions L’Harmattan. 167 p. Preface by Jacques Berthelot. 
Illust. [90* ref. Fre]
• Summary: Contents: Preface. Foreword. Summary. 
Introduction. Part I. Textured vegetable proteins: A new 
green petroleum? 1. From margarine to soybean meal: 
Historical, to seize an opportunity, a sophisticated food 
technology, the supremacy of the American transnationals, 
evolution of production toward the rich countries. 2. 
Discourse on social legitimation. Part II. Discourse passed 
through the grinder of reality (i.e. brilliant, well meaning, 
intellectual ideas meet the test of reality; Discourse passé par 
la moulinette de la réalité). 3. On the subject of famine. 4. 
Textured vegetable proteins: a source of profi t. Part III. The 
soya beefsteak: What does it symbolize. Fundamental needs. 
Address: France.

2470. Re: Names of soyfoods around the world: French. 
1982. Form fi lled out by William Shurtleff based on sources 
given below. 1 p. [Eng; Fre]
• Summary: Gives the names of the main soyfoods in 
French. Sources: Bernard Storup; Bau & Debry, of France.
 “Soyfoods–Aliments à base de soja.
 Fresh green soybeans (edamamé)–Edamamé or Soja 
frais.
 Whole dry soybeans–(haricots de) Soja sec / secs.
 Black soybeans -
 Fresh soy puree–Purée de soja.
 Soy sprouts–Pousses de soja. Soja germe.
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 Soynuts–Soja grillé. Graines de soja grillées.
 Oil roasted soynuts–Graines de soja grillées (à l’huile). 
Soja grillé, revenu dans l’huile.
 Dry roasted soynuts–Soja grillé à sec. Graines de soja 
grillées à sec (or sans huile). Haricots de soja, grillés à sec.
 Soynut butter–Beurre de soja grillé.
 Roasted soy fl our–Farine de soja grillé.
 Soy coffee–Cafe de soja.
 Soy chocolate–Chocolat de soja.
 Soymilk–As of Feb. 2012 only the terms “boisson au 
soja” or “jus de soja” or “tonyu” (the Japanese word for 
“soymilk”) can be used legally on commercial soymilk 
products in France–because of dairy lobby protests. The term 
“lait de soja” is generally used in cookbooks, books, articles, 
etc.
 Soymilk ice cream–Glace au soja or glace au lait de 
soja.
 Soymilk curds -
 Tofu (regular)–Tofu or Tofou (le). Note: Many French 
speakers, who are also soyfoods experts, prefer “Tofou.”
 Soft tofu–Tofu mou.
 Firm Tofu–Tofu ferme. Extra fi rm tofu–Tofu três ferme.
 (Deep fried) Tofu cutlets–Tranches de tofu frites.
 (Deep fried) Tofu burgers–Tofuburgers frits. Burgers de 
tofu (frits).
 (Deep fried) Tofu pouches–Poches de tofu (frites).
 Silken tofu–Tofu soyeux.
 Pressed silken tofu–Tofu soyeux.
 Grilled tofu–Tofu grillé.
 Dried frozen tofu–Tofu séché. Tofu déshydraté.
 Okara or soy pulp–Okara (l’).
 Yuba–Yuba (le).
 Dried yuba sticks -
 Sweet dried yuba -
 Fermented black soybeans -
 Miso or soybean jiang–Miso (le).
 Soy sauce–Sauce de soja. Sauce soja. Shoyou (le).
 Chinese sauces -
 Tamari–Tamari (le).
 Tempeh–Tempeh (le).
 Fermented tofu–Tofu fermenté (au vin).
 Fermented soymilk–Lait de soja fermenté.
 Natto, thua-nao, kinema–Natto (le).
 Soy oil–Huile de soja.
 Soy lecithin–Lecithine de soja.
 Soy fl our–Farine de soja.
 Whole (full fat) soy fl our–Farine de soja entière.
 Defatted soy fl our–Farine de soja dégraissée.
 Soy grits and fl akes–Flocons et granule de soja.
 Cereal-soy blends (CSM, WSB, etc.) -
 Soy protein concentrate–Proteine de soja concentrée.
 Soy protein isolate / Isolated soy protein–Isolat de 
proteines de soja. Proteine de soja isolée.
 Textured soy protein products–Protéines de soja 

texturées (Produits à base de proteines de soja texturée).
 Textured soy fl our, TSF, or TSP–Farine de soja texturé.
 Textured soy concentrates–Concentrat de soja texturé.
 Textured soy isolate–Isolate de soja texturé.
 Spun soy protein fi bers. Address: Soyinfo Center, 
Lafayette, California 94549.

2471. Sautier, Claude; Dieng, K.; Flament, C.; Doucet, C.; 
Lemonnier, D.; et al. 1982. Dietary proteins and metabolism 
of sterols in rat. In: G.C. Descovich and S. Lenzi, eds. 1982. 
Soy Protein in the Prevention of Atherosclerosis. Lancaster 
[Lancashire], Boston, The Hague: MTP Press. 110 p. See p. 
99-106. Chap. 11. [10 ref]
Address: Paris, France.

2472. Sautier, Claude; Dieng, K.; Flament, C.; Doucet, 
C.; Lemmonier, D. 1982. Effects of dietary proteins and 
sodium phytate on the lipoproteins and the metabolism of 
sterols in rats. In: G. Noseda, C. Fragiacomo, R. Fumagalli, 
and R. Paoletti, eds. 1982. Lipoproteins and Coronary 
Atherosclerosis. Amsterdam & New York: Elsevier 
Biomedical Press. 110 p. See p. 271-78. [10 ref]
• Summary: Soy protein helped to lower the serum 
cholesterol level of rats. The possible mechanisms for this 
phenomenon were investigated. Experiments showed that 
sodium phytate did not explain the hypocholesterolemic 
effect produced by a soy protein diet compared with a 
casein diet. The soy protein diet increased excretion of fecal 
steroids. Serum cholesterol was found to be correlated to 
amino acid intake. Increases in tyrosine and glutamic acid 
led to increases in serum cholesterol, whereas increases in 
cystine and alanine led to decreases in serum cholesterol.
 “The nature of dietary proteins can modify serum 
lipoproteins level and we showed that the decrease in serum 
cholesterol level in rats fed soy protein diet compared 
to those fed casein diet was associated to a decrease in 
HDL 2-3 and in apo E in chylomicrons, VLDL and HDL 
2-3. Considering on one hand the signifi cant correlations 
observed between amino acid intake and serum cholesterol 
level, on the other hand the observed changes in the 
proportion of apo-lipoproteins, a relation between the amino 
acid composition of dietary proteins and the proteic part of 
serum lipoproteins could be suggested.” Address: Unité de 
Recherches sur la Nutrition et l’Alimentation, U.1. INSERM, 
Hôpital Bichat, 170 Boulevard Ney, 75877 Paris Cédex 18, 
France.

2473. Shulman, Martha Rose. 1982. Fast vegetarian feasts. 
New York, NY: The Dial Press. 312 p. Illust. Index. 24 cm.
• Summary: This is a book of “delicious healthful meals in 
under 45 minutes. It is interested in protein complementarity 
with a low-fat diet. Soyfoods are used extensively. Wherever 
a heart symbol appears next to a recipe, it is acceptable for 
low-salt and low-fat dishes. The ingredients section (p. 13-
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18) discusses and defi nes soybeans (“the king of beans, as far 
as nutrients are concerned”), soy fl akes, soy grits, miso, and 
tofu. “Tofu is my mainstay. It is a miracle food.” Savorex, 
Marmite, and Vegex are three different brand names for 
the same product, a yeast extract that comes in the form of 
a dark viscous paste.” Never cook soybeans in a pressure 
cooker. They [the skins] tend to foam and clog the safety 
valve, which can cause an explosion.
 Page 14 states: “Soy fl akes: Soybeans that have been 
cooked, split, and dehydrated. Because they take only 30 
minutes to cook and are as high in nutrients as soybeans, 
they are a perfect high-protein convenience food. Soy fl akes 
can always be substituted in recipes for soybeans.
 “Soy grits: Cracked soybeans. These are a nutritious 
addition to grain dishes (you can cook them along with the 
grains), have a nutty texture and taste, and take only 40 
minutes to cook–another good convenience food.”
 Soy-related recipes include: Tofu mayonnaise (p. 57). 
Tofu cream sauce. Tofu béchamel (p. 58). Morning tofu 
spread or evening pudding (p. 59). Roasted soybeans [dry 
roasted soynuts] (p. 60). Tamari-bouillon broth (p. 62). 
Instant tamari-bouillon broth (p. 63). Simple miso soup (p. 
68-69). Miso soup with buckwheat noodles (p. 70).
 One chapter is titled “Grains, legumes, tofu, and 
vegetables” (p. 91). Easy hiziki [hijiki] and squash dinner 
with soba and soy (fl akes and tamari, p. 101). Brown rice 
“risotto” with soy fl akes. Eggplant stuffed with rice and soy 
“risotto” or risi e bisi (p. 110). Fried rice and soy grits with 
vegetables (p. 114). Spicy eggplant miso sauté with bulgur. 
Purple cabbage, tofu, onions, and winter squash with miso 
(p. 125-26). Cabbage leaves stuffed with kasha, with creamy 
tofu sauce (p. 130). Tofu cutlets (p. 131). Chilled tofu with 
dipping sauces (p. 132). Teriyaki sauce (p. 133). Tahini-
tamari sauce. Miso toppings for tofu and grains (adapted 
from The Book of Miso, p. 134-35). Tofu vegetable curry 
(p. 136). Chinese-style tofu with vegetables and grains (p. 
138-39). Tomato sauce with soy grits (p. 205). Tofu tomato 
sauce. Pasta with tofu cream sauce (p. 209). Pesto with miso 
(p. 217). Potato, tofu, and tomato tacos (p. 226). Tofu and 
poblano tacos (p. 228). Green tomato, corn, and tofu tacos 
(p. 230). Tofu mayonnaise (p. 237). Green tofu dressing (p. 
238). Watercress, mushroom, and tofu salad (p. 252). Cottage 
cheese and tomato salad with miso dressing (p. 256). Tofu 
noodle kugel (p. 279).
 Note: A revised 356-page edition was published in 1986. 
The author is now living in Paris (May 1985) and there is 
an added chapter of fi sh recipes. She has become “a more 
serious fi sh cook...” How can a vegetarian book contain a 
chapter of fi sh recipes? Address: Paris, France.

2474. Vandemoortele NV. 1982. Vandemoortele, your 
European partner. Vandemoortele NV, Prins Albertlaan 12, 
B-8700 Izegem, Belgium. 26 p. Color. [Eng]
• Summary: A photo on the cover of this glossy booklet 

shows the globe, focusing on Europe. The company has 
numerous subsidiaries and plants. In Belgium: Safi nco 
NV [the holding company for the other companies], 
Vandemoortele NV, Vamo Mills NV, Vamix NV, Samo 
NV, Alpro NV, Edo NV, Metro NV, Befi co NV. In France: 
Vamo sarl. In the Netherlands: Vandemoortele NV. In West 
Germany: Meylip GmbH. In England: Vandemoortele U.K. 
Ltd. Note: NV is an abbreviation for Naamloze Vennootschap
[a limited liability company; literally a nameless or 
anonymous partnership or company]. Photos in this booklet 
show color aerial views of many of these plants. There is 
a color illustration of “The NV Vamo Mills new soya bean 
processing plant at Ghent (operational December 1980).”
 “The fundamental changes in the balance of world 
power have resulted in a re-think in our company’s overall 
commercial strategy. An important aspect of this strategy 
focuses attention on the supply of raw materials, since the 
majority of these have to be imported. European industry 
will soon have to realize that it will only be able to continue 
acquiring raw materials if it turns to providing high 
technology products at competitive prices for both home and 
export markets. As a result, our group has decided to make 
a concerted effort to encourage the development of high 
technology products and thereby safeguard supplies of raw 
materials from abroad.”
 “What Vandemoortele means in fi gures: processing of 
oilseeds: 1,540,000 tons. Refi ning of fats and oils: 300,000 
tons. Production of margarines and edible fats: 130,000 
tons. Total industrial production area: 101 acres. Number 
of employees: 1,850. Growth of the Vandemoortele Group: 
1977: 12,436,000,000 BF (Belgian francs). 1981 (estimated): 
20,000,000,000 BF. Vegetable oil brands include 3 x Gold, 
Roda, and Reddy. Margarine brands include Fama, Reddy, 
Roda, and Vitelma. And there is Reddy mayonnaise, Reddy 
Vinaigrette, Samo snacks (chips and curls), Gold Cup 
industrial margarines and doughs, Vam-O-Mix and Whip 
Jumbo bread improvers, Risso catering supplies, Fama 
exported oils, margarines and energy drinks (incl. Fama Soya 
Oil and Fama Sojabean Oil).
 “Vandemoortele: Leading ‘crusher’ in Europe.” NV 
Vamo Mills has a total production capacity of 1,540,000 tons 
per year, with daily production reaching 5 million kg. From 
soybeans, Vamo Mills also makes Soya Oil “degummed,” 
Soya Lecithin Vamoline, and Soya Tourteaux-Schroot 
(Meal). One page discusses NV Alpro and Soyamel. Two 
photos show the Vandemoortele R&D department.
 Note: This is the earliest English-language document 
seen (Sept. 2006) that uses the term “Sojabean Oil” to refer 
to soybean oil.

2475. Shurtleff, William; Aoyagi, Akiko. 1983. History of 
soybeans and soyfoods in Europe, including the USSR. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 109 
p. Jan. 21. Unpublished typescript. Available online at www.
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soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Historical overview. History of soybeans and 
soyfoods: 1597 to 1960, 1960-1980’s: Imports and tariffs, 
oil, meal and meat consumption increase, exports, 1973 
embargo, new interest in soybean production, modern soy 
protein products (Munich 1973), soyfoods movement. 
Austria. Belgium-Luxembourg. Denmark. France. Germany. 
Greece. Ireland (including N. Ireland). Italy. Netherlands. 
Portugal. Spain. Sweden. Switzerland. United Kingdom 
(England, Scotland, Wales, N. Ireland). Eastern Europe. 
USSR. Address: Lafayette, California. Phone: 415-283-2991.

2476. Gevaert, Pierre. 1983. Re: Making miso, tofu, and soy 
sauce in Europe. Questions answered on Soyfoods Center 
letterhead (dated 26 Jan. 1983) and returned to SC. 1 p.
• Summary: Q1. Are you now making soy sauce (shoyu or 
tamari) in both Belgium and France? Please give the address 
and phone numbers of each plant where you are making soy 
sauce. When did you start making soy sauce in France?
 Answer 1. We will fi nally start making shoyu in April 
1982, only in France. At Lima-Andiran, 47170 Mezin, 
France. Tel. 5365 1002. Lima is presently making miso at 
their plant in Mezin.
 Q2. Do you make miso at your plant at Sint-Martens-
Latem? Answer 2. No.
 Q3. Are you making tofu, yourselves, anywhere in 
Europe or is it made for you by other companies? Answer 
3. Jonathan at Antwerp, Belgium, makes it for us using our 
organic soybeans.
 Q4. Can you tell me (if it is not a secret) roughly how 
much of the following in metric tons you produced in 1982? 
Answer 4. Soy sauce 0. Miso 5 tons. Tofu 2/3 tons. Address: 
Lima Foods, Edgar Gevaertdreef 10, Sint-Martens-Latem 
9830, Belgium. Phone: 09-52-4176.

2477. Inoculum (L’). Journal de liaison des producteurs 
de soja edite par l’ONIDOL. 1983--. Serial/periodical. 
ONIDOL, Conseil Inter-Regional du Soja, 17, rue de 
Fleurance, 31400 Toulouse, France. Vol. 1 Jan. 1983. 
Frequency: 3 times a year. [Fre]
• Summary: This periodical, with extensive information on 
soybean production and utilization in France, is published by 
ONIDOL, the Organisation Nationale Interprofessionelle des 
Oléagineux.
 Talk with Dr. Brian J.B. Wood of Scotland. 1994. March 
30. This fi ne publication no longer exists. Guy Coudert (who 
was with the American Soybean Assoc., and later Director 
of Marketing for ONIDOL) and ONIDOL tried to change it 
from a free to a subscription publication, but there were not 
enough subscribers. Address: 17, rue de Fleurance, 31400 
Toulouse, France. Phone: (61) 53.81.80.

2478. Dominguez de Diez Gutiérrez, Blanca. 1983. Re: 

Work with soyfoods in Mexico. Letters to William Shurtleff 
at Soyfoods Center, Feb. 6, Feb. 12, March 1, and Aug. 10. 7 
p. total. Handwritten, with signature. [Eng]
• Summary: In a typed letter dated 5 Dec. 1982 William 
Shurtleff sent Blanca a new, updated draft of a history of soy 
in Mexico and of Blanca’s work. “Could you please read 
it again and given me your additions and corrections. The 
section on your work is too long already, so please don’t 
make it longer–but its really nice. Also please try to help me 
in answering the enclosed questions.
 Blanca was away in Paris, France, teaching yoga 
and diet, so the letter was delayed in reaching her. Her 
three letters are all handwritten, the fi rst from Boston, 
Massachusetts. She is on her way to teach about Ann 
Wigmore’s inexpensive healing diet at a hospital in Houston, 
Texas. She hopes to be back at her “spiritual school” in 
Mexico teaching yoga and soyfoods in about April. “I fi nd 
that today there is no longer the same interest that there was 
before in the U.S. for soya. Everybody seems to be mad 
about raw food.”
 The DIF has disappeared, having been absorbed by 
the Dept. of Public Health. Questions: (#2) The National 
Autonomous University of Mexico. (#4) Blanca left 
Tepoztlan in order to reach more people, in particular low 
income ones, who couldn’t come to her. (#21). In the year 
1977.
 Letter of Feb. 12. “I was not the founder of the Circle 
Yoga de Tapasthona in Tepoztlan, Morelos; I was the 
president of it. The founder was Swami Pranavananda 
Saraswati from India.”
 Letter of March 1. “I have been a vegetarian for 22 
years but have not adhered to any diet in particular. Perhaps 
the closest is the macrobiotic, [but] with more vegetables 
& fruits. Have never consumed milk, eggs, or cheese...” 
Address: Apdo. Postal 226, Jalapa, Veracruz, Mexico.

2479. Leclercq, Vincent. 1983. La politique française 
d’approvisionnement en grains et tourteaux d’oléagineux: 
La place croissante du soja [The French politics of supplying 
grains and oilseed meals: The growing place of soya]. 
Memoire DEA, IEDES, Paris I. Feb. [Fre]*
Address: France.

2480. Product Name:  [Suzi Wan Oriental Foods (Soy 
Sauce)].
Foreign Name:  Soy.
Manufacturer’s Name:  Master Foods. Div. of the Mars 
Group.
Manufacturer’s Address:  Netherlands and France.
Date of Introduction:  1983 February.
Wt/Vol., Packaging, Price:  125 ml. bottles.
New Product–Documentation:  Food Report (Lehmann). 
1983. Feb. and April. The company’s soy sauce is sold in 125 
ml bottles for Hfl  2.75.
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2481. Product Name:  [Suzi Wan Oriental Foods (Soy 
Sprouts)].
Foreign Name:  Taugeh
 Germes de Soja.
Manufacturer’s Name:  Master Foods. Div. of the Mars 
Group.
Manufacturer’s Address:  Netherlands and France.
Date of Introduction:  1983 February.
Wt/Vol., Packaging, Price:  350 gm glass jar.
New Product–Documentation:  Food Report (Lehmann). 
1983. Feb. and April. The company’s Taugeh (Dutch) or 
Germes de Soja (French) is fresh, crisp vegetables to be 
used in Nasi and Bami dishes, packed in 350 gm glass jars 
retailing for Hfl . 1.79.

2482. Product Name:  [Macao Salad].
Foreign Name:  Salade Macao.
Manufacturer’s Name:  Otra Rolli.
Manufacturer’s Address:  France.
Date of Introduction:  1983 February.
Ingredients:  Bean sprouts, soya vermicelli, carrots, celery, 
bamboo shoots, black mushrooms, red peppers, green beans.
Wt/Vol., Packaging, Price:  400 gm can retails for 6.70F.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Food Report (Lehmann). 
1983. Feb. To this canned mixed salad, add oil, vinegar, and 
soy sauce to make a Chinese style dish.

2483. Shurtleff, William; Aoyagi, Akiko. 1983. The soyfoods 
industry and market: Directory and databook 1983. 3rd ed. 
Lafayette, California: Soyfoods Center. 112 p. Feb. No 28 
cm. [191 ref]
• Summary: 1. Introduction Soyfoods Industry Directory. 
2. Directory of Soyfoods Manufacturers. Tofu. Tempeh. 
Soymilk. Soy Sauce/Shoyu, Soynuts & Soynut Butter, 
Miso. Soy Sprouts, Whole Dry Soybeans, Whole Soy Flour 
& Grits. Fermented Soymilk Products, Fermented Tofu, 
Roasted Soy Flour, Natto, Yuba, Soy Nuggets. Soy Delis & 
Restaurants, Soyfoods Marketer-Distributors. Modern Soy 
Protein Products (Isolates, Concentrates, Textured). Meat 
Analogs, Soy Oil and Products
 3. Directory of Soyfoods Support Industry: Goods 
& Services. Ingredients: Soybeans, Tofu Coagulants, 
Cultures. Equipment and Packaging. Industry Services 
and Associations: Distributors of Soyfoods. Trade 
Associations, American Soybean Association Offi ces. 
Soyfoods Manufacturer’s Reps, Consultants, Educators, 
Demonstrators, Training Centers, Publishers, Importers. 
Soyfoods databook: Industry and market analyses: 4. 
Historical. 5. The Soyfoods Industry and Market in the 
U.S. Overview, The Many Types of Soyfoods, Production 
Statistics on All Soyfoods, Prime Market Regions, Prime 
States, Asian Soyfoods Market in the U.S., Gallup Poll on 

Attitudes Toward Soyfoods, Major Media Coverage of 
Traditional Soyfoods (1975 on).
 6. The Tofu Industry and Market in the U.S. Overview, 
Projections, Number of Tofu Manufacturers (1975 on), 
Four-Year Industry Analysis, North America’s 32 Largest 
Tofu Companies and their Weekly Output, Japan’s Largest 
Tofu Companies, Books on Tofu Published in the U.S. and 
Abroad. 7. Soyfoods Restaurants, Delis, and Cafeterias. 
America’s Larger Operations with Startup Costs, Average 
and Weekly sales, Favorite Recipes. 8. The Tempeh Industry 
and Market in the U.S. Largest U.S. Manufacturers and their 
Output. 9. The Soymilk Industry and Market in the U.S. 
and Japan. The U.S. Soymilk Industry, Number of Soymilk 
Manufacturers Worldwide (1976 on), The Soymilk Industry 
in Japan, Major Japanese Soymilk Brands, Sales of Vitasoy 
in Hong Kong (1941 on). 10. The Soy Sauce Industry and 
Market in the U.S. and Japan. The U.S. Soy Sauce Market, 
U.S. Soy Sauce Imports, Production, and Consumption, 
Shoyu Market in Japan (1886-1980s).
 11. The Miso Industry and Market in the U.S. and Japan. 
The U.S. Miso Market, U.S. Miso Imports, Production, 
and Consumption, Miso Exports from Japan by Country, 
The Miso Market in Japan (1930-80s), Japan’s Ten Largest 
Miso Manufacturers. 12. Other Traditional Soyfoods. 11. 
Statistics on Fermented Soyfoods Production in East Asia, 
The Soynuts Industry and Market in the U.S. 13. The 
Soybean Crushing and Oil Industries and Markets. The 
U.S. Soybean Crushing Industry; Major Crushers, World 
Production of Major Edible Oils and Fats (1955-80s), U.S. 
Soy Oil Utilization (1930-80s), Number and Capacity of 
U.S. Soybean Mills (1934-80), Relative Dollar Values of 
Soy Oil and Soybean Meal (1932-80s). 14. The Modern Soy 
Protein Products Industry and Market. U.S. Soy Flour and 
Grits Production (1930-80s), U.S. Production of Isolates, 
Concentrates, and Textured Soy Protein Products (1967-80s). 
15. Soyfoods Terminology and Standards.
 16. Names of Soyfoods Around the World. Brazilian 
/ Portuguese, British English, Chinese, French, German, 
Japanese, Spanish. 17. Soybean Production Around the 
World: Tables & Graphs (1920-80s). World Production, 
USA Production and Yields, U.S. Soybean Prices (Actual 
and Infl ation Adjusted), Major U.S. States, Canada, Latin 
America, Europe, Africa, Date of Countries Reaching 10,000 
Metric Tons, National Production. 18. Key Institutions 
Working with Soyfoods Worldwide. Key Institutions in the 
West, in Europe, in the Third World. About the Soyfoods 
Center. 19. Measures, Weights, and Equivalents.
 As of May 1982, America’s four largest tempeh makers 
(in lb/week) are Pacifi c Tempeh (5,000, California, started 
1980), Tempeh Works (4,250, Massachusetts, started 1979), 
Soyfoods Unlimited (3,000, California, started 1981), White 
Wave (1,900, Colorado, started 1979). About 17,455 lb/week 
of tempeh are sold by 15 companies in the USA.
 Reviewed by Walter J. Wolf in Cereal Foods World 
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(Oct. 1983). Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

2484. Soyfoods. 1983. Soyfoods mini-boom underway in 
Europe. Winter. p. 8-9.
• Summary: “’This year we became aware that the kind 
of developments that took place in the U.S. in 1977-78 are 
now taking place in Europe with the sudden increase in the 
number of soyfoods companies,’ reports Bill Shurtleff of The 
Soyfoods Center. ‘Historically speaking, this will probably 
be the most important event for the soyfoods industry in 
1982. Europe is coming on strong and it’s a tradition of 
soyfoods that goes back 130 years that is now being revived.’
 “Most of the impetus for soyfoods in Europe apparently 
stems from the vigor of the macrobiotic community. 
Per Fruergaard started Tofu Denmark in Valby and has 
encountered legal problems regarding the use of nigari. 
In Paris, France, Bernard Storup purchased a Takai tofu 
system; Ab and Paulien Schaft are setting up a small plant 
in Baillestavy to make miso, shoyu, natto, and koji; in Ivry, 
Jean Luc Alonso’s macrobiotic center, Traditions du Grain, 
prepares for tempeh production.
 “In the British Isles, Paul Jones’ Tofu Shop in London, 
England, has been active since 1981 while Community 
Health Foundation, also in London, promotes homescale 
tofu, tempeh, and misomaking. In Dublin, Ireland, Jane 
O’Brien gives tofu cooking classes, has published a tofu 
cookbook and is considering commercial production.
 “The macrobiotic movement is strong in Belgium where 
de Brandnetel, a large Antwerp-based distributor of natural 
foods, operates a tofu shop in the rear of their retail store. 
Jonathan Company in Ekeren makes 3000 pounds of tofu 
weekly, along with seitan, mochi, soups, canned foods, and 
soymilk. Seven Arrows in Leuven is another small tofu shop 
in operation in Belgium.
 “In the Netherlands Manna was the fi rst company to 
introduce soyfoods to the public and is now an important 
promoter. Manna’s John Welters (who provided much of 
this information) lectures on homescale soy processing and 
reports interest and sales are rising as are the number of 
magazine articles on soyfoods. Manna itself markets tofu 
spreads and distributes a joint equipment price list with Takai 
Company of Japan. Witte Wonder in The Hague makes tofu, 
as does De Morgenstond in Bakkeveen, while Peter Dekker’s 
Jakso produces tempeh. In Portugal, Unimave promotes soy 
as part of the macrobiotic diet and makes small amounts of 
tofu and soymilk; Jose Parracho in Setubal is starting a self-
suffi cient center involving tofu and tempeh production.
 “In Soyen, West Germany, Wolfgang Furth-Kuby, who 
published Das Tofu Buch (by William Shurtleff) in German, 
is interested in tofu production at his Sojaquelle. Tofu 
producers are Swame [sic, Swami] Anand Svadesha in Furth-
im-Wald, Thomas Kasas [sic, Karas] who installed a tofu 
system last summer at his Bittersuess [later Soyastern] in 

Cologne, and Alexander Nabben in Munich.
 “In Sweden Tim Ohlund and Ted Nordquist have 
been operating Aros Sojaprodukter since early 1981 in 
Örsundsbro using a Takai pressure cooker system and 
vacuum packaging. In Rimini, Italy, Gilberto Bianchini 
makes tofu at Community Foods. And Switzerland is the 
home of four soy companies including Restaurant Sesam 
in Bern, an active macrobiotic center with homescale tofu 
and seitan production; Marty Halsey makes tofu in Nyon; 
Hans Opplinger produces tofu in Chan; and Verena Krieger 
operates Sojalade in Luzern (Lucerne).
 “Sojalade, whose tofu output at mid-summer 1982 was 
1000 pounds weekly, is a company launched mainly on the 
results of an article Ms. Krieger published (‘Yesterday Steak, 
Tomorrow Tofu’) in a Swiss Sunday magazine. Krieger 
then established her shop to meet the expected tofu demand 
stirred up by her article. Swiss national television ran a 30 
minute feature on soybeans this year in which Krieger made 
a brief demonstration of 5 tofu dishes. ‘Since then tofu has 
been a favorite child of the media,’ she says, adding that tofu 
appeared in the pages of Blick, a mass market newspaper.”
 Photos show: (1) European representatives at the 
international Soyfoods Come West conference in Seattle, 
Washington: Gilberto Bianchini, Marina Casazza (Italy); 
Joanna White (Switzerland); Kym Olsen (England); 
Wolfgang Furth-Kuby (W. Germany); Tim Ohlund (Sweden); 
Roger Kayes (England). (2) Ted Nordquist and Tim Ohlund 
of Aros Sojaprodukter, Sweden’s fi rst tofu company.

2485. Wolff, J.-P. 1983. Residual hexane in meals. J. of the 
American Oil Chemists’ Society 60(2):172A-175A. Feb. [2 
ref]
• Summary: “It is now possible to determine in a reliable 
way the residual hexane in meals...” This is “an extremely 
important problem.”
 Table II shows “Determination of residual hexane in 
meals.” For soybean meal, the mean level of 11 tests is 404 
parts per million (range: 273-523 ppm). Several ways are 
discussed of reducing this amount, but all cost money.
 A photo shows J.-P. Wolff. Address: Institut des Corps 
Gras, 10/A rue de la Paix, 75002 Paris, France.

2486. Shurtleff, William; Aoyagi, Akiko. 1983. History of 
soy lecithin. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 31 p. March 30. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Part I: What is lecithin? Basic defi nition. 
Etymology and nomenclature. Manufacture. Varieties of 
lecithin and their composition. Natural sources of lecithin. 
Functional properties. Food uses. Therapeutic uses. Nonfood 
and industrial uses. World production. Part II: History of soy 
lecithin in Europe. Early research (pre-1900). 1900-1939. 
1940-1983. Part III: History of soy lecithin in the United 
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States. 1923-1939. U.S. research on the therapeutic value 
of lecithin. The U.S. lecithin industry and market. Part IV: 
History of soy lecithin in East Asia.
 “The fi rst soy lecithin appeared on the U.S. market in 
1929, having been imported from Germany (Eichberg 1942) 
by American Associated Co. (Atlanta, Georgia), one of the 
founders of American Lecithin Co. (ALC). For the next fi ve 
years, all the soy lecithin used in the U.S. was imported from 
Germany and Denmark (Horvath 1933). Aarhus Oliefabrik 
made lecithin in Denmark and exported it to the USA via 
Fries Bros., New York. In 1932 Schweiger was issued a U.S. 
patent (No. 1,892,588. Dec. 27) for producing a light-colored 
lecithin by bleaching it with hydrogen peroxide, a process 
that is still widely used.
 “One organization that pioneered in the introduction of 
lecithin to the U.S. was the American Lecithin Corporation. 
It so happened that James W. Conway, mentioned above 
for his early interest in lecithin and attempt to start a plant, 
rented offi ce space in a building owned by American 
Associated Companies (AAC), a mini-conglomerate in 
Atlanta. In about 1929 he started discussing his ideas with 
AAC, which contracted Mühle, Hamburg, and assigned 
Joseph Eichberg, an AAC employee, to work on the project. 
In 1929 Eichberg and Bruno Rewald from Hansa Mühle 
traveled the U.S. together, checking out prospects. In about 
1930 American Lecithin Corporation was incorporated in 
Atlanta, with Joseph Eichberg as president; most of the stock 
was owned by AAC, but Hansa Mühle may have owned 
a small portion. As the exclusive U.S. representative of 
Germany’s Hansa Mühle, ALC acquired rights under the 
key lecithin patents from Hansa Mühle (then the leading 
lecithin producer in Germany and owner of patents granted 
to Bollmann, Rewald, and others), and prepared to grant 
licenses on the patents and lease the equipment to American 
companies interested in manufacturing lecithin in America. 
ALC also imported and marketed lecithin during this period 
but it did not manufacture of lecithin.
 “Commercial production of lecithin began relatively late 
in the U.S., which is not surprising when it is recalled that 
the soybean crushing and refi ning industries did not really 
begin their takeoff until the mid-1930s. In 1934 the Archer 
Daniels Midland Company (ADM), at their plant in Chicago, 
Illinois, became the fi rst in America to Manufacture soy 
lecithin. Made under license under the Hansa Mühle patents 
via ALC, this was also the fi rst commercial lecithin of any 
type made in America. The next year the Glidden Company, 
again under license from ALC, began making soy lecithin 
at their solvent extraction plant in Chicago. In 1934-35 
ALC was reorganized as the American Lecithin Company to 
promote the promote the production and sale of lecithin in 
the U.S. and to give the major manufactures a major share of 
the ownership. The stockholders of the new ALC were ADM, 
Glidden, Hansa Mühle, American Lecithin Corporation and 
Aarhus Oliefabrik, the Danish producer. The various patent 

positions were reconciled. Joseph Eichberg was president 
of the new ALC and Adrian D. Joyce, then president of 
Glidden, was Chairman of the Board. The new company 
was charted in Ohio, where laws were favorable and 
Glidden’s legal staff was located, but Eichberg and working 
headquarters were located in New York. ALC now had two 
main sources of income: royalties from patents licensed and 
profi ts from sale of lecithin purchased from licensees. Ross 
and Rowe, later acquired by ADM, were active in selling for 
the new company.”
 “Glidden fi rst began to market its own lecithin in 1946 
(Soybean Digest 1946) and ADM followed suit in about 
1950, when it stopped selling though ALC. ALC went its 
own way too; in 1947 it fi rst started to do some of its own 
additional processing and refi ning of lecithin, making various 
specialty products, as for bakers and others. After severance 
of marketing ties with Glidden and ADM, ALC continued 
to license others to manufacture lecithin under some of the 
patents and then bought lecithin from them and marketed 
it. In about 1959 Eichberg and ALC moved back to Atlanta 
and organized a new corporation. Today ALC is still active 
buying and selling lecithin and making some compositions 
of their own, though all the early patents have, of course, 
expired.” Address: Lafayette, California. Phone: 415-283-
2991.

2487. Inoculum (L’). 1983. Le 2e congrès des producteurs de 
soja [The second Congress of Soybean Producers]. No. 2. p. 
11. March. [Fre]
• Summary: Reserve this date. The conference will take 
place on Tuesday, 6 Sept. 1983 at Aire-Sur-Adour (Landes). 
A visit to test fi elds will precede the conference.
 Note: The fi rst conference took place in mid-1981 at 
Toulouse, France. At this conference it was decided to create 
CIS [Conseil Interrégional du Soja], an interregional soy 
council, composed of delegates of soybean producers from 
the various departments.

2488. Wilson, David E. 1983. Re: Soybeans in Europe, 
especially Spain. Letter to William Shurtleff at Soyfoods 
Center, April 23. 2 p. Typed, with signature on letterhead.
• Summary: EEC import taxes on soy oil are as follows: 
10% on crude edible, 15% on refi ned edible, 5% on crude 
technical/industrial, 8% on refi ned technical. Special 
consideration is given to developing nations where the tax on 
crude technical is reduced to 2.5%
 The main importers of crude Spanish soy oil in 1981 
were (in tonnes = metric tons): Turkey 104,000, Tunisia 
71,443, Morocco 70,749, Yugoslavia 41,000, Pakistan 
12,600. The main importers of refi ned Spanish soy oil in 
1981 were: Egypt 20,175, Turkey 19,101, France 6,698.
 Soy oil imports to Western Europe dropped sharply 
starting in 1960 because of the development of a soybean 
crushing industry there.
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 The main food use of soya in Spain is as a meat 
extender. Legislation is pending for other uses. There is a 
reluctance to accept vegetable protein. Spain and Portugal 
will join the EEC after Jan. 1985. Address: American 
Soybean Assoc., Regional Director, Iberia, Africa & Middle 
East, Piquer #7, Madrid-33, Spain. Phone: 202 9142.

2489. Shurtleff, William; Aoyagi, Akiko. 1983. History of 
soy oil margarine. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 46 p. April 28. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Introduction: What is margarine? Etymology. 
Overview of world margarine production and trade. Part 
I: History of margarine in Europe. Origins (1869-1899). 
Hydrogenation and World War I (1900-1919). The interwar 
period (1920-1939). World War II and the postwar years 
(1940-1959). The modern period (1960-1982). Part II: 
History of margarine in the United States. The early years 
(1871-1899). Hydrogenation and World War I (1900-1919). 
Two slow decades (1920-1939). Wartime advances and 
breakthrough (1940-1959). The modern period (1960-1982). 
Part III: History of margarine in other countries. Indian 
Subcontinent. East Asia and Japan. Latin America and 
Africa. Address: Lafayette, California. Phone: 415-283-2991.

2490. Shurtleff, William; Aoyagi, Akiko. 1983. Laszlo 
Berczeller and Edelsoja: History of his work with soyfoods. 
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 20 p. 
April 28. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject. The full 
history of this subject is available on our website at www.
soyinfocenter.com. Just search for Berczeller in the search 
box. Or, in the left navigation bar, click “A Comprehensive 
History of Soy,” then scroll down to Chapter 60, “Laszlo 
Berczeller and Edelsoja.”
 Contents: Introduction. Early interest in and work 
with soyfoods (1912-23): birth and family, fi rst contact 
with soyfoods (1912), work during World War I and until 
March 1920, work in labs of Robert Graham after March 
1920, article for London Times on soyfoods, confl ict with 
University of Vienna faculty, early nutritional research 
and publications (1921-), articles in Hungarian (1921-25). 
New alliances and progress (1923-): Independence from 
Graham, 10,000 loaves of Viennese soy bread a day by 
July 1923, fi rst solo patent (1924), his fl our the best to 
date, how made, early travels and promotion, London and 
Winston Churchill (1924), articles by colleagues (1924-26), 
to Russia in 1926 and again in 1930, relation to 1921 crisis 
and Graham, more articles and support (1927-30), Horvath’s 
infl uential 1927 article, compilations, Loew (3 volumes 
1928-30) summarizes Berczeller’s many writings, Berczeller 
a promoter, bombarding governments with information, 

Edelsoja (1928+), Ferree’s The Soya Bean and the New Soya 
Flour (1929), Berczeller’s interest in large-scale European 
food problems. Production and promotion of Berczeller’s 
soy fl our: when and where fi rst produced (1929), post-1929 
nutritional value, patents (from 1929 on), travels and visits 
with famous people (late 1920’s-1930’s), Horvath update 
of information on Berczeller (1931), obstacles to spread 
of soy fl our, losing lawsuits, German successes, Hansa 
Muehle, Edelsoja, French connection (1932), international 
hopes, 1934 divorce, Gray update of information on 
Berczeller (1936), National Center for Scientifi c Research 
(CNRS–Centre Nationale de la Recherche Scientifi que) 
invitation to France in 1939. Berczeller as a person. World 
War II and aftermath: underground and malnourished, 
estimated uncollectible unpaid royalties from German 
soy fl our producers of 5 million pounds sterling, Swiss 
surgical operation, fainted in Paris subway (1949), mental 
hospitals, death in 1955, letter from Clive McCay describing 
Berczeller’s tragic situation, Edelsoja GMBH today, legacy 
in Austria, bibliographies, legacy to the world.
 See: http://www.soyinfocenter.com/HSS/laszlo_
berczeller.php Address: Lafayette, California. Phone: 415-
283-2991.

2491. Arnoux, Maurice. 1983. 1981 [European soybean] 
breeders’ meeting at Novi Sad (Yugoslavia) and Iregszemcse 
(Hungary). Eurosoya No. 1. p. 57-58.
• Summary: “This informal meeting was attended by 
soyabean breeders representing institutions from 9 countries 
in Southern Europe, cooperating in the FAO network.”
 “Doctors Bogdan Belic (Novi Sad) and Erno Kurnik 
(Iregszemcse) had prepared a comprehensive programme for 
the 4-day meeting. The participants were thus able to take 
the utmost advantage of the excellent organization of their 
meetings and visits, which, moreover, took place in a very 
cordial atmosphere.
 The following people attended the meeting: Drs. 
Bogdan Belic (Yugoslavia). M. Hrustic (Yugoslavia). D. 
Jockovic (Yugoslavia). M. Vidic. (Yugoslavia). A. Fossati 
(Switzerland). F. Borrero (Spain). P. Parrini (Italy). A. 
Vidal (France). R. Ecochard (France). R. Szyrmer (Poland). 
J. Bohm (Federal Republic of Germany). S. Dencescu 
(Romania). E. Kurnik (Hungary). Address: France.

2492. Cejudo-Fernandez, Jeronimo. 1983. Futuro de la soja 
en Europa [The future of soya in Europe]. Eurosoya No. 1. 
p. 7-8. Presentation to FAO Consultation on the European 
Cooperative Network on Soybean, Seville, Spain, 5-8 Oct. 
1982. [Spa]
• Summary: Spain, with more than 3 million tonnes of 
imports and subsequent consumption of corresponding 
fl ours, presents in this aspect a record which is diffi cult to 
surpass, close to 85 kg per inhabitant and a sustained growth 
of 65% during the last ten years.”
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 “With respect to Spain, during the years 1965 to 1980 
the consumption of total protein per capita per day grew 
from 79 grams to 95 grams, an increase of 20%, but of these 
proteins, animal proteins increased from 29 grams to 53 
grams, an increase of 83%.
 “The consumption of meat increased from 25 kg per 
capita per year to 70 kg, an increase of 145%. That of 
eggs increased 60% and that of milk 70%. This signifi es a 
substantial change in the dietary habits of the population, a 
change which brings us closer to the consumption level of 
the western countries but with a very different structure in 
regard to the types of meats consumed.”
 “Two thirds of France’s meat consumption comes from 
beef and pork and only 14% from chicken. In Italy nearly 
25% of meat consumption is in the form of chicken, making 
Italy, after Spain the country which consumes the most 
chicken.”
 “In 1969 a commission was created to promote the 
cultivation of soybeans under the direction of Puerta Romero 
who at that time was already involved with the subject.” 
Address: Seville, Spain.

2493. Eurosoya. 1983--. Serial/periodical. Institut National 
de la Recherche Agronomique–Station d’Amelioration 
des Plantes, Place P. Viala–34060 Montpellier, France. 
Vol. 1 April 1983. Annual. M. Arnoux. managing editor. 
Information Bulletin of the F.A.O. Research Network on 
Soyabean.
• Summary: See next page. In June 1991, with issue No. 
7/8, the coordinator/managing editor changed from Maurice 
Arnoux at INRA in France to: Dr. A. Soldati, Institute of 
Plant Sciences ETH, Division of Agronomy, Eschikon 33, 
CH 8315 Lindau, Switzerland. Address: Montpellier, France.

2494. Product Name:  [Soyo Soymilk].
Foreign Name:  Soyo.
Manufacturer’s Name:  Celnat S.A. Later made in Belgium 
by Alpro.
Manufacturer’s Address:  Z.I. de Blavozy-Saint-Germain, 
43700 Blavozy (Brives Charensac), France.  Phone: 
71.03.04.14.
Date of Introduction:  1983 May.
Wt/Vol., Packaging, Price:  1 liter Tetra Pak Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1983. Jan. 17. Celnat Sarl, 38 
Ave. Charles-Dupuy, 43700 Brives-Charensac, France. 
Phone: 71 09 23 84.
 Richard Leviton. 1983. Oct. 16. Trip to Europe with 
American Soybean Assoc. Celnat began production of Soy, 
a soymilk in Tetra Pak liters, in May 1983. Z.I. Blavozy, St. 
Germain, 43700 Brives Charensac. Phone: 71-030414.
 Letter from Bernard Storup. 1984. March 22. “A new 
type of soymilk is Soyo, made with organic soybeans, non 

sugary, Tetra packed, sold by Celnat S.A. at Z.I. de Blavozy-
St. Germain, 43700, Brives Charensac.” This company is 
also an organic bean grocer. Soyo is made with a small Takai 
W-30B system in a big French dairy plant: Prolait S.A. in 
Niort, 85000 France.
 Letter from Mr. Noboru Sakaguchi in France. ca. 1984. 
“Natural soymilk maker: Celnat.” Gives address, above. But 
phone is (71) 08.04.14. Ad in Le Compas. 1986. March-
April. p. 36. Now listed as an importer.
 Leafl et. 1989. “Soyo: Soymilk from organically grown 
soybeans. Soya: Food of health.” This 6-panel, black and 
blue-green leafl et describes Soyo soymilk and desserts, 
shows how to use the soymilk to make tofu at home, and 
gives 4 recipes.

2495. Product Name:  [Tofu Burgers (Garlic / Herbs, Black 
& Green Olives, Mushrooms, Provencale with Tomato & 
Olives, Emmenthal Cheese)].
Foreign Name:  Croque Tofou (Ail / Fines Herbes, 
Olives Noires et Vertes, Aux Champignons, Provençale, 
Emmenthal).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  Plateau de l’Ardennais, 91590 
Cerny, France.  Phone: (6) 457.52.01.
Date of Introduction:  1983 May.
Ingredients:  Garlic/Herbs: French-grown soybeans, rolled 
oats (organically grown), soy sauce, sunfl owerseed oil, 
aromatic herbs.
Wt/Vol., Packaging, Price:  160 gm vacuum pack, 2 
croquettes per pack.
How Stored:  Refrigerated, 30 day shelf life.
New Product–Documentation: Richard Leviton. 1983. Oct. 
16-17. Visit to Société Soy in Cerny. The company produces 
10,000 Tofu Croques (burgers) a week in 6 fl avors. They 
are vacuum packed for a 3 week shelf life, refrigerated. 
The Labels. 1983, undated. 2.75 inches diameter. Self 
adhesive. Red and green, brown, yellow or black on white. 
Flavors include Olives, and Garlic & Fines Herbes. Ad in 
Le Compas. 1986. March-April. No, 26. p. 32. Letter from 
Bernard Storup. 1984. March 22. They now make 1,400 kg/
week of tofu burgers. Label for Ail-Fines Herbes from about 
1986. 3.5 by 6.5 inches. Red, green, yellow, blue, and white. 
Self adhesive. Address is still Cerny. Letter from Bernard 
Storup. 1989. March 3. The fi rst 5 varieties were launched in 
May 1983. Three more were launched in March 1985, which 
see.
 New Labels (for Ail et Fines Herbes, Provençale, 
Forestiere, Emmenthal). Introduced in Jan. 1989. 3.25 by 
5.25 inches. Self adhesive. Green, gold, and one other color 
on a white background. Beautiful color combinations and 
design. But the labels are confusing since each says “Léger” 
at the top but these are different from Croque Tofou Léger. 
“Mention Nature et Progres logo.”
 Letter from Bernard Storup. 1990. Dec. 26. Since Jan. 
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1989 this product has been the same as Dorés de Soja (Tofu 
Burgers) but with different packaging.
 Product (“Soy Croque Tofou: aux olives”) with Label 
brought by Taro Mikuriya of the Nutrition & Santé Group 
(Revel, France). 2011. Dec. 14. Paperboard box. 4 by 6 by 
1.5 inches. Dark green, light green and black on white.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). The product named 
“Soy Croque Tofou: aux olives” was fi rst sold commercially 
in March 1990.

2496. Leviton, Richard. 1983. Re: Japan, King Arthur, and 
trip to Italy. Letter to William Shurtleff and Akiko Aoyagi 
at Soyfoods Center, June 20. 1 p. Typed, with signature on 
letterhead.
• Summary: “Dear World Travelling Panda & Associate: 
Thanks for your letter from Japan... I leave for King Arthur 
land [England] in less than 2 weeks, and return August 21. 

The next magazine goes to the printer this Friday, after a lot 
of work.
 “Tell Bill thank you very much for getting me the 
invitation to Italy, which came through this week. The 2nd 
week of October I go to Italy, Netherlands, France to give 
three speeches for those guys. I’ll meet Guy Coudert in 
London next month. So I arrive in California about Sept. 
15, then head for Europe the 8th of October, maybe up to 
the Bay Area the end of September... I’m fi nally beginning 
to get a little excited about moving to California. My roots 
here go deep and it hurts to pull them up.” Address: Editor 
and publisher, Soyfoods magazine, 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: 413-624-5591.

2497. Product Name:  [Tofu, and Soymilk].
Manufacturer’s Name:  Ets. Co-Lu.
Manufacturer’s Address:  38 Rue Chateaubriand, 13007 
Marseilles, France.  Phone: 913-144-14.
Date of Introduction:  1983 June.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1983. June 20. Owner: Andrew 
Moody. Leviton. 1988. Oct. 16. Trip to Europe with 
American Soybean Assoc. This traditional Vietnamese-run 
company makes about 700 kg/week of tofu for the local 
Asian market. Also makes soymilk.

2498. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Lagadec Tofu.
Manufacturer’s Address:  Quartier Celhay, Garateko 
Borda, 64240, Hasparren, France.  Phone: 592-958-18.
Date of Introduction:  1983 June.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1983. June 20. Owner: 
Dominique Lagadec.

2499. Jackobs, Joseph A.; Staggs, M.D.; Erickson, D.R. 
1983. International soybean variety experiment: Seventh 
report of results, 1979. INTSOY Series No. 24. viii + 211 
p. July. (College of Agric., Univ. of Illinois at Urbana-
Champaign).
• Summary: In the ISVEX trials, soybeans were tested in 
the following countries: Afghanistan, Algeria, Argentina, 
Bangladesh, Bolivia, Burma, Chile, China (Taiwan, ROC), 
Colombia, Cuba, Czechoslovakia, Ecuador, Egypt, Ethiopia, 
Fiji, French Guiana, Gambia, Ghana, Guatemala, Guinea, 
Iraq, Korea, Malawi, Malaysia, Mexico, Morocco, Nepal, 
Pakistan, Paraguay, Peru, Philippines, Portugal, Puerto Rico, 
Rwanda, Somalia, Sri Lanka, Sudan, Syria, Tahiti, Thailand, 
Turkey, United States, Zaire, Zambia, Zimbabwe.
 Note: This document contains the 2nd earliest clear date 
seen for soybeans in Guinea, and the cultivation of soybeans 
in Guinea (1979, probably in May). Sixteen varieties were 
tested at Foulaya. CH-3 gave the highest yield, 2,690 kg/
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ha. The source of these soybeans was INTSOY (at the 
University of Illinois, USA) for ISVEX trials. Address: 
College of Agriculture, Univ. of Illinois, Urbana-Champaign.

2500. Lemaire, A. 1983. Techniques culturales motorisees 
dans la Vallee du Niari e Republique Populaire du Congo 
[Mechanized cultural practices in the Niari Valley of the 
People’s Republic of Congo]. Mechanisme Agricole Tropical 
CEEMAT (France) No. 83. p. 35-55. July. [6 ref. Fre; eng; 
spa]*
• Summary: Five agricultural programs were carried out 
at Loudima in an area with a large number of mechanized 
farms, which produced food and industrial crops, such as 
soybeans, corn, rice, cassava, and peanuts. Double-cropped 
soybeans and corn were tested. Note: Loudima is located 
near the Niari River in western Congo. Address: Centre de 
Recherches Agronomiques de Loudima, Brazzaville, Congo.

2501. Product Name:  [Biodelis {Soy Beverage}].
Foreign Name:  Biodelis.
Manufacturer’s Name:  Galactina Ltd.
Manufacturer’s Address:  Birkenwej 1-6, CH-3123 Belp, 
Switzerland.
Date of Introduction:  1983 August.
New Product–Documentation:  Soya Bluebook. 1985. p. 
85; 1986. p. 104. Talk with Conrad Seewer of Galactina. 
1990. May 21. This product is for clinical feeding. Made 
from whole soybeans, it is made for medical use and 
marketed only to clinics and hospital, not to the consumer. 
It is a liquid food in Tetra Pack. It is a complete meal for 
people on liquid or partially liquid diets.
 Talk with Peter Speck. 1990. May 23. Vita Drink is sold 
in Switzerland. It is very similar to Biodelis, which is sold 
only in France. The base and fl avors are the same but the 
vitamin and mineral content is slightly different to meet the 
different regulations in each country.
 Letter from Conrad Seewer of Galactina. 1990. July 13. 
The fi rst exports to France were in Aug. 1983. No labels are 
available.

2502. Product Name:  [Breton Salad].
Foreign Name:  Salade Bretonne.
Manufacturer’s Name:  Otra-Rolli.
Manufacturer’s Address:  France.
Date of Introduction:  1983 September.
Ingredients:  Chopped celeriac with soya seed, haricot 
beans, salsify, carrots, caulifl ower, peas, sweetcorn, green 
beans, artichokes, sweet red pepper.
Wt/Vol., Packaging, Price:  400 gm can retails for 6.95F.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Food Report (Lehmann). 
1983. Sept. Drain, rinse, mix with vinaigrette sauce or 
mayonnaise with added ketchup or cream. Refrigerate for 15 
minutes before serving.

2503. Leviton, Richard. 1983. Société Soy, France’s largest 
tofu manufacturer (Document part). In: R. Leviton. 1983. 
Report of Trip to Europe with American Soybean Assoc. 82 
p. Unpublished manuscript. See Oct. 16.
• Summary: This tofu plant in Cerny, the largest in France, 
is distinguished for its dairy style machinery innovations. 
Bernard Storup is the 4th generation of a cheesemaking 
family; his brother, a cheese specialist, went to cheese 
school. Société Soy uses 6 workers two days a week to 
produce 5,000 lb/week of tofu and 10,000 Tofu Croques 
(burgers) in 6 fl avors. Burger sales are rising rapidly, and 
may hit 20,000 by Dec. 1983. Both products are vacuum 
packed for a 3 week shelf life, refrigerated. They use the 
“tofou” spelling and Soy not soja for the company name so 
they could trademark both in France. They plan to replace 
their Takai W30-C system with dairy style equipment. The 
new equipment has curd tanks on a raised platform; the curds 
fl ow into a 4x12 foot stainless steel shallow bed trough. One 
or two large pneumatic presses press the whole lot, then it 
gets cut all at once. The company reached break-even after 
12 months. Their tofu wholesales for 14 French francs/
kg which is $0.80/lb. Breakeven is 2,000 lb/week of tofu. 
Bonneterre distributes 40% of their tofu. Bonneterre started 
in 1963 but in 1980 nearly went bankrupt and was acquired 
by a large dairy company [Triballat].

Société Soy began production in Sept. 1982. France has 
at least 5 other tofu manufacturers, whose weekly output 
combined is about 3,500 lb. Paris, then the Marseilles, 
Mediterranean Coast, are the best markets in France for Tofu, 
and the typical customer is female, educated, age 25-35. 
The 13,000 Japanese and 200,000 Chinese in Paris can’t get 
enough tofu. Paris has 3-5 small tofu producers, but sprouts 
are their main line. Société Soy tofu has 12.3% protein, 24 
day shelf life with hot packing at 60ºC, no cooling tank 
involved, pasteurization after vacuum packing in vertical 
steam tank. The company is energetic, professional, 
and quite aware of sanitary procedures and the need for 
appropriate packaging. The future of tofu is believed to lie 
in mixing it with other foods, possibly meat or cheese, or 
to follow the Asiatic example of using strong spices. Tofu 
needs a strong, memorable fl avor. Americans have been too 
strict in their essentially vegetarian approach to formulating 
soyfoods.
 For fi nancing, Bernard got 25,000 francs then 60,000 
francs from banks for a novel business plan competition 
that he won twice. His total initial investment was 250,000 
francs or US$30,000; half of this came from the government. 
Address: Colrain, Massachusetts.

2504. Product Name:  [Miso].
Manufacturer’s Name:  Communante de l’Arche.
Manufacturer’s Address:  La Boire Noble, 34260 Le 
Bousquet d’Orb, Herault, France.
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Date of Introduction:  1983 October.
New Product–Documentation:  Shurtleff & Aoyagi. 1983. 
The Book of Miso. 2nd ed. p. 255.

2505. IBPGR. 1983. Genetic resources of soyabean. Rome, 
Italy: International Board for Plant Genetic Resources, 
Secretariat. 19 p. 30 x 21 cm. Oct. IBPGR Working Group 
on the Genetic Resources of Glycine Species, held at the 
International Soybean Program (INTSOY) at the University 
of Illinois, Urbana, 9-11 Aug. 1982. [2 ref]
• Summary: This report, distributed free to developing 
countries but with restricted distribution to developed 
countries, was written after an ad hoc Working Group on the 
Genetic Resources of Glycine was held. A minimum list of 
descriptors is included. Address: Crop Genetic Resources 
Centre, Plant Production & Protection Div., FAO, Via delle 
Terme di Caracalla, 00100, Italy.

2506. Product Name:  [Miso].
Manufacturer’s Name:  Jacquot Roland.
Manufacturer’s Address:  10 Rue Bretagne 91390, Ris 
Orangis, France.
Date of Introduction:  1983 October.
New Product–Documentation:  Shurtleff & Aoyagi. 1983. 
The Book of Miso. 2nd ed. p. 255.

2507. Product Name:  [Miso].
Manufacturer’s Name:  Les Sept Marches.
Manufacturer’s Address:  Les Cruesettes, Chemin Des 
Mouille, Poisy 74330, France.
Date of Introduction:  1983 October.
New Product–Documentation:  Shurtleff & Aoyagi. 1983. 
The Book of Miso. 2nd ed. p. 255.

2508. Product Name:  [Soy sprouts].
Manufacturer’s Name:  Soja d’Oc.
Manufacturer’s Address:  Saint Paul de Mamiac, 81140 
Penne, France.  Phone: 63.56.34.09.
Date of Introduction:  1983 October.
New Product–Documentation:  Richard Leviton. 1983. 
Oct. 16. Trip to Europe with American Soybean Assoc. Alain 
Lacombe makes soy sprouts and tofu at this company.

2509. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Soja d’Oc.
Manufacturer’s Address:  Saint Paul de Mamiac, 81140 
Penne, France.  Phone: 63.56.34.09.
Date of Introduction:  1983 October.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1983. Jan. 17. No company 
name given but two similar listings. Owner is Olivier Attié. 
Addresses are: Presb. St. Paul de Marmiac, Penne du Tarn, 
Castelnau, Montmr. Or, Presbytere de St. Paul d’Mammiac, 

81140 Pene du Tarn, Par Castelnau.
 Richard Leviton. 1983. Oct. 16. Trip to Europe with 
American Soybean Assoc. Alain Lacombe makes about 
200-300 lb/week of tofu at this company. Le Compas. 1986. 
March-April. p. 32.
 Letter from Patrick Roger of Arts. 1985. June 12. 
Sojadoc (Contact Jacques Isnard; Phone (63) 931015) is at 
the temporary address St. Paul de Mamiac 81140 Penne. 
They make Tofu brut, and Tofu cuisiné (with vegetables, 
with fi sh).
 Letter from Bernard Storup of Société Soy. 1989. March 
3. In Dec. 1981 Olivier Attié began to make tofu on his 
farm in a small village named Penne-d’Agenais, 47140 in 
southwest France. With 3 friends, he decided to start a small 
company to sell tofu in shops and market places, so they 
founded Sojadoc S.A.R.L. The group split up rapidly, and 
only 2 of them, Alain Lacombe and Jacques Isnard, went on 
with the business, which began operation at the end of 1983. 
In 1985 they had fi nancial problems–they were making only 
plain tofu and distributing it locally.
 Note: This is the earliest record seen (April 2001) 
concerning Sojadoc of France.

2510. Shurtleff, William; Aoyagi, Akiko. 1983. George 
Ohsawa and the macrobiotic movement: History of work 
with soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, 
CA 94549. 46 p. Nov. 10. 28 cm. Unpublished typescript. 
Available online at www.soyinfocenter.com. [92* ref]
• Summary: A comprehensive history of the subject. 
Contents: Introduction: Acknowledgement of Ron Kotzsch. 
The roots of macrobiotics: Yellow Emperor’s Classic of 
Internal Medicine, Shinto classics, Ekiken Kaibara (1630-
1714), Nanboku Mizuno (late 1700’s–early 1800’s), Sagen 
Ishizuka (1850-1910), Manabu Nishibata. The life of George 
Ohsawa (1893-1966): To Paris 1929-36, return to Japan and 
World War II, Internationalism 1946-53, ran school Centre 
Ignoramus, “world journey” 1953 to India, Africa, then 
Paris, started Muso Shokuhin (macrobiotic food company) 
in Osaka, Japan, in 1959, work in Europe 1956-66, earliest 
reference seen to soy (miso) in 1956, fi rst visit to New York 
City Dec. 1959, post-visit institutions, second visit 1960, fi rst 
American macrobiotic summer camp on Long Island, exodus 
to Chico, California, Aug. 1961 to escape feared nuclear 
war, establishment of Chico-San, move of Michio and 
Aveline Kushi to Boston in 1963, Zen Cookery 1963, Zen 
Macrobiotics second edition 1965, growth of the movement, 
Beth Ann Simon’s death blamed on macrobiotics in 1965, 
response of U.S. Food and Drug Administration is to close 
N.Y. Ohsawa Foundation, Ohsawa’s general macrobiotic 
teaching, view of Western civilization as one in crisis, with 
fundamental biological change required to improve it, 
death in 1966 in Tokyo at age 72 of cardiac failure, seen as 
sage by his followers, seen as inconsistent crackpot by his 
critics, work carried on by wife Lima and by his students. 
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Development of macrobiotics in Boston: Kushi’s lectures and 
classes from 1965, early food sales from house, Erewhon’s 
start in 1966 and subsequent growth, establishment of 
organic suppliers in the U.S., fi rst imports from Japan 
1968, 1970 natural foods boom, National Food Distributors 
Association, East West Journal, Autumn Press founded in 
Japan by macrobiotic student from Boston, Boston institutes, 
centers, and foundations from 1972 on, increasing popularity 
of soyfoods (tofu, tempeh, and miso) in Boston, Erewhon 
from 1973 to bankruptcy in 1981 and sale to Ronald 
Rossetti in 1982. Development of macrobiotics in New 
York City: Void after departure of Aihara group and Kushis, 
establishment of Infi nity Foods in mid-1960’s, Michel 
Abehsera’s restaurants, cookbooks, and tour. Development of 
macrobiotics in California: Infl uence of Chico-San on natural 
foods movement to 1970, Lundberg rice 1968-69, Yamazaki 
miso and shoyu 1970, 1972 fi re in Chico-San warehouse, 
educational activities and institutions, growth of Chico-
San, Noboru Muramoto. Nutritional views of macrobiotic 
diets: General critical attitude from 1965 to 1977, not 
countered by macrobiotic leaders, scientifi c studies pro 
and con, specifi c critique of the diet, turnaround in attitude 
since 1977 (Dietary Goals published by U.S. Senate’s 
McGovern Committee), Dr. Mendelsohn, Nathan Pritikin, 
cancer cures and Anthony Sattilaro (1980). Macrobiotics in 
Europe and Latin America: First European company Lima 
N.V., other distributors, centers, publications, tours, active 
in South America since 1954. A major contribution: Type of 
overall infl uence on soyfoods, number of followers in 1981. 
Address: Lafayette, California. Phone: 415-283-2991.

2511. Leviton, Richard. 1983. Short summary of trip to 
Europe sponsored by the American Soybean Association 
(Interview). SoyaScan Notes. Nov. 19. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: The trip was very good, and Richard feels 
ASA was favorably impressed with his work. Richard did 
6 programs, including 5 for ASA in Paris (France), Milan 
(Italy), Budapest (Hungary, with Tom Brennan from Vienna), 
and the Netherlands (small seminar for 10 people). He 
delivered a speech before 150 people at the Euvepro General 
Assembly in Parma, Italy. In Switzerland he visited Soyana 
and Verena Krieger.
 ASA says they want to sponsor a conference and a 
newsletter. Richard will be chair of the conference, which 
will be held in late Sept. 1984 in Amsterdam. They will get 
more sponsors, put up all up-front costs, and ensure plenty 
of media coverage. Richard can keep all the profi ts. The 
newsletter on soyfoods, funded by ASA, will be sent to 200 
people 3-4 times a year.
 The most interesting general concept was that virtually 
all tofu in Europe is vacuum packed; he saw no water-
packed tofu. Lima Foods packs their tofu in glass jars. Witte 
Wonder, Soyana, Manna, and Cauldron Foods (Bristol) sell 

pasteurized, unrefrigerated tofu dips and spreads in jars. 
They have a good shelf life without preservatives, and no 
spongy consistency. Some are quite amazing (like sweet 
curry)–far better than any products we have in the USA. 
Nutana has 3 tofu entrees (noodles, chili, in cans like Loma 
Linda); the word “Tofu” appears on the label. Address: 
Colrain, Massachusetts.

2512. Leviton, Richard. 1983. Long summary of trip to 
Europe sponsored by the American Soybean Association 
(Interview). SoyaScan Notes. Nov. 29. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Discusses: Euvepro in Italy, ASA in Italy, Alpro 
/ Vandemoortele, British Arkady, the confusion of mung 
beans and soybeans, tofu made from soy protein isolates that 
doesn’t develop a spongy texture when frozen, regulatory 
restrictions, Bernard Storup, tofu burgers, Prolait, Le Bol en 
Bois, ASA soybean program in England, desire in Eastern 
Europe for more meat, the many small private businesses 
in Hungary, Soyana’s excellent products (Daenzer makes 
5,000 lb/week of tofu in Switzerland), the Reformhaus 
chain, Vietnamese tofu shop in Dornach, less refrigeration 
at the distribution and retail levels in Europe has led to 
new packaging, soyfoods have started to appear in the big 
international food trade shows in Europe (e.g. ANUGA). 
Witte Wonder opened in 1981, now makes 1,000 lb/week 
of seitan. Cauldron Foods (UK) makes mostly tofu burgers, 
and has a lot of good technical innovations such as control 
panels. Cauldron also makes a fermented tofu spread. 
Dragon & Phoenix (UK) makes several tons of tofu a day. In 
July Wolfgang Furth-Kuby and Lucas Kelterborn (Germany) 
published the fi rst issue of a European soyfoods newsletter 
titled Rundbrief. Paul Jones (UK) has 2 plants and makes 
5,000 lb/week of tofu. One man from Cauldron Foods was 
Paul Jones’ original partner. Full of Beans also makes miso.
 Oct. 28. “I have an all morning meeting at ASA’s 
headquarters in Brussels, Belgium, with Dennis Blankenship, 
Rita Batens, Roger Leysen, and Michael Martin. It is 
proposed that I chair the 1984 First European Soyfoods 
Conference to be held in late September, probably in 
Amsterdam. ASA agrees to be a sponsor and to help secure 
another 6 or so sponsors. ASA also agreed to fi nance the 
production and mailing of a bi-monthly European Soyfoods 
Newsletter.” Address: Colrain, Massachusetts.

2513. Leviton, Richard. 1983. Report of soyfoods research 
and speaking trip to Europe with American Soybean 
Assoc., Oct. 8–Nov. 15, 1983. Colrain, Massachusetts. 82 p. 
Unpublished typescript. 28 cm.
• Summary: Describes visits to or discusses: ASA Belgium 
(Dennis Blankenship, Rita Batens, Michael Martin), Parma, 
Euvepro Conference, Parmalat, Guy Coudert and Dr. Sabin 
president of ONIDOL, Anuga, Jonathan, Société Soy 
(Bernard Storup, Jean de Preneuf), Le Bol en Bois, Budapest 
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(Hungary), Agrimpex (Hungary), Migros, Sojalade / Die 
Genossenschafts Tofurei (Verena Krieger), Galactina, Soyana 
(Walter Daenzer), Alpro (Belgium; Philip Vandemoortele 
and Christian Daems), Aarhus (Denmark), Witte Wonder, 
Manna, Cauldron Foods Ltd. (Phillip Marshall, Peter Fagan). 
Contains a directory of principal people contacted, listed by 
country. Those not mentioned above are: England: Wild Oats 
Wholefoods (Mike & Loes Abrahams), British Arkady Co. 
(Bill Pringle), Sunworld Inc. (David White), Health Foods 
Manufacturers’ Association (Britain). Belgium: ASA, Le 
Paradoxe (Dota Figuera). China Trading, Ralston Purina 
(A.G. van der Horn), Premier Foods (Pauline Six Chan). 
Italy: Cargill SpA (Claudio Rocchietta), Parmalat SpA (Dr. 
Alberto Rota, Mr. Barilla), ASA (Sergio Monari). France: 
Robert Bonneterre, Aux Rayons Verts. Germany: European 
Federation of Health Products Manufacturers (Wolfgang 
Reinsch, Bad Homburg). Hungary: Central Food Research 
Inst. (Balint Czukor), Agrimpex (Potori Karoly). Denmark: 
Danish Turnkey Dairies, Det Gronne Kokken. Netherlands: 
Witte Wonder Products (Niko van Hagen), Manna (Hans den 
Hoed), Albert Heijn Supermarkets, Dutch Seed Crushers & 
Oil Processors Assoc. (Dr. C.J.M. Meershoek). Switzerland: 
Sojalade (Verena Krieger), Soyana (Walter Daenzer). 
Austria: Tom Brennan.
 Bound in the back of the report are photocopies of 
labels and promotional materials (graphics) from the 
following companies: Witte Wonder, Société Soy (Cerny), 
Cauldron Foods, Manna, Dansk Tofu (Sdr. Vinge Gl. 
Mejeri, 8860 Ulstrup), Sojalade, Bonneterre, Mutter Erde, 
Genossenschaftstofurei Engel (Dorfplatz, Ottenbach).
 Note: This is the earliest document seen (May 2005) that 
mentions Parmalat in connection with soy.
 Migros (p. 18-19) is Switzerland’s biggest supermarket 
/ department store; it sells some whole wheat products. 
Consumers oppose them for their size, but they attract 
foreign customers. Natural foods people are very political; 
they are opposed to Third World imports. Migros is expected 
to start selling tofu soon. Address: 100 Heath Rd., Colrain, 
Massachusetts 01340. Phone: 413-624-5591.

2514. Leviton, Richard. 1983. Visit with Christian Daems 
and Philippe Vandemoortele at Alpro, Izegem, Belgium. Oct. 
28 (Document part). In: R. Leviton. 1983. Report of Trip 
to Europe with American Soybean Assoc. 82 p. See p. 21. 
Unpublished manuscript.
• Summary: Vandemoortele doesn’t like soy protein isolates 
in soymilk because of their poor image. A good tasting plain 
soymilk is possible if it is properly made. Isolate-based foods 
don’t have the old basic food Oriental image. They also don’t 
like isolates because, if the product’s sales become large, the 
dairy industry will jump on the isolates for fakery and low 
quality. If used in place of dairy, the product would be called 
100% synthetic. So not using isolates is a defensive measure. 
Codex Alimentarius (in Feb. 1984) will look at this issue. 

They may allow the term “soymilk” if a product is made 
from whole soybeans, but “soy drink” if it is made from 
isolates.
 Alpro is opening a new soymilk plant in Ghent in Feb. 
1984–the biggest in the world. They will make a 100% 
natural product from liquid and powder. [Note: Alpro never 
ended up making the powdered soymilk, says Philippe 
Vandemoortele 9/91.] This soymilk plant will have a sewage 
treatment system to recover all the water. The okara will 
be sold to the mixed feed industry. They will try to make 
soymilk powder at the same price as subsidized dairy milk 
and sell the powder for reconstitution. Alpro soymilk will be 
sold in supermarkets by Sept. 1984. They want high margins, 
will do promotions, and plan new products. Vandemoortele 
uses 50,000 tons of soybeans every 2 weeks [for all products, 
not just soymilk]. Alpro uses organically grown beans from 
France to make soymilk for Lima Foods in Belgium; these 
are 100% more expensive than regular soybeans. They will 
look to the USA and Asia for more markets for this output 
since the European market is too small. They will focus on 
areas that have a protein shortage or lactose intolerance. 
They have sold one turnkey soymilk plant to Madagascar. 
Alfa-Laval has not sold any soymilk plants recently due to 
currency problems.
 Europe is such a bad market for soymilk, in part because 
of the many languages. With 10 European countries and 
languages, labeling requirements make it very complicated 
to market one food uniformly. Alpro sells more soymilk 
in north Belgium than in the south. There are more 
macrobiotics and more money in the north. This is typical for 
Europe as a whole with natural foods.
 At ANUGA, British Arkady received lots of interest 
in their soymilk made from soy protein isolates, and health 
foods interest in their soy proteins. It is a Tetra Pack soymilk 
in raspberry, banana, and strawberry fl avors. They exhibited 
meats and biscuits using isolates. A.E. Staley was pushing 
isolates for bakery uses.
 Michael Martin of the American Soybean Assoc. 
explains European regulation problems. Soymilk is taxed 
at 17% when it is traded in the EC. This Value Added Tax 
(VAT) would be only 6% if soymilk were reclassifi ed as a 
health food instead of a liquid, powder, or paste. The VAT 
varies by country but is usually higher on beverages. Dinner 
with Martin at Le Paradoxe, a natural foods restaurant in 
Brussels. They serve “croquettes de soja, tofu brochette, 
and Tofu Ganmo (2 burgers). There are 6 natural foods 
restaurants in Brussels and all use tofu. The Japanese wanted 
Alpro to do their soymilk in Europe. They started soymilk in 
1975 with the idea of bringing alternative vegetable sources 
to developing countries.
 Vandemoortele’s sales are now $600 million/year. In 
1936 Philippe’s grandfather imported Manchurian soybeans 
for crushing in Europe. Vandemoortele, which now competes 
with Unilever in margarine, has a high level of expertise in 
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R&D.
 “We sample Alpro soymilk. One tastes thin, metallic, 
then gives a fatty mouthfeel. Another with sugar and vanilla 
is too sweet. I’m not impressed with them.
 “Philippe is about age 35 and macrobiotically oriented 
in diet. Very confi dent, perhaps overly.”
 The tofu market is completely different from that of 
soymilk. Tofu is all education work and no comparison 
of products. With soymilk, there is comparison, but no 
education work needed. Philippe and Christian are concerned 
that most of the low-tech soyfoods industry and retailers in 
Europe are unskilled, small, and unprofessional. They don’t 
want the average public to associate their soymilk with this 
vegetarian style. They want it to be seen not as a special 
food, but for everyone.
 The European vegetable protein industry made a classic 
blunder. They put soy steaks in German supermarkets in the 
1970s using TVP from British Arkady and ADM. Address: 
Colrain, Massachusetts.

2515. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Nyingma Dzong.
Manufacturer’s Address:  Chateau de Soleils, 04120 
Castellane, Alpes de Haute Provence, France.
Date of Introduction:  1983 November.
New Product–Documentation:  Richard Leviton. 1983. 
Report on trip to Europe with American Soybean Assoc. p. 
22. “Nyingma Dzong: This community of 80 people makes 
its own tofu.”

2516. Shurtleff, William; Aoyagi, Akiko. 1983. History 
of soy fl our, grits, fl akes, and cereal-soy blends. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 128 p. Dec. 
24. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
See also: History of Roasted Soy Flour. Contents: Part I: 
What are soy fl our, grits, fl akes, and cereal-soy blends? 
Introduction: Developed in the West, difference from roasted 
soy fl our. Soy fl our. Soy grits and fl akes. Cereal-soy blends 
= soy-fortifi ed blended foods. Etymology and nomenclature: 
German, French, U.S. English, U.S. whole soy fl our, British 
English. Overview of world soy fl our history.
 Part II: History of soy fl our, grits, and cereal-soy blends 
in Europe and Australia. The early years (1767 to 1899). 
1900 to 1919. Between two wars (1920-1939). 1940-1959. 
1960 to 1983.
 Part III: History of soy fl our, grits, fl akes, and cereal-
soy blends in the USA. The early years (1767-1919). 1920 
to 1939. The 1940’s and World War II. Meals for Millions 
and multi-purpose food. 1960 to 1980’s. Food for Peace 
Program. Low cost extrusion cookers. Soy fl our, grits, and 
fl akes in America.

 Part IV: History of soy fl our, grits, and cereal-soy blends 
in Canada.
 Part V: History of soy fl our, grits and cereal-soy blends 
in Asia. Introduction. Bangladesh. China. India. Indonesia. 
Japan. Korea. Philippines. Sri Lanka (Thriposha). Taiwan. 
Thailand. Vietnam.
 Part VI: History of soy fl our, grits, and cereal-soy 
blends in Latin America. Introduction. Bolivia. Brazil. 
Chile. Colombia. Costa Rica. Ecuador. Guatemala. Guyana. 
Mexico. Paraguay. Peru. Venezuela.
 Part VII: History of soy fl our, grits, and cereal-soy 
blends in Africa. Introduction. Ethiopia. Ghana. Kenya. 
Nigeria. Rwanda and Burundi. South Africa. Tanzania. 
Uganda. Zimbabwe.
 Part VIII: History of soy fl our, grits and cereal-soy 
blends in the Middle East.
 Note: This is the earliest English-language document 
seen (Nov. 2013) with the term “cereal-soy blends” in the 
title. Address: Lafayette, California. Phone: 415-283-2991.

2517. SoyaScan Notes. 1983. Chronology of soybeans, 
soyfoods and natural foods in the United States 1983 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. Oct. 9 to Nov. 14. Richard Leviton 
travels to Europe as a consultant for the American Soybean 
Association. Gives six speeches on soyfoods in Italy, 
Belgium, Denmark, France, Netherlands, and Hungary. The 
50-minute speech in Italy is about the soyfoods industry 
in the USA, presented to 150 members of EUVEPRO, the 
European Vegetable Protein Association. Leviton studies 
soyfoods throughout Europe, the fi rst representative of the 
American soyfoods movement to do so. He reports that 
virtually all tofu in Europe is vacuum packaged. On Oct. 
28, ASA Belgium Offi ce expresses interest in sponsoring a 
European Soyfoods Conference and a European Soyfoods 
Newsletter. Leviton writes a 56-page report on the trip.
 Oct. New England Soy Dairy starts to sell its tofu under 
the Tomsun brand.
 Oct. The world’s fi rst spray-dried tofu is introduced by 
Clofi ne Dairy & Food Products of Linwood, New Jersey. St. 
Peter Creamery fi rst began spray-drying soymilk powder in 
late 1984, and tofu in the summer of 1985, under the Oberg 
patent.
 Oct. Kikkoman: Company, Clan, and Community, by W. 
Mark Fruin (358 p.) published by Harvard University Press 
as part of their series Studies in Business History.
 Oct. Major reorganization of The Farm in Tennessee. It 
is no longer a cooperative. Every participant must pay his/
her own way. All workers earn wages. The soy dairy sells its 
tofu and soymilk to Farm residents. Farm Foods becomes an 
independent, for-profi t corporation.
 Nov. Hymowitz and Harlan’s “The Introduction of 
the Soybean to North America by Samuel Bowen in 1765” 
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published in Economic Botany. This brilliant piece of 
historical research pushes the introduction date back 39 
years, and shows that by the late 1760s Bowen, in Georgia, 
was making soy sauce and exporting it to England. It also 
credits Benjamin Franklin with the earliest known reference 
by an American to tofu, in 1770.
 Nov. 11. Wm. Shurtleff and Gordon Bennett (Westbrae 
Natural Foods) mail out a packet including proposed U.S. 
soy sauce standards, English translation of Japanese Shoyu 
Standards, and proposal for formation of a Soy Sauce 
Council to 60 companies connected with soy sauce in the 
USA.
 Nov. Soyfoods Assoc. offi cers meet with David Mintz 
of Tofu Time (maker of Tofutti) asking him to either use tofu 
as an ingredient in Tofutti or drop the term “tofu” from his 
product name and stop stating or insinuating that his product 
contains tofu.
 Nov. 11. William Shurtleff writes a strongly worded 
letter to Mintz threatening to report the matter to the 
Securities and Exchange Commission and the FDA if Mintz 
fails to stop deceptive practices. Mintz quickly re-adds tofu 
to Tofutti.
 Nov. 19. House Shokuhin Kogyo, a major Japanese food 
company, invests $2.5 million in Hinode Tofu Co. in Los 
Angeles as part of a joint venture to expand tofu production.
 Nov. 25. Dr. Clifford W. Hesseltine of the USDA NRRC 
receives the award of the Third Class of the Order of the 
Rising Sun from the Emperor of Japan in recognition of 
the meritorious services he has rendered: proving the safety 
of Japan’s traditional fermented foods, training Japanese 
scientists, and promoting technical cooperation in the fi eld of 
food fermentation between the United States and Japan.
 Dec. New England Soy Dairy, in a half-page article in 
Inc. magazine, is named as one of America’s 500 fastest 
growing small private companies.
 Dec. Inari Trading Co. in Michigan develops a delicious 
Christmas Soynut Sampler with seven fl avors of Super Soys, 
including yogurt-coated, carob-coated, and butter-toffee. 
Runs full page color ad in Soybean Digest.
 Dec. International Bibliography of Soybeans (3 
volumes, 2,500 pages) published in Brazil. 19,571 references 
total, under 75 subject headings, all published during 1970-
1982. Volume III contains author and subject indexes. Mostly 
soybean agronomy, but 1,584 references on soyfoods.
 Dec. 1. The title of Soyfoods Monthly is changed to 
Soyfoods Newsletter.
 Dec. 5-7. Symposium on Soybean Utilization held at 
Ibadan, Nigeria, Sponsored by IITA. First event of this type 
in Africa.
 Dec. 8. Tofu Time Inc. in New York raises $3.2 million 
($2.4 million net) in their fi rst public stock offering, to 
fi nance national marketing of Tofutti soy-based ice cream.
 Dec. 10. Doug Fiske becomes majority owner (55%) 
of Soyfoods magazine, Leviton owns 45%. Fiske will take 

over most publishing responsibilities. Leviton moves to San 
Francisco Bay Area.
 Dec. Soyastern starts to make tofu in West Germany. 
By 1987 they are the country’s largest tofu manufacturer, 
making 4,000 kg/week.
 * Eurosoya, the annual publication of the European 
Cooperative Network on Soybean, begins.
 * Soymilk production peaks in Japan at 116,724 kl. By 
1986 it has fallen to 43,392 kl, which is only 37% of the 
peak.
 1983 New Trends:
 New Capital and Expertise are Flowing into the 
Soyfoods Industry, leading to many exciting new ideas 
and products and marketing programs. A dozen or so large 
companies with nationwide marketing are emerging.
 New Emphasis on Soyfoods Marketing, now that 
production techniques have been fairly well mastered, is seen 
throughout the industry, and is refl ected in new editorial and 
advertising policies of Soyfoods magazine.
 Brand-Name Promotion by larger companies is 
surpassing generic or commodity promotion.
 Stylish Second-Generation Products, prepared 
convenience soyfoods, are appearing with better product 
quality, better marketing and promotional programs, and 
better packaging and graphics. These are the fastest growing 
component of the soyfoods industry.
 Extensive Professional Advertising of Soyfoods in 
natural and health food consumer magazines, as by Legume, 
Eden Foods, San-J, Hinode, Edward & Sons, and Pure 
& Simple. Each of these companies run very attractive, 
professional ads. Brightsong Light Foods has top graphics 
for a small company.
 Exhibits at National Trade Shows are now a matter of 
course: The Natural Food Merchandiser show, followed by 
the National Nutritional Foods Association (NNFA) show are 
most popular.
 Tofu Market Control is Increasingly Concentrated in the 
hands of large manufacturers, who distribute nationally and 
have professional marketing. Most companies are getting 
much more professional, but many small tofu companies 
are going out of business. The total number of companies is 
stabilizing.
 Soymilk Makes its First Big Splash in the American 
Caucasian Market, led by Eden Foods’ Edensoy. Vitasoy has 
big plans for early 1984. Vitasoy had the largest total imports 
in 1983, but mostly sold to the Asian-American market. 
Large new soymilk plants are planned to open in 1985.
 East Asian Soymilk Sales are Skyrocketing, leading 
to a general soyfoods Renaissance, and reevaluation of 
traditional soyfoods staples. Production of soymilk in Japan 
tops 100,000 metric tons (tones) for the fi rst time, reaching 
116,724 tonnes, up 71% over last year. The per capita 
consumption of soybeans in Japan is 5.8 kg/year, up 3.6% 
from last year.
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 Soy Ice Cream is becoming fashionable. Made with 
tofu, soymilk, and/or isolated soy protein, it is emerging as a 
major way that Americans are discovering soyfoods.
 Tofu industry is vulnerable to sanitation and credibility 
problems as vividly demonstrated by the Connecticut quality 
/ contamination report in March and subsequent adverse 
publicity, and by a Tofutti mislabeling incident in November. 
The industry urgently needs standards and better sanitation. 
Tofu souring and spoilage is the tofu industry’s number one 
problem.
 The Soy Deli Concept: Defunct or Ready for Takeoff? 
No new openings and some closings. But more and more 
natural food and vegetarian restaurants are starting to 
use soyfoods, and Chinese and Japanese restaurants are 
increasing their traditional use. In Soyfoods No. 9, Leviton 
calculated that as much as 16% of all tofu made in the U.S. is 
being served in restaurants, but this fi gure is probably far too 
high. Most promising, plans by Tofu Time/Tofutti to open a 
chain of natural, fast food restaurants featuring tofu, soymilk 
and other soyfoods could bring the Soy Deli concept new 
life and widespread publicity as a healthful alternative to 
McDonald’s, Burger King, and the like.
 European Soyfoods Industry is Flourishing, with lots of 
innovation. Large producers of tofu and tempeh are emerging 
in the Netherlands.
 Tempeh is Starting to Take Off in Japan and interest is 
rising rapidly: 13 articles were published on tempeh in Japan 
this year, followed by 20 in both 1984 and 1986.

2518. Wey, J. 1983. Inoculation du soja par le Rhizobium 
japonicum au Sénégal [Inoculation of soybeans by 
Rhizobium japonicum in Senegal]. Agronomie Tropicale 
(France) 38(4):308-14. Oct/Dec. [22 ref. Fre; eng]
• Summary: The absence of Rhizobium japonicum in the 
soils of Senegal is an obstacle to soybean production and 
expansion of the crop. Rarely rhizobia of the cowpea group 
will create a few nodules on soybeans but these are weak. 
Typically in Senegal, the seeds are enrobed with inoculum, 
but it interferes with germination of the seeds, which in 
turn reduced yields. This problem can be overcome by 
introducing the inoculum into the soil, but this can be 
done mechanically only if the texture of the standard peat-
inoculant is modifi ed. The author has developed and used 
a new and simple granulation procedure which consists of 
enrobing attapulgite fl oats with inoculum. The fl oats are 
then drilled into the soil using a locally-designed distributor 
mounted on the seeder.
 In Senegal since 1972, IRAT, then ISRA have conducted 
inoculation tests which have shown the effi cacy of 
inoculation for soybean nodulation. Address: Ingénieur IRAT 
détaché à l’Institut Sénégalais de Recherches Agricoles, 
CNRA, Bambey, Senegal.

2519. Wey, J. 1983. Production de rhizobium: mise au 

point d’une méthode simplifi ée [Production of rhizobium: 
Development of a simplifi ed method]. Agronomie Tropicale 
(France) 38(4):315-20. Oct/Dec. [9 ref. Fre; eng]
• Summary: It is essential to inoculate soybeans for good 
yield. Supplying a high-quality inoculum is a key problem 
in developing countries where certain legume crops must be 
inoculated. It is best if the inoculum is made in the country 
and in the local area where it is to be used. Moreover, 
Rhizobium strains adapted to local plants and conditions can 
thus be chosen. The article recommends use of a fermentor; 
one with a capacity of 50 liters can produce enough 
inoculum for 300 ha if the soil is inoculated or for 1,500 ha if 
the seed is inoculated directly. The fermentor is designed to 
stand up under adverse conditions. Address: Ingénieur IRAT 
détaché à l’Institut Sénégalais de Recherches Agricoles, 
CNRA, Bambey, Senegal.

2520. Product Name:  [Miso, Shoyu, Koji, and Natto].
Foreign Name:  Miso, Shoyu, Koji, Nattô.
Manufacturer’s Name:  Ab & Paulien Schraft Soyfoods.
Manufacturer’s Address:  Mas Miquelet, Baillestavy 
66320, France.
Date of Introduction:  1983.
New Product–Documentation:  Letter from Sjon Welters. 
1982. April 16. “Two Dutch people, just back from studying 
with Thom Leonard and The Farm (Tennessee) in the States, 
are setting up a small plant to produce miso, shoyu, natto, 
and koji: Ab & Paulien Schraft.”
 Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed. 
p. 255. Letter from Sjon Welters. 1989. July 24. “As far as I 
know, this company never got off the ground.”

2521. EUVEPRO. 1983. Vegetable proteins survey of 
legislation in European countries. Brussels, Belgium. 47 p. 
30 cm.
• Summary: Contents: Preface. EEC Countries: Belgium, 
Denmark, France, Germany, Greece, Italy, Luxembourg, 
Netherlands, Ireland, United Kingdom. Other European 
countries: Austria, Finland, Norway, Portugal, Spain, 
Sweden, Switzerland. Summary of vegetable protein 
legislation in European countries (chart).
 About 3 pages (range 1-6) are devoted to the 
legislation in each country. The United Kingdom (6 p.) has 
the following typical contents: General. Meat products. 
Cured meats. Spreadable products. Bread. Bakery and 
confectionery products. Dietetic foods, baby foods. Fish 
products (see also Spreadable products). Dairy products. 
Pasta products. Soups and sauces. Novel protein foods 
(“There is an ‘in principle’ agreement to nutritional 
equivalence for vegetable protein foods which simulate 
meat”). Address: 19, rue de l’Orme, B–1040 Brussels, 
[Belgium].

2522. Gbikpi, Pascal. 1983. The [Cameroon] Western 
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Highlands soybean pilot project. 6 p. Unpublished 
manuscript.
• Summary: Contents: History of the project. The 
Western highlands. The soybean pilot project: Production, 
utilization from whole grains (human consumption, animal 
consumption), utilization for processed soybeans (human 
consumption, animal nutrition).
 The fi rst soybean varieties were introduced in the 
Western Province in 1924. However it was only in 1974 
that an intensive research program was implemented by the 
agricultural research station at Dschang. In 1978 a French 
company named EMC-SATEC conducted a feasibility 
study, commissioned by the Cameroonian government, of 
a processing plant, seed multiplication farm, and storage 
units. In June 1980 an evaluation team decided that it would 
be wiser to postpone this processing unit and replace it by a 
pilot phase which is the present Soybean Pilot Project.
 This pilot project, which is in the Western Province 
(one of Cameroon’s 10 provinces), started in Jan. 1981. Its 
has worked on both soybean production and utilization. 
Concerning production: From Jan. 1981 to Dec. 1983, 
the Project distributed 43,000 kg of soybean seed to 
approximately 12,000 farmers, free of charge and with an 
insecticide (methylparaphene). Two crops were grown each 
year. Those planted during the fi rst half of the year gave an 
average yield of 1,700 kg/ha in 1981; those planted during 
the second dryer and darker half yielded 750 kg/ha. Three 
years of experience have shown that production is feasible, 
however the main problem is that farmers consider the price 
they receive to be too low.
 Concerning utilization: A survey which reached 1,331 
families in the Western Province who had already consumed 
soybeans allowed the Project to print a booklet containing 28 
recipes which used soybean paste or fl our as an ingredient. 
Soybean fl our, added to bread at the 3% level, drew a 73% 
favorable rating. Soybean milks fl avored with coconut and 
banana, made in France by Alfa-Laval, were submitted to a 
taste panel. The addition of 10% baked full-fat soy fl our gave 
an excellent biscuit containing 11% protein. The addition of 
10% soy fl our to cassava fl our does not signifi cantly change 
the color, fl avor, or physical properties of the couscous 
(called “fufu”) by it increases the protein content six-fold. In 
April 1982, 24 tons of defatted soybean meal were produced 
at a solvent extraction plant in Douala; the plant ordinarily 
processes palm kernels. Address: UCCAO–Projet Soja, P.O. 
Box 1002, Bafoussam, Cameroon.

2523. IRAT-Guyane. 1983. Etude du comportement variétal 
du soja par des introductions récentes INTSOY [Study of 
the performance of soybean varieties from recent INTSOY 
introductions]. In: IRAT-Guyane. 1983. Rapport des activités 
en 1982. 12 p. [Fre]*
Address: French Guiana.

2524. Product Name:  [Roasted Soybeans].
Manufacturer’s Name:  Société Industrielle des Oleagineux 
(SIO).
Manufacturer’s Address:  Direction Proteines, Groupe 
Lesieur, 122 Av. du General De Gaulle, Boulogne-
Billancourt, 92103, France.  Phone: (1) 604 30 32.
Date of Introduction:  1983.
New Product–Documentation:  Soya Bluebook. 1983. p. 
77. Contact: Guy Deneck, Proteins Director.

2525. Soyfoods company logos. 1983. 1 p.
• Summary: 1. Legume (Caldwell, New Jersey).
 2. Mu Tofu Shop (Chicago, Illinois).
 3. New England Soy Dairy Inc. (Greenfi eld, 
Massachusetts).
 4. Soyfoods Magazine (Encinitas, California).
 5. Société Soy (Cerny, France).
 6. Northern Soy (Rochester, New York).
 7. The Tofu Shop (Rochester, New York).
 8. Fearn Soya Foods (Melrose Park, Illinois).

2526. Vidal, M. 1983. Soja: comment accelerer la selection? 
[Soyabean: how to speed up selection?]. Bulletin CETIOM 
No. 83. p. 10. [Fre]*
Address: INRA, Montpellier, France.

2527. Aubert, Emmanuelle. 1983. Les 9 grains d’or dans 
la cuisine [The nine golden grains in the cuisine. 2nd ed.]. 
Paris: Le Courrier du Livre. 286 p. Illust. by C. Galinet. 
Index. 22 cm. [Fre]
• Summary: The subtitle on the cover reads: 400 simple and 
savory recipes. Menus and advice on good health. Contents: 
Introduction. 1. The cereals (see p. 28-31 for instructions 
for making seitan at home from 500 gm wheat fl our, plus 8 
seitan recipes). 2. Breads. 3. Legumes: Cooking legumes, 
lentils, haricots, dry peas, chick-peas, azuki beans, soya. 4. 
Vegetables. 5. Soups. 6. Animal products. 7. Condiments, 
aromatics, and sauces (incl. tamari and miso). 8. Desserts. 9. 
Beverages. 10. 80 menu ideas. 11. Pregnancy and the feeding 
of young infants. 12. Some natural remedies. Where to buy 
supplies.
 Soy-related recipes include: Making tofu at home (p. 
87-91; illustrations and method taken without credit or 
permission from The Book of Tofu by Shurtleff & Aoyagi). 
Yuba. Grilled tofu (p. 91). Tofu with nuts (noix) and miso. 
Skewered tofu. Tofu salad (p. 92). Tofu with vegetables. 
Onions with tofu. Okara croquettes. Soymilk with fruits (p. 
93). Making tempeh at home (p. 94-95). Tempeh goreng. 
Tempeh bachem (p. 95). Keripik tempeh (tempeh chips; p. 
96). Tempeh croutons (p. 96). Pate of vegetables with tofu 
(p. 126). Jardinière au tofu (p. 128). Peas with tofu (p. 128). 
Soy sprouts made from mung beans (p. 129-30).
 Pages 191-94 give basic information on the following 
fermented soya condiments: tamari, miso (Hacho [sic, 
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Hatcho] miso, barley miso, rice miso). Pages 278-79 
list manufacturers and handlers of various foods used in 
this book, and pages 280-81 give their addresses: Yellow 
soybeans: Celnat, Les Sept Marches, Le Seuil, Lima. Miso: 
Celnat, Lima, Les Sept Marches, Le Seuil, le Bol en Bois, 
Tenryu. Only Lima and Les Sept Marches manufacture miso 
in France. Tamari: Celnat, Le Seuil, Les Sept Marches, Lima, 
le Bol en Bois, Tenryu. Nigari: Le Bol en Bois, Tenryu. Tofu: 
Le Bol en Bois, Tenryu, Soy. Tempeh: Traditions du Grain, 
Le Bol en Bois. Tempeh culture: Semailles. Koji: Les Sept 
Marches, Tenryu, Le Bol en Bois. Amasaké: Traditions du 
Grain. Soymilk: Celnat, Lima.
 A photo on the rear cover shows Aubert, a woman.
 Note: This is the earliest French-language document 
seen that mentions amazake, which it calls “Amasaké.” 
Address: France.

2528. Bertrand, Jean-Pierre; Laurent, Catherine; Leclercq, 
Vincent. 1983. Le monde du soja [The world of soya]. 
Editions La Decouverte/Maspero, 1, place Paul-Painleve, 
75005 Paris, France. 128 p. 18 cm. Series: Repères. [32 ref. 
Fre]
• Summary: Contents: Introduction. Part I: The global 
economy of soya. 1. Processing and utilization of soya. 2. 
The world market for soya. 3. The actors in the world soy 
market. 4. The formation of the price of soya.
 Part II: From colonial soya to American soya. 1. Soya 
and the colonial era. 2. The genesis of the American soy 
complex. 3. The victorious battle of soya on the domestic 
American market. 4. American soya and its conquest of the 
world. 5. The politics of the principal importing countries 
(incl. France and Japan).
 Part III: Soya and the international crisis–destabilization. 
1. The time of the 1973 soya embargo. 2. Soya, the new 
jewel of Brazilian agriculture. 3. The new exporters: 
Argentina and Paraguay. 4. The new demands: USSR and 
other Eastern European countries, China, some developing 
countries. 5. The new dynamic of the international economy 
of oleo-proteins: a general instability.
 Part IV: The soya model–what consequences and 
what alternatives? 1. Brazil: The down side of the miracle. 
2. Tunisia: Soya oil mixed with olive oil. 3. France: 
Consequences of the development of the soy model and 
research on alternatives. 4. Vegetable proteins versus animal 
proteins. Conclusion. Bibliography.
 A 2nd edition was published in 1984. Address: France.

2529. Daussant, J.; Mossé, J.; Vaughan, J. eds. 1983. Seed 
proteins. London and New York: Academic Press. xiv + 335 
p. Subject index. 24 cm. Series: Annual Proceedings of the 
Photochemical Society of Europe, No. 9.
Address: 1. Laboratoire de Physiologie des Organes 
Végétaux, CNRS [Centre Nationale de la Recherche 
Scientifi que], 92190 Meudon, France; 2. Laboratoire d’Etude 

des Protéines, INRA Versailles, France; 3. Dep. of Biology, 
Queen Elizabeth College, Univ. of London, England.

2530. Daussant, J.; Skakoun, A. 1983. Immunochemistry 
of seed proteins. In: J. Daussant, J. Mossé and J. Vaughan, 
eds. 1983. Seed Proteins. London and New York: Academic 
Press. xiv + 335 p. See p. 101-33. Chap. 5. [138* ref]
• Summary: Discusses: Characteristics of the antigen-
antibody reaction, analysis of solubilized proteins, enzyme 
linked immunoabsorbent assay (ELISA), use of ELISA 
for detection of soybean proteins in meat products, 
immunoabsorption. Address: Laboratoire de Physiologie 
des Organes Végétaux, C.N.R.S. [Centre Nationale de la 
Recherche Scientifi que], 4 ter, Route des Gardes, 92190 
Meudon, France.

2531. Fauconneau, Guy. 1983. World protein supplies: The 
role of plant protein. Qualitas Plantarum–Plant Foods for 
Human Nutrition 32(3/4):205-23. [10 ref]
• Summary: For about half the world’s population, only 
about 50 gm of protein per son per day is available; of this, 
80% is plant protein. For another one-fourth about 90-100 
gm per person per day is available; of this more than half 
is animal protein. As one’s standard of living (disposable 
income) increases, so generally does the desire for more 
animal protein. There is a need to develop meat substitutes 
“adapted to the various sociological habits of different 
populations.” The Japanese make and consume many such 
foods from both fermented and unfermented soybeans 
(see Table 12) Address: Institut National de la Recherche 
Agronomique, 149 rue de Grenelle, 75341, Paris Cedex 07, 
France.

2532. Gbikpi, Pascal. 1983. Re: Work with soybeans in 
fi ve French-speaking African countries: Cameroon, Gabon, 
Togo, Ivory Coast, and Senegal. Letter to William Shurtleff 
at Soyfoods Center, undated. 2 p. Typed, with signature on 
letterhead.
• Summary: Cameroon: See enclosed project summary, by 
Gbikpi.
 Gabon: A project located in Boumango grows soybeans 
in rotation with corn on 2,000 hectares. The output is used 
to feed 1.5 million hens per year. For additional information 
contact: Mr. Ruffi er, S.O.M.D.I.A.A., 15, Rue Croix des 
Petits Champs, 75023 Paris Cedex 01, France. Telex: 230 
632 F.
 Togo: A soybean production project is underway. 
Contact: Ministère du Plan, du Développement Industriel et 
de la Réforme Administrative, Lomé, Togo.
 Ivory Coast: Large farms are producing soybean seeds 
on 4,000 hectares. Small farmers are now also attempting 
to grow soybeans. Write to: Bureau d’Etudes Techniques 
des Projets Agricoles, Angle Rue Paris Village, 04 B.P. 716 
Abidjan 04, Ivory Coast.
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 Senegal: Write to: I.R.A.T., 110, Rue de la Université, 
75340 Paris Cedex 07, France. Address: UCCAO (Union 
Centrale des Cooperatives Agricoles de l’Ouest)–Projet Soja, 
P.O. Box 1002, Bafoussam, Cameroon.

2533. Pernollet, J-C.; Mossé, J. 1983. Structure and location 
of legume and cereal seed storage proteins. In: J. Daussant, 
J. Mossé and J. Vaughan, eds. 1983. Seed Proteins. London 
and New York: Academic Press. xiv + 335 p. See p. 155-91. 
Chap. 7. [149* ref]
• Summary: Discusses the vicilin and the legumin structure 
of soybeans. Concerning the quaternary structure of vicilins, 
they frequently appear as homo- or heterotrimers, sometimes 
able to associate in hexamers. For instance, in soybean 
seeds, the structure of Beta-conglycinin, the major of the 
three known conglycinins, has been partially elucidated by 
various researchers. It has been shown to be a glycoprotein 
that consists of isotrimers of molecular weights ranging 
from 140,000 to 175,000. It is made of three main kinds of 
subunits.
 Glycinin is the soybean legumin. It was fi rst shown to 
be composed of 12 subunits, corresponding to 6 different 
kinds of peptide chains (Catsimpoolas et al. 1967, 1971) with 
molecular weights of about 22,000 and 37,000.
 In the section titled “Cereal Seed Storage Proteins,” such 
proteins of the Triticeae tribe (which includes wheat, barley, 
and rye) are discussed. The prolamins of wheat are called 
gliadins. In wheat, prolamins and glutelins are known to 
associate into aggregates arising in the formation of gluten. 
Address: Laboratoire d’Etude des Protéines, Physiologie 
et Biochimie Végétales, Centre INRA, 78000 Versailles, 
France.

2534. Rasic, Jeremija Lj.; Kurmann, Joseph A. 1983. 
Bifi dobacteria and their role: Microbiological, nutritional-
physiological, medical and technological aspects and 
bibliography. Basel, Boston, Stuttgart: Birkhaeuser Verlag. 
295 p. Illust. 24 cm. Experientia Supplementum Vol. 39, 
and Fermented Fresh Milk Products and Their Cultures #2. 
[1225* ref]
• Summary: Probably the best and most comprehensive 
work on this genus of bacteria, which are widely believed 
to be benefi cial to humans. This is the earliest known 
book about bifi dobacteria, the predominant intestinal 
organisms of breast-fed infants and the major component 
of the large intestinal fl ora of human beings. Bifi dobacteria 
were fi rst isolated and described by the French researcher 
Henry Tissier in the period 1899 to 1900. He named the 
type species Bacillus bifi dus and found them to be the 
predominant organisms in the stools of breast-fed infants.
 The history of study of this organism can be divided 
into 2 periods: 1899-1957, and 1957 to the present. From 
1923-1934 the bacterium was named Bacteriodes bifi dus 
in Bergey’s Manual (eds. 1-4), then from 1939-1957 it 

was named Lactobacillus bifi dus in the same book (eds. 
5-7). Finally in the 8th edition of Bergey’s Manual (1974) 
these organisms were designated as a separate genus, 
Bifi dobacterium, comprising 11 species. They are non-
motile and non-sporeforming rods. Their optimum growth 
temperature is 36-38ºC. Scientifi c investigations during the 
fi rst period were concerned with: “the growth-promoting 
factors for bifi dobacteria; the occurrence of these organisms 
in the human intestinal tract; their signifi cance in the health 
of infants; and the devising of culture media for the isolation 
and maintenance of strains.” During the second period, 
knowledge concerning bifi dobacteria advanced rapidly. In 
1957 Dehnert divided them into 5 groups. Growth promoting 
factors were discovered.
 Chapter 6, titled “Nutritive and health values of dairy 
foods containing bifi dobacteria” states that “Bifi dobacteria 
may play signifi cant roles in the intestinal tract of infants. 
They produce organic acids which inhibit the growth of 
undesirable bacteria, and stimulate intestinal peristalsis. 
Their consumption also infl uences the metabolism of the gut 
bacteria, and some reports have indicated the possible value 
of bifi dobacteria in improving the nutrition of infants.
 “This potentially benefi cial role of bifi dobacteria in 
the intestinal tract of babies and children has led to their 
suggested use as dietary adjuncts in combination with their 
growth-promoting substances. Consequently cultured milk 
products containing B. bifi dum (L. bifi dus) may improve the 
nutritional and health values of the weaning diet.
 “The use of B. bifi dum together with L. acidophilus for 
the treatment of the side-effects of antibiotic therapy has 
shown benefi cial results.
 “Many reports have indicated the role of lactulose and/
or B. bifi dum in the compensational detoxication of subjects 
with chronic liver disease.” Fig. 6.3 (p. 89) compares 
the protein composition of cow’s ilk, human milk, and 
humanized breast milk substitute. Cow’s milk contains much 
more casein than human milk, much less -lactalbumin, and 
a signifi cant amount of Beta-lactoglobulin of which none 
is found in human milk. Human milk contains lysozyme 
and lactoferrin, which are not found in cow's milk or 
humanized breast milk substitute. Address: 1. Food Research 
Inst., Rumenacka 103, Novi Sad, Belgrade, Yugoslavia; 
2. Agricultural Inst., CH-1725 Grangeneuve-Fribourg, 
Switzerland.

2535. Shurtleff, William; Aoyagi, Akiko. 1983. Leaders of 
the Soyfoods Movement in Europe (Document part). In: 
Shurtleff and Aoyagi. 1983. Soyfoods Industry and Market: 
Directory and Databook. 3rd ed. Lafayette, CA: Soyfoods 
Center. 121 p. See p. 109.
• Summary: The name, address, and phone number of 
the following people are given: Wolfgang Furth-Kuby of 
Sojaquelle, Peter Wiegand of Auenland Tofu, and Boo 
Massobrio of Weg Der Natur in West Germany. Verena 
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Krieger and Walter Daenzer of Soyana in Switzerland. Sjon 
Welters of Manna Natural Foods in the Netherlands. Ted 
Nordquist and Tim Ohlund of Aros Sojaprodukter in Sweden. 
Bernard Storup of Soy SARL and Alexander Nabben of 
Europa Farm in France. Gilberto Bianchini of Community 
Food in Italy. Kym Olsen in England. Pierre Gevaert of 
Lima Foods in Belgium. Jane O’Brien in Ireland. Dr. Brian 
J.B. Wood of the University of Strathclyde, Microbiology 
Department, in Scotland. Lawrence Dreyer of Weg Der Natur 
in Austria. As of July 1982 there are 609 European names 
and addresses on the Soyfoods Center Mailing List. Address: 
Lafayette, California. Phone: 415-283-2991.

2536. USDA Plant Inventory. 1983. Plant material introduced 
January 1 to June 30, 1980 (Nos. 436991 to 443013). No. 
188, Part I. 529 p.
• Summary: Soybean introductions: Glycine max (L.) 
Merrill. Fabaceae.
 “Donated by Dr. N.I. Korsakov, Division of Grain 
Legume Crops, N.I. Vavilov Institute of Plant Industry, 
Leningrad, Soviet Union.” All these varieties are designated 
“VIR” (Vavilov Inst.).
 437069-437085. Amur Region and Far East
 437124-437128. Gurijscaja and Imeretinscaja, Georgian 
SSR.
 437129A-B. Irkutsk Region (Oblast) of Russia.
 437130-437134. Gibrid ASS, Kazakh SSR.
 437135-437148. Khabarovsk Province, USSR [on right 
bank of Amur River]
 47149-437171. Krasnodar Province, USSR.
 437172-437175. Kuybyshev Region, USSR.
 437176-437178. Latvian SSR.
 437179-437188. Lithuanian SSR.
 437189-437303. Bel’tscaja, Bessarabea, Biruintsa, 
Brynzenscaja, Corichevava, CSchi, Dobruzanca, Errj, 
Moldavscaja, Rajner, Scorospelca, Staroucrainea, Vengerca 
nizcaja, Vysocoroslaja, Moldavian SSR.
 437304. Moscow Region. 437305-437312. North 
Osetian [Ossetian] ASSR (An autonomous republic in the 
southeastern Russian SFSR on the north slopes of the Central 
Caucasus Mountains, bounded on the north by Stavropol 
Kray; Renamed Alania in 1991; capital Vladikavkaz).
 437313-437315. Novosibirsk Region, USSR.
 437316-437520. Primorsky Province, USSR [Maritime 
Province in Russian Far East, bordering on Sea of Japan, 
China and North Korea. Administrative center and soybean 
port: Vladivostok].
 437521. Stavropol Province, USSR.
 437522. Tshuvashskaja ASSR.
 437523-437524. Turkmen SSR.
 437525-437549. Ukranian SSR.
 437550. Uzbek SSR (later Uzbekistan).
 437551-437552. Voranezh Region, USSR.
 437553-437813. Peoples Republic of China.

 437814-438273. China, Northeast [formerly Manchuria] 
incl. Charbin [Harbin], Elita, Manczurscaja.
 438274-438295. Japan (many named varieties).
 438296-438309. South Korea (Republic of Korea).
 438310-438312. North Korea.
 438312-438341. Algeria.
 438342. Argentina.
 438343-438513. Australia, Bulgaria, Canada, 
Czechoslovakia, France, West Germany, East Germany, 
Hungary, India, Indonesia, Israel, Italy, Morocco, Nepal, 
Netherlands, Poland, Portugal, Romania, Sweden (13 
Fiskeby varieties), United States (26 named varieties), 
Yugoslavia.
 440913. Wild soybean from China. “Donated by Kirin 
Academy of Agricultural Sciences, Kungchuling, Kirin 
Province. Received through W.O. Scott, Dep. of Agronomy, 
Univ. of Illinois, Urbana. Received March 1980. Collected 
1979.
 440927-440943. Glycine canescens F.J. Herman. From 
Australia. “Donated (but not collected) by T. Hymowitz, 
Dep. of Agronomy, Univ. of Illinois, Urbana. Received Aug. 
1979.
 440944-440974. Glycine clandestina Wendl. From 
Australia. Donated by T. Hymowitz.
 440975. Glycine falcata Benth. From Australia. Donated 
by T. Hymowitz.
 440976-440977. Glycine latrobeana (Meissn.) Benth. 
From Australia. Donated by T. Hymowitz.
 440978-440980. Glycine latifolia (Benth.) Newell & 
Hymowitz. From Australia. Donated by T. Hymowitz.
 440981. Glycine tabacina (Labill.) Benth. From Fiji. 
Donated by T. Hymowitz. Collected 1930. Sigatoka, Viti 
Levu, Fiji. Collected by Greenwood. Wild.
 440982-440997. Glycine tabacina (Labill.) Benth. From 
Australia. Donated by T. Hymowitz.
 440998-441011. Glycine tomentella Hayata. From 
Australia. Donated by T. Hymowitz.
 441012-441013. Glycine tomentella Hayata. From 
China. Donated by T. Hymowitz.
 441339-441383. Glycine max (L.) Merr. Soybean. From 
Indonesia (East Java, Central Java, West Nuca Tanggara 
[West Nusa Tenggara, incl. Lombok and Sumbawa islands, 
in eastern Indonesia]). Donated by S. Djojoderdjo and 
Soebekti, Univ. of Gadjah Mada, Jogjakarta [Yogyakarta].
 442003-442004. From China, Peoples Republic of. 
Donated by Institute of Crop Breeding and Cultivation, 
Chinese Academy of Agricultural Science, Beijing. Received 
through G. Liang, Dep. of Agronomy, Kansas State Univ. 
[Manhattan, Kansas], March 1980.
 442005-442021. From South Korea. “Donated by 
Applied Genetics Laboratory, Korea Atomic Energy 
Research Inst., Seoul Received through R. Loiselle, Plant 
Gene Resources of Canada, Ottawa.
 442022-442045. Glycine max (L.) Merr. Soybean. From 
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Poland. “Donated by Plant Breeding and Acclimatization 
Inst., Radzikow / Warszawy. Some also from the Soviet 
Union and Yugoslavia.
 442834. Glycine max (L.) Merr. Soybean. From China, 
Peoples Republic of. “Donated by T.C. Tso, Tobacco 
Laboratory, USDA, Beltsville, Maryland.” Collected from a 
market near Quilin, Kwansi Province.
 Note: In Part II: 445842-445849. From. Thomas A. 
Lumpkin, Zhejiang Academy of Agricultural Sciences, 
Hangzhoe, Zhejiang, China. Address: Washington, DC.

2537. Product Name:  [Tofu, Tofu Pickled in Miso, Tofu 
Pâté, Terrine with Tofu].
Foreign Name:  Tofu, Tofu Mariné, Pâté de Tofu, Terrine de 
Tofu.
Manufacturer’s Name:  Tofu Kuehn.
Manufacturer’s Address:  La Tuiliere, 26560 Montfroc, 
France.  Phone: 92 62 02 76.
Date of Introduction:  1983?
Ingredients:  Tofu: Whole French-grown soybeans, spring 
water, nigari. Pickled: Tofu, miso, onion, ginger, orange. 
Pâté: Tofu, whole wheat bread, mushrooms, onions, spices. 
Terrine: Tofu, vegetables, onions, spices, leeks, carrots, 
wheat fl akes, tahini, mushrooms.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out by Anthony 
Marrese. 1989. Nov. The company is run by Yves Kuehn and 
John Marc. These products were introduced in the “early 
1980s.” Production and weights are presently as follows: 
Tofu (250 gm) 30-50 kg/week. Tofu Pickled in Miso 20 kg/
week. Tofu Pâté (150 gm) 10 kg/week. Terrine (150 gm). 
Anthony writes: “I met this group at an organic fair. It is 
a small group of 5 or so people making tofu really as a 
meditation. They produce it in small quantities of 5-10 kg 
through a mechanical hand grinder, then the pâté and pickled 
tofu are made in a small kitchen.
 Leafl et. 1989. In French. Shows labels of the products 
and briefl y outlines Mr. Kuehn’s philosophy that we must 
move from an animal-based to a plant-based diet.
 Note: Emprésurage is the action of adding a curding 
agent or coagulant to milk in the process of making cheese. 
The “présure” is the coagulant.

2538. Product Name:  [Tonic Burger {Tofu Burger}].
Manufacturer’s Name:  Gestion Resto France. Subsidiary 
of Comptoirs Modernes.
Manufacturer’s Address:  25 rue Quentin Bourchart, 75008 
Paris, France.
Date of Introduction:  1984 January.
New Product–Documentation:  Soya Foods. 1984. July. 
p. 4. Interview with Michel Minard, General Director of 
Comptoirs Modernes. The product was launched 6 months 
ago and is doing well.

2539. Product Name:  [Soyavit, and Soyalet].
Foreign Name:  Soyavit, Soyalet.
Manufacturer’s Name:  Creation.
Manufacturer’s Address:  Z.I. Rue de Montréal, Ville la 
Grand, 74108, France.  Phone: 50 38 44 19.
Date of Introduction:  1984 February.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1984. Feb. 7. EMB Creation, 
B.P. 158, 74102 Annemasse, France. Makes canned soymilk 
powder.
 Ad in DietExpo ‘89 (Paris) catalog. 1989. Oct. p. 44.

2540. Jackobs, Joseph A.; Smyth, C.A.; Erickson, D.R. 1984. 
International soybean variety experiment: Eighth report of 
results, 1980-1981. INTSOY Series No. 26. xi + 234 p. Feb. 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in the 
following regions and countries: (For the years 1980/1981): 
Algeria, Argentina, Azores, Bangladesh, Bhutan, Bolivia, 
Brazil, Brunei, Burundi, Cameroon, Chile, China [actually 
AVRDC, Shanhua, Taiwan], Colombia, Costa Rica, 
Czechoslovakia, Ecuador, Egypt, Ethiopia, Fiji Islands, 
French Guiana, Gabon, Ghana, Guatemala, Guinea-Bissau, 
India, Indonesia, Iraq, Korea, Lesotho, Liberia, Libya, 
Madagascar, Malaysia, Mali, Mauritius, Mexico, Morocco, 
Mozambique, Nepal, New Caledonia, Pakistan, Panama, 
Paraguay, Peru, Philippines, Portugal, Puerto Rico, Rwanda, 
Saudi Arabia, Somalia, Sri Lanka, Sudan, Surinam, Tanzania, 
Thailand, Turkey, United States, Upper Volta, Uruguay, 
Vietnam, Zaire, Zambia, Zimbabwe.
 (For the year 1979): Belize, Pakistan, Turkey, Vietnam.
 Note 1. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Guinea-Bissau, or the cultivation of 
soybeans in Guinea-Bissau.
 This document contains the earliest date seen for 
soybeans in Guinea-Bissau, or the cultivation of soybeans in 
Guinea-Bissau (21 May 1981). Sixteen varieties were tested 
at Granja Prabis, Bissau. ICA Tunia gave the highest yield, 
1,225 kg/ha.
 Note 2: This document contains the 2nd earliest date 
seen (May 2010) for the cultivation of soybeans in Brunei 
(19 May 1981). Sixteen varieties were tested at Biray 
Research Station by cooperator W.T.H. Peregrine. UFV-1 
gave the highest yield, 2,577 kg/ha.
 Note 3: This is the earliest document seen (Feb. 2006) 
that describes soybean variety trials in Bhutan. On 30 April 
1980 sixteen varieties were planted under the supervision 
of Mr. Heinz Burgin at the Rural Development Project 
Demonstration Farm, Bumthang, Bhutan. DeSoto gave the 
highest yield, 729 kg/ha. The source of all these soybeans 
was INTSOY for ISVEX trials.

2541. Shurtleff, William; Aoyagi, Akiko. 1984. Soymilk 
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industry and market: Worldwide and country-by-country 
analysis. 2 vols. Lafayette, California: Soyfoods Center. Vol. 
1, 199 p. Vol. 2, 100 p. Feb. 28 cm. [165 ref]
• Summary: A comprehensive overview, worldwide, with 
extensive historical information. The fi rst study of its type, 
with many statistics, graphs, and tables. Volume 1 is the 
market study, and Volume 2 is black-and-white copies of 
soymilk labels and other graphics.
 Contents: 1. Introduction. 2. Directory of soymilk 
manufacturers and related companies worldwide. 3. 
Defi nitions and varieties of soymilk. 4. Overview of world 
soymilk industry and market, and future outlook. 5. United 
States soymilk industry and market. 6. Japan. 7. Korea. 
8. China. 9. Taiwan. 10. Hong Kong. 11. Singapore and 
Malaysia. 12. Southeast and South Asia: (13. Vietnam. 14. 
Thailand. 15. Philippines. 16. Indonesia. 17. India. 18. Sri 
Lanka). 19. Europe (Incl. Plamil Foods in England, Tetra Pak 
Group in Sweden, Alfa-Laval and John Wilson in Sweden, 
Danish Turnkey Dairies–DTD and Soya Technology Systems 
(STS), Alpro / Vandemoortele in Belgium, Nestle, F. de 
Selliers in Belgium, Dansk Soyakagefabrik in Denmark, 
Lima Andiran in France, Galactina in Belp, Switzerland, and 
Semper A.B. in Sweden).
 20. Latin America. 21. Africa. 22. History of Vitasoy 
in Hong Kong. 23. Two modern soymilk manufacturing 
processes: Marusan and Alfa-Laval. 24. Etymology of the 
word “soymilk” worldwide. 25. Analysis of ingredients in 
49 popular Japanese soymilk products. 26. Bibliography. 
27. About the Soyfoods Center. A table on p. 12 gives an 
overview of world soymilk production in 1983 ranked in 
descending order of annual per capita consumption. These 
statistics do not include China (PRC) or soy-based infant 
formulas, usually made from soy protein isolate. 1. Taiwan, 
210 million liters, 11.1 liters / capita, growing at 30% per 
year. 2. Hong Kong, 39.1 million liters, 7.5 liters / capita, 
growing at 10% per year. 3. Singapore, 11.2 million liters, 
4.7 liters / capita, growing at 15% per year. 4. South Korea, 
67.0 million liters, 1.60 liters / capita, growing at 60% per 
year. 5. Malaysia, 21.4 million liters, 1.53 liters / capita. 6. 
Japan, 131.8 million liters, 1,10 liters / capita, growing at 
101% per year. 7. Thailand, 50.0 million liters, 1.00 liters / 
capita. 8. USA, 9.6 million liters, 0.04 liters / capita. Total 
world production: 548.3 million liters.
 Page 36 gives an overview of the U.S. market for soy-
based infant formulas and adult soymilk. Production of 
soy-based infant formulas (on a ready to serve basis) in 1983 
was as follows: Ross Laboratories made 14,720,000 gallons 
of Isomil (i). Mead Johnson made 14,080,000 gallons of 
Prosobee. Loma Linda made 2,240,000 gallons of Soyalac. 
And Wyeth Labs made 960,000 gallons of Nursoy. Thus 
32,000,000 gallons of soy-based infant formula were made in 
the USA in 1983.
 Also in 1983, consumption of soymilk by adults in 
the USA was as follows: 1,743,000 gallons were made 

by specialized soymilk manufacturers in the USA (Loma 
Linda Soyagen 1,000,000 gallons; Worthington Soyamel 
670,000 gallons, Miller’s Soy (private label) 73,000 
gallons). 690,000 gallons were imported (328,000 gallons 
of Vitasoy by Vitasoy USA, 254,000 gallons of Yeo’s by 
YHS, 50,000 gallons of Edensoy by Eden Foods, 25,000 
gallons of President by President, 25,000 gallons of Kibun 
by Kibun, 8,000 gallons of To-Neu by San-J International). 
250,000 gallons were made fresh by tofu companies (45,000 
gallons by Mighty Soy, 41,000 gallons by Victor Foods 
[Scarborough, Ontario, Canada], 39,000 gallons by Quong 
Hop & Co., 35,000 gallons by Wy Ky, and 90,000 gallons by 
others).
 Yield. 1 ton of raw soybeans yields approximately 4,320 
gallons of soymilk. Conversion: 3.785 liters = 1 gallon.
 On page 56 is a table of “Large natural food distributors 
in the US” with the dollar fi gure being estimated annual sales 
in millions of dollars.”
 1. Rainbow Distributing (Denver, Colorado) $13.
 2. Arrowhead Mills (Hereford, Texas) $12.
 3. Eden Foods (Clinton, Michigan) $10.
 4. Rock Island Foods (Ignacio, California) $10.
 5. Westbrae Natural Foods (Emeryville, California) $9.
 6. Pacifi c Rim (Seattle, Washington) $7.
 7. Cornucopia Natural Foods (Coventry, Rhode Island) 
$7.
 Total estimated sales for the top 7 distributors: $68 
million a year.
 Note: This book was favorably reviewed by: (1) Andrew 
C. Peng, Professor, Food Processing and Technology, Dep. 
of Horticulture, The Ohio State University, Columbus, Ohio, 
in Food Technology Oct. 1984, p. 160. (2) Toyo Shinpo 
(Soyfoods News, in Japanese). 1984. Aug. 1. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.

2542. Product Name:  [La Vie Claire Tofu Burgers (Garlic 
& Fines Herbes, or Mushrooms)].
Foreign Name:  La Vie Claire Galettes de Tofu (Ail et Fines 
Herbes, Champignons).
Manufacturer’s Name:  Société Française d’Alimentation 
Saine (SFAS) (Marketer). Made in France by Société Soy.
Manufacturer’s Address:  B.P. 77, 70 Avenue de la 
Republique, 94703, Maisons-Alfort Cedex, France.  Phone: 
43.78.11.32.
Date of Introduction:  1984 February.
Ingredients:  Burgers with Garlic: Tofu (water, soybeans), 
oat fl akes*, tamari (soy sauce), sunfl owerseed oil, garlic 
3.8%, spices and aromatics. * = Organically grown.
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label. Received from 
Bernard Storup of Société Soy. 1989. March. 2.5 by 
5.5 inches. Self adhesive. Green and red (or brown for 
mushroom) on white. “A food preparation based on soya 
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and cereals. Made without artifi cial colors or preservatives.” 
Logo of fl ying bird. Illustration of garlic (or mushrooms) 
with green herbs against cross-hatch background.
 Letter (fax) from Bernard Storup. 1990. March 10. “We 
made the burgers for ‘La Vie Claire’ under their brand from 
Feb. 1984 to Oct. 1987. Since that date, they have sold all 
their burgers (same varieties) under our ‘Soy’ brand name.” 
The company name is Société Française d’Alimentation 
Saine (SFAS). They make no soyfoods. They sell those 
made by Société Soy and soymilk made by Cacoja. In 
the mushroom burgers, the ingredients are: Tofu (water, 
soybeans), oat fl akes*, mushrooms from Paris 14%, tamari 
(soy sauce), sunfl owerseed oil, garlic 3.8%, spices and 
aromatics. * = organically grown.

2543. Product Name:  [La Vie Claire Tofu].
Foreign Name:  La Vie Claire Tofu.
Manufacturer’s Name:  Société Française d’Alimentation 
Saine (SFAS) (Marketer). Made in France by Société Soy.
Manufacturer’s Address:  B.P. 77, 70 Avenue de la 
Republique, 94703, Maisons-Alfort Cedex, France.  Phone: 
43.78.11.32.
Date of Introduction:  1984 February.
Ingredients:  Water, soybeans*, sea salt. * = Organically 
grown.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Label. Received from 
Bernard Storup of Société Soy. 1989. March. 4 by 2.75 
inches. Self adhesive. Red and orange on white. “A food 
preparation based on soya and cereals.” Logo of fl ying bird. 
Illustration of open soybean pods on a vine against a cross-
hatch background.
 Letter (fax) from Bernard Storup. 1990. March 10. “We 
made this product for ‘La Vie Claire’ under their brand.” The 
company name is Société Française d’Alimentation Saine 
(SFAS).

2544. Soya Foods (ASA, Europe). 1984-1986. Serial/
periodical. American Soybean Assoc., International 
Rogier Centre, Box 521, 1000 Brussels, Belgium. No. 1, 
March 1984. Edited by Michael Martin, Protein Market 
Development Manager. English, French, German, and Italian 
issues are published 3 times a year. [Eng; Ita; Ger; Fre]
• Summary: Continued by: SoyaFoods. This publication, 
which began as Soya Foods in March 1984, was published 
3 times a year, stopped with issue no. 9 in Aug. 1986, then 
started again in May 1990 as a biannual publication with 
a slightly changed name, SoyaFoods. The fi rst issue of the 
second series was called Volume 1, Number 1. The editor of 
the second title/series was Heather Paine in London, UK; it 
was printed in London, but it was still published and funded 
by the American Soybean Assoc. in Belgium.

2545. Robert-Stolow, Johanne B. 1984. Ingredient listing 
for tofu [“Soymilk” acceptable term for use in Canada]. 
Manufactured Foods Div., Consumer Products Branch, Hull, 
Quebec, Canada. 1 p. March 21. Unpublished manuscript.
• Summary: “To: Regional Managers Attention: Regional 
Food Specialists in Halifax, Toronto, Winnipeg, Vancouver.
 “Subject: Ingredient listing for TOFU. At a recent 
meeting with Agriculture Canada, it was agreed that the 
term, ‘soymilk’ would be the acceptable designation for the 
aqueous extract of soybeans used in the manufacturing of 
TOFU. This decision was based on a review of the research 
literature where the term ‘soymilk’ has been in use for 60 
years or more. It can therefore be argued, as in the case of 
cocoanut milk, that the common name ‘soymilk’ is well 
established within this particular trade, thus barring any 
objection from the dairy industry.
 “’Soymilk’ is obtained via the following process... (A 
fl owchart is given). The soymilk is then processed further to 
produce the TOFU.
 “Please be advised that we will be recommending 
the use of this name and of its French equivalent “jus de 
soya” (MAPAQ) for labelling. For the sake of uniformity, 
we would appreciate your doing likewise. We thank you in 
advance for your cooperation in this matter.”
 Note: Victor Food Products of Toronto petitioned the 
government to legalize use of the word “soymilk” in labeling 
tofu. There followed a lengthy and expensive court battle; on 
April 27 Victor Food Products fi nally prevailed. The court 
ruled that “soymilk” is the “common and ordinary term” 
for the product, used since 1918 in scientifi c articles and 
commerce. Thus it cannot be squelched by dairy interests. 
Address: Manufactured Food Div., Consumer Products 
Branch, Government of Canada, Hull, Quebec.

2546. Storup, Bernard. 1984. Re: New developments 
at Société Soy. Letter to William Shurtleff at Soyfoods 
Center, March 22. 3 p. Typed, with signature on letterhead 
(photocopy). [Eng]
• Summary: “A brief history of Société Soy: Oct. 1981–
Sept. 1982. Search for a place to settle near Paris, choose 
and install equipment. The company’s fi rst commercial 
production began in June 1982.
 “Oct. 1982–May 1983. Production of tofu (fi rm 
for the natural food market and soft for the Japanese 
community–30,000 Japanese living in Paris); distribution by 
our own means in Paris only.
 “From May 1983. Nationwide distribution of fi rm tofu–
vacuum packed, 24 day shelf-life–and tofuburgers (called 
‘Croque Tofou’) by Paris based distributors (actually, from 
Rungis, which is the biggest market of its kind in the world, 
and a key point for fresh products for western Europe).
 “We carry 5 types of burgers (see labels), with 26 day 
shelf-life (we could put 2 months, according to a strict 
microbiological survey we ran, but prefer to shorten it in 
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order to have a more regular rotation).
 “This week have begun a nationwide advertising 
promotion for ‘tonic burgers’ (in Paris subway, on the 
national radio); it is run by a fast food chain that wants to 
promote a more dietetic way of eating. We make the burgers.
 “We should double our production within the next 6 
months; We don’t really have time to develop new products, 
at least for this year.
 “We are presently making 2,500 kg/week of tofu, 
including 1,400 kg/week of burgers; one year ago we were 
making 1,000 kg/week.
 “Some news from Europe: Several types of soymilk 
have recently been put on the market: Lima Soya Drink, 
Sojal, and Soyo.
 “I think the biggest tofu manufacturer in Europe is 
Vanka-Kawat in Rijswijk, Holland. They sell about 30,000 
pieces of tofu (250 gm and 450 gm) per week, mostly for the 
Asian (Indonesian) community. They also make sprouts and 
tempeh. They have an automatic plant with only European 
equipment; there is no way to visit it.
 “The French dairy lobby (France is the world’s leader 
in cheese consumption) has recently clearly defi ned its new 
priorities: fi ght by all means against all kinds of substitutes 
for dairy products–above all soymilk.” Address: Société Soy, 
Plateau de l’Ardennais, 91590 Cerny, France. Phone: (6) 457 
52 01.

2547. Brenière, J. 1984. Les insectes des légumineuses 
tropicales (niébe-soja) [The insects of tropical legumes]. 
Montpellier, France: IRAT. March. [Fre]*
Address: GERDAT–Groupement d’Etudes et de Recherches 
pour le Développement de l’Agronomie Tropicale.

2548. Caty, Thérèse. 1984. Dossier: Le soja [Dossier on 
soyfoods in France]. France Dietetique. Feb/March. p. 24-
31. [Fre]
• Summary: This extremely interesting article gives an 
introduction to the various soyfoods, then list all known 
soyfoods products sold in France, complete with the brand, 
product name, ingredients, nutritional composition, weight 
or volume, and packaging. The last half of the paper is a 
French translation of a paper titled “The American boom in 
traditional soy products,” presented by Richard Leviton on 
11 Oct. 1983 at a conference in Parma, Italy.
 The following products, manufacturers/marketers 
(and brands) are listed: 1. Whole soybeans and fl our: Lima 
(Organic soybeans, organic whole soy fl our). 2. Textured 
soya: Charusse, Soyavit. 3. Convenience prepared foods 
for vegetarians: Pural (Frika Vita, Sojafl eisch, Pasta Chuta, 
Sojavite, Soja Mignon, Sojanelles, Sojanelles épicées), Hera 
(Croq Meal, Herameal, Végémeal, Potage), Fritini (Aux 
herbes). 4. Liquid soymilk: Celnat (Soyo), Lima, Pural 
(Sojlactis), Sapov (Sojal), Provamel (Soya Drink, Soya 
dessert choco [a pudding, made by Alpro in Belgium]), 

Naturvit (Soyalet, Soyalet sans sucre). 5. Tofu: Le Bol en 
Bois (Koya-dofu), Soy (Tofu, Croque Tofu [6 types]). 6. 
Tempeh: Traditions du Grain. 7. Miso: Celnat (Brown rice 
miso imported from Japan, Barley miso), Lima (Hatcho 
miso, barley miso). 8. Soy sauce: Celnat (Shoyou), Lima 
(Tamari, Tamari Shoyu). Address: France.

2549. Soya Foods (ASA, Europe). 1984. Tofu in Europe: 
Ready for take-off? No. 1. p. 1-2. March.
• Summary: Tofu consumption in Europe is estimated at 5 
million kg a year. The greatest consumption is in France and 
the Netherlands, due to larger Asian populations there.

2550. Toumbi, Bienvenu; Gomes, Joaquim Vincente. 1984. 
Etat de la question de l’implantation, du développement et de 
l’amélioration de la culture du soja en Afrique noire [State of 
the question of implantation, development, and improvement 
of soybean cultivation in black Africa]. Paris: Club de Dakar. 
101 p. [148 ref. Fre]
• Summary: Contents: Acknowledgments. Outline of the 
report. Introduction: The world’s major soybean producers 
1979-1984 with production, area and yields (USA, Brazil, 
China, Argentina, Mexico), major soybean producers in 
Europe (USSR, Romania, Yugoslavia, Bulgaria). Part I: The 
implantation of soybean cultivation in black Africa. Zones of 
production: Nigeria, Zimbabwe. Zones of experimentation: 
Senegal, Cameroon (since 1924), Madagascar, Cote d’Ivoire 
(since 1974), Togo (since 1969), Benin (since 1969), Ghana 
(from 1909), Rwanda (from 1930), Upper Volta, Mali 
(from 1977), Gabon, Other (Guinea-Bissau, Central African 
Republic, Congo, Guinea, Ethiopia).
 Part II: Development and improvement of soybean 
culture. Improvement–Contribution of the research centers 
and institutes (IRAT, IRHO, GERDAT): Localization of the 
regions adapted to soybean cultivation, varietal selection 
and inoculation. Development: Popularization of cultivation, 
products derived from soya, mechanization of cultivation 
(planting, harvest).
 Part III: Socioeconomic aspects of the future of soy 
projects in Africa. The problems of supply: The peasants, the 
public powers. The markets for soya: For grain, for cake and 
meal, for oil, the world market for soy proteins (fl ours, soy 
concentrates, soy isolates, textured soy protein products), 
African markets for soya. Conclusion.
 Appendixes. I. General information about soya: 
Cultivation, requirements of the plant (climate, water, 
soil, photoperiod), good for use in crop rotations. II. 
Techniques of inoculation. III. Products derived from soya. 
IV. Consumption of soya in traditional products: In Africa 
(Sumbala, faros or to de Soja, tofu, soy bread, soy as a 
condiment, roasted soya used as coffee in Madagascar), in 
Asia. V. Initials and abbreviations. Bibliography (extensive 
but incomplete references; country by country as follows): 
General (52 references). Africa (general; 3). Cameroun (24). 
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Central Africa (1). Cote d’Ivoire (16). Gabon (3). Upper 
Volta [Burkina Faso] (4). Ethiopia (2). Madagascar (13). 
Mali (4). Senegal (20). Togo (6).
 A map of Africa (p. 15) shows 4 types of nations: (1) 
Those now producing soybeans (mainly English-speaking 
countries such as Egypt, Nigeria, Zaire, Uganda, Burundi, 
Tanzania, Zambia, Zimbabwe, and South Africa); (2) Those 
now producing and experimenting with soybeans (Senegal, 
Guinea-Bissau, Cote d’Ivoire, Upper Volta, Cameroon, 
Gabon, Rwanda, etc.); (3) Those only experimenting with 
soybean cultivation (Mali, Guinea, Ghana, Togo, Benin, 
Ethiopia, Central Africa Republic, and Madagascar); and (4) 
Those apparently not either producing or experimenting with 
soybeans (Morocco, Algeria, Tunisia, Libya, Mauritania, 
Sierra Leone, Niger, Chad, Sudan, Djibouti, Somalia, 
Kenya, Malawi, Mozambique, Angola, Namibia, Botswana). 
Address: Université Paris X., Nanterre, France.

2551. Speck, Peter. 1984. Making soymilk dietetic and 
pharmaceutical products in Switzerland (Interview). 
Conducted by William Shurtleff of Soyfoods Center in 
Lafayette, June 2. 1 p. transcript. [Eng]
• Summary: They have a soymilk plant with 1,000 liters/
hour capacity. It is located near Sursee but will soon be 
moved. They make about 40,000 liters a week of soymilk 
from whole soybeans. They [Naga Olten] started making 
only dry product 11-12 years ago, but 2-3 years ago began 
liquid Tetra Brik. This plant does not run full time. They are 
now getting a new plant of the same capacity from Alfa-
Laval.
 Ensure makes a product similar to theirs in the USA, but 
it may not contain any soy.
 They fi nd that using sodium bicarbonate gives their 
soymilk a more neutral and much more acceptable fl avor. 
Does anyone in Japan do this? How does Galactina use it? 
Preblanch?
 Alfa-Laval now uses direct steam (only?) for cooking 
their soymilk.
 PHAG is a big Swiss distributor to the Reformhauser.
 Alpro sells various brands of soymilk in Europe. Alpro 
is the only big soymilk maker, but their quality is poor. Their 
carob and plain are not good at all. Alpro is not growing 
well. It’s too hard to compete with milk in Europe.
 Nago Olten started their soy business making soy for 
tube feeding in 1969. Lindt and Sprungli bought Nago 
Olten in the 1970s, then Galactina bought the company 
from them in 1979. Initially they sold a dry product. In 1981 
they introduced entero feeding in liquid Tetra Brik. In 1983 
they introduced three fl avors of Vita Drink with 20% solids 
in 250 ml liquid Tetra Pak: vanilla, cocoa, and strawberry 
(erdbeeren) sold to clinics and hospitals. They export this to 
France as Bio-Delis. Major features of this product are free 
of lactose (very important, especially after surgery, when 
people temporarily lose their lactose tolerance) and free of 

cholesterol. What is Bebe Nago? When introduced? Address: 
Galactina, Switzerland.

2552. Bertrand, Jean-Pierre. 1984. Protein-rich oilseeds: 
Soya–International situation and regulations. Courier (The): 
Africa-Caribbean-Pacifi c–European Community No. 86. p. 
82-85. July/Aug.
• Summary: Contents: Introduction. Soya and the American 
policy dominate the situation in 1983/84. Brazil’s soya 
boom runs out of steam. American reaction [to Brazil’s 
rise]. Adaptation strategies in countries importing and/
or producing substitute products (palm oil producers such 
as Malaysia, and rapeseed producers such as Canada). 
Eastern Europe and China. Address: Researcher, Laboratoire 
d’Economie et Sociologie Rurales, INRA (Institut National 
de la Recherche Agronomique), 6, Passage Tenaille, 75014, 
Paris, France.

2553. Finley, David; Goldberg, Ray. 1984. Kikkoman 
Corporation. Unpublished Harvard Business School Report. 
33 p. No. 9-585-102. [10 ref]
• Summary: A ten year update on the original 1974 Harvard 
Case Study of Kikkoman and one of the best insights 
available into Kikkoman’s history and operations (although 
some of the data has been disguised for competitive reasons). 
Kikkoman sales in 1982 were about $547 million.
 Contents: Early diversifi cation–The wine industry. 
Company history. Soy sauce production. The soy 
sauce industry. Structural change. Kikkoman strategy. 
Expanding soy sauce sales in Japan. Diversifying into 
other food products (Kikko Foods was established in 
1961). Development of the U.S. market. New businesses 
(Restaurant, health food, and leisure). Technological 
innovation. Final considerations.
 Exhibits. 1. 30 top Japanese food companies in FY 
(Fiscal Year) 1982, with sales. (1) Kirin Brewery, (2) 
Suntory, (5) Yuki-jirishi / Snow Brand Milk Products, (6) 
Ajinomoto, (8) Meiji Milk Products, (9) Nisshin Flour 
Milling, (10) Morinaga Milk, (19) Showa Sangyo, (20) 
Nisshin Oil, (23) House Food, (25) Kikkoman.
 3. Quantity of soy sauce produced and market share 
of major Japanese manufacturers. 1982 soy sauce market 
share was Kikkoman 30.4%, Yamasa 8.9%, Higashimaru 
4.6%, Higeta 3.0%, and Marukin 2.5%. Thus the top 5 
had 49.4% of the market. 5. Change in per capita food 
intake (1975-79). 6. Kikkoman fi nancial data. 8. List of 
main products. 9. World per capita wine consumption by 
country. France is tops with 90 liters/person/year. 11. Growth 
through diversifi cation. In 1964 soy sauce accounted for 
87% of Kikkoman’s sales, in 1983 for 59%. 12. 1980 Asian 
population of the U.S. by state. Total: California 1,253,987. 
Hawaii 583,660. New York 310,531. Illinois 159,551. Texas 
120,306. New Jersey 103,842. Washington state 102,503.
 Oriental immigrants to the USA 1972-81. Total. 



HISTORY OF SOY IN FRANCE   827

© Copyright Soyinfo Center 2015

1,794,682. From Philippines 375,517. Korea 290,322. 
Vietnam 233,274. China and Taiwan 213,908. Address: 1. 
Research Associate; Prof., Harvard Business School, Boston, 
Massachusetts 02163.

2554. Larcher, Jacques; Aubin, J.-P.; Rouanet, G. 1984. 
Soya: possibilities of development in the ACP countries. 
Courier (The): Africa-Caribbean-Pacifi c–European 
Community No. 86. p. 59-61. July/Aug. [Eng; Fre]
• Summary: Note 1. The 64 ACP countries are in Africa, 
the Caribbean, and the Pacifi c. Note 2. This article was also 
published in issue no. 86 of the French-language edition of 
this periodical Courrier (Le): Afrique-Caraïbes-Pacifi que–
Communauté Européenne (July/Aug. p. 59-61). The 
French title was: Le soja dans le monde: Ses possibilités de 
développement dans les États ACP.
 Contents: Introduction. Origins and expansion. Present 
production. Soya and its uses. Special interest of soya as a 
source of protein. Drawbacks of soya. Soya as an answer 
to malnutrition in the developing world. Possibilities of 
developing soya-growing in the ACP states (incl. the work of 
IRAT, IRHO, and IITA).
 Photos show two fi elds of soybeans being grown by 
mechanized techniques in Madagascar. Address: Researchers 
at IRAT (Tropical Agriculture and Food Crop Research 
Inst.), France.

2555. High Plains Journal (Dodge City, Kansas). 1984. 
USSR grain imports approach all-time high. Sept. 10.
• Summary: Soviet grain imports for 1984-85 are now 
forecast at a near-record 43 million tons, well above the 
nearly 33 million tons for the past two seasons. The reason? 
Large feed requirements from a strong livestock sector and 
another reduced crop.
 The Indian Agriculture Ministry has approved a Rs. 380 
million (about U.S. $34.5 million) development project to 
raise oilseed production. Items such as seeds and fertilizers 
will be subsidized or supplied free to the project, to try to 
help reduce India’s huge imports of edible oils. These are 
expected to rise to a record 1.3 million tons in 1983-84.
 “The Ministry of Agriculture in Egypt announced 
informally the previously reported ban on imported soybean 
meal has been lifted, as the domestic surplus has abated. The 
local press has reported Egypt will begin to produce soymilk 
for infant feeding in conjunction with France. This soymilk 
plant will reportedly use 10% of Egypt’s annual soybean 
crop. The 1984-85 soybean crop is forecast at 180,000 tons; 
the 1983-84 crop is estimated at 162,000 tons.”

2556. American Soybean Assoc. ed. 1984. First European 
Soyfoods Workshop, Proceedings. Brussels, Belgium: 
ASA. 129 p. Held Sept. 27-28 at Amsterdam, Netherlands 
(Krasnapolski Hotel). No index. 30 cm. [38 ref]
• Summary: Contains 9 papers, mainly on soyfoods in 

Europe. A directory including company name, person’s 
name, and address for the conference’s 105 participants. 
Organizations represented include Caderas de Kerleau, 
Aarhus Oliefabrik (Aarhus C, Denmark), Aixagri, Alfa-
Laval, Alfa-Laval Food (John Wilson), Alpro N.V. (Ph. 
Vandemoortele, Ch. Daems), Alpura Koreco Ltd., Aros 
Sojaprodukter (Ted Nordquist), BRT, Cargill (R. Sevink, 
Amsterdam, Netherlands), Cauldron Foods Ltd. (Mr. 
Marshall, Mr. Fagan), Centraalbureau Voor Schimmelstruct, 
Centro Studi Proteini Vegetali, CETIOM ONIDOL 
(Emmanuel Prudom, Toulouse, France), Chemex, Comite 
Eetbaar Plantaardig Eiwit (Hague, Netherlands), Consumers’ 
Association, Condimenta, Cooperative Occitane, Danish 
Turnkey Dairies Ltd., Delisana Natuurvoeding, Deutsche 
Gesellschaft für Ernaehrung [2 different addresses], DE-
VAU-GE Gesundkostwerk (Dr. W. Lubosch), Dragon & 
Phoenix Ltd. (Donald Lysen), E & R Chemicals, Edelsoja 
GMBH (K.O. Tielker), E.M. Chajuss Ltd. [Daniel Chajuss], 
Fa L.L. Frank (Missendorp de Bie), Fed. Nat. Syndicats 
De Dietetique, F.I.M. Houterman, Food Industries, Food 
Manufacture, F.M. Lin, Galactina Ltd. (P. Speck), Gebruder 
Bauermeister, Gemint, Giulini Chemie, Goorden Import Cy, 
Henselwerk GMBH (Rolf Berger), Heuschen (Mr. Heuschen, 
Deurne, Netherlands), Itona Products Ltd. (Mr. and Mrs. 
Hampson), Ivel, Keuringsdienst Voor Waren, Libelle, Lucas 
Meyer (Axel Schulte), Masterfoods, Melkunie Holland, 
Niticel B.V., ONIDOL (Guy Coudert), Paksoy TIC, Paul’s 
Tofu (Paul Jones), PFW Nederland BV, Plumrose FDD, 
Premier Foods, Purina Protein Europe (A.G. van der Horn 
& Willy Naesens, Zaventem, Belgium), Royal Neth. Dairy 
Federation, Ruitenberg N.V., Sanico N.V., S.G.A. Flavours, 
SIO [Société Industrielle des Oléagineux, Marie Gérard, 
Nanterre, France], Sopad Nestlé (Mr. Rolland, France), 
Sojadoc (A. Lacombe, P. Roger, Mr. Henras & Mr. Attié; St. 
Paul, 81140 Penne du Tarn, France), Sojaquelle (Wolfgang 
Furth-Kuby), Solnuts B.V. (J. Liebregts), Soy (De Preneuf, 
Cerny, France), Staley Intern[ational], Stern Chemie 
(Volkmar Wyviol, Hamburg), UNCAA, Union Deutsche 
Lebensmittelwerke [Hamburg], Univ. of Strathclyde 
[Glasgow, Scotland], Vamo Mills (B. Cleenewerck, Ghent, 
Belgium), Verstegen Specerijen, V.D.SP.V.B.A., Wenger 
International (I. Ben Gera, Antwerp, Belgium).
 Registered on Sept. 27. Naarden Intl., Protevit, 
Wessanen, Mr. Karas & Mr. Drosihn [Soyastern–From 
Germany, not Turkey].
 A note in the Nov. 1984 issue of Soya Foods (ASA, 
Europe) (p. 2) stated that the workshop was attended by 105 
people from 14 countries, and was considered to have been 
very successful.
 Note 1. This is the earliest published document seen 
(April 2001) concerning Sojadoc of France.
 Note 2. E.M. Chajuss is the name of Daniel Chajuss’ 
father. He and his son founded Hayes Ashdod Ltd. “E.M. 
Chajuss Ltd.” is a limited or incorporated company that 
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was jointly owned by Daniel and his father. Daniel Chajuss 
attended this Soyfoods Workshop as a “delegate” of E.M. 
Chajuss Ltd. company.
 Note 3. This is the earliest document seen (July 2006) 
that mentions Wessanen of the Netherlands. Address: 
Brussels, Belgium.

2557. Larcher, Jacques; Godon, P.; Salez, P. 1984. 
Conservation des semences de soja (Glycine max (L.) 
Merrill) en zone tropicale [Storage of soybean seeds in the 
tropics]. Agronomie Tropicale (France) 39(3):252-58. July/
Sept. [11 ref. Fre; eng; spa]
• Summary: These experiments were conducted in Senegal, 
French Guiana, and Cameroon from 1980 to 1982, in 3 
different sets of climatic conditions, using two package types 
(hessian [burlap] and sealed plastic bags), and two storage 
methods (aerated room and cooled room). Maintenance of 
seed germination capability was most strongly dependent 
on seed moisture during storage, followed by storage 
temperature. In a dehumidifi ed cold room, 90% of the seed 
would germinate after one year. In Senegal and Cameroon, 
storing seeds in sealed plastic bags or, even better, under 
vacuum, was a less expensive way to assure viability from 
one planting to the next. Address: IRAT research engineers: 
1. At ISAR (Institut Senegalais de Recherches Agricoles) in 
Senegal; 2. With IRAT-Guyane; 3. With IRA (Institut de la 
Recherche Agronomique), B.P. 44, Dschang, Cameroon.

2558. Loh, Michael. 1984. An overview of export markets 
for edible soybeans. In: Ontario Ministry of Agriculture and 
Food, Market Development Branch. 1984. Workshop on 
Export Markets for Ontario Soybeans: Edited Proceedings. 
45 p. See p. 1-9. Held 5 Sept. 1984 at Wheels Motor Inn, 
Chatham, ONT, Canada. 28 cm.
• Summary: “Ontario fi rst exported edible soybeans in 1972 
and over 12 years have built it into a $40 million business. 
1981 was our best year when exports totalled $46 million... 
The bulk of Ontario’s soybean exports are sold to the Far 
East [East Asia]–Japan ($8 million in 1983), Singapore ($6 
million), Hong Kong ($3.5 million), Malaysia ($1 million), 
Indonesia, and Korea.” In these countries soybeans are 
consumed in the daily diet of the people. In Japan, for 
example, they are made into miso, tofu, natto, soymilk and 
shoyu. Korea also makes soy sprouts, Indonesia makes 
tempeh, and Singapore, Malaysia, and Hong Kong make 
dried yuba. In addition, sales to the Netherlands, United 
Kingdom, and France are quite signifi cant.
 Concerning Ontario’s market share of soybean imports 
for food use: Japan imports 877,300 tonnes, of which 27,000 
tonnes or 3.1% is from Ontario. Singapore and Malaysia 
import 36,000 tonnes, of which 20,000 tonnes or 55.0% is 
from Ontario. Hong Kong imports 20,000 tonnes, of which 
10,000 tonnes or 50.0% is from Ontario.
 Japan’s sources of its 877,300 tonnes of imported 

soybeans are as follows: USA 570,000 tonnes (65%), China 
280,000 (32%), Canada 27,000, South America 300.
 Japan uses its 877,300 tonnes of imported soybeans as 
follows: tofu 485,000 tonnes (55.3%), miso 180,000, natto 
185,000, soymilk 25,000, cooked soybeans 10,000, shoyu 
6,500, other 85,800. Within these fi gures, Ontario’s soybeans 
are used as follows: Miso 20,000 tonnes (11.1% of the total), 
natto 5,000 tonnes (5.9%), and tofu 2,000 tonnes (0.4%). 
Address: Export Development Specialist, Ontario Ministry 
of Agriculture and Food, Toronto, Canada.

2559. Préneuf, Jean de. 1984. Tofu in the European diet–
Fashion or foodstuff? Lecture presented at the First European 
Soyfoods Workshop. Held 27-28 Sept. 1984 at Amsterdam, 
The Netherlands. *
Address: Société Soy, Plateau d’Ardennes, 91590 Cerny, 
France.

2560. SoyaScan Notes. 1984. Europe’s largest tofu 
manufacturers in 1983-84 (Overview). Oct. Soyfoods Center 
Survey. Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following are ranked in descending order of 
the amount of tofu produced.
 Heuschen Products, Netherlands. Started 1964, 12,000 
kg/week of tofu.
 Vanka-Kawat, Netherlands. Started 1958, 10,500 kg/
week.
 Dragon & Phoenix, England. Started 1966, 10,000 kg/
week.
 Soyana, Switzerland. Started 1982, 6,000 kg/week.
 Paul’s Tofu, England (2 plants). Started 1981(?), 3,000 
kg/week.
 Société Soy, France. Started 1982, 2,500 kg/week.
 Witte Wonder, Netherlands. Started 1981, 2,400 kg/
week.
 Soyastern, West Germany. Started 1982, 2,000 kg/week.
 Jonathan, Belgium. Started 1981(?), 2,000 kg/week(?).
 Lima Foods, Belgium. Started 1982(?), 2,000 kg/
week(?).
 Cauldron Foods, England. Started 1981, 1,500 kg/week.
 Manna, Netherlands. Started 1978, 1,300 kg/week.
 Klaus Steinberg Tofu, West Germany. Started 1984, 
1,300 kg/week.
 Yamato Tofuhaus, West Germany. Started 1983, 800 kg/
week.
 Aros Sojaprodukter, Sweden. Started 1981, 800 kg/
week.
 Total 58,100 kg/week or 29,000,000 kg/year (50 weeks/
year).

2561. Soya Foods (ASA, Europe). 1984. Egypt: Soymilk. 
Nov. p. 3.
• Summary: “Egypt will begin to produce soymilk for infant 
feeding in conjunction with France. This soymilk plant will 
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reportedly use 10 percent of Egypt’s annual soybean crop.”

2562. SoyaScan Notes. 1984. Early tofu manufacturers 
in Europe, listed chronologically by country (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: All of the following started making tofu before 
1985. Countries with the earliest tofu manufacturing are 
listed fi rst. The month production started, when known, is 
given after a slash following the year. Thus 1911/06 is June 
1911.
 France: Usine de la Caséo-Sojaine (run by Li Yu-ying) 
1911/06, Two or three tofu shops in and around Paris, 
including 1-2 at Colombes 1964/03. Alimentation Japonais 
Osaka 1972, Le Bol en Bois 1975/12, La Rousselie 1978/02, 
Institut Tenryu 1981/01, SOY (Société Soy) 1982/06, Les 
Sept Marches 1982/09, Sojatour Tofu Shop 1982/09, Ets. 
Co-Lu 1983/06, Lagadec Tofu 1983/06, Soja d’Oc 1983/10, 
Nyingma Dzong 1983/11, Tofu Kuehn 1983?, Sojagral Ouest 
1984/12.
 Netherlands: Vanka-Kawat 1958, FA. L.I. Frank: Frank 
Soya 1959?, Heuschen B.V. 1964, Firma Post & Teekman 
1965, Stichting Natuurvoeding Amsterdam (renamed 
Manna Natuurvoeding B.V. in 1982) 1977/09, Hwergelmir: 
Foundation for a Natural Life 1979/07, Firma Ergepe 
1981/01, Stichting Oost West Centrum 1981/01, Michel 
Horemaus Tofu 1981/01, Witte Wonder Products 1981/04, 
De Morgenstond 1981/12, Soy-Lin or F.M. Lin 1982/09. 
Jakso: Center for Agriculture & Craftsmanship (later called 
Yakso) 1983/06, Vuurdoop 1983/07.
 England, UK: Dragon & Phoenix Co. 1966, Wong 
Chung 1975 or before, Lung Kee 1975 or before, Full of 
Beans Wholefoods 1978/08, Paul’s Tofu & Tempeh 1981/01, 
Yu’s Tofu Shop 1981/01, Cauldron Foods Ltd. 1981/09, The 
Regular Tofu Co. Ltd. 1981/12, Bean Machine (Wales) 1982, 
Hong Kong Supermarket 1982/09, Stewart Batchelder Tofu 
1983/06.
 Belgium: Etablissements Takanami (Takanami Tofu 
Shop) 1976, Jonathan P.V.B.A. 1977/01, De Brandnetel 
1979/07, Unimave Tofu 1980, Aversano Tofu Shop 1981/01, 
Alternatur 1981/01, Seven Arrows Tofu 1982/04, 1983/10, 
Vajra 1983/11.
 Switzerland: La Moisson 1978, Le Grain d’Or 
1981/01, Genossenschaft Sojalade (later renamed 
Genossenschaftstofurei) 1981/09, Soyana 1982/02, Soy 
Joy 1982/04, Restaurant Sesam 1982/04, Opplinger Tofu 
1982/09, Natural Products Promo Carouge 1982/09, Joya 
1982/09, Centre Macrobiotique de Lausanne 1982, Osoja: 
La Maison du Tofu (later renamed Tofushop Centanin SA) 
1983, Tofurei Pfannenstiel 1983/11, Thieu’s Soja Spezialitaet 
1983/11, Conserves Estavayer S.A. (Sold at Migros 
Supermarkets) 1984/06, Galactina Ltd. 1984/11, Berner 
Tofurei 1984?
 Italy: Roland A. di Centa 1978, Gilberto Bianchini 
of Centro Macrobiotico ed Alimentazione Organica 

(Community Food). Renamed Centro Macrobiotico Tofu 
1978/11, Ohnichi Intl. Foods Co. Lotizzazione Industries 
1982/09, Circolo L’Aratro 1982/09, C.D.S. Pianetta Terra 
Soc. Coop. A.R.L. 1982/12, Aldo Fortis Tofu 1983/06, 
Fondazione Est-Ouest 1983/06.
 Germany: Svadesha Pfl anzen-Feinkost 1979, 
Alexander’s Tofu Shop [Nabben] 1981/01, Biogarten 
1981/01, Auenland Tofu & Soja Produkte 1982/03, Tofuhaus 
Belsen (renamed Yamato Tofuhaus Sojaprodukte in Jan. 
1984) 1982/07, Thomas Karas und Ingeborg Taschen 
(associated with Bittersuess; renamed Soyastern Naturkost 
GmbH in Dec. 1985) 1982/11, Albert Hess Tofuhaus 
Rittersheim (Later in Tiefenthal) 1983/07, Tofukost-Werk 
TKW GmbH 1984/05, Christian Nagel Tofumanufaktur 
1984/08, Sojatopf (renamed Soto in April 1989) 1984/09.
 Austria: Weg Der Natur 1980/05, Tofurei Wels (renamed 
Schoen Tofurei in 1987) 1982, SoyVita Austria 1983/05, 
Taiwan Restaurant 1983/06, Walter Brunnader Tofu 1983/06, 
Soyarei–Erich Wallner Tofu 1983/06, Tofurei Ebner 1983/11, 
Soyarei Wallner Ebner 1984/02, Fernkost Markt Nippon Ya 
Kondo GmbH 1984/02, Naturkostladen 1984/02, Sojarei 
Ebner-Prosl 1984/04, Sojvita Produktions GmbH 1984/06.
 Sweden: Aros Sojaprodukter 1981/02.
 Denmark: Tofu Denmark (Soy Joy?) 1982/03, Dansk 
Tofu 1983/06.
 Portugal: Unimave Tofu 1980, Shogun Produtos 
Aliment. 1982/09, Jose Parracho Tofu 1982/09, Próvida Lda. 
1984.
 Spain: Zuaitzo 1984/03.

2563. Lettre de l’ARTS (La). 1984-1985. Serial/periodical. 
Presbytère de St. Paul de Mamiac, 81440 Penne du Tarn: 
l’Association Rurale des Travailleurs sur Soja (ARTS). 
Frequency: Quarterly. [Fre]
• Summary: Continued by Point Soja–Soyfoods. The fi rst 
issue (No. 0) was Dec. 1984. No. 1 was spring 1985, and 
No. 3 (titled Point Soja–Soyfoods, but with “La Lettre de 
l’ARTS” written atop each page) was autumn 1985. The 
main editors of this interesting but short-lived publication 
were Patrick Roger and Anne Caderas de Kerleau. ARTS was 
offi cially created in Dec. 1983 by Olivier, who was its fi rst 
president. Address: France.

2564. SoyaScan Notes. 1984. Chronology of soybeans, 
soyfoods and natural foods in the United States 1984 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. A highly infl uential 10-year, $150 million 
study released by the National Heart, Lung, and Blood 
Institute in Washington, D.C. proves for the fi rst time a direct 
relationship between high blood cholesterol and the risk of 
heart attack, the nation’s number one killer.
 Jan. Legume, Inc. launches an all-natural line of 
cholesterol-free low-calorie Italian and international gourmet 
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tofu-based frozen entrees in stylish full-color packages: 
Tofu Tetrazzini, Cannelloni Florentine, Vegetable Lasagna, 
Tofu Bourguignon, Sesame Ginger Stir-fry, Stuffed Shells 
Provencale, Tofu Manicotti, and Tofu Lasagna. Jan. Eden 
Foods becomes the sole import agent for Muso Shokuhin in 
the United States.
 Feb. 25. Soymilk Industry and Market: Worldwide and 
Country-By-Country Analysis, by Shurtleff and Aoyagi 
published by Soyfoods Center. 177 pages, 640 references. 
$350.
 Feb. Marusan-Ai, Japan’s second largest soymilk 
maker and one of the fi ve largest miso makers, starts to 
market tempeh. They publish a 27-page tempeh booklet and 
by May are producing 30 tonnes (66,000 lb.) of tempeh a 
month, making them the largest tempeh manufacturer in the 
world. During 1984 at least fi ve Japanese food companies 
are making tempeh, leading to a mini-boom of this soyfood 
which was fi rst sold commercially in Japan in 1983.
 March 2. Based on responses to his Oct. 1983 survey, 
Tom Timmins drafts preliminary 3-page tofu standards 
(2 pages of which are microbiological standards) that he 
circulates to the Soyfoods Standards Committee, inviting 
comments. On March 6 Wm. Shurtleff of Soyfoods Center 
expands these, keys them into the Center’s word processor, 
and returns them to Timmins.
 March 2. Problems start between Eden Foods and the 
U.S. Food and Drug Administration (FDA). FDA sends 
Eden a strongly worded letter citing eleven claims in Eden’s 
brochures that the agency considers erroneous, including 
the company’s apparent endorsement of Edensoy as an 
infant formula. FDA asks Eden to recall the brochure in 
which Edensoy is promoted as “Good for Babies.” An infant 
became ill due to copper defi ciency on an Edensoy diet.
 March 8. Soyfoods Association of America members 
have 12 pages of impressive color advertisements and 
information about soyfoods and the Association in Natural 
Foods Merchandiser, in preparation for the NFM Anaheim 
Natural Foods Expo in March. Full-page color ads by 
Legume, Erewhon shoyu, Vitasoy, San-J, Tofutti, Edensoy, 
and Pure & Simple soy sauce.
 March 11-13. At the Natural Foods Expo at Anaheim, 
the Soyfoods Association organizes the fi rst Soyfoods 
Pavilion, a 16-booth cluster of soyfoods companies and 
products, which is the hit of the Expo and a show of strength 
for the industry. Lots of delicious free food draws throngs 
from the 9,000 Expo attendees.
 March 11. At Anaheim, Vitasoy launches its fi rst 
designed-for-America soymilk, in natural, coconut, and 
chocolate fl avors, each sweetened with maple syrup, and 
imported from Hong Kong. Many subsequent eye-catching, 
health-oriented full-page color ads are run in national health 
magazines.
 March. American Soybean Association’s Belgium Offi ce 
publishes the fi rst issue of Soya Foods, a 6-page newsletter 

edited by Michael Martin, Protein Market Development 
Manager. It will be issued three times a year in English, 
French, Dutch, and Italian. This is a completely new 
direction for ASA in the Western world... but it doesn’t last 
long.
 March 29. First draft of the Tofu Standards, 15 pages 
double spaced, is compiled by Shurtleff. Timmins allocates 
$2,000 to retain two Washington, DC, attorneys who are 
specialists in foods and regulations to assist the committee 
in developing professional standards. The draft is circulated 
to 38 people who are asked to respond to a poll on 14 key 
issues.
 March 29. The term “second generation” products is 
fi rst applied to soyfoods by Wm. Shurtleff in the new tofu 
standards. A computer-related term indicating one step more 
advanced, it quickly replaces the term “secondary,” which 
has a slightly negative connotation.
 April 7. Soyfoods Industry and Market: Directory and 
Databook 1984 (4th ed.) by Shurtleff and Aoyagi published 
by Soyfoods Center. 215 pages, $95.
 April 13. Richard Leviton resigns as co-director of 
Soyfoods magazine and decides to discontinue his active 
involvement in the U.S. soyfoods movement. He plans to go 
to England to write a novel about King Arthur; he leaves in 
late April.
 April 20. Tofu, Tempeh, & Other Soy Delights, by 
Camille Cusumano published by Rodale Press. It is widely 
and positively reviewed by national media.
 April 27. The term “soymilk” is legalized for use in 
Canada, after a lengthy and expensive court battle by Victor 
Food Products. The court ruled that this is the “common and 
ordinary term” for the product, used since about 1918 in 
scientifi c articles and commerce. Thus it cannot be squelched 
by dairy interests.
 April. New England Soy Dairy, America’s largest 
Caucasian-run tofu manufacturer, changes its name to 
Tomsun Foods, Inc.
 May. Nutritional Cooking with Tofu by Christine Liu 
published by Graphique Publishing in Michigan.
 May. American Natural Foods (formed in Jan. 1984 
by John Troy, creator of miso-containing Hot Stuff) has a 
private stock offering that raises $150,000. In October ANF 
debuts a line mainstream American sauces and seasonings, 
each featuring miso, that are delicious and beautifully 
marketed.
 May. Die Tofu Kueche (The Tofu Kitchen), by Verena 
Krieger, Swiss soyfoods pioneer, published by Tanner + 
Staehelin Verlag in Zurich. 171 pages with many photos.
 June 7. “Tofu” by Barbara Hansen and “Tofu: 
Americanization of a Soy Food” by Karen Gillingham 
published in the Los Angeles Times.
 June. Landstrom Distributing Co. of San Francisco, 
fi les for Chapter XI bankruptcy. Keene Distributors of 
Texas, and Collegedale of Tennessee, both profi table, well-
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run companies, are also pulled under, innocent victims of 
the Landstrom collapse. All three units were owned by 
Nutritional Foods, Inc. and all were major natural / health 
foods distributors. These bankruptcies seriously hurt the 
natural foods industry as well as many individual companies; 
sales and confi dence plummeted nationwide. In late 1984 
Fillmore Foods purchased Landstrom, and Balanced Foods 
purchased Collegedale and Keene.
 June. Migros, Switzerland’s largest supermarket chain, 
launches Tofu Nature, its own brand of tofu, made at 
Conserves Estavayer S.A., with widespread publicity and 
excellent product information on both tofu and soybeans. 
It is marketed together with dairy products and eggs. The 
launch was considered a great success; supply was not able 
to catch up with demand until late December.
 June. The Book of Soybeans, by Tokuji Watanabe and 
Asako Kishi published by Japan Publications. 191 p.
 July. Kikkoman completes its second major shoyu 
(Japanese-style soy sauce) plant outside Japan, in Singapore. 
The 18,000 square meter factory, with a capacity of 3,000 
kl (792,500 gallons) a year and 40 employees, costs $14 
million. It will make shoyu and teriyaki sauce. Offi cial 
opening ceremony was Nov. 21.
 July. The requirement in effect since 1965 that isolated 
soy protein used as an ingredient in meat and poultry 
products must contain titanium dioxide as a tracer, is 
removed from federal meat and poultry products inspection 
regulations, following a petition by ADM, Grain Processing 
Corp., and Ralston Purina.
 July 9. “Its Trendy, Tasty and Tofutti” (2/3 page) by 
J.D. Reed published in Time magazine (U.S. circulation 4.3 
million). Probably the biggest media coverage for tofu in 
U.S. history. Tofutti hits the big time!
 July 17. History of Tempeh, by Shurtleff and Aoyagi 
published by Soyfoods Center. 102 pages, including 375 
references. Continued.

2565. Jackobs, J.A.; Smyth, C.A.; Erickson, D.R. 1984. 
International soybean variety experiment: Ninth report of 
results, 1982. INTSOY Series No. 27. xiv + 103 p. Dec. 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in 
the following countries: (For the year 1982) Afghanistan, 
Azores, Bangladesh, Burma, Cameroon, Chile, China 
(Taiwan, ROC), Colombia, Cyprus, Dominican Republic, 
Ecuador, Egypt, French Guiana, Gabon, Ghana, Guatemala, 
Indonesia, Ivory Coast, Korea, Madagascar, Mauritius, 
Mexico, Morocco, Mozambique, Nepal, New Caledonia, 
New Hebrides, Nicaragua, Pakistan, Paraguay, Portugal, 
Puerto Rico, Reunion, Rwanda, Saudi Arabia, Senegal, 
Somalia, Sudan, Swaziland, Thailand, Turkey, United States, 
Uruguay, Vietnam, Yugoslavia, Zaire, Zambia, Zimbabwe.
 (For the year 1981) Australia, Rwanda.

2566. Métier, Louis le. 1984. Le pain de soja à l’angevine: 
Deux ingénieurs lancent le “tofu” [Soy bread at Anjou: Two 
engineers launch tofu]. Courrier de l’Ouest (Le). Dec. [Fre]
• Summary: Patrick Colin and Alain Peyrieux, each 
with engineering degrees (ingénieurs diplômés) from the 
upper school of agriculture of Angers (l’École supérieure 
d’agriculture d’Angers), have recently started a company 
named Sojagral to make tofu at Redon, Ille-et Vilaine, Saint-
Sylvain-d’Anjou. A photo shows one of the entrepreneurs 
cutting tofu. Address: France.

2567. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Sojagral Ouest.
Manufacturer’s Address:  Place de la Mairie, St. Sylvain 
d’Anjou 49480, France.  Phone: (41) 765500.
Date of Introduction:  1984 December.
New Product–Documentation:  Louis le Metier. 1984. Le 
Courrier de l’Ouest. Dec. Describes the company newly 
founded by Patrick Colin and Alain Peyrieux, with a photo of 
one of the founders cutting tofu.
 Letter from Patrick Roger of Arts. 1985. June 12. Patrick 
Colin and Alain Peyrieux now make tofu.
 Letter from Bernard Storup of Société Soy. 1989. March 
3. Sojagral S.A.R.L. was founded in the summer of 1984 
by two young agricultural engineers, Alain Peyrieux and 
Patrick Colin at 49480 St. Sylvain d’Anjou. They made 
traditional tofu, with an estimated maximum production of 
100 kg/week, sold regionally in the health food network. The 
company lasted about 2 years, then went out of business at 
the end of 1986.

2568. Boulet, R.; Godon, P.; Lucas, Y.; Worou, S. 1984. 
Analyse structurale de la couverture pedologique et 
experimentation agronomique en Guyane Francaise 
[Structural analysis of the soil mantle and fi eld experiments 
in French Guiana]. Cahiers ORSTOM, Pedologie 21(1):21-
31. [11 ref. Fre; eng]*
Address: Pedologie ORSTOM, B.P. 165, 97301 Cayenne, 
French Guiana.

2569. Etienne, J. 1984. Laboratoire d’entomologie de 
Djibélor, Rapport d’activité 1983 [The entomology 
laboratory at Djibelor: Report of activities in 1983]. 
Djibélor, Senegal: ISRA [Institut Sénégalais de la Recherche 
Agronomique/Agricoles]. 81 p. And tables. [Fre]*
Address: Djibélor, Senegal.

2570. Geoffroy, F.; Lavigne, P. de; Mahe, Y.; Saminadin, 
G.; Paul, U.B.C. 1984. Utilisation de l’ensilages de dechets 
de conserverie d’ananas pour l’engraissement d’agneaux 
et de taurillons [Use of silage made from pineapple 
canning wastes in the fattening of lambs and calves]. Revue 
d’Elevage et de Medecine Veterinaire des Pays Tropicaux 
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37(3):326-330. [8 ref. Fre; eng; spa]*
Address: Station de recherches Zootechniques, Centre INRA 
Antilles Guyane, 97170 Petit Bourg, Guadeloupe, French 
West Indies.

2571. IRAT, France. 1984. Rapport annuel 1984 [Annual 
report 1984]. Nogent-sur-Marne, France: IRAT (Institut 
de Recherches Agronomiques Tropicales et des Culturies 
Vivrieres). 274 p. [Fre]*
• Summary: In Gabon, the disease Cercospora sojina was 
found and investigated on soybeans. Address: Paris, France.

2572. IRAT-CIRAD. 1984. Fiches descriptives des variétées 
d’aubergine, d’oignon, de melon, de patate douce, de soja 
et de tomate, créés par l’IRAT. Division d’Amélioration des 
Plantes [Descriptive cards on varieties of eggplant, onion, 
melon, sweet potato, soya, and tomato created by the IRAT 
Division of Plant Improvement]. France: IRAT. [Fre]*
Address: France.

2573. IRAT-Guyane. 1984. Rapport des activités 1983 
[Report of activities in 1983]. French Guiana: IRAT. 151 p. 
[Fre]*
• Summary: Discusses the cost of production of a hectare of 
mechanized soybean culture: Mechanized work 1,910 francs. 
Inputs (seed, herbicides, pesticides, fertilizer) 2,117 francs. 
Hand-labor 105 francs. Total: 4,132 francs/hectare. Address: 
French Guiana.

2574. Larcher, Jacques; Wey, J.; Ganry, F. 1984. Recherches 
sur le soja 1978-1983 [Research on soya, 1978-1983]. 
Bambey, Senegal: ISRA–Département de Recherches sur les 
Productions Végétales. 86 p. [Fre]*
• Summary: ISRA is l’Institut Sénégalais de Recherches 
Agricoles. Address: Bambey, Senegal.

2575. Saint-Macary, H. 1984. Rapport de mission ay 
Sénégal, 16 au 27 septembre 1984 [Report of the mission 
to Sénégal, 16 to 27 September 1984]. IRAT. 19 p. Plus 
appendixes. [Fre]*

2576. Salez, P. 1984. Synthèse des recherches menées sur le 
soja en 1983 [Summary of soybean research undertaken in 
1983]. Dschang, Cameroon: IRA [Institut de la Recherche 
Agronomique]. 31 p. [Fre]*
Address: Dschang, Cameroon.

2577. Product Name:  [Soymilk (Natural, or Flavored)].
Foreign Name:  Lait de Soja (Nature, ou Aromatisé).
Manufacturer’s Name:  Sapov.
Manufacturer’s Address:  13410 Lambesc, France.  Phone: 
(42) 92 80 16.
Date of Introduction:  1984.
New Product–Documentation:  Letter from Patrick Roger 

of Arts. 1985. June 12. Mr. Delamarge makes natural and 
fl avored soymilk.
 Talk with Bernard Storup. 1990. June 13. Société Soy 
is now making the soymilk for Sapov, which buys it in bulk 
in 25,000 liter tanks. About 7 years ago they began to make 
soymilk using soymilk powder imported from Brazil. The 
powder was mixed with sugar and water, etc., then packaged 
in Tetra Brik cartons. There is only one man in this company, 
Mr. Delamarge (pronounced dey-la-mar-JAY). About 1½ 
years ago he began to buy his soymilk from Société Soy. He 
is now buying about 50,000 liters/month, but it does not look 
like he will be in business much longer.

2578. SATEC [Société d’Aide Technique pour la 
Coopération et le Développement, Paris, France]. 1984. 
Etude économique de la fi lière soja au Sénégal, rapport 
défi nitif [Economic study of the soybean industry in Senegal: 
Defi nitive report]. Diourbel, Senegal: SEIB (Société 
Electrique et Industrielle du Baol). 171 p. [Fre]*
Address: Diourbel, Senegal.

2579. Bertrand, Jean-Pierre; Laurent, Catherine; Leclercq, 
Vincent. 1984. Soja. Aus dem Franzoesischen von Felicitas 
Schaetzl [Soya. Translated from the French by Felicitas 
Schaetzl]. Zurich, Switzerland: Unionsverlag. 130 p. [Ger]
• Summary: This book gives a very good overview (from 
the French point of view) of the development of the soybean 
plant in the context of world agriculture. Contents: 1. The 
soybean in the world economy: Portrait of a “sacred grain,” 
soybean meal / cake–a high-value feed, soy oil–from diesel 
motors to ice cream, soy protein–the industrialized protein, 
producers and users. 2. The soya complex: Consumers 
and producers without power, the producers–a club with 
contradictions, the multinationals in the middle of the soya 
chain, the international wholesale business, the commodity 
exchange as a barometer.
 3. How prices are determined: Subsidy politics in the 
USA, price guarrantees in Brazil, the price of soybean meal 
and soy oil. 4. From sacred bean to soya complex–a look 
back: Colonial times, Europe becomes curious, the American 
soya complex is born, the struggle over margarine, soybean 
meal becomes successful, the war as a big opportunity, soya 
conquers America, soya against cotton–the oil battle.
 5. Soya from the Americas conquers the world: The 
Marshall Plan–the fi rst clever offensive, Public Law 480–
food aid with a club-foot, trade pressure under the banner 
of free trade. 6. The politics of the importing countries: 
U.S. soya vs. EU cereal grains, France–the model of protein 
dependency, in the maze of European agrarian politics, 
Japan–the free way for imports. 7. The embargo of 1973–
Trade war and crisis: the exchange awakens.
 8. Brazil–The new soybean giant: The export sector 
is nursed back to health, credit–but not for everyone, the 
export boom, the equal weight problem. 9. The newcomers–
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Argentina and Paraguay. Paraguay, a little appendage of 
Brazil?, startup diffi culties in Argentina, help for Soviet 
stock-farming.
 10. The new questions: The Eastern Bloc in the confl ict 
of goals, industrial comeback of the soybean in China, 
developing countries–meat and oil for the poor? 11. The 
reverse side of the “Soya Model:” Brazil–Flight from the 
land, dependency, and hunger, Tunisia–adulterated olive 
oil, Senegal as loser in the peanut / soya battle, a model of 
supply dependency.
 12. Which alternatives? A “protein plan” in the European 
Union, better utilization of the green forage stock, industrial 
amino acids–a way out / escape? 13. Plant- vs. animal 
protein: Industrial soya protein–food of the future?, the Third 
World, a large market with the ability to pay, a future with 
contradictions. Address: France.

2580. Clergeaud, Chantal; Clergeaud, Lionel. 1984. Mystères 
et secrets du soja [Mysteries and secrets of soya]. Paris: 
Editions La Vie Claire. 134 p. Illust. 21 cm. [Fre]
• Summary: Contents: 1. A little history, the properties of 
soya, soybean culture, soya and animal feeding, recipes 
based on whole soybeans (fèves de soja). 2. Soy fl our, soy 
proteins, recipes based on soy fl our and soy proteins. 3. Soy 
sprouts, recipes based on soy sprouts. 4. Soy oil, recipes 
based on soy oil. 5. Soymilk, recipes based on soymilk. 6. 
Tofu, recipes based on tofu. 7. Fermented soy products: 
miso, recipes based on miso, tamari, tamari-shoyu, recipes 
based on tamari and tamari shoyu, tempeh, recipes based on 
tempeh. 8. Other [fermented] soy-based products consumed 
in the world: Chee fan (fermented tofu), Hamanatto, ketjap 
(Indonesian soy sauce), Meitauza (fermented okara tempeh), 
Sufu (fermented tofu). Address: Naturopathes–Ostéopathes, 
France.

2581. Montange, D.; Beunard, P. 1984. Croissance des 
rhizobiums dans le fermenteur IRAT. Survie dans les 
inoculums [Growth of rhizobia in the IRAT fermenter, and 
survival in the inocula]. Agronomie Tropicale (France) 
39(2):145-48. [8 ref. Fre; eng; spa]
Address: Service de rhizobiologie, IRAT-GERDAT, BP 5035, 
34032 Montpellier Cédex, France.

2582. Samson, C.; Montange, D.; Beunard, P. 1984. 
Infl uence du pH du milieu nutritif sur al fi xation de l’azote 
par l’association Glycine max–Rhizobium japonicum 
[Infl uence of the pH of the nutritive medium on the 
fi xation of nitrogen by the soybean–Rhizobium japonicum 
association]. Agronomie Tropicale (France) 39(2):149-52. [8 
ref. Fre; eng; spa]
Address: IRAT-GERDAT, BP 5035, 34032 Montpellier 
Cedex, France.

2583. Wu, Olivia. 1984. Grand wok cookbook. Woodbury, 

New York, London, Toronto, Sydney: Barron’s. vi + 218 p. 
Plus 36 unnumbered pages of color plates. Illust. (color). 
Index. 25 cm.
• Summary: The section titled “Ingredients” (p. 25-37) 
includes: Soy sauce: “The French translate this term with 
more success: essence de soja. There’s nothing about this 
extract of soy beans that is remotely like a sauce.” “Dark 
soy is sometimes labeled ‘mushroom soy sauce’ or ‘shrimp 
soy sauce’ because additional fl avors are added to it. These 
fl avors are subtle... Finally there is an extremely thick and 
dark soy sauce, sold as ‘double-dark soy sauce’ or ‘thick soy 
sauce’” (p. 28-29).
 Note: This is the earliest (and only) document seen 
(April 2012) that contains the term “shrimp soy sauce” or the 
French term essence de soja.
 “Tofu: Also called bean curd,...” Use only fresh tofu. 
Bean sauce, which contains naturally fermented soybeans, is 
known as miso in Japan. Hoisin sauce is also a bean-based 
sauce. Oyster sauce (which in French is called essence des 
huitres, or “essence of oysters).”
 Soy related recipes include: Miso omelette (p. 79). Tofu 
and bean sprouts with spicy peanut sauce (p. 160). Crabmeat 
over tofu (p. 171).
 Note: Concerning “essence de soja,” it is not listed in 
our Cassell’s French Dictionary (1978) under “essence” 
or “soja.” A Google search for the term essence de soja 
(15 July 2011) gets about 259 results, some of which are 
duplicates. Here are some examples: (1) On the menu of 
the Eiffel Tower restaurant in Las Vegas, under “A La Carte 
Menu–Fish, Seafood” is “Loin of Ahi Tuna.” The French-
language description of the dish includes “Essence de Soja 
et d’Agrumes” [citrus fruit]. (2) A website selling “Soja 
Coffee” in minimum carton lots of 100 states (in French): La 
base de notre ‘Soja Coffee’ est un grain pur arabica enrichi 
d’un extrait de soja. Découvrez l’alliance du café occidental 
et de l’essence de soja, plante traditionnelle en Asie. The 
sense used here does not seem to refer to soy sauce, but to 
soy coffee (powdered or spray dried). (3) The restaurant 
“Le Divin Caprice” in Brussels / Bruxelles, Belgium, offers 
Essence de Soja & Miel d’Acacia. (4) The Restaurant 
“Le Sarment de Vigne” offers one dish which contains an 
unspecifi ed amount of “essence de Soja.” Address: Cooking 
instructor, born in Shanghai.

2584. Product Name:  [Vegetable Terrine with Tofu].
Foreign Name:  Terrine Végétale: Tofu.
Manufacturer’s Name:  La Maison du Tofu.
Manufacturer’s Address:  Hameau de la Magdeleine, 
69770 Montrottier, France.  Phone: 74.70.11.38.
Date of Introduction:  1985 January.
Ingredients:  Soya*, rolled oats*, sesame puree, onions*, 
parsley*, soy sauce, salt, nutmeg, carrots. * = Organically 
grown.
Wt/Vol., Packaging, Price:  160 gm.
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How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out by Patrick 
Wintzer for Anthony Marrese. 1989. Nov. This company 
began production of two tofu products in Jan. 1985. They 
now make 120 kg/month of this product.
 Label. 1989. Orange on white. The logo is a rayed sun 
rising behind a house and mountains.
 Note: Webster’s Dictionary defi nes terrine (a French 
term fi rst used in about 1706) as “a mixture of chopped meat, 
fi sh, or vegetables cooked and served in a terrine.”

2585. Product Name:  [Natural Tofu].
Foreign Name:  Tofu Nature.
Manufacturer’s Name:  La Maison du Tofu.
Manufacturer’s Address:  Hameau de la Magdeleine, 
69770 Montrottier, France.  Phone: 74.70.11.38.
Date of Introduction:  1985 January.
Ingredients:  Organically grown French soybeans (code *** 
Cinab), water, natural magnesium chloride.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Patrick Roger 
of Arts. 1985. June 12. Patrick Wintzer makes tofu.
 Le Compas. 1986. March-April. p. 32. Form fi lled out 
by Patrick Wintzer for Anthony Marrese. 1989. Nov. This 
company began production of two tofu products in Jan. 
1985. They are a small craft-oriented shop (petit atelier 
artisanal) with only local distribution. They now make 500 
kg/month of natural tofu.
 Label. 1985 and 1989 editions. 1985 is blue on white. 
1989 is green on white. The logo on both is a rayed sun 
rising behind a house and mountains. The location on both 
is Montrottier. “After opening the sachet, rinse and store 
refrigerated in a container fi lled with water.” CINAB organic 
certifi cation symbol.

2586. Langley-Danysz, Pernette. 1985. L’entrée discrète du 
soja en Europe [The discreet / cautious entry of soya into 
Europe]. Revue Laitiere Francaise No. 438. p. 16-20. Feb. 
[Fre]
• Summary: An illustration on the cover shows an American 
cowboy-like man, wearing a cowboy hat and cowboy boots, 
smoking a cigarette, and carrying a briefcase on which is 
written ASA. He appears to be emerging from a garbage 
can labeled “soya” and from his briefcase are fl ying several 
cartons of soymilk. The article begins: “Two soy products, 
milk and tofu, were at the center of a conference organized 
in September 1984 at Amsterdam [Netherlands] by the 
American Soybean Association (ASA).”
 Gives data on the chemical composition and nutritive 
value of soy beverages, soymilks, and tofu. Discusses 
the products recently introduced in Europe. Consumption 
of soy products in the E.E.C., principally as soy protein 
concentrates or isolates, has never exceeded 40,000 tonnes/

year. Consumption of traditional East Asian soyfoods such as 
tempeh, miso, sufu, and soy sauce, is still low in Europe, but 
consumption of tofu and soymilk is growing signifi cantly. 
Nutritional composition of cow’s milk and soymilk are 
compared, and various commercial soy products are 
discussed.
 Soy ice creams (including Ice Bean and Tofutti) are 
discussed in detail on page 19, col. 1. The pioneer of these 
soy ice creams (ces ice cream au soja), named Ice Bean, was 
developed by Farm Foods in Tennessee. Today there are a 
dozen other brands of tofu ice cream (glaces au tofu). One of 
these ice creames (ces crèmes glacées), Tofutti, made by the 
company Tofu Time and presented at SIAL in 1984, took the 
fi rst place last fall on the hit parade of dairy products from 
the United States.”
 Note: This is the earliest published French-language 
document seen (Sept. 2013) that mentions soy ice cream 
which it calls ice cream au soja, or glaces au tofu, or crèmes 
glacées.
 Photos show the following products, each in a Tetra Brik 
carton: Nestle Bonus Soya Bean Milk, Plamil Soya Milk 
Concentrated, Morinaga Ever-Fresh Silken Tofu, Yeo’s Soya 
Bean Drink, Alpro Soya Drink. Address: France.

2587. Soya Foods (ASA, Europe). 1985. France: First 
birthday of “ARTS” (Association Rural des Travailleurs de 
Soja). Feb. p. 1-2, 4.
• Summary: ARTS was founded in Dec. 1983.

2588. Soya Foods (ASA, Europe). 1985. France: An 
interview with Patrick Roger, Director of ARTS (Association 
Rural des Travailleurs de Soja). Feb. p. 1-2, 4.
• Summary: “At the basis of the association [ARTS] is 
the discovery of a recipe dating from many centuries ago 
which gave us the idea to conduct the whole process from 
the cultivation of the bean to the production, marketing and 
utilization of tofu. The experiment arouses the interest of 
other soybean farmers; this resulted in the creation of ARTS 
at the end of 1983... We provide the opportunity of sharing 
our experience in any fi eld of human soyfoods nutrition by 
means of answering individually to all demands sent to us. 
We have three key words: contact, training, information, and 
one priority: demands coming from disadvantaged areas.” 
Address: Presbytère de St. Paul de Mammiac, 81140 Penne 
par Castelnau, France.

2589. Product Name:  [Tofu Burgers (Leek / Ginger, 
Basque Corn & Pepper, With Sea Vegetables)].
Foreign Name:  Croque Tofou (Poireau / Gingembre, 
Basquaise, Océane).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  Plateau de l’Ardennais, 91590 
Cerny, France.  Phone: (6) 457.52.01.
Date of Introduction:  1985 March.
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Ingredients:  With Sea Vegetables: French-grown soybeans, 
rolled oats (organically grown), British sea vegetables, 
shrimps, soy sauce, sunfl owerseed oil, spices.
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Protein 14.8%, lipids 11.9%, 
carbohydrates 4.8%, calories 185.
New Product–Documentation:  Letter from Bernard 
Storup. 1989. March 3. These 3 varieties were launched 
in March 1985 and discontinued in Sept. 1988. Label 
for Océane. 3.25 by 6.5 inches. Red, yellow, blue, green, 
and brown. Written in French, German, and Italian. 
Impressionistic drawing of sea vegetables. Contains 2 
croquettes. Address is still Cerny.
 Product (Basque / à la basquaise) with new Label 
brought by Taro Mikuriya of the Nutrition & Santé Group 
(Revel, France). 2011. Dec. 14. Paperboard box. 4 by 6 by 
1.5 inches.

2590. Lasserre, M.; Mendy, F.; Spielmann, D.; Jacotot, B. 
1985. Effects of different dietary intake of essential fatty 
acids on C20:3 omega-6 and C20:4 omega-6 serum levels in 
human adults. Lipids 20(4):227-233. April. [36 ref. Eng]
• Summary: “The amounts recommended are: linoleic acid 5 
to 6% of the total calories; alpha-linolenic acid 0.5 to 1% of 
the total calories.
 “The concept of essential fatty acid (EFA) defi ciency 
established as early as 1930, has been amply confi rmed. 
Nevertheless, human EFA requirements have not yet been 
well defi ned. The recommended amount of dietary linoleic 
acids varies from 1-2% of the caloric intake up to 15%... The 
recommended intake for alpha-linolenic acid is generally 
0.5% of total calories. However, recent studies have shown 
that some populations consume more of this fatty acid, with 
some benefi t in the prevention of thrombosis and ischemic 
disease.”
 Note: Webster’s Dictionary defi nes ischemic as the 
adjective form of ischemia, which is “localized tissue anemia 
due to obstruction of the infl ow of arterial blood.” Address: 
1&4. INSERM U 32, Hopital Henri-Mondor, F 94010 
Creteil Cedex, France; 2-3. Unite de Recherches Nutrition, 
Laboratoires SOPHARGA/ROUSSEL UCLAF, 5, rue 
Bellini, F 92800 PUTEAUX, France.

2591. Dairy Industries International. 1985. Soya Health 
Foods opens in Manchester. 50(5):43. May.
• Summary: “A factory to produce soya milk has been 
opened in Trafford Park, Manchester. UK supplies of this 
low fat, high protein drink have previously been imported 
from Belgium, France, and Germany.
 “Sales [of soya milk] in the UK have increased fi ve-fold 
in the last year to total £3.5 million; the company behind the 
new venture, Soya Health Foods, estimates that the market 
will reach £20 million within the next three years. They are 

already producing 46,000 litres a week, packed in cartons 
and sold under the brand name of Sunrise. Later in the year, 
they are hoping to launch a soya yogurt and soya milk ice 
cream. There are also plans for a soya milk by-product, 
presently sold as pig feed.” Note: Taking the retail price at 
UK£0.64 per liter, these values correspond to 5,600 tonnes 
of soya milk for 1984 and 32,000 tonnes projected for 1988. 
Address: England.

2592. Shurtleff, William; Aoyagi, Akiko. 1985. History of 
tempeh in Europe (Document part). In: W. Shurtleff and 
A. Aoyagi, Akiko. 1985. History of Tempeh: A Fermented 
Soyfood from Indonesia. 2nd ed. Lafayette, California: 
Soyfoods Center. 91 p. See p. 27-31. [402 ref]
• Summary: “As noted previously, all of the references to 
and articles about tempeh written between 1875 and the early 
1950s were written by Europeans, most of them Dutchmen. 
Senior authors of references prior to 1940 included Gericke 
and Roorda (1875, 1901), Prinsen Geerligs (1895, 1896), 
Boorsma (1900), Vorderman (1902), Heyne (1913), Jansen 
(1923, 1924), Ochse (1931), van Veen (1932, 1933, 1934, 
1935, 1936, 1938), Mertens (1933), Amar and Grevenstuk 
(1935), and Burkill (1935).
 “Yet, perhaps because Dutch was not a widely read or 
spoken language and tempeh was not known in countries 
more famous for soyfoods such as Japan and China, tempeh 
was rarely mentioned in the numerous articles about 
soyfoods published in French, German, and English prior 
to the 1950s. Nor are there records of tempeh being made 
in Europe during this time. The only two European works 
in English that mentioned tempeh during this period were 
those by Ochse (1931) and Burkill (1935), and both were 
encyclopedic works about the foods and plants of Malaysia 
and Indonesia; Ochse’s work was originally published in 
Dutch.
 “Relatively little was published about tempeh in Europe 
between 1940 and 1959, and most articles focused on its 
role in prisoner of war camps in Southeast Asia. There were 
articles by van Veen (1946, in Dutch), Roelofsen (1946, in 
Dutch), de Bruyn et al. (1947, in Dutch), Tammes (1950, in 
Dutch), van Veen and Schaefer (1950), Smith and Woodruff 
(1951), Grant (1951), Dupont (1954), and Autret and van 
Veen (1955); the latter fi ve articles were all in English. Most 
of these have been discussed earlier at Indonesia. Boedijn 
(1958) reported that Rhizopus oligosporus can always 
be isolated from tempeh, implying that it is the primary 
organism in tempeh.
 “All of the fi rst tempeh companies in Europe were 
started in the Netherlands by immigrants from Indonesia. 
The earliest of these, called ENTI, was founded in April 
1946 by a Dutch couple whose last name was Wedding. 
They had learned to make tempeh while living in Indonesia. 
Bringing their starter culture and tempeh culture to the 
Netherlands, they began to make Europe’s earliest known 
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tempeh on a home scale for friends and relatives. Gradually 
ENTI grew and become a commercial operation, making 
2,000 lb of tempeh a day by the early 1970s. In about 1974 
the Weddings sold the company (located in Zevenhuizen) 
to Mrs. L.J. Duson, who ran it until January 1984, when she 
closed it. Firma E.S. Lembekker, founded in January 1959 
in Amsterdam, then became Europe’s oldest existing tempeh 
company.
 “Interest in tempeh in Europe began to increase 
starting in the 1960s. Articles were published by Roelofsen 
and Thalens (1964; changes in B vitamins), Stanton and 
Wallbridge (1969; a tempeh-like product made from cassava 
but with improved nutritional value), Thio (1972, 1975, 
small scale production and recipes), Jensen and Djurtoft 
(1976; a large report from Denmark on legume and cereal 
grain tempehs), Djurtoft and Jensen (1977, tempeh from 
various African grains and beans), Andersson (1977, volatile 
components and yellow pea tempeh, from Sweden), and Bahi 
El-Din et al. (1977; Sudanese researchers at Wageningen, 
Netherlands). Among these researchers, Thio Goan Loo 
fron Indonesia was especially active in teaching people in 
Third World countries about tempeh. In 1972 he wrote about 
tempeh for use in Zambia (Africa) and spent three months in 
1979 teaching tempeh production and recipes in Sri Lanka.
 “The earliest known popular article on tempeh was 
an excellent 7-page feature story with nine photographs 
published in 1982 in Le Compas in French. In 1982 Soja 
Total, a translation of The Farm Vegetarian Cookbook 
(Hagler 1978), containing 13 pages of information on 
tempeh, was published in Germany. In 1985 Das Tempeh 
Buch, an updated and expanded translation of The Book 
of Tempeh (Shurtleff and Aoyagi 1979), will be published 
in Germany. Thus by 1984 there was more information on 
tempeh available in German than in any other continental 
European language, including Dutch. However the absence 
of a center of focused research efforts and a good source of 
tempeh cultures, such as the centers at Geneva and Peoria 
in the US, restricted the development of widespread popular 
interest in tempeh in Europe.
 “Europe’s largest tempeh company, Tempe Production 
Inc. (called Handelsonderneming van Dappern until 1983) 
was founded in 1969 by Robert van Dappern, with the 
help of his Dutch father (Herman), his Indonesian mother 
(Aveline), and his Dutch-Indonesian wife. He paid the 
Dutch-Indonesian sailor (who had founded Firma ENTI) a 
substantial sum of money to teach him how to make tempeh. 
By 1970 they were making tempeh in a small warehouse in 
Rotterdam. Initially they sold all of their tempeh to a couple 
of Holland’s many Indonesian stores, but then they hired 
his wife’s father, a well-known Indonesian, to deliver to the 
wider Indonesian community. The company began to grow, 
but all of the tempeh was being consumed by Indonesians 
living in the Netherlands.
 “In about 1972 or 1973 they moved the thriving 

company to Kerkrade, in southern Holland near the family 
home in Heerlen, rented a bigger building, and started mass 
production. Ed van Dappern, the second brother, joined 
the company as an equal partner. In 1979 Robert sent his 
wife’s brother, Ike van Gessel, to Los Angeles to set up a 
tempeh plant there. Ike rented a building but, because of the 
European recession during the early 1980s and the need for 
capital to expand the business in the Netherlands, he had 
to cancel the lease and call off the project, at a substantial 
fi nancial loss.
 “In about 1980 or 1981 the company bought a $1 
million modern factory in Kerkrade and expanded again. 
By mid-1982 Tempe Production Inc. was producing 6,000 
to 8,000 pounds of tempeh a week, making it the largest 
tempeh company in the world. By early 1984 production 
had increased to 13,200 pounds a week, and an estimated 
10% of this was consumed by non-Indonesians. The family 
developed their own proprietary method for making tempeh 
starter culture. They developed a leafl et on tempeh, gave 
demonstrations on making and cooking with tempeh, and got 
tempeh to be sold at the Central Market, with the result that 
more and more of the greengrocers, who buy their vegetables 
there early each morning, started selling tempeh (and tofu). 
The company exported tempeh and tempeh products to 
England, Germany, Belgium, and Luxembourg via a major 
distributor. Robert’s Indonesian mother, Aveline, was in 
charge of preparing these (van Gessel 1982; Welters 1982; 
van Dappern 1984, each personal communications). By 
1984 Tempe Production Inc. was the world’s second largest 
tempeh manufacturer, after Marusan-Ai in Japan.
 “Prior to early 1981 all of Europe’s tempeh companies 
were located in the Netherlands and run by older Dutchmen 
catering largely to an Indonesian clientele. Europe’s fi rst 
generation of “New Age” tempeh shops was started from 
1981 by young people interested in natural foods and/or 
macrobiotics. Europe’s earliest known New-Age tempeh 
company was Paul’s Tofu & Tempeh, which was in operation 
by January 1981 at 155 Archway Rd., Highgate, in London. 
JAKSO, the fi rst New Age shop in the Netherlands, started 
in July 1981. By January 1982 there were 7 tempeh shops 
operating in Europe; by January 1984 there were 18. Of 
these, 7 were in the Netherlands, 3 in Austria, 2 each 
in England and West Germany, and 1 each in Belgium, 
France, Italy, and Sweden. Total tempeh production in the 
Netherlands was about 4,500 kg a week (10,000 cakes of l 
pound each) in 1982, rising to 12,000 kg a week in 1984.
 “By 1980 another center of interest in tempeh had 
developed at the Department of Botany and Microbiology, 
University College of Wales, Aberystwyth, Wales, UK. 
There Dr. J. Hedger and Mr. T. Basuki (from Indonesia) 
were planning to start a tempeh factory, had produced 
a 4-page leafl et on “Tempe–An Indonesian Fermented 
Soybean Food,” and had written a script for a BBC program 
“Tomorrow’s World,” on tempeh, which was broadcast in the 
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summer of 1979. At that time tempeh was also occasionally 
sold in London, but the name of the manufacturer was not 
given (O’Neill 1980). In 1982 Hedger wrote a brief article 
on tempeh production.” Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

2593. STS–Soya Technology Systems. 1985. Containers for 
soymilk (Leafl et). 11 Dhoby Ghaut #11-06, Cathay Building, 
Singapore 0922. 2 panels each side. Each panel: 30 x 21 cm. 
Also published in Chinese. [Eng; Chi]
• Summary: Color photos show carton containers (Tetra 
Brik, Combibloc, Pure Pak), plastic bottles (incl. Remy/
Serac Aseptic UHT), glass bottles, cans, and plastic bags 
(Prepac/UHT, Doypack/Toyo Seikan standing pouch/retort 
sterilized). Brands include Granose, Marigold, GranoVita, 
Soy Moo, Magnolia, No Cow, Vegemil, Vitamilk, Amofood, 
Milho Verde, PureHarvest, Yeo’s.
 Note 1. Milho Verde is made by Pennone–Produtos 
Alimenticios Ltda., Av. Adolfo Pinheiro 1247, Sao Paulo, 
Brazil. Their factory is at another address.
 Prepac is at 62 Rue Pasteur, 94800 Villejuif (a 
commune in the southern suburbs of Paris), France. Address: 
Singapore.

2594. Roger, Patrick. 1985. [Re: New developments 
with soyfoods in France, and the Association Rurale 
des Travailleurs sur Soja]. Letter to William Shurtleff at 
Soyfoods Center, June 12. 3 p. Typed, with signature. [1 ref. 
Fre; eng+]
• Summary: “Many of the farmers in my region have told me 
that they grew soybeans during World War II. It seems that 
this was a sort of culture (tax or duty on which the farmers 
were owing/in debt), for the German occupants considered 
the soybean to be a strategic commodity.
 “More recently, in 1974, it is under the impetus of 
Mr. Jean Claude Sabin, sometimes called ‘Mr. Soja,’ that 
the culture of soya has taken off again in France, starting 
with the Department of Tarn. Mr. Sabin is presently 
president of various organizations actively involved with 
popularizing soybean culture in France. I’d like to point out 
the little newsletter edited by l’ONIDOL (Offi ce of Oilseed 
Development) titled L’Inoculum. It contains extensive useful 
information on the culture of soya in France. Subscriptions 
are free. Write: L’Inoculum, 17 rue Fleurance, 31400 
Toulouse, France.
 “Finally a little history of l’ARTS. Our association 
was offi cially created in December 1983 by Olivier Attie, 
who is today its president, by Jacques Isnard and Alain 
Lacombe, who manage SOJADOC, which makes tofu and 
tofu products, and by myself who am now director. The base 
of the association is now widened to include other members. 
Those in charge of businesses such as Mrs. Sakaguchi, Colin, 
Wintzer, Garcia; people working in public organizations; 
soy researchers; wholesalers. Presently the three of us most 

actively involved are (1) Olivier, who is most particularly 
interested in the development projects in Africa. (2) Anne 
Caderas de Kerleau, who is collecting important documents 
and writing a book on soya, and (3) me, who keeps people 
connected by publishing La Lettre de l’ARTS and does 
investigations as on markets, adapted varieties of soybeans, 
etc.
 “By the way, we have a project to launch in the near 
future the idea of a European Soyfoods Manufacturers Assoc. 
(but there is no good equivalent for the word ‘Soyfoods’ in 
French). We are in the process of working out the laws but 
the divisive political and linguistic context in Europe makes 
these things very delicate. In this body we will try to work 
together to establish standards for production and labeling, to 
protect soyfoods from the attacks of the dairy lobbies, and to 
publish a ‘Soyfoods Letter’ in English and French...
 “Here is a list of recent arrivals on the market in France: 
Sojadoc (fresh tofu and tofu cuisine), Sojagral Ouest (tofu), 
La Maison du Tofu (tofu), L’Athanor (tempeh), Sapov 
(soymilk, natural or deodorized)... It seems that 1986 will be 
the boom year for soy products in France...
 “Our training session on tofu took place in November 
1984 at Penne and Corbarieu. It has been followed by 
Mani Coulibali of Senegal, who has since been sent 
by AGROPOL [Association pour le Developpement 
International Agronomique et Industriel des Proteagineux 
et des Oléagineux] as a soya expert for Africa, and by Koffi  
Aquereburu, who is looking for partners/fi nanciers for a tofu 
project in his country, Togo.
 “I have previously set up a shorter session in the same 
way (at the same time) a dossier of study (in Spanish) 
for Hidegar Garcia of Venezuela in view of setting up an 
experimental shop in that country. I have had no news from 
him since then.
 “The next stage, organized by Olivier Attie, will take 
place in July by a person from Burkina Faso (formerly Upper 
Volta) in view of implementing a low technology shop 
in his country.” Address: Director: 1. La Guitarde, 82370 
Corbarieu, France; or 2. ARTS (Association Rurale des 
Travailleurs sur Soja), Presbytere de Saint-Paul-de Mamiac, 
81140 Penne du Tarn, France. Phone: 63/56 34 09.

2595. Coulibaly, Many. 1985. Le soja comme solution en 
Afrique [Soya as a solution in Africa]. Inoculum (L’) No. 10. 
p. 18-20. April/June. [Fre]
• Summary: The ecological conditions in black Africa make 
it possible to cultivate soybeans throughout the continent. 
The crop does best in areas where the rainfall is greater than 
or equal to 1,200 to 1,500 mm/year, where it can be grow 
after a crop of maize (corn) or rice or intercropped with 
maize.
 African countries can be divided into two types: Those 
which are now producing soybeans commercially and those 
in which the cultivation is in an experimental state. A map of 
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Africa shows these two types.
 Soybeans produced in Africa represent 0.4% of total 
world production and 0.7% of total world cultivated area. 
Africa’s eight major soybean producing countries, most of 
which are English speaking, are: South Africa, Côte d’Ivoire, 
Nigeria, Uganda, Rwanda, Tanzania, Zaire, Zambia, and 
Zimbabwe. Commercial yields are far below experimental 
yields, and yields differ widely among countries, from 2,300 
kg/ha in Zimbabwe to 250 kg/ha in Tanzania. Africa’s two 
largest soybean producers are Zimbabwe (91,000 tonnes 
from 35,000 ha) and Nigeria (75,000 tons from 195,000 ha). 
Nigeria, long in fi rst place, would still be fi rst were it not for 
its very low yields.
 Also discusses: Soybean varieties, the work of IRAT, 
ISRA (Institut sénégalais de la recherche agronomique) 
in Senegal, IITA in Ibadan, IRHO in Upper Volta, and 
INTSOY, inoculation and its importance, market outlets. 
A table shows various African countries, the best-yielding 
soybean varieties, and the yield in metric tons per hectare 
(? = varieties unknown): Benin: Jupiter & Davis, 3.4 & 
2.7; Cameroon: Clark, Jupiter, Williams & Forrest, 3,1, 2.8, 
2.3-2.5; Côte d’Ivoire: Improved Pelican–Cobb, Jupiter, 2.5-
2.6, 2.2; Ethiopia: Bossiu, Hardee–Hampton, 3.1, 3.2–3.4; 
Gabon: ?, 10-12; Ghana: ?, 15–40; Guinea: ?, 2.5; Guinea-
Bissau: ?, 2.7–3.5; Guyana: Jupiter & Davis, 34 & 29; Upper 
Volta: Davis–Cobb–Jupiter, 2.6–2.8; Madagascar: Davis, 
2.5–4.7; Mali: Cobb–Colombus [sic, Columbus]–Jupiter, 20–
21- 20; Togo: Hardee–Davis–Jupiter, 31–34; Senegal: ISRA 
22/72, ISRA 26/72, ISRA 44/73, 2.42, 2.79, 2.9. Address: 
Expert Agropol.

2596. Sabin, J.C.; Chibarie, F. 1985. IIIème Congres Soja–
Congres National des Producteurs de Soja à Albi (Tarn) 
[Announcing the Third Soya Congress–National Congress 
for Soybean Producers at Albi (Tarn)]. Toulouse, France: 
ONIDOL. 5 p. 30 cm. [Fre]
• Summary: This conference, to be held on 2-5 Sept. 1985 
at Albi, will be organized by ONIDOL, the Organisation 
Nationale Interprofessionelle des Oléagineux. Includes: Fee 
structure (p. 1). Reply form (p. 2). Program (p. 3-5). Address: 
1. President; 2. Secretary-General: Both: ONIDOL, 17, rue 
de Fleurance, 31400 Toulouse, France. Phone: (61) 53.81.80.

2597. Caderas de Kerleau, Anne. 1985. Le soja en Afrique 
[The soybean in Africa]. Lettre de l’ARTS No. 2. p. 1-2. 
Summer. [3 ref. Fre]
• Summary: Africa has had a long-term interest in the 
soybean. Most African countries have had or have–a 
soybean project. The early projects, generally oriented 
toward exporting the crop, were often not successful. Recent 
projects, aimed more at food self-suffi ciency, and initiated by 
the governments concerned, seem to have a better chance of 
success.
 Sources of information for article are cited, followed by 

a brief history of soya in Africa. Currently African countries 
can be divided into two types: Those that produce soybeans 
commercially and those that are experimenting with the 
crop. The main soybean producing countries are Zimbabwe 
(91,000 tonnes on 35,000 ha) and Nigeria (75,000 tonnes 
on 195,000 ha). Other producers are South Africa, Zaire, 
Uganda, Rwanda, Tanzania, Côte d’Ivoire, and Zambia.
 Countries experimenting with soya include: Senegal: 
A project in the pre-popularization stage has an estimated 
potential of 1,000 tons. Cameroon: The soy project of 
1980, costing 255 million francs CFA, has a goal of 30,000 
tons. Cote d’Ivoire: The soy project of 1977, costing 7,000 
million francs CFA, is conducted in collaboration with the 
Brazilian group COCAPEC. The Brazilians withdrew for 
various reasons, leaving the plan inactive. Togo: Soy project 
of 1981. Goal: 10,000 ha, but discontinued for lack of 
fi nances. Benin: Experiments of 1969 show possibilities of 
good yields. Ghana: A study is in progress. Prospects look 
very favorable because of outlets of oil for food uses (10,000 
tonnes) and huge needs for soybean cake or meal due to a 
new level of livestock. Rwanda: Five-year plan of 1977-81. 
Goal: 20,000 tons of soybeans and an oil mill of 60 tonnes/
day. Burkina Faso (Upper Volta): Project for a soymilk 
plant, with soybeans produced by farmers under contract. 
Experimentation with tofu. Gabon: A soy project which 
is doing very well and feeds an industrial livestock ranch, 
giving good prices to soybean producers.
 Other feasibility studies are underway. For example, 
the Cameroon project. Soya was introduced to Cameroon 
in 1924, In 1974 IRA at Dschang intensifi ed research on 
this crop. Since 1981 the UCCAO soy project has actively 
popularized soybean culture among farmers and organized 
an active campaign on the utilization of soybeans for human 
food and livestock feeding. Financing is assured by the 
governments of Cameroon and France.
 Soy has taken root in Africa because of 3 main reasons: 
National, economic, and agronomic interest. The crop, 
which has been shown to give good yields under proper 
African conditions, can promote food self suffi ciency and 
provide local jobs. But there are obstacles. The soybean is 
not a traditional African crop, so farmers need to learn how 
to grown, food companies how to process it, and consumers 
how to prepare and eat it. The price received by producers 
is relatively low. The sales price is not competitive on the 
world market: An American farmer can obtain yields of 
1,700 kg/ha with 14 hours work, but a Senegalese farmer 
obtains only 850 kg/ha with 450 hours work. Thus the 
success of soy projects in Africa depends largely, at least 
initially, on the political interest and funding of governments. 
Production of the crop for export seems to have less potential 
for success than for local use. Address: ARTS, 108 rue St. 
Honore, Paris, France.

2598. Yacoumba, Doulaye. 1985. Un Burkinabé à Penne du 
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Tarn [A man from Burkina Faso in Penne du Tarn]. Lettre de 
l’ARTS No. 2. p. 2. Summer. [Fre]
• Summary: For some years soybeans have been cultivated 
in small amounts by the peasants of Burkina Faso. Up until 
now they have been used to make Soumbala [sumbala], 
a ball-shaped fermented soy product, that is an important 
source of protein used for seasoning sauces. In hopes of 
diversifying the uses of soya in his country, where soybean 
acreage for food use is growing, the author worked at St. 
Paul de Mamiac during 16-23 July 1985 where he learned 
how to make tofu. He hopes to introduce tofu to Burkina 
Faso.
 A photo shows Mr. Yakoumba, sent by the Minister 
of Agriculture of Burkina-Faso, and M.P. Boyer, mayor of 
Penne.
 Note 2. This is the earliest document seen (Jan. 2012) 
that uses the word Soumbala to refer to dawadawa, a 
condiment made from soybeans instead of the traditional 
Parkia seeds. Address: Ministry of Agriculture, Burkina 
Faso, Africa.

2599. Leysen, Roger. 1985. Re: The largest soybean crushers 
in Europe. Letter to William Shurtleff at Soyfoods Center, 
Aug. 6–in reply to inquiry. 2 p. Typed, with signature on 
letterhead.
• Summary: The following are estimates based on Dr. 
Leyson’s extensive contacts in the industry. The four largest 
soybean crushers, in descending order of size, are:
 Cargill, approx. 9,500 tonnes/day. Five plants; 2 in 
France, and 1 each in Belgium, Netherlands, and Spain.
 Unilever, approx. 7,100 tonnes/day. Three plants; 1 each 
in Netherlands, West Germany, and Switzerland.
 Vandemoortele, approx. 5,500 tonnes/day. Two plants, 
both in Belgium.
 Continental Grain, approx. 3,000 tonnes/day. Two 
plants; 1 each in the UK and Italy.
 Information on the quantities of soybeans crushed 
each year in individual countries is only available from the 
different national oilseed processors’ associations. Statistics 
for the EEC crush are available from FEDIOL. The picture 
is now becoming extremely complicated since most plants 
have been equipped or are being equipped for multi-
seed crushing operations. The crushing of locally-grown 
rapeseed and sunfl owerseed is interesting because of the 
crushing subsidies from the EEC; they compensate the price 
difference with the prevailing world price. Address: Market 
Manager Fats and Oils, American Soybean Assoc., Brussels, 
Belgium. Phone: 217 20 75.

2600. Product Name:  GranoVita Soya Drink [Unsweetened 
White, Sweetened White, Coconut, Strawberry, or Carob].
Foreign Name:  GranoVita Soja Drink (Ungesuesst, -, 
Kokos, mit Erdbeer-Geschmack, Caroba).
Manufacturer’s Name:  DE-VAU-GE Gesundkostwerk 

GmbH.
Manufacturer’s Address:  Luener Rennbahn 18, Postfach 
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Date of Introduction:  1985 August.
Ingredients:  Water, soybeans, cane sugar, sea salt, natural 
fl avorings.
Wt/Vol., Packaging, Price:  500 ml and 1 liter Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 ml: Calories 50, protein 3.6 gm, fat 2.3 
gm, usable carbohydrates 3.6 gm, linoleic acid 51%, sodium 
58 mg.
New Product–Documentation:  STS. 1985. Containers for 
Soymilk. Shows color photo of 500 ml Tetra Brik carton. 
Red and green on white. “Made purely from plants. Free of 
cholesterol. Rich in protein (Rein pfl anzlich. Cholesterinfrei. 
Eiweissreich).” This product is marketed mainly in West 
Germany. Note the absence of a chocolate fl avor in the 
German health market. Label. 1987. 500 ml Tetra Brik 
carton. In German, Dutch, and French. The unsweetened 
is orange and red on white. “Pure and from plants. Rich in 
protein. Cholesterol free.” Neuform certifi cation symbol. In 
Nov. 1989 the coconut retails for DM 1.69.
 Manufacturer’s brochure. 1989? “GranoVita Soja-
Drinks und -Desserts... ein erfrischender Genuss [a 
refreshing enjoyment].” 6 pages, with many color photos. 
Describes the products (with a photo of each) and how they 
are made. All 5 are in 500 ml Tetra Brik cartons and 2 white 
are in liter cartons. A table compares the composition of 
cow’s milk containing 3.5% fat with sweetened white. Note, 
per 100 gm: Cholesterol: 11 mg vs. 0 mg. Protein 3.3 gm vs. 
3.6 gm. Calories 64 vs. 55. Fat 3.5 gm vs. 2.8 gm. Saturated 
fatty acids: 64% vs. 16%. Polyunsaturated fatty acids: 4% vs. 
60%.
 Form fi lled out and Labels sent by DE-VAU-GE. 
1990. June 11. Labels for 500 ml Tetra Brik cartons in 
unsweetened, strawberry, plain (sweetened), and coconut, 
and for 1 liter cartons in unsweetened and plain (sweetened). 
All were apparently launched in 1985.

2601. Cultivar. 1985. Le soja en alimentation humaine [Soya 
in human nutrition]. No. 186. p. 77-78. Sept. [Fre]
• Summary: A brief introduction to tofu, soymilk, soy 
sauce, tempeh, miso, soy fl our, soy protein isolates, and 
concentrates. Address: France.

2602. Kotzsch, Ronald E. 1985. Macrobiotics: Yesterday and 
today. Tokyo and New York: Japan Publications Inc. 292 p. 
Sept. Illust. Index. 26 cm. [144* ref]
• Summary: The best and most objective book available to 
date (April 2011) on the origins and history of macrobiotics, 
worldwide. Includes detailed information on central ideas 
and practices of macrobiotics, its leaders, organizations, 
applications, and aspirations. Carefully researched and well 
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written.
 Contents: 1. Ekken Kaibara: The grandfather of 
macrobiotics. 2. Sagen Ishizuka: The founder of modern 
macrobiotics. 3. George Ohsawa: The early years (1893-
1929; Yukikazu Sakurazawa, later known as George Ohsawa 
was born on 18 Oct. 1893 in a western suburb of Kyoto, 
Japan, the family’s eldest child). 4. George Ohsawa: The fi rst 
sojourn in the west (1929-1936). 5. George Ohsawa: Return 
to Japan in crisis (1936-1939).
 Photographic interlude for Macrobiotics Yesterday. 
Illustration (line drawing) of Ekken Kaibara. Photos of 
Ishizuka, Nishibata, Ohsawa’s parents, George Ohsawa 
(many from 1901-1966). 6. George Ohsawa: The war years 
(1940-1945). 7. George Ohsawa: Hope for a new Japan and 
a new world (1945-1953). 8. George Ohsawa: The world 
journey of the penniless samurai (1953-1966; George and 
Lima visited India [Nov. 1953-July 1955]; Africa [Aug. 
1955-Feb. 1956, incl. Kenya, and 3½ months with Albert 
Schweitzer at Lambarene, Gabon]; Paris, France and 
Brussels, Belgium; New York City, USA [late 1959-Oct. 
1961]; France [around 1961 he met Louis Kervran]; Tokyo 
[most of 1963-64]; Vietnam 1965; Tokyo, where he died 
on 23 April 1966 [24 April Japan time], probably of fi larial 
parasites contracted in Lambarene, and smoking). 9. George 
Ohsawa: The man and the legacy. 10. After the master: Part 
one: America.
 Photographic interlude for Macrobiotics Today. Photos 
are given of Toshi Kawaguchi, Michi Ogawa, Hiroshi 
Maruyama, Kaoru Yoshimi, Francoise Riviere, Cecile Levin, 
Dr. Kikuo Chishima, Dr. Moriyasu Ushio, Michio and 
Aveline Kushi, Herman and Cornellia Aihara, the Kushis, 
Aiharas, and Shizuko Yamamoto, William Dufty, Bill Tara, 
Aveline Kushi and Wendy Esko, Alex Jack, Dr. Marc van 
Cauwenberghe, Edward Esko, Murray Snyder, Noboru 
Muramoto, Jacques and Yvette de Langre [DeLangre], 
Jerome Carty, Duncan Sim, Lima Ohsawa, Shuzo Okada, 
Hideo Ohmori, First European Congress of Macrobiotics in 
London, Nov. 1978, Lenk summer camp, Switzerland, July 
1984, Jan Lansloot, Peter Doggen, Rik Vermuyten, Georges 
Van Wesenbeeck, Roland Keijser, Mayli Lao Shun, Tomio 
Kikuchi (in Brazil).
 11. After the master: Part two: Japan. 12. After the 
master: Part three: Europe and elsewhere. 13. The gospel 
according to Kushi. 14. Macrobiotics in western culture. 15. 
Prospects for the future. Bibliography.
 The author, an excellent historian and writer, with a 
delightful sense of humor and light touch, began his study 
and practice of macrobiotics under Michio Kushi in Boston 
in Jan. 1967. A photo of Ronald E. Kotzsch appears on the 
rear cover. This book is based on his doctoral dissertation 
titled “Georges Ohsawa and the Japanese Religious 
Tradition,” submitted on 1 April 1981 for a PhD degree in 
History of Religions from Harvard University. Pages 185-
86 discuss briefl y the role of the macrobiotic movement 

in introducing soyfoods (especially miso, shoyu, and tofu) 
and natural foods to America. Address: PhD, Hanover, 
New Hampshire; The New North Church, Hingham, 
Massachusetts (18 Mar 1985).

2603. Kotzsch, Ronald E. 1985. The origins of the Lima 
Food Co. at St. Martin-Latem, Belgium (Document part). 
In: R.E. Kotzsch. 1985. Macrobiotics: Yesterday and Today. 
Tokyo and New York: Japan Publications Inc. 292 p. See p. 
131-32.
• Summary: During the late 1950s, George Ohsawa lectured 
in Paris and Brussels, before he made his fi rst trip to the 
USA. His lectures is these two cities attracted several 
hundred listeners and made them his two main bases of 
support in Europe. Over the next few years, the macrobiotic 
community grew in Paris and Institut Tenryu became an 
active study center which also provided macrobiotic foods; 
In Brussels, there was a study center, restaurant, and food 
outlets. “In addition to Brussels, St. Martin-Latem became 
a focus of activity. In this small town near Ghent a noted 
Belgian painter named Edgar Gevaert lived with his large 
family. Gevaert had been a soldier in the First World War 
and afterwards bought a piece of sandy wasteland in the 
countryside. He made it into a near self-suffi cient homestead, 
living there with his wife and eleven children and pursuing 
his art. He was active in the World Federalist Movement and 
it was through this connection that he met Ohsawa. Gevaert 
adopted Ohsawa’s macrobiotic outlook and did a great 
deal to help activities. In 1959, with the cooperation of his 
eldest son [Pierre], he established the Lima Food Co. at St. 
Martin-Latem. This was the fi rst explicitly macrobiotic food 
company outside Japan. Kaoru (Clim) Yoshimi and Fujiko 
(Ellie) Sugamoto came, at Ohsawa’s request, from India to 
teach cooking, miso-making, and other macrobiotic food 
techniques. Lima Products fl ourished, soon distributing food 
all over Europe and to the United States. It has remained 
to this day a leader in the production and distribution of 
macrobiotic quality food in Europe.” Address: The New 
North Church, Hingham, Massachusetts (18 Mar 1985).

2604. Product Name:  [Barbier Dauphin Chinese Salad].
Foreign Name:  Barbier Dauphin Salade Chinoise.
Manufacturer’s Name:  Otra.
Manufacturer’s Address:  France.
Date of Introduction:  1985 September.
Ingredients:  Bean sprouts, soya vermicelli, carrots, celery, 
bamboo shoots, black mushrooms, sweet red peppers, green 
beans, and salad dressing.
Wt/Vol., Packaging, Price:  400 gm can retails for 10-12F.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Food Report (Lehmann). 
1983. Feb. This is a variation on Salade Macao introduced 
without a dressing in 1983.
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2605. Veys, B. 1985. Tolérance et effi cacité de l’alimentation 
entérale exclusive de longue durée chez des patients 
comateux [Tolerance and effi cacy of long-term exclusive 
enteral feeding for comatose patients]. Medecine et Hygiene 
43:3150, 3153-54, 3157-58. Oct. 23. [14 ref. Fre]
• Summary: Galactina Diaetetica’s Naga-Sonda soy 
protein drink is effective in such cases. Address: Service de 
surveillance continue polyvalente-neurologie (Dr. Danze), 
Etablissements heliomarins, 62600 Berck-Plage, France.

2606. Grandjean, J.P. 1985. Re: Soya milk packaging into 
Doy-n-pak pouches. Letter to William Shurtleff at Soyfoods 
Center, Oct. 29. 1 p. Typed, with signature on letterhead.
• Summary: “Our fi rm, owner of the Doy-n-pak patent, 
supplies the machines designed for making and fi lling 
pouches.” Address: Thimonnier machines d’emballage, 79 
rue de Bourgogne, 69338 Lyon cedex 09, France. Phone: (7) 
883.55.55.

2607. Product Name:  [Delicious Tempeh].
Foreign Name:  Le Delicieux Tempe.
Manufacturer’s Name:  Athanor.
Manufacturer’s Address:  4, rue Toiras, 34000 Montpellier, 
France.  Phone: (67) 58 41 81 or 67.87.06.08.
Date of Introduction:  1985 October.
Ingredients:  Organic soya, water, starter.
Wt/Vol., Packaging, Price:  250 gm doubled plastic bag. 
FOB price is 10.50 FF.
How Stored:  Refrigerated, 6 weeks shelf life at 4ºC.
Nutrition:  Per 100 gm: Energy 182 calories, phosphorus 
233 mg, calcium 82 mg, magnesium 6.6 mg, iron 5.2 mg, 
zinc 1.0 mg, manganese 1.4 mg, copper 0.6 mg.
New Product–Documentation:  Letter from Luis Garcia. 
1985. March 12. “Hi. We are a couple from South America 
that moved to this side of the earth... We are trying hard to 
get going a tempeh cottage industry, to hopefully supply the 
southern area of France. We have been doing test batches for 
the last 8 weeks (aided by The Book of Tempeh) with ups 
and downs, and thought that The Book of Tempeh II can be 
very helpful.”
 Letter from Patrick Roger of Arts. 1985. June 12. Luis 
Garcia makes tempeh. Two Labels. 1985, dated. Photocopy 
black on green. “Produit du soja biologique fermente.” With 
three recipes.
 Letters from Cilica Chlimper. 1985. Oct. 2 (5 p. 
handwritten) and Oct. 28 (2 p. handwritten on letterhead). 
Luis Garcia is her husband. “We are now half way installed 
and producing about 150 x 250 gm packages per week 
(only enough to pay the rent).” She helps him with sales 
and promotion. They are doing cooking demonstrations and 
using tempeh in French-style recipes. They would like to 
make a ready-to-eat saucisson product (like salami). They 
are in close contact with Patrick Roger at Olivier of Arts.
 Leafl et with recipes. 4 p. Sent by Luis Garcia and Cilica 

Chlimper. Le Compas. 1986. March-April. p. 34.
 Form fi lled out by Luis and Cicilia for each of Athanor’s 
commercial soy products. 1988.

2608. Coudert, Guy. 1985. Le soja dans l’alimentation 
[Soyfoods]. Point Soja–Soyfoods. Autumn. p. 7. [Fre; Eng]
• Summary: A brief introduction to soyfoods, traditional 
products (Asia), modern products (Occidental), markets. 
Concerning modern products: “Isolates are expanding the 
fastest. The pet food market would be the biggest market 
for vegetable proteins. This market will remain highly 
specialized, to the difference of the one for traditional 
products, because it will save the agribusiness industry in 
priority.” Address: Director of Marketing, ONIDOL.

2609. Kaderas de Kerleau, A. 1985. Association Européenne 
du Soja [Soyfoods European Association]. Point Soja–
Soyfoods. Autumn. p. 1-2. [Fre; Eng]
• Summary: “To answer the desire expressed by many 
tofu and soyfoods makers, the ARTS in collaboration with 
ONIDOL CIS, will organize in Paris on 12-13 March 1986 
the second European Soyfoods Workshop.
 This workshop will provide the opportunity for giving 
a legal structure to the European Soyfoods Association 
(l’Association Européenne du Soja), announced at the fi rst 
workshop, in Amsterdam [Netherlands] (Sept. 1984).
 This workshop is for all people involved in the soyfoods 
industry: soyfoods makers, distributors, specifi c equipment 
manufacturers, farmers, nutritionists, medical doctors, 
consumers...
 The program will discuss the specifi c problems of this 
new industry: Development of European standards, soybean 
cultivation and supply, distribution and marketing, specifi c 
equipment, nutritional aspects, tofu makers in Europe, 
etc. The detailed program will be sent to those who are 
interested, and return the following form.” A clip-out reply 
form is enclosed.
 Note: This is the earliest document seen (Jan. 2003) 
concerning a European Soyfoods Association. Address: 
ARTS, 108 rue St. Honore, Paris, France.

2610. Kitabatake, N.; Megard, D.; Cheftel, J.C. 1985. 
Continuous gel formation by HTST extrusion-cooking: soy 
proteins. J. of Food Science 50(5):1260-65. Sept/Oct. [15 
ref]
Address: Laboratoire de Biochimie et Technologie 
Alimentaires, Université des Sciences et Techniques du 
Languedoc, 34060 Montpellier, France. Kitabatake is now 
with Research Inst. for Food Science, Kyoto Univ., Uji, 
Kyoto, Japan 611.

2611. Point Soja–Soyfoods. 1985. L’intérêt du Club de Dakar 
pour le soja [The Club of Dakar’s interest in soybeans]. 
Autumn. p. 3. No. 3. [Fre; Eng]
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• Summary: The Club of Dakar is a non-governmental 
organization, unique in the sense that it is composed of 
about 200 people from both inside and outside Africa. 
Their purpose is to develop effi cient solutions in the 
fi elds of cooperation and development. Three years ago, 
when the Club got involved with the soybean and saw 
its real usefulness for African countries, it requested an 
overview of the situation. Two young Africans, M. Gomes 
and M. Toumbi, were asked to make the fi rst survey of 
soybean cultivation in Africa and of information available 
regarding the development of soybeans in Africa. The 
main conclusions of the report are: Soya is not unknown in 
Africa, but it has undergone an uneven and discontinuous 
development. The only perspective that would allow the 
development and prosperity of Africa’s soybean complex 
would be in cooperation with Europe. Also new soyfood 
products such as tofu, tempeh, and fl avored soymilk must be 
tested in Africa. A great deal of work on soybean cultivation 
has been done by the IITA in Ibadan, Nigeria, and by various 
institutes in Senegal. For more information and to order 
publications on soy in Africa and on Biotechnics, contact 
The Club of Dakar, Administrative Secretary, 4 Avenue 
Hoche, 75008 Paris, France. Phone: 42-67-16-00.

2612. Roger, Patrick. 1985. Interview de Jean Claude Sabin, 
Président du CIS-ONIDOL [Interview with Jean Claude 
Sabin, President of CIS-ONIDOL]. Point Soja–Soyfoods. 
Autumn. p. 1-2. [Fre; Eng]
• Summary: Concerning the history of soybeans in France, 
cultivation on a national scale dates back to 1973 after 
CETIOM had done some research in the preceding years. 
Before that, soybeans were widely grown during World War 
II, sometimes even with strong pressure from the Vichy 
government. Soybeans used to be roasted to make coffee.
 “During the 1960s experiments with soybean cultivation 
were conducted, one of them initiated by M. Dolfuss, who 
made an unsuccessful attempt at the time at being elected 
a deputy. He used a pamphlet together with a documentary 
fi lm on soybean cultivation. But at the time there were 
no guidelines for growing soybeans, and no seeds were 
available. “I became interested in soybeans in 1965, because 
of the large amounts being imported for animal feed. Around 
the same time, heads of the French oil industry asked the 
Ministry of Agriculture to start a research program... So 
CETIOM conducted experiments in soybean cultivation 
and microbiological research on the inoculum. Without the 
1973 American soybean embargo, there still would not be 
any soybeans grown in France. President Pompidou became 
angry in the middle of a Council of Ministers meeting, and a 
research mission was sent to the U.S.
 “On the cultivation level, the pioneer areas 
[departments] were Tarn, Haute-Garonne, and Gers [all 
located in the southwest of France], with some experiments 
in Bas Rhône. Later the growing expanded northwards... 

Around 1965 the GATT accords were signed. The U.S. 
allowed corn to develop, but locked up soy growing. Since 
that time, there have been no custom duties on oilseed 
products in Europe. And until the embargo, none of the 
politicians ever noticed that fact! Then, after 1979, and the 
new soy reglementation [system with strict regulations for 
growing soybeans], this crop has been in steady expansion.” 
Mr. Proudon has played a key role in this process.
 France needs to reduce its surpluses of cereals (such as 
wheat), expand production of oilseeds, and use the two to 
balance crop rotations. “I am quite a believer in soyfoods. 
Our western food habits are out of balance. People are 
starting to look for a different way of feeding themselves... I 
do think that tofu and tempeh have very good prospects.”
 Note: CIS = Conseil Interrégional Soja. ONIDOL = 
Offi ce National Interprofessionnel de Développement des 
Oléagineux. CETIOM = Centre Technique Interprofessionnel 
des Oléagineux Metropolitains (France). CIS-ONIDOL 
Is located at 17 rue Fleurance, 31400 Toulouse, France. 
Address: President, Offi ce National Interprofessionnel des 
Oleagineux.

2613. Yacoumba, Doulaye. 1985. Un Burkinabé à Penne du 
Tarn [Soybeans and sumbala in Burkina Faso]. Point Soja–
Soyfoods No. 3. p. 3, 4. Autumn. [Fre; Eng]
• Summary: This same story, in both French and English, 
appeared in La Lettre de l’ARTS. No. 2. p. 2. Summer.–which 
see. Address: Ministry of Agriculture, Burkina Faso, Africa.

2614. Larcher, Jacques. 1985. Effets d’une récolte retardée 
sur le rendement et la qualité des semences de soja (Glycine 
max (L.) Merrill) au Sénégal [Effect of a late harvest on 
yield and quality of soybean seed in Senegal]. Agronomie 
Tropicale (France) 40(4):337-41. Nov/Dec. [16 ref. Fre; eng; 
spa]
• Summary: Soybeans of the variety IRAT 273 (ISRA-
IRAT 44A/73) were grown at Sefa, Senegal, in 1982. Losses 
due to natural dehiscence of pods, to harvest handling and 
mechanical threshing were about 30-40% for a harvest made 
20 days after stage R8; they reached 50% 25 days after stage 
R8. Address: Mission IRAT, Papeete, French Polynesia.

2615. Product Name:  [Grinioc Grain and Tofu Burgers 
(Rice, Millet, or Bulgur)].
Foreign Name:  Grinioc: Galettes de riz (millet, or blé) aux 
légumes.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  Plateau de l’Ardennais, 91590 
Cerny, France.  Phone: (6) 457.52.01.
Date of Introduction:  1985 December.
Ingredients:  Rice: Whole grain rice* (66%), legumes 
(15%): Peas, tomatoes, onions, hot red and green peppers, 
soya, sunfl owerseed oil, spices and aromatics. * = 
Organically grown.
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Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Protein 3.3%, lipids 10.3%, 
carbohydrates 19.5%, calories 186.
New Product–Documentation:  Leafl et. 1988. Front and 
back. 6 panels. “Grinioc fresh wholemeal burgers. The best 
way to eat wholemeal cereals (rice, millet, wheat), as an 
accompaniment to vegetables or as is when you are feeling a 
little peckish, Grinioc is actually a complete meal in itself.”
 Labels for all 3 products. About 1988. 3.5 by 7 inches. 
Self adhesive. Shows a color photo of one burger/croquette 
on a plate with garnishes such as shrimp, mushrooms, or 
sliced tomatoes. Refrigerate at 4ºC.
 Letter from Bernard Storup. 1989. March 3. These 
products were launched in Dec. 1985.

2616. Caderas de Kerleau, Anne. 1985. O-tofou, l’honorable 
tofou [O-tofu, the honorable tofu]. Lettre de l’ARTS No. 1. p. 
1, 3. [1 ref. Fre]
Address: ARTS, 108 rue St. Honore, Paris, France.

2617. Product Name:  [Tofu (from Organically Grown 
Soybeans, or Non-Organic), and Silken Tofu].
Foreign Name:  Tofu: Pate de soja, Kinugoshi-dôfu.
Manufacturer’s Name:  Daizou SARL.
Manufacturer’s Address:  883 Rue de Bernau–Z.I., 94500 
Champigny sur Marne, France.  Phone: 48 82 39 90 or 
47.06.33.71.
Date of Introduction:  1985.
Ingredients:  Water, yellow soybeans, sea salt. * Some 
organically grown.
Wt/Vol., Packaging, Price:  360 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out by 
Anthony Marrese based on an interview with Mr. Hirayama. 
1989. Nov. Mr. Sakaguchi is the owner of Daizou and 
Mr. Takatoshi Hirayama is the tofu production manager. 
Le Bol en Bois started in the 1970s as probably the fi rst 
macrobiotic restaurant in Paris. They made tofu for their own 
use and their outside business grew slowly. In 1985 Tama 
(an importer and distributor of Japanese natural foods) and 
Daizou (a food manufacturing company) were made separate 
business divisions of Le Bol en Bois restaurant and health 
food store. The three companies employ about 50 people, 6-7 
in food production. In 1985 the company introduced three 
types of tofu: Present production amounts are as follows: 
Non-organic 4,500 kg/month, organic 500 kg/month, and 
silken 150 kg/month. Also in 1985 the company started 
making konnyaku and shirataki [thin konnyaku noodles], and 
in 1987 they launched mochi.
 Talk with David de Korsak. 1990. Jan. 31. David, a 
Frenchman, worked for this company in Sept. 1987. He 
did an internship with them, setting up a computer system. 
The manager was Takatoshi Hirayama. Daizou has about 

8 employees total. The tofu company was formerly in the 
basement of Le Bol en Bois in Paris. They moved when they 
outgrew that space. They sell mostly to Japanese (in water 
pack tubs), and their main outlet is at Le Bol en Bois. They 
use 100-125 kg/day of soybeans to make about 300-375 kg 
of tofu. They also sell some vacuum packed tofu, made with 
organically grown soybeans, to 1-2 health food shops in 
Paris.
 Letter from Bernard Storup of Société Soy. 1989. March 
3. Daizou was founded by Le Bol en Bois (Paris) in 1985. 
Mr. Sakaguchi was the fi rst to make tofu in France [Actually, 
Li Yu-ying was probably the fi rst, in 1911].

2618. Lettre de l’ARTS. 1985. La Clef des Champs: Une 
cuisine cosmopolite et créative [La Clef des Champs: A 
restaurant featuring cosmopolitan, creative cuisine]. No. 1. p. 
4. [Fre]
• Summary: This French vegetarian and soyfoods restaurant 
opened in April 1984 at Montauban. Address: France.

2619. Prudon, Emmanuel. 1985. Le soja en France [The 
soybean in France]. Eurosoya No. 3. p. 91-93. [Fre]
Address: Centre Technique Interprofessionnel des 
Oleagineuz Metropolitains (CETIOM), 17, rue de Fleurance, 
31400 Toulouse, France.

2620. Roger, P. 1985. Alimentation humaine: Quelle variété 
de soja choisir? [Human foods: What variety of soybean to 
choose?]. Lettre de l’ARTS No. 1. p. 1-2. [8 ref. Fre]
Address: France.

2621. Soldati, A. 1985. Report 1983-84 of the “Working 
Group for the Promotion of Soybeans in Northern Europe 
and Canada.” Eurosoya No. 3. p. 86-87.
Address: Swiss Federal Inst. of Technology (ETH), Crop 
Science Dep., CH-8307 Eschikon-Lindau, Switzerland.

2622. Arnoux, Maurice. 1985. The European Cooperative 
Research Network on Soybean. In: R. Shibles, ed. 1985. 
World Soybean Research Conference III: Proceedings. 
Boulder, Colorado: Westview Press. xxiii + 1262 p. See p. 
1240-43.
• Summary: Contents: Organization and structure. Activities. 
Orientation of research. Address: Coordinator, INRA, 9 place 
Viala, 34060 Montpellier, France.

2623. Aubert, Claude. 1985. Les aliments fermentés 
traditionnels: Une richesse méconnue [Traditional fermented 
foods: An unrecognized richness]. Paris: Terre Vivante. 
261 p. Index. 21 cm. Series: Collection les Vrais Aliments 
d’Aujourd’hui et de Demain. [173* ref. Fre]
• Summary: The author gives good, brief introductions to 
the fermented soyfoods tempeh, miso, miso pickles, shoyu, 
tamari, sufu, natto, soy idli, and hamanatto. Related foods 
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that are also discussed include koji, amazake (amasaké), 
and ontjom. See especially chapter VII: The fermentation 
of legumes (p. 73-78). Part IV (p. 153-216) is a dictionary 
of fermented foods and beverages, in which they are listed 
alphabetically; basic information and references for each are 
given. Instructions are given for preparing many of these 
foods on a home scale, and for some foods (such as tempeh) 
even recipes are given (fried tempeh, tempeh goreng). The 
book contains many beautiful illustrations and an excellent 
bibliography. The author acknowledges his extensive use 
of the material in Handbook of Indigenous Fermented 
Foods (1983) edited by K.H. Steinkraus. Address: Ingénieur 
agronome de formation, France.

2624. Blanchet, R. 1985. Production, cultural practices and 
utilization of soybean in Europe. In: R. Shibles, ed. 1985. 
World Soybean Research Conference III: Proceedings. 
Boulder, Colorado: Westview Press. xxiii + 1262 p. See p. 
1207-14. [14 ref]
• Summary: Contents: Ecological characteristics of Europe: 
Temperature, water availability, soils. Some general 
agricultural characteristics of southern Europe. Production. 
Main cultural practices. Utilization. Main research problems: 
Adaptation to cool temperatures and long days, drought 
tolerance and water use effi ciency, nitrogen nutrition and 
interactions with water status, other problems. Conclusions. 
References.
 “The Soviet Union has for a long time been the main 
producer, followed by Romania. In 1973, only Bulgaria, 
Yugoslavia and Spain were signifi cant soybean producers. 
Production increased greatly during the past decade in 
Romania, Bulgaria and Yugoslavia. In the Yugoslavian plain 
of Voivodina high yields are obtained (about 2.5 t/ha in 
1982). These three countries intend to extend and increase 
production.
 “Hungary, where the important work of mapping 
environmental zones and maturity groups has been 
completed, has started production. More recently, soybean 
production also started in Italy (mainly in the Po Valley, here 
good yields are obtained), and to a lesser extent in France, 
Czechoslovakia, and Greece. Some small production occurs 
in other countries: Poland, East and West Germany, Austria, 
Switzerland, Portugal. All these countries have research 
programs. So, in general, production is not great in Europe, 
but it has increased quite signifi cantly during the past ten 
years.”
 Note: This document contains the earliest clear date seen 
for the cultivation of soybeans in Greece (1985). Address: 
Institut National de la Recherche Agronomique (INRA), 
Centre de Recherches de Toulouse, Station d’Agronomie, 
B.P. 12, 31320--Castanet-Tolosan--France.

2625. Botton, B.; Breton, A.; Fevre, M.; Guy, P.; Larpent, 
J.P.; Veau, P. 1985. Moisissures utiles et nuisibles: 

Importance industrielle [Industrial importance of useful and 
harmful molds]. Paris and New York: Masson. 364 p. Illust. 
24 cm. [150 ref. Fre]*
• Summary: Contains a discussion of popular fermented 
soyfoods, including soy sauce, tempeh, and miso.

2626. Culioli, J. 1985. Les procédés de texturation des 
matières protéiques végétales: Aspects technologiques [The 
processes of texturization of vegetable protein materials: 
Technological aspects]. In: B. Godon, ed. 1985. Protéines 
Végétales [Vegetable Proteins]. Paris: Technique et 
Documentation–Lavoisier : APRIA. xxvi + 629 p. See p. 
489-522. [99 ref. Fre]
• Summary: Contents: Introduction. Traditional foods 
based on textured soy protein: Tofu, dried-frozen tofu, 
yuba, sufu (fermented tofu), tempeh. The principles of 
protein texturization. Spinning: Historical, processes, 
aptitude of proteins for spinning, the texture and structure 
of spun proteins, the techniques of spinning derived from 
the Boyer process. Cooking–extrusion. Other processes 
for texturization of protein. Conclusion. Address: Institut 
National de la Recherche Agronomique, Station de 
Recherches sur la Viande, Theix 63110 Beaumont, France.

2627. Godon, B. ed. 1985. Protéines végétales [Vegetable 
proteins]. Paris: Technique et Documentation–Lavoisier 
: APRIA. xxvi + 629 p. Preface by D. Vallery-Masson, 
president of roupe d’Etude des Protéines Végétales. No 
index. [Fre]
Address: Coordinateur.

2628. Hume, D.J.; Shanmugasundaram, S.; Beversdorf, 
W.D. 1985. Soyabean (Glycine max (L.) Merrill). In: R.J. 
Summerfi eld and E.H. Roberts, eds. 1985. Grain Legume 
Crops. London: Collins. xvi + 859 p. See p. 391-432. Illust. 
Index. 24 cm. [192 ref]
• Summary: Contents: Introduction: History, current status 
and future projections. Principal economic yield and uses 
of crop products. Principal farming systems. Botanical and 
agronomic features: Symbiotic nitrogen fi xation potential. 
Principal limitations to production and yield: Developing 
countries, developed countries. Fertiliser requirements. 
Quality of seed constituents. Germplasm resources. Principal 
breeding strategies: Adaptation to new geographic areas, 
breeding methodology, breeding objectives, seed quality, pest 
and disease tolerances, current trends in soyabean breeding. 
Avenues of communication among researchers (INTSOY, 
AVDRC, IITA, FAO). Prospects for larger and more stable 
yields.
 Tables: (1) Area (1000 ha), yield (kg per ha), and 
production (1000 tonnes) of soyabeans from 1969-71 to 
1982. (2) Maturity durations and productivity potentials 
of soyabeans in selected countries. (3) Glycine species 
collections around the world. (4) Sources of resistance 
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among soyabeans to selected insect pests. (5) Sources of 
resistance among soyabeans to selected diseases.
 Table 9 shows that there are soybean germplasm 
collections in 15 countries. This table has 4 columns: 
Country, location (city), curator, and number of accessions. 
AVRDC in Taiwan has the largest germplasm collection in 
one location (10,400 accessions, Tainan), followed by USA 
(9,648, Illinois and Mississippi), India (4,000, Pantnagar; 
1,800 Amravati), Japan (3,541, Tsukuba; 200, Morioka), 
USSR (3,000, Leningrad), China (3,000 Jilin; 3,000 Hubei; 
2,930 Shadong [sic, Shandong {W.-G. Shantung}]; 2,500 
Beijing; 960 Heilungjiang [Heilongjiang]). Also: Australia 
400, France 500, Nigeria 1,300, Indonesia 600, South Korea 
2,833, North Korea 300, South Africa 600, Sweden 1,200, 
and Thailand 1,686. Address: 1&3. Univ. of Guelph, Dep. of 
Crop Science, Guelph, Ontario N1G 2W1, Canada; 2. Asian 
Vegetable Research and Development Centre (AVRDC), PO 
Box 42, Shanhua, Tainan 741, Taiwan, Republic of China.

2629. Juvik, Gail A.; Bernard, R.L.; Kauffman, H.E. 1985. 
Directory of germplasm collections. 1. II. Food legumes 
(Soyabean). Rome, Italy: International Board for Plant 
Genetic Resources. 53 p. Co-sponsored by INTSOY. [11 ref]
• Summary: Soybean germplasm collections worldwide 
are listed (with address and number of accessions) in 
the following countries: Argentina, Australia, Austria, 
Bangladesh, Bolivia, Brazil (2 collections), Bulgaria, 
Canada, China (14 collections), Taiwan (3), Colombia, 
Czechoslovakia (2), France (4), Germany (East), Germany 
(West), Greece, Hungary (2), India (8), Indonesia (3), Italy, 
Japan (5), Korea (South, 2), Malaysia, Nepal, Nigeria, 
Papua New Guinea, Paraguay, Philippines, Poland, Portugal, 
Romania, Spain, Sri Lanka, Thailand (2), Turkey, USSR, 
United Kingdom, USA (5), Uruguay, Venezuela, Vietnam 
(2), Yugoslavia, Zambia, Zimbabwe.
 The world’s largest soybean germplasm collections are 
as follows: AVRDC, Tainan, Taiwan (12,200 accessions), 
National Seed Storage Laboratory (NSSL), Fort Collins, 
Colorado, USA (10,880), Univ. of Illinois, Urbana, IL, USA 
(8,368), Jilin Academy of Agricultural Sciences, Jilin, China 
(4,800), N.I. Vavilov All-Union Institute of Plant Industry 
(VIR), Leningrad, Moscow (4,700), All-India Coordinated 
Research Project on Soybean, G.B. Pant Univ. of Agriculture 
and Technology, Pantnagar, India (4,022), Suweon, South 
Korea (4,020), Tsukuba, Japan (3,741). USDA, Stoneville, 
Mississippi, USA (3,000).
 A world map (p. 9-10) shows (1) The sites of all soybean 
germplasm collections, (2) the range of ancient cultivation 
of the soyabean (East and Southeast Asia), (3) range of the 
wild soybean (Glycine soja; in China and Japan), and (4) 
range of perennial Glycine (Australia, Papua New Guinea, 
Philippines, Taiwan, Melanesia, and Micronesia).
 This document is “Available free to developing 
countries, but restricted distribution to developed countries.” 

Address: 1&3. INTSOY, Univ. of Illinois at Urbana-
Champaign; 2. USDA-ARS, Dep. of Agronomy.

2630. Le Soja, le tiers-monde et nous: Se nourir avec les 
protéines du soja, de bonne recettes [Soya, the Third World, 
and us: To feed oneself with soy proteins, some good 
recipes]. 1985. France: Maisons des Ocietes. 88 p. [10+ ref. 
Fre]*

2631. Obaton, Michel; Kimou, Okomian. 1985. Nitrate 
reductase and nitrogen (C2H2 reduction) activities of fi eld-
grown soybean and the infl uence of drought. In: H. Ssali 
and S.O. Keya, eds. 1985. Biological Nitrogen Fixation in 
Africa: Proceedings of the First Conference of the African 
Association for Biological Nitrogen Fixation (AABNF). See 
p. 267-76. Held 23-27 July 1984 in Nairobi, Kenya. [22 ref]
• Summary: “The nitrogen nutrition of legumes can be 
satisfi ed by assimilation of nitrate from the soil which is then 
reduced, essentially in the leaves, by nitrate reductase and 
through nitrogen fi xation by nitrogenase of nodules. These 
2 enzymatic activities are usually successive during the 
growing season and complementary... a drought depresses 
more the nitrogenase activity than the nitrate reductase 
activity. When there is severe water stress the legumes do not 
fi x atmospheric nitrogen and use the nitrate from the soil.”
 “The amount of biologically fi xed nitrogen by legumes 
varies a great deal depending on the Rhizobium strain, the 
cultivar of the host, and the environmental conditions.” 
Address: 1. INRA, 9 place Viala, 34060 Montpellier, France; 
2. ENSA, 08 B.P. 35, Abidjan 08, Ivory Coast.

2632. Rotberg, Robert I.; Rabb, Theodore K. eds. 1985. 
Hunger and history: The impact of changing food production 
and consumption patterns on society. New York and London: 
Cambridge University Press. 336 p. No index. 24 cm.
• Summary: A provocative overview, with chapters by 
various authors. Some of these are cited separately. In India, 
the 1942 Bengal famine was devastating. Address: 1. Prof. of 
Political Science & History, MIT, Cambridge, Massachusetts.

2633. Shurtleff, William; Aoyagi, Akiko. 1985. When major 
soybean producing nations reached “takeoff” of 10,000 
metric tons (Document part). In: Shurtleff and Aoyagi. 1985. 
Soyfoods Industry and Market: Directory and Databook. 5th 
ed. Lafayette, CA: Soyfoods Center. 202 p. See p. 168.
• Summary: Pre-1850 China proper, Manchuria, Korea, 
Japan, Taiwan, Indonesia. 1912 United States. 1925 USSR. 
1942 Canada. 1946 Brazil, Thailand. 1955 Nigeria. 1956 
Colombia. 1958 Vietnam (North and South combined). 
1959 Yugoslavia. 1961 Argentina. 1962 Mexico. 1963 
Paraguay. 1966 Romania. 1968 India. 1969 Turkey. 1971 
Bulgaria. 1972 Iran, Nepal, Australia. 1974 South Africa, 
Hungary, Burma. 1975 Uruguay, Bolivia, Zimbabwe. 1976 
Egypt. 1979 France. 1980 Philippines. Address: Lafayette, 
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California. Phone: 415-283-2991.

2634. SoyaScan Notes. 1985. Chronology of Lea & Perrins 
Worcestershire Sauce. 13 May 1994. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: This chronology is a revised and expanded 
version of one published in an unknown UK airline 
magazine, found in one of the Lea & Perrins historical 
scrapbooks (Fair Lawn, New Jersey). We offer no guarantee 
of its accuracy.
 1823 Jan. 1–Mr. William Perrins and Mr. John Wheeley 
Lea form a partnership to carry on the chemists and druggists 
business at 68 Broad Street, Worcester, England (located 
about 25 miles southwest of Birmingham). 1835–Lord 
Sandys, the former governor general of Bengal, gives recipe 
to Mr. Lea and Mr. Perrins in Worcester, England.
 1837–Lea & Perrins sauce fi rst sold commercially.
 1842–636 bottles sold.
 1845–Factory set up in Bank Street, Worcester.
 1849–Arrangements made for exports to New York. 
The exclusive U.S. agent was John Duncan & Sons, a small 
fi rm which imported liquors and wines from Europe, and 
preserves, jams, and jellies from England.
 1852–Annual sales reach 30,000 bottles.
 1853–Lea & Perrins Worcestershire Sauce is awarded 
a medal at the New York Exhibition of the Industry of All 
Nations.
 1897–New (present) factory built in the Midland Road, 
Worcester.
 1902–Bottling begins in New York.
 1906–The High Court of Justice in Britain decrees 
that no fi rm other Lea & Perrins be allowed to call their 
Worcestershire Sauce “the Original” or “the Genuine.” This 
helps deals with upstarts and imitations.
 1910–U.S. Bottlers (Duncans) move to West Street. Lea 
& Perrins (Inc.) of America.
 1930–Lea & Perrins U.K. merge with H.P. Sauce 
Limited. John Duncan’s Sons becomes Lea & Perrins Inc.
 1931–Worcestershire Sauce manufacture begins in 
Australia.
 1931–Lea & Perrins Inc. is incorporated into H.P. Sauce 
Ltd.
 1940–Bottling of Lea & Perrins moves to Tower Road, 
Birmingham, during World War II.
 1946. manufacture begins again in Worcester.
 1967–H.P. Sauce / Lea & Perrins acquired by Imperial 
Tobacco Co.
 1985–Imperial Tobacco increases its control to 100%. 
Lea & Perrins International formed representing Lea & 
Perrins, H.P. Foods and Golden Wonder abroad.
 1986 April–Hanson Trust assumes control of Imperial 
Foods / Lea & Perrins.
 1988–Lea & Perrins is acquired by BSN Groupe of 
Paris, France.

 Note: 1994 July–BSN Groupe changed that name to 
Groupe Danone.
 Today, in addition to its Original Worcestershire, Lea & 
Perrins produces Lea & Perrins Steak Sauce, Lea & Perrins 
White Wine Sauce (for chicken, fi sh, or lighter foods), and 
Lea & Perrins Barbecue Sauce.

2635. Agrotechnic s.a.r.l. 1985? Agrolactor: Plateforme 
de transformation de fève de soja [Agrolactor: Platform 
for processing of soyabean]. 1, chemin de Sainte-Hélene, 
B.P. 237, 74206 Thonon-Les-Bains Cedex, France. 2 p. 
Manufacturer’s catalog. Undated. [Fre; Eng]
• Summary: Describes in detail this compact, fully-
automatic soymilk plant, 2.6 by 1.2 by 1.55 meters, capable 
of producing 250 liters/hour of fl uid soymilk. A large 
black-and-white photo shows the stainless steel unit, with 
a conical hopper and contral panel on top. Electric power: 
16 kilowatts. By August 1987 this plant sold for about 
US$135,000. Address: Thonon-Les-Bains Cedex, France. 
Phone: 50 26 23 32.

2636. British Arkady Co. Ltd. 1985? What’s in a name? The 
story of Arkady. Skerton Rd., Old Trafford, Manchester, 
England. 5 p. Undated. Unpublished typescript. Double 
spaced.
• Summary: “To fi nd the origins of Arkady ADM Iberica we 
have to go back eighty years or more. Our story begins in 
the United States of America where Mr. George S. Ward had 
begun to build up what was to become the most important 
group of bakeries in that country.” Ward was unable, even 
after extensive tests, to get bread of a standardized quality 
from his various bakeries. One bakery gave persistently 
better results than the rest. To fi nd a solution he sought 
the help of the Mellon Institute of Industrial Research at 
the Univ. of Pittsburgh [Pennsylvania]. Its director was 
Robert Kennedy Duncan, who formerly held the chair of 
Industrial Chemistry at the Univ. of Kansas. The ensuing 
investigation showed surprisingly that the quality of the 
bread was dependant on the quality of the water used to 
make the dough. Small amounts of dissolved minerals could 
have a big effect on the activity of the yeast in the dough 
and the ultimate bread quality. So Ward developed a ‘magic 
powder,’ a simple mixture of mineral salts, and added it to 
standardize the quality of water in all his bakeries. Soon he 
was producing the best bread in America.
 “By way of a tribute and in gratitude to a great scientist, 
George S. Ward asked permission of Robert Kennedy 
Duncan to name the powder after him or rather after the 
initials of his name R-K-D. So Arkady bread improver was 
born.”
 Eventually Ward allowed the Fleischman Yeast Co. to 
make Arkady powder and to distribute it with their yeast. 
This was an excellent commercial arrangement and soon 
it was well known to bakers throughout America. All this 



HISTORY OF SOY IN FRANCE   847

© Copyright Soyinfo Center 2015

happened before 1913.
 During World War I Robert Whymper, a major in the 
British Army and in charge of all British bakeries in France, 
noticed that American soldiers were enjoying bread of much 
better quality than the British soldiers and that the reason 
for the difference was the magical Arkady powder... In 1920 
production of Arkady began in a tiny section of the Baker 
Perkins factory in Willesden in London.
 “The product was excellent, bakers liked it, soon there 
was the need to build an entirely new factory with increased 
production capacity. This was established in Old Trafford, 
Manchester (near the home of the celebrated Manchester 
United Football team) in 1923. This growth was rapid, the 
size of the factory doubled in 1929 and again in 1936 and 
there has been continuous expansion right up to the present 
day.
 “Sales were not just confi ned to England, the Arkady 
product was so good that their use quickly spread to other 
countries. From the technological and information center 
in Manchester grew up a number of thriving satellite 
companies. In the years between 1930 and 1939, the British 
Arkady Company established ‘Arkady’ companies in France, 
Scandinavia and Germany. Only the Deutsche Arkady 
Company survived the trauma of the 1939-45 war eventually 
leaving the ownership of the British Arkady Company. Later 
the Deutsche Arkady Company joined with Ireks to become 
Ireks-Arkady. There is only this historical connection 
between Ireks-Arkady and the British Arkady Company. No 
commercial contacts exist today and indeed the companies 
actively compete in some parts of the world...
 “Arkady-ADM-Iberica is a joint company bringing 
together the knowledge and experience of three great 
companies: ADM–a giant among food processing companies 
world wide and manufacturers of Arkady products in 
America; RIBA–established in Barcelona for years, intimate 
knowledge of Spanish cereal technology; British Arkady–
the company which brought the fi rst Arkady product to 
Europe 65 years ago, and has been in the forefront of bakery 
technology ever since.” Address: Manchester, England. 
Phone: 061-872-7161.

2637. Product Name:  [Tofu].
Foreign Name:  Tofu.
Manufacturer’s Name:  Les Artisans de l’Aurore.
Manufacturer’s Address:  M.F. d’Authon, 04200 Sisteron, 
France.
Date of Introduction:  1985?
New Product–Documentation:  Letter from Stéphane 
Lalo. 1985. June 7. “Having the inspiration from your books 
and having started a small scale tofu production, we are 
now about to expand and to invest in a larger tofu-tempeh-
sprouts enterprise to be able to support ourselves.” They live 
in a “new age” village of 5 people from various spiritual 
backgrounds.

2638. Storup, Bernard. 1986. Re: Moving Société Soy to 
the center of France. Letter to William Shurtleff at Soyfoods 
Center, Jan. 8. 1 p. Handwritten, with signature. [Eng]
• Summary: “Just a few word to wish you a Happy New 
Year and the best of everything in 1986. Françoise, Jean, 
and I are just fi ne. We are on the way to move to the center 
of France, into a new shop at the end of the summer 1986. It 
will be near the mountains and near the best quality water in 
France, in St.-Chamond–St. Etienne.” Address: 16 Avenue de 
le République, 91590 Arpajon, France.

2639. Product Name:  [Tempeh Vegetarian Pâté (Natural, or 
with Olives)].
Foreign Name:  Pâté végétale à tartiner au Tempé, Pâté 
végétale à tartiner aux olives et Tempé.
Manufacturer’s Name:  Athanor.
Manufacturer’s Address:  4, rue Toiras, 34000 Montpellier, 
France.  Phone: 67.87.0608.
Date of Introduction:  1986 January.
Ingredients:  With Olives: Tempeh, brown rice, onions, 
green olives, soy sauce, soy oil (4%), natural aromas and 
binders, sea salt.
Wt/Vol., Packaging, Price:  120 gm glass jar with Crown-
type cap (removable with bottle opener). FOB price 7.05 FF.
How Stored:  Shelf stable for 3 years; refrigerate after 
opening.
Nutrition:  With Olives: Moisture 73.3%, lipids [oils/fats] 
8.7%, protein 8.6%, carbohydrates 6.0%, total Nitrogen 
1.3%, iron 2 mg/100 gm, magnesium 50 mg/100 gm, 
calcium 131 mg/100 gm, energy 202 calories/100 gm.
New Product–Documentation:  Labels. Received 1988. 
May. 5 by 1 inch. Green or brown on beige. “Rich in protein. 
No cholesterol. Best if consumed within 3 years of date 
printed on lid.” Soyfoods Center product evaluation. 1988. 
May. Nothing special. This lid is very diffi cult to remove 
without a bottle opener, a device no longer widely available 
in America.

2640. Frentz, Jean-Claude. 1986. Le tofu [Tofu]. Filiere 
Viande [The Meat Industry] 9(85):49-50. Jan. [1 ref. Fre]
• Summary: This article, in a meat industry magazine, 
begins: This mysterious product, whose origin is lost in the 
mists of time, actually seems to be going through renewed 
interest. Already well known and appreciated in the United 
States, on the West coast in particular, it has appeared in 
Europe, and, more precisely, in France.
 Discusses the composition of tofu and the processes 
used to make it. A table gives the nutritional composition 
of the following: Tofu, fi rm tofu, (tofu ferme), soft or silken 
tofu (or perhaps tofu cutlets tofu “fl anc”–it’s water content is 
higher than that of regular tofu), tofu burger (fried), soymilk, 
grilled tofu, dried-frozen tofu, okara, dried yuba, pressed 
tofu, whole dry soybeans.
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 Concerning the journal title Filière Viande, the word 
fi lière normally means the thread, the path that leads to 
discovery. However here it is being translated as ‘meat 
industry.’ When advancing anti-meat arguments, one can 
speak of la fi liere viande sur le gril (“The meat industry 
on the grill”)–a sort of play on words. Address: Directeur 
technique, Soussana SA, France.

2641. Product Name:  [Tofu, Smoked Tofu, Tempeh, and 
Tofuburger].
Foreign Name:  Tofu, Tofu Fumé, Tempeh, Galette: Petit 
Roti Végétal.
Manufacturer’s Name:  Gaec de La Lix: United 
Macrobiotic Company.
Manufacturer’s Address:  32260 Tachoires–Seissan, 
France.  Phone: 62.65.35.04.
Date of Introduction:  1986 January.
New Product–Documentation:  Form fi lled out for Anthony 
Marrese. 1989. Sept. These four products were introduced 
as follows with the amount presently produced shown in 
parentheses: Tofu (80 kg/week) and Soyaburger (800 pieces/
week), Jan. 1986. Smoked Tofu (8 kg/week), June 1986. 
Tempeh (40 kg/week), Oct. 1986. Anthony visited the 
community in mid-Oct. 1989 and noted: “They are a small 
group similar to Terre Nouvelle, but doing more with soya. 
Very nice kitchen production (see color slide), which is 
growing. They sell through markets and through 10 stores, 
which helps them to educate people. They are all Germans 
who came to France about 5 years ago mainly because land 
prices were lower in France. They also make small quantities 
of miso (experimental stage) and 4 kg/week of koji for 
amazake and miso.
 Labels for all 4 products. 1989. 4 by 2.75 inches. Each 
photocopied with black handwritten letters on pastel color 
paper, and each with the Nature et Progres logo indicating 
organically grown. Each label has a description of the food 
on the back.
 For details and an update to 1989 see the letter from 
Gaec de La Lix: United Macrobiotic Company to Anthony 
Marrese, of Sept. 1989.

2642. Sig, Marie. 1986. Soja: la protéine du futur [Soya: The 
protein of the future]. Physic. Jan. p. 32, 34-35, 110. [Fre]
• Summary: A brief introduction to tempeh, miso, tamari, 
tofu, soymilk, and soy fl our from a macrobiotic viewpoint. 
One recipe is given, from the forthcoming French-language 
book, Mysteries and Secrets of Soya, by C. and L. Clergeaud. 
Address: France.

2643. Rocheman, Marc. 1986. Les aliments fermentés 
derivés du soja [Fermented foods derived from soya]. 
Biofutur No. 43. p. 34-42. Feb. [8 ref. Fre]
• Summary: Gives the composition and nutritive value of 
various soy products: tofu, fermented tofu (sufu), miso, 

natto, shoyu, and tempeh. Describes the possibilities for 
use of koji, as a source of proteases and peptidases, in the 
production of these fermented foods.

2644. Gutierrez, J.; Etienne, J. 1986. Les Tetranychidae 
de l’île de la Réunion et quelques-uns de leurs prédateurs 
[Tetranychidae of Reunion Island and some of their 
predators]. Agronomie Tropicale (France) 41(1):84-91. Feb/
March. See p. 87, 90. [16 ref. Fre; eng; spa]
• Summary: Examination of about 100 samples collected 
on cultivated plants and weeds on Reunion Island raises the 
number of known tetranychid species in this area from six to 
thirteen. Seven of these mites are reported for the fi rst time. 
One of the newly discovered mites, Tetranychus amicus 
(Meyer et Rodrigues) was found on soybeans (p. 87, 90). 
Address: INRA, Chair of Zoology and Agriculture, ENSAM, 
34060 Montpellier, France.

2645. Brodsky, Mark. 1986. Finnsugar Biochemicals and 
makers of GDL or glucono-delta-lactone (Interview). 
SoyaScan Notes. April 17. Conducted by William Shurtleff 
of Soyfoods Center.
• Summary: Four companies make GDL: Finnsugar, 
Fujisawa in Japan (1,000 to 1,500 tons/year), Pfi zer, and 
Roquette in France. In this country, it is all imported from 
Ireland. ADM uses Finnsugar’s GDL. Calcium gluconate 
will work as a tofu coagulant and add calcium, but it is 
very expensive. GDL works by hydrolysis. It breaks down 
into gluconic acid, nothing else. Finnsugar Biochemicals 
(formerly Fermco Biochemicals) is a subsidiary of the 
Finnish Sugar Co., Ltd. of Finland. Its GDL is called 
Glucofi n B, sold as white crystals. It also coagulates milk 
protein. A product specs sheet spells it glucono-delta-lactone, 
sold in 25 kg bags.
 Talk with Louis Hong of Mei Shun Tofu Products 
Co, in Chicago; he makes tofu using GDL. 1991. Nov. 19. 
Finnsugar has been sold to Genencor International. Pfi zer 
has been sold to PMP Fermentation, which may be related 
to DM. Both expect to be out of GDL for the next 3 months. 
Address: Finnsugar West, 217 W. Alameda Ave., Suite 202, 
Burbank, California 91502. Phone: 312-640-1112.

2646. Product Name:  [Tempeh Cuisine (A preserve)].
Foreign Name:  Conserves Tempé–Tempé Cuisine.
Manufacturer’s Name:  Athanor.
Manufacturer’s Address:  4, rue Toiras, 34000 Montpellier, 
France.  Phone: 67.87.0608.
Date of Introduction:  1986 April.
Ingredients:  Tempeh, water, salt.
Wt/Vol., Packaging, Price:  165 gm glass jar with Crown-
type cap (removable with bottle opener). FOB price 9.35 FF.
How Stored:  Shelf stable for 2 years; refrigerate after 
opening.
Nutrition:  Per 100 gm: Energy 120 calories, protein 12.8 
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gm, lipids 6.4 gm, carbohydrates 2.8 gm, calcium 31.1 
mg, magnesium 11.2 mg, iron 1.9 mg, vitamin A < 0.5 mg, 
vitamin B-1 0.011 mg, vitamin B-2 0.038 mg, vitamin C < 
0.02 mg.
New Product–Documentation:  Athanor Price List. 1988. 
Labels. 1988. The front one: Nature et Progres logo. CINAB 
logo. “Protein 100% vegetable. Tempeh–Fermented soya.” 
The back one: Suggestions for use and Italian recipe. Best if 
consumed within 2 years of date printed on lid.

2647. Product Name:  [Tempeh Salad].
Foreign Name:  Tempé en Salade.
Manufacturer’s Name:  Athanor.
Manufacturer’s Address:  4, rue Toiras, 34000 Montpellier, 
France.  Phone: 67.87.0608.
Date of Introduction:  1986 April.
Ingredients:  Tempeh (Fermented soybeans rich in protein), 
onions or leeks, carrots, virgin olive oil, cider vinegar, water, 
garlic, sea salt.
Wt/Vol., Packaging, Price:  160 gm glass jar with Crown-
type cap (removable with bottle opener). FOB price 9.95 FF.
How Stored:  Shelf stable for 2 years; refrigerate after 
opening.
Nutrition:  Per 100 gm: Energy 100 calories, protein 4.1 gm, 
lipids 6.8 gm, carbohydrates 4.3 gm.
New Product–Documentation:  Label. 1988. 2.75 inch 
diameter. Black, orange, dark green and white on light green. 
“Fermented Soya.”

2648. Camo, Jean-Pierre. 1986. La trilogie végétale. 1. Le 
tofu, fromage de soja. 2. Le tempeh, ou soja fermenté. 3. Le 
seitan: La viande de blé [The vegetable trilogy. 1. Tofu or 
soy cheese. 2. Tempeh or fermented soya. 3. Seitan or wheat 
meat]. Compas (Le) (France) No. 26. p. 31-35. March/April. 
[10 ref. Fre]
• Summary: Each of the three sections gives a description 
of the product, with black-and-white photos, the nutritional 
composition, several recipes by Viviane Camo, a list of 
manufacturers (with the address and phone number of each), 
and a list of books on the subject. Address: France.

2649. Product Name:  [Shoyu, Tamari, and Miso 
(Barley, or Rice)].
Manufacturer’s Name:  Celnat (Importer). Made in 
Japan.
Manufacturer’s Address:  Z.I. de Blavozy-Saint-
Germain, 43700 Blavozy, France.  Phone: 71.03.04.14.
Date of Introduction:  1986 April.
New Product–Documentation:  Ad in Le Compas. 
1986. March-April. p. 36.

2650. Celnat. 1986. Une large gamme d’aliments 
de base [A large line of basic foods]. Compas (Le) 
(France) No. 26. p. 36. March/April. [Fre]

• Summary: A choice of proteins: A line of legumes. Shoyu, 
tamari, and miso made from soya. Soyo brand soymilk, 
100% non dairy (végétal) without added sugar. Wheat 
gluten fl our for making seitan. Whole grains. A large line of 
macrobiotic specialties. Futons.
 Most of Celnat’s cereal and legume products bear the 
CINAB logo meaning organically grown as certifi ed by 
the Comité Interprofessionel National de l’Agriculture 
Biologique. Address: Z.I. Blavozy–St. Germain, 43700 
Brives-Charensac, France. Phone: 71.03.04.14.

2651. Chopin, Axel. 1986. William Shurtleff, l’homme du 
soja [William Shurtleff, the man of soya]. Compas (Le) 
(France) No. 26. p. 25. March/April. [3 ref. Fre]
• Summary: A review of the work of the Soyfoods Center 
in California. Photos show Shurtleff and Aoyagi. Address: 
France.

2652. Compas (Le) (France). 1986. Des saucisses de soja 
[Soy sausages]. No. 26. p. 26-27. March/April. Interview 
with Eric Dewilde of De Hobbit. [Fre]
• Summary: About the tempeh and tempeh sausages made 
by De Hobbit in Belgium. Three photos show the company 
cooking and centrifuging the soybeans to make tempeh, 
adding the tempeh starter culture, and forming the tempeh 
sausages. De Hobbit is located at Waterstraat 4, B-9980 Sint 
Laureins, Belgium. Phone: 091/79.96.22. Their distributor in 
France is Traditions du Grain, 16 avenue Jean-Jaurès, 94200 
Ivry, France. Phone: (1) 46.71.89.88. Address: France.

2653. Compas (Le) (France). 1986. L’Association Rurale 
des Travailleurs sur Soja. Interview de MMe Anne Caderas 
de Kerleau [The Rural Association of Soya Workers, an 
interview with Anne Caderas de Kerleau]. No. 26. p. 23-24. 
March/April. [Fre]
• Summary: ARTS was founded in 1981 in the south of 
France at St. Paul de Mamiac, in the Tarn by a group of 
people interested in soyfoods and soybeans. The production 
part was called Sojadoc. The goals were: Promotion of 
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soybean production in southern France. Research on and 
promotion of new soyfoods products. The support of small 
soyfood producers. Collaboration with groups having 
similar interests. Friends are now in Rwanda and the Côte 
d’Ivoire pursuing similar goals. They also plan to publish a 
newspaper titled Soja-Soyfood, continuing the 4 issues of La 
Lettre de l’A.R.T.S.
 The headquarters (siège social) of ARTS is at Presbytère 
de Saint Paul de Mamiac, 81140 Penne du Tarn, France. The 
secretariat is at 108 rue Saint Honoré, 75001 Paris, France. 
Phone: (1) 42.60.27.09.

2654. Product Name:  [Tempeh].
Manufacturer’s Name:  Les Sept Marches.
Manufacturer’s Address:  Les Creusettes, Poisy, 74330 La 
Balme de Sillingy, France.  Phone: 50.22.13.45.
Date of Introduction:  1986 April.
New Product–Documentation:  Le Compas. 1986. March-
April. p. 32.

2655. Product Name:  [Tofu].
Manufacturer’s Name:  M. Gonin Martial.
Manufacturer’s Address:  Saint-Quentin sur Isere, 38210 
Tullins, France.  Phone: 76.93.60.21.
Date of Introduction:  1986 April.
New Product–Documentation:  Le Compas. 1986. March-
April. No. 26. p. 32.
 This is the earliest known commercial soy product 
related to Innoval.

2656. Product Name:  [Frika Vita].
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned.

2657. Product Name:  [Granotose].
Foreign Name:  Granotose.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned.

2658. Product Name:  [Meatless Soya Cutlets].
Foreign Name:  Koletts.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned.

2659. Product Name:  [Lactic Soymilk].
Foreign Name:  Lait de Soja Lactis.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned.

2660. Pural. 1986. Le no. 1 de la protéine végétale vous 
propose une gamme complète de produits a base de soja [The 
number one in vegetable protein offers you a complete line 
of soy products (Ad)]. Compas (Le) (France) No. 26. Inside 
front cover. March/April. [Fre]
• Summary: Product types include vegetarian spreads 
for breads (pâtes à tartiner végétales), soya quenelles 
(forcemeat, farce, or fi sh balls), ready-to-serve dishes, and 
soymilk.
 Individual soy-related products include: Granotose, 
Sojafl eisch, Pasta Chuta, Koletts, Grano-San, Soja Mignon, 
Sojanelles Epicées, Soja gout fi n, Frika Vita, Sojanelles, 
Sojavite. Address: 15 rue Léon Blum, 92113 Clichy cédex, 
France. Phone: 731.25.75.

2661. Product Name:  [Soya Fine Taste].
Foreign Name:  Soja Gout Fin.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned. Note: This 
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may be a soy sausage.

2662. Product Name:  [Meatless Soy Meat].
Foreign Name:  Soja Mignon.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned.

2663. Product Name:  [Meatless Soy Meat].
Foreign Name:  Sojafl eisch.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned.

2664. Product Name:  [Spiced Soya Quenelles].
Foreign Name:  Sojanelles Epicees.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 732.25.25.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” Canned.

2665. Product Name:  [Sojavite (Textured Soy Flour)].
Foreign Name:  Sojavite.
Manufacturer’s Name:  Pural.
Manufacturer’s Address:  15 rue Leon Blum, 92113 Clichy 
cedex, France.  Phone: 731.25.75.
Date of Introduction:  1986 April.
New Product–Documentation:  Ad in Le Compas. 1986. 
March-April. Inside front cover. “Le No. 1 de la proteine 
vegetale vous propose une gamme complete de produits a 
base de soja [The Number One in Vegetable Protein Offers 
You a Complete Line of Soyfoods].” In a box.

2666. Product Name:  [Light Tofu Burgers {Low-fat, 

Cooked without Oil} (Italian-Style, Chinese-Style, and 
Breaded)].
Foreign Name:  Croque Tofu Léger: Galettes Fraiches de 
Soja (Italienne, Chinoise, Gratinée).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  Plateau de l’Ardennais, 91590 
Cerny, France.  Phone: (6) 457.52.01.
Date of Introduction:  1986 April.
Ingredients:  Garlic and Fines Herbs: Tofu (water and 
soybeans*), rolled oats*, soy sauce, garlic and fi nes herbs 
(3.4%), sunfl owerseed oil, spices. * = Organically grown 
(issus d’agriculture biologique).
Wt/Vol., Packaging, Price:  2 x 100 gm patties.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Protein 15.4 gm, lipids 9.6 gm, 
carbohydrates 7.8 gm, calories 179.
New Product–Documentation:  Labels sent by Bernard. 
April 1989. Croque Tofu Léger. 4 by 7.75 inches. Red, 
brown, and green on white. Printed on poly bag. Nature 
et Progres logo. Text in French and Dutch. Two burgers 
are vacuum packed side by side behind the one label. 
“Reheat at low heat without oil in an oven or frying pan.” A 
simple illustration (line drawing) on front the panel shows 
vegetables.
 Letter from Bernard Storup of Société Soy. 1990. June 6. 
Tof’in was introduced fi rst (in 1986) and Croque Tofu Léger 
came second (Feb. 1987). They are the same product but the 
packaging for each was different.

2667. Product Name:  [Tof’in Tofu Burgers {Precooked 
without Oil} (Garlic and Fines Herbes, Provençale with 
Tomato & Onions, or Forest Mushrooms)].
Foreign Name:  Tof’in (Ail/Fines Herbes, Provençale, 
Forestière).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1986 April.
Wt/Vol., Packaging, Price:  2 x 100 gm cakes in vacuum 
pack.
How Stored:  Refrigerated, 28 day shelf life at 4ºC.
Nutrition:  Per 100 gm.: Protein 11.6 gm, fat 8.8 gm, 
carbohydrates 8.1 gm, calories 158.
New Product–Documentation:  Soyfoods (ESFA), 1987. 
Jan. “Launched at SIAL (Oct. 1986). Tofu cakes, precooked 
without oil, containing different vegetables, spices, and 
seasonings. Must be heated before serving, and can be 
included in snacks or the main meal instead of animal 
proteins. The three fl avors are Garlic & Herbs, Provençale, 
and with Mushrooms.
 Letter from Bernard Storup. 1989. March 3. Tof’in (low 
fat tofu burgers, cooked without fat) in 3 fl avors (Garlic & 
Fines Herbes, Provençale, and Forestiere) were introduced 
in April 1986 and discontinued in March 1988. Three other 
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fl avors (Italienne, Chinoise, and Gratinée) were introduced in 
Sept. 1988, which see.
 Letter from Bernard Storup of Société Soy. 1990. June 
6. Tof’in was introduced fi rst (in 1986) and Croque Tofu 
(deep-fried burgers) came second (Feb. 1987). They are the 
same product but the packaging for each was different.
 Talk with Bernard Storup. 1990. June 13. Tof’in 
(pronounced toe-FEEN) was packaged for supermarkets. 
It was the same as Croque Tofou, but not the same as 
Croque Tofou Léger, which came in Italienne, Chinoise, 
and Gratinée fl avors. Tof’in was discontinued about 2 
years ago. Then 18 months later the company launched, for 
supermarkets, a product named Dorés de Soja, which is the 
same as Tof’in (i.e. deep-fried).
 Letter from Bernard Storup. 1990. Dec. 26. This product 
was not deep-fried. It was prepared without fat.

2668. Agricultural Research Centres: A world directory of 
organizations and programmes. 8th ed. 2 vols. 1986. Essex, 
England: Longman. 1138 p. 28 cm.
• Summary: Vol. 1 is A to M, and Vol. 2 is N to Z. Within 
each volume, the organizations are listed by country. There 
is a “title of establishments” index and a subject index. 
In the subject index, under soya beans (p. 1134) we fi nd 
listings for organizations that are conducting soybean 
research in the following countries: Australia (6), Belgium 
(1), Bolivia (1), Brazil (5), Burkina Faso (1), Cameroon (1), 
Canada (4), French Overseas Departments (1) France (1), 
Honduras (1), Indonesia (1), Mexico (1), Peru (1), Romania 
(1), Sri Lanka (1), Swaziland (1), Taiwan (2), Thailand (2), 
United Kingdom (1), USA (4), Venezuela (1), Zambia (2), 
Zimbabwe (1).

2669. Leysen, Roger; Helme, J.P.; Hodac, I. 1986. The 
margarine market in the EEC. J. of the American Oil 
Chemists’ Society 63(6):727-30. June.
• Summary: World production of margarine is now over 
8 million tonnes. Since 1979, it has increased nearly 16%. 
EEC margarine consumption peaked in 1982, at 1,753,000 
million tonnes. In absolute fi gures, the highest margarine 
consumption in the EEC has been in Germany (486,000 
million tonnes in 1984), followed by the United Kingdom 
(421,000 million tonnes) and France (208,000 million 
tonnes).
 Denmark has the highest per capita consumption, at 
18.3 kg/year in 1982, followed by Belgium (12.6 kg/year in 
1982) and the Netherlands (12 kg/year in 1982). Margarine 
consumption is signifi cantly higher in northern EEC 
countries than in the southern ones. The average margarine 
consumption in the 12 countries was approximately 
6.3 kg/year in 1984. This is approximately equal to the 
average consumption of butter. In France and Ireland, no 
requirements concerning minimum fat content exist. The 
most striking difference between the U.S. and EEC markets 

for margarines, however, is the different fats and oils used in 
the composition. In the U.S., soybean oil clearly dominates, 
leaving only some 16% to all other oils and fats. In the EEC, 
soybean oil usage was estimated at less than 23% in 1982.
 Margarine production and use in the U.S. has been in a 
steady decline from 1979 (5.1 kg per capita consumption) to 
1983 (4.8 kg) and 1984 (4.7 kg). Address: 1. Market manager 
of American Soybean Assoc., Brussels, Belgium.

2670. American Soybean Association. 1986. Soya Bluebook 
‘86. St. Louis, Missouri: American Soybean Assoc. 278 p. 
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: Contents: Index of advertisers (p. 4). Soybeans: 
Your profi t opportunity, by Dr. Kenneth L. Bader, CEO, 
ASA (p. 5). Organizations (by country, within each country 
alphabetically): For each gives the name, address, contact 
person, year founded, number of members, objectives and 
activities, publications. Countries are: USA, Australia, 
Austria, Bangladesh, Belgium, Brazil, Canada, England, 
Germany (Federal Republic of), Finland, France, Hungary, 
India, Indonesia, Italy, Ivory Coast, Japan, Malaysia, 
Mexico, Netherlands, Norway, Philippines, Portugal, 
Senegal, Spain, Sweden, Taiwan, Turkey, Yugoslavia, Zaire, 
Zimbabwe. U.S. agricultural education, research & extension 
(by state; mainly state agricultural / land-grant colleges), 
ASA international offi ces and world regions (colored world 
map and photo of each country director), government trading 
agencies.
 Soy directory: Oil extraction plants / refi neries 
(alphabetically by state in USA, then by country), soyfoods 
/ edible soy products manufacturers (lecithin, soy fl our, 
soy grits, soy protein concentrates & isolates, textured soy 
protein, binders, extenders, simulated meat products, soy oil 
products {margarine, shortening, cooking / salad oil, salad 
dressings}, soyfoods–beverages [soymilk], frozen desserts, 
soy sauce, tempeh, tofu, whole soybean snacks {soynuts}, 
other soy-based foods), within each product by country, 
producers of soy products for industrial manufacturers (by 
products, etc.): Industrial lecithin, industrial soy fl our / 
soy protein, industrial soy oil, soy sterols and tocopherols, 
soybean fatty acids.
 Soybean manufacturing support industries: 
Manufacturing equipment & supplies, soybean processing 
equipment & supplies, manufacturing services. Marketing 
and auxiliary services: Brokers, fi nancial services, 
forwarding agents, marketing consultants, trading 
companies, transportation, warehousing–export / import.
 Soy statistics (tables & graphs): Soya conversions 
[weights & measures], metric conversions, temperature 
conversions. U.S. soybean planting and harvesting dates 
(by state). U.S. soybean acreage, yield and production, 
1925–1985 (by year). U.S. soybean planted acreage by 
state (1970–1985). U.S. soybean harvested acreage by state 
(1970–1985). U.S. soybean yield by state (1970–1985). U.S. 
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soybean production by state (1970–1985). U.S. soybean 
production major crops (1920–1985): One graph each for 
soybeans, corn, wheat, and cotton. U.S. harvested acreage of 
major crops (1920–1985): One graph each for the big 4. U.S. 
yield per acre of major crops (1920–1985): One graph each 
for the big 4. Argentine soybean area, yield and production 
by province (1975-1986). Brazilian soybean area, yield and 
production by province (1975-1986). Canadian soybean 
production: Acreage, yield, production, farm price and value 
(1950-51–1984-85). Canadian soybean production and 
utilization (1950-1984, year beginning Aug. 1): Production, 
imports, supplies, exports of beans, processed for oil and 
meal, soy oil produced, soybean oilcake produced. World 
soybean production: Area and production in specifi ed 
countries and the world total (1980/81–1985/86). Soybean 
production by major countries (one graph, 1925-1985): U.S., 
Brazil, PRC [China], Argentina. Share of world soybean 
production [percentage] by major countries (one graph, 
1925-1985): Big 4. Soybean acreage by major countries 
(one graph, 1925-1985): Big 4. Share of world soybean 
acreage [percentage] by major countries (one graph, 1925-
1985): Big 4. U.S. soybeans: Supply, disposition, acreage, 
yield and price (1970–1986). Soybean usage in the U.S. for 
crush and exports (one graph, 1925-1985, million bushels). 
U.S. soybean exports: Percent of total usage (one graph, 
1925-1985). Argentine soybeans and products (oil and 
meal): Supply and disposition (1975/76–1986/87). Brazilian 
soybeans and products (oil and meal): Supply and disposition 
(1975/76–1986/87). Prices of U.S. soybeans, No. 1 yellow: 
Average price per bushel, Illinois country shipping points 
(by year and month, 1950–1984, dollars). Prices of U.S. 
soybeans received by farmers: Average price per bushel 
(by year and month, 1950–1984, dollars). U.S. soybean 
price support operations (1945-1985, incl. CCC). U.S. 
soybean crop value: U.S. and major producing states (1925-
1985): Illinois, Iowa, Indiana, Ohio, Missouri, Minnesota, 
Arkansas. Fold-out color map of U.S. soybean acreage by 
county. U.S. farm marketings of soybeans: Percent of open 
market farm sales by month (1975/76–1984/85). Map of 
U.S. soybean processing plants. Value of U.S. soybean 
products per bushel and crush margin (1950-1984): Soy 
oil, soybean meal, soybean price (received by farmers, 
No. 1 yellow Illinois), margin (ditto). U.S. soybean meal: 
Prices paid by farmers–44% protein, dollars per 100 lbs, 
by year and month (1950-1984). U.S. soybean meal: 
Average wholesale price–44% protein, dollars per ton, 
bulk Decatur, Illinois, by year and month (1950–1984). 
U.S. soybean meal: Beginning stocks, production, exports 
and domestic disappearance, by year and month, thousand 
short tons (1978/79–1984/85). U.S. soybean cake and 
meals: Supply, disposition and price (1977-1985): Soybean, 
cottonseed, linseed, peanut. Major world protein meals: 
Supply and utilization (1981/82–1985/86; Production, 
exports, imports, consumption, ending stocks): Soybean, 

cottonseed, rapeseed, sunfl owerseed, fi sh, peanut, copra, 
linseed, palm kernel. World major oilseeds: Supply and 
utilization (1981/82–1985/86). World major vegetable and 
marine oils: Supply and utilization (1981/82–1985/86). 
Prices of U.S. soybean oil: Soy oil, domestic crude, average 
cents per pound in tank cars at Midwestern mills, by year 
and month (1950/51–1984/85). U.S. soybean utilization, by 
year (1960-1984): Food–Shortening, margarine, cooking and 
salad oils, other edible, total. Nonfood–Paint and varnish, 
resins and plastics, fatty acids, other inedible (incl. soap), 
total. Total domestic utilization. U.S. soybean oil value as 
percent of total soybean value (1930–1985). Note: Peaked 
at about 55% in 1930, fell to about 32% in 1980-81. U.S. 
soybean oil: Supply, disposition and price (1960-1985). U.S. 
edible fats and oils: Supply and disappearance (1978-1985): 
Coconut, corn, cottonseed, lard, palm, peanut, soybean, 
sunfl ower, tallow (edible). U.S. exports of soybeans, by 
year and month (1953–1984). U.S. soybean exports by port 
and country of destination (Sept. 1984–Aug. 1985): Ports 
are–St. Lawrence Seaway, Lakes, Atlantic, Gulf (by far the 
largest), Pacifi c, Interior. U.S. exports: Soybeans–Volume of 
exports by country of destination (in metric tons) and total 
value (1981–1985). U.S. exports: Soybean oil–Volume of 
exports by country of destination (in metric tons) and total 
value (1981–1985). U.S. exports: Soybean oilseed cake and 
meal–Volume of exports by country of destination (in metric 
tons) and total value (1981–1985). Map of U.S. soybean 
exports by port areas: Sept. 1984–Aug. 1985 (1,000 bushels). 
U.S. exports of soybean, cottonseed and sunfl owerseed 
oils: U.S. commercial and P.L. 480 exports–Volume of 
exports by region and country of destination (in metric 
tons) and total value (1979/80–1984/85; year beginning in 
October). U.S. exports: Soybean oil–P.L. 480, Title I and III, 
volume (in metric tons) and value (in $1,000) by country 
of destination (FY 1981–1985). U.S. exports of soybean 
and cottonseed oils: U.S. commercial and P.L. 480 exports 
(1950–1984, million lbs; incl. P.L. 480 as a percentage of 
the whole). Brazilian exports of soybeans and products to 
major countries (1,000 metric tons; 1976-1984). Graph of 
soybean & product exports by major countries (U.S., Brazil, 
Argentina) (soybean equivalent; 1970-1985). Graph of world 
share of soybean & product exports by major countries (U.S., 
Brazil, Argentina) (1970-1985). Note: U.S. share has fallen 
from 95% in 1970 to about 50% in 1984.
 Glossary: General terms, soy protein terms. Standards & 
specifi cations: NSPA, Association of American Feed Control 
Offi cials (AAFCO), USDA (defi nitions and grades). Index. 
Address: P.O. Box 27300, St. Louis, Missouri 63141.

2671. Chandler, William U. 1986. The changing role of the 
market in national economies. Worldwatch Paper No. 72. 57 
p. Sept. 22 cm. [71* ref]
• Summary: Contents: Introduction. Effi ciency in 
Agriculture. Effi ciency in energy use. The equity question. 
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Changing reliance on markets. Conclusion.
 “From the end of World War II until recently, centralized 
state-planning served as a model for almost half the world. 
Newly independent Third World countries faced with the 
choice between centralized control and market orientation 
usually chose the former. That their foreign rulers had been 
capitalists turned them against market systems...
 “The world today is poised at a turning point in 
economic management. The abrupt Chinese shift to market 
mechanisms is the most dramatic example, not only because 
of the vast population affected, but because of the reform’s 
spectacular early successes. Many African nations, plagued 
with agricultural decline, have begun to extend market 
incentives of agriculture. Latin American nations, plagued 
with debt, have moved to sell off state-owned companies. 
The World Bank has helped spur this movement by 
providing technical advice and fi nancial assistance.”
 In terms of grain productivity, the countries with the 
highest land productivity are the UK (6.6 tonnes/ha), France 
(6.0), Hungary (5.4), East Germany (4.5), and the USA (4.4). 
The countries with the highest labor productivity (in metric 
tons per worker per year) are the USA (160.3), the UK 
(57.3), France (34.2), West Germany (29.2), and Hungary 
(23.6). All of these countries (including Hungary, but 
excepting East Germany) have market-oriented economies. 
Countries with a centrally planned agricultural sector 
generally fall far behind in these two crucial measures. The 
leaders are East Germany (4.5 / 14.9), Soviet Union (1.4 / 
8.5), and Yugoslavia (4.2 / 5.2). “Agricultural productivity 
has fallen in virtually every centrally planned nation over 
the last 20 years. Farm productivity continues to increase in 
market-oriented nations.
 “The Hungarian model holds important lessons for the 
rest of the world, for it shows that market economics can 
work even in the absence of private land ownership, as long 
as the producers effectively control their work. It was the 
Hungarian experiment, moreover, that paved the way for the 
Chinese reforms.”
 “Hungary, the most market-oriented country in Eastern 
Europe, and possibly the most responsive to quality-of-life 
issues, developed an alternative to central planning called 
the New Economic Mechanism. Initiated in 1968 by János 
Kádár, it resembled both in name and substance the New 
Economic Policy of Lenin who, in frustration with the failure 
of centralization, introduced some market mechanisms in 
the Soviet Union just before his death. Stalin later abolished 
these... three-fourths of Hungarian agricultural land is state- 
or cooperative-owned... Hungarian farms are run mainly 
by cooperatives... the cooperatives ‘are real cooperatives,’ 
meaning that they are self-managing. The cooperatives, not 
the central state apparatus, decide what they will grow and 
how they will grow it.”
 “The two Germanies make an interesting comparison 
of market-oriented and centrally planned agriculture... 

West German land and labor productivity,... exceed East 
Germany’s by 20 percent and 100 percent, respectively.”
 “Post-Mao China provides a rare and vast laboratory for 
testing the effect of greater reliance on market mechanisms 
in agriculture. China before 1978 typifi ed Soviet-style 
agriculture. But in December 1978, the Chinese decided 
to switch to market-oriented agriculture. The shift boosted 
grain output by a third between 1978 and 1985, and provided 
improvements in per capita consumption that stand in 
marked contrast to Soviet trends. The shift also doubled 
oilseed production and raised meat production 80 percent. 
Signifi cantly, this growth was achieved along with a 4 
percent reduction in cultivated area, as highly erosive land 
was idled, and a decline in water and pesticide use. Shifting 
to the market spurred a dramatic increase in fertilizer use, a 
near doubling within the eight-year span. The increases in 
output and effi ciency translated into higher rural incomes, 
which have grown as much during the eight years since 1978 
as in the previous 30 years” (p. 13).
 The USA, Japan, and the Common Market countries 
subsidize agriculture heavily. In the USA taxpayer subsidies 
are projected to exceed $30 billion in 1986. Japanese farm 
price policies cost consumers and taxpayers 62% of the 
value of Japan’s agricultural output in 1982. In Japan the 
price of rice paid to producers is 330% the world price, 
and wheat is 380%. Subsidies in the EEC aim to preserve 
the farm sector and its way of life. “But this goal could be 
equally well served without the damage caused by price 
distortions if governments substituted agricultural price 
supports with direct income transfers... When policies such 
as minimum price supports are provided in order to ensure 
food security and stabilize markets–that is, when supports 
are set below international market levels–they can be useful. 
When supports exceed world market levels, however, they 
interfere with trade, stimulate environmentally disruptive 
overproduction, and waste taxpayers’ and consumers’ 
money” (p. 16).
 In terms of energy effi ciency, measured by megajoules 
of energy per dollar of GNP, the top 8 countries are all 
market-oriented: France (8.6), Sweden (8.6), Japan (9.7), 
Spain (11.8), West Germany (11.8), Italy (12.9), UK (17.2), 
and USA (19.3). Energy consumption per unit of output is 
highest in centrally planned economies.
 In terms of life expectancy (years at birth), in 1983, the 
top 8 countries were all market oriented: Sweden (77), Japan 
(77), Spain (76), USA (75), France (75), West Germany (74), 
UK (74), Italy (74).
 Case studies in centrally planned and more market 
oriented economies are given for China (p. 34-36), Brazil 
and Mexico (p. 37), Tanzania, Zimbabwe, and Egypt (p. 39).
 Markets have at least two advantages over central 
planning. First, they are largely self-administering. The 
price mechanism brings demand more or less automatically 
into equilibrium with supply. Second, prices are meaningful 
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refl ecting real scarcity when high. Address: Worldwatch 
Inst., 1776 Massachusetts Ave., N.W., Washington, DC 
20036.

2672. Vandemoortele, Philippe. 1986. Re: History of 
Vandemoortele N.V. Letter to William Shurtleff at Soyfoods 
Center, Oct. 23. 3 p. Typed, on plain paper without signature. 
[Eng]
• Summary: 1899–Foundation. The fi rst factory was 
established in Izegem, Belgium, by Constant Vandemoortele 
in conjunction with his sons, Adhemar and Edgard. 
Adhemar was Philippe Vandemoortele’s grandfather. The 
original company name was written in French, Huilerie 
Vandemoortele. The company started with the crushing of 
linseed and rapeseed.
 1921–Foundation of N.V. Oil Factories Vandemoortele. 
The company was offi cially renamed (from its original 
French name to a Flemish Dutch name) and started with a 
capital of 1 million Belgian francs.
 1934–First production of oils for consumers. Before this 
the company produced mainly linseed oil for industrial use. 
In 1934 Adhemar Vandemoortele fi rst imported soybeans 
from Manchuria. Besides soya, other raw materials such as 
coconuts, groundnuts, corn, oil palm kernels, and sunfl ower 
seeds were processed.
 1936–An oil refi nery was established. The company 
continued to expand and in the late 1930s an installation 
for oil hydrogenation and an oil extraction plant were 
constructed.
 1939-1945–World War II forced the original plant to 
stop its activities, and the rest of production was slowed 
down considerably. Soon after the war, the original factory 
was partially destroyed and most of the equipment was 
out of date. In 1945 Vandemoortele resumed its activities. 
Adhemar Vandemoortele decided to build a new and modern 
installation for the processing of oilseeds. The extraction 
department doubled its capacity.
 1951. -Takeover of the Albers company. Albers was the 
most important Belgian producer of margarine. Taking over 
this business led to a signifi cant increase of production and 
sales.
 1957–Construction of an extraction plant in Merksem. 
The plant is located very close to the Antwerp seaport. It 
currently crushes 1,600 tons soybeans per day.
 1966–Construction of a new extraction plant in Izegem. 
A new, modern installation was built and is known to be one 
of the most important in Europe. It has a capacity of 750,000 
kg soybeans per day.
 1968–Foundation of “N.V. Vandemoortele”. This is still 
the offi cial name.
 1969–Construction of a new extraction plant for 
soybeans in Merksem. To allow the processing of larger 
quantities, a new extraction unit was built. The capacity 
increased to 1,500 tons per day.

 1971–Construction of a new ultra-modern factory in 
Izegem for the production of sauces and mayonnaises.
 1974–In Izegem, a new department for purifying soaps 
(which were obtained from the neutralization of oils) was 
built. Its capacity amounts to 300,000 liters/day. A storage 
yard is located next to this department. In 1975 the capacity 
of the tank park was increased signifi cantly to 50,000,000 
liters.
 1976–Foundation of “N.V. Metro.” This subsidiary 
organizes the transport when distributing the Vandemoortele 
products.
 1978–Foundation of “N.V. Vamix.” Through N.V. 
Vamix, Vandemoortele delivers raw materials and partially-
fi nished products to catering and bakery industry.
 1978–Foundation of “N.V. Edo.” After the partial take-
over of “Oleofi na”, a new company called “Edo” was created 
and consists of an oil refi nery and packing unit.
 1980–Foundation of “N.V. Alpro.” This company is 
involved in the production and distribution of high-quality 
soyfoods.
 “N.V. Vandemoortele is operating in foreign countries 
through several sister companies (England, the Netherlands, 
France, Germany, the United States). A holding company 
located in Belgium, N.C. Safi nco Cc, controls the fi nancial 
interests and coordinates the activities of the different 
subsidiaries.
 “The sophisticated and ultra-modern installations allow 
Vandemoortele to produce a variety of products which are 
sold at home and abroad at competitive prices. Thanks to 
the continuous evolution and innovation of the equipment, 
Vandemoortele N.V. has grown to one of the most important 
agro-industrial concerns in the world.” Address: General 
Manager, Alpro, Zuidkaai 33, B-8700 Izegem, Belgium.

2673. S.D. 1986. Duel lait/soja, où en est-on? [The duel 
between milk and soya: Where are we?]. RIA–Technicien de 
Lait. Sept/Oct. p. 12-15. [3 ref. Fre]
• Summary: On page 1 is a large cartoon showing a startled 
dairy cow, standing beside a pail of milk, watching the 
invasion of an army of upright snake-like or sprout-like 
creatures, each with slanted eyes and wearing a conical 
Chinese-type hat, and bearing a banner “Yellow Peril.” The 
large text reads: At this time of milk quotas, imitation milk 
products and their derivatives make French dairy producers 
afraid. France has adopted a very restrictive policy toward 
them, while the European Commission insists that they be 
allowed to be sold freely.”
 An estimated 60,000 tonnes of imitation products 
are consumed today in the EEC. A French law of 24 June 
1934 prohibits in France the production, sale, import, or 
export of all products that imitate cream, cheese, powdered 
milk, condensed milk, ice cream, etc. The French Ministry 
of Agriculture still supports this law and demands strict 
regulation of imitation dairy products. The European 
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Commission’s position advocating free trade and freedom 
of choice for consumers was fi rst set forth in the spring of 
1984 and upheld in April 1986. The regulation of imitation 
products within the EEC varies widely. Belgium is the most 
liberal. The UK and Ireland allow these products but place 
emphasis on labeling. Denmark, Germany (RFA) and the 
Netherlands are opposed to imitation products but make 
allowances for things like coffee whiteners. Italy and France 
are not much concerned. France and Luxembourg prohibit 
them fi rmly.
 But it is diffi cult to defi ne exactly what products 
are imitations. The problems started in 1869 when the 
Frenchman Hyppolitte Mauries [sic, Hippolyte Mège] was 
issued a patent for margarine. Soymilk (“lait de soja,” a term 
which is clearly a misnomer) is one of the clearest imitation 
products; 9-10 million liters were consumed in the EEC in 
1983. This is not much compared with 30,000 million liters 
of cow’s milk. Tofu can be used as a substitute for meat and 
fi sh. An estimated 5,000 tonnes are consumed yearly in the 
EEC, not much, but the market seems to have a promising 
future in part due to tofu’s excellent nutritional properties. 
Yet it can also be used in place of milk and cheese. The 
main tofu makers in France are Sojadoc and Soy (in Cerny). 
Soy uses soybeans grown organically in southwest France. 
Labels of 3 of Soy’s products (Croque Tofou in Leek/Ginger, 
Mushroom, and Emmenthal fl avors) are shown. In the USA 
the tofu market is making rapid progress, growing at 15-20% 
a year and having 181 producers.
 Coffee whiteners are also a problem. In the USA 
100,000 tonnes are made. In the UK, Carnation has 80% of 
the market and is the sole producer in Belgium. In the UK 
production has grown 20% a year, from 2,850 tonnes in 1978 
to 6,700 tonnes in 1984. Still another problem is imitation 
cheeses. In the USA in 1984 they represented more than 5% 
of the total cheese market, estimated to grow to 12.5% by 
1990.
 Little by little soy-based imitation products are gaining 
ground. Recently soyfoods producers have organized the 
European Soyfoods Association to defend their interests 
against unfriendly regulators. They held a conference 
at Dravail on 13-14 March 1986. The association is 
headquartered in Paris and Philippe Vandemoortele of Alpro 
is its head. Its secretary general is Guy Coudert, director 
of communication and marketing at ONIDOL, the French 
national interprofessional oilseeds organization (Organisation 
Nationale Interprofessionelle Oléagineux). Address: France.

2674. Soybean Update. 1986. EEC oilseed crops soar: Low 
grain prices, big subsidies. Nov. 24.
• Summary: Italian soybean production in 1986 will double 
from 1985, rising to 700,000-750,000 tons; it should rise to 
1 million by 1987. French acreage will be near double that 
of 1985. A graph shows EEC production of total oilseeds, 
rapeseed, and soybeans from 1977/78 to 1986/87. Soybean 

production is only about 20% that of rapeseed and 9% of 
total EEC oilseed production.

2675. Product Name:  [Bioforme Soymilk (Natural 
Chocolate, Vanilla). Renamed Formoja in early 1989].
Foreign Name:  Bioforme Soja à Boire (Nature, Chocolat, 
Vanille); Formoja.
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 68.74.17.07.
Date of Introduction:  1986 November.
Wt/Vol., Packaging, Price:  500 ml and 1,000 ml Tetra Brik 
Aseptic cartons.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Journal of the American 
Oil Chemists’ Society. 1987. Oct. p. 1602. Talk with 
American Soybean Assoc. 1988. Feb. This French co-op is a 
partner in a cooperative venture with Alfa-Laval. Talk with 
Richard Rose. 1988. March 12. They visited him and he has 
their brochure. The company was founded about 40 years 
ago. About a year ago they entered a joint venture with Alfa-
Laval to build a fully automated soymilk plant at Issenheim, 
France. The plant took less than a year to build. They make 
UHT soymilk and puddings. The facility uses Alfa-Laval 
equipment to produce vanilla, plain and chocolate-fl avored 
soy drinks and vanilla and chocolate-fl avored desserts under 
the brand name “Bioforme”. Coopérative Agricole des 
Colmar / Céréales, a cooperative of 3,000 French farmers, 
joined forces with Alfa-Laval to build the facility.
 Alfa-Laval. 1988, June. Soyfoods: Old traditions with 
new potentials. p. 9. Shows a color photo of the front of the 
package. This and the closely related dessert package designs 
are among the least interesting, creative, and appetizing seen 
to date for any major soy product. Poor!
 Letter from Monica Kjellker Gimre of Alfa-Laval. 1990. 
May 30. Alfa-Laval sold a complete soybase plant to Cacoja 
in France. It had a capacity of 1,500 liters/hour and began 
operation in 1986. Food Focus. 1987. No. 3. Shows a color 
photo of the cartons.
 Cacoja brochure. 1990. April. Formoja “Plain Soy Milk” 
is sold in 500 ml and 1 liter long-life packages. “Chocolate 
Drink” and “Vanilla Drink” are sold in 500 ml packages.
 Note: This is the earliest record seen (Feb. 2003) 
concerning Cacoja (later Sojinal) of Issenheim, France.

2676. SoyaScan Notes. 1986. Chronology of soybeans, 
soyfoods and natural foods in the United States 1986 
(Overview). Dec. 31. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: Jan. Ron Ishida, an attorney with no previous 
knowledge of tofu, working for Azumaya Inc. (South San 
Francisco, California), rewrites the Tofu Standards without 
authorization. They have already gone through 8 drafts. This 
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creates a crisis.
 Jan. Soymage, the fi rst casein-free soy cheese, is 
introduced by Soyco Foods.
 Jan. Soyfoods: The Journal of the European Soyfoods 
Association (ESFA) begins publication from Paris. Philippe 
Vandemoortele of Alpro is president of the association and 
Guy Coudert is editor of the periodical. The association plans 
to organize a soyfoods conference every 2 years. But the 
journal is discontinued after 3 issues.
 Jan. Tomsun Foods is reorganized, changing its name 
(for the fourth time) to Tomsun Foods International. The 
fi rm’s new chairman is Juan Metzger, founder of Dannon 
Yogurt. The company produces nearly 3 million lb. of tofu a 
year.
 Jan. First Tofutti Shop opened in Japan by Daiei Co. Inc, 
Japan’s largest retailer. Shop sells non-dairy soy-based ice 
cream and related snacks.
 Feb. 7. Fire destroys Island Spring tofu plant in Vashon, 
Washington, with an estimated $1 million loss.
 Feb. Soya Kaas, an imitation cheese containing soymilk 
and casein, launched by American Natural Snacks, a 
marketer. The manufacturer is Swan Gardens of Georgia.
 Feb. Jofu, a tofu-based, non-dairy, nonfermented, 
yogurt-like product, sweetened with fruits, launched by 
Tomsun Foods International of Greenfi eld, Massachusetts. 
The product is a hit, grossing nearly $400,000 in its fi rst 32 
weeks on the market.
 Feb. Barricini Foods has its fi rst public stock offering. 
Raises $1.5 million, gross to use in marketing Tofulite and 
Ice Bean soy ice creams.
 Feb. Central Soya purchases Staley’s protein line, 
including Mira-Tex, Procon [soy protein concentrate], and 
Textured Procon brands.
 Feb. ASA hires Jim Guinn as technical director of 
soybean quality programs. Soybean quality is an area of 
growing interest, with two parts: 1. The traditional area of 
soybean condition, concerning grades, damage, foreign 
material, etc. 2. The newly emerging area of soybean 
composition and its relation to grades. New measurement 
technologies make it likely that soybeans may soon be sold 
based on their composition of oil and protein. Both effect 
exports and price.
 March 5. Pesticide control now tops the Environmental 
Protection Agency’s list of most pressing problems, 
announces The New York Times (and Soybean Digest, June/
July). Stricter pesticide laws are enacted.
 March 7. Richard E. Lyng of California becomes U.S. 
Secretary of Agriculture, replacing John R. Block. Policies 
remain unchanged.
 April 18. Wm. Shurtleff, in charge of compiling the 
original tofu standards, submits a strong criticism of the 
illegitimate Ishida draft in the form of a detailed chronology 
of the development of the tofu standards.
 April. Tofu cheesecake revolution in New York City 

profi led by Whole Life. Thirteen restaurants now offer them.
 May. Tofutti Love Drops (chocolate covered graham 
cookie drops) launched by Tofutti Brands with much fanfare.
 May. Nasoya’s new million-dollar automatic tofu-
making system, imported from Sato Shoji in Japan, begins 
operation.
 June. Increasing consumer deception by “soy cheese” 
manufacturers. Whole Life publishes “Whole Frauds in the 
News: Will the Real Soy Mozzarella Please Stand Up (That 
is, If There is One),” an exposé of mislabeling involving 
Soyarella, Tofu Mozzarella, and Soya Kaas (though the 
latter brand is not at fault). Argues that it is deceptive for 
health food stores to call a product “non-dairy” if it contains 
casein (milk protein), even though FDA rules allows such 
a designation. In Oct. Whole Life shows that “Independent 
lab tests prove Soyarella hoax; Large quantities of casein 
[19.6%] found in so-called soy cheese.” Soyarella had 
previously been marketed as casein free.
 July. Ralston Purina Co. starts publication of Nutrition 
Overview, a newsletter focusing on soy protein and fi ber.
 July. Soyfoods win big in 7th Annual Natural Foods 
Merchandiser merchandising awards: Gold: San-J tamari 
and shoyu. Silver: Fantastic Foods’ Tofu Scrambler and Tofu 
Burger, Westbrae Natural miso soups. Honorable mention: 
Walker & Wilks frozen entrees, White Wave boxed tofu.
 July. Vitasoy reintroduces its line of reformulated and 
repackaged soymilk products, originally launched in 1984. 
They contain more solids and nutrients, and are sweetened 
with barley malt instead of maple syrup.
 July. A Roper poll in the U.S. fi nds that tofu is the “most 
hated” food. 35% of a sample of 2,000 adults checked it on a 
list of foods said to be disliked, ahead of liver (34%), yogurt 
(29%), Brussels sprouts (28%), and prunes (24%). Results 
do not vary signifi cantly by age, but tofu dislike is somewhat 
less among those with higher incomes. The poll results 
are very widely publicized, and are even the subject of a 
question on the TV program Jeopardy (in early 1988)–and its 
rerun! These fi ndings suggest both a widespread awareness 
of tofu and a split image: Some like it and others don’t.
 Aug. Kikkoman’s new shoyu plant starts operation in 
Chitose, Hokkaido, in northern Japan. The fi rst product was 
shipped on 30 Jan. 1987.
 Sept. 9. American Soy Products Inc. plant dedicated in 
Clinton, Michigan. A $10 million joint venture between Eden 
Foods and four Japanese companies (Kawasho, Marusan, 
Muso, Seikensha), construction on the plant began in Oct. 
1985. It will make Edensoy soymilk in Tetra Brik cartons. 
The fi rst products are shipped in November.
 Sept. 19. Tofu standards passed by Tofu Standards 
Committee in San Francisco, after all committee members 
except Shurtleff agree to start with a blank slate in drafting 
new standards–thus erasing years of work by hundreds 
of people. Shurtleff resigns in protest, arguing that this is 
a violation due process. Shortly thereafter Barricini and 
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Ralston Purina also refuse to give fi nal approval. Tofu 
standards are stalled indefi nitely after many years of hard 
work.
 Sept. 24. First International Tofu Products Expo, 
Seminar, and Soyfoods Buffet, held in Munich, West 
Germany. Sponsored by Bernd Lehmann International 
Consultants. 100 people attend.
 Oct. Supersoy brand soymilk introduced to America 
by Mitoku USA. It is made by Kibun Health Foods Co. in 
Japan.
 Oct. Ralston Purina sells its domestic agricultural 
products business, Purina Mills. Total sales for 1986 were 
$5.5 billion.
 Nov. Island Spring announces $6.5 million investment 
from Edward Lynch Co. to fi nance an expansion plan. 
Construction of a new 30,000 square foot factory is now 
underway on Vashon Island.
 Dec. 1. White Wave of Boulder, Colorado, acquires 
Soyfoods Unlimited, a tempeh manufacturer of San Leandro, 
California. This makes White Wave America’s largest 
tempeh manufacturer.
 Dec. 8. Central Soya purchases 7 of 9 Bunge processing 
plants. ADM is now estimated to control 30% of U.S. 
crushing capacity followed by Cargill (25%), Central Soya 
(20%), and other (25%).
 Dec. Tomsun Foods International nets about $3.45 
million in its fi rst public stock offering. Most of the funds 
will be used for sales and marketing of Jofu, and to repay 
$800,000 in debts. Total Tomsun sales in 1986 were about 
$3.1 million.
 Dec. Haagen-Dazs will drop Tofutti and start 
distributing Barricini Tofulite, a non-dairy frozen dessert.
 Dec. Brightsong Foods is named as one of the top ten 
food innovators for 1986 by Food & Beverage Marketing 
magazine. In fact, Brightsong is listed fi rst!
 Dec. Tofruzen Inc., a soy ice cream marketer from 
Englewood, Colorado, raises $1.6 million in a public stock 
offering. Sales of Tofruzen in fi scal 1986 were $91,000, 
rising to $158,000 in 1987, and $213,000 in the fi rst quarter 
of 1988.
 Dec. Edible Soy Products in Hudson Iowa is sold to 
Solnuts of Tilburg, The Netherlands, and renamed Solnuts, 
Inc. The Hudson and Tilburg plants are the only ones in the 
world that dry roast soybeans to make soynuts.
 Dec. More than 60,000 Italian farmers harvested 
nearly 25,000 hectares (61,700 acres) of soybeans this year. 
Italy is now Europe’s largest soybean producing country, 
followed by France. Five years ago, Italy produced virtually 
no soybeans. The Ferruzzi Group is the leading promoter, 
helped by hefty subsidies from the EEC.
 1986 New Trends:
 So Called Tofu Cheeses. Eight new soy cheeses were 
launched during 1986, many with the term “Tofu” in the 
product name. Many have been shrouded in mystery, 

with the names of the manufacturer and ingredients often 
not disclosed. There has been much consumer deception, 
mislabeling, and several attempts to conceal the fact that they 
usually contain casein, the protein in cow’s milk.
 Soy Yogurts and Yogurt-Style Products. The leader in 
this exciting new category is Jofu from Tomsun Foods. The 
two basic types are fermented soymilk products (e.g. Cream 
of the Bean, Soy-O), and non-fermented tofu-fruit blends 
(e.g. Jofu).
 Move to Manufacturing Soymilk in America. The 
rising cost of soymilk imports is making them unprofi table. 
Domestic production, which obviates shipping U.S. soybeans 
to Japan, then shipping the beans and water back, will have 
major, benefi cial long-term Edensoy, Ah Soy, and Westbrae 
Malteds. Still imported are Vitasoy (from Hong Kong, 
whose exchange rate is tied to the dollar) and Sunsoy (from 
Belgium).
 The declining value of the dollar against the yen starting 
in late 1985 led to a steady rise in soymilk prices. But the 
combination of domestic production and larger size packages 
(see below) has led to a drop in soymilk prices during 1986. 
For example, Edensoy, selling for 6 times the price of dairy 
milk per unit volume in early 1984, was selling for only 3.5 
to 4.1 times as much in late 1986, a drop of about 37%.
 Soymilk Switches to Tetra Brik Cartons and Liters or 
Quarts. Edensoy, Westsoy, and Ah Soy have all switched 
to Tetra Brik cartons this year. Lower total manufacturing 
and shipping cost is the main reason. The liter/quart size 
was pioneered in the U.S. by Alpro/Vamo Foods/Sunsoy, 
and followed by Edensoy, Ah Soy, and Vitasoy. These 
counterparts of dairy milk in quarts suit the needs of regular 
soymilk users by offering a more economical price per unit 
volume plus greater convenience. Soymilk may be the fi rst 
liter-size Tetra Brik product to succeed in America.
 INTSOY is doing outstanding, pioneering work with 
soyfoods and soybean utilization in the Third World and 
America. Research is focusing on extrusion cooking, 
extruder-expeller processing for small-scale oil expression, 
and fresh green soybeans. Since April 1987 the INTSOY 
Newsletter has become one of the best soy-related 
publications available.
 Morinaga Long-life Silken Tofu becomes a major force 
in the U.S. tofu market. Traditional manufacturers consider 
the product a major threat to their markets. Azumaya has 
hired an attorney who spends considerable time causing 
troubles for Morinaga.

2677. Frost & Sullivan, Inc. 1986. The health foods market 
in the EEC [European Economic Community]. 106 Fulton 
St., New York, NY 10038. Or Sullivan House, 4 Grosvenor 
Gardens, London SWIW 0DH. 303 p. Dec. Price: $2,300. *
• Summary: While food consumption is growing generally in 
Europe at about 2% to 3% a year, the health food sectors are 
growing at 6% to 7%. The total market value for health foods 
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is forecast to rise from $36.1 billion in 1984 to $43.5 billion 
in 1991 (in constant 1985 U.S. dollars). The report covers in 
depth trends in France, West Germany, the United Kingdom, 
the Netherlands, Belgium-Luxembourg and Denmark, with 
summaries for Italy, Spain, Greece, Ireland and Portugal. 
West Germany has the largest and most structured market 
for health foods. The last fi ve years have seen the following 
major changes throughout the EEC: Increased public 
awareness of nutrition and health; greater health food sales 
through normal retail outlets; a wide variety of health food 
products available to consumers.
 Soyfoods are apparently not specifi cally discussed. 
European countries have the following number of specialist 
health food stores and general food stores, ranked in 
descending by descending number of health food stores: 
Netherlands (53/1,860), West Germany (43/1,400), Belgium/
Luxembourg (39/2,000), Denmark (38/1,190), France 
(32/1,550), United Kingdom (25/760), Italy (3.5/3,020), 
Spain (3.5/3,090), Portugal (na/4,310). Address: New York, 
New York. Phone: 212-233-1080 (USA); 01-730-3438 (UK).

2678. Tsubaki, K. 1986. Historical survey of the studies on 
Mucorales in Asia. In: Kô Aida, et al. eds. 1986. Proceedings 
of the Asian Symposium on Non-Salted Soybean 
Fermentation. Japan: Takeshima Shigeru. 319 p. See p. 28-
30. Held July 1985 at Tsukuba, Japan. [Eng]
• Summary: This is a survey of the major species of 
mucorales which are useful in applied microbiology. 
Taxonomically, they are classifi ed in the sub-division 
Zygomycotia of the division Eumycota. Names of the genera 
include Absidia, Mucor, and Rhizopus. They are included 
in the Phycomycetes in older textbooks. “So far as I know, 
the fi rst investigation of Mucorales from Asia was made 
by a French mycologist, Calmette, who fi rst described an 
interesting species, Amylomyces rouxii, in 1882... His isolates 
came from the Chinese yeast. This species has been called 
Mucor rouxii in most textbooks so far.” Two years later, 
in 1884, Eijkman considered this fungus to be a species of 
Mucor, but used a trinomial name, Mucor amylomyces rouxii. 
“Then many other important species of Mucor have been 
published including, M. javanicus, M. praini, etc. In the case 
of Rhizopus, the fi rst species from Asia is Rhizopus japonicus
so far which was isolated by Vuillemin in 1902. In Japan, 
studies of the mucoraceous fungi started by Saito in 1904. 
After that, Hanzawa reported a taxonomic study of Rhizopus 
in 1912 and 1914 describing twelve species. Hanzawa’s 
work was continued by many mycologists.” Address: Dep. of 
Biological Science, Univ. of Tsukuba, Japan.

2679. Product Name:  [Sojachouette {Snack with Roasted 
Soybeans}].
Foreign Name:  Sojachouette. Soja Grille.
Manufacturer’s Name:  Athanor (Marketer).
Manufacturer’s Address:  4, rue Toiras, 34000 Montpellier, 

France.  Phone: 67.87.0608.
Date of Introduction:  1986.
Ingredients:  Soybeans [roasted], peanut butter 15%, 
vegetable oil 3%, onion powder, potato starch 2%, sea salt.
Wt/Vol., Packaging, Price:  50 gm or 75 gm plastic bag.
How Stored:  Shelf stable, 8 month shelf life.
Nutrition:  Protein 40%, oil 26%, carbohydrates 24%, raw 
fi ber 4%, water 2%, sea slat.
New Product–Documentation:  Athanor Price List. 1988. 
Label. 1986. 3.25 by 2.25 inches. Red on white. “Organically 
grown” (Issu de culture biologique). Concerning the product 
name, it is a combination of “Soja” plus “chouette,” which is 
a colloquial term meaning “fi ne” or “marvelous.”

2680. Product Name:  [Soya Flakes].
Foreign Name:  Floçons de Soja.
Manufacturer’s Name:  Celnat.
Manufacturer’s Address:  Z.I. de Blavozy-Saint-Germain, 
43700 Blavozy, France.  Phone: 71.03.04.14.
Date of Introduction:  1986.
Ingredients:  Organically grown soybeans.
New Product–Documentation:  Form fi lled out by Anthony 
Marrese. 1989. Nov. This product was introduced in 1986. 
The company presently makes 10-20 tonnes/year. The 
company also dehulls soybeans for Société Soy and for 
others who produce soya milk. They started to process soya 
beans in 1979 and now process 25 tonnes/week.

2681. Centre Technique Interprofessional des Oleagineux 
Metropolitains. 1986. Le Soja: Physiologie de la plante 
et adaptation aux conditions françaises [The soybean: 
Physiology of the plant and adaptation to French conditions]. 
Paris. Informations Techniques. Sup. 1986. 182 p. [Fre]*
Address: Paris, France.

2682. Product Name:  [Deep-Fried Tofu Cutlets, and Deep-
Fried Tofu Pouches].
Foreign Name:  Atsu-agé, Aburagé.
Manufacturer’s Name:  Daizou SARL.
Manufacturer’s Address:  883 Rue de Bernau–Z.I., 94500 
Champigny sur Marne, France.  Phone: 48 82 39 90 or 
47.06.33.71.
Date of Introduction:  1986.
New Product–Documentation:  Form fi lled out by Anthony 
Marrese based on an interview with Mr. Hirayama. 1989. 
These two products were introduced in 1986.

2683. Lassailly, F. 1986. Timide soja d’Afrique [The timid 
soybean of Africa]. Inter Tropiques Agricultures (France) 
No. 19. p. 8-11. [3 ref. Fre]*
• Summary: Discusses the efforts devoted to introducing the 
soybean to Africa and some of the diffi culties encountered.

2684. Product Name:  [Lecithin (Topcithin, Chocothin, 
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M-C-Thin, Metarin, and Epikuron)].
Manufacturer’s Name:  Lucas Meyer N.V. Affi liate of 
Lucas Meyer GmbH, Hamburg.
Manufacturer’s Address:  106, Avenue de General Leclerc, 
94100 St. Maur des Fosses, France.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
82.

2685. Marches Exterieurs de Divers Produits Alimentaires. 
1986. Grande Bretagne: Le marché des sauces en bocaux en 
1985 [Great Britain: The market for bottled sauces in 1985]. 
No. 8-9. p. 23-27. [Fre]*
• Summary: A study of the rate of consumption of various 
table sauces (including ketchup, brown sauce, and soy 
sauce), condiment sauces (mustard), salad dressings, and 
sweetened sauces.

2686. Nguyen, Dinh Mao. 1986. [Food products based on 
soy milk and process for preparing them]. French Patent 
Application 2,578,396 A1. [Fre]*

2687. Ravelomanana, Rahariosa. 1986. Essai d’amélioration 
de la valeur nutritionelle d’un regime à base de manioc par 
la technique du tempe-mixte: tempe manioc-soja [Attempt 
to improve the nutritional value of a diet based on manioc/
cassava by the technique of mixed tempeh: manioc-soy 
tempeh]. Nutrition Research and Development Center, 
Ministry of Health, Indonesia. (Internal Report). [Fre]*

2688. Revue des Ecoles Nationales d’Industrie Laitiere. 
1986. Le tofu, fl an ou fromage [Tofu, custard or cheese]. No. 
104. p. 20-21. [Fre]*
• Summary: Discusses the uses of tofu in legume 
preparations, as a mayonnaise, and in a strained tomato sauce 
(Coulis de tomate).

2689. Revue des ENIL (Ecole Nationale d’Industrie Laitiere).
1986. Le tofu, fl an ou fromage? [Tofu, fl an (baked custard 
tart) or cheese?]. No. 104. p. 20-21. [Fre]
• Summary: Contents: Introduction. Steps in the process 
of making tofu. What is the nutritive value of tofu? How 
does one buy and store tofu? How is tofu used. Recipes are 
given for: Tofu with vegetables. Tofu mayonnaise. Tofu with 
tomato sauce. Address: 39800 Poligny, France.

2690. Product Name:  [Boulange {Soya Bread Mix}].
Manufacturer’s Name:  Société Industrielle des Oleagineux 
(SIO).
Manufacturer’s Address:  Main Offi ce: 30 Rue des 
Peupliers, 92000 Nanterre, France.
Date of Introduction:  1986.
New Product–Documentation:  Soya Bluebook. 1986. p. 
111. Contact: Guy Deneck, Proteins Dir.

2691. CARE. 1986. 40 years of caring. New York. 6 p.
• Summary: One page gives “Milestones in CARE’s 40-year 
history.” CARE, the Cooperative for American Remittances 
to Europe, was incorporated in 27 Nov. 1945 to help provide 
emergency aid to hungry and homeless survivors in Europe’s 
war-torn countries. The fi rst CARE packages were delivered 
in La Havre, France on 11 May 1946. Some 3,380,000 
people suffering from the ravages of World War II were 
helped by CARE packages that fi rst year. After 1950 CARE 
expanded its relief activities worldwide. This year, 33 million 
people receive nourishing food thanks to CARE.

2692. CETIOM (Centre Technique Interprofessionnel des 
Oleagineux Metropolitains). 1986. Physiologie et adaptation 
du soja aux conditions françaises [Physiology and adaptation 
of soya to French conditions]. 17, rue de Fleurance, 31400 
Toulouse, France. 181 p. Les Publications Scientifi ques 403. 
[Fre]*
Address: Toulouse, France.

2693. Christon, R. 1986. Infl uence de niveau d’alimentation 
sur la croissance et le depot lipidique chez le porc Large 
White eleve en milieu tropical [Effect of feeding level on 
growth and depot fat of Large White pigs reared in the 
tropics]. In: 18 ems Journees de la Recherche Porcine en 
France. Paris: Institut Technique du Porc. See p. 137-142. 
[29 ref. Fre]*
Address: INRA Station de Recherches Nutrition, 78350 Jouy 
en Josas, France.

2694. Claudel, Paul. 1986. Oeuvres complétes de Paul 
Claudel. Tome 29. Proses et poésies diverses [Complete 
works of Paul Claudel. Vol. 29. Various writings in prose and 
poetry]. Paris: Gallimard. 720 p. [1 ref. Fre]
• Summary: An article titled La plante qui donne du lait 
[The plant that gives milk] appears in the section on Proses 
Diverses [Various writings in prose] on pages 443-47. At the 
end is written “16 décembre 1945.”
 An article titled “Le Soya” [The soybean] appears in 
the same section on pages 447-451. At the end is written 
“[P. 24 janvier 1946] meaning that it appeared in the French 
magazine Le Figaro on 24 Jan. 1946.
 Note: Paul Claudel lived 1868-1955. Address: Académie 
française, France.

2695. Conil, Christopher; Conil, Jean. 1986. The secrets of 
tofu. London: W. Foulsham & Co. Ltd. 128 p. Illust. Index. 
19 cm. Also sold by Avery Publications in New York, starting 
in Oct. 1990.
• Summary: This vegetarian cookbook contains over 65 
recipes and 25 color photos of dishes. A photo on the title 
page shows the authors (both men). Contents: Introduction. 
1. Tofu and soya. 2. How to make tofu. 3. Soups. 4. Starters. 
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5. Main dishes. 6. Snacks. 7. Desserts.
 About the authors (autobiographical): Jean Conil was 
executive chef at the Arts Club in London until his retirement 
in March 1986. He is also principal of the Jean Conil 
Academy of Gastronomy and president of Master Chefs. To 
date Jean Conil has written over 100 books on all aspects of 
food and cookery including Haute Cuisine, Tour de France 
Gastronomique and Cuisine Végétarienne Française. He is 
consultant to Multinational Food Industries and to Cauldron 
Foods, Bristol.
 Christopher Conil is a graduate of the National School 
of Bakery and a master baker whose ovens are to be found in 
Southend, England.
 “The author is grateful to Mr. Peter Fagan for his 
technical advice and help in the preparation of this book, 
and to Cauldron Foods for supplying tofu products used in 
testing all the recipes.” Address: 1. Master Chef; 1. Master 
Baker. Both: England.

2696. Dauphin, Francois. 1986. Indonesia: Methodology of 
the Soybean Yield Gap Analysis Project (SYGAP). CGPRT 
No. 4. p. 181-84.
• Summary: “Soybean is an important traditional food in 
Indonesia, particularly in Java. Possibly because of the rising 
income of large segments of the population, the demand for 
soybean is increasing; however, production is stagnating. 
In response to the growing concern of the government in 
view of the rapidly increasing soybean imports, the CGPRT 
Centre has initiated a research project in collaboration with 
three Indonesian research institutes, CAER [Center for 
Agro-Economic Research], BORIF [Bogor Research for 
Food Crops] and MARIF [Malang Research Institute for 
Food Crops], and with CIRAD [Centre de Cooperation 
International en Recherche Agronomique] a French research 
Institute. Financial support was obtained from EEC for a 
two-year research and development project on soybean. 
The goal of the project is to investigate reasons for the low 
productivity of soybean in Java and to propose techniques or 
policies which could facilitate an increase in production.
 “The potential for an extension of the soybean area in 
Java appears to be small, but a large yield gap exists between 
researchers’ and farmers’ levels, indicating a large potential 
for yield increase.” Another concern is to understand the 
yield differences between different farmers and different 
farms. Address: Senior agronomist, ESCAP/CGPRT Centre, 
Bogor, Indonesia.

2697. Jacotot, B.; Laserre, M.; Mendy, F. 1986. Effects of 
different diets rich in polyunsaturated fatty acids on plasma 
phospholipids in the human. Progress in Lipid Research 
25:185-88. [13 ref]
Address: Inserm U 32, Hopital Henri-Mondor, 94010 Creteil, 
France, and Laboratories Sopharga, 5 rue Bellini, 92800 
Puteaux, France.

2698. Tsuji, Shizuo; Hata, Koichiro. 1986. Practical 
Japanese cooking: Easy and elegant. Tokyo, New York & 
San Francisco: Kodansha International. 151 p. Illust. (color 
photos by Yoshikatsu Saeki). Index. 31 cm.
• Summary: A beautiful, elegant book. M.F.K. Fisher says of 
this book (rear dust jacket): “The recipes are clear and easy 
to follow, and the illustrations are especially delightful, truly 
top high-style Japanese simplicity. Messrs. Tsuji and Hata 
have given us the best of the old and the new.”
 The Preface, by Shizuo Tsuji (born in 1948) notes that 
the many-faceted Japanese “cooking tradition relies heavily 
on two primary ingredients–delicate bonito stock (dashi) 
and, not unexpectedly, soy sauce. Most, if not all, dishes call 
for one or both.” The recipes generally call for either “dark 
soy sauce” [koikuchi] or “light soy sauce” [usukuchi].
 Soy related: Squid and asparagus with mustard miso 
sauce (... karashi su miso ae, with “5 Tbsps nonsweet 
white miso paste,” p. 19). Tofu, pork, and vegetable soup 
(Kenchin jiru, with “1 block regular {‘cotton’} tofu, about 
10 oz {300 gm}, p. 24). Pureed corn soup (with “2 Tbsps 
nonsweet white miso paste,” p. 24). Miso soup with pork 
and vegetables (Buta jiru, p. 25). Yellowtail teriyaki (Buri 
teriyaki, p. 35). Simmered mackerel in miso (Saba miso-
ni, p. 37). Tofu as a possible ingredient (p. 38). Deep-fried 
trout in vegetable sauce (Tofu can be added to the sauce to 
give the dish more volume, or tofu can easily be substituted 
for the trout, p. 39). Stuffed spiny lobster (“In place of egg, 
softened miso can be used in the fi lling,” p. 40-41). Squid 
teriyaki (Ika teriyaki; the teriyaki sauce includes mirin, 
sake, dark soy sauce, and tamari soy sauce, p. 44). Shrimp 
and leeks with mustard-miso sauce (... karashi-su-miso 
kake, p. 48). Grilled beef (with tamari soy sauce in Lemon-
soy dipping sauce {Ponzu}, and dark soy sauce in sesame 
dipping sauce, p. 50-51). Grilled beef with miso (Gyuniku 
miso-yaki, with “4 Tbsps Red Miso Sauce {p. 85},” p. 54). 
Nagasaki-style braised pork (Buta kaku-ni, with “1 cup {250 
gm} unpacked okara {tofu pulp} or milk, optional,” p. 58).
 The section titled “Tofu” includes: Simmered tofu 
(Yudofu, with “2 blocks tofu, about 20 oz {600 gm} total,” 
p. 71). Night-dried tofu with chicken sauce (Ichiya-dofu tori 
soboro ankake; regular tofu is allowed to freeze overnight to 
give it a different texture, p. 72). Simmered tofu dumplings 
(Ganmodoki uma-ni, p. 73-74). Deep-fried tofu (Agedashi-
dofu, p. 75). Scrambled tofu (Iri-dofu, p. 76). White salad 
(Shira-ae, p. 77). Tofu sandwiches (Tofu hakata-ni, p. 78-
79). Tofu hamburger steak (with miso, p. 80). Freeze-dried 
tofu with egg (Koya-dofu tama-jime, p. 81).
 Grilled eggplant (Taki-nasu, with Soy-ginger sauce, p. 
84). Deep-fried eggplant with miso sauce (Nasu dengaku, 
with Red Miso Sauce, p. 85). Turnip with ginger-miso 
sauce (Furo-fuki kabura, with 1 cup Red Miso Sauce, p. 
88). Chinese cabbage and deep-fried tofu (Hakusai usuage 
uma-ni, with “4 pieces thin deep-fried tofu {usuage}, about 
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3 oz (80 gm) total,” p. 90). Deep-fried and simmered acorn 
squash (Eikon sukasshu no age-ni, with “2 blocks thick 
deep-fried tofu {atsuage}, about 5 oz {150 gm} total,” p. 
93). Simmered soybeans (Nimame, with “1 cup {120 gm} 
dried soybeans;” “The real secret... is to allow the beans a 
long pre-soak before beginning to cook,” p. 94). Vegetables 
with white sesame dressing (Goshiki yasai gomashirasu-ae, 
with 1 block regular tofu, p. 96). Mixed rice (Kayaku gohan, 
has “thin deep-fried tofu” as an alternative ingredient, p. 
100). Scattered sushi (Bara sushi, with “1 cake freeze-dried 
tofu {Koya-dofu}, about ½ oz {15 gm},” and “2 Tbsp dark 
soy sauce,” p. 106-07). Thick roll sushi (Futo-maki-zushi, 
with “2 cakes freeze-dried tofu {Koya-dofu}, about 1 oz 
{30 gm} total,” p. 113). Inari sushi (Inari-zushi, with “10 
pieces thin deep-fried tofu {usuage}, each about 3 inches 
{8 cm} square, p. 114-15). Udon noodles with deep-fried 
tofu (Kitsune udon, with 4 pieces thin deep-fried tofu, p. 
120). Sukiyaki (“... actually only appeared on the horizon 
of Japanese cuisine some one hundred years ago,” with “½ 
block regular {‘cotton’} tofu,” p. 122-23). Oden stew (Oden 
nabe, with “4 blocks thick deep-fried tofu,” p. 124-25). 
Seafood pot (Yose nabe, with 1 block regular tofu,” p. 126-
27). Deep-fried mixed kebabs (Kushi-katsu, with 1/3 cup 
Worcestershire sauce in the Dipping sauce, p. 132-33).
 The section titled “Ingredients” (p. 144-49) has a photo 
and excellent description for each entry, including: Ginger 
(fresh). Ginger (red vinegared). Ginger (sweet vinegared). 
Green seaweed fl akes (ao-nori). Hot yellow mustard 
(karashi). Kelp (konbu). Kelp (salted) (shio-konbu). Mirin. 
Miso paste (Sweet white miso, nonsweet white miso, red 
miso). Nori seaweed. Pickled plums (umeboshi). Rice cakes 
(mochi). Rice vinegar. Saké. Sesame seeds (white, black, 
or brown). Seven-spice pepper. Shiitake mushrooms. Shiso 
leaves. Soba noodles. Somen noodles. Soybeans (fresh 
young) (edamame). Soy sauce (dark, light, tamari). Tofu 
(freeze-dried) (Koya-dofu, kori-dofu, or shimi-dofu). Tofu 
(fresh). Tofu (thick deep-fried). Tofu (thin deep-fried). Udon 
noodles. Wakame seaweed. Wasabi horseradish (“has a 
tingling hotness that goes straight to the nose”).
 About the authors (inside rear dust jacket, with small 
color portrait photos of each): “Shizuo Tsuji is president of 
the Ecole Technique Hôtelière Tsuji, the largest culinary 
school in Japan. It comprises three divisions, whose total 
enrollment currently exceeds three thousand. At the main 
school, which offers intensive courses in Japanese, French, 
Italian, and Chinese cooking, aspiring chefs receive the 
training necessary to become professionals. At the Ecole 
Supérieure de Pâtisserie Tsuji students may perfect their 
confectionery techniques. The Centre de Perfectionnement in 
Liergues, France, accepts those desirous of completing their 
education with fi rsthand experience in Europe.” All classes 
are conducted in Japanese. He is author of the classic book 
Japanese Cooking: A Simple Art (1980, in English). Address: 
Tsuji Professional Culinary Inst., Osaka, Japan.

2699. Product Name:  [Bioforme Soy Dessert {Pudding/
Dessert} (Vanilla, or Chocolate). Renamed Formoja in early 
1989].
Foreign Name:  Bioforme Soja en Dessert (Vanille, 
Chocolat).
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 68.74.17.07.
Date of Introduction:  1987 January.
Ingredients:  Water, soybeans (7%), cane sugar, corn starch, 
natural vanilla extract, carrageenan (extract of marine algae), 
sea salt.
Wt/Vol., Packaging, Price:  510 gm Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Vanilla, Per 100 gm: Protein 3.2 gm, lipids 
1.7 gm, carbohydrates 15.4 gm, lecithin 20 mg, calories 
90, sodium 30 mg, calcium 30 mg, phosphorus 50 mg, 
magnesium 30 mg, phosphorus 160 mg, iron 0.5 mg.
New Product–Documentation:  Article in Toyo Shimpo. 
1987. Dec. 1. Cacoja makes soymilk in Europe. Label. 1988. 
Red, yellow, green, and white. “Food preparation of soya. 
100% Vegetarian. Without cholesterol. Rich in protein. Soya 
is rich in protein, lecithin, polyunsaturated fatty acids, and is 
very balanced in amino acids. A group of farmers in Alsace 
deliver to us rigorously selected soybeans. They undergo 
more than 10 controls before processing to guarantee that 
the Soja Bioforme line is of irreproachable quality. Enjoy 
Soja Bioforme throughout the day. At home, a delicious 
light dessert. For parties, a stimulating taste, on picnics it is 
practical.” This plant was established in a joint venture with 
Alfa-Laval.
 Alfa-Laval. 1988, June. Soyfoods: Old traditions with 
new potentials. p. 9. Shows a color photo of the front of the 
package. “100% vegetarian (vegetal). No cholesterol. Rich in 
protein.”
 Technique Laitiere & Marketing. 1988. Nov. p. 65. 
Cacoja was introduced by the cooperative of Colmar.
 Food Focus. 1987. No. 3. Shows a color photo of the 
cartons.
 Formoja brochure. 1990. April. The Formoja dessert line 
consists of chocolate and vanilla soybean desserts, each in 
510 gm Tetra Brik cartons. “These two non-dairy products 
are light smooth custards. They can be eaten as a dessert or 
used to make cakes.”
 Letter from Sylvain Stievenard of Sojinal (named 
Cacoja prior to Aug. 1990). 1990. Sept. 24. Only these two 
fl avors were produced. The date is correct.

2700. Product Name:  [Tofu Kiss (Low-Calorie Non-dairy 
Frozen Dessert)].
Foreign Name:  Tofu Kiss.
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Manufacturer’s Name:  Cygne d’Or. Distributed by Maho 
Distribution.
Manufacturer’s Address:  Cerny, France.
Date of Introduction:  1987 January.
Ingredients:  Tofu from soja, maize sugars, mashed fruits.
Wt/Vol., Packaging, Price:  85 ml, 1 liter or 2 liters.
How Stored:  Frozen.
New Product–Documentation:  Soyfoods (ESFA). 1987. 
Jan. “Creamy and delicious as an ice cream, Tofu Kiss is not 
an ice cream. It’s a frozen dessert, 100% made with natural 
products chosen for their low calorie content. Little fat and 
sugar. Advantages: dietetic but greedy product.”
 Soya Bluebook. 1987. p. 92. This product is made for 
Maho by Cygne d’Or in Cerny. The general manager of 
Maho is Pierre Maitre. The address of the distributor, Maho 
(an affi liate of Aixagri) is now given as 4 Place Jeanne 
d’Arc, 13100 Aix en Provence, France. Phone: 33/42/264444
 Letter from Bernard Storup of Société Soy. 1990. 
March. This company worked with Sojadoc in 1986-87 
to make a “light” soy ice cream using soymilk made by 
Sojadoc. The product was rather poorly distributed and was 
discontinued at least 2 years ago.

2701. Furon, Pierre. 1987. Changes in consumer’s life styles 
and food consumption patterns in Europe. Soyfoods (ESFA) 
1(1):4-8. Jan. [Eng]
• Summary: Contents: Introduction: What is a life style? Is it 
based only on a individual’s consumption or on a broader of 
behavior? 1. The life styles applied to food marketing: The 
Food Style study, conducted by the CCA Life Style panel. 2. 
The 1984 Life Styles Map: The Essential Opposition style, 
the Pragmatism style, the Crisis Avoidance Mentalities style. 
3. Toward a 1990 Life Style map. These are in response to 
a feeling of crisis in the society. 4. Synthetic results of the 
food style study: Five family types. A. The Integrists are 
rooted in tradition and family. B. The Neotraditionalists are 
also centered on home and family, attainment and comfort. 
C. The Discoverers allow for more individualism within the 
family. They eat to enjoy themselves, eat out more often, 
and enjoy diversity. D. The simplifi ers are torn between 
hedonism and traditionalism. E. The Mutants are asocial, 
constantly searching for novelty and personal validation. 
They improvise and are impulsive and adventuristic.
 5. Prospective factors for tomorrow’s food cultures: 
Short term evolution scenario (watch the Mutants). Long 
term (watch the Neotraditionalists). Address: Assoc. 
Director, CCA Marketing. Visiting Prof. at INSTEAD.

2702. Sabin, Jean-Claude. 1987. Introduction. Soyfoods 
(ESFA) 1(1):3. Jan.
• Summary: ONIDOL, an “Interprofession,” organized the 
European Soyfoods Conference. Soybean production really 
started in France in 1974, though technical and scientifi c 
work had been done before that by CETIOM. The EEC then 

put in place a soybean market organization. He is convinced 
that soyfoods will play an important role in European 
countries. Address: President of ONIDOL and Sofi proteol, a 
farmer from southwest France.

2703. Schlimper, Cilica. 1987. What is tempeh? Soyfoods 
(ESFA) 1(1):18-20. Jan. [Eng]
• Summary: Contents: Introduction. Qualities (Incl. tables 
showing vitamins and minerals). Tempeh production. Second 
generation products. Address: Director, Sales and Promotion, 
Athanor Co.

2704. Product Name:  [Green soy bean sprouts].
Manufacturer’s Name:  Sofagerm S.A.R.L. “La Maison de 
Soja.”
Manufacturer’s Address:  10, ZAE les Hauts de Mijoulan, 
34680 St.-Georges d’Orques, France.  Phone: 67 75 0347.
Date of Introduction:  1987 January.
New Product–Documentation:  Letter from Nguyen 
Paul. 1990. Jan. 29. “We have a small-scale workshop near 
Montpellier in the south of France. We started producing 
green soy bean sprouts 3 years ago, but high cost of labor 
and hard work, missing scientifi c methods, did not allow us 
to go further. Now our customers demand tofu and mungo 
sprouts too.”

2705. Product Name:  [Tofu (Soft, Medium, or Firm; 
Vacuum Packed in 3 weights)].
Manufacturer’s Name:  Sojadoc. Affi liate of Cooperative 
Occitane.
Manufacturer’s Address:  Zone Industrielle La Viscose, 
81000 Albi, France.  Phone: 63-45-46-45.
Date of Introduction:  1987 January.
Wt/Vol., Packaging, Price:  Vacuum packed, 200 gm, 400 
gm, 3,500 gm. The latter in parallelipipedic loaf vacuum 
pack.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Moisture 75 gm, total solids 22.7 
gm, protein 12.1 gm, lipids 3 gm (which which linoleic acid 
is 60%), total soluble carbohydrates 0.8 gm, ash/minerals 
1.4 gm, calcium 47 mg, sodium 3 mg, phosphorus 53.7 mg, 
potasium 175 mg, magnesium 182 mg.
New Product–Documentation:  Soyfoods (ESFA). 1987. 
Jan. “Packaging: parallelepipedic loaf vacuum packed. 
Weight: 3 kg 500. Specifi cations: product white colored with 
a fi ne structure. Composition: water 75%, soya 25%.”
 Soya Bluebook. 1987. p. 96.
 Manufacturer’s brochure. 1987. In French. “Sojadoc 
tofu: New source of vegetable protein. The products of 
French soybeans. Soymilk (Tonyu) and Tofu. The company 
is now Sojadoc S.A. With capital of 1,100,000 French 
francs. Located in Albi. Shares of the company are now 
owned as follows: Cooperative Occitane 51%, Sofi proteol 
15%, Sofi rem 5%, Jacques Isnard (General director) and 
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Alain Lacombe (Commercial director), and others 29%. The 
president and general director is Claude DeVelle. Also part of 
this group is Alidoc (which makes soy-based animal feeds) 
and Prolea (which does research on soy food uses).
 A single insert sheet describing the company’s tofu 
gives a fl owchart of the production, 8 general dietetic 
and nutritional characteristics, 8 technical characteristics, 
it composition (75% water, 25% soja, traces of salt), 
detailed composition (see above), and its uses: charcuterie 
(pates, terrines, sausages), plats cuisinés and plats surgelés 
(quiches, pizzas, etc.), sauces (bechamel, mayonnaise, salad 
dressings), meat dishes, and pastries and desserts (bavarois, 
desserts glacés, biscuits).

2706. Product Name:  [Tonyu {Soymilk}].
Foreign Name:  Tônyû.
Manufacturer’s Name:  Sojadoc. Affi liate of Cooperative 
Occitane.
Manufacturer’s Address:  Zone Industrielle La Viscose, 
81000 Albi, France.  Phone: 6345-4645.
Date of Introduction:  1987 January.
Ingredients:  Water, soybeans.
Wt/Vol., Packaging, Price:  20 liter polyethylene goat skin 
bottle.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Total solids 7.1 gm, protein 2.8 
gm, lipids 1.3 gm (which which linoleic acid is 60%), total 
soluble carbohydrates 0.8 gm, ash/minerals 0.83 gm, calcium 
14.4 mg, sodium 1.2 mg, phosphorus 58.4 mg, potasium 204 
mg, magnesium 9.9 mg.
New Product–Documentation:  Soyfoods (ESFA). 1987. 
Jan. Soya Bluebook. 1987. p. 90. Note: This company’s 
original address was apparently: Alain Lacombe & 
Jacques Isnard, Sojadoc, Par Castelnau, Presb. de St. Paul 
d’Mammiac, 81140 Penne du Tarn, France. Phone: 3-393-
1015.
 Manufacturer’s brochure. 1987. In French. “Sojadoc 
tofu: New source of vegetable protein. The products of 
French soybeans. Soymilk (Tonyu) and Tofu.” A single 
insert sheet describing the company’s soymilk gives a 
fl owchart of the production, 8 general dietetic and nutritional 
characteristics, 8 technical characteristics, it composition 
(92.5% water, 7.5% soja), detailed composition (see above), 
and its uses: charcuterie (pates, terrines, sausages), plats 
cuisinés and plats surgelés (quiches, pizzas, etc.), sauces 
(bechamel, mayonnaise, salad dressings), and pastries and 
desserts (bavarois, desserts glacés, biscuits).

2707. Product Name:  [Soyeux Silken Yogurt-like Dessert 
(Vanilla, Chocolate, Hazelnuts, Orange, Redberries, Pear, 
Strawberry, and Peach-Apricot)].
Foreign Name:  Soyeux (Vanille, Chocolat, Noisettes, 
Orange, Fruits des Bois, Poire, Fraise, Pêche-Abricot).
Manufacturer’s Name:  SOY (Société Soy).

Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1987 January.
Ingredients:  Vanilla: Water, soybeans* (20%), red cane 
sugar, natural vanilla aroma, carrageenan (natural extract 
of marine algae for thickening), sea salt, plant extracts. No 
sugar added. * = Organically grown.
Wt/Vol., Packaging, Price:  150 gm plastic cup, 2 per pack.
How Stored:  Refrigerated, 30 day shelf life at 4ºC.
Nutrition:  Vanilla: Per 100 gm: Calories 80 (335 kJ), 
protein 4.0 gm, lipids/fats 2.6 gm, sodium 12 mg.
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New Product–Documentation: Soyfoods (ESFA), 1987. 
Jan. “Launched at SIAL (Oct. 1986). A new dessert, 100% 
vegetal, based on soybean milk, contains no coloring nor 
chemical preservatives. Presentation: Fresh product, to be 
kept refrigerated and sold within 21 days. The net weight is 
150 gm, and the cups are sold in 2-cup packs. Two fl avors 
will be proposed at the beginning: Vanilla and chocolate. 
Other fl avors such as nuts or chocolate will be presented later 
on. Soyeux will be sold in health food shops.”
 Color French-language brochure. 1988, undated. 
Soyeux: The fresh soya dessert without sugar. Fructose is 
added to some fl avors. It is made with soymilk and gelled 
with carrageenan. Address is now: Société Soy, 1 rue du 
Crêt de la Perdrix, 42400 Saint Chamond, France. Phone: 
77.31.23.66. Telex: 307072. Talk with Raymond Delcuratolo. 
1989. Feb. 5. This is a yogurt-like dessert. Letter from 
Bernard Storup. 1989. March 3. All fl avors were introduced 
in 1987. Vanilla, chocolate, hazelnut, orange, and redberries 
in Jan., (orange and redberries were discontinued in July 
1987), peach, strawberry, and peach/apricot (without added 
sugar) in Sept.
 Labels for Vanilla, Hazelnuts, and Pear. 1989. 2.5 inch 
diameter foil lids and printed cups. Vanilla lid is white and 
blue on beige. “No cholesterol.” The ingredients for pear 
are: water, soybeans * 21%, fruit concentrate, pear (pulp and 
morsels) 10%, corn starch, thickener, carrageenan, natural 
aroma, sea salt. Per 100 gm: 76 calories, 25 mg sodium.
 Letter from Bernard Storup with new Labels. 1995. 
Sept. 8. He encloses labels for Soyeux in four fl avors 
(Vanilla, Chocolate, Hazelnut, and Apricot) and notes that 
this product is based on an old product, put on the market 
again in June 1995. In French, Soyeux means “silken” or 
“having the consistency of silk.”

2708. Soyfoods (ESFA, The Journal of the European 
Soyfoods Association). 1987--. Serial/periodical. 12 Avenue 
George V, 75008 Paris, France. Vol. 1, Jan. 1987. Guy 
Coudert, editor. [Eng; Fre]
• Summary: Only 2 issues of this interesting and pioneering 
journal were ever published, in Jan. 1987 and April 1987. 
The title page of the fi rst issue mistakenly says Jan. 1986, but 
the cover correctly says 1987. The size is 29.5 by 21 cm. The 
cover is glossy black and white on a green background. The 
president of the Association was Philippe Vandemoortele 
[of Alpro in Belgium]. The editor of the magazine was Guy 
Coudert. Address: Paris, France.

2709. Soyfoods (ESFA). 1987. Seen at the SIAL food show. 
1(1):30. Jan.
• Summary: This show was held in Oct. 1986 at Paris. 
Sojadoc presents Tofu and Tonyu (soymilk). At SIAL Société 
Soy of France launched Soyeux (a new dessert in vanilla 
and chocolate fl avors), and Tof’in (tofu cakes precooked 
without oil in 3 fl avors: Garlic & Herbs, Provençale, and 

with Mushrooms). Cygne d’Or confectionery launched Tofu 
Kiss (a tofu based non-dairy frozen dessert, distributed by 
Maho Distribution). Galactina introduced four ready-to-eat 
tofu salads (Tofu Nature, Tofu Gourmet, Tofu Jardinière, and 
Tofu Provençale). Address: Paris, France.

2710. Soyfoods (ESFA). 1987. ESFA objectives. 1(1):31. Jan.
• Summary: 1. To prevent consumer deception, ESFA 
encourages soyfoods producers to establish voluntary 
standards for the various soyfoods. 2. To work with 
regulatory agencies in laying out the basis of requirements 
for the soyfoods on labeling, marketing, and health issues. 
3. To provide reliable information to dietitians, press people 
(the media), and generally speaking to all people looking 
for information on soyfoods. 4. To promote utilization of 
soyfoods for their food value. “By soyfoods, we refer among 
others to the oriental traditional products directly derived 
from the soybeans, such as soybean milk, tofu, tempeh, soya 
sauce, and soybean sprouts.”
 Those interested in joining the European Soy Foods 
Association should contact Guy Coudert, ESFA, 12 Avenue 
George V, 75008, Paris, France. Subscriptions to Soyfoods 
magazine (published by ESFA), 4 issues per year, are 300 
French francs. Address: Paris.

2711. B.P.; C.R. 1987. L’irrésistible poussée des produits de 
substitution: Dossier produits laitiers [The irresistible push 
of substitute products: Dossier on dairy products]. Marches 
Agricoles. Feb. 16. p. 14. [Fre]
• Summary: Part 1 by B.P. is titled “The debate is launched 
concerning substitute dairy products.” A table lists the 
following countries: Austria, Belgium, Canada, Denmark, 
UK, Finland, Japan, Netherlands, Switzerland, and the USA. 
Column 2 lists substitute products (such as cheese, cream, 
milk, melorine). Column 3 lists the market share of these 
products in 1983. And column 4 compares the price of the 
substitute with the real dairy product. For example, in the 
USA: imitation cream (non-dairy creamer) has 50% of the 
market and is less expensive. Imitation cheese has 5% of the 
market and is 30% less expensive. Flavored milklike drinks 
have 15% of the market and are 25% less expensive. No 
imitation products are shown to have a signifi cant market 
share in Europe.
 Part II by C.R. is about CAC in Colmar, its Cacoja 
subsidiary founded in Jan. 1987, and its Bioforme line of 
soymilks and soymilk desserts. Address: France.

2712. Kleene, Paul. 1987. Effective communication in 
agricultural research. CGPRT No. 10. p. 429-37. Feb. 
J.W.T. Bottema, F. Dauphin, and G. Gijsbers, eds. Soybean 
Research and Development in Indonesia. [12 ref]
• Summary: Links or a Y-shaped communication bridge 
must be created and used between the three major actors are 
farmers, researchers, and development agents (extension 
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workers). The FSR (farming systems research) can be 
important in narrowing the gap between research and 
farmers. Address: CIRAD-DSA, Montpellier, France.

2713. Le Seuil. 1987. Catalogue [Catalog]. Zone Industrielle, 
34190 Ganges, France. 34 p. 21 x 10 cm. [Fre]
• Summary: In French “Seuil” means “Threshold, sill, or 
shelf (of the ocean bed).” Contents: Oriental specialties 
(tamari, shoyu, and miso imported from Japan, p. 6-8). Soya 
pasta (spaghetti & macaroni, p. 15). Yellow soybean (p. 17). 
Virgin soy oil (p. 20).
 Letter from Maurice Marchand. 1989. June 1. The 
company, which was founded in 1979, moved to this new 
address on 1 Jan. 1986. They are very interested in soyfoods, 
both imported (they import from Mitoku and Yamato), and 
made in France (they work with Athanor and Sojadoc). 
Address: Ganges, France. Phone: 67.73.99.80.

2714. Marty, Denise. 1987. Les dérivés de soja, un marché 
pour les Pme [Products derived from soya, a market for the 
small- and medium-sized companies]. Agro Industries No. 
26. p. 40-41. March. [Fre]
• Summary: “At SIAL this year, 5 soyfoods companies 
will present their products. For a sector this small, this is 
important, and it indicates that the sector is in full growth.” 
Four companies are Soy, Sojadoc, Daizou, and Lima N.V. 
Daizou was created in 1985 by the Japanese restaurant Le 
Bol en Bois, one of the fi rst to sell tofu in France. Daizou 
makes only 50-100 tonnes/year of specifi cally Japanese 
products. The Société Soy, founded in 1980 [sic, actually 
1982], is busy transforming tofu into new foods. This 
year it launched the new tofu yogurt-like dessert Soyeux. 
Its new plant at St. Chamond (Loire) has a capacity of 7 
tonnes/day of tofu, or 1,500 tonnes/year. In June 1986 the 
society Sojadoc in Albi took the same step, changing from 
an artisans production of 10 tons/year of tofu to large scale 
(1,500 tonnes/year) production of tofu and soymilk over 
the next 3 years from an investment of 12.5 million French 
francs. Lima-France, affi liate of a Belgian company, is at 
Lot-et-Garonne. Jan Kerremans is their miso master, making 
about 70 tonnes a year.
 In 1983 about 10 million liters of soymilk were 
consumed in Europe, compared with 30,000 million liters 
of dairy milk. Guy Coudert of the European Soyfoods 
Association estimates that by the year 2000 some 25,000 
tonnes/year will be consumed in France. Address: France.

2715. Société Soy. 1987. Les recettes légères au tofou de Soy 
[Light recipes for tofu from Société Soy]. 1 rue du Crêt de la 
Perdrix, 42400 Saint-Chamond, France. 78 p. March. Illust. 
Index. 17 x 12 cm. [Fre]
• Summary: This attractive, saddle-stitched book, containing 
6 full-page color photos of recipes both promotes the 
company’s products and gives French tofu recipes. Contents: 

Description of each of the company’s products with 
nutritional analyses (p. 1-20). How to make tofu at home (p. 
20-21). Suggestions for using tofu (p. 22-23). Tofu recipes 
(p. 24-76): Salads, soups, sauces, entrees (incl. skewered/
brochettes, crepes, croquettes, fricadelles, gratin, lasagna, 
moussaka, omelet, pizza, quiche, tart/fl an, spaghetti, souffl e, 
timbale), desserts. List of recipes, in order by page number 
(not an index). Address: Saint-Chamond, France.

2716. Product Name:  [Tofast Soya Spread (Salmon, 
Mushroom, Roquefort, or Garlic and Fines Herbes)].
Foreign Name:  Tofast: Pâté a Tartiner (Saumon, 
Champignons, Roquefort, Ail/Fines Herbes).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1987 March.
New Product–Documentation:  Leafl et. 1988. Front and 
back. 6 panels. “Tofast Soya Paste. Soya Spread. Whenever 
you are feeling peckish or between friends, Tofast is a light 
paste eaten on toast. We offer you salmon or mushroom 
Tofast as fi rst courses, as dessert, Tofast Roquefort or garlic 
and fi ne herbs on toast.” Letter from Bernard Storup. 1989. 
March 3. These products were launched in March 1987. The 
Roquefort and Garlic/Fines Herbes were discontinued in Jan. 
1988.

2717. Product Name:  [Tofumé Smoked Tofu].
Foreign Name:  Tofumé.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1987 March.
Ingredients:  Water, soybeans (23.4%), soy sauce, spices, 
and aromatics.
Wt/Vol., Packaging, Price:  200 gm poly bag, two per bag.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 129, protein 13.1 gm, fats 
8.2 gm, carbohydrates 0.6 gm.
New Product–Documentation:  Full-color English-
language leafl et. 1988, undated. Smoked tofu with spices. 
Letter from Bernard Storup. 1989. March 3. This product 
was launched in March 1987 and is still on the market. 
Label. 1989, received. 8 by 4 by 1.5 inch paperboard box. 
Red, yellow, green, and brown on light yellowish beige. 
“Recipes for two inside. Preparation based on soya. Smoked 
on a wood fi re. Easy to cook. The green protein (La proteine 
verte). Store at +4ºC. Order our recipe book by sending 20 
French francs in postage stamps.” Color illustration on cover 
of diced smoked tofu with vegetables, cheese, and shrimp. 
Color recipe on the back.
 Label. 1989. 4 by 7.5 inches. Brown, green, red, and 
yellow on white. Printed on poly bag. “Fresh tofu smoked on 
a wood fi re. Tofu, a food balanced in protein 16.1%, lipids 
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9.2%, and carbohydrates 1.6%, is prepared by SOY from 
the best organically grown soybeans.” Shows the Nature et 
Progres logo indicating organically grown ingredients.

2718. Soybean Update. 1987. In April, ASA is hosting a full-
fat soybean research conference in Milan, Italy. April 6.
• Summary: Covers processing full-fat soybeans for feeds. 
This is the American Soybean Association’s fi rst full-fat 
conference in the Mediterranean. Previous conferences 
stimulated interest in U.K., Netherlands and France. 18.4 
million bushels are now consumed in Northern Europe.

2719. Soyfoods (ESFA). 1987. News from the world: Spain. 
Dietetique et Sante in Spain. 1(2):26. April. [Eng]
• Summary: “Diététique et Santé SA (Gerblé, Milical, 
Nergisport, Bisson) leader of the Health foods for adults 
in France has taken a majority share in the Spanish Dietisa 
SA, leader of the Health food market in Spain. At Dietisa 
Headquarters in Barcelona, the company has a modern 
plant and laboratory. Dietisa has subsidiaries in the UK, 
Switzerland and Venezuela.”

2720. Vandemoortele, Philippe. 1987. Editorial. Soyfoods 
(ESFA) 1(2):2. April. [Eng]
• Summary: “Since Alpro Belgium pioneered a new soymilk 
six years ago, many things have changed. The new soya 
milk with a nice taste and a high nutritional value of 3.6% 
protein attracted a lot of consumers. In a few years, the 
total European market increased from 500,000 litres to the 
today’s estimation of 15 million litres. But also the number 
of producers grew and companies such as Celnat (France), 
Sapov (France), Soya Health Food (England), Soyana 
(Switzerland), DE-VAU-GE (Germany) and recently Cacoja 
(France) started to produce soya milk. The total capacity of 
the 4 largest producers amounts to 60 million litres which is 
4 times more than the market volume...
 “We are on the verge of a boom for soyfoods. 
Manufacturers will need the technology to make quality 
soymilk, tofu and other soyfoods... But this will not be 
enough; marketing is essential to make sure that our products 
fi ll a need and please the consumer.”

2721. Product Name:  [Bio Mets Athanor Vegetable 
Blanquette (Tempeh Stewed in White Sauce)].
Foreign Name:  Bio Mets Athanor Blanquete Végétal.
Manufacturer’s Name:  Athanor SARL.
Manufacturer’s Address:  ZAE La Biste “Atelier 9,” 34670 
Baillargues, France.  Phone: 67 87 0608.
Date of Introduction:  1987 May.
Ingredients:  Tempeh, carrots, onions or leeks, mushrooms, 
soymilk, apple cider, arrowroot, sunfl owerseed oil, aromas, 
unrefi ned seasalt.
Wt/Vol., Packaging, Price:  250 gm plastic tray in a 
paperboard box. FOB price 12.95 FF.

How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Calories 171, lipids 15.9 gm, 
protein 4.2 gm, carbohydrates 2.7 gm.
New Product–Documentation:  Label. Received 1988. 
May. Paper box, 5.5 by 4 by 1 inches. Multi-colored 
illustration of blanquette on front panel with sun logo. 
“100% Plant Protein. Preparation based on tempeh and 
vegetables. Ready in several minutes.”

2722. Product Name:  [Bio Mets Athanor Vegetable 
Bolognaise {With Tempeh}].
Foreign Name:  Bio Mets Athanor Bolognaise Végétal.
Manufacturer’s Name:  Athanor SARL.
Manufacturer’s Address:  ZAE La Biste “Atelier 9,” 34670 
Baillargues, France.  Phone: 67 87 0608.
Date of Introduction:  1987 May.
Ingredients:  Tempeh, onions or leeks, carrots, tomato paste, 
soy sauce, sunfl owerseed oil, aromas, unrefi ned seasalt.
Wt/Vol., Packaging, Price:  250 gm plastic tray in a 
paperboard box. FOB price 11.85 FF.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Calories 54, lipids 2.5 gm, protein 
5.6 gm, carbohydrates 2.3 gm.
New Product–Documentation:  Label. Received 1988. 
May. Paper box, 5.5 by 4 by 1 inches. Multi-colored 
illustration of Bolognaise on front panel with sun logo. 
“100% Plant Protein. Preparation based on tempeh and 
vegetables. Ready in several minutes.”

2723. Product Name:  [Bio Mets Athanor Vegetable Curry 
{With Tempeh}].
Foreign Name:  Bio Mets Athanor Curry Végétal.
Manufacturer’s Name:  Athanor SARL.
Manufacturer’s Address:  ZAE La Biste “Atelier 9,” 34670 
Baillargues, France.  Phone: 67 87 0608.
Date of Introduction:  1987 May.
Ingredients:  Tempeh, onions or leeks, carrots, white 
turnips, caulifl ower, raisins, soy sauce, pure sunfl owerseed 
oil, spices and aromas, unrefi ned seasalt.
Wt/Vol., Packaging, Price:  250 gm plastic tray in a 
paperboard box. FOB Price 12.35 FF.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Calories 111, lipids 7.9 gm, protein 
6.0 gm, carbohydrates 3.9 gm.
New Product–Documentation:  Label. Received 1988. 
May. Paper box, 5.5 by 4 by 1 inches. Multi-colored 
illustration of curry on front panel with sun logo. “100% 
Plant Protein. Preparation based on tempeh and vegetables. 
Ready in several minutes.”

2724. Product Name:  [Bio Mets Athanor Vegetable Ragout 
{With Tempeh}].
Foreign Name:  Bio Mets Athanor Ragoût Végétal.
Manufacturer’s Name:  Athanor SARL.
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Manufacturer’s Address:  ZAE La Biste “Atelier 9,” 34670 
Baillargues, France.  Phone: 67 87 0608.
Date of Introduction:  1987 May.
Ingredients:  Tempeh, haricot beans, carrots, onions or 
leeks, tomato paste, aromas, soy sauce, sunfl owerseed oil, 
unrefi ned seasalt.
Wt/Vol., Packaging, Price:  250 gm plastic tray in a 
paperboard box. FOB price 12.15 FF.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Calories 92, lipids 6.3 gm, protein 
6.1 gm, carbohydrates 2.6 gm.
New Product–Documentation:  Note: Webster’s Dictionary 
defi nes ragout (derived from the French ragoût, and fi rst 
used in about 1664) as “Well-seasoned meat and vegetables 
cooked in a thick sauce.”
 Label. Received 1988. May. Paper box, 5.5 by 4 by 1 
inches. Multi-colored illustration of ragout on front panel 
with sun logo. “100% Plant Protein. Preparation based on 
tempeh and vegetables. Ready in several minutes.”

2725. Product Name:  [Bio Mets Athanor Mixed Salad 
{With Tempeh}].
Foreign Name:  Bio Mets Athanor Salade Composée.
Manufacturer’s Name:  Athanor SARL.
Manufacturer’s Address:  ZAE La Biste “Atelier 9,” 34670 
Baillargues, France.  Phone: 67 87 0608.
Date of Introduction:  1987 May.
Ingredients:  Tempeh, carrots, onions or leeks, cider 
vinegar, olive oil, garlic, unrefi ned seasalt.
Wt/Vol., Packaging, Price:  250 gm plastic tray in a 
paperboard box. FOB price 11.65 FF.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Calories 100, lipids 6.8 gm, protein 
4.1 gm, carbohydrates 4.3 gm.
New Product–Documentation:  Label. Received 1988. 
May. Paper box, 5.5 by 4 by 1 inches. Multi-colored 
illustration of the tempeh salad on front panel with sun logo. 
“100% Plant Protein. Preparation based on tempeh and 
vegetables. Ready in several minutes.”

2726. Soybean Update. 1987. French President Francois 
Mitterand rejected Ronald Reagan’s proposal to speed up the 
removal of farm subsidies. June 15. p. 3.
• Summary: “West Germany and the U.K. sided with 
Mitterand, stressing that no new institution should be created 
for farm negotiations.”

2727. Industries Agro-Alimentaires (IAA). 1987. Soja + 
Coopérative agricole de céréales de Colmar + Alfa Laval 
= Jus de Soja [Soya + Agricultural Cereals Cooperative of 
Colmar (CAC) + Alfa Laval = Soymilk]. June. p. 555-57. 
[Fre]
• Summary: Discusses the new automated soymilk plant 
built by CAC and Alfa Laval Industries at Issenheim near 

Colmar in France. A photo shows 5 products in the Bioforme 
line, plus the new soymilk production system. The concept 
was born when CAC met Alfa Laval specialists at the Third 
National Soya Congress at Albi in Sept. 1985. In 1970 Alfa 
Laval developed a soymilk process based on the Cornell 
method for making soymilk. In 1982 Alfa Laval introduced a 
greatly improved process for making soymilk incorporating 
all scientifi c discoveries to date. They installed their fi rst 
modern soymilk plant in China in 1984 at the Guangdong 
Cannery. It now produces some 20,000 liters/day of high 
quality soymilk. The CAC plant is Alfa Laval’s 10th 
completely automated soymilk plant. Support funding for 
the project (600,000 French francs) came from the Ministry 
of Industry through its Directionale de l’Industrie et de la 
Rec- d’Alsace. The process for making soymilk is described, 
together with a schematic diagram of the Alfa Laval plant. 
Address: France.

2728. Singh, R.J.; Kollipara, K.P.; Hymowitz, T. 1987. 
Polyploid complexes of Glycine tabacina (Labill.) Benth. 
and G. tomentella Hayata revealed by cytogenetic analysis. 
Genome 29(3):490-97. June. [24 ref]
• Summary: Glycine species were collected in Australia, Fiji, 
New Caledonia, Ryukyu Islands (southern Japan), Mariana 
Islands, Tonga, Taiwan, and Papua New Guinea. Address: 
Dep. of Agronomy, Univ. of Illinois, Urbana, IL 61801.

2729. Méhu, Jean. 1987. Soja: une réalité française [Soja: A 
French reality]. RIA–Revue des Industries Agro-Alimentaires 
No. 388. p. 12-14. June 15–July 6. [Fre]
• Summary: About the new Bioforme line of aseptically 
packaged soymilks from CAC (Coopérative Agricole de 
céréales de Colmar). Photos (p. 1) show: (1) Five aseptically 
packed products in this new Bioforme soymilk line. (2) M. 
Rochet, director of CAC. “Tofu and soymilk (lait de soja) 
are still essentially typical products of the network of dietary 
stores (magasins diététiques). However, here and there, in 
large-scale classic distribution, soy beverages and desserts 
are now appearing. And this is not the end, would seem to 
say the directors of CAC, which is going to invest in an 
ultramodern unit for producing “soy juice” (jus de soja).
 Note. This is the earliest French-language document 
seen (Aug. 2013) that uses the term jus de soja to refer to 
soymilk.
 Despite the appearance of the Bioforme line, it is 
more than industrial clients that the cooperative is eyeing. 
And they are not alone. Alfa-Laval now makes soymilk 
plants, and has already installed a dozen worldwide. One 
at the Guangdong Cannery, Canton province, China, now 
produces about 20,000 liters/day of natural, bland high-
quality soymilk. A similar unit is installed in Alsace by 
CAC, which had a total turnover of 750 million French 
francs in 1986 with its various operations, is basically in 
cereal grains. As part of a diversifi cation campaign they 



HISTORY OF SOY IN FRANCE   869

© Copyright Soyinfo Center 2015

have become involved with soya. Several factors led to this 
choice. Soybeans are grown in Alsace and production has 
expanded from only a dozen ha in 1985 to 250 ha in 1986 
and an expected 3,000 ha in 1987. The plant is important in 
crop rotations, enriching the soil with nitrogen. It is a major 
crop worldwide, and though extensively researched is not 
well known by most. Finally, for marketing, its nutritional 
characteristics make it “the new food for the year 2000.”
 The new Alfa-Laval plant is completely automated 
from grinding the grains to cleaning the line; one person 
can operate it. It cost 11 million francs. The Bioforme 
line includes aseptically packaged soymilk (in chocolate 
and natural fl avors) and desserts (in vanilla and chocolate 
fl avors). In Jan. 1987 the unit was capable of producing 
1,500 liters/hour of soymilk containing 4% protein. In the 
last 4 months the plant has produced some 200,000 liters of 
fi nished products, which may be about 10% of the French 
market.
 A sidebar discusses tofu and Société Soy which makes 
Croq-tofou, Cacoja, and Sojadoc S.A. The shares of Sojadoc 
are owned as follows: Cooperative Occitane 51%, Sanofi  
15%, Sofi proteol (Sofi protéol) 15%, les Charbonages de 
France, the two founders, and some private investors 29%. 
A photo (p. 14) shows the soymilk equipment used at 
Issenheim. The products are sold in Tetra Briks (packed by a 
neighboring dairy), and in Doypack (the company is going to 
acquire a Thimmonier machine). “Well, is soya the new food 
for the year 2,000?” Address: France.

2730. Toyo Shinpo (Soyfoods News). 1987. Pari de mitsuketa 
honmono no tôfu. Munôyaku daizu tsukai parikko ni apiiru 
[Real tofu made in Paris with organically-grown soybeans 
and it appeals to the Parisians]. July 31. p. 13. [Jap; eng+]
• Summary: Mr. Noboru Sakaguchi, age 59, has a tofu shop 
located in Champaigny–only 20 minutes away from Paris. 
The shop opened 3 years ago and is called Daizou. The 
majority of the employees are French. Sakaguchi employs 
a Japanese plant manager, Mr. Takatashi Hiroyama, age 39. 
Mr. Sakaguchi also has a health foods store and restaurant, 
Le Bal en Bois. This is the parent company of Daizou. They 
produce about 1,000 cakes of tofu (1 cake = 380 gm) a day. 
Of these, 200 are made with organically grown soybeans 
and are vacuum packed. The company also uses regular 
soybeans from Canada and organically grown ones from the 
U.S. They use nigari in their tofu manufacturing process. 
They have been experimenting with silken tofu (kinugoshi) 
and have done market studies with some newly developed 
soymilk mayonnaise. Their tofu sells for 7 French francs per 
cake wholesale, and 9-12 francs retail. They sell their organic 
tofu for the same price as the regular cakes as a method of 
introducing it into the market. Right now, their big enemy is 
water that is too alkaline.

2731. American Soybean Association. 1987. Soya Bluebook 

‘87. St. Louis, Missouri: American Soybean Assoc. 270 p. 
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: This is the last issue of the Soya Bluebook 
published by the American Soybean Association.
 Contents: Organization: International associations, 
government trading agencies. Soy Directory: Oil extraction 
plants/refi neries, manufacturers of edible grade soy products 
& soyfoods, manufacturers of industrial grade soy products. 
Soybean manufacturing support industries: Category listings, 
product handling equipment & supplies, soybean processing 
equipment & supplies, manufacturing services, alphabetical 
company listings. Marketing & auxiliary services: Marketing 
services, commercial services & suppliers, exporters of 
soybeans & soybean products, importers of soybeans & 
soybean products. Soy statistics: Metric conversions, tables, 
charts, graphs. Glossary. Standards and Specifi cations. 
Indexes: Alphabetical company listings, Soya Bluebook 
sections and categories, advertisers. Maps.
 The section titled “Soy statistics (tables, charts, graphs) 
(p. 185-244) is a rich source of information, worldwide. 
Contents: Soybean production–Area planted / harvested 
and yield: U.S. soybean planting and harvesting dates. U.S. 
soybean acreage, yield, and production. U.S. soybean planted 
acreage by state. U.S. soybean harvested acreage by state. 
U.S. soybean yield by state. U.S. soybean production by 
state.
 U.S. production of major crops: Soybeans, corn, wheat, 
cotton (graph). U.S. harvested acreage of major crops: 
Soybeans, corn, wheat, cotton (graph). U.S. yield per acre 
of major crops: Soybeans, corn, wheat, cotton (graph). 
Argentine soybean area, yield and production by province. 
Brazilian soybean area, yield and production by state. 
Canadian soybean production. Canadian soybean production 
and utilization.
 Soybean production by major countries (graph). Share of 
world soybean production by major countries (graph). World 
soybean production. Soybean acreage by major countries 
(graph). Share of world soybean acreage by major countries 
(graph).
 Soybeans and soybean products: Supply and disposition: 
U.S. soybeans: Supply, disposition, acreage / yield and 
price. U.S. soybean meal and oil: Supply and disposition. 
Soybean usage in the U.S. (graph). U.S. soybean exports–
percent of total usage (graph). Argentine soybeans: Supply 
and disposition. Argentine soybean meal and oil: Supply 
and disposition. Brazilian soybeans: Supply and disposition. 
Brazilian soybean meal and oil: Supply and disposition.
 U.S. soybean prices, crop value, farm marketings: Prices 
of U.S. soybeans: No.1 yellow. Prices of U.S. soybeans: 
Received by farmers. U.S. soybean price support operations. 
U.S. soybean crop value. U.S. farm marketings of soybeans.
 Soybean processing and products–processing facilities 
and product value: U.S. soybean processing plants (map). 
Value of U.S. soybean products and crush margin.
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 Meal: U.S. soybean meal: Prices paid by farmers. U.S. 
soybean meal: Average wholesale price, Decatur [Illinois]. 
U.S. soybean meal: Beginning stocks, production, exports 
and domestic disappearance. U.S. oilseed cake and meals: 
Supply, disposition, and price. World major protein meals: 
Supply and utilization.
 Fat and Oils: World major oilseeds: Supply and 
utilization. World major vegetable and marine oils: Supply 
and utilization. Prices of U.S. soybean oil. U.S. soybean oil 
utilization. U.S. soybean oil value as percent of total soybean 
value (graph). U.S. soybean oil: Supply, disposition, and 
price. U.S. edible fats and oils: Supply and disappearance.
 Exports and imports–U.S. exports of soybeans 
by month. U.S. soybean exports by port and country 
of destination. U.S. exports: Soybeans by country of 
destination. U.S. soybean exports by port areas (map). 
U.S. exports: Soybean oilseed cake and meal by country 
of destination. U.S. exports: Soybean oil by country of 
destination. U.S. exports: Soybean oil, P.L. 480, title I 
and III by country of destination. U.S. exports: Soybean, 
cottonseed and sunfl owerseed oils by country of destination. 
U.S. exports: Soybean and cottonseed oils by year. Brazilian 
exports of soybeans and products to major countries. 
Soybean and product exports by major countries (graph). 
World share of soybean and product exports (graph).
 Before page 199 are two fold-out color maps (color 
coded by county): U.S. soybean production 1985, and U.S. 
soybean acreage 1985. Two other maps are: American 
Soybean Association international offi ces / world regions, 
U.S. soybean processing plants, and U.S. soybean exports by 
port areas.
 A full-page table (p. 235) shows U.S. exports of 
whole soybeans, 1982-1986–Volume of exports (in metric 
tons) by country of destination and total value each year. 
Region and country of destination: North America: Canada, 
Mexico, other, total. South America: Brazil, Colombia, 
Ecuador, Peru, Venezuela, other, total. Europe and Russia: 
Belgium & Luxembourg, Czechoslovakia, Denmark, France, 
Germany (West), Germany (East), Greece, Ireland, Italy, 
Netherlands, Norway, Portugal, Romania, Soviet Union, 
Spain, Switzerland, United Kingdom, Yugoslavia, other, 
total. Middle East. Africa. Asia: China–PRC, China–Taiwan, 
India, Indonesia, Japan, Korea (South), Pakistan, other, total. 
Australia & Oceania. Other unidentifi ed. Grand total. Value 
of exports–total (million $). Address: P.O. Box 27300, St. 
Louis, Missouri 63141.

2732. Otsuka, Shigeru. 1987. Shôyu sekai e no tabi [A 
journey into the world of shoyu]. Tokyo: Toyo Keizai 
Shinpo-sha. 230 p. Illust. No index. 20 cm. [22 ref. Jap]
• Summary: Contents: A pedigree of shoyu (p. 11). The road 
to shoyu (p. 35). Shoyu and the world (p. 67). A friend of 
meat cookery (p. 103). Shoyu... make in the USA (p. 115). 
Shoyu as a forerunner of Japanese culture (p. 129). A visit to 

the real centers of the Japanese food boom (p. 159). Shoyu 
recipe contest (p. 209). Mini-science on shoyu (p. 213). 
Conclusion (p. 219). Postscript (p. 225).
 In the section on “Shoyu and the World,” subsection 
“Exports during the Edo Period” (p. 67-79) it is noted that: 
“In a book-keeping book under the date Man-en 1 (1860), 
Aug. 16 it is stated that 4 ceramic bottles of Japanese shoyu 
were shipped to Jakarta (Java), Indonesia. The shoyu that 
was exported to Europe was sent via Jakarta, Indonesia, to 
Holland. It was shipped in ceramic bottles each containing 
a volume of 3 gô (540 ml, or about 1 pint). On each 
bottle, in roman letters, was written the fact that the bottle 
contained Japanese shoyu. Terms such as “Japansch Zoya” or 
“JapanschZoya” or “Jap. Soya” appeared on the bottles. 
 One photo (p. 76) shows four (another shows three) of 
these bottles. Below this name, near the base of many bottles 
was written the brand “CPD” which is thought to have 
stood for stood for “Comprador.” During the Kan-ei period 
(1624-1630) some rich merchants in Nagasaki established 
a company named Konpura-sha. The merchants who ran it 
were called Comprador. [Note: They are now (Oct. 2007) 
generally known in English as the “Comprador Merchant 
Guild;” Japanese: Konpura Nakama].
 It is recorded in the Kôka Nisshi, the diary of a voyage 
by Tôsei? Yanakawa in 1860 (Ansei 7) from Japan to the 
USA by boat, that “after we landed in Washington state, we 
didn’t have any miso or shoyu, so we had nothing but salt 
with which to season our meals.”
 In 1765 the French enclycopedist Denis Diderot (lived 
1713-1784) wrote a section in his Encyclopedie titled “soui 
ou soi” about Japanese soy sauce. Note that the fi rst term, 
pronounced soy, is today’s French word for soy sauce. The 
second term, pronounced “swa” apparently no longer exists.
 Two black-and-white photos (p. 47) show the outside 
and inside of the Goyo-Gura in Noda. Page 93 shows a 
typical shoyu section in a Japanese supermarket. Address: 
Toyonaka-shi, Osaka-fu, Japan.

2733. Schauff, M. 1987. Imitationsprodukte fuer 
Milcherzeugnisse–Gefahr fuer Landwirtschaft und 
Verbraucher [Imitation milk products–The danger for 
agriculture and the consumer]. Deutsche Milchwirtschaft 
38(34):1169-73. Aug. 19. [Ger]
• Summary: Discusses the effects of imitation dairy 
products on the consumption of milk and milk products, 
and the response of the dairy industry in the USA, UK, and 
France–against the background of continuing resistance in 
West Germany to the introduction of such products. During 
the past 12 years, imitation milk products have come on 
the market, especially in Sweden and the USA. In recent 
years they have had booming sales in the UK. In Germany, 
margarine has stolen half of the market from butter.
 Imitation milk products have made the greatest gains 
in the United States. Their potential in Europe is described 
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in a report titled “Project 2002” by the American Soybean 
Association. Address: VDM, Bonn, Germany.

2734. J. of the American Oil Chemists’ Society. 1987. World 
fats & oils report: Higher oil prices predicted. 64(8):1058-59, 
1062, 1064, 1066-78, 1080-85. Aug. [1 ref]
• Summary: Statistics and general information on vegetable 
oil production, consumption, and trends in the following 
countries is given: Australia, Austria, Brazil, Canada, China, 
Czechoslovakia, Egypt, Finland, France, West Germany, 
East Germany, Hungary, India, Indonesia, Italy, Ivory Coast, 
Japan, Korea, Malaysia, Mexico, the Netherlands, Nigeria, 
Norway, Pakistan, Peru, the Philippines, Poland, Soviet 
Union, Spain, Sweden, Turkey, Uruguay, Venezuela, and 
Yugoslavia.
 Tables include: 1. World production and consumption 
of major vegetable and marine oils. 2. Top 10 producers of 
major vegetable oils (USA, EEC 12 countries, Malaysia, 
China, Brazil, USSR, Indonesia, East Europe, Argentina, 
India. The oils: soybean, cottonseed, sunfl owerseed, 
rapeseed, coconut, palm kernel, and palm oil). 3. Top 8 
exporters of major edible oils (Malaysia, EEC 12 countries, 
Argentina, Philippines, USA, Singapore, Brazil, Indonesia). 
4. Top 8 importers of major edible oils (EEC 12 countries, 
Africa, India, USA, Singapore, USSR, China, Pakistan). 
5. Margarine, compound fat/shortening, and salad oil 
production for selected countries (USA, USSR, Japan, India, 
Pakistan, Netherlands, West Germany, UK, Canada, Poland, 
Brazil).

2735. Dabaji, Michel. 1987. Une cooperative invente le soja 
a boire [A cooperative invents soya to drink]. Tertiel No. 29. 
p. 20-21. Sept. [Fre]
• Summary: Soya is rich in nutrients and the agricultural 
cooperative of cereals at Colmar (la coopérative agricole 
de céréales de Colmar, CAC) has made a “milk” and even 
a cheese from it. A photo shows Eugène Stahl, president of 
the cooperative, and Claude Portal. In Sept. 1985 Maurice 
Rochet, assistant director of CAC, assisted at a conference 
at Albi dedicated to soya, a crop being strongly developed in 
the south of France. There he met Julian Foot, an engineer 
from Alfa-Laval. At Albi, Rochet realized the many 
nutritional advantages of soymilk (jus de soja). In May 1986 
the cooperative launched the Bioforme brand. One year later, 
the production unit, which had cost 11 million French francs, 
was making a line of soymilk and desserts. Around the 
factory, 3,000 ha of soybeans has been planted (the members 
of the cooperative are growing these but it took effort to 
convince them to do so). And in several months a tofu 
production line will begin operation. Address: France.

2736. Inoculum (L’). 1987. La société Sojadoc: une 
démarche originale et innovante [Sojadoc: An original and 
innovate step]. July/Sept. p. 31. [Fre]

• Summary: Sojadoc, now an affi liate of the Coopérative 
Occitane, has started a factory at Albi, France, for making 
tofu and soymilk (tonyu). Discusses the characteristics and 
uses of these two soyfood products. Tofu contains 12 to 
16% protein, and soymilk 2.8 to 3.6%. Address: ONIDOL, 
France.

2737. Lindner, Anders. 1987. The world soymilk market and 
Soya Technology Systems (STS) (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Oct. 21. 7 p. 
transcript.
• Summary: “On 21 Oct. 1987 Anders Lindner, on a trip of 
the USA, visited the Soyfoods Center (SC). The following 
interview was conducted by William Shurtleff.
 “SC: STS started fi ve years ago, and in that time you 
have traveled the world, visiting every potential customer, 
and sold four soymilk plants. What major changes or trends 
have you seen in the world soymilk market during that time?
 “STS: You must look at one region at a time. In the 
United States there is defi nitely an increased interest in and 
awareness of soymilk. Soyfoods are relatively well known. 
In Europe there has been a big increase in the number of 
enquiries about soymilk from all countries. The number of 
larger companies that have contacted us has also increased.
 “Africa is still a dark continent as far as soymilk goes, 
with the possible exception of Nigeria, where we have a 
number of quotations pending, awaiting approval for foreign 
currency. This could take time.
 “Looking at Asia, in India there was almost a frenzy of 
interest several years ago and we still get enquiries every 
week. The government gave permission to build many 
new soybean crushing plants. Soybean production is now 
over a million tons, and it is still not enough. So the price 
of soybeans is rising, which raises soymilk prices. But I’m 
not as optimistic about the future of soymilk in India today 
as I was 6 months ago. India’s fi rst major soymilk plant, 
established by the Noble Soya House group in Bhopal, has 
not been as successful as everyone had hoped it would be. 
Two of India’s best known companies, the Great Eastern 
Shipping Company (also called the Bhiwandiwalla Group) 
and Godrej, backed the new company, which greatly 
bolstered public confi dence in the project. Each owned 
24% of the private limited company and the rest was 
publicly owned. Great Eastern provided fi nancing and put 
a number of their very best people in the top management 
positions. Godrej, which is the marketing company in 
India par excellence, provided distribution and marketing. 
They specialize in soaps. Alfa-Laval supplied the plant and 
Kibun sold their technology know how. Production began 
in January 1987 and it had all the signs of being a very, very 
good project. Their soymilk, named Noble House Great 
Shake, comes in four fl avors (chocolate, strawberry, mango, 
and American ice cream fl avor, basically a vanilla) in 200 ml 
Tetra Brik cartons. I have heard it said that the products were 
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not well formulated, the timing was poor, the prices were too 
high, and the products were marketed as a clearly Western-
style of foreign product. The project got lots of big media 
publicity, but much of it was not favorable, we are sorry to 
say. Today the plant runs only about 2 hours a day.
 “We have sold a plant to Amrit Soya and Protein Foods 
Ltd., owned by the Amrit Company, an old company. They 
are in Ghaziabad, Uttar Pradesh, on the outskirts of New 
Delhi and are expected to start production in mid-1988. This 
will be India’s largest soymilk plant with a capacity of 6,000 
liters/hour.
 “Back to Asia, when we established STS we located 
ourselves in Southeast Asia, thinking that with the large 
consumption of soybean drinks there it would be quite 
simple to sell plants to make soybean milk as well. But that 
has not been the case. I fi nd the food processing companies 
there extremely conservative. Our strategy now is to show 
the companies in East Asia that our concept works in the 
USA and Europe.
 “China has been a disappointment. They seemed to be 
more interested in soymilk plants a few years ago.
 “So generally speaking, the climate has gotten better, 
especially in Europe and the United States.
 “SC: Has your strategy or basic approach for selling 
STS soymilk plants changed during this period?
 “STS: Yes, it is changing now. We are expanding our 
product range by offering processes for other soymilk-based 
foods. Formerly we thought of ourselves as selling primarily 
liquid soymilk. Now we are offering process lines for tofu, 
ice cream, dressings, dips, spreads and other dairy analogs, 
plus what we call ‘semi-products.’ These are non-consumer, 
industrial food type products such as concentrated soymilk 
or curds for use as ingredients by food processors. We are 
investing in R&D on these. I think we will fi nd new uses for 
our soymilk base, including new ways of making traditional 
products, dairy analogs, powdered products, and truly new 
products.
 “SC: Have you made any major technological 
developments?
 “STS: Yes. we are now offering an ultrafi ltration 
system as part of our soymilk system. This is an 
important technological innovation. It allows you to 
concentrate soymilk by removing water without adding 
heat (thus preserving the good fl avor of the product) or 
to remove certain components from the soymilk, such 
as oligosaccharides or perhaps trypsin inhibitors or 
lipoxygenase enzymes, using membranes. More important, 
it can help in automating tofu production. The soymilk base 
goes into the ultrafi ltration plant, where it is concentrated. 
Coagulant is injected into the line and mixed. Rectangular 
cakes of tofu are chopped off as they come out the exit 
end. Luke Lukoskie at Island Spring has been a pioneer 
in developing these processes using a pilot plant, with an 
ultrafi ltration unit, that we loaned him. This technology 

seems to have a very promising future for processing 
soymilk in the West, and for making soya panir (fresh curds) 
in India. There is not enough cow’s milk in India to go 
around, and most of it is sold in the cities. I think soya panir 
will undersell dairy panir in India.
 “SC: Which company do you feel is your strongest 
competitor?
 “STS: Our main competitor everywhere is Alfa-Laval. 
After that, but much less, some of the Japanese companies 
such as Marusan-Seikensha and Mitsubishi. Given that we 
had just installed the largest soymilk plant in the Western 
world for De-Vau-Ge in Germany, I was surprised to note 
that Eden Foods in America chose Marusan-Seikensha 
without ever contacting us at all. Marusan seems to have 
only one English speaking person in the entire company, Mr. 
Tominaga. Mitsubishi competed with us selling systems in 
India and Nepal. Takai never seems to be in competition with 
us. Vandemoortele is no longer supplying systems, though 
the huge plant they built in Ambatolampy, Madagascar 
(35 million liters/year capacity) is still in operation. The 
company, Lalasoa SA (Société Anonym) is run by a woman 
named Regina.
 “SC: Could you tell us a little about the four plants that 
you have sold?
 “STS: Our biggest and most successful plant was sold 
to De-Vau-Ge, a Seventh-day Adventist food company 
in Lueneburg (near Hamburg), Germany. They started 
production in August 1985 and make Granose and Granovita 
brands soymilk, sold mainly in the UK and West Germany, 
but also in Scandinavia and France. The plant is running 
at full capacity, which is 3,000 liters per hour of soymilk 
base (4.7% protein). This is 4,000 liters per hour of fi nished 
soymilk (3.5% protein), or 50,000 liters a day. They currently 
only make two products. Labels for the UK market read 
Granose Soya Milk (4 fl avors) and Granose Soya Dessert (3 
fl avors of custard puddings gelled with natural carrageenan, 
a seaweed extract). Both products are packed in half liter 
or liter aseptic Tetra Brik cartons. The plant is doing very 
well, selling all it can make. This is the only one of the 
four that has started operation. we have also sold a plant 
to Island Spring (Vashon, WA), which may be the next to 
start production. The capacity is also 3,000 liters/hour of 
soymilk base. Amrit in India should be in production by mid-
1988. Their plant has the same basic capacity as the plant in 
Germany, but since their soymilk will contain only 2.25% 
protein, the actual output will be 6,000 liters per hour which 
is larger than Germany. They will make both beverages 
and foods, mainly a panir type cheese. The beverages will 
contain Indian fl avorings.” (Continued). Address: STS, 
Singapore.

2738. Lindner, Anders. 1987. The world soymilk market and 
Soya Technology Systems (STS) (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Oct. 21. 7 p. 
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transcript.
• Summary: Continued: Our fourth plant is in France, but 
I am not allowed to divulge the name of the company until 
the product is on the market. They plan to make only liquid 
soymilk.
 “Alfa-Laval installed their fi rst European plant (a 
small one) in France this year, billing it as the “soymilk 
development center of Europe, the fi rst plant on the 
continent” as if our large De-Vau-Ge plant did not exist.
 “SC: Do you see any innovative or low-cost packaging 
for soymilk on the horizon.
 “STS: All of our plants use or will use aseptic Tetra 
Brik cartons. The Indian plant has also purchased a Prepac 
aseptic plastic bag machine, like that used to package Sipso 
soymilk, but aseptic. Thus it needs no refrigeration. (Prepac 
is a French fi rm; Sipso was India’s fi rst commercial soymilk, 
made by Pantnagar Soymilk Products (P) Ltd.). The big 
advantage of aseptic bags is that they cost about half as much 
as Tetra Brik cartons. Disadvantages are consumer handling, 
transportation, outer wrapping cost, leakage problems, and 
the shelf life is not as long (which is not really a problem).
 “SC: What basic soymilk systems do you sell and how 
much does each cost? With and without building. With and 
without packaging.
 “STS: Our basic plant is 3,000 liters/hour of soymilk 
base (4.7% protein content). There are many variables that 
each customer can choose to have or not have, which affect 
the price. On average this plant costs about $1.5 million 
(US) including the building and silos but without packaging 
machines. Three aseptic Tetra Brik machines to package 
this dairylike soymilk in 250 ml cartons will add another 
$1.5 million to the cost, for a total of roughly $3 million. 
The most expensive components are the aseptic packaging 
machines, the UHT plant, and the decanter/centrifuge.
 “SC: Does STS have any plans to get into smaller, less 
expensive systems?
 “STS: Not at the moment. No.
 “SC: In the USA soymilk is 3.4 to 5 times as expensive 
as cow’s milk per unit volume. How can people in Third 
World countries afford this?
 “STS: Cow’s milk is relatively much less expensive in 
the USA than in most other countries, and especially Third 
World and Asian countries. In many countries, cow’s milk is 
simply not widely available. In Nigeria several dairy plants 
are now being rebuilt for making soymilk. In India, packaged 
soymilk and cow’s milk sell for about the same price. The 
soymilk is less expensive to produce but the packaging raises 
the cost a lot. Thus there is a big interest in selling soymilk 
unpackaged (as from a kiosk cooler dispenser) or packaged 
in bulk, as in the aseptic 1-20 gallon bag-in-the box, for 
institutions. A school could order one or two 20-gallon packs 
a day at very low cost. The equipment is made in California 
(by Scholle) and Australia. For developed countries, aseptic 
packaging looks like the wave of the future.

 “SC: What is the biggest problem in selling soymilk to 
Third World countries, acceptability or lack of capital?
 “STS: The latter. For example, in Sri Lanka we did 
acceptability tests among 5,000 primary school children and 
95% either liked it or liked it very much. In addition to lack 
of government funds to build the plant, there was in-fi ghting 
among several government departments as to which would 
be in charge of the project. The government urged us to fi nd 
a private party to build the plant, and they could sell the 
soymilk to the government. But that is a slow process.
 “SC: Could you outline the main steps in the STS 
soymilk process?
 “STS: Let me show you our color slide show of the 
De-Vau-Ge plant. This process is a continuous one with 
computerized monitors at all key points. Soybeans from 
the silos are screen, cleaned, steamed, dried, cooled, and 
dehulled. The hulls are removed by aspiration, and the 
cotyledons are destoned. In the continuous-process enzyme 
inactivation unit, the cotyledons are blanched for several 
minutes at atmospheric pressure in boiling water containing 
a little sodium bicarbonate. The blanch water is drained 
off and beans are then ground with hot water and a fresh 
dose of sodium bicarbonate in two sequential colloid mills 
(made by the Swiss fi rm Fryma Maschinen AG). A decanter 
/ centrifuge (made by Siebtechnik GmbH) is used to separate 
the soymilk base (4.7% protein) from the okara fi ber. The 
base is then run though the fi rst deodorizer, which strips 
away volatile off-fl avors using a vacuum, then thru a plate 
heater to inactivate trypsin inhibitor, and fi nally into batch 
formulation tanks. Premixed fl avors and/or oil and nutrients 
are added, and the mixture is run through an homogenizer 
into storage tanks. Then comes the UHT (Ultra High 
Temperature) plant, followed by a second deodorizer, aseptic 
homogenization, and into an aseptic buffer tank before the 
fi nal aseptic packaging.
 “SC: What are the features of the STS system that you 
feel make it preferable to other competing systems?
 “STS: First, the quality of our product. Second, the 
turnkey concept: we offer the whole system, from storage 
of soybeans to packaging of soymilk, from one source 
company. We are the only company that does that. Our prices 
seem to be about the same as our competitors.
 “In terms of the process, the Alfa Laval system does 
not dehull the soybeans. we think dehulling makes a better 
quality product, but it takes additional equipment, which 
costs more money. For liquid soymilk, Alfa uses indirect 
UHT treatment with plate heat exchangers, whereas we 
prefer direct UHT using steam injection, which we feel 
gives longer production hours, less protein precipitation 
and scaling, and better fl avor. Alfa talks of its oxygen-free, 
vacuum grinding; our process is similar, but we don’t feature 
it.
 “SC: What was of interest on your recent world trip?
 “STS: Many things. At the World Congress on Food 
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and Nutrition in Singapore I was amazed to see how many 
presentations were on soyfoods. And roughly a third of the 
booths at the Expo were soy-related.
 “SC: Anything else?
 “STS: Yes. Ownership of our company recently changed 
hands. As you know, Danish Turnkey Dairies, our parent, 
was owned by the Danish Sugar Corporation, which also 
owned Pasilac, a dairy equipment manufacturer. In March 
1986 DTD and Pasilac were merged.
 “Now APV is a huge British food engineering company, 
active worldwide. In February they bought Baker, a big 
British baking equipment company, to form APV-Baker. 
There is also APV-Crepaco. In May 1987 Pasilac-DTD 
and its subsidiaries (including STS) were taken over by 
APV-Baker. The new fi rm may be called APV-Pasilac. A 
major purpose of this trip to the U.S. is to meet APV people 
involved with soy.” Address: STS, Singapore.

2739. Food Manufacture (London). 1987. The French soya 
revolution. 62(10):59-60. Oct.
• Summary: Co-opérative Agricole de Céréales, a co-
operative of 3,000 French farmers has joined forces with 
Alfa-Laval to build what is claimed to be the world’s fi rst 
fully automated and continuous liquid soymilk processing 
plant at Colmar, France. They produce Bioforme brand 
non-beany fl avor soy drinks in vanilla, plain, and chocolate 
fl avors, and 2 desserts in vanilla and chocolate. The process 
eliminates the strong beany taste and smell associated with 
some similar soy products.
 A photo shows 5 packages of Bioforme Soja, apparently 
each in a different fl avor.

2740. Haumann, Barbara. 1987. Expanding soybean markets, 
uses. J. of the American Oil Chemists’ Society 64(10):1369, 
1372-79. Oct.
• Summary: Value-added products and soybean varieties 
tailored to produce specifi c end products are among the 
promising developments envisioned to expand markets 
for U.S. soybeans. Keith Smith, staff vice president of 
research for the American Soybean Association (ASA) said, 
“Aquaculture–raising fi sh such as shrimp, catfi sh and trout–is 
a growing industry in the U.S. and abroad.” Smith went on to 
say that the switch from mainly production research to more 
utilization research occurred eight to nine years ago, and that 
60% of ASA’s total research money in the past 6 years has 
gone for utilization research.
 Genetic research is working to improve the fatty acid 
content of soybean oil. Work is also under way to develop 
a quick, low-cost method to determine oil and protein 
content. Other work includes trying to lower levels of 
linolenic acid in the oil. At Purdue Univ. in Indiana, research 
geneticist Niels Nielsen of the USDA’s Agricultural Research 
Service (ARS) is trying to develop soybean lines free of 
lipoxygenase enzymes. Soymilk and fl ours produced from 

the new seeds are rated signifi cantly better in fl avor and 
aroma. Professor Nielsen and his research group are trying 
to “improve the nutritional quality of the major soy storage 
proteins by increasing sulfur amino acid content.” He noted 
that the methodology has resulted in doubling and tripling 
the methionine content. At the University of Kentucky, 
David Hildebrand is also working on genetic engineering of 
soybeans.
 Brazil, the second largest producer of soybeans, has 
evolved as the largest exporter of soybean meal and oil. The 
other top producers are China, in third place; Argentina, 
in fourth; and India, which recently made the top fi ve. 
Indonesia is in 6th. Italy’s production has grown substantially 
in recent years to make it the most important soybean-
producing area in Europe. Other European producers include 
France and Spain. According to Oil World Annual published 
by ISTA Mielke, West Germany, the top 10 soybean oil 
producers for 1986/87 (in tonnes) were the following: U.S. 
5,430,000; Brazil 2,538,000; Argentina 780,000; Japan 
715,000; China 679,000; West Germany 521,000; The 
Netherlands 488,000; Spain 421,000; Italy 350,000; and 
Mexico 336,000.
 ANPA (American Newspaper Publisher’s Association) 
began seeking alternative sources to petroleum for ink seven 
years ago due to problems with petroleum supplies. Four 
years ago, with fl uctuations in supplies and price, ANPA 
began considering the use of soybean oil ink. ANPA has fi led 
a soy ink patent application and has begun licensing major 
ink manufacturers to make it. The fi rst ink manufacturer 
to produce the ink, colored and black, is General Printing 
Ink, a division of Sun Chemical Corp., located in Carlstadt, 
New Jersey. One advantage of soy oil ink is that it is 
environmentally nonhazardous, which could reduce waste 
disposal problems. It also eliminates dependence on 
petroleum. There is less “ruboff” and the same amount of ink 
will print more pages. One drawback is that black ink made 
from soybean oil costs more than traditional black ink. Oil 
content in newspaper ink averages about 70%.
 In the March 4, 1987 Federal Register, the U.S. Federal 
Grain Inspection Service (FGIS) ruled that soybean and other 
edible oils may be used to control grain dust in elevators. 
A U.S. Patent, licensed to Industrial Fumigant Co., is held 
jointly by Harold N. Barham and Harold N. Barham Jr. of 
Seed Technology of Texas. The patent was fi led in 1978. 
Kinsella, director of the Institute of Food Science at Cornell 
Univ. said that another research interest was in the area of 
omega-3 fatty acids. It may desirable to develop soybean 
cultivars with high omega-3 fatty acid levels. John W. 
Erdman Jr. of the Univ. of Illinois’ Dep. of Food Science and 
co-worker Angela Poneros want to nail down the factors that 
lower zinc bioavailability. He said, “We want to fi nd out why 
this happens and if we can increase it.”
 Meanwhile, at INTSOY, team member Sing-Wood Yeh 
and others are working in the fi eld of soybean dairy analogs. 
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Tofulicious, a non-dairy frozen dessert, was developed 
through research coordinated by University of Minnesota 
food scientist William Breene and funded by the Minnesota 
Soybean Research and Promotion Council. Abroad, ASA 
has been promoting soy-fortifi ed foods. For instance, in 
Venezuela three years ago, ASA launched an education 
program for consumer groups and government agencies on 
the benefi ts of soy protein. As a result, soy-fortifi ed foods are 
available in Venezuela’s major supermarkets, and demand 
for soy protein has increased to more than 48,000 pounds per 
month.
 Soybean researchers are also working on standardization 
of NIR (near-infrared spectroscopy) as a measure of protein 
and oil content in soybeans. NIR already is successfully 
used to measure grain and forage composition. If NIR were 
adopted as a standard by the industry, soybeans eventually 
could be purchased based on protein and oil content.

2741. Jackai, L.E.N.; Singh, S.R. 1987. Entomological 
research on soybeans in Africa. In: S.R. Singh, K.O. Rachie, 
and K.E. Dashiell. eds. 1987. Soybeans for the Tropics. New 
York: John Wiley & Sons. xx + 230 p. See p. 17-24.
• Summary: The soybean is often referred to as a new 
crop in Africa; the earliest record of its cultivation on the 
continent was by the French in Algeria in the early 1800s. 
Subsequent reports showed that the crop was grown in 
Nigeria, Uganda, Zaire, and Zimbabwe in the early 1900s. In 
Zimbabwe, soybeans have been produced mainly on large-
scale farms.
 Note: We have been unable (as of July 2009) to fi nd any 
document showing the cultivation of soybeans in Algeria or 
in Africa in the early 1800s. Unfortunately, the authors cite 
no source for their statement.
 At present, the only insects that are major soybean 
pests in Africa are stink bugs in West and Central Africa 
and the defoliators, namely Spodopters spp., T. oricalcea, 
Chrysodeixis spp. and, possibly, in East and Southern 
Africa, the beanfl y. Conventional chemical control has been 
the principal method used on soybean pests in Africa as 
elsewhere. Underscoring all research requirements for the 
future is the need for accurate surveys of pests–what species 
occur and how much reduction they cause in soybean yield. 
Address: International Inst. of Tropical Agriculture (IITA), 
PMB 5320, Ibadan, Nigeria.

2742. LeBailly, Cecile. 1987. Lait: Attention, voila l’ersatz. 
L’invasion des matières grasses végétales menace les 
produits laitiers européens [Milk: Watch out for substitutes. 
The invasion of vegetable oils threatens European dairy 
products]. Nouvel Economiste (Le) No. 616. p. 100. Nov. 6. 
[Fre]
• Summary: There are 3 major soymilk producers in Europe: 
(1) In Belgium, Alpro, an affi liate of the Vandemoortele 
Group, has a plant that produces 10,000 tonnes/year of “soy 

juice” (jus de soja). Alpro’s head, Philippe Vandemoortele, 
is head of the European Soyfoods Association. (2) In 
France, Cacoja, affi liate of the agricultural cooperative of 
Colmar, has recently had an ultramodern plant constructed 
at Issenheim in Bas-Rhin. A good photo shows the soymilk 
production system. (3) In West Germany, DE-VAU-GE is 
expected to soon produce as much soymilk as Alpro.
 Also discusses the Edensoy venture in the USA. Most 
of these companies are run by young men, average age 35. 
Address: France.

2743. Drosihn, Bernd. 1987. The German and European tofu 
markets. Soyastern and its products (Interview). Conducted 
by William Shurtleff of Soyfoods Center, Nov. 30. 2 p. 
transcript.
• Summary: A rare insight into the European tofu market. 
The largest tofu manufacturers in Germany, with estimated 
production statistics, are Soyastern (4,000 kg/week), 
Yamato Tofuhaus GmbH (3,500), TKW GmbH (3,500), 
KMK (2,500; a dairy company in Kassel that makes the 
Hensel brand for Schoenenberger Pfl anzensaefte GmbH*), 
Svadesha (1,500), Tofu Manufaktur Hamburg (1,000), 
Tiefental Tofuhaus (1,000), Byodo Naturkost GmbH (400), 
Morgenland Tofu (200), and Atlantis Tofu (200). All of 
these companies are run by native Germans, none by Asian 
Germans. The largest tofu company in Europe by far is 
Heuschen-Schrouff in the Netherlands (40,000). They make 
tofu, tofu with herbs, and smoked tofu. They are also a major 
food importer and European-wide distributor, and perhaps 
the world’s largest manufacturer of mung bean sprouts.
 Another larger manufacturer in the Netherlands is Linn 
(Lin) Oriental Products (10,000 kg/week). The big tofu 
makers in Switzerland are Galactina (3,000; Dr. Peter Speck) 
and Soyana (3,000; Walter Daenzer). In England: Dragon 
& Phoenix, Cauldron Foods, Regular Tofu Co., and Paul’s 
Tofu. In France: Société Soy, Sojadoc, and Sojalpe.
 Note 1. This is the earliest document seen (Feb. 2013) 
that mentions Sojalpe, which later became part of Innoval.
 Note 2. Schoenenberger is the mother company of 
Hensel; they do not make soyfoods. Address: Soyastern 
Naturkost GmbH, Osteratherstr. 26, 5000 Cologne/Koeln 60, 
West Germany.

2744. Toyo Shinpo (Soyfoods News). 1987. Ooshû demo 
tôfu buumu. Pari no kenkô shokuhin ten o mite [After a 
health foods exposition in Paris, will there be a tofu boom in 
Europe?]. Dec. 1. p. 5. [Jap; eng+]
• Summary: The expo was held in Paris from Nov. 7-9. Tofu 
and second generation tofu products were creating a lot of 
interest among people who came to the expo. Two French 
companies producing soymilk are Cacoja and Lima Foods. 
Their products are labelled Soja and Soya, respectively. 
Both companies plan to start marketing soymilk ice creams 
before summer, 1988. Lima Foods is making an effort to 
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produce other soyfoods besides their soymilk such as soy 
hamburgers, desserts, salads, pâté, and terine.

2745. Toyo Shinpo (Soyfoods News). 1987. Seidai ni Pari 
de kenkô shokuhin ten. Oshu de nobiru tônyû [Successful 
health food exposition in Paris helps to introduce Europe to 
soymilk]. Dec. 1. p. 1. [Jap; eng+]
• Summary: Soymilk, tempeh, and tofu are becoming more 
popular in Europe thanks to a recent soyfoods exposition in 
Paris. There were soymilk desserts, vanilla and chocolate, 
and Cacoja’s soymilk, Soja, received a lot of attention at the 
event.

2746. Whitford, Harry M., III. 1987. Re: The European tofu 
market. Letter to William Shurtleff at Soyfoods Center, Dec. 
14. 2 p. Typed, with signature on letterhead. [Eng]
• Summary: “Holland [Netherlands]: Holland is by far 
the largest tofu market and largest tofu producer on the 
continent. What was once the country with the most 
producers is now dominated by one company–Heuschen-
Schrouff. Only the company Morgenstond still produces 
tofu themselves. All others have concentrated on tofu based 
products, buying their raw materials from H-S. We estimate 
the total production of H-S to be at the very least 20 metric 
tons per week. It could run as high as 50 mt/wk. They sell 
huge amounts at ‘dumping’ prices on the Asian-shop market, 
and claim to make organic tofu for the bio-shops, but seeing 
as they refuse any control [certifi cation] organisation to 
check their records on bean purchases, nobody believes that 
their tofu is organic.
 “Great Britain: We don’t have any current news about 
the British market.
 “France: There are a couple of companies in France 
making organic tofu. Société Soy makes tofu and soymilk 
products–my feeling is that they have lots of capital but not 
so many good ideas–I wasn’t impressed by their products–
mostly because their professional packaging awakens 
professional expectations. We don’t have much information 
about their production amounts, and as far as I know, they 
distribute through natural- and healthfood channels. Then 
there is Sojalpe (Saint Quentin sur Isere, 38210 Tullins. 
France); they make 900 kg/week of soft nigari tofu using 
French organic soybeans (nature & progress). They’re 
working on a line of commercial kitchen products. In 
contrast to Société Soy, they are high on ideas but low on 
francs; and yet, they make canned tofu entrees that I found 
much better than similar Dutch products. Other than these, 
they’re distribution is through natural food stores.
 “Switzerland: Situation similar to Holland–the cheese 
has been divided up between Soyana, Galactina, Migros 
and Co-op. No small producers here, but instead, the 
greatest infi ltration of conventional distribution channels 
(supermarkets). In contrast to the Dutch products, excellent 
quality and hygiene. No lack of ideas here and certainly 

not of franken [money] either. You probably have more 
information than we do–we couldn’t begin to estimate the 
amounts produced–but it’s a lot–especially considering the 
small population.
 “Austria, Italy, Spain and Portugal: Nothing happening 
here. Maybe soon.
 “Germany: At the time being probably the most 
diversifi ed market in Europe. There is every type of tofu 
shop imaginable here, from tiny one man hip-handicraft 
traditional shops with local distribution to middle-sized 
factories with distribution both domestically and abroad. 
Nearly all of what is sold here is sold through the natural- 
and healthfood stores (in German: Naturkostläden und 
Reformhäuser). A fair amount is also sold to restaurants and 
commercial kitchens, and a few supermarkets are beginning 
to introduce tofu. In approximate descending order:
 “Soyastern: organic nigari tofu, 7-8 metric tons (mt)/
week.
 “Yamato Tofuhaus GmbH, Mössingerstr. 41 7406 
Mössingen-Belsen, organic calcium sulfate tofu, ca. 3-3.5 
mt/week.
 “Henselwerk GmbH. Mühlenstr. 5-7, Pf. 1120, 7037 
Magstadt, non-organic calcium sulfate / chloride tofu. 
Estimate ca. 2-2.5 mt/week.
 “Svadesha (Rüdinger Urban). Ostpreussen 22, 8000 
München 81 organic nigari tofu, 1.2 mt/week.
 “Albert Hess, Tofuhaus Tiefental [Tiefenthal], Hauptstr. 
130, 6719 Lautersheim, organic nigari tofu, approx. 1 mt/
week.
 “Christian Nagel, Hamburger Tofumanufaktur, 
Oesdorfer Landstr. 4, 2000 Hamburg 52, organic nigari tofu, 
900 kg/week.
 “Byodo Naturkost GmbH, Hirshbergstr. 9, 8000 
München 19, organic nigari tofu, 400-500 kg/week.
 “Atlantis, J.J. Lilienthal, 6450 Bruckköbel, organic 
nigari tofu, 300-400 kg/week.
 “Thomas Jakobi, Fürstenbergstr. 87, 7750 Konstanz, 
organic nigari tofu. ca. 200 kg/wk.
 “So, that’s a look at things here... It would be quite 
interesting to hear what you know about Heuschen-
Schrouff.” Address: Osterrather Strasse 26, 5000 Koeln 60, 
West Germany. Phone: 0221-170-1581 (or 2097).

2747. SoyaScan Notes. 1987. Chronology of soybeans, 
soyfoods and natural foods in the United States 1987 
(Continued) (Overview). Dec. 31. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: Continued. 1987 New Trends:
 Rapid Rise in the Number of New Products in America. 
During 1987 more than 735 new soyfood products were 
launched worldwide, including at least 380 in the USA. 
Many of the most successful products are all-American and 
fun to eat: Ice creams, meatless burgers, vegetarian hot dogs, 
salad dressings, chocolate bars. This is part of the larger 
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trend of the Americanization of soyfoods. Most of the growth 
has been in the traditional low-tech sector, including tofu, 
tempeh, soymilk, miso, soy sauce, soynuts, plus modern 
dairylike products such as soy ice creams, soy yogurts, and 
soy cheeses, all developed by the soyfoods movement. A 
growing percentage of these products are second generation 
products, which could also be called convenience prepared 
or value added products.
 Growth of Consumer Awareness of Soyfoods in 
America. Ten years ago, perhaps 1% of Americans had heard 
of tofu, soymilk, tempeh, or miso. Today, probably 50% of 
Americans are aware of these foods. In 1987, for example, 
the Soyfoods Assoc. clipping service received a total of 
1,587 clips on soyfoods. That is 132 articles a month, way up 
from 5 years ago.
 Increasingly Positive Image of Soyfoods in the Western 
World. Generally speaking, from about 1945 through the 
1960s, soy had a negative image in foods. The became 
neutral during the early 1970s. During the late 1970s and 
early 1980s, with the rise of the soyfoods movement and 
the growing sophistication of modern soy protein products 
(isolates, concentrates) soyfoods gradually developed 
a positive image. The Gallup Poll of 1977 was an early 
indicator of this. By the mid-1980s tofu had become a “hot 
ingredient.” Companies deliberately added it to a product (or 
at least to the label) to help sell the product. Yet the Roper 
poll of late 1986, which found tofu to be America’s most 
hated food, may indicate a tarnishing of this image.
 Growing Interest of Larger Food Companies in 
Soyfoods. One indication of this trend is that Soya 
Newsletter, targeted at these companies and selling for $96/
year, has over 900 paid subscribers.
 Continued Decline of Red Meat. This year consumption 
of poultry in America passed that of beef for the fi rst time 
in history. Beef had been king for 3 decades. Before that, 
pork was king. A pound of chicken has one-fourth as much 
saturated fat as beef and takes much less grain, water, and 
energy to produce.
 INTSOY Becomes a Major Force Worldwide 
Developing and Promoting Soyfoods. Working with 
other international (IITA, AVRDC) and national soybean 
programs, and doing pioneering research on fresh green 
soybeans, extrusion cooking, and use of expellers for small-
scale oil expression etc., INTSOY has become as effective in 
its new role (since 1985) of focusing on soybean utilization 
as it was before that when its major emphasis was on variety 
development and production.
 The Competitive Position of the U.S. Soybean Industry 
is Slipping. Farmers in Brazil and Argentina can now 
produce soybeans at much lower cost than their American 
counterparts. This plus extensive subsidies have led to a 
dramatic drop in U.S. exports of soybeans and products since 
their peak in 1981. A major part of the problem is linked to 
the Latin American debt crisis, which surfaced in the early 

1980s and forced debtor nations to export at all costs. This 
debt crisis (especially by Brazil, Argentina, Mexico, and 
Venezuela) is now being called the most serious problem 
facing U.S. agriculture.
 Soybean Research Increasingly Shifts from Production 
to Utilization. Traditionally research focused on increasing 
production and yields. New efforts are designed to develop 
new markets instead of larger surpluses.
 Big Increase in Breeding Soybeans for Food Uses. This 
is part of a larger trend toward value added products and 
toward fi nding new market niches for American soybeans, 
especially for foods in Japan.
 Revival of Interest in Industrial Uses of Soybeans. 
The main interest is in new ways to use soy oil, of which 
there is a large surplus that depresses soybean prices. 
Promising applications include soy oil for printing inks, 
dust suppressants, and diesel fuels. The largest interest 
in industrial uses occurred during 1932-42, when the 
Chemurgic movement and Henry Ford sought to fi nd 
industrial uses for all farm crops. Hence, there is a rebirth of 
interest in Henry Ford’s work with soy.
 Major Growth of Interest in Soybeans and Soyfoods 
in Africa. Excellent work by IITA in Nigeria and various 
national soybean programs (as in Egypt, Zimbabwe, and 
Zambia) have allowed this relatively new crop to reach 
the takeoff stage. Decreasing per capita food supplies and 
growing understanding of the nutritional benefi ts of soyfoods 
are sparking new interest.
 Continued Rise of Soybean Production in Europe. The 
largest producer, Italy, which produced almost no soybeans 
as recently as 1983, harvested a record 1.3 million tons in 
1987. France is the second largest soybean producer. All 
production is heavily subsidized.
 Omega-3 Fatty Acids Hit the Headlines. Soy oil is a rich 
vegetable source of these fatty acids which are thought to 
have a benefi cial effect on the cardiovascular system.
 Nutritional Spotlight Increasingly Shifted onto Fats, 
Away from Proteins. During the past few years fats (and 
especially cholesterol and saturated fats) have come to 
be seen as the leading problem nutrient, the bad guy, in 
the American diet. There is a new respect for complex 
carbohydrates (especially whole grains), which used to be 
called “starches” and were considered fattening.
 New, More Complex View of Oils and Fats Becomes 
Popular. High cholesterol levels are considered more 
dangerous than ever, but equally important are the various 
cholesterol-carrying proteins in the blood. Two kinds (low 
and very low density lipoproteins) promote cholesterol 
deposits in the blood, while high density lipoproteins (HDLs) 
cleanse the blood vessels of fatty deposits. Moreover, 
saturated fats are considered at least as much of a problem as 
cholesterol.
 So-Called Antinutritional Factors in Soybeans are 
Increasingly Seen as Having Benefi ts as Well. Trypsin has 
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been shown to help prevent cancer. Saponins help reduce 
serum cholesterol. Isofl avones have antioxidant activity that 
may suppress breast cancer. This indicates that we may need 
a new term to categorize these substances that offer both 
benefi ts and disadvantages.
 The Link Between Diet and Health Continues to Grow 
Stronger, among both scientists and the general public.
 Interest in Exercise and Health Still Strong. Several 
years ago some experts saw this trend waning, but it now 
seems to be rebounding. For example, there were 21,244 
fi nishers in the New York Marathon (including 3,689 
women). Compare this with 12,512 fi nishers (1,621 women) 
in 1980 and 55 fi nishers (no women) in 1970.
 Books on Tofu. Since 1974, at least 60 books on tofu 
(having the term “tofu” in the title) have been published in 
North America and Europe. Peak publication years were 
1981 and 1982. By language, 46 of the books were in 
English, 7 in French, 4 in German, and 1 each in Italian, 
Portuguese, and Swedish.
 Inactivity of the Soyfoods Association of America 
now becoming a major constraint on growth of soyfoods 
in the USA, at a time when interest is at an all-time high. 
Leadership is needed.
 Rise of Canola (Rapeseed) Oil. It looks as if soy oil may 
have another serious competitor (in addition to palm oil) in 
future years. Canola contains less saturated fat than any other 
popular vegetable oil. Only 6%, versus 9% for saffl ower 
oil and 15% for soy oil. Lard has 41%, palm oil 51%, and 
butterfat 66%.

2748. Archer Daniels Midland Co. 1987. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 33 p.
• Summary: Net sales for 1987 were $5,775 million, up 8% 
from 1986, and up 310% from 1978. Earnings for 1987 were 
$265 million, up 10.8% from 1986. Assets totalled $3,862 
million, up 16.5% from 1986. “With the world population 
growing to over to over 5,000 million during 1987, and 
estimated to increase by 80 million a year for the near future, 
the global food business will continue to grow... In ADM’s 
Oilseed Processing Division, greater use of soy protein 
isolates in the production of commercial and retail seafood 
products was the leading contributor to continued growth for 
protein products. ADM continues to be the largest producer 
of specialty soy products. R&D facilities for soy protein 
products were relocated to Decatur [from Chicago] during 
the year.
 “The British Arkady Co. Ltd. (in Manchester, 
England)... expanded its marketing of ingredients and 
prepared mixes to the baking industry. Direct Foods Ltd., a 
prime supplier of vegetarian foods throughout the UK, had a 
signifi cant sales increase during the year, mainly due to new 
soy-related products having a high textured vegetable protein 
content using TVP. Vegetarian Feasts Ltd., a market leader 
in oven-ready frozen meals... added new burger forming 

machines. This company is participating in the growth and 
demand for vegetarian and health foods. In June, British 
Arkady purchased Société Industrielle des Oléagineux, better 
known as S.I.O. This long established French company has 
a factory in Aras and offi ces in Paris. Its principal activities 
include the milling of full-fat and defatted soy fl ours, and the 
manufacture of specialty oils for the food industry.” Address: 
Decatur, Illinois.

2749. Arnoux, Maurice. 1987. In memoriam: Bogdan Belic 
and Andre Vidal. Eurosoya No. 6. p. 2-3. Dec.
• Summary: These two soybean breeders were pioneers in 
the European Cooperative Research Network on Soyabean. 
Belic (who died in Feb. 1987) was a founding member of the 
network. “His high competence, his tremendously impressive 
work and his great enthusiasm led him to become the pioneer 
of soybean promotion in Yugoslavia and one of the greatest 
soybean specialists in the world.” Vidal (who died in Sept. 
1987) was nominated as head of the fi rst soybean research 
program at INRA, Montpellier. In 1982 he was elected 
Chairman of Working Group of the European Cooperative 
Network on Soyabean.

2750. Soybean Digest. 1987. More oilseeds? Dec. p. 51.
• Summary: USDA estimates for 1987: Italy’s soybean 
production will reach a record 1.3 million tons. Canada’s 
rapeseed crop will grow to 3.7 million tons. And French 
sunfl ower production will hit a new record 2.5 million tons.

2751. Product Name:  [Full Fat Soy Flour].
Manufacturer’s Name:  Alidoc. Affi liate of Cooperative 
Occitane.
Manufacturer’s Address:  Site Industrial Saint Antoine, 
81000 Albi, France.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
75. See also Sojadoc in Albi. Both companies are affi liates of 
Cooperative Occitane.

2752. Barman, Genevieve; Dulioust, Nicole. 1987. Un 
groupe oublié: Les étudiantes-ouvrières chinoises en France 
[A forgotten group: The Chinese student-workers in France]. 
Etudes Chinoises: Bulletin de l’Association Française 
d’Études Chinoises 6(2):9-46. [Fre]
• Summary: The article begins: For some years now, articles 
dedicated to the movement of overseas Chinese in France 
(qingong jianxue yundong) largely due to the French branch 
of the PCC and its leaders, have been increasing, largely 
because of the French branch of the PCC [perhaps Parti 
Communiste Chinois].
 In 1912, when Li Yuying, Wu Zhihui, and Cai Yuanpei 
founded in Peking the liuFa jianxuehui, of the Society for 
Rational French Education, with the intent of preparing the 
young people for low-cost studies in France, one important 
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goal was the education of young women. The same year a 
more specifi c society was established, the Society of Frugal 
Studies (liuFa nüzi jianxuehui). Resolute innovators, its goal 
was to promote not only the education of women, but also 
the reform of the family and social equality (p. 10; see also 
endnote 1).
 The fi rst four student workers, Fan Xinshun, Fan 
Xinqun, Li Zhixin and Xiong Shubin, all from Hunan 
province, embarked from Shanghai in November 1919 with 
70 young people, including Nie Rongzhen and Yan Changxi 
(Endnote 25). Upon their arrival in France, the cousins Fan 
were admitted as workers at the tofu factory Caséo-sojaine 
at Garenne-Colombes. The entrance of two young ladies, 
both from good families, one of whom was the daughter of 
the director of the customs house at Changsha, in this sacred 
hall of the anarchist utopia of Li Yuying, is heralded by the 
Chinese press as an event without precedent in the history 
of Chinese women (p. 17 and p. 20; endnote 26). See article 
in Shenbao of 10 Dec. 1919. Also FFQG (FuFa qingong 
jianxue yundong shiliao) [Documents on the Diligent Work-
Frugal Study Movement in France. Beijing: Chubanshe, 
1980. 3 vols.].
 Senator Hugues Le Roux [lived 1860-1925; a French 
journalist, he was a senator during the Third Republic from 
1920 until his death on 14 Nov. 1925] came from a line of 
Norman shipowners [ship-owners] who had long had good 
dealings with China. Having himself spent some time in 
Peking, he was interested from the outset in the Franco-
Chinese education projects organized by Li Yuying and his 
friends (p. 20; see endnote 32).
 Fan Xinqun, one of the two workers from Li Yuying’s 
tofu factory (de l’usine Caséo-sojaine), in 1924 won a silver 
medal in the painting competition at the School of Fine Arts 
in Lyon (l’École de Beaux-Arts de Lyon) (p. 29).

2753. Product Name:  [Full Fat Soy Flour].
Manufacturer’s Name:  Cherwall-Ralli Europe.
Manufacturer’s Address:  Z.I. de Rouxmesnil Bouteilles, 
P.O. Box 147, 76204 Dieppe, France.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
75. Other offi ce in Evergem, Belgium.

2754. Product Name:  [Biodelis Plus {Soy Beverage}].
Foreign Name:  Biodelis Plus.
Manufacturer’s Name:  Galactina Ltd.
Manufacturer’s Address:  Birkenwej 1-6, CH-3123 Belp, 
Switzerland.
Date of Introduction:  1987.
Ingredients:  Soymilk (from whole soybeans), plus soy 
protein isolate.
New Product–Documentation:  Letter from Peter Speck. 
1988. March 11. “In 1983 we developed, in addition to the 
products for enteral tube feeding, fl avored drinks, called Vita 

Drink, with a very similar composition. In 1987 this line 
was completed with a product line enriched with isolated 
soy protein: Biodelis Plus and Vita Drink Plus. In France 
our products are sold under the brand names Naga Sonda, 
Biodelis, and Biodelis Plus. The corresponding products 
in Switzerland are Naga Sonda, Vita Drink, and Vita Drink 
Plus. According to legal requirements, the vitamin and 
mineral composition of the French products differ slightly 
from those of the Swiss products.”

2755. Product Name:  [Vita Drink Plus {Soy Beverage}].
Foreign Name:  Vita Drink Plus.
Manufacturer’s Name:  Galactina Ltd.
Manufacturer’s Address:  Birkenwej 1-6, CH-3123 Belp, 
Switzerland.
Date of Introduction:  1987.
New Product–Documentation:  Letter from Peter Speck. 
1988. March 11. “In 1983 we developed, in addition to the 
products for enteral tube feeding, fl avored drinks, called Vita 
Drink, with a very similar composition. In 1987 this line 
was completed with a product line enriched with isolated 
soy protein: Biodelis Plus and Vita Drink Plus. In France 
our products are sold under the brand names Naga Sonda, 
Biodelis, and Biodelis Plus. The corresponding products 
in Switzerland are Naga Sonda, Vita Drink, and Vita Drink 
Plus. According to legal requirements, the vitamin and 
mineral composition of the French products differ slightly 
from those of the Swiss products.”

2756. Le Guern, J. 1987. Les produits végétaux fermentés 
[Fermented vegetable products]. Bretagne Agro-Alimentaire 
(La) 14(1):7-10. [13 ref. Fre]*
• Summary: Discusses the different processes for 
fermentation of legumes, including the process for making 
miso. Address: Adria, Quimper, France.

2757. Product Name:  [Persoya, Soyasol, and F.C.B.S. {Full 
Fat Soy Flours}].
Manufacturer’s Name:  Société Industrielle des Oleagineux 
(SIO).
Manufacturer’s Address:  Main Offi ce: 30 Rue des 
Peupliers, 92000 Nanterre, France.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
76.

2758. Product Name:  [Low Fat Delicatessen Seafood and 
Tofu Pies (Low Fat Pastry)].
Manufacturer’s Name:  Sojadoc. Affi liate of Cooperative 
Occitane.
Manufacturer’s Address:  Zone Industrielle La Viscose, 
81000 Albi, France.
Date of Introduction:  1987.
New Product–Documentation:  Soya Bluebook. 1987. p. 
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2759. Product Name:  [Soft Nigari Tofu].
Manufacturer’s Name:  Sojalpe.
Manufacturer’s Address:  Saint Quentin sur Isère, 38210 
Tullins, France.  Phone: 76.93.60.21.
Date of Introduction:  1987.
New Product–Documentation:  Letter from Harry M. 
Whitford of Soyastern. 1987. Dec. 14. Located in SE France, 
they make 900 kg/week of soft nigari tofu using French 
organic soybeans (Nature et Progres logo). They are working 
on a line of commercial kitchen (institutional foodservice) 
products. They are high on ideas but low on francs. Most of 
their distribution is through natural food stores.

2760. Product Name:  [Soymilk].
Foreign Name:  Le Soja-Milk.
Manufacturer’s Name:  Sojalpe.
Manufacturer’s Address:  Saint Quentin sur Isère, 38210 
Tullins, France.  Phone: 76.93.60.21.
Date of Introduction:  1987.
Ingredients:  Soybeans, water.
Wt/Vol., Packaging, Price:  500 ml sachet.
How Stored:  Refrigerated. At 4ºC.
New Product–Documentation:  Manufacturer’s brochure. 
1987? In French. “Le Soja-Milk: Un milk végétal léger, 
léger, léger...” Soymilk: A vegetable milk that is light, light, 
light. The joy of eating... without putting on the kilos. The 
company logo is a steepled building with 5 soy-shaped 
leaves growing out of the steeple, set in front of towering 
mountains. A photo on the front shows this soymilk served 
over a bowl of cereal for breakfast–not in a glass to drink. 
It is suggested that it can be used as is, or mixed with cow’s 
milk. At the top is an illustration (line drawing) of a laughing 
male chef in a white top hat.

2761. Product Name:  [Tofu Burgers].
Foreign Name:  Palets au Tofu.
Manufacturer’s Name:  Sojalpe.
Manufacturer’s Address:  Saint Quentin sur Isère, 38210 
Tullins, France.  Phone: 76.93.60.21.
Date of Introduction:  1987.
New Product–Documentation:  Letter from Bernard 
Storup. 1989. March 3. Martial Gonin also marketed “palets 
au tofu,” a kind of tofuburgers.

2762. Product Name:  [Canned Tofu Entrees {Like 
Quenelles, Midway Between a Sausage and a Souffl e}].
Foreign Name:  Royales au Tofu.
Manufacturer’s Name:  Sojalpe.
Manufacturer’s Address:  Saint Quentin sur Isère, 38210 
Tullins, France.  Phone: 76.93.60.21.
Date of Introduction:  1987.
Ingredients:  67% tofu*, whole egg*, palm oil (not 

hydrogenated), fl our (mehl)*, salt*, vegetables. * = 
Guaranteed organically grown.
Wt/Vol., Packaging, Price:  Can.
New Product–Documentation:  Letter from Harry M. 
Whitford of Soyastern. 1987. Dec. 14. “I found these entrees 
much better than similar Dutch products.”
 Manufacturer’s brochure. 1987? In German. “Die 
Royales: Das Know-how der Kuechenchefs.” The joy of 
eating... without putting on weight. We have developed 
Tofu-Royales with the aid of traditional recipes from 
Prosper Montagné (Chef: New Gastronomique Larousse) 
with constant care to present an excellent dietetic dish. 
Preparation: Bake Royales for 10 minutes in an oven 
with sauce, mushrooms, and green olives. Recipes for the 
following sauces are given: Tomato sauce, mushroom sauce, 
or fi sh or shellfi sh sauce. The company logo is a steepled 
building with 5 soy-shaped leaves growing out of the steeple, 
set in front of towering mountains. A photo on the front 
shows the Royales to be about the size and shape of small 
potatoes. Two dishes in sauces are shown. At the top is an 
illustration (line drawing) of a laughing male chef in a white 
top hat.
 Alfa-Laval. 1988, June. Soyfoods: Old traditions with 
new potentials. p. 9. Shows a color photo of the front of the 
can. In the center of the label is a laughing male chef with a 
white top hat. Tan, yellow, white, red, and dark green.

2763. Product Name:  [Tempeh, and Tofu].
Foreign Name:  Tempeh, Tofu.
Manufacturer’s Name:  Soleil de Lalise.
Manufacturer’s Address:  Domaine de Galise, 32260 
Tachares, France.  Phone: 62.65.35.63.
Date of Introduction:  1987.
New Product–Documentation:  Letter from Jean-Luc 
Alonso of Gaia in Graulhet, France. 1994. May 16. In 1987, 
a company named Soleil de Lalise (meaning “the sun of 
Lalise”), located near Agen, also began to make tempeh and 
tofu. These products are still sold by this fi rm. Their address 
is: Domaine de Galise, 32260 Tachares, France. Phone: 
62.65.35.63.

2764. Anderson, Margot Holden. 1987. Exchange rate 
variability and foreign demand for U.S. soybeans. PhD 
thesis, University of Illinois at Urbana-Champaign. 290 
p. Page 121 in volume 49/01-A of Dissertation Abstracts 
International. *
Address: Univ. of Illinois at Urbana-Champaign.

2765. Food Focus (Alfa-Laval, Sweden). 1987. CAC 
purchases Alfa-Laval soymilk plant. No. 3. p. 10-11.
• Summary: “For the fi rst time a European cereal growers’ 
association has ventured into soy processing and invested 
in its own soy plant. Cooperatives Agricoles de Céréales 
(CAC), a French cooperative of 3,000 farmers, has pioneered 
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in this fi eld by building the fi rst automated factory for the 
industrial production of liquid soy base in France. For 
several months now, the plant, situated in Issenheim near 
Colmar in Eastern France, has been producing the soy base 
used for high-quality fl avoured soy drinks and desserts. Alfa-
Laval has supplied the complete processing line.”
 In the process, the “beans are cleaned without using 
water, ground with hot water, separated in a centrifugal 
separator to remove fi bre residue, and treated for deactivation 
of the trypsin inhibitor.
 “The capacity of the processing line is 1,500 liters/
hour. The complete line, which includes cleaning-in-place, 
is regulated by a control system based on a microprocessor. 
This makes the installation the fi rst fully automated soy 
production plant in the world.
 “The plant produces three fl avours of soy drinks, 
natural, vanilla and chocolate and two desserts in vanilla 
and chocolate fl avours. The brand name of the products is 
‘Bioforme’.”
 Color photos show the soymilk equipment in the plant, 
and a line of 5 Bioforme Tetra Brik Aseptic products. The 
three drinks are called Bioforme Soja à Boire, and the two 
desserts are called Bioforme Soja en Dessert.

2766. Shurtleff, William; Aoyagi, Akiko. 1987. Soymilk 
industry and market: Updates from 1984 to 1987. Lafayette, 
California: Soyfoods Center. 17 + 59 p. Index. 28 cm. [165 
ref]
• Summary: This 1987 update to the Soyfood Center’s two-
volume 1984 Soymilk Industry and Market has two parts: (1) 
Year in Reviewing, describing key events and trends each 
year from 1984 to 1986. (2) A bibliography of soymilk from 
January 1987 to late 1987, based on records in the SoyaScan 
database; at the end is a 10-page index. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549.

2767. Yang, Kailing. 1987. Min guo Li Shizeng xian sheng 
Yuying nian pu. Er ban [A chronicle of Li Shizeng’s life. 
Revised ed.]. Taipei, Taiwan: Taiwan shang wu yin shu guan. 
8 + 210 p. + [2] leaves of plates. Illust. [Cht]*
• Summary: Note: Li Yu-ying, a soyfoods pioneer in Paris, 
France, lived 29 May 1881 to 3 Sept. 1973. This revised 
1987 edition contains 10 pages more than were in the 
original 1980 edition.

2768. Sautier, Claude. 1987? Propriétés nutritionelles des 
produits du soja [Nutritional properties of soy products]. 
Unité de Recherches sur la Nutrition et l’Alimentation, 
INSERM U-1, Hopital Bichat, 170 Boulevard Ney, 75877 
Paris Cedex 18, France. 21 p. Undated. Unpublished 
manuscript. [115 ref. Fre]
• Summary: Prepared by this eminent French nutritionist for 
AFISA. Address: Paris Cedex 18, France.

2769. Product Name:  [Tofu Slices].
Foreign Name:  Die Tofu-Scheiben.
Manufacturer’s Name:  Sojalpe.
Manufacturer’s Address:  Saint Quentin sur Isère, 38210 
Tullins, France.  Phone: 76.93.60.21.
Date of Introduction:  1987?
Ingredients:  Tofu, carrots, onions, rolled oats, salt, soy 
sauce.
Wt/Vol., Packaging, Price:  200 gm, precooked.
How Stored:  Refrigerated at 4-6ºC (39-43ºF).
New Product–Documentation:  Manufacturer’s brochure. 
1987? In German. “Tofu Slices. Dishes of the fi ne kitchen. 
The joy of eating... without putting on weight.” Tofu: 
Holding high a tradition. Sojalpe tofu is handmade in 
Dauphiné, following the traditional slow way of cooking, 
which was commonly used in Asia. It is made from 
organically grown soybeans, and without preservatives 
or colorings. Nigari is the coagulant. The slices can be 
either pan fried or baked. Serve with a sauce, or as an 
accompaniment to salads, grains, or vegetables.
 The company logo is a steepled building with 5 soy-
shaped leaves growing out of the steeple, set in front of 
towering mountains. A photo on the front shows a tofu slice 
(about 1/8 inch thick by 4 inches wide by 6.5 inches long) on 
a plate, topped with a sauce. At the top is an illustration (line 
drawing) of a laughing male chef in a white top hat.

2770. Product Name:  [Soya Sorbet].
Foreign Name:  Les Sorbets.
Manufacturer’s Name:  Sojalpe.
Manufacturer’s Address:  Saint Quentin sur Isère, 38210 
Tullins, France.  Phone: 76.93.60.21.
Date of Introduction:  1987?
Ingredients:  55% fruit pulp in a “soy base.”
Wt/Vol., Packaging, Price:  65 ml, or 500 ml, or 1 liter.
How Stored:  Frozen.
New Product–Documentation:  Manufacturer’s brochure. 
1987? In German. “Die Sorbets: Die Gourmandise... ohne 
Suende. Soya Sorbets. Indulgence without sin. The joy of 
eating... without putting on weight.”
 Note that this brochure is very vague. It is not clear what 
fl avors are available, or what the soy ingredient is (soymilk 
or tofu?). It is not clear whether one is supposed to add ones 
choice of fruits or whether the following fl avors are sold: 
Peach, strawberry, black red-currant, raspberry, red red-
currant, or morello cherry (Sauerkirsch).
 The company logo is a steepled building with 5 soy-
shaped leaves growing out of the steeple, set in front of 
towering mountains. A photo on the front shows many 
elegant dishes piled with scoops of this sorbet. At the top is 
an illustration (line drawing) of a laughing male chef in a 
white top hat.

2771. Roller, Ron. 1988. Edensoy and the U.S. soymilk 
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market (Interview). SoyaScan Notes. Feb. 23. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Ron estimates the size of the U.S. soymilk 
market to be about 2.1 million gallons a year (not including 
infant formulas, or small fresh local manufacturers). The 
largest companies, in descending order of size, are: American 
Soy Products (Eden Foods; 55-65% market share), Vitasoy, 
Sunsoy, Westbrae, and Great Eastern Sun. The trend is 
defi nitely up. Vitasoy’s aggressiveness in the marketplace 
from early 1987 slowed down Edensoy’s progress. Then 
Vitasoy had big programs and in the last 4 months they seem 
to have cooled out quite a bit. A Dun & Bradstreet report 
shows that they lost $700,000 last year selling soymilk.
 All is going very well in the joint venture with the 
various Japanese companies. The relationships are generally 
harmonious, and they are on target in terms of their volume 
goals and expectations. They hope to increase volume to cut 
down overhead expenses. The plant can make 65-70,000 
cases/month. During the last 2 months there have been 15 
enquiries for export, some of which will soon be signed 
agreements with France, New Zealand, Australia, etc. They 
have approval for 190 Kroger stores and are cautiously 
optimistic on this. Mr. Iwazuki from Marusan runs the ASP 
plant. They now have 6 soymilk products which are Eden 
Foods’ top six best-sellers: three fl avors (carob, vanilla, 
original) in two sizes (liter and 250 ml). By volume, the liter 
outsells the 250 ml by more than 3 to 1. Next: an organic 
soymilk (They now use non-organic Beeson soybeans. The 
organic market now seems to be growing rapidly), some new 
fl avors, and some totally new soy products, such as tofu. 
Eden no longer imports soymilk. Soymilk is pretty price 
sensitive; whenever they put it on sale, it moves. They just 
started a case-stack program that Sunsoy has had for years. 
When they started the plant they stopped wholesaling, and 
dropped over $1 million of wholesale business. But they 
made that up this past year, plus some.
 Concerning oil in soymilk: The label on their Japanese 
imported product was not correct. Oil was added in Japan but 
Eden was not told. It was not listed on the label. When their 
U.S. product was launched, it contained less than 1% added 
oil. Eden got so many complaints about this small amount 
that they now no longer add oil, except to the carob, and 
that will be discontinued as soon as their present labels are 
reprinted.
 Concerning other grains, they are importing Job’s tears, 
which is now recommended by macro teachers for cancer 
patients. They brought the price from $8.50 down to $2.00/lb 
and sell lots. Also involved with quinoa, they used to be the 
master distributor for Quinoa Corp. but are now importing 
lots from Andean countries; expect to reduce the retail price 
by 40%. They are thinking of using quinoa in soymilk. 
Their present sweetener is “malted cereal sweetener” which 
is made by mixing sprouted barley with corn grits, the 
adjunct. Rice is too expensive. You can get a higher sugar 

content with corn than with barley. Rice is still higher in 
sugar. Corn converts the fastest; rice is slow. It is specially 
made by a malting house, and they use almost a tanker load 
every 10 days. They helped develop the product and intend 
to come out with a line of malted grain sweeteners using 
malted barley plus different grains. “There is a lot of funny 
business in the malting arena.” They did not like the use of 
commercial enzymes by California Natural Products. He 
thinks most people do not realize how their rice syrup is 
made. Address: Director of Purchasing, Eden Foods, Clinton, 
Michigan.

2772. Herry, Yvon. 1988. Coopérative agricole de Colmar: 
Le soja sous toutes ses formes [The agricultural cooperative 
of Colmar: Soya in all its forms]. France Agricole (La) No. 
2227. p. 42. March 4. [Fre]
• Summary: About Maurice Rochet (whose photo is shown) 
and his work with soyfoods, Cacoja, and C.A.C.

2773. Nordquist, Ted. 1988. New developments with tofu 
and soymilk in Sweden (Interview). SoyaScan Notes. March 
26. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted is working with three of Sweden’s largest 
food companies: (1) Semper AB, the country’s largest milk 
company, used to be an independent milk research company. 
Semper now makes an infant formula, and two fl avors of 
soy drink for adults, both from soy protein isolates. The 
later is poor tasting. Semper is now wholly owned by Arla, 
the Swedish milk company. (2) Karlshamn Oliefabrik, 
Sweden’s largest oils and fats company, that is also the 
largest manufacturer of ice cream and margarine. They 
used to be a soybean crusher, but now they import their oil. 
Karlshamn has the Swedish franchise for Ralston Purina. 
They have a newsletter The Soybean Magazine that they 
use to market Ralston’s products. They import isolates, 
which Semper buys for use in their infant formula (Soja 
Semp) and adult soymilks. (3) Trensums Musteri, a juice 
company owned by Mark Jungstrum, who owns the only 3 
Combibloc machines in Sweden. He packages Knorr soups 
in them. The resources are unlimited. The present focus is 
on developing a natural soy base free of beany fl avor and 
evaluation the economics of the product. From this base they 
will make a line of products, including dairylike products 
and non-beany tofu. Ted has a contract with Trensums to 
receive a 2% commission on all soy products made in the 
new plant, since he basically developed the plant, which 
is inside the Trensums Musteri juice factory located in the 
south of Sweden, near Karlshamn. He also has a contract 
with Semper. Semper supplies Karlshamn with all their milk 
products. Roughly 12 million crowns ($2-3 million) has 
already been invested in soy equipment and R&D at this 
plant in Tingsryd, which produces about 4,000 liters/hour of 
soymilk.
 This project began in 1983, when Luke Lukoskie came 
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to Ted with a proposal to cooperate with Alfa-Laval, since 
Ted was the only tofu maker in Sweden, where Alfa-Laval 
is located (in Lund). Luke had a contract with Alfa-Laval to 
develop tofu and other soy products. He wanted a continuous 
tofu making process. Alfa-Laval had a plant installed in his 
former factory, which burned down. At one point Lukoskie 
was considering a lawsuit against Alfa-Laval. In 1984 Alfa-
Laval began moving the soy development operations from 
Lund to Singapore. At the time they had sold one plant to 
China, with plans to sell 2 more if the fi rst proved successful.
 Ted met with the people from Talmo Gordon, who 
were planning to build a soymilk plant in Ludvika, funded 
with government money, but dropped the idea after Semper 
and Ted showed them that their concept was not feasible. 
The owner of the plant in Tingsryd is an expert at product 
development, including foods such as mushroom soups in 
German Combibloc that cannot be done in Tetra Pak. So Ted 
left his cooperation with Alfa-Laval and started developing 
with him in Tingsryd. They signed a contract. Ted goes there 
for 3 days a week. The sales of Aros grew 70% last year, in 
part because of new labels. All products are doing well. He 
makes an average of 2,000 kg (4,400 lb) of tofu per week. 
By vacuum packing his tofu then pasteurizing it at 95ºC for 
45 minutes, then quick cooling it in water at 4-6ºC, he gets 
a shelf life of 85 days at 4ºC under ideal conditions vs. 30 
days shelf life if it is not vacuum packed. None of Sweden’s 
three big supermarket distributors carry his tofu, so he 
distributes to supers himself. The three distributors that serve 
the country’s 65 health food stores do not have refrigeration. 
There are no tofu companies yet in Norway, Denmark, or 
Finland. Of all of Aros sales, 55% is regular tofu, followed 
by marinated tofu (Tofu Marinerad) 15%, then three other 
products. Nutana makes a canned tofu (made entirely from 
isolates) in cubes in a sauce. Lima Foods sells a bottled tofu. 
There are 8 million people in Sweden.
 Tomsun is trying to register the trademark Jofu (their 
nonfermented soy yogurt) in Sweden. This may upstage 
Ted’s attempt to trademark Sofu for soymilk and wipe out his 
trademark on the term “Tofu.”
 Semper is interested in having the new soy base be 
low in oligosaccharides so that their infant formula does 
not cause fl atulence. The following oligosaccharide levels 
have been found in European soymilks: Alfa-Laval’s plant 
in Colmar, France, that uses ultrafi ltration 0.02 gm/liter; 
Alpro in Belgium 0.28 gm/liter; Alfa-Laval’s pilot plant in 
Sweden 0.43 gm/liter; the STS plant built for DE-VAU-GE 
in Germany 0.58 gm/liter. By using ultrafi ltration to make 
tofu you can both remove the oligosaccharides and reduce 
the water content. Address: President, Aros Sojaprodukter, 
Bergsvagen 1, S-190 63 Orsundsbro, Sweden. Phone: 0171-
604 56.

2774. Bertrand, Jean-Pierre; et al. 1988. Soja [Soya]. Zurich, 
Switzerland: Unionsverlag. 130 p.. March. [Ger]*

• Summary: This book gives a very good overview of the 
development of the soybean plant in the context of world 
agriculture.

2775. Product Name:  [Formoja Soj’aperitif {Soynut 
Cocktail Snack} (Salt Roasted, Onion, Barbecue, Curry)].
Foreign Name:  Formoja Sojapéritif.
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer). Made by Soprex.
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1988 March.
Wt/Vol., Packaging, Price:  75 gm bags.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Calories 450, protein 47 gm, fat 18 
gm.
New Product–Documentation:  SoyaFoods (ASA, Europe). 
1990. 1(1):3. The product “has more high quality protein 
and less fat than traditional nut snacks.” Cacoja leafl et. 
1990. April. Using state-of-the-art technology, the beans are 
dehulled, debittered, and roasted without oil.
 Letter from Sylvain Stievenard of Sojinal (named 
Cacoja prior to Aug. 1990). 1990. Sept. 24. This product, 
introduced in March 1988, is made by SOPREX.

2776. Product Name:  [Tofu–Organic (Medium Firm, with 
Nigari)].
Foreign Name:  Tofou–Bio.
Manufacturer’s Name:  Ferme de Jas.
Manufacturer’s Address:  Eourres, 26560 Séderon, France.  
Phone: 92-65-10-95.
Date of Introduction:  1988 March.
Ingredients:  Soja, water, nigari.
Wt/Vol., Packaging, Price:  300 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Letter and Labels sent by 
Anthony Marrese. 1989. May and June 7. “Joel Pichon has 
been familiar with making tofu on a personal basis since 
1985. In 1987 he and his wife, Mary Jo, moved to Eourres 
as associate members of Terre Nouvelle Community and 
started producing tofu for the community and selling to the 
small surrounding village to raise funds for the local Steiner 
School (at which Mary Jo taught). Production was on a small 
basis and the tofu was produced in a kitchen using kitchen 
utensils.
 “From late 1987 to March 1988 plans were made to 
purchase equipment and start larger production... Used 
equipment was purchased from Sojalpe of Valence, France, 
and they also purchased a new German, Komet, vacuum 
packer. Production began in March 1988 as a joint venture 
with Jean-Marie Braun representing Terre Nouvelle.”
 The company presently makes 50 kg/week of tofu. They 
plan to introduce okara tempeh and soy tempeh in 1989. 
Marrese will be actively involved with the tempeh.
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 Label. 2.75 inches diameter. Self adhesive. Black on 
yellow. Illustration of a sun rising over a farm, and 3 soybean 
leaves. “Préparation alimentaire à base de soja.”

2777. Product Name:  [Tofu Burgers (Provençale, and 
Indian Style)].
Foreign Name:  Tofou burger (à la provençale, à l’indienne).
Manufacturer’s Name:  Ferme de Jas.
Manufacturer’s Address:  Eourres, 26560 Séderon, France.  
Phone: 92-65-10-95.
Date of Introduction:  1988 March.
Ingredients:  Provencale: Tofu, carrots, fl aked oats, olives, 
palm oil, salt, herbes provençales, garlic.
Wt/Vol., Packaging, Price:  90 gm vacuum pack, 2 burgers 
per pack.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Jean-
Marie Braun and Joël Pichon of Eourres, 26560 Sederon, 
France. 1988. Jan. 2. They are members of an intentional 
international community in Provence, France and are 
creating a “tofou burger” business as one of their new 
activities. They have begun participating in Whole Life 
Expos and Health Food fairs to get their product known.
 Letter and Labels from Anthony Marrese. 1989. June 
7. The company launched these products in March 1988 
and presently makes 125 packs/week, 2 burgers per pack, 
of each of the two fl avors. Label. 2.75 inches diameter. Self 
adhesive. Black on orange and purple on white, respectively. 
Illustration of a sun rising over a farm, and 3 soybean leaves. 
“Préparation alimentaire à base de soja.”

2778. Product Name:  [Tofu, Tempeh, Natto, Okara 
Croquettes].
Foreign Name:  Tofu, Tempeh, Natto, Croquettes d’Okara.
Manufacturer’s Name:  Gaïa Enterprise. Offi cially 
registered in Jan. 1992.
Manufacturer’s Address:  Rue Principale, 66130 Corbere, 
France.  Phone: 68.84.86.28.
Date of Introduction:  1988 March.
New Product–Documentation:  Form fi lled out for Anthony 
Marrese. 1989. Nov. These three products were introduced 
in March 1988 by Odile Corbel & Dan Ludington. The 
following amounts are presently produced: Tofu 3 kg/week 
(sold fresh), tempeh 3 kg/week (non-pasteurized), natto 2 
kg/month, and okara croquettes 2 kg/month. Odile started 
making her own tofu for 2 people each week, then for 
friends. A friend (Pauline Schaft) supplied her with tempeh, 
natto, and koji for amazake. In 1986 she went to the Kushi 
Institute in the USA. She returned to France at the end of 
1987 with Dan and began her own small production daily.
 Letter from Daniel S. Ludington. 1992. Feb. 7. He 
has been making tofu, tempeh, and miso for sale for 3½ 
years. He learned to make them using books by Shurtleff 
and Aoyagi. Now he would like to order their books Miso 

Production, and Tofu & Soymilk Production.
 Letter from Dan Ludington. 1992. March 3. “Gaïa 
Enterprise was offi cially registered with the Chambre de 
Metiers of the Pyrenees Orientales in Jan. 1992. (She had 
been unoffi cially in existence using the same name for nearly 
four years).” Dan’s father was a 20-year career cook in the 
U.S. submarine service. He died instantly of a heart attack 
at age 54. Dan is the oldest of 4 boys. He received a degree 
in chemical engineering from MIT in 1977, then worked for 
Intel Corp. in their factory making silicon chips for 5 years, 
then for Toshiba USA for another year. When his father died, 
he kept a 10-year promise to himself to hitch-hike around 
America. In or about about Loveland, Iowa, his chemical 
engineer’s eyes saw how chlorinated hydrocarbons enter the 
food chain; he decided to stop eating meat. About 6 months 
later he was introduced to macrobiotics. 2½ years later he 
went to the Kushi Institute in Boston, Massachusetts, to see 
if he could fi nd a better balance in his diet. There he met 
Odile Corbel, a French woman with a 12 year-old son named 
Xavier and 10 years of macrobiotic experience. They were 
married, and returned to France. 18 months later Dan got a 
Green Card. While Odile was in the USA, Pauline Schaft had 
stopped making tempeh, and a weekly, organically grown 
products market had started in Perpignan. So he and Odile 
started making tofu, tempeh, and macrobiotic British pasties 
and selling them at this market. The business has grown until 
today sales are $400/week. He and Odile are still married 
with 2 children of their own. Pauline Schaft now goes by her 
maiden name of Van Marle; she is now more involved with 
her yoga practice than with making food. The company now 
sells 12-15 kg/week of tofu, 3-5 kg/week of tempeh, and 4 
kg/week of miso, all direct and without the use of labels, 
marketing, or distribution.

2779. Lepetit-de la Bigne, Ghislaine. 1988. Un produit venu 
d’ailleurs: Le tofu [A product that has come from far away: 
Tofu]. Produits et Boissons. March. p. 2-3, 5-6. Supplement 
to the Revue Équip Hôtel. [Fre]
• Summary: “Solid but strongly accommodating, supple 
and light, rich in nutrients but not in calories, tofu comes to 
us from the Orient. Thanks to the tenacity of young french 
manufacturers, it is ready to offer its numerous qualities 
to the agro-food complex of our country.” Two young 
companies have most of the market share: Sojadoc and 
Société Soy. Much of the article compares these two, their 
activities, objectives, and products. A very positive article. 
Address: France.

2780. Product Name:  [Formoja Soybean Delight with 
Basmati Rice and Curry Sauce].
Foreign Name:  Formoja Délice au soja au riz basmati sauce 
curry.
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
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Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1988 April.
Ingredients:  Incl. organically grown soybeans, long grain 
rice, curry.
Wt/Vol., Packaging, Price:  300 gm tins (cans).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Calories 264, protein 3.5 gm, fat 
2.5 gm, carbohydrate 13 gm.
New Product–Documentation:  Cacoja leafl et. 1990. April. 
“Cacoja has a line of alternative, organic soybean-based, 
pre-cooked dishes. There are less than 300 calories in an 
individual serving... The soybeans are accompanied by long 
grain Suriname rice with curry sauce. A colorful, exotic 
dish.”
 Letter and Label sent by Sylvain Stievenard of Sojinal 
(named Cacoja prior to Aug. 1990). 1990. Sept. 24. This 
product was introduced in April 1988.

2781. Roux, André. 1988. Les affaires sont les affaires: De 
nouveau dans l’assiette [The affairs are the affairs: New on 
your plate]. Dauphiné Libéré (Le). May. 10. [Fre]
• Summary: The subtitle reads: Filiale de la cooperative des 
céreals de Valence, la sociéte Innoval penetre le marché de 
l’agro-alimentaire en inventant la cuisine diététique a partir 
du soja [Subsidiary of the cereal cooperative of Valence, 
Innoval penetrates the agro-food market by inventing dietetic 
cuisine made from soy]. A large photo shows the new plant, 
in the midst of construction.

2782. Arocena, Javier. 1988. [Re: Brief history of soyfoods 
manufacturing company Zuaitzo]. Letter to William Shurtleff 
at Soyfoods Center, May 27. 2 p. Typed, with signature on 
letterhead. [Spa; eng+]
• Summary: “In 1982, we started working on a family 
production level and in 1984 on an industrial one. We started 
selling tofu and seitan in March of 1984 and tempeh in Nov. 
of 1987. We also produced tofu and Seitan Burgers and 
tempeh pâté, both in Nov. of 1987, though not as much was 
sold. A brief history: We opened a store in Vitoria-Gasteiz 
and manufactured a great variety of products, including 
tofu and seitan. I learned how to make tofu in France with 
Dominique Lagadec and how to make seitan in Barcelona. 
A key moment in my story was in beginning to use vacuum 
packaging, as before products were sealed in sanitary, plastic 
water containers, 15 cm wide, 30 cm long, and 20 cm tall. 
With the vacuum packaging and further pasteurization, I was 
able to respond to the challenge of increasing the life of the 
product and expand the radius of my commercial activities.
 “It is important to point out, looking ahead, that 
manufacturers with an investment of 250,000 pesetas can 
compete in the market with the advantage that you work 
unhampered by bank charges. You make a pan of 180 liters 
with a 2 meter by 1 meter stainless steel plate, fi red with 

domestic butane gas and heat diffusers, a second hand deep 
sink, and as a mill, one used for cereal groats to which you 
adapt a motor using a washing machine pulley. Last and 
most expensive, a second hand vacuum machine from the 
many companies who reject them in exchange for newer 
technologies.
 “Since I have always worked alone with my wife and 
daughter, I set the price of tofu and seitan at 860 pesetas per 
kilogram in the beginning. Later on, with more sales and no 
competition in all of Spain, I lowered the price to 700 pesetas 
per kilogram–its current price–offering paid freight in next 
day deliveries, gathering and crediting any old material 
(month and a half old or spoiled by any other cause). The 
successful introduction of the products was due to the fact 
that the work was done in the same location from which it 
was sold. But above all, it has been a success with those who 
are ill; one local doctor here in Vitoria is prescribing it! I 
have also given cooking classes over the past several years. 
At the same time, I personally do all the deliveries in the city 
and its surroundings. In other big cities, I have distributors 
who carry other products besides mine. In the long run I have 
been successful and today I ask myself if I should lower the 
prices, especially with the tofu. Tempeh had a better price 
from the beginning; everything going very smoothly. I set the 
price at 220 pesetas for a 275 gm jar of tempeh.
 “Nonetheless, the social commitment is large and with 
the profi ts I have purchased a shop that carries chemical-free 
products. My cooking classes are free and I am encouraging 
soy agriculture in the region.”
 Note: The original of this letter is typewritten in Spanish 
with Javier’s signature. Someone has done a three page 
handwritten translation, which is included. Address: Zuaitzo, 
Correria, 39–01001 Vitoria-Gasteiz, Spain. Phone: 945/28 86 
30.

2783. Product Name:  [Tofu Patties (Carrot, Mushroom, 
Tomato, and Garlic & Fines Herbes)].
Foreign Name:  Médaillon de Soja (Aux Carottes, Aux 
Champignons, Aux Tomates, à l’Ail et aux Fines Herbes).
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1988 May.
Wt/Vol., Packaging, Price:  2 x 125 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Tjomb. 1990. Revue des 
Industries Agro-Alimentaires. 14 May to June 5.
 Letter from Sylvain Stievenard of Sojinal (named 
Cacoja prior to Aug. 1990). 1990. Sept. 24. “Médaillon de 
soja” was introduced in May 1988.

2784. Product Name:  [Tofi nelle Tofu Sausages {Soya 
Mousseline with Capers} (Boletus Mushrooms, Paprika, 
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Emmenthal, Smoked Salmon)].
Foreign Name:  Tofi nelle: Saucisses/Quenelles au Tofou 
(Cèpes, Paprika, Emmenthal, Saumon).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1988 May.
Ingredients:  Smoked salmon: Tofu (water, soybeans*) 72%, 
smoked salmon 15%, sunfl owerseed oil, egg white, wheat 
fl our, spices, salt. * = Organically grown.
Wt/Vol., Packaging, Price:  2 x 100 gm in vacuum pack.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 14.4 gm, fat 11.7 gm, 
carbohydrates 3.6 gm, calories 100.
New Product–Documentation:  Leafl et. 1988. Front and 
back. 6 panels. “These savory and light Tofi nelles have a 
texture like and are eaten like “quenelles,” reheated in the 
frying pan or oven, accompanied by a sauce of your choice.”
 Note: Cassell’s French-English Dictionary defi nes 
quenelle as “forcemeat or fi sh ball.” Letter from Bernard 
Storup. 1989. March 3. These products were all launched 
in 1988, the Boletus mushrooms in May, the Paprika and 
Emmenthal in July, and the Salmon in Dec. Two other fl avors 
were launched in early 1989.
 Labels sent by Bernard. 1989. April. Smoked Salmon. 
3.75 by 7.75 inches. Blue, red, green, and gold on white. 
Background illustration of a jumping blue salmon. “Remove 
the protective fi lm at the level of the clip. Reheat the 
Tofi nelle for 7-8 minutes in a skillet or oven. Serve with 
or without a sauce, accompanied by vegetables and whole 
grains for a delicious meal.” Nature et Progres logo.

2785. Reynaud, A. 1988. Re: Brief history of Innoval 
/ Sojalpe, an affi liate of Coopérative Agricole Silos de 
Valence. Letter to William Shurtleff at Soyfoods Center, June 
6–in reply to letter of March 1988. 1 p. Typed, with signature 
on letterhead. [Eng]
• Summary: “Dear Sir, Sorry not to have answered sooner 
your letter of March 1988 sent to Sojalpe.
 “At this time Sojalpe has been bought by Silos de 
Valence (cooperative enterprise). We are working to raise up 
production and sales. Sojalpe’s new address is: les Auréats, 
26014 Valence cédex.
 “Now Sojalpe is specializing in organic and diet 
soyfoods which are selling in natural food stores.
 “In November 1987, we made a new enterprise, 
Innoval, whose aim is to sell soyfoods not nature but diet in 
supermarkets.
 “Answers to your questions:
 “1. Soja started in December 1986.
 “2. One label for each of our products is enclosed in 
this letter. “3. New soyfoods will fi rst sell commercially this 
summer [of 1988] (drinks, desserts, etc.).
 Ten leafl ets (very attractive and professional) are 

enclosed. Each is glossy color, printed on both sides, 29.5 x 
21 cm. Six of the leafl ets were created by Sojalpe, have the 
attractive Sojalpe logo at the bottom of the front panel over 
a green stripe, and have an illustration of a laughing chef in 
a tall white chef’s hat (toque) against a broad green stripe (8 
cm tall). Centered against this strip (but behind the chef’s 
hat) is written: “Les plaisirs de la table–Sans les kilos! [The 
pleasures of the table–without the kilos of weight gain!] in 
bold red capital letters against a horizontal yellow band, 1 
cm tall. Below that is the name of the product in bold black 
letters against a whit stripe and below that a large photo of a 
prepared dish, ready to eat. On every photo is the word “Bio” 
written in bold red letters against a yellow background. 
On the back of each sheet (in black ink on glossy white 
paper) are descriptions of soya, of tofu, and of the specifi c 
product. At the bottom of the page is the Sojalpe logo and 
address. The address has been crossed out with blank ink 
(it is illegible) and its place is written: “Les Auréats 26014 
Valence. None of the leafl ets is dated. The various products 
are: (1) Les Royales: le savoir-faire des grandes chefs. (2) 
Les Sorbets: la gourmandise–sans la péché! [Sorbet–without 
the sin]. (3) Le Soja-Milk: un milk végétal léger, léger, léger 
[Soya Milk: A vegetal milk that is light, light, light]. The 
photo shows the milk in a bowl of cereal. (4) Le Tofu Nature: 
tous les goûts sont dans la nature [Natural Tofu: all the taste 
is in nature]. The photo shows many thin squares of tofu in 
hors d’oeuvres or in a salad. (5) Les Palets au Tofu: des plats 
(fi nement) cuisines. [Thin sheets of deep-fried tofu]. (6) Le 
Tofu Burger: le steak de soja–gastronomique. The photo 
shows two tofu burgers on a plate with a sauce.
 The other four leafl ets are the same size, glossy color, 
but have a somewhat different format. Across the top is a 
light blue and light green band, the two colors separated by 
thin wave of white. To the left is standing an all-white lovely 
French woman in a scanty bathing suit. Across the blue band 
is written (in this red letters): Cuisine saveur Cuisine minceur 
[Tasty slimming cuisine]. Across the green band is written 
the name of the product in bold red letters, above a sub-title 
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in black. The color photos are the same size and quality as 
before, but in place of the word “Bio” is the word “Soja.” 
The “logo” at the bottom, written in black on a yellow oval 
is: Four stars. Degustation. Basses calories (God taste but 
low in calories). The products are: (1) Tofu cube: menu a la 
carte. (2) Royales au tofu: pour varier les plaisirs. (3) Palets 
au Tofu: gastronomie et dietetique. (4) Tofu Burger: Pour les 
connaisseurs.
 One more Sojalpe leafl et is enclosed (green and red on 
white, 3 panels each side, each panel 21 x 10 cm). On the 
front panel is the same chef with his tall hat described above. 
The word “Tofu” is written 5 times in little clouds. On the 
inner three panels are descriptions of the benefi ts of tofu and 
recipe suggestions. On the back panel is the word “Sojalpe” 
and the address: “Saint Quentin sur Isère, 38210 Tullins. Tél. 
76.93.60.21.” Address: Allée Joule, ZI des Auréats, BP 1418, 
26014 Valence Cedex, France.

2786. Soybean Update. 1988. U.S. and European 
Community government offi cials meet regarding American 
Soybean Association’s trade complaint. June 13.
• Summary: U.S. and European Community government 
offi cials last week met for a third time on ASA’s trade 
complaint regarding EC oilseed processing subsidies. 
ASA staff V-P John Baize reported that no agreement was 
reached. The stalemate means that the U.S. will once again 
request establishment of a special GATT panel to investigate 
the trade complaint. The EC in May blocked the fi rst U.S. 
request for such a panel.
 Farmers in France make 4 to 6 times more profi t 
growing oilseeds and protein crops than they do from 
growing wheat, while farmers in Italy make more profi t than 
their soybeans are worth in the world marketplace. European 
farmers have subsidies from the European Community. 
Using price guarantees three times the world price for 
soybeans, rapeseed, sunfl owers, and other protein crops, 
the EC production has increased 250% in just 6 years. EC 
produced only about 4 million tonnes of oilseeds and protein 
crops in 1981. Last year, the total skyrocketed to 14 million. 
The subsidy system violates the General Agreement on 
Tariffs and Trade, which was the motivating factor for ASA 
in fi ling a 301 complaint with GATT.

2787. Freudenheim, Milt. 1988. A safer infant formula 
promised [by Carnation Co.]. New York Times. June 28. p. 
D1.
• Summary: The Carnation Company, a division of Nestlé 
S.A., the Swiss food giant, announced yesterday that it 
would introduce an infant formula that relieves symptoms 
of milk allergy in babies; these include intestinal disorders, 
skin rashes, insomnia, etc. The new product, to be called 
Good Start H.A. (for “hypoallergenic) will be the fi rst infant 
formula sold by Carnation and the fi rst sold by Nestlé in the 
USA. Last year Nestlé had overall sales of $24 billion.

 In Europe (West Germany, France, Belgium, and 
Switzerland), Nestlé is already selling the Carnation product, 
which is based on whey from cow’s milk; the whey has 
been treated with enzymes, or “predigested” as the company 
says. Two similar hypoallergenic products, but made from 
casein (the other type of milk protein) are already available: 
Nutramigen and Pregestimil, both made by Mead Johnson, a 
division of the Bristol-Myers Co.
 The percentage of U.S.-born infants is unclear; 
authorities estimate the fi gure at 0.5 to 7%. One professor 
pediatrics says that milk allergy is probably the most 
overdiagnosed condition. Last year, infant formula sales in 
the USA amounted to $1.4 billion: Abbott Laboratories has 
about 56% of the market, Bristol-Myers 39%, and American 
Home Products 4%.
 The best defense against allergic reactions in infants 
remains breast feeding. About 60% of American mothers 
now breast-feed, but the percentage is lower among lower-
class and poorer mothers.
 The protein in mother’s milk, cow’s milk, and soybean 
milk can cause allergic reactions in some infants. Infants 
who are allergic to cow’s milk are often fed soybean milk 
[formula].

2788. Alfa-Laval Food Engineering AB. Soy Application 
Group. 1988. Soyfoods: Old traditions with new potentials. 
P.O. Box 64, S-221 00 Lund, Sweden. 12 p. [Eng]
• Summary: Contents: Soy–The miracle plant. Soy–The 
nutritious plant. Soy products yesterday and today. Soy 
processing yesterday and today: Traditional, hot grinding, 
blanching, the Soyal process. Soy processing with Soyal: 
Gives a diagram of the equipment and describes the 7 
main steps in the process, starting with bean cleaning 
and ending with soybase, from which can be made the 
products described in the next section. Soy products today 
and tomorrow: Soy beverage, tofu, soy yoghurt, frozen 
desserts (ice cream)–Imagination sets the limit. On the 
facing right-hand page is a superb color photo showing 32 
modern commercial soyfood products in colorful packages, 
most based on soymilk and tofu. Alfa-Laval R&D Centres 
at your service. Alfa-Laval in soy processing: Discusses 
the Guangdong Cannery in Guangzhou (Canton), China, 
the fi rst company to install a complete soy beverage plant 
based on Soyal technology (it now runs 2 shifts to produce 
20,000 liters/day of plain and fl avored soy beverage), and the 
CAC Soyal plant in France which makes the Bioforme line. 
“Founded more than a century ago, Alfa-Laval has a current 
workforce of 16,000 and is represented in 130 countries 
through subsidiaries and agents. The group comprises 160 
companies worldwide with 45 manufacturing plants.”
 Processing: Traditionally soybeans were soaked in 
cold water then ground in cold water, fi ltered, and cooked 
to make soymilk with a beany fl avor. “Hot grinding: The 
undesirable taste and smell stem from ketones and aldehydes 



HISTORY OF SOY IN FRANCE   888

© Copyright Soyinfo Center 2015

produced by the enzyme lipoxygenase which is activated by 
the traditional process and acts as a catalyst to oxidize fatty 
acids. Modern research showed that grinding in hot water 
instead of cold water eliminates the enzyme activation and 
improves the taste considerably.
 “Blanching: It was subsequently found that blanching 
instead of pre-soaking improves the taste even further. The 
beans, often dehulled, are blanched and ground together with 
an alkali solution.
 “Unfortunately, this process can affect the protein yield. 
Due to the harsh treatment, the protein tends to agglomerate 
instead of remaining in solution. In the separation stage 
these protein bodies will disappear with the fi brous residue 
[okara], reducing the protein content of the extract.
 “The SOYAL process: All of these fi ndings are 
advantageously combined in Alfa-Laval’s processing line 
SOYAL. The process has been optimized to produce a 
soybase with a high protein content and a high nutritional 
value. The soybase produced has a widely acceptable fl avour 
and mouthfeel with no trace whatsoever of the original 
unpleasant taste and smell.” Address: Lund, Sweden.

2789. Texier, Michel. 1988. Les silos de Valence vont 
produire du tofu [The Silos of Valence cooperative is going 
to produce tofu]. Tribune de l’Expansion (La). July 25. [Fre]
• Summary: “The Silos of Valence (Drôme) is going to 
launch a vast industrial project for the production of tofu, a 
food product based on soya, used for the production of fi sh, 
entrees, and desserts. The market for tofu, which is one of the 
products upon which East Asian cuisine is based, is presently 
in full expansion in Europe, thanks to the development of 
foods which offer alternatives to animal proteins.
 “The Valentian cooperative, one of the largest in the 
Rhone-Alpes region (with a turnover of 100 million French 
francs, and 1.9 million francs net last year), is therefore 
going to create an affi liate, Innoval (with capital of 4.8 
million francs), which is going to invest 21 million francs in 
a highly automated factory. Its production should reach 2,500 
tonnes next year to make Innoval the leading French tofu 
manufacturer.
 “A fi nancier pool, regrouping as an affi liate of Crédit 
Lyonnais (Lyon Expansion PME), the FDR de Sud-Est, and 
the fund Idianova, are going to participate in the fi nancing of 
this project at the level of 3 million francs, under the form of 
actions and convertible options.”
 Note: This is the earliest document seen (Feb. 2003) that 
mentions Innoval. Address: France.

2790. Meinertz, Hans; Faergeman, O.; Nilausen, K.; 
Chapmann, M.J.; Goldstein, S.; Laplaud, P.M. 1988. Effects 
of soy protein and casein in low cholesterol diets on plasma 
lipoproteins in normolipidemic subjects. Atherosclerosis 
72(1):63-70. July. [32 ref]
Address: 1. Dep. of Medicine B, Rigshospital, Copenhagen, 

Denmark; 4. INSERM Lipoprotein Research Group, Hopital 
de la Pitié, Paris, France.

2791. Vercesi, Patrick. 1988. Rhône-Alpes: Mise en service 
d’une nouvelle usine de traitement du soja à Valence [Rhône-
Alpes: A new factory for treatment of soya to start operation 
at Valence]. Echos (Les) (France). Aug. 2. [Fre]
• Summary: The Innoval company, an affi liate of the 
Silos of Valence (a cooperative for the collection and 
commercialization of cereals, containing 5,000 producers), 
is going to have constructed a 2,500 square meter factory 
specializing in the transformation of soya for human 
foods. Installed in the industrial zone of Valence, this unit, 
which will be totally operational in September, represents 
an investment of nearly 20 million French francs. Lion 
Expansion PME, the SDR du Sud-Est, and Idianova 
have decided to participate in this project in the form of 
convertible actions and obligations. The company should 
have 25 salaried employees, compared with 90 salaried 
employees from the Silos of Valence Group and a turnover 
of 222 million francs. The primary raw material, soybeans, is 
readily available, with 100,000 ha cultivated in l’Hexagone 
and 18,400 in Rhône Alpes, mainly in l’Ain, as well as in 
Drôme, where production is expected to grow to 2,000 ha in 
1988 from 1,000 ha in 1987.

2792. Sumarno, -; Dauphin, F.; Rachim, A.; Sunarlim, 
N.; Santoso, B.; Kuntyastuti, H. 1988. Soybean yield gap 
analysis in Java: A report of the Soybean Yield Gap Analysis 
Project. CGPRT Centre, Jalan Merdeka 99, Bogor, Indonesia. 
xix + 67 p. 24 cm. EEC Contract No. TSD-A-299. [32 ref]
• Summary: “The Soybean Yield Gap Analysis Project 
(SYGAP) was conducted in Indonesia from 1985 to 1987. 
The results of this project represent the cooperation between 
researchers, extension agents and farmers in their attempt to 
identify an appropriate technology which would increase the 
soybean yield in farmers’ fi elds. Even though more research 
has to be done to increase the performance of soybean in 
Indonesia, the fi ndings in this report show that an effi cient 
technology is available and that farmers demonstrate their 
ability to apply it successfully in their fi elds.”
 Contents: Introduction. The soybean production system 
in Indonesia. SYGAP: Objectives and methodology. Dryland 
soybean in Garut: Field survey, fi eld research. Wetland 
soybean in Pasuruan: Field survey, fi eld research. Transfer 
methodology: Demonstration plots, fi eld days and training. 
Major constraints to soybean production in Indonesia. 
Research and developments in soybean technology. 
References.
 Participating organizations included: CIRAD/DSA 
(Centre de Cooperation Internationale en Recherche 
Agronomique pour le Developpement, Departement 
des Systemes Agraires, Montpellier, France); CGPRT 
Centre (Regional Co-ordination Centre for Research and 
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Development of Coarse Grains, Pulses, Roots and Tuber 
Crops in the Humid Tropics of Asia and the Pacifi c, Bogor, 
Indonesia); CRIFC (Central Research Institute for Food 
Crops, Bogor); CAER (Centre for Agro-Economic Research, 
Bogor); BORIF (Bogor Research Institute for Food Crops); 
and MARIF (Malang Research Institute for Food Crops). 
Address: Bogor, Indonesia.

2793. Product Name:  [Sojasun Dessert {Non-dairy 
Cultured Yogurt-like Product} (Apricot-Guava, Raspberry-
Passion Fruit, Banana-Orange, Exotic Fruits, Natural with 
Bifi dus)].
Foreign Name:  Sojasun (Abricot-Goyave, Framboise-
Passion, Ananas-Orange, Fruits Exotiques, Nature au 
Bifi dus), and Tofu de Soja.
Manufacturer’s Name:  Triballat (Made under license from 
PLL: Produits Laitiers Lausanne SA).
Manufacturer’s Address:  B.P. 21, 35530 Noyal-sur-
Vilaine, Prov. Brittany, France.  Phone: 99 00 51 01.
Date of Introduction:  1988 August.
Ingredients:  Exotic Fruits: Water, soybeans (graines de 
soja), sugar, fruits 10% (bananas, mango, passion fruit, 
guava), selected ferments, fruit preserves.
Wt/Vol., Packaging, Price:  Four x 100 gm plastic tubs 
packed in sleeve. Retails for 49 BF.
How Stored:  Refrigerated.
Nutrition:  With fruits: Per 100 gm cup: Protein 3.5 gm, 
carbohydrates (glucides) 12.0 gm, fats (lipides) 1.5 gm, 
calories 75.
New Product–Documentation: European New Product 
Report/Food. 1986. Sept. No. 17. p. 19. “New frozen 
soybean protein based dessert line in Belgium is Sojasun 
from PLL. Flavors include banana and orange.” Food Report 
(Lehmann). 1986. Sept.
 Technique Laitiere & Marketing. 1988. Nov. p. 65. 
Sojasun, a dessert made by Triballat, in part from soya, 
closely resembles a fermented dairy product, but does not 
quite resemble a yogurt. It contains bits of fruits and has a 
very fruity fl avor.
 Marie Lejeune. 1988. Reférénces. Nov. p. 61. Gives 
details on Sojasun and its 4 current fl avors. The company 
adds “living lactic ferments” which participate largely in 
the gustatory personality of the product. There are two 
varieties of Sojasun with fruits (Exotic Fruits, and Banana-
Orange), and two other with fruit pulp (Apricot-Guava, and 
Raspberry-Passion Fruit). Each pack consists of four 100-
gm tubs of the same fl avor in a thick paper sleeve. Other 
products are under development to complete the line. The 
product has a shelf life of 24 days. In launching Sojasun, 
Triballat undertook a television campaign with two series: 
One from 15-30 October 1988 ran 50 spots on all chains. The 
next will be in the spring of 1989. The slogan: “Sojasun, the 
fi rst vital pleasure” (le premier plaisir vital). A lady will be 
in the ad. In taste tests, 85% of those who tried the product 

liked it.
 Labels for Exotic Fruits (with fruit morsels) and 
Raspberry-Passion Fruit (with fruit pulp). 1988. Oct. Top 
is 5 inches square. Red, white, and yellow on green. Thick 
paper sleeve contains 4 individual tubs, each 100 gm. A logo/
trademark is “Rians” by a fl ower.
 Ad. about 1988. Source unknown. “Delicious 
revolution. Sojasun, of soya, lots of talent and some fruits.” 
Shows the line of 4 packaged products and a full-page close-
up the contents of one. “When Rians makes a revolution 
in the ultra-fresh, it does it all the way.” Shows television 
advertising schedule. From Oct. 15-30 40 million television 
viewers will assist the birth of the fi rst vital pleasure. 
Sojasun. The fi rst vital pleasure.”
 Letter from Didier Livron of PLL. 1990. Jan. 5. PLL 
does not make any soy products other than its tofu, but they 
have the technology for several fruit fl avored soja desserts. 
Since Aug. 1985 a French milk company, Laiteries Triballat, 
has been making and marketing this product in Germany, 
Great Britain, and Italy under license from PLL with great 
success.
 Letter from Didier Livron of PLL. 1990. Jan. 24. 
Gives starting date, all fl avors, and company address. Note: 
“Bifi dus” probably refers to Bifi dobacterium spp. of bacteria, 
which are thought to be benefi cial to children.
 Letter (fax) from Bernard Storup of Société Soy. 1990. 
March 10. Sojasun is being supported by a very strong 
advertising program. We lack information on sales fi gures, 
but the product is in many food stores (mostly supermarkets) 
in France.
 Triballat brochure. 1990. April. Nutrition: Equilibre du 
système Cardio-vasculaire–Sojasun [Nutrition: Balance of 
the cardiovascular system–Sojasun]. This impressive color 
brochure presents Sojasun, a non-dairy yogurt-like product, 
as a tasty way to treat high cholesterol levels. Two pages 
of graphs and nutritional data are given. The two products 
are Natural with Bifi dus, and With Fruits. A color photo 
shows the package. A bibliography of 8 references providing 
supporting scientifi c data is given on the last page.
 Talk with Lorenzo Sassoli, Managing Director of the 
Buton Group (Gio. Buton, Bologna, Italy). 1990. April 
30. Sojasun is advertised in the print media (mostly major 
magazines) in German in Germany, but the text and photos 
are the same as used in France.
 Letter from Bernard Storup of Société Soy in France. 
1990. June 6. Triballat was supposed to produce this 
product under license from PLL but it failed, so they fi nally 
developed their own process and product without having 
to pay any royalties. Triballat does not presently make any 
silken tofu, but they sell tofu made by either Société Soy or 
Lima Foods.
 Labels for Raspberry-Passion Fruit and Sojasun with 
Bifi dus and Acidophilus sent by Heather Paine of SoyaFoods 
in London. 1990. Nov. The French name of the latter product 
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is now “Sojasun au bifi dus et à l’acidophilus.” The label is 
red, white, and green against a silver background. “New. 
Specialty based on natural soya (spécialite à base de Soja 
nature). Rich in vitamin E. Without added sugar. Consume 
before 22 Sept.” The ingredients are: Water, soybeans, 
selected cultures including Bifi dobacterium Longum 
(Bifi dus) and Acidophilus, vitamin E. 50 calories per 100 
gm. No cholesterol. Store below 6ºC.
 Talk with Steve Demos. 1991. Nov. 21. This product is 
very sweet.
 Talk with David de Korsak. 1992. Jan. 4. The name of 
this product is pronounced SOJA-sun. It is sold at all chain 
stores in France. The price is very reasonable: 10 francs for 
a pack of 4. He likes the plain [“Nature,” unsweetened] best, 
then the chocolate. He hopes they add more fl avors to their 
line.
 Talk with Bruno Fischer of Germany. 1998. May 
13. This is a fermented soy yogurt, the best soy yogurt in 
Europe.
 Note: This is the earliest record seen (Feb. 2003) 
concerning Triballat or Sojasun.

2794. Product Name:  [Sojasun Dessert with Cereals and 
Fruits].
Foreign Name:  Sojasun. Céréales & Fruits.
Manufacturer’s Name:  Triballat (Made under license from 
PLL: Produits Laitiers Lausanne SA).
Manufacturer’s Address:  B.P. 21, 35530 Noyal-sur-
Vilaine, Prov. Brittany, France.  Phone: 99 00 51 01.
Date of Introduction:  1988 August.
Ingredients:  Water, soybeans, fruits (10.6%): apples, pears, 
apricots, bananas, prunes, raisins, hazelnuts, walnuts. Sugar 
(10%). Oat fl akes (1%). Selected cultures.
Wt/Vol., Packaging, Price:  2 x 125 gm plastic tubs packed 
in sleeve.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 3.5 gm, carbohydrates 12.0 
gm, fats 2.0 gm, calories 80 (355 kJoules), vitamin E 1.2 mg.
New Product–Documentation: Label sent by Heather Paine 
of SoyaFoods in London. 1990. Nov. Top panel is 5.12 by 
2.5 inches. Paperboard sleeve. Red, white, and dark green 
on light green. Color photo on front panel of the fruits and 
grains contained in the product. “Specialty based on soya, 
grain, and cereals. Content of vitamin guaranteed. With no 
cholesterol, rich in proteins, and with a guaranteed content of 
vitamin E, Sojasun with cereals and fruits offers nature in all 
its vitality. Consumed in the morning, it will bring you tone 
and vitality (tonus et équilibre).”

2795. Bailey, Paul. 1988. The Chinese work-study movement 
in France. China Quarterly 115:441-61. Sept. [93 ref]
• Summary: By 1920 Chinese overseas students could 
be divided into two broad groups: (1) Those studying in 
the USA, having been infl uenced by the philosophy of 

“worshipping money” (baijin zhuyi) wanted to build China 
on the American capitalist model when they returned. These 
students received government scholarships and enjoyed 
material comforts.
 (2) In France, however, the work-study students were 
concerned with practical training and participating in the 
world of labour. They lived frugally, spending their time 
“sweating and working in factories.”
 Between 1919 and 1921, more than 1,500 Chinese 
students went to France on a work-study program. Among 
these were many future Chinese Communist and government 
leaders incl. Zhou Enlai, Deng Xiaoping, Chen Yi, etc.
 While in Paris many Chinese students fi rst became 
acquainted with Marxism, and in 1922 the Chinese 
Communist Youth Party was founded in Paris. Also while in 
France, many Chinese students fi rst participated in organized 
demonstrations against western encroachment in China.
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 “Origins of the movement: The founder of the work-
study movement was Li Shizeng [Li Yuying] (1881-1973), 
the son of Li Hongcao, a Grand Councillor and one-time 
tutor of the Tongzhi Emperor.” In 1902 was given the 
opportunity to study abroad when he accompanied Sun 
Baoqi, the newly-appointed Chinese minister to France, as 
an “embassy student” (suiyuan xuesheng). With Li went two 
young men who later rose to high positions in France. Later, 
through important contacts as these, Li was able to promote 
his work-study program.
 “While in France Li enrolled at the Ecole Pratique 
d’Agriculture in Montargis, just south of Paris; upon 
graduating in 1905 he studied chemistry and biology at 
the Institut Pasteur in Paris.” During this time Li became 
interested in the philosophy of anarchism, and particularly 
in the thought of Elisée Reclus (1830-1905) with whose 
nephew he was personally acquainted. “Li was especially 
impressed with Reclus’s confi dent prediction that science 
and education would bring about an equal society in which 
the ideas of ‘mutual assistance’ (huzghu) and ‘cooperation’ 
(hezuo) would be realized.
 “At the same time Li became an enthusiastic 
Francophile and his admiration for French culture and ideals 
never wavered through his life.” In contrast, he saw German 
culture as autocratic, utilitarian, and militaristic. During the 
years that followed, Li built up a wide network of contacts 
among French intellectuals and politicians, which was to be 
of considerable benefi t when he established the work-study 
program.
 In 1906 Li Shizeng, with two young Chinese colleagues, 
began to publish Xin Shiji (New Century), a periodical 
which served as a forum for their anarchist philosophy. The 
same year, all three joined Sun Yet-sen’s revolutionary anti-
Manchu organization. In 1908, in addition to his publishing 
activities, Li opened a bean curd [tofu] factory (Usine Caseo-
Sojaine) at Colombes, just outside of Paris, “and recruited 
30 Chinese workers from his native village in Zhili. Li, 
who became a strict vegetarian, was confi dent that France 
would appreciate the nutritional value of bean-curd.” In 
1909 Li returned to China. Taking advantage of his father’s 
acquaintance with the governor of Zhili, Yang Lianpu, Li 
was able to arrange a personal interview with Yang, who 
became enthusiastic about the project and contributed funds.
 “It was among the Chinese workers at the bean-curd 
factory that Li fi rst promoted “diligent work and frugal 
study” (qingong jianxue). A workers’ school was opened 
near the factory in which Li and Wu Zhihui taught Chinese, 
French, and general scientifi c knowledge. A strict regimen 
was imposed on the workers–no smoking, gambling, or 
alcohol was permitted–and they were expected to devote 
their spare time to study. For Li, work-study was to have 
a moral as well as an educational function. In addition to 
making workers more knowledgeable, work-study would 
eliminate their ‘decadent habits’ and transform them into 

morally upright and hard-working citizens.
 “Li was, in fact, echoing a concern prevalent among 
Chinese reformers since the end of the 19th century.” These 
are summarized. “Finally, work-study also accorded with 
Li’s belief in the unity of intellectual and manual work as the 
means to bring about mutual assistance, co-operation and 
equality in society.
 Frugal study in France: In 1912 Li organized the 
Association for Frugal Study in France (Liufa Jianxue Hui) 
to reduce expenses in order to expand overseas study, and by 
labor and a simple life, to cultivate habits of diligence and 
hard work.
 “Li was supported in his venture by Cai Yuanpei (1868-
1940), who had studied in Germany before 1911 and was 
now education minister, and Wang Jingwei (1883-1944), a 
prominent member of the Tongmenghui and a close associate 
of Sun Yat-sen. Like Li Shizeng, Cai and Wang were both 
fervent admirers of France, describing it as a model republic 
free from the corrupting infl uences of monarchism and 
religion.
 “A preparatory school, fi nanced by the founders of the 
Association, was opened in Beijing in which students were 
taught French and other general subjects for six months 
in preparation for their sojourn in France... Between 1912 
and 1913 approximately 100 ‘frugal study’ students went 
to France, most of them going to Montargis College, the 
principal of which was a personal acquaintance of Li’s.”
 Note: Author Paul Bailey is currently completing a 
book on popular education in early 20th century China. 
Address: Lecturer in Chinese and Japanese History, Univ. of 
Edinburgh, Scotland.

2796. Product Name:  [Formoja Chocolates (With Soya 
Kernels, or With Soja Milk)].
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1988 September.
New Product–Documentation:  SoyaFoods (ASA, Europe). 
1990. 1(1):3. These products are made with soybeans grown 
in Alsace. Cacoja Leafl et. 1990. April. Chocolate Tablets: 
Formoja is innovating by realizing a range of chocolate 
specialties with soja beans. The composition of the chocolate 
with soja kernels per 100 gm: protein 12.5 gm, fat 26.9 gm, 
carbohydrate 57.9 gm, calories 524. The composition of the 
chocolate with soja kernels per 100 gm: protein 10.3 gm, 
fat 34.3 gm, carbohydrate 51.4 gm, calories 556. “These 
new products are richer in protein as the ordinary chocolate, 
cholesterol free, rich in lecithin and in unsaturated fatty 
acids. This range of chocolate specialties will allow the 
consumers to treat themselves as well as profi ting at the same 
time by the nutritional qualities of soja.”
 Talk with Gary Barat of Legume. 1990. June 22. He was 
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not aware of these products and is not involved in them in 
any way.
 Letter from Sylvain Stievenard of Sojinal (named 
Cacoja prior to Aug. 1990). 1990. Sept. 24. This product was 
launched in Sept. 1988.

2797. Product Name:  [Tofu Cubes].
Foreign Name:  Tofu Cube: Cubes de Tofu Nature.
Manufacturer’s Name:  Innoval. Affi liate of Coopérative 
Agricole Silos de Valence.
Manufacturer’s Address:  441 bis Avenue Victor Hugo, 
26000 Valence, France.  Phone: 75.44.01.61.
Date of Introduction:  1988 September.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm: Protein 12.5%, lipids 5.4%, 
carbohydrates 2.3%, calories 108.
New Product–Documentation:  Note: This same product 
was previously made by Sojalpe. Manufacturer’s brochure. 
1988. In French. Tofu Cubes. Menu a la carte. Natural. 
Cuisine tasty and lean (Cuisine saveur. Cuisine minceur). 
Low in Calories. The cover shows color photos of tofu cubes 
used in four recipes: a salad, with a sauce, a soup, and as 
hors d’oeuveres.
 The back discusses: The new gastronomy. The modern 
cuisine. Soya. Tofu. Tofu Cubes. With natural tofu cubes, one 
can make everything. When friends arrive unexpectedly, here 
is an apéritif full of fantasy to serve with cocktail snacks. 
If they stay for dinner, use tofu cubes in a country salad, 
or added to a sauce. With tofu cubes, let your imagination 
play. Suggestions for varying your pleasures: Like meat: 
with steak, in the frying pan, skewered, breaded (coated with 
bread crumbs then fried), in fondue, as a garnish. In salads: 
Fresh or cooked. In soups. In sauces: Vinaigrette, lemon 
sauce, mayonnaise, persillade, aioli. In main dishes (plats 
cuisinés): with legumes or cereal grains, pan fried to golden 
brown, in a casserole or gratin.
 Innoval: l’alimentation intelligente. The address given in 
the brochure is: C.C.V., BP 49–Quartier Grangeneuve–26800 
Portes-Lès Valence. Phone: 75.57.33.99.
 Letter from Monica Kjellker Gimre of Alfa-Laval. 1990. 
May 30. Alfa-Laval sold a complete soybase plant to Innoval 
in France. It had a capacity of 1,500 liters/hour and began 
operation in 1988.

2798. Kohn, Florrie. 1988. Dispute intensifi es over oilseed 
subsidies. Soybean Digest. Aug/Sept. p. 17.
• Summary: In France, farmers make $258 per acre growing 
soybeans, a whopping 116% return on investment. In Italy, 
farmers spend more money growing soybeans than they 
can sell them for on the world market; but they still clear 
$274 per acre net profi t, a 44% return on investment. These 
statistics from the 1986/87 crop year are part of a Landell 
Mills Commodities study commissioned by the American 
Soybean Association (ASA). The European Community (EC) 

buys 25% of the U.S. soybean crop and 40% of U.S. world 
exports of soybeans. In January, the Offi ce of the U.S. Trade 
Representative (USTR) accepted ASA’s 301 Petition, making 
its charges those of the U.S. government. This fall, a GATT 
dispute settlement panel will begin hearing arguments from 
both sides and decide the issue; a process expected to last 5 
to 6 months.
 The EC’s domestic subsidies alone don’t violate GATT; 
the problem stems from how these subsidies interfere with 
world trade and displace soybean imports. In negotiations, 
the EC tried to convince the U.S. that they are not buying 
so much from the U.S. because its competitive advantage 
(compared to South America) has gone down. Agricultural 
reform in the EC is already coming about in a balanced 
fashion.

2799. Product Name:  [Tempeh].
Manufacturer’s Name:  Le Bol en Bois.
Manufacturer’s Address:  35, rue Pascal, 75013 Paris, 
France.  Phone: 707-272-4.
Date of Introduction:  1988 September.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Alain Bitton, 
who calls from France. 1993. Sept. 28. He is the tempeh 
maker at Le Bol en Bois. He has been making and selling 
tempeh there since about Sept. 1988, when Le Bol en Bois 
started to make tempeh. He is looking for a dehuller (dry or 
wet) to dehull the soybeans to make tempeh.

2800. Lordez, Marie-Française. 1988. Du soja dans notre 
assiette? [Some soya in our plate?]. Revue Laitiere Francaise 
No. 477. p. 52-53. Sept. [Fre]
• Summary: Soyfoods discussed include tofu, soymilk, and 
miso. Manufacturers include Cacoja, Société Soy (Soyeux 
brand), Lima Foods, Sojadoc, Innoval (Sojalpe brand), Maho 
(Tofu Kiss), Celia group, Triballat (Sojasun brand). A photo 
shows many soymilk products, the majority bearing the 
Provamel brand, made by Alpro in Belgium.
 Note: This is the earliest document seen (April 2015) 
that mentions Triballat. Address: Ingénieur en Agriculture, 
IGIA, France.

2801. Product Name:  [Tof’in Tofu Burgers {Not Fried} 
(Italian-Style, Chinese-Style, au Gratin, Provençale with 
Tomato & Onions, or Forest Mushrooms)].
Foreign Name:  Tof’in (Italienne, Chinoise, Gratinée).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1988 September.
Wt/Vol., Packaging, Price:  2 x 100 gm in vacuum pack.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 11.6 gm, fat 8.8 gm, 
carbohydrates 8.1 gm, calories 158.
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New Product–Documentation:  Letter from Bernard 
Storup. 1989. March 3. Tof’in (low fat tofu burgers, cooked 
without fat) in 3 fl avors (Garlic & Fines Herbes, Provençale, 
and Forestiere) were introduced in April 1986 and 
discontinued in March 1988. Three other fl avors (Italienne, 
Chinoise, and Gratinée) were introduced in Sept. 1988.
 Letter from Bernard Storup of Société Soy. 1990. June 
6. Tof’in was introduced fi rst (in 1986) and Croque Tofu 
(deep-fried burgers) came second (Feb. 1987). They are the 
same product but the packaging for each was different.
 Talk with Bernard Storup. 1990. June 13. Tof’in 
(pronounced toe-FEEN) was packaged for supermarkets. It 
was the same as Croque Tofou (both were deep-fried), but 
not the same as Croque Tofou Léger (which was not deep-
fried, and which came in Italienne, Chinoise, and Gratinée 
fl avors). Tof’in was discontinued about 2 years ago. Then 
18 months later the company launched, for supermarkets, 
a product named Doré de Soja, which is the same as Tof’in 
(i.e. deep-fried).

2802. Sumarno, -; Rondot, Pierre. 1988. Soybean Yield Gap 
Analysis Project. Palawija News (Bogor, Indonesia) 5(3):1-
3. Sept.
• Summary: “Soybean yields at farmers’ fi elds are generally 
much lower than those indicated by trials at research stations. 
In Indonesia the fi gure in 1985 was 0.9 tonnes/ha at farmers’ 
fi elds and 2.0 tonnes/ha at most research plots. This yield 
difference is termed a yield gap. The Centre was interested 
in studying this soybean yield gap, from the aspect of both 
socio-economic and agronomic components.
 “The fi rst phase of the Soybean Yield Gap Analysis 
Project (SYGAP) was conducted in Indonesia from 1985 
to 1987. The study was a cooperative undertaking of the 
CGPRT Centre and the Indonesia National Agriculture 
Research Institutes: Centre for Agro-Economic Research 
(CAER) and Central Research Institute for Food Crops 
(CRIFC) in Bogor, with technical support from Centre de 
Cooperation Internationale en Recherche Agronomique pour 
le Development (CIRAD) in France. The project was funded 
by the European Economic Community.” Address: 1. Bogor 
Research Inst. for Food Crops (BORIF); 2. CGPRT Centre.

2803. Eveno, Régine. 1988. La poussée du soja; SIAL [The 
soy push: SIAL]. Usine Nouvelle (L’) No. 42. p. 44. Oct. 20. 
[Fre]
• Summary: “Products derived from soya, rich in protein and 
low in fats, are seducing consumers more and more. The big 
dairy companies are taking an interest and starting to occupy 
the terrain in a face-off with the cereal grain companies.” 
Triballat, a well known 1,200 million French franc cheese 
company, now markets Sojasun, which is quite similar 
to yogurt. To tell the truth, soyfoods (especially tofu and 
soymilk) are all in vogue at SIAL this year. Cacoja (under 
the direction of Maurice Rochet), the subsidiary of a cereal 

company in Alsace, is also marketing soyfoods. With its new 
plant constructed at Noyal-sur-Vilaine (for an undisclosed 
amount), Triballat can produce in its fi rst year 4,000 tonnes 
of fi nished products. Cacoja, with a plant at Issenheim (Bas-
Rhin), constructed a year ago, will be able to produce 3.5 
million liters of “soy juice” (jus de soja) in 1988-89, at a cost 
of 11 millions francs. Another plant is being constructed on 
the same site to make soy fl our for use in biscuits, sausages, 
etc.

2804. Barat, Chandri. 1988. Recent developments at 
Legume, Inc. (Interview). SoyaScan Notes. Oct. 28. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Chandri has just returned from SIAL (the 
international food exposition held on alternate years with 
ANUGA) in France, where they showed their Barat tofu 
chocolate line in the American Pavilion. The response was 
tremendous. They set up distribution all over the world. 
There were a lot of soyfoods companies at the expo, 
including Cacoja and a French tempeh producer. They spoke 
to thousands of people at the expo and were surprised to 
fi nd that a good 50% knew what tofu was, and their attitude 
toward tofu was generally very positive. There were few 
with negative attitudes.
 Products they now sell in addition to the chocolate 
line include the Tofu Lasagna, Manicotti (they changed 
the name of Cannelloni Florentine to Manicotti Florentine 
since many people thought Manicotti meant meat), Stuffed 
Shells Provençale. These are sold mostly to the natural food 
trade with some crossover into the kosher market. Now in 
California they have a kosher distributor who gets them into 
major supermarket chains; he puts the product on the shelves 
himself; there is no slotting allowance and the product is 
not in the store’s computer. Kosher has proved to be a key 
attribute of the products.
 During the last year which ended in June 1988, sales 
rose 20% and the loss went down from $1.3 million to 
$500,000. They withdrew from most frozen supermarket 
distribution (it never became profi table due to constant large 
costs to stay in). They stayed only with profi table frozen 
distribution, mostly health food or kosher chains, with sales 
presently about $1.1 million/year. They also dramatically cut 
overhead. They have a shot at making a profi t this quarter 
and will defi nitely do so the January quarter. The future looks 
good.
 Several years ago, in about Oct. 1986 at the ashram in 
South Fallsburg, New York, Gurumayi Chidvilasananda, 
Muktananda’s successor, told them several times jokingly 
(she calls them the “tofu people”) to make tofu candy. That 
idea led to the launch of the Barat Bar, a non-dairy chocolate 
bar, about 10 months later. Though the salad dressing didn’t 
make it, the tofu chocolate was designed as a product that 
could be distributed through much broader channels... drug 
stores, etc. Concerning other products copying the Barat 
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Bar, they have a lead on the market and they have a license 
with Sucanat; Sucanat will not sell their sweetener to a 
similar product. Also, The Barat Bar was the fi rst product 
containing Sucanat to be launched, and Legume has done 
a lot of publicity for Sucanat. So a loyalty and friendship 
has developed. Address: 170 Change Bridge Rd., 2nd Floor, 
Montville, New Jersey 07045. Phone: 201-882-9190.

2805. Dervin, Marie-Anne. 1988. Innovations agro-
alimentaire: 2,500 t/an de produits à base de soja [Agro-food 
innovations: 2,500 tonnes/year of soy products]. Industries et 
Techniques. Nov. 1. p. 94. [Fre]
• Summary: At Valence, Innoval has established an industrial 
unit for the transformation of soya into drinks, main dishes 
(plats cuisinés), desserts, etc. The Silos of Valence, an 
agricultural cooperative in Drôme, is looking to diversify 
in the agro-food sector. It has joined forces with Sojalpe to 
create Innoval S.A. This September the company launched 
the above-mentioned products into large-scale distribution 
supermarkets.
 The project, which has cost 20 million French francs, 
has benefi ted from the fi nancial support of several banks. In 
1989 Innoval SA is planning to come out with a complete 
line of long-lasting fresh products. The company also hopes 
to reach collectives and to export to other European countries 
that consume large amounts of tofu (UK, West Germany, or 
Switzerland). Address: France.

2806. Celia Group. 1988. Soja Biostar [Soja Biostar]. B.P. 
10, 45550 St.-Denis-de-l’Hôtel, France. 16 p. Catalog. [Fre]
• Summary: On the beige cover, a tall illustration (line 
drawing) shows a soybean stalk with dry brown pods 
hanging. The inside front cover gives a chronology of 9 
major events in the history of soya. Contents: The soybean: 
Its composition, its uses. Soymilk (fi ltrat alimentaire de 
soja): Principles of production, its constituents. Nutritional 
aspects of soymilk. Proteins, lipids, carbohydrates, 
vitamins, energy/calories. Soymilk: Product of a great 
technology: Elimination of lipoxygenase, trypsin inhibitors, 
and oligosaccharides. The Biostar products: Technical 
specifi cations for 3 products: Natural, Enriched with calcium, 
and Breakfast-style. Note: This soymilk is made with soy 
protein isolates. Address: St.-Denis-de-l’Hôtel, France. 
Phone: 38 59 02 03.

2807. Product Name:  [Soja Biostar {Soymilk} (Raspberry-
Violet, Peach-Jasmine, Coffee, Mint-Chocolate, Pear-Orange 
Blossom.)].
Foreign Name:  Soja Biostar (Framboise-Violette, Peche-
Jasmin, Café, Menthe-Chocolat, Poire-Fleur d’Oranger).
Manufacturer’s Name:  Celia Group.
Manufacturer’s Address:  B.P. 10, 45550 St.-Denis-de-
l’Hôtel, France.  Phone: 38 59 02 03.
Date of Introduction:  1988 November.

Ingredients:  Incl. soy protein isolates.
Wt/Vol., Packaging, Price:  100 cl (1 liter) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 3.8 gm, fat 2.3 gm, 
carbohydrates 8 gm, calories 71.9, cholesterol 0, lactose 0, 
calcium 20 mg, phosphorus 40 mg, sodium 30 mg, potassium 
160 mg, iron 0.4 mg.
New Product–Documentation:  Technique Laitiere & 
Marketing. 1988. Nov. p. 65. Soja Biostar is a line of 
soy products made by the Celia group, a dairy co-op. 
Manufacturer’s brochure. 1988? Received March 1989. 
“Soja Biostar.” 16 p.
 Talk with (call from) son of owner in France. 1988. Nov. 
14. Celia, a private dairy company with $200 million annual 
sales, is planning to make soymilk in France.
 Manufacturer’s leafl et. Received 1990. March 26. 
“Boire du soja. L’idée vient de germer.” (“Soymilk. The idea 
has just sprouted.”) A color photo shows all 5 labels. One-
page color fl yer. “Santé Plaisir” (Healthy Pleasure). Shows 
both large and small packages.
 Letter (fax) from Bernard Storup. 1990. June 6. This 
soymilk is made from isolates, not whole soybeans.

2808. Product Name:  [Soja Biostar {Soymilk} (Natural, 
Enriched, Breakfast-Style)].
Foreign Name:  Soja Biostar (Nature, Enrichi, Petit 
Déjeuner).
Manufacturer’s Name:  Celia Group.
Manufacturer’s Address:  B.P. 10, 45550 St.-Denis-de-
l’Hôtel, France.  Phone: 38 59 02 03.
Date of Introduction:  1988 November.
Ingredients:  Nature: Water, extracts of soya [soy protein 
isolates], fructose. Calcium fortifi ed: Water, extracts of soya 
[soy protein isolates], sugar (from red sugar cane), calcium.
Wt/Vol., Packaging, Price:  100 cl (1 liter) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Calories per 100 gm: Natural 44.2. Enriched 
50.9. Breakfast-style 93.5.
New Product–Documentation:  Technique Laitiere & 
Marketing. 1988. Nov. p. 65. Soja Biostar is a line of 
soy products made by the Celia group, a dairy co-op. 
Manufacturer’s brochure. 1988? Received March 1989. 
“Soja Biostar.” 16 p.
 Call from son of owner in France. 1988. Nov. 14. Celia, 
a private dairy company with $200 million annual sales, is 
planning to make soymilk in France.
 Manufacturer’s leafl et. Received 1990. March 26. 
“Boire du soja. L’idée vient de germer.” (“Soymilk. The idea 
has just sprouted.”) A color photo shows all 3 labels. “The 
Breakfast-Style, composed of soya, chocolate, vanilla, and 
cereals, is a breakfast complete and ready, with a tasty fl avor 
which is a real treat for infants and also for parents because 
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of its qualities of lightness and digestibility.”
 Talk with European soymilk producer. 1990. June 6. 
Biostar is made from soy protein isolates. He thinks they add 
oil and do not list it on the label.
 Letter (fax) from Bernard Storup. 1990. June 6. This 
soymilk is made from isolates, not whole soybeans. It is 
not widely available and we have no fi gures on its sales. It 
is sold mainly at supermarkets in the west of France. Celia 
is the brand name of a group of 3 dairies (industry, not 
cooperative) mainly in the west of France that make and sell 
butter, milk, soymilk, and soy desserts in common under 
the Celia label. The names of these dairies are Laiterie de 
Craon (Craon, Mayenne, France), Fromagerie L. Gallais 
(Montfaucon, Maine-et-Loire), and Laiterie du Parc (Saint-
Florent-le-Veil, Maine-et-Loire).
 Leafl et sent by Heather Paine of SoyaFoods in London. 
1991. April 23. “Gamme Traditionelle.” Shows three 
soymilk products in Tetra Brik Aseptic cartons. The fl avors: 
Nature (Natural), Enrichi en Calcium (Calcium Fortifi ed), 
and Petit Déjeneur (Breakfast). Lists the ingredients and 
gives a detailed nutritional analysis of each. The calcium 
fortifi ed brand contains (per 100 gm): Protein 4 gm, lipids 
2.3 gm, carbohydrates 3 gm, no lactose or cholesterol, 50.9 
calories, calcium 50 mg, phosphorus 40 mg, sodium 30 mg, 
potassium 160 mg, iron 0.4 mg. By comparison, the natural 
brand contains: Protein 3.8 gm, lipids 2.3 gm, calories 39.9, 
calcium 20 mg, potassium 160 mg.

2809. Davet, Philippe. 1988. Classicisme s’abstenir 
[Classicism abstains]. Agriculture (France) No. 534. p. 15-
17. Nov. [Fre]
• Summary: At the SIAL 88 food show (Salon des Industries 
Alimentaires for 1988) the author discovers Emul, a soy ice 
cream from Japan, for dessert. Rich in protein and free of 
cholesterol, it contains only 160 calories per 100 gm.

2810. Lejeune, Marie. 1988. Sojasun [Sojasun]. References. 
Nov. p. 61. [Fre]
• Summary: “For Sojasun, a fresh dessert based on soya and 
fruits, Triballat has joined gourmet and nutritional qualities. 
Sojasun could respond to new food needs.” Triballat, a major 
dairy company, emphasizes that this is not a substitute dairy 
product. The company adds “living lactic ferments” which 
participate largely in the gustatory personality of the product. 
There are two varieties of Sojasun with fruits (Exotic Fruits, 
and Banana-Orange), and two other with fruit pulp (Apricot-
Guava, and Raspberry-Passion Fruit). Each pack consists of 
four 100-gm tubs of the same fl avor in a thick paper sleeve. 
Other products are under development to complete the line. 
The product has a shelf life of 24 days. In launching Sojasun, 
Triballat undertook a television campaign with two series: 
One from October 15-30 ran 50 spots on all chains. The next 
will be in the spring of 1989. The slogan: “Sojasun, the fi rst 
vital pleasure” (le premier plaisir vital). A lady will be in the 

ad. In taste tests, 85% of those who tried the product liked it.
 Note: This is a journal covering supermarket business. 
Address: France.

2811. Product Name:  [Sunsoya].
Foreign Name:  Sunsoya.
Manufacturer’s Name:  Prolait Co.
Manufacturer’s Address:  Southwest France.
Date of Introduction:  1988 November.
New Product–Documentation:  Technique Laitiere & 
Marketing. 1988. Nov. p. 65. Sunsoya has been launched by 
Prolait.

2812. Product Name:  [Tofu Burgers {Deep-Fried} (Garlic 
and Fines Herbes, Provencale with Tomato & Onions, or 
Forest Mushrooms)].
Foreign Name:  Doré de Soja (Ail/Fines Herbes, 
Provençale, Forestière).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1988 November.
Wt/Vol., Packaging, Price:  2 x 100 gm in vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Bernard Storup. 
1990. June 13. Tof’in is the same as Croque Tofou, but not 
the same as Croque Tofou Léger. Tof’in was discontinued 
about 2 years ago. Then 18 months later the company 
launched, for supermarkets, a product named Doré de Soja, 
which are the same as Tof’in. The packaging is very nice.
 Letter from Bernard Storup. 1990. Dec. 26. “All the 
confusion between deep-fried and not deep-fried Croque 
Tofou comes from the fact that our fi rst labels all said 
“Léger,” even for the deep-fried products. Croque Tofou 
Leger (not deep-fried) was the continuation of our former 
Tof’in (not deep-fried). Since Jan. 1990 we have stopped 
using the term “Léger” on our deep-fried products. Our 
Croque Tofou Leger have new labels since Jan. 1990. They 
are now called Doré de Soja, with 2 in each package.”

2813. Technique Laitiere & Marketing. 1988. Les laitiers 
s’intéressent au soja [The dairies take an interest in 
soyfoods]. No. 1034. Nov. p. 65. [Fre]
• Summary: Discusses and pictures several products: 
Sojasun, a dessert made by Triballat, in part from soya, 
closely resembles a fermented dairy product, but does not 
quite resemble a yogurt. It contains bits of fruits and has a 
very fruity fl avor. Soja Biostar is a line of soy products made 
by the Celia group. Sunsoya has been launched by Prolait. So 
Good is an Australian soymilk product which won the 1988 
SIAL gold medal (SIAL d’Or 88). SIAL is the International 
Food and Dairy Exhibition in Paris. Cacoja was introduced 
by the cooperative of Colmar.
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2814. SanCo News (Sanitarium Health Foods Co., 
Australia). 1988. Now the world thinks we’re as good as 
gold: The Gold Food Oscar for So Good. Dec.
• Summary: “So Good was honoured at the 1988 AIDA-
SIAL International Food Oscars held recently in Paris. As 
one of only 5 products representing Australia, So Good won 
a Gold Oscar by winning its category for the world.
 “A total of 16 countries participated in the competition. 
An international panel of judges evaluated hundreds of 
products based on their uniqueness, appeal and sales 
performance. So Good won the ‘non-alcoholic beverages’ 
category thereby establishing itself as the best new product, 
in its category, in the world for 1988.”
 “The international award has created many enquiries 
about So Good from interested parties around the world.” 
Address: Wahroonga, Australia.

2815. Product Name:  [Bonneterre Sojade: Soymilk (Plain/
Natural)].
Foreign Name:  Bonneterre Sojade: Boisson Nature à Base 
de Soja.
Manufacturer’s Name:  Bonneterre. Affi liate of Laiterie 
Triballat (Marketer). Made in France by Triballat.
Manufacturer’s Address:  1, Place des Planteurs, 94538 
Rungis Cedex, France.  Phone: 46.87.26.34.
Date of Introduction:  1988.
Ingredients:  Water, and soybeans (organically grown).
Wt/Vol., Packaging, Price:  1 liter Tetra Brik Aseptic 
carton, Retails for 9.80 French francs (10/89 France).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm: Protein 3.7 gm, lipids 2.0 gm, 
carbohydrates (glucides) 1.7 gm, calories 39, unsaturated 
fatty acids 61%, saturated fatty acids 14%, cholesterol 0 
gm, phosphorus 21 mg, sodium 27 mg, calcium 30 mg, 
magnesium 21 mg.
New Product–Documentation:  Form fi lled out by Anthony 
Marrese. 1989. Nov. This product was launched in 1988. It is 
made by some other company (probably Triballat) and sold 
under the Bonneterre label. Bonneterre is a large distributor 
to the natural/health foods trade.
 Bonneterre color leafl et. 1989. In French. “Soya in 
drinks and desserts. A line 100% vegetarian.” A color photo 
shows a glass of soymilk, two cups and two plates of soy 
yogurt, surrounded by whole and sliced fruits on a bed of 
soybeans. An illustration (line drawing) on the back shows 
this product in a Tetra Brik carton. A nutritional analysis is 
given.
 Bonneterre Catalog. 1989. Oct. There is only 1 fl avor of 
this product, natural.
 Letter (fax) from Bernard Storup. 1990. March 10. 
Laiteries Triballat makes two brands of soymilk. One, under 
the Bonneterre trademark, is sold in health food stores. The 
other, under the Triballat trademark, is sold in supermarkets.

2816. Product Name:  [Soyabreak Muesli {Soy Yogurt with 
Muesli Mixed in}].
Foreign Name:  Sojabreak Muesli.
Manufacturer’s Name:  Bonneterre. Affi liate of Laiterie 
Triballat.
Manufacturer’s Address:  1, Place des Planteurs, 94538 
Rungis Cedex, France.  Phone: 46.87.26.34.
Date of Introduction:  1988.
Wt/Vol., Packaging, Price:  2 x 125 gm squat glass bottles 
in a 250 gm paperboard sleeve. Retails for 10.2 French 
francs (10/89 in France).
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out by Anthony 
Marrese. 1989. Nov. This product was launched in 1988. It 
is probably made by Triballat and sold under the Bonneterre 
label. Bonneterre is a large distributor to the natural/health 
foods trade.
 Bonneterre color leafl et. 1989. In French. “Soya in 
drinks and desserts. A line 100% vegetarian.” A color 
photo shows a glass of soymilk, two cups and two plates 
of soy yogurt, surrounded by whole and sliced fruits on a 
bed of soybeans. An illustration (line drawing) on the back 
shows that this product is packaged exactly like Sojadélice, 
Bonneterre’s soy yogurt. It is described as being “made with 
living cultures, designed as a snack.” The product appears to 
be a soy yogurt with muesli mixed in.
 Bonneterre Catalog. 1989. Oct. There is only 1 fl avor of 
this product.

2817. Product Name:  [Sojadélice: Soya Dessert 
with Living Active Cultures (Natural with Bifi dus and 
Acidophilus, Apricot-Guava, Prune-Alsatian Plum, Exotic 
Fruits, Banana Orange, Raspberry-Passion Fruit, Cocoa)].
Foreign Name:  Sojadélice: Dessert au Soja aux Ferments 
Vivants Actifs (Abricot-Goyave, Pruneau-Quetsche, Fruits 
Exotiques, Ananas-Orange, Framboise-Passion, Cacao).
Manufacturer’s Name:  Bonneterre. Affi liate of Laiterie 
Triballat.
Manufacturer’s Address:  1, Place des Planteurs, 94538 
Rungis Cedex, France.  Phone: 46.87.26.34.
Date of Introduction:  1988.
Ingredients:  Natural: Water, soybeans*, selected cultures 
including Bifi dobacterium longum (Bifi dus) and Acidophilus 
from “Biogarde.” * = Soybeans organically grown in France.
Wt/Vol., Packaging, Price:  2 x 125 gm squat glass bottles 
in a 250 gm paperboard sleeve. Retails for 8.6 French francs 
for the Natural, but 10.2 for the others (10/89 in France).
How Stored:  Refrigerated.
Nutrition:  Natural: Per 100 gm.: Calories 50, protein 4.5 
gm, carbohydrate 2.4 gm, fat 2.5 gm.
New Product–Documentation:  Form fi lled out by Anthony 
Marrese. 1989. Nov. This product was launched in 1988. 
It is made by Triballat and sold under the Bonneterre 
label. Bonneterre is a large distributor to the natural/health 
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foods trade. Production is now 400,000 x 125 gm bottles 
per month. Label. 1989. 4.5 by 2 by 2 inch heavy paper 
sleeve. Green, brown, and red on pale yellow and white. An 
illustration (line drawing) shows a glass dish of the dessert 
surrounded by soybean leaves, pods, and a spoon. “No 
added sugar. Store at 2ºC (36ºF). Fresh dessert 100% from 
vegetarian (végétal).
 Bonneterre color leafl et. 1989. In French. “Soya in 
drinks and desserts. A line 100% vegetarian.” A color photo 
shows a glass of soymilk, two cups and two plates of soy 
yogurt, surrounded by whole and sliced fruits on a bed of 
soybeans.
 Bonneterre Catalog. 1989. Oct. There are 7 fl avors of 
this product.

2818. Product Name:  [Formoja Tofu Ravioli].
Foreign Name:  Formoja Ravioli au tofu.
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1988.
Ingredients:  Incl. tofu, tomato sauce.
Wt/Vol., Packaging, Price:  300 gm tins (cans).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Calories 207, protein 3 gm, fat 1 
gm, carbohydrate 12 gm.
New Product–Documentation:  Cacoja leafl et. 1990. April. 
“Cacoja has a line of alternative, organic soybean-based, 
pre-cooked dishes. There are less than 300 calories in an 

individual serving... An original ravioli dish in which the 
meat fi lling is replaced by deliciously prepared and seasoned 
tofu. This dish is rich in protein and is free of cholesterol 
and animal fat. It is accompanied by a tomato sauce. Tofu is 
curdled soybean juice.”
 Letter and Label sent by Sylvain Stievenard of Sojinal 
(named Cacoja prior to Aug. 1990). 1990. Sept. 24. This 
product was introduced in 1988.

2819. Product Name:  [Gerblé Soya-Fig Biscuits with 
Wheat Germ].
Foreign Name:  Gerblé Biscuits Soja Figue au Germe de 
Blé.
Manufacturer’s Name:  Gerblé. Div. of Diététique & Santé.
Manufacturer’s Address:  B.P. 106, 31250, Revel, France.
Date of Introduction:  1988.
Ingredients:  Wheat four, soy fl akes (fl acons de soja; 15%), 
red cane sugar, non-hydrogenated vegetable oil, wheat 
germ (10%), dried fi gs (4.6%), leavening powders: sodium 
bicarbonate and ammonium bicarbonate, sea salt, vitamins 
PP, E, B-6, B-2, B-1, and B-9 (folic acid).
Wt/Vol., Packaging, Price:  320 gm poly bag.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm: Protein 14 gm, lipids 21 gm, 
carbohydrates (glucides) 55 gm, energy value in calories 
465, vitamin PP 21.2 mg, vitamin E 13.5 mg, vitamin B-6 
2.2 mg, vitamin B-2 2.1 mg, vitamin B-1 1.7 mg, vitamin 
B-9 (folic acid) 565 mcg, potassium 415 mg, phosphorous 
225 mg, magnesium 70 mg, calcium 55 mg, iron 3 mg.
New Product–Documentation:  Form fi lled out and 
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label sent by Anthony Marrese. 1989. Nov. This product 
was launched in 1988. The contact person is Mr. Villac in 
International Marketing. Gerblé, the division that supplies 
the health food stores, started using soya in 1988. Diététique 
& Santé has a wider market and at present all soya use is 
through the Gerblé division. A lot of their market is just 
opening up and forming. This company’s products are very 
professionally packed and produced. They taste very good. 
Label. 1989. 10.5 by 5 inch poly bag. Yellow, orange, black, 
green, and brown on a light yellow and white background. A 
photo shows a fi g, fi g leaf, some soybeans, and the biscuits. 
“Dietetic biscuit rich in vitamins PP, E, B-6, B-2, B-1, and 
B-9 (folic acid).”

2820. Product Name:  [Soya Milk].
Foreign Name:  Soya Milk.
Manufacturer’s Name:  Gerblé. Div. of Diététique & Santé.
Manufacturer’s Address:  B.P. 106, 31250, Revel, France.
Date of Introduction:  1988.
New Product–Documentation:  Form fi lled out by Anthony 
Marrese. 1989. Nov. This product was launched in 1988. 
The contact person is Mr. Villac in International Marketing. 
Gerblé, the division that supplies the health food stores, 
started using soya in 1988. Diététique & Santé has a wider 
market and at present all soya use is through the Gerblé 
division. A lot of their market is just opening up and forming. 
This company’s products are very professionally packed and 
produced. They taste very good. No label was sent, nor does 
a 4-page color brochure showing many of the company’s 
products show any soymilk.

2821. Product Name:  [Tofu-Toastys].
Foreign Name:  Tofu-Toastys.
Manufacturer’s Name:  Jonathan-France.
Manufacturer’s Address:  La Gare, 24260 Le Bugue, 
France.  Phone: 53 07 11 04.
Date of Introduction:  1988.
New Product–Documentation:  DietExpo ‘89 Catalog 
(Paris). 1989. Oct. p. 72.

2822. Product Name:  [Triballat Sojade, and Sojasun: 
Soymilks].
Foreign Name:  Triballat Sojade, Triballat Sojasun: Boisson 
Nature à Base de Soja.
Manufacturer’s Name:  Laiterie Triballat.
Manufacturer’s Address:  Rue Julien Neveu, B.P. 
21, 35530 Noyal-sur-Vilaine, Brittany, France.  Phone: 
99.00.51.01.
Date of Introduction:  1988.
Ingredients:  Water, and soybeans (organically grown).
Wt/Vol., Packaging, Price:  1 liter Tetra Brik Aseptic 
carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm: Protein 3.7 gm, lipids 2.0 gm, 

carbohydrates (glucides) 1.7 gm, calories 39, unsaturated 
fatty acids 61%, saturated fatty acids 14%, cholesterol 0 
gm, phosphorus 21 mg, sodium 27 mg, calcium 30 mg, 
magnesium 21 mg.
New Product–Documentation:  Letter (fax) from Bernard 
Storup. 1990. March 10. Laiteries Triballat makes two 
brands of soymilk. One, under the Bonneterre trademark, 
is sold in health food stores. The other, under the Triballat 
trademark, is sold in supermarkets.
 Letter from Bernard Storup of Société Soy in France. 
1990. June 6. Triballat does not make any fl avors of soymilk 
under their own brand. They have only plain soymilk sold 
under 2 labels: Sojasun in supermarkets, and Sojade in the 
health food market.
 Note: These products may be made under license from 
PLL: Produits Laiteries Lausanne SA. Soyfoods Center has 
a document showing that in about 1991 Laiterie Triballat 
acquired the Sojasun trademark (work and picture) from 
Produits Laitiers Lausanne.
 Leafl et sent by Heather Paine. 1990. Nov. Shows the 
1-liter Tetra Brik carton of Boisson à base de Soja. Red, 
green, yellow, and light blue. Illustration of a golden sun 
against a light blue sky, over a green and a golden hill. 
“100% végétal. Without added sugar.”

2823. Sari, A.; Lantieri, M.-F. 1988. Du soja dans le bifteck! 
[Some soya in the beefsteak!]. Science et Technologie No. 
10. p. 40-45. [Fre]*
• Summary: This is a catchy title, because it raises the 
question of how one could get soy into a solid American-
style steak.

2824. Brum, Argemiro Luis. 1988. L’evolution et les 
tendences du marche du soja: Le role de la C.E.E. [The 
evolution of and trends in the soya market: The role of 
the EEC]. France: Centre International des Hautes Etudes 
Agronomiques Mediterreneennes (CIHAM). Series: These et 
Masters, 4. [Fre]*

2825. Larcher, Jacques; Volper, S.; Aubin, J.P. 1988. Le soja 
en régions tropicales: une synthèse des recherches de l’IRAT 
[The soybean in tropical regions: A summary of research 
conducted by IRAT]. Mémoires & Travaux de l’IRAT 
(France) No. 15. 185 p. [91 ref. Fre]
• Summary: IRAT stands for Institut de Recherches 
Agronomiques Tropicales (Tropical Institute of Agronomic 
Research). Contents: Varietal improvement: Introduction 
of varieties, screening varieties, creating new varieties. 
Cultural practices: Preparing the soil, water needs of the 
soybean, planting, harvest, production and storage of seeds. 
Cultural systems: Crop rotations, companion crops, times 
of working. Fertilizers: Mobilization minerals, diagnosis 
based on foliage, nitrogen fertilizers, phosphate fertilizers, 
potassium fertilizers, organic manure, preformulated manure. 
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Inoculation: Effects of inoculation on the nodulation and 
the yield of soybeans, methods of inoculation, selection of 
stocks of Rhizobium japonicum, determination of the dose of 
inoculum suited to the fi eld, production of inoculum, survival 
of Rhizobium japonicum in tropical soils. Crop protection: 
Bacterial diseases, fungal diseases, viral diseases, nematodes, 
insects, chemical defoliation, herbicides. Technology: 
Senegal, Cameroon.
 Appendixes: 1. List of varieties. 2. List of the main 
soybean varieties introduced to Benin, Burkina Faso, 
Cameroon, Comoro Islands, Côte d’Ivoire, Ethiopia, French 
Guiana, Madagascar, Mali, Niger, Polynesia, Central African 
Republic, Reunion and Martinique, Senegal, Togo. 3. 
Norms of observation and methods employed by IRAT. 4. 
Improvement of the components of soybean yield. Technical 
guide for growing soybeans in Senegal, Côte d’Ivoire, and 
French Guyana.
 The section titled “Introduction of Varieties” (p. 9) 
notes that between the fi rst and second world wars, the 
French peasantry introduced the soybean to Madagascar and 
cultivated it in the regions of Ambatolampy, Antsirabé, and 
Ankazomiriotra. It is interesting to note that it was in the 
latter locality that the fi rst attempts were made to transform 
soybeans into milk and cheese [soymilk and tofu] in 
Madagascar. In Cameroon, eleven varieties, which originated 
in the USA and East Asia, were introduced between 1924 
and 1945.
 In 1965 IRAT introduced the soybean into its research 
programs and began, as a fi rst step, by establishing soybean 
varietal collections in the different countries where IRAT was 
working: 1966 in Senegal, Madagascar, and Cameroon. 1967 
in the Central African Republic and Mali. 1968 in the Côte 
d’Ivoire. 1969 in Benin. 1971 in the Comoro Islands. 1972 
in Ethiopia. 1974 in Togo and Niger. 1975 in Burkina Faso, 
Réunion, French Guiana, Martinique, and Polynesia. The 
fi rst collections, established in 1966 from soybean varieties 
originating in Rwanda, the USA, Rhodesia, and Tanzania, 
were progressively disseminated to the other countries.
 Subsequent participation of IRAT researchers in the 
international variety trials conducted by INTSOY (USA) 
and by IITA (Ibadan, Nigeria) enabled IRAT to diversify its 
genetic resources and to test, mainly through the INTSOY 
trials, the varieties that it had developed.
 Varietal selection (p. 10-22): Senegal: From 1966 to 
1970, 120 soybean varieties received were tested by CNRA 
Centre National de Recherche Agronomique (French) 
of Bambey (Baol), then at Nioro du Rip (Sine-Saloum), 
where the best yields, of about 1,500 to 2,000 kg/ha were 
obtained with the variety Geduld. Starting in 1970 Bambey 
was abandoned and trials were continued at Séfa (Sefa, 
Casamance) and Synthiou Malème (in eastern Senegal), 
where the ecology was more favorable for soybean 
cultivation. Breeding of new varieties started in about 1972 
in Senegal (see p. 22-33)

 Central African Republic: In 1967, at the request of 
the Ministry of Rural Development, via FAO, 80 soybean 
varieties of very diverse origins were introduced and tested 
at the Grimari station. The variety Avoyelles yielded 1,218 
kg/ha.
 Mali: The varieties G15 and G115 (Jupiter) from 
Burkina were introduced to Mali in 1967. Then in 1969 
IRAT introduced 26 new varieties, of which 11 originated in 
the Central African Republic and 15 in Senegal.
 Côte d’Ivoire: From 1968 to 1977 IRAT introduced 171 
soybean varieties to the Côte d’Ivoire.
 Togo and Benin: These two contiguous countries have 
comparable ecologies. IRAT’s with soybeans in Benin began 
in 1969. In 1970 IRAT introduced to Niaouli, Benin, 45 
varieties originating in Taiwan, Central African Republic, 
Madagascar, and Senegal. This collection was continued 
from 1970 to 1974, because two crops a year were possible, 
at the stations of Niaouli and Ina in Benin, and 3 stations in 
Togo. In 1975 IRAT-Togo cooperated with INTSOY in the 
fi rst soybean trials in Togo. The fi rst seeds were planted at 
Davié in southern Togo on May 2, at Amoutchou in central 
Togo on May 7, and in Kitangbao in northern Togo on July 
8. Togo. Table 12 shows the average yields from 1970 to 
1974 from the varieties Columbia, Mandarin, Clark 63, and 
E 73. These yields were low due to the absence of any use 
of fertilizers or inoculants, and the poor germination of the 
seeds. [Note: From Whigham and Judy (1975) and Dumont 
(1981) we have learned the exact dates that soybeans were 
planted in Benin and Togo]. Comoro Islands: 63 soybean 
varieties from the Madagascar collection were introduced in 
1971 and tested on Grand Comoro (Comore) and at Anjouan 
(800 meters altitude). At Anjouan the best variety was 
Biloxi, which had an average yield of 2,000 kg/ha. On Grand 
Comoro the yields were lower, about 1,500 kg/ha. Having 
little future, soybean research was stopped in 1976. Note: 
This document contains the earliest date seen for soybeans 
in the Comoro Islands, or the cultivation of soybeans in the 
Comoro Islands (1971) (one of two documents). The source 
of these soybeans was Madagascar.
 Niger: In 1974 IRAT introduced from Senegal 17 
varieties of various origins; the results were mediocre (in 
part from absence of inoculation): ICA Toroa 662 kg/ha, ICA 
Lili 312 kg/ha, Improved Pelican 335 kg/ha, Mandarin 300 
kg/ha. Two INTSOY trials took place in 1975 at Maradi and 
Gaya. This time the yields were very encouraging; at Maradi 
the variety Forrest yielded 3,500 kg/ha.
 Note: This document contains the earliest date seen for 
soybeans in Niger, or the cultivation of soybeans in Niger 
(1974). The fi rst 17 varieties introduced originated in various 
countries.
 Burkina Faso: The soybean was introduced to this 
remote country in 1960. At that time IRHO (Institut de 
Recherches pour les Huiles et Oléagineux) was in charge 
of experiments on this plant. In 1975 IRAT participated in 
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an INTSOY trial at Farako-Ba; Jupiter gave the best yield, 
2,405 kg/ha.
 Réunion: Four varieties from the USA were tested in 
1974, at the station of Mon Caprice, during two seasons. The 
best yield during the cool season was from Chippewa (1,780 
kg/ha), and during the warm season it was from Amsoy 
(2,070 kg/ha).
 Martinique: IRAT-Martinique participated in the 1975 
INTSOY trials. Only one variety, Improved Pelican, with 
a yield of 2,150 kg/ha [sic, 2,154 kg/ha, planted 10 April 
1975] seemed interesting, but since soybean cultivation was 
believed to have no future in the agriculture of the island, the 
experimentation was abandoned.
 French Guiana: The fi rst soybean trials began in 1975 
with the introduction of 4 varieties: Jupiter, Acadian, and 
Improved Pelican from the USA, and Vada, which originated 
in Java [Indonesia]. From 1976 to 1983 IRAT-Guyane 
participated in INTSOY trials. In 1976 Jupiter gave the top 
yield of 3,440 kg/ha.
 French Polynesia: From 1976 to 1979 the INTSOY 
trials continued during the two rainy seasons. The variety 
Davis gave the best overall average yields (4,260 kg/ha 
over 5 seasons), with a top yield of 5,286 kg/ha in 1976-77. 
Address: France.

2826. Sabban, Françoise. 1988. Insights into the problem 
of preservation by fermentation in 6th century China. In: 
Astri Riddervold and Andreas Ropeid, eds. 1988. Food 
Conservation: Ethnological Studies. London: Prospect 
Books. 224 p. See p. 45-55. Presented at the Seventh 
International Conference on Ethnological Food Research 
held at Sogndal, Norway on June 10-14, 1987. [28 endnotes]
• Summary: “From a study of a 6th century agricultural text, 
the Qimin Yaoshu [W.-G. Ch’i-min yao-shu], it is clear that 
for the Chinese, fermentation was a vital process. The rules 
and precision employed in its execution were indicative of 
its status... The basic and most common condiment used 
throughout China is soya sauce, itself a product that results 
from the fermentation of soya beans and wheat. It is diffi cult 
to imagine Chinese cooking without soya sauce, and yet the 
record shows that it is a relatively modern adjunct to the list 
of Chinese condiments.”
 An Appendix (p. 55) contains a handwritten index of 
Chinese characters. Address: Chef de Travaux, l’Ecole des 
Hautes Etudes, en Sciences Sociales, Paris, France.

2827. SOY (Société Soy). 1988. Soy: L’équilibre complet! 
[Soy: Complete balance (Brochure)]. 1 rue du Crêt de la 
Perdrix, 42400 Saint-Chamond, France. 6 panels. 21 x 10 cm 
each. [Fre; Eng; Ger]
• Summary: See next two pages. This attractive full-color 
brochure, published in French-, English-, and German-
language editions, shows the company’s line of tofu 
products, with a color photo and description of each. They 

are: Tofou, Tofumé (smoked tofu), Croque Tofou (Fresh tofu 
burgers), Grinioc (Fresh wholemeal burgers), Tofast Soya 
Paste (Spread), Tofi nelle (Soya mousseline with capers, 
eaten like quenelles), and Soyeux (dessert). “The whole 
range of SOY products come from biologically grown soya!” 
Address: Saint-Chamond, France. Phone: 77 31 23 66.

2828. Uzzan, Aldo. 1988. Vegetable protein products 
from seeds: Technology and uses in the food industry. 
Developments in Food Proteins 6:73-118. Chap. 3. (B.J.F. 
Hudson, ed. London and Englewood, New Jersey: Applied 
Science Publishers). [50 ref]
Address: Scientifi c Counseller, GEPV, Paris; and Scientifi c 
Consultant, RUAC, 18 rue du Dr. Pinchon, 94000 Créteil, 
France.

2829. Dupuy, Pierre. 1989. Un phénomène récent: 
l’emploi du soja comme matière première des industries de 
l’alimentation humaine [Soya bean: A new product for the 
food industry in Europe]. Comptes Rendus de l’Academie 
d’Agriculture de France 75(4):51-58. Jan. [7 ref. Fre]
• Summary: In the EEC (mostly in Italy and France), 
production of soybeans has reached 1,300,000 metric 
tons. In addition to the traditional uses as vegetable oil 
and animal feed, there is a new interest in using soybeans 
to make human foods, such as soymilk and tofu. Even the 
dairy industry has started to process soybeans to make dairy 
alternatives.
 Note: Hervé Berbille of France observes the following: 
“If you read between the lines, this document shows how the 
French government is trying to stop soyfoods from catching 
on at a very early date (in the 1980s, while these foods were 
still not widely known and still in their infancy) by trying to 
change their regulatory framework in E.U.
 “So, for me, I believe this document is very important 
because it indicates clearly the almost offi cial hostility of the 
French governmental authorities against soyfoods.”

2830. Alpro N.V. 1989. La force du soja n’est pas une 
légende [The power of soya is not a legend (Brochure)]. 
Zuidkaai 33, B-8700 Izegem, Belgium. 12 p. 30 cm. [Fre]
• Summary: On the front cover, against a background of 
aged brown silk, is an illustration (line drawing) of a hand. 
On the hand are 15 real, colored soybeans. Contents (each a 
2-page spread with a large color photo across the top 40%): 
The power of soya does not date from yesterday (Photo of 
the great wall of China and a brief history of soy in ancient 
China). The soybean is all the power of nature in a simple 
bean (haricot) (Photo of soybeans sprouting from the earth, 
table comparing the nutritional composition of soya with 
meat, milk, and eggs). The power of soya is recognized 
worldwide (Illustration of map of the world on parchment 
with major soybean growing areas highlighted in green. 
Large illustration of a soybean plant). The power of soya 



HISTORY OF SOY IN FRANCE   902

© Copyright Soyinfo Center 2015



HISTORY OF SOY IN FRANCE   903

© Copyright Soyinfo Center 2015

makes it a perfect food (Photo of a single soybean held 
between the tips of two decorated black chopsticks against a 
black background. Text discusses nutritional benefi ts). Alpro, 
one can make a whole meal out of it (Photos of 5 Alpro Soya 
Drinks, Alpro Soya Minarine [low-calorie margarine], and 5 
Alpro Soya Desserts [two in Tetra Briks, 3 in aseptic cups, 
introduced in about early 1989]. Eight recipes are given in a 
sidebar). The rear cover is plain brown silk cloth.
 This strikingly attractive, creative brochure was 
designed by M. Gheysens of Alpro.
 Talk with Philippe Vandemoortele. 1990. June 4. 
Followed by a letter of 1991 Sept. 4. In March 1987 the 
company began using the subtitle “Alpro Natural Soyfoods” 
instead of its earlier “Alpro Protein Products.” The former 
name made Alpro sound like a soy protein isolate company. 
In July 1986 Alpro began using the slogan in French “La 
Force Végétale du Soja,” then in March 1989 they shortened 
this to “La Force du Soja.” Address: Izegem, Belgium.

2831. Product Name:  [Natto, and Fried Tempeh].
Foreign Name:  Natto, Tempeh Frit.
Manufacturer’s Name:  Gaec de La Lix: United 
Macrobiotic Company.
Manufacturer’s Address:  32260 Tachoires–Seissan, 

France.  Phone: 62.65.35.04.
Date of Introduction:  1989 January.
New Product–Documentation:  Form fi lled out for Anthony 
Marrese. 1989. Sept. The natto was introduced in Jan. 1989, 
and 6 kg/week are produced at present. The fried tempeh was 
launched in June 1989, and 7 kg/week are now produced. 
Anthony visited the community in mid-Oct. 1989 and noted: 
“They are a small group similar to Terre Nouvelle, but 
doing more with soya. Very nice kitchen production (see 
color slide), which is growing. They sell through markets 
and through 10 stores, which helps them to educate people. 
They are all Germans who came to France about 5 years ago 
mainly because land prices were lower in France.
 Label for Fried Tempeh. 1989. 4 by 3 inches. Black 
photocopy on pink. “Aliment fermente de soya.” Nature 
et Progres logo. 200 gm. On the back is information about 
tempeh.

2832. Kroger, M.; Kurmann, J.A.; Rasic, J.L. 1989. 
Fermented milks–Past, present and future: This discussion 
of fermented milk and related products describes their 
development, consumption, and future prospects. Food 
Technology 43(1):92, 94-97, 99. Jan. [20 ref]
• Summary: Contents: Introduction. Consumption. 
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Classifi cations: Traditional and nontraditional, medium and 
procedure, further processing, end uses, microbial actions. 
Research.
 Tables: (1) Total annual per capita consumption in 
kilograms of fermented dairy milks in countries for which 
data are available. The top 3 countries are: Finland (39.3, 
total for 1985), Sweden (27.3), Netherlands (26.6).
 (2) Total 1985 consumption (production) of fermented 
milks in countries for which data are available. The top 3 
countries are: India (16.79, total in million metric tons), 
USSR (2.049), Japan (0.9540).
 (3) Per capita yogurt consumption in the U.S. Increased 
more than 15-fold from 0.12 kg in 1960 to 1.88 kg in 1986. 
(4) Current names of microorganisms in fermented milks. 
The genera of bacteria are: Lactobacillus, Leuconostoc, 
Pediococcus, Propionibacterium, Streptococcus, 
Bifi dobacterium, and Acetobacter. There are 26 species 
within these genera. There are also 5 species of yeasts.
 A fi gure shows the holy cattle farm of the Goddess 
Nin-Khursad (El-Obed Temple, 2550 B.C., Mesopotamia). 
Priests, wearing feather skirts, strain milk through a funnel-
shaped sieve and inoculate it.
 The two basic yogurt bacteria are Lactobacillus 
bulgaricus and Streptococcus thermophilus.
 The pioneers of microbiology were: (1) Louis Pasteur 
(1822-95), who studied alcohol fermentation. (2) Heinrich 
Anton DeBary (1831-88), who studied the infection of plants 
by fungi. (3) Robert Koch (1843-1910), who studied human 
disease caused by bacteria.
 (4) Elie Metchnikoff (1845-1916). While working 
at the Pasteur Institute in Paris, he focused on milk 
fermentations and probiotics. In 1908 he shared the Nobel 
Prize in Physiology and Medicine. He developed the 
theory that lactic acid bacteria in the digestive tract could, 
by preventing putrefaction, prolong life. His book, The 
Prolongation of Life, written in 1906 and translated into 
English in 1907, “received much exposure worldwide and, 
in a way, made Metchikoff the godfather to everyone who, 
to this day, believes in the therapeutic value of fermented 
milk.” Address: 1. Dep. of Food Science, Borland Lab., The 
Pennsylvania State Univ., University Park, Pennsylvania 
16802.

2833. Product Name:  [Tofi nelle Tofu Sausages {Soya 
Mousseline with Capers} (Carrot, or Celery)].
Foreign Name:  Tofi nelle: Saucisses/Quenelles au Tofou 
(Carrottes, Céleri).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 January.
Ingredients:  Carrot: Tofu (water, soya*) 75%, carrot (10%), 
sunfl owerseed oil, egg white, wheat fl our, spices, parsley, 
aromatics, salt. * = Organically grown.

Wt/Vol., Packaging, Price:  2 x 100 gm = 200 gm poly bag.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 176, protein 14.3 gm, 
carbohydrate 3.7 gm, fat 11.7 gm.
New Product–Documentation:  Leafl et. 1988. Front 
and back. 6 panels. “These savory and light Tofi nelles are 
eaten like “quenelles,” reheated in the frying pan or oven, 
accompanied by a sauce of your choice.” Cassell’s French-
English Dictionary defi nes quenelle as “forcemeat or fi sh 
ball.” Letter from Bernard Storup. 1989. March 3. These 
products were all launched in Jan. 1989.
 Label. 1989. In French and Dutch. 3.75 by 7.5 inches. 
Green, red, and yellow on white. Large background 
illustration of a carrot. Shows Nature et Progres logo for 
organically grown.

2834. Delcuratolo, Raymond. 1989. Société Soy–France’s 
largest tofu manufacturer–thinking of starting operations in 
America (Interview). SoyaScan Notes. Feb. 5. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Société Soy, located in St.-Chamond, is thinking 
of starting a branch in America, perhaps in the Los Angeles 
area. Their main products might be: 1. Tofu Burgers (Croque 
Tofu) sold in 4 fl avors and eaten in France with a sauce, not 
between buns like a typical U.S. burger. 2. Tofu Sausages 
(Roulades de Tofu, Tofi nelle) with Sauce and mushrooms 
or smoked salmon. These sausages, larger than a U.S. hot 
dog, are sold 2 in a package with the sauce. 3. Soy yogurt-
like or parfait-like dessert (Soyeux), sold in 6 fl avors. They 
now market these products (plus Tofast Soya Paste, Tofumé 
smoked tofu, and Granioc (wholegrain & tofu meatless 
burgers)) in England, and have a nice brochure to advertise 
them.
 Raymond hopes to run the company in America, with 
Jean commuting. He is paying for this exploratory trip out of 
his own funds.
 Note: Letter from Bernard Storup, president of Société 
Soy. 1989. March 3. “I was rather surprised that Raymond 
met with you in Lafayette. He has been a friend of Jean 
Preneuf’s for years and has just sold his–well–business. He 
is thinking of doing something with us, surely in the U.S. We 
talked together of the opportunity to start a new tofu business 
over there, but I must say I’m not convinced that it is really 
a good idea. There is a French expression that says, ‘You 
cannot run after two rabbits at the same time.’”
 Note: As of Jan. 1995 this project has never happened. 
Address: France.

2835. Brisson, Nadine; Bona, S.; Bouniols, A. 1989. 
Adaptation of a soybean crop simulation model (SOYGRO) 
to southern European conditions. In: A.J. Pascale, ed. 1989. 
World Soybean Research Conference IV. Buenos Aires: 
Continuing Committee. xxviii + 2152 p. See p. 279-84. [10 
ref. Eng]



HISTORY OF SOY IN FRANCE   905

© Copyright Soyinfo Center 2015

• Summary: A crop simulation model (SOYGRO). 
developed at Gainesville, Florida, USA, was validated for 
Mediterranean climate sites. Address: 1. Cirame, 84200 
Carpntras, France; 2. Univ. of Padova, Italy; 3. INRA 
Agronomy, 31326 Castanet, France.

2836. Product Name:  [Soymilk (Bulk)].
Foreign Name:  Lait de Soja “en vrac”.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 February.
New Product–Documentation:  Form fi lled out for Anthony 
Marrese by Bernard Storup. 1989. Nov. The product was 
launched in 1989. It is all private labeled, i.e., sold only 
under other companies’ labels. Production is 30,000 liters/
day, using equipment supplied by APV and Alfa-Laval.
 Letter (fax) from Bernard Storup. 1990. March 10. The 
company started selling soymilk in bulk in Feb. 1989. Letter 
from Bernard Storup. 1990. Dec. 26. This product never had 
a Label, as it was sold in bulk, in complete tanks (citernes) of 
25,000 liters each. The only buyer presently is Sapov.

2837. Storup, Bernard. 1989. Re: History of Société 
Soy–France’s largest tofu manufacturer. Letter to William 
Shurtleff at Soyfoods Center, March 3. 3 p. See p. 1-3. [Eng]
• Summary: Soy (also called Société Soy or Soy S.A.R.L.) 
was founded in Feb. 1982 by Bernard Storup and Jean de 
Preneuf. (Note that “Société” means simply “company” and 
S.A.R.L. means “Société a Responsabilite Limitée,” like 
GmbH in German). S.A.R.L. is the legal type of company, 
and it is compulsory to have this term on all offi cial papers 
in France. Bernard came from a family of dairy product 
manufacturers. In the minds of customers and other 
companies this company’s name is “Soy,” a term which in 
French has no particular connection with soybeans.
 Bernard and his wife Françoise came to America in 
Nov. 1980 to study tofu and soymilk around the country; 
they stayed until July 1981, attending the Soycrafters’ 
Conference at Colorado State University. Jean de Preneuf did 
the same thing from Sept. 1980 to July 1981. Most U.S. tofu 
companies were still small and inexperienced at the time, 
but those which Bernard and Jean found most interesting 
were Island Spring, Nasoya, New England Soy Dairy, 
White Wave, and Swan Gardens (Miami, Florida). Jean and 
Françoise also visited with William and Akiko Shurtleff in 
California.
 Upon returning to France, Bernard and Jean set up 
a soy dairy (600 square meters) in Cerny, a small village 
located (35 km or 22 miles) due south of Paris, near places 
named La-Ferté-Alais and Torfu. They started to make tofu 
commercially in June 1982. By 1983-84 they were making 
2,500 kg/week (5,500 lb/week) of tofu.
 In December 1986 the company stopped production 

at Cerny and moved to a larger (1,400 square meters) and 
more rationally designed plant located 500 km (310 miles) 
south of Paris in the foothills (elevation 600 meters) in 
St.-Chamond, near St.-Etienne, a little southwest of Lyon. 
Situated on the border of the Pilat Natural Regional Park 
(Parc Naturel Regional du Pilat, 65,000 ha or 161,000 acres) 
they had a nice view of the mountains. They moved to this 
location for two main reasons: (1) Because it has some of the 
best French water (of the same phreatic groundwater origin 
as most French mineral water such as Badoit, Evian, Vittel, 
etc.); (2) Because of the geographic location, being at the 
center of France, only 2 hours by road from Switzerland and 
Italy, 4 hours from Germany, less than 4 hours from Paris, 
and 5 hours from Spain. Production at Saint-Chamond began 
in Jan. 1987.
 “Throughout the years we have developed our own 
technology and equipment, and have now a rather good 
quality soymilk and tofu. At present, we carry different 
families of products on 3 different markets.
 “(1) The health-food market. Up to now it has been 
our main market, and we are now distributing to nearly all 
health-food stores equipped with a cooler (about 1,500 out 
of a total of 2,500 in France). The distribution itself is all 
done through specialized distributors in this fi eld in France 
(about 20). We are the leader in this market (being practically 
alone), but this fi eld is nearly saturated for our products. 
We should see a maximum increase of 20–30% in the next 
3 years, as these traditional health-food stores are getting 
more and more competition from supermarkets. We are 
presently in the same type of market in Switzerland through 
a distributor, and directly in Germany and Belgium.
 “(2) The food industry. They are looking for a ‘soy-base’ 
to lower fats in cooked pork meats (sausages, pâtés, etc.), or 
to use in prepared cooked foods (‘plats cuisinés’, or to fi ll 
pastas, etc.). We sell them bulk vacuum-packed tofu pieces 
of 3–4 kg each. In terms of volume, this market should be 
the more important in the future, but not in terms of sales, 
as prices are of course rather low. We began (January 1989) 
to sell soymilk in bulk (by 25,000 liters tank) to distributors 
interested in having their own brand-names, and dealing 
with supermarkets or the health-food market. This soymilk 
is packaged in Tetra-Brick cartons by another company. 
Up to now we haven’t carried our own brand. There will 
be such competition (in price) with soymilk in Europe in 
the forthcoming months that it may be better to stay as a 
simple supplier. Anyway our position can change rapidly. 
We should produce about 2 million liters of soymilk this 
year, having contracts already for more than 1 million, on a 
market estimated at 7 to 10 million liters in France in 1988. 
The soymilk market is estimated to increase at 20 to 30% 
a year for the coming years, and most supermarkets are 
now considering having their own brands. Prices to fi nal 
consumers have been rather high up to now (9 to 12 French 
francs [FF] per liter), and should drop clearly in the future. 
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The leader in Europe, Vandemoortele (with Provamel, 
etc., brands), lowered his prices twice last year in France. 
Anyway, these fi gures are and will remain extremely weak 
compared to the traditional milk market (plus the dairy 
lobby takes a strong position against these substitutes in the 
E.C.C.).
 “(3) The super and hypermarkets. These represent 
actually 54-55% of total food sales in France (1.5% for 
health-food stores, 5% for co-ops and direct from factory 
sales, the rest for traditional grocery stores). We will 
introduce 4 complete lines of products with complete new 
packaging in April 1989, on a new brand, ‘Jean de Preneuf’ 
(remember ‘pre’ means fi eld, and ‘neuf’ new), ‘SOY’ being 
our brand-name for health-food markets. We do actually 2 or 
3% of our total sales in this market, and hope to be at 35% at 
the end of 1989.
 “Last year we sold about 550 tonnes of tofu, most of 
it under a prepared form (burgers, sausages, desserts, etc); 
sales of plain tofu represent about 23% in tonnage, but 
only 10% in turnover. We had a total sales in 1988 of about 
13,000,000 FF, and nearly no profi t (35,000 FF). This can be 
explained by the fact that we had very heavy investments, 
mainly to automate the production, and because we have a 
policy of very reasonable prices (all those who tried to enter 
the health-food market became aware of this). For 1989, we 
should have total sales of 18 to 19,000,000 FF (introduction 
in supermarkets, soymilk sales, sales development in 
Germany, etc.). This should represent 750-800 tonnes of 
tofu plus about 2,000 tonnes = 2,000,000 liters of soymilk. 
We actually use only organic French soybeans, and have the 
‘Nature et Progres’ organic certifi cation symbol/slogan for 
all of our products, which is the best one you can have for 
organic products.
 “There are 27 people working in the company, half 
of them being technicians with a strong professional 
background (from the dairy industry, agricultural engineers, 
automaticians, etc). Jean and I have 90% of the shares, 10% 
belonging to people working in the company.”
 The company presently has about $2 million (12 million 
francs) annual sales. Bernard is the owner and head; Jean is 
in PR and sales. Their main products are: 1. Tofu Burgers 
(Croque Tofu) sold in 4 fl avors and eaten in France with a 
sauce, not between buns like a typical U.S. burger. 2. Tofu 
Sausages (Roulades de Tofu, Tofi nelle) with Sauce and 
mushrooms or smoked salmon. These sausages, larger than 
a U.S. hot dog, are sold 2 in a package with the sauce. 3. 
Soy yogurt-like or parfait-like dessert (Soyeux), sold in 6 
fl avors. They now market these products plus Tofast Soya 
Paste, Tofumé smoked tofu, and Granioc (wholegrain & tofu 
meatless burgers) in England, and have a nice brochure to 
advertise them.
 In April 1989 the company changed its legal status from 
Soy S.A.R.L. to Soy S.A. (Société Anonyme), and added 400 
square meters of extra cooler and storage space.

 In a form fi lled out for Anthony Marrese in Nov. 1989, 
Bernard noted the following production fi gures: Tofu & 
Tofu Fumé 3 tonnes/week. Tofu Burgers (Croque Tofou) 2 
tonnes/week. Soy dessert (Soyeux [pudding]) 2 tonnes/week. 
Tofi nelle sausage 2 tonnes/week. Soymilk 30,000 liters/day 
(Maximum capacity 3,000 liters/hour). Société Soy is under 
a confi dentiality agreement with APV of England and Alfa-
Laval of Sweden, both of whom are supplying equipment 
to them. Anthony notes that all Société Soy products are 
professionally done and very good.
 Update 1990 March 10. In Oct. 1989 a new syndicate of 
7 large French soyfoods manufacturers was formed. Société 
Soy is one of the members. In Nov. 1989 a new partner and 
investor came into the company. He now owns 20% of the 
stock. He is the brother-in-law of the leader of the most 
powerful food group in France. Société Soy now employs 
about 30 people, an excellent team. Address: Founder and 
Owner, Société Soy, 1 rue du Crêt de la Perdrix, 42400 Saint-
Chamond, France. Phone: 77.31.23.66.

2838. Storup, Bernard. 1989. Re: The soyfoods and tofu 
markets in Europe and France. Letter to William Shurtleff 
at Soyfoods Center, March 3. 2 p. Typed, with signature on 
letterhead. [Eng]
• Summary: “The coming competition in the soyfoods 
market in Europe will be quite different from what happened 
in the U.S. There will soon be no room for small companies. 
The competition in the complex market with its high 
population density leads most food industry companies to 
have a necessary minimum critical size, and this will be more 
true than ever starting in 1992 with the complete opening 
of national boundaries within the EEC. From now on we 
should not see the opening of small-scale tofu manufacturers 
in Europe–at least not viable ones that are larger than 
community scale.
 In France, the soyfoods market should evolve rapidly 
in two main directions in terms of products. In nearly all 
cases, tofu will be used as an ingredient, and not presented as 
plain tofu or soya. One major new area is dairylike products 
(produits apparentés laitiers in French). Most big dairy 
companies are now working on soy-based yogurts. The 
fi rst major company to put such a product (Sojasun, major 
launch in Oct. 1988) in supermarkets is Laiterie Triballat 
(rue Julien Neveu, 35530 Noyal-sur-Vilaine, France. Phone: 
99.00.51.01). They are mainly cheese makers and have 
nationwide distribution. They also own Bonneterre S.A., the 
leader in France for fresh products on the health food market. 
Triballat plans to sell about 40 million x 100 gm yogurt cups 
(4,000 tonnes) the fi rst year, for a total sales of about 70 
million French francs (FF). The product is relatively good 
but rather sugary. Last October, Triballat had a national TV 
ad campaign to launch its products for 2 weeks on our 5 
networks, costing about 10 million FF; another will appear in 
the spring. Within a year, 1 or 2 other major dairy companies 
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should be on the market with similar products.
 But actually the market will be much bigger for “mixed 
cheeses” (made from a mixture of cow’s milk and soymilk). 
Most major cheese makers are working on such products, 
but nothing should be launched before at least 1 year. We 
already tasted “mixed cheeses”; its hard to tell any difference 
from regular cheese. The interest for dairy companies lies in 
a different set of facts. It will be increasingly diffi cult and 
expensive in the coming years to fi nd cow’s milk in Europe, 
especially after the EEC programs cutting milk production to 
reduce milk and butter surpluses. The only growing cheese 
market is for low-fat cheese (growing at least 20% a year). 
There is also the difference in price between cow’s milk 
and soymilk. And there is such competition for cheese that 
a good part of the production does not generate adequate 
profi t. So everybody is looking for a market niche, and they 
know there is money to be made by the fi rst new products on 
the market in each new niche.
 Major players in the soyfoods industry in France are 
Sojadoc in Albi (Started Dec. 1981; Make tofu and soymilk), 
Cacoja in Issenheim (an affi liate of Coopérative Agricole de 
Colmar, or CAC; Started April 1986; Make soymilk and soy 
desserts), Sojalpe (Started 1986 or 1987, but bought out in 
early 1988 by a large agricultural cooperative, Coopérative 
Agricole Silos de Valence; This co-op created a company 
named Innoval at the end of 1987; Make tofu and yoghurt-
like Innovy). Address: Founder and Owner, Société Soy, 1 
rue du Crêt de la Perdrix, 42400 Saint-Chamond, France. 
Phone: 77.31.23.66.

2839. Storup, Bernard. 1989. Re: Brief history of Sojadoc. 
Letter to William Shurtleff at Soyfoods Center, March 3. 1 p. 
See p. 5. [Eng]
• Summary: In Dec. 1981 Olivier Attié began to make tofu 
on his farm in a small village named Penne-d’Agenais, 
47140 in southwest France. With 3 friends, he decided 
to start a small company to sell tofu in shops and market 
places, so they founded Sojadoc S.A.R.L. The group split 
up rapidly, and only 2 of them, Alain Lacombe and Jacques 
Isnard, went on with the business, which began operation at 
the end of 1983. In 1985 they had fi nancial problems–they 
were making only plain tofu and distributing it locally. The 
company started again at the end of 1985 with three new 
partners: (1) Coopérative Agricole de Lavaur, one of the 
biggest agricultural cooperatives in France, with about 5,000 
ha (12,350 acres) of soybeans cultivated under contracts with 
farmers in southwest France; (2) Charbonnages de France, a 
coal mining company that paid for part of the new factory in 
a region where they had to close coal mines; and (3) Sanofi , 
an affi liate of the oil group Elf-Aquitaine, which is very 
interested in biotechnology.
 Sojadoc S.A. built a new factory (1,350 square meters) 
at Zone Industrielle de la Viscose, 81000 Albi, France 
(Phone: 63.45.46.45). They intended to sell a “soy-base” 

(tofu, and a thick soymilk they called “tonyu”) mainly to 
the food industry, and for 2 years they had a rather effi cient 
program for promoting soyfoods among industrialists. They 
began to get some contracts with the industry for what we 
call “plats cuisinés” (things like quenelles, quiches, and 
pizzas), and for ice cream making, but these didn’t last since 
the quality was very irregular, with major bacteriological 
problems. In 1987 they began to sell soymilk packed using 
the Doypack system. Sold mainly to Spain, it was very 
poor in quality with a strong beany taste. They had so much 
sales, that they were obliged to go out of business in mid-
1988. At the end of 1988 the company was purchased by a 
big dairy cooperative group named Coopérative Laitière de 
Riches Monts (65 Boulevard Berthelot, 63000 Clermond-
Ferrand, France) located in the center of France. Production 
had stopped completely by the autumn of 1988, and all 
equipment is going to be transferred to the new location. The 
aim of the new operation is to make and sell soymilk in the 
near future. Address: Founder and Owner, Société Soy, 1 rue 
du Crêt de la Perdrix, 42400 St.-Chamond, France. Phone: 
77.31.23.66.

2840. Storup, Bernard. 1989. Re: Brief history of Cacoja, an 
affi liate of Coopérative Agricole de Céréales, Colmar (CAC). 
Letter to William Shurtleff at Soyfoods Center, March 3. 1 p. 
See p. 6. [Eng]
• Summary: In April 1986 CAC decided to create an 
affi liate to produce value-added products from the soybean 
cultivation they were promoting in Alsace (in southeastern 
France). They bought an Alfa-Laval soymilk system (5 
million French francs plus 6 million francs for the building 
and grounds). In Jan. 1987 they produced their fi rst soymilk 
and soy desserts, using very good quality soymilk, under 
the brand name Bioforme, and packed in Tetra Brik cartons 
by a neighboring dairy, La Calas. They have also prepared a 
line of products made by other companies, from “soy-nuts” 
(made by Benenuts) to tofu sauces and “plats cuisinés.” 
These products are targeted mainly to supermarkets and the 
food industry, to whom they market the concept of a soy-
base obtained by ultrafi ltration.
 In Sept. 1988 they launched their own tofu (coagulated 
ultrafi ltered soymilk), marketed as a fresh product, but 
they are blocked by two facts: (1) they cannot distribute it 
in the health food market, since Société Soy is there; (2) 
the large scale distribution supermarkets are not ready for 
such a product. They intend to market their product line to 
supermarkets this coming spring, as well as a line of low-fat 
pork meat products. They have been obliged to change their 
brand name from Bioforme/Bioforce to Formoja by the end 
of 1988, having been prosecuted by another company named 
Bioforce.
 This is an intelligent team, with good fi nancial backing 
from CAC, effi ciently run by Mr. Rochet, but they may be 
lacking a real marketing policy.
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 It is hard to say how much they produced last year. They 
planned to produce 1 million liters in 1987 and 2.5 million 
in 1988, but it seems unlikely that they have been able to 
produce such large amounts. They will never reveal their 
actual production fi gures.
 Note: A form fi lled out for Anthony Marrese in Nov. 
1989 stated that they make Mayonnaises, Sauce Vinaigrette, 
Chocolat, Desserts, and Aperitifs. They suggested that 
Anthony phone Dr. Cuatron at 89.74.17.07.
 Update by Bernard Storup. 1990. March 26. This 
company has had constant problems with having to change 
its name. In Sept. or Oct. 1989 that had to change from 
Cacoja to Biosoja, and now they will have to change the 
latter again. They are presently the largest soymilk maker 
in France. They also had to change their original brand, 
Bioforme, to Cacoja, and now that will have to be changed 
again to Formoja.
 Update by Bernard Storup. 1990. June 13. The company 
is presently named Cacoja (pronounced KA-ko-jah), but 
the name Cacoja belongs to another group–a health food 
group named Aida, which distributes health food products 
in France. So only the brand name has changed. Address: 
Founder and Owner, Société Soy, 1 rue du Crêt de la Perdrix, 
42400 St.-Chamond, France.

2841. Storup, Bernard. 1989. Re: Brief history of Innoval 
/ Sojalpe, an affi liate of Coopérative Agricole Silos de 
Valence. Letter to William Shurtleff at Soyfoods Center, 
March 3. 1 p. See p. 6. [Eng]
• Summary: Sojalpe was started as a traditional tofu shop 
by a very dynamic and inventive guy named Martial Gonin 
in about 1986 or 1987 [sic, Dec. 1986]. He was defi nitely in 
business by late 1987 and located at Saint Quentin sur Isere, 
38210 Tullins (near Valence), France. This is in southeast 
France. he fi rst made and sold plain tofu, then his “Royales 
au Tofu,” which were kind of quenelles (specialties of that 
part of France, between a sausage and a souffl e, usually 
prepared with a sauce, and made from wheat fl our and 
animal fat). In these he used tofu instead of the fat, and 
packed the product in cans with a shelf life of at least 1 year. 
He also made and sold “Palets au Tofu,” which were kind of 
tofuburgers.
 In early 1988 he made a big deal with an agricultural 
cooperative named Coopérative Agricole Silos de Valence 
(441 bis Avenue Victor Hugo, 26000 Valence, France. 
Phone: 75.44.01.61). This co-op created a company named 
Innoval at the end of 1987. Innoval purchased 50% of the 
Sojalpe shares of stock, then dismissed Martial Gonin from 
the company by the end of 1988. Innoval had a brand new 
factory built, and equipped with an Alfa-Laval system (to be 
installed in early 1989), plus a 5 million French franc Buhler-
Miag cleaning and dehulling system; all this for an total 
investment of nearly 20 million French francs. Sojalpe was 
the only way that they could enter the health food market, 

so they kept that as their brand for this market. Sojalpe 
presently sells their products directly to shops and co-ops 
in France, as no distributors want to work with them (the 
distributors are already distributing Société Soy products). 
As Sojalpe has low prices and large transportation expenses, 
with low sales, it is quite certain that they are losing money. 
They make an estimated 300 to 400 kg/week of tofu. Innoval 
also carries a line of yogurt-like products named Innovy.
 In fact it is to early to know exactly what this company 
intends to do, and it seems that they themselves don’t known 
exactly–which is not so rare among co-ops.
 Update from Bernard: 1990 March 10. “Innoval does 
not seem to be doing very well, but I don’t have details. 
They seem to sell only some soymilk in health food stores. 
It is very expensive but one of the best I’ve ever tasted. I 
have never seen even 1 pack of their Innoval tofu.” Address: 
Founder and Owner, Société Soy, 1 rue du Crêt de la Perdrix, 
42400 St.-Chamond, France.

2842. Storup, Bernard. 1989. Re: Société Soy and the 
soyfoods market in France. Letter to William Shurtleff at 
Soyfoods Center, March 3. 8 p. Typed, with signature on 
letterhead. [Eng]
• Summary: Contains brief histories of Société Soy, Laiterie 
Triballat, Sojadoc, Sojagral, Cacoja/CAC, Sojalpe, and 
Daizou. Each of these are cited separately, in detail, in this 
(SoyaScan) database. Address: Founder and Owner, Société 
Soy, 1 rue du Crêt de la Perdrix, 42400 Saint-Chamond, 
France. Phone: 77.31.23.66.

2843. Lechevestrier, Yvon. 1989. Triballat lance le dessert au 
soja: L’industrie peut aider l’agriculture [Triballat launches 
soya dessert: Industry can aid agriculture]. Tribune de 
l’Ouest (La). March 17. [Fre]
• Summary: The new product, Sojasun, is sold in a small pot 
like yogurt or fresh cheese (fromage frais) under the Rians 
brand. A photo shows Jean Clanchin and co-workers at Nyal 
tasting the dessert. “Amidst 550,000 tonnes of yogurts and 
other desserts in small pots consumed by the French in 1987, 
a new product is trying to conquer a place: Soja Sun.” Local 
soybean farmers near Rennes are also happy. Clanchin, age 
50, and the man behind this product, has been director of this 
dairy company since 1964. He hopes to sell 40 million little 
pots a year. “Its a big challenge for Jean Clanchin and his 
450 employees. He keeps smiling. In 1964 he started with 37 
people/employees. If we had not moved ahead, we wouldn’t 
be here any longer.
 “The Triballat dairies are two sister companies, which 
are named after Hubert Triballat, who directs the unit at 
Rians in the department (like a county) of Cher, while his 
brother-in-law, Jean Clanchin, is at the head of the dairy at 
Noyal-sur-Vilaine. The combination employs 1,400 people 
(including those employed by affi liates) and has an annual 
turnover of about 1,200 million French francs.”
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 Note: This private company is actually run by both Mr. 
and Mrs. Clanchin. She is a smart, aggressive, cost-conscious 
businesswoman who has played a key role in the company’s 
success. Address: France.

2844. Amrit Protein Foods Ltd. 1989. Today a nation-
builder’s vision takes shape (Poster). Ghaziabad, Uttar 
Pradesh, India. 1 p. Reprinted in Soyfoods Marketing. 
Lafayette, CA: Soyfoods Center.
• Summary: “Mr. Jagdish Tytler, Minister of State for 
Food Processing Industries, Government of India, will be 
inaugurating the plant of Amrit Protein Foods Limited on 
Thursday the 18th of May, 1989 at 10:00 a.m.”
 “Fifty years ago, Mahatma Gandhi [the nation-builder] 
had the vision to foresee the potential of soya... Amrit Protein 
Foods Limited is a new venture of a quiet giant–Amrit 
Banaspati Company Limited, a Rs. 200 crore group, with 
winners like Gagan Vanaspati, Uncle Chipps potato wafers 
and Ginni Refi ned Oil to its credit. Amrit Protein Foods 
Limited has acquired its technology and equipment from the 
world-famous Danish Turnkey Dairies Limited, Denmark. 
Its aseptic packaging system has been imported from Prepac, 
France.”
 Note: This poster contains a quotation from Gandhi 
and its source. Examination of the source (which is cited 
incorrectly) indicates that the quotation and citation are only 
partially authentic. Address: Ghaziabad, Uttar Pradesh, India.

2845. Product Name:  [Formoja Sauc’annaise {Soymilk 
Mayonnaise}, Mexican Sauce, and Salad Sauce {Dressing}].
Foreign Name:  Formoja Sauc’anaise, Sauce Mexicaine, 
Sauce Salade.
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1989 April.
Wt/Vol., Packaging, Price:  1-2. 130 gm jar. 3. 350 gm 
bottle.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Photo in Amanthe. 1990. 
Revue Technique des Hotels et Restaurants. P&B. April. p. 8. 
A photo shows these 3 products. Each has “No Cholesterol” 
written prominently below the product name. These products 
are promoted as being cholesterol free and very low in fat.
 SoyaFoods (ASA, Europe). 1990. 1(1):3. Cacoja 
Leafl et. 1990. April. “The soybean sauce line: Super Light. 
A complete new line of 100% vegetal sauces with soja milk, 
cholesterol free, and with a very low fat content. These state-
of-the-art products are really satisfying the needs of modern, 
well-balanced nutrition.
 “Sauc’annaise (210 ml/190 gm jars): A smooth sauce 
resembling mayonnaise, containing only 13.5% fat, 
and cholesterol free. Excellent accompaniment for raw 

vegetables, eggs, fi sh, and cold meat. Nutritional value per 
100 gm: Protein 5.9 gm, fat 13.5 gm, carbohydrate 3.3 gm, 
calories 160.
 “Mexican Sauce (210 ml/190 gm jars): A fi ne and very 
exotic sauce, containing only 14% fat and cholesterol free. 
Excellent accompaniment for meat, skewers, fondues and 
fi sh. Nutritional value per 100 gm: Protein 6 gm, fat 14 gm, 
carbohydrate 3.4 gm, calories 165.
 “Salad Sauce (320 ml/300 gm bottles): Seasoning sauce, 
cholesterol free and exceptionally low in fat: less than 10% 
(against about 75% for a classical salad dressing). Excellent 
accompaniment for salads and crudities. Nutritional value 
per 100 gm: Protein 5.1 gm, fat 9.7 gm, carbohydrate 1.1 gm, 
calories 115.”
 SoyaFoods. 1993. Winter. p. 7. “A profi le of Sojinal.” 
See Table 2. “Biosoja retail food products.” “Sauces based 
on tonyu. Sauc’annaise.”

2846. Product Name:  [Tempeh].
Foreign Name:  Tempeh.
Manufacturer’s Name:  Le Caméléon.
Manufacturer’s Address:  12 place de Lenche, 12002–
Marseille [Marseilles], France.  Phone: 91-56-69-71.
Date of Introduction:  1989 April.
New Product–Documentation:  Letters from Girard 
and Marie Forgue. 1989 Nov. 19. and 1990 Jan. 15. They 
own this macrobiotic restaurant that started making its 
own tempeh in April 1989. They now sell their tempeh at 
the restaurant and at 2-3 other places, and plan to expand 
the scale of production. They live at 154 boulevard de la 
liberation, 13004–Marseille. Phone 91-48-20-54.

2847. Product Name:  [Jean de Preneuf Tofu Sausages 
(With Boletus Mushrooms, Comté Cheese, Smoked 
Salmon)].
Foreign Name:  Jean de Preneuf Roulades de Tofu (Aux 
Cèpes, Au Compté, Saumon).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 April.
Ingredients:  Mushroom: Fresh tofu (water, soybeans*), 
boletus mushrooms (3%), sunfl owerseed oil, egg white, 
wheat fl our, spices, aromatics, salt. * = Organically grown 
(Issu de l’agriculture biologique). Sauce: Tomato juice, 
rapeseed oil, carrots, onions, white wine, spices and 
aromatics, vinegar, starch, salt.
Wt/Vol., Packaging, Price:  225 gm packet containing 4 
sausages plus two 12-gm sachets of sauce.
How Stored:  Refrigerated, 28 day shelf life.
Nutrition:  Mushroom: Per 100 gm.: Protein 13.5%, lipids 
10%, carbohydrates 2.8%, calories 648 Kj.
New Product–Documentation:  Leafl et. 1988. Front and 
back. 4 color with photo of mushroom sausage on front. 
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This line of 9 sausage products contains 3 groups: those 
containing vegetables (13.5% protein), cheese (14% protein), 
or seafoods (fruits de mer; 15% protein). Label. 1988, 
undated. 2.5 by 8 inches long by 2 inches deep. Glossy card 
stock, with 4-color printing. Photos on front and back of the 
sausages with mushrooms or salmon. “New. With 2 packets 
of sauce. Gourmet foods for your fi tness (Le traiteur de votre 
forme).” A very innovative concept with excellent packaging 
and promotion. Letter from Bernard Storup. 1989. March 3. 
These products are the same as Tofi nelle but under a different 
name for a different market. There are only three varieties, 
and they will be launched in April 1989, at the same time 
as three other lines (same products with other names and 
packaging to come).
 Note: In French, the term “traiteur” combines the 
English terms “caterer” and “delicatessen,” but with more 
of a gourmet, high class, and expensive feeling. It is very 
prestigious to be a “traiteur.” However in this case there is 
also the allusion to the French verb “traiter,” which means 
“to treat or take care of.” The company is thus trying to say, 
“We will take good care of your fi tness with gourmet food.”
 Spot in SoyaFoods. 1991. Spring. p. 5. “Tofu Roulades.” 
They are packed in a barrier package that can “breathe” to 
ensure natural preservation of the product. The company 
name is given as “Jean de Preneuf.”

2848. Product Name:  [Pasta with Tofu (Ravioli)].
Foreign Name:  Pasta al Tofu (Ravioli).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 April.
Ingredients:  Pasta: Whole hard wheat* semolina. Filling: 
Tofu (water, soya*), whole hard wheat* semolina, Parmesan 
cheese, tomato pulp*, fried onions, unrefi ned palm oil, spices 
and aromatics, sea salt. * = Organically grown.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Calories 258, protein 13 gm, 
carbohydrate 38 gm, fat 6 gm.
New Product–Documentation:  Form fi lled out by Bernard 
Storup for Anthony Marrese. 1989. Nov. “This product was 
launched in April 1989. The ravioli are made by another 
company (a pasta company), but fi lled with our tofu.”Label. 
1989. 3 by 5.5 inches. Green, red, brown, blue, and yellow 
on white. Self adhesive. Illustration of an Italian villa. “Add 
to 1.5 liters salted boiling water and cook for 15 minutes.” 
The Nature et Progres logo is shown.

2849. Product Name:  [Thai Spring Rolls {With Tofu}].
Foreign Name:  Thailande Soynem.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.

Date of Introduction:  1989 April.
Ingredients:  Rice cakes, sunfl owerseed oil. Filling: 
Tofu (water, soya* 20%), carrot, onion, black Chinese 
mushrooms, rice vermicelli, soy sauce. * = Organically 
grown.
Wt/Vol., Packaging, Price:  160 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out for Anthony 
Marrese by Bernard Storup. 1989. Nov. The product was 
launched in April 1989.
 Label. 1989. 3 by 5.35 inches. Red, green, black, orange, 
yellow, and blue on white. Illustration of a Thai-like wooden 
sailing vessel in front of a large sun and palm trees. “The 
soya epicure/gourmand.” Nem is the Vietnamese word for 
“Spring Roll.”

2850. Bajaj, Naresh Kumar. 1989. Welcome address. Paper 
presented at opening of Amrit Protein Foods soymilk plant in 
Ghaziabad, 18 May 1989. 8 p. 21 x 14 cm. [Eng]
• Summary: Shri Jagdish Tytler, the Honorable Minister 
of Food Processing Industries, was present at the opening, 
along with many invited guests. “Protein energy malnutrition 
is wide-spread amongst almost all segments of the 
population in India... The abnormal infant mortality rate in 
our country is 100 per 1,000 births... This problem cannot 
be tackled by conventional means and therefore there is a 
need to fi nd non-conventional sources. Since in our country 
a large number of population is accustomed to a vegetarian 
diet, one of the means to solve malnutrition problem is in 
a simple little protein packed wonder i.e. soyabean... The 
daily requirement of the essential amino acids (the tissue 
building materials) of a 5 year old child can be covered by 
consumption of ½ liter of soyamilk alone.”
 “With so much goodness of soyamilk I am tempted to 
say (and this I do with due apologies to our friends in the 
medical profession who are present here)–’Drink a pint of 
soyamilk a day & keep your doctor friend away.’”
 “There are some areas–Sir–where the Government 
policy needs to be liberalized so as to promote nutritional 
benefi ts of soyamilk. A few to mention are: (a) Extension of 
dairy milk by addition of 25% of soya milk. (b) All weaning 
foods for babies to be based, as far as possible, on soya milk, 
because of its obvious advantages. (c) Encourage & promote 
the use of soya milk in products like ice cream, kulfi , paneer, 
khoya, etc., which are basically non-essential and where 
the usage of milk is rather high–up to 50%. Such a step will 
certainly help to improve the availability of dairy milk to 
children for drinking. In short, wherever possible, normal 
milk should be extended by soya milk.”
 “The main soya milk plant has been supplied to us 
by Danish Turnkey Dairies of Denmark. The packaging 
machinery have been supplied by Prepac of France.” 
Address: G.T. Road, Ghaziabad, Uttar Pradesh, India.
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2851. Tetra Pak Rausing S.A. 1989. Time series data on 
soymilk consumption in Europe and the USA: 1985-1988, 
fragments. Case Postale 181, CH-1009 Pully/Lusanne, 
Switzerland. Unpublished manuscript.
• Summary: The fi gures for each year given below are in 
millions of liters of soymilk consumed. The 1986 report has 
been lost. Each Year Tetra Pak International in Sweden sends 
out a questionnaire to each of its country offi ces. The above 
statistics are the responses to that questionnaire. Imports 
and exports and included. Figures based on orders to print 
packages are not released by Tetra Pak.
 France: 1985 = NA. 1987 = 3. 1988 = 4
 United Kingdom: 1985 = 6. 1987 = 30
 USA: 1985 = 0.011721. 1987 = NA. 1988 = NA
 West Germany: 1985 = NA. 1987 = 9. 1988 = 13.

2852. Benard, Marc. 1989. Celnat: La longue marche d’un 
entrepreneur Celnat: The long march of an entrepreneur 
[Robert Celle]. Compas (Le) (France) No. 46. p. 8-12. June. 
[Fre]
• Summary: This is an interview with the founder of Celnat, 
a company in Blavozy, France, that processes soybeans and 
sells soymilk and soymilk desserts. He became interested 
in macrobiotics in 1976. His family business, Les Moulins 
Celle, had existed on the banks of the Loire since 1834. His 
own business name comes from that of his family. It began 
operation in 1979. In 1988 it had a turnover of 22 million 
French francs, using only organically grown grains and 
oilseeds, including soybeans. Contains a detailed discussion 
of the company’s equipment.
 Organic certifi cation organizations include (1) Unitrab 
= Union Nationale Interprofessionnelle de l’Agriculture 
Biologique. (2) Cinab = Comité Interprofessionnel National 
de l’Agriculture Biologique. (3) Nature et Progres.

2853. Welters, Sjon. 1989. Soyfoods in Europe: Infl uenced 
by a colonial past. Soya Newsletter (Bar Harbor, Maine). 
May/June. p. 1, 12-15. [1 ref]
• Summary: This is a historical overview of the introduction 
of soyfoods to Europe since 1945. The Indonesians who 
immigrated to the Netherlands after World War II played a 
major role in introducing soyfoods (especially tofu, tempeh, 
and a sweet soy sauce called ketjap) to that country and to 
Europe. Ketjap was the most popular soyfood in Indonesia. 
Asian immigrants started small manufacturing companies, 
restaurants, and importing companies (such as Conimex and 
Heuschen Schrouff). The macrobiotic movement also played 
a key role in introducing soyfoods, especially soy sauce, 
miso, and tofu. In Belgium, the Gevaert family founded 
Lima and began to make miso on a large scale, but a fi re and 
other fi nancial problems soon forced them to close the plant. 
Only recently have they started to make miso again.
 During the 1970s, especially in Belgium and the 
Netherlands, inspired by the macrobiotic movement and 

with information from books by Shurtleff and Aoyagi, a new 
generation of non-Asian tofu makers emerged. “The fi rst 
tofu shop in Europe owned and operated by non-Orientals 
was Manna Natuurvoeding. Opened in Amsterdam in 1977, 
Manna was a macrobiotic manufacturer, distributor, and 
retailer run by a non-profi t foundation. Soon after opening, 
Manna was visited by entrepreneurs from Germany, England, 
Portugal, Denmark, France, Sweden, Austria, and Italy, 
hoping to learn about making tofu.”
 During the early 1980s, tempeh was rediscovered. 
“Yakso Farms in the Netherlands was one of the fi rst non-
Oriental companies to produce tempeh, made from organic 
soybeans, and to process it into spreads, pâté, sauces, and 
marinated products.”
 In the mid-1980s the focus shifted from production 
to marketing and to second-generation soyfoods. Most 
European soyfoods are made with organic soybeans. 
Address: President, Craft International Consultants, 21 
Wetherbee St., Acton, Massachusetts 01720. Phone: 617-
264-9511.

2854. Kessler, Helga. 1989. (K)ein Markt fuer die 
Milchimitate aus Soja? Im Ausland laufen die pfl anzlichen 
Milkprodukte gut [Is there a market for imitation milks made 
from soya? Overseas, plant-based milk products are selling 
well]. Badisches Zeitung (Germany). July 10. p. 12. No. 155. 
Monday. [Ger]
• Summary: For about two months, imitation milk products 
have been sold in West Germany, but the offi cials are 
generally not aware of this. The EG laws say that such 
products (usually made from soya) can be sold legally in 
Europe. One of their main selling points is that they are free 
of cholesterol.
 But they are not yet widely available, and are found 
mostly at natural food stores (Bioladen) and Reform Houses 
(Reformhaeuser). One is called “Sojamilch.” Dairy people 
call it “Kunstmilch” (artifi cial milk), and say that it tastes 
pretty poor.
 Since the middle of July a Soya Cocktail with 
Raspberries or Apricots (Sojacocktail mit Himbeeren oder 
Aprikosen) has been sold by Gottlieb-Filialen; the price is 
4.29 German marks for a four-pack. It is an imitation yogurt 
made in France.
 The leader in dairy alternatives is England. They have 
long spread margarine on their bread. In Sweden, for 20 
years, “mixed fats” such as margarine has been sold, and in 
France since 1980.
 No doubt, the foreign manufacturers will try to sell their 
products on the German market.
 A photo shows two girls looking at the dairy case: One 
says, Look at this! Soyamilk (Sojamilch)!

2855. Welters, Sjon. 1989. Re: Brief history of Manna 
Natural Foods. Letter to William Shurtleff at Soyfoods 
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Center, July 24. 1 p. With follow-up talk on 2 Dec. 1989.
• Summary: This company was founded in about 1973 by 
Adelbert Nelissen and his wife Wieke Nelissen, plus Hugo 
van Seenus, among others. Adelbert is Sjon’s brother in law 
(his wife’s brother). Manna got started in the Rozenstraat in 
Amsterdam, in an abandoned house that was taken over by 
so-called “krakers” (counter-culture or hippie squatters). The 
store called “de Rozemaryn” (Rosemarin) was the fi rst of a 
chain of stores which, at its peak, contained ten stores total. 
Hugo now owns and operates Hugo’s Market in Washington, 
DC.
 Manna was originally a foundation named Stichting 
Natuurvoeding Amsterdam. It kept this name until 1982. 
Manna started the fi rst tofu shop in Europe that was owned 
and operated by non-Orientals. Opened in Amsterdam in 
1977, Manna was a macrobiotic manufacturer, distributor, 
and retailer run by a non-profi t foundation. Soon after 
opening, Manna was visited by entrepreneurs from Germany, 
England, Portugal, Denmark, France, Sweden, Austria, and 
Italy, hoping to learn about making tofu.
 In 1975 Manna started importing miso and shoyu from 
Japan, initially via Muso Foods, and later also via Mitoku. 
But Muso was always their main supplier.
 Manna fi led for Chapter 11 bankruptcy or reorganization 
2 or 3 times. The fi rst time was a bankruptcy in March 1982. 
All their property was sold at an auction, but was bought 
back by a new foundation owned by basically the same 
people and the same foundation at one-third the value. It 
was probably at this time that Manna’s name was changed 
from Stichting Natuurvoeding Amsterdam to Manna 
Natuurvoeding B.V. The company was back on its feet 
by 1983 but then things didn’t work out again. At the last 
moment before declaring bankruptcy, they got fi nancing. But 
this time the bank took the Foundation out of the picture, 
so that the foundation was not giving the collateral for 
loans. The person behind the foundation, Adelbert Nelissen, 
became the director/president of the holding company. He 
probably did not have majority ownership. But at this time 
(May 1983) Sjon and most of the management left.
 In about late 1983 or early 1984 Manna moved 
all operations from Meeuwenlaan in Amsterdam to 
Zwanenburg. The former section of Amsterdam was torn 
down by the city. The third time was in 1987, when the 
company was disbanded. At that time Adelbert became 
inactive. The government-appointed curator tried to get as 
much as possible for the assets. The macrobiotic Manna 
brand name and the inventory of imported Japanese foods 
was purchased by Akwarius, which was located in Almere 
in a building constructed along anthroposophic guidelines 
(before about 1986 they had been located in the province 
of Utrecht). The production facility at Zwanenburg and 
its equipment was purchased (mainly for the bakery) by 
a conglomerate of 3 natural food companies, including 
Akwarius and Loverendale (the largest baker of natural 

yeasted breads in the Netherlands). They made Manna tofu 
for a year or two, then facing stiff competition, sold off the 
tofu equipment piecemeal. They ran the Manna sourdough 
bakery there until 1988, then moved it to Loverendale 
headquarters, and closed down the Zwanenburg production 
facility.
 Akwarius is a company based on the anthroposophical 
philosophy of Rudolf Steiner. They were founded in about 
1974. In Holland there were 4 types or philosophies of 
natural foods distributors: (1) Anthroposophical (Akwarius); 
(2) Macrobiotic and natural foods (Manna); (3) Ecological 
(Kleine Aarde [Small Earth; inspired by E.F. Schumacher’s 
book Small is Beautiful] and De Nieuwe Lelie [The New 
Lily]); and (4) Reform movement/vegetarian (VNR: 
Vereniging van Nederlandse Reformhuizen = Union of 
Dutch Reform Houses, and Scholten [which was also the 
exclusive importer of Lima products from Belgium]).
 Talk with Sjon Welters. 1994. April 4. Manna and Lima 
sold only vegetarian foods; they did not sell any fi sh, poultry, 
or meat. All these early Dutch natural foods companies were 
this way because no natural food store would sell fi sh or 
other fl esh products; they were just not acceptable. Some 
years after they started they used eggs in a few products 
but they were always vegetarian. The only people who 
ever got involved in fl esh foods in the early stages were the 
Anthroposophic / Biodynamic people because its part of 
their philosophy, but even in the beginning they didn’t sell 
meat to the stores because customers didn’t want it. Address: 
Craft International Consultants, 21 Wetherbee St., Acton, 
Massachusetts 01720. Phone: 508-264-4011.

2856. Dawson, R.J. 1989. Concerns in regulating vegetable 
food proteins. In: T.H. Applewhite, ed. 1989. Proceedings 
of the World Congress on Vegetable Protein Utilization 
in Human Foods and Animal Feedstuffs. Champaign, IL: 
American Oil Chemists’ Society. xii + 575 p. See p. 230-33.
• Summary: “Vegetable food proteins, being nutrients and 
not additives in most countries are subject to general food 
legislation, which is based on quality protection, safety, 
nutritive value and organoleptic criteria. In addition they 
are subject to regulation for use as food ingredients. There 
are many countries in the world, e.g., Belgium, Canada, 
Denmark, Finland, France, Federal Republic of Germany, 
India, Ireland, Italy, Japan, Luxembourg, Netherlands, New 
Zealand, Peru, Sweden, U.K., U.S.A. and EEC, which have 
established national and group regulations for the use of 
vegetable proteins in food.
 Contents: Assessment of the present situation. Codex 
Alimentarius Commission: It was established as an 
intergovernmental body in 1962 by FAO and WHO to ensure 
fair practices in international trade and protect the health of 
the consumer; It has established more than 200 individual 
commodity standards. Creation of a Codex Committee on 
Vegetable Proteins (CCVP) in 1978. Activities of the CCVP: 
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Elaboration of international standards for vegetable protein 
foods. Codex criteria applicable to commodities: Regulation 
of the use of vegetable proteins in food, use of VPP 
[vegetable protein products] for their functional properties, 
use of VPP to increase content of utilizable protein, use of 
VPP in partial or complete substitution of the animal protein 
in foods, use of VPP as sole protein source in products with 
new identities, quantitative methods for the differentiation of 
vegetable and animal protein. Address: Food and Agriculture 
Organization of the United Nations, Via Delle Terme di 
Caracalla, 00100 Rome, Italy.

2857. Product Name:  [Tofu Burger with Sea Vegetables].
Foreign Name:  Galette de Tofou aux Algues Marines.
Manufacturer’s Name:  Ferme de Jas.
Manufacturer’s Address:  Eourres, 26560 Séderon, France.  
Phone: 92.65.10.95.
Date of Introduction:  1989 July.
Ingredients:  Tofu, rice, sea vegetables, shoyu, 
sunfl owerseed oil, spices, salt, fl our.
Wt/Vol., Packaging, Price:  90 gm vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Letter and Labels from 
Anthony Marrese. 1989. June 7. This product was introduced 
in July 1989. Label. 2.75 inches diameter. Paper. Black on 
blue. Illustration of a sun rising over a farm, and 3 soybean 
leaves. “Préparation alimentaire à base de soja. Nature et 
Progres logo. 50% tofu and 40% rice.” Organically grown 
(Produits de culture biologique).

2858. Hesser, J.M. 1989. World food uses of vital wheat 
gluten. In: T.H. Applewhite, ed. 1989. Proceedings of the 
World Congress on Vegetable Protein Utilization in Human 
Foods and Animal Feedstuffs. Champaign, IL: American Oil 
Chemists’ Society. xii + 575 p. See p. 116-22. Contains 2 
pictures and 12 tables. [11 ref]
• Summary: Contents: Abstract. Introduction: Functional 
properties: Composition and general properties, Codex 
Alimentarius International Standard for vital wheat gluten, 
viscoelasticity, water absorption, pH effects, fl avor, 
nutritional properties, Protein Effi ciency Ratio of wheat 
gluten blended with soy fl our in various ratios.
 Applications: Milling and fl our fortifi cation, bakery 
products, breakfast cereals, meat, fi sh and poultry products, 
pasta, cheese analogs and pizza, nutritional snacks, 
breadings, batter mixes, coatings and fl avorings, pet foods, 
aquaculture feeds. New applications.
 World production, consumption and capacity: 
Comparison of wheat gluten production by major 
geographical areas–1980 and 1987, 1987 EEC wheat 
gluten capacity and production by country, worldwide end 
uses for wheat gluten in 1980 and 1987. World market: 
Overview of 1987 supply and trade by major geographical 
regions, Australian, European and North American wheat 

gluten consumption by end-use amount (in 1,000 tons) 
and percent, Argentine wheat gluten demand by end-use, 
Japanese wheat gluten demand by end-use. Product quality. 
Acknowledgment. A photo shows J.M. Hesser.
 The Protein Effi ciency Ratio of wheat gluten is low 
(only 0.8), compared with 2.0 for soy fl our; but a 30:70 blend 
has a PER of 2.4.
 The world’s major wheat gluten producing areas in tons 
(1980 / 1987) are: Europe 29,500 / 132,300 (89% of this is 
produced in EEC countries), North America (USA, Canada, 
and Mexico) 30,000 / 54,000, Australia 24,000 / 45,000, 
South America 2,000 / 7,000, Japan 3,000 / 6,700.
 1987 EEC wheat gluten production by country: 
Netherlands 24,000, United Kingdom 22,500, Germany 
22,000, France 20,000, Others 11,800: Total: 118,300.
 Changes in worldwide end-use patterns for wheat 
gluten 1980 / 1987 (percent): Baking 77 / 63, milling (fl our 
fortifi cation) 4 / 14, meats 0 / 5, pet foods 10 / 8, cereals 3 / 
2, other 6 / 8.
 Overview of 1987 wheat gluten production / net imports 
/ consumption by major geographical regions (tons): Europe 
(EEC) 118,300 / -20,000 / 98,300, North America 54,000 / 
35,600 / 89,600, Australia 45,000 / -26,900 / 18,100, Japan 
6,700 / 3,300 / 10,000, South America 7,000 / -2,500 / 4,500. 
Address: International Wheat Gluten Assoc., 4510 W. 89th 
St., Prairie Village, Kansas 66207. Phone: 913-341-1155 or 
1156.

2859. SoyaScan Notes. 1989. Publications by the 
International Institute of Agriculture (Overview). Aug. 28. 
Compiled by William Shurtleff of Soyfoods Center. [406 ref]
• Summary: This was the fi rst international organization to 
be actively involved with soybeans and soyfoods. According 
to the National Union Catalog, the International Institute of 
Agriculture (IIA) was established by convention signed on 7 
June 1905 and ratifi ed by the U.S. Senate on 27 June 1906, 
(35 Stat. 1918). The institute was terminated on 27 Feb. 
1948.
 The National Union Catalog lists bibliographic 
references for 406 publications by the IIA and its various 
bureaus and committees in Rome, Italy. Most of the 
publications are in English or French. Bureaus include: 
Bureau of Agricultural Intelligence and Plant Diseases, 
Bureau of Agricultural Legislation, Bureau of Agricultural 
Science and Practice (including a Section of Tropical 
Agriculture), Bureau of Economic and Social Intelligence (or 
Social Studies), Bureau of Statistics, Bureau of Sylviculture, 
Bureau of the Secretary General, Library, and Permanent 
Committee.

2860. Product Name:  [Miso].
Foreign Name:  Miso.
Manufacturer’s Name:  Gaïa Enterprise. Offi cially 
registered in Jan. 1992.
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Manufacturer’s Address:  Rue Principale, 66130 Corbere, 
France.  Phone: 68.84.86.28.
Date of Introduction:  1989 August.
New Product–Documentation:  Form fi lled out for Anthony 
Marrese. 1989. Nov. This product was introduced in Aug. 
1989. Dan makes 100 kg/year of miso aged for a longer time 
and 5 kg/month of young miso. Both are not pasteurized.
 Letter (handwritten) from Daniel S. Ludington. 1992. 
Feb. 7. He has been making tofu, tempeh, and miso for 
sale for 3½ years. He learned to make them using books by 
Shurtleff and Aoyagi. Now he would like to order their books 
Miso Production, and Tofu & Soymilk Production.
 Letter (handwritten) from Dan Ludington. 1992. 
March 3. “Gaïa Enterprise was offi cially registered with 
the Chambre de Metiers of the Pyrenees Orientales in Jan. 
1992. (She had been unoffi cially in existence using the same 
name for nearly four years).” Dan’s father was a 20-year 
career cook in the U.S. submarine service. He died instantly 
of a heart attack at age 54. Dan is the oldest of 4 boys. He 
received a degree in chemical engineering from MIT in 
1977, then worked for Intel Corp. in their factory making 
silicon chips for 5 years, then for Toshiba USA for another 
year. When his father died, he kept a 10-year promise to 
himself to hitch-hike around America. In about Loveland, 
Iowa, his chemical engineer’s eyes saw how chlorinated 
hydrocarbons enter the food chain, and decided to stop 
eating meat. About 6 months later he was introduced to 
macrobiotics. 2½ years later he went to the Kushi Institute 
in Boston, Massachusetts, to see if he could fi nd a better 
balance in his diet. There he met Odile Corbel, a French 
woman with a 12 year-old son named Xavier and 10 years of 
macrobiotic experience. They were married, and returned to 
France. 18 months later Dan got a Green Card. While Odile 
was in the USA, Pauline Schaft had stopped making tempeh, 
and a weekly, organically grown products market had started 
in Perpignan. So he and Odile started making tofu, tempeh, 
and macrobiotic pasties and selling them at this market. The 
business has grown until today sales are $400/week. He and 
Odile are still married with 2 children of their own. Pauline 
Schaft now goes by her maiden name of Van Marle; she is 
now more involved with her yoga practice than with making 
food. The company now sells 4 kg/week of miso, all direct 
and without the use of labels, marketing, or distribution.

2861. SoyaScan Notes. 1989. Sixty-fi ve books on tofu have 
been published in the Western World since 1970 (Overview). 
Sept. 17. Compiled by William Shurtleff of Soyfoods Center.
• Summary: Defi nition: The work must be more than 48 
pages long, must have the word “tofu” or its equivalent in the 
title, and must be written in a non-Asian language. It may be 
either a popular or a professional/technical work.
 By country of publication, 40 of these books (61% of 
the total) have been published in the USA, 6 in Canada, 5 
in Switzerland, 5 in Japan (but written in English for sale 

primarily outside of Japan), 3 in West Germany, 3 in France 
(but 2 of these were published simultaneously and primarily 
in Quebec, Canada), 2 in England, and 1 each in Italy, 
Sweden, and Brazil. By region of publication: North America 
46 (71% of the total), Europe 15, East Asia 5, and Latin 
America 1.
 By language, 49 of these books (75%) have been 
published in English, 7 in French, 6 in German, and 1 each in 
Italian, Portuguese, and Swedish.
 By year of publication, the fi rst of these books was 
published in 1974; eleven (17% of the total) were published 
from 1974 to 1979, forty (62%) from 1980 to 1984, and 
fourteen (22%) from 1985 to 1989. The peak years of 
publication were 1981 and 1982, when 12 books on tofu 
were published each year.
 The best sellers among these books have been The Book 
of Tofu by Shurtleff & Aoyagi (1975, Ballantine Books, 
Autumn Press, and Ten Speed Press, about 450,000 copies 
sold in English editions and 9,000 in foreign editions), Tofu 
Cookery by Louis Hagler (1982, The Book Publishing Co., 
about 175,000 copies sold), The Tofu Cookbook by Cathy 
Bauer and Juel Andersen (1979, Rodale Press, 105,500 
copies sold, still in print), Cook with Tofu by Christina Clarke 
(1981, Avon Books, 57,500 copies printed; still in print), and 
Tofu, Tempeh, & Other Soy Delights by Camille Cusumano 
(1984, Rodale Press, 25,688 copies sold; out of print). These 
best-sellers have sold a combined total of 822,700 copies, 
and all tofu books have probably sold over 1 million copies.

2862. Gaec de La Lix: United Macrobiotic Company. 1989. 
Re: Work with soyfoods and seitan in France. Letter from 
Ben of Gaex to Anthony Marrese, Sept. 25. 1 p. Typed, with 
signature on letterhead. [Fre]
• Summary: “Since October 1985 we have been building up 
our project. We are 20 adults and meanwhile three children. 
Four years ago we bought a very nice farm in the beautiful 
landscape of the Pre-Pyrenees 80 kilometers southwest of 
Toulouse. Today we work on more than 90 hectares of land.
 “At the beginning we started by establishing a common 
macrobiotic kitchen. We worked mainly in the garden 
and in the fi elds, trying ideas of permaculture and those 
of Masanobu Fukuoka. In this behalf we were assisted by 
Thomas Nelissen, who lived for some time at Fukuoka’s 
farm in Japan, and Declan Kennedy, the most important 
teacher of permaculture in Europe...
 “This is our fourth year growing soybeans. We have a 
garden of one and a half hectares, mostly for self-suffi ciency.
 “With a status as ‘transformateurs’ we set up a stand on 
the organic market (“marche bio”) at Toulouse, shortly after 
we started to make tofu for ourselves. In time we began to 
make tempeh, natto... certain types of soyaburgers, sushis 
and vegetable rolls. Today we deliver our products to more 
than 40 biological [organic] health stores in the surrounding 
100 kilometers...
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 “We teach the making of tofu and seitan, amasake, 
mochi and tempeh as well as giving macrobiotic cooking 
classes and agricultural seminars.”
 A 1989 leafl et titled “What are Tofu, Tempeh, Seitan, 
Kombu?” in French (4 panels) is included with the letter. A 
color slide showing fi ve people from the company waving 
is taped to the letter. Address: 32260 Tachoires–Seissan, 
France. Phone: 62.65.35.04.

2863. Product Name:  [Royal Tofu Entrees {Like Quenelles, 
Midway Between a Sausage and a Souffl e; Canned} (Plain, 
with Mushroom Sauce, or with Shrimp Sauce)].
Foreign Name:  Royales au Tofu (Nature, Sauce 
Champignos, Sauce Crevettes).
Manufacturer’s Name:  Innoval. Affi liate of Coopérative 
Agricole Silos de Valence.
Manufacturer’s Address:  441 bis Avenue Victor Hugo, 
26000 Valence, France.  Phone: 75.44.01.61.
Date of Introduction:  1989 September.
Ingredients:  Plain: 67% tofu*, whole egg*, palm oil 
(not hydrogenated), fl our (mehl)*, salt*, vegetables. * = 
Guaranteed organically grown.
Wt/Vol., Packaging, Price:  250 gm can.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Plain: Per 100 gm.: Calories 153, protein 8.1 gm, 
carbohydrate 5.8 gm, fat 10.4 gm.
New Product–Documentation:  Note: This same product 
was previously made by Sojalpe. Manufacturer’s brochure 
(full color). 1989. “Royales au Tofu. To vary your pleasures. 
Natural. Cuisine tasty and lean (Cuisine saveur. Cuisine 
minceur). Low in Calories. Discusses: The new gastronomy. 
The modern cuisine. Soya. Tofu. Les Royales au Tofu. 
These go nicely with tomato sauce, mushroom sauce, or 
with a sauce for fi sh or shellfi sh. Innoval: l’alimentation 
intelligente. The address given in the brochure is: C.C.V., BP 
49–Quartier Grangeneuve–26800 Portes-Lès Valence. Phone: 
75.57.33.99. A color photo on the front shows 4 objects 
about the size and shape of small, yellowish potatoes, in a 
plate with an orange sauce, shrimp, and mushrooms.
 Form fi lled out by Gilles Charriere of Innoval. 1989. 
Nov. Says that this product was launched by Innoval in 
Sept. 1989. His address is Innoval S.A., Allée Joule, Zone 
Industrial (Z.I.) des Auréats, B.P. 1418, 26014 Valence 
Cédex, France. Phone: 75.41.41.50. He notes that in Sept. 
1987 the enterprise Innoval S.A. was created. In Sept. 1988 
the personnel were installed at the location. In March 1989 
they fi nished installing the machines for making soymilk and 
tofu. In Sept. 1989 they launched their fi rst products.
 Photocopies of Labels for all 3 fl avors. 1989. 9 by 
4 inches. “Food preparation from soya. The taste of 
equilibrium.” A color photo of the food, ready to serve, is 
on the front panel. On the back panel is an illustration (line 
drawing) of a large-busted “hip” looking girl in a low-cut 
swimsuit. Note that the word “tofu” appears only in the 

ingredients listing. The plain/natural variety goes well with 
tomato- or bechamel sauces.

2864. Product Name:  [Innofun Soymilk (Vanilla, 
Strawberry, or Chocolate)].
Foreign Name:  Innofun: Boisson Végétale (Au Soja 
{Vanille}, Soja-Fraise, Soja Chocolat).
Manufacturer’s Name:  Innoval S.A. Affi liate of 
Coopérative Agricole Silos de Valence.
Manufacturer’s Address:  Allée Joule, Zone Industrial 
(Z.I.) des Auréats, B.P. 1418, 26014 Valence Cédex, France.  
Phone: 75.41.41.50.
Date of Introduction:  1989 September.
Ingredients:  Chocolate: Water, soya beans 12%, raw cane 
sugar, chocolate 5%, fat reduced cocoa, plant extracts, 
seaweed extracts, sea salt.
Wt/Vol., Packaging, Price:  500 ml Combibloc aseptic 
package.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Calories 62, protein 3.8 gm, 
carbohydrate 9.8 gm, fat 0.8 gm, cholesterol 0 mg, lactose 
0 gm, lecithin 25 mg, magnesium 132 mg, sodium 39 mg, 
potassium 208 mg.
New Product–Documentation:  Form fi lled out by Gilles 
Charriere of Innoval. 1989. Nov. This product was launched 
by Innoval in Sept. 1989. Labels. 1989. 3 by 5.5 by 2 inch 
Combibloc carton. Cartoon motif, with red, white, yellow, 
black, and brown on blue and white. The front panel of the 
chocolate carton shows a glass of cold chocolate soymilk 
with a straw in it, and a cup of hot chocolate soymilk with 
a spoon in it, with 2 cubes of milk chocolate nearby and 3 
soybean leaves at one side. Rear panel text and ingredients 
are in French, English, and German. “Liquid food 
preparation from soya. The taste of balance/equilibrium. 
100% vegetable and natural soydrink. Prepared with selected 
soybeans. Rich in proteins and polyunsaturated fatty acids. 
At home, at the offi ce, in the country.”
 Color leafl et. 1989. In French. “Innofun Soya Drink. 
The taste of equilibrium.” A color photo shows the 3 cartons 
and a cartoon like illustration (line drawing) shows a glass of 
soymilk with a straw. Description of the products is given on 
the back.
 Letter from Monica Kjellker Gimre of Alfa-Laval. 1990. 
May 30. Alfa-Laval sold a complete soybase plant to Innoval 
in France. It had a capacity of 1,500 liters/hour and began 
operation in 1988.

2865. Shurtleff, William; Aoyagi, Akiko. comps. 1989. 
Bibliography of soya in Africa: 736 references from 1881 to 
1989, partially annotated. Lafayette, California: Soyfoods 
Center. 125 p. Subject/geographical index. Author/company 
index. Printed Sept. 1. 28 cm. [736 ref]
• Summary: The two earliest known references to the 
soybean date from the year 1881; both concern the 
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possibility of introducing soybeans to Algeria, which was 
then a French colony. By 1889 soybeans were being grown 
in the Belgian Congo, by 1896 in Algeria, and by 1903 in 
South Africa.
 In 1908 the world price of linseed oil and cottonseed 
oil skyrocketed. During the next few years the fi rst large 
shipments of soybeans were imported to Europe from 
Manchuria. European colonial powers (and South Africa) 
quickly began to investigate the possibility of growing 
soybeans in their African colonies, but without much 
success, since suitable varieties had not yet been developed.
 Starting in the 1960s, serious interest in soybeans in 
Africa began to grow–slowly but steadily. Total production 
increased from 50,000 tonnes (metric tons) in 1960 to 75,000 
tonnes in 1969, a growth of 50% in ten years. The great 
majority of these soybeans were grown in Nigeria. Starting 
in the mid-1960s, large amounts of soy fl our, in the form 
of cereal-soy blends, began to be shipped from the U.S. to 
Africa under the P.L. 480 (Food for Peace) Program. In 1962 
Africa’s fi rst two commercial soy products were introduced: 
Pro-Nutro, a cereal soy blend, by Hind Brothers in Durban, 
South Africa, and a Soy-Fortifi ed Whole Wheat Bread by 
Harrison Foods in Ghana.
 Then in about 1973 there was a rapid rise of interest in 
soybeans and soyfoods in Africa, paralleling the new interest 
worldwide. The three major reasons for this strong interest 
in Africa were the sudden rise in world soybean prices, the 
work of the International Institute of Tropical Agriculture 
(IITA at Ibadan, Nigeria) starting in 1970, and the work of 
INTSOY (the International Soybean Program headquartered 
at the University of Illinois) starting in 1973. IITA and 
INTSOY developed soybean varieties and management 
practices that for the fi rst time gave high yields under 
African conditions, and sponsored conferences on soybean 
production and utilization in Africa.
 Interest, production, utilization, and research grew 
dramatically during the 1980s. Africa’s leading soybean 
producing countries in 1987/88 were Egypt (144,000 tonnes), 
Zimbabwe (100,000 tonnes), Nigeria (75,000 tonnes), South 
Africa (49,000 tonnes), and Zambia (26,000 tonnes). The 
future for soybeans and soyfoods in Africa, a continent with 
long-term protein shortages, looks extremely bright.
 Note that one of the compilers of this bibliography, 
William Shurtleff, worked in Africa (Eastern Nigeria) for 
two years as a Peace Corps volunteer. Thus he has a special 
interest in the subject and extensive contacts in the fi eld.
 The price of the 123 page spiral bound book (ISBN: 
0-933332-59-9) is $62.00. All orders must be prepaid in U.S. 
dollars.
 This is the most comprehensive bibliography ever 
published on soybeans and soyfoods in Africa. It is also 
the single most current and useful source of information 
on this subject available today, since 48% of all references 
(and most of the current ones) contain a summary/abstract 

averaging 86 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 37 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 43 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company index, 
and a bibliometric analysis of the composition of the book 
(by language, document type, year, leading countries, states, 
and related subjects) are also included. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
415-283-2991.

2866. Golbitz, Peter. 1989. Moving tofu to the dairy case. 
New soyfood products in Europe (Interview). SoyaScan 
Notes. Oct. 23. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Peter is interested in the question: If the FDA 
says that tofu should be sold in the dairy case, how do tofu 
manufacturers feel about it. He has the impression that most 
tofu manufacturers would prefer to have it sold in the dairy 
case. Northern Soy and White Wave both prefer the dairy 
case.
 During a recent trip to Europe to sell ads in Soya 
Bluebook, he saw some fantastic products and took some 
photos. One of the most impressive products was a cultured 
soymilk, packaged by a French dairy group, sold in little 
3-ounce glass bottles like creme fraiche, 2 in a cardboard 
sleeve with beautiful graphics. Also Alpro/Vandemoortele 
has an aseptically packaged fermented soymilk called Soya 
Yofu, which they produce for someone else [Note: actually 
its their own Provamel brand]. One had an exotic fruit 
fl avor (a fragrant pineapple, kiwi & banana mixture). The 
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consistency was good and it had no beany fl avor. “It was 
better than anything I’ve tasted in this country.”
 From Germany there were some vacuum packaged 
products sort of like very thin, square, overlapping luncheon 
meats, which looked like the tofu was coagulated in the 
package. One had broccoli in it, one peppers. He may start 
a section for international soyfood products in the Soya 
Newsletter starting next January. Address: Soyatech, Bar 
Harbor, Maine.

2867. Marrese, Anthony. 1989. Re: Soyfoods in France. 
Letter to William Shurtleff at Soyfoods Center, Oct. 28. 2 p. 
Handwritten. [Eng]
• Summary: The author conducted a soyfoods market study 
in France for William Shurtleff of Soyfoods Center, sending 
out forms which were fi lled out by 12 companies, visiting 
or interviewing 9 companies, and visiting 5 companies at 
the Diet Expo ‘89 held 21-23 Oct. 1989 in Paris. It seems 
like there are four types of companies working with soya in 
France:
 1. Independents, both large and small, mainly in primary 
soymilk, tofu, or tempeh production, or in second generation 
burgers, smoked products, or desserts production, with either 
organic (biological) or non-organically grown products. 
Examples: Le Ferme du Jas, Innoval/Sojalpe, Société Soy, 
Le Bol en Bois / Tama / Daizou, La Maison du Tofu, Les 7 
Marches, Boulangerie Artisinale des Maures, Odile Corbel 
& Dan Ludington [named Gaia Enterprises by Feb. 1992], 
Communauté de la Lix (United Macrobiotic Company), Tofu 
Kuehn.
 2. Non-Independents owned by large companies or 
agricultural co-ops: Gerblé, Bonneterre / Triballat, Sojadoc, 
Cacoja (C.A.C.), Renaitre.
 3. Bean or cereal (agricultural) companies: Celnat.
 4. Specialty manufacturers for the Asian-European 
(Japanese, Chinese, Korean, etc.) markets: Yamato.
 “I had some very good talks with Bernard Storup of 
Société Soy, the Bol en Bois people, Celnat, Bonneterre, 
Gerblé and others. In general the market and usage seem 
to be going nowhere but up and it is still in the very early 
stages of ‘real consumer’ type foods, not just health store 
specialties. Some French soybeans are used but a lot are 
imported... Real quantity information is not available since 
it is changing so fast (mainly in an upward direction and 
mostly with secondary processed products which use tofu or 
soya in them).” Address: c/o Terre Nouvelle, Eourres, 26560 
Séderon, France. Phone: 92.65.10.95.

2868. AFISA (Association Française des Industriels du Soja 
Aliment). 1989. Membres de l’Association, présentation 
de l’action et programme [Members of the Association, 
plan of action, and program]. AFISA, 5 Boulevard de la 
Méditerranée, 31400 Toulouse, France. 2 p. Unpublished 
manuscript. [Fre]

• Summary: The seven members of the association are Celia 
(located in the city of St. Denis l’Hotel; Mr. Vasseneix), 
Cacoja (Issenheim; Mr. Rochet), Innoval (Valence; Mr. 
Balitrand), Prolait (Niort; Mr. Helie), Société Soy (St. 
Chamond; Mr. de Preneuf), Sojadoc (Clermond Ferrand; 
Mr. Monraisse), Triballat (Noyal-sur-Vilaine; Mr. Clanchin). 
The consultant is Pierre Maitre (of Aix en Provence; General 
Manager of Maho, an affi liate of Aixagri in 1987). In charge 
of promotion is E. Prudon at ONIDOL, in Toulouse.
 These member companies are all large soyfoods 
manufacturers. Their program includes: 1. Studies: A. 
Scientifi c, medical, and nutritional. B. On raw materials and 
the defi nition of products (norms, standards, legislation). 
C. Genetics, specifi c varietal selection. 2. Promotion. 
A. Documentation. B. Promotion animation and generic 
promotion of soyfoods. 3. ONIDOL will send periodic 
“fl ashes” to members. 4. Coordinated actions during the next 
5 years. A. What are we talking about; defi nition of products. 
B. What are our trump cards? Nutritional, economic, and 
technical arguments. C. What dissemination and publicity. 
The part played by promotion will be more important during 
the 2nd year, when we have established a base from our 
studies.
 Note that this association is composed entirely of large 
manufacturers of tofu and soymilk; modern soy protein 
products (such as isolates and concentrates) are not included. 
Address: Toulouse, France. Phone: 61.53.81.80.

2869. Alpro N.V. 1989. Die Gesundheit von Soja in 
einem Drink. Provamel. Die gesunde Alternative [The 
wholesomeness of soya in a drink. Provamel: The healthy 
alternative (Leafl et)]. Izegem, Belgium. 2 panels each side. 
Each panel: 21 x 15 cm. [Ger]
• Summary: On the cover of this full-color leafl et (of 
which a French-language edition also exists) is a drawing 
of Provamel Soya Drink being poured into a glass in front 
of a window showing an idyllic green mountain landscape 
and sunrise. On the inside two panels are 5 questions and 5 
responses. The company name and address are not listed in 
the leafl et. The Provamel line now contains the following 12 
products: Provamel Soya Drink: Without sugar (½ liter and 1 
liter), with sugar (½ liter and 1 liter), chocolate, strawberry, 
or carob (each ½ liter). Provamel Soya Dessert (like a tofu 
pudding): Vanilla (½ liter and 1 liter), chocolate, strawberry, 
or carob (each ½ liter).
 General distributor in Switzerland: Biorex AG, Kappler 
Strasse 53, CH-9642 Ebnat-Kappel. Phone: 07432175. 
General distributor in Austria: Bio-Quelle Klaus Loesch 
GmbH + Co KG, Haagerstrasse 44a, A-4400 Steyr. Phone: 
0725262388. General distributor in West Germany: 
Landsieg, D-6670 St.-Ingbert. Phone: (06894) 7077. 
Address: Zuidkaai 33, B-8700 Izegem, Belgium. Phone: 32 / 
51 30 96 01.
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2870. Bonneterre. 1989. Bonneterre c’est tout naturel: Tarif 
détaillant 20/10/89 [Bonneterre is all natural: Distributor’s 
catalog and price list. (Includes Lima catalog)]. 1 place 
des Planteurs, 94538 Rungis cedex, France. 28 p. 30 cm. 
Includes a catalog for Lima Foods. [Fre]
• Summary: This catalog, in an outside folder accompanied 
by various leafl ets, lists all products distributed by 
Bonneterre, with their prices. On pages 19-20 is a section on 
soyfoods (Produits a base de soja), with two subcategories: 
Milks and desserts (brands from Bonneterre and Société 
Soy), and Soy preparations (only from Société Soy).
 Bound into the back of the catalog is a 9-page catalog 
for Lima in Sint-Martens-Latem, Belgium. Address: Rungis 
cedex, France. Phone: 46.87.26.34.

2871. Fédération Nationale des Syndicats de la Diétetique. 
1989. DietExpo ‘89: 10e salon international des produits 
de diététique, de nutrition et d’hygiène [DietExpo ‘89: 10th 
international exhibition of dietetic, nutritional, and hygienic 
products]. Paris, France. 138 p. Held 21-23 Oct. 1989 at 
Paris, France (Parc des Expositions, Porte de Versailles). 
Illust. Index. 21 cm. [Fre]
• Summary: This book contains ads, an index then 
alphabetical listing of exhibitors, and a list of brands. The 
following soy-related companies are listed: Bonneterre 
(distributor, full-page color ad, inside front cover), 
Lima France (via Bonneterre; full-page color ad, p. 8), 
Laboratoires Heuprophax (full-page ad, p. 18; Sojacithine), 
Alré (full-page ad, p. 21; Soja Cao, Soja Fruits, Sojacao 
Gluten, Soja-Vita. This company, in business since 1934, is 
a division of Heuprophax Laboratories in Nanterre, France), 
Aliments de Regime & Alre (p. 30), Bioforce (p. 34-35), 
Bonneterre (p. 36), Celnat (full-page ad, p. 41-42), Creation 
(p. 44, Soyalet and Soyavit brands of soyfoods), Diétetique 
et Santé (p. 50, Gerblé), Heuprophax Laboratoires (p. 64), 
Innoval (p. 68), Jonathan-France (p. 72), Naturavit (p. 73), 
Laboratoires Marins (p. 76, Soyal soy lecithin), Lima-France 
(p. 80), Nature et Progres (p. 88, organic certifi ers, their logo 
looks like a round yin-yang (t’ai chi) symbol with one white 
circle in it), Provamel (p. 98, Izegem, Belgium; 4-page color 
insert shows products), Société Soy (half-page ad, p. 99; tofu 
specialists), Pur Aliment (p. 100, Pural brand; Seventh-day 
Adventist broker of many soyfood products), Soy (Société 
Soy, p. 112). Address: Paris, France.

2872. Kenyon, Michael. 1989. Worcestershire Sauce. 
Gourmet 49(10):122, 234-41. Oct.
• Summary: Discusses (without documentation) the origin 
and history of Lea & Perrins’ Worcestershire and the factory 
in Worcester where the sauce has been made since 1897. 
Says that in 1835 the fi rst concoction was mixed up from 
Lord Sandys’ recipe. Two years later, John Wheeley Lea 
and William Perrins, discovered the forgotten brew in their 
cellar, took a second sniff and taste, and found it was quite 

nice. Apart from minor changes and the crucial aging, the 
“recipe for today’s Worcestershire sauce is the one brought 
back from India by Lord Sandys [Note: Not true; the main 
ingredient, naturally fermented soy sauce, has been replaced 
by HVP]. A 1928 rhyming advertisement went, “And waiter, 
when you bring my cheese, bring Lea & Perrins sauce back, 
please.”
 Today, world consumption is about 25 million liters/
year. The city of Worcestershire is located about 100 miles 
northwest of London, and 25 miles west of Stratford-on-
Avon. The factory in Worcestershire makes 12 million 
bottles/year and more than half of all households in Britain 
are said to have a bottle in the pantry. It has been supplied 
to royalty since 1904. The factory at Worcestershire has an 
archives and museum. In 1988 BSN, a French-based food 
conglomerate, bought Lea & Perrins in both England and the 
USA (Fair Lawn, New Jersey).
 C.W. Dyson Perrins (1964-1958), the millionaire 
grandson of William, the chemist, focused his energies 
on business–incl. the sauce business. In 1946 he founded 
the museum. Every summer he hunted at his castle in the 
Scottish Highlands, killing hundreds of birds (2,000 brace of 
grouse, etc.) and wild animals.
 The writer’s genealogical research indicates that the 
Lord Sandys whose name is tied by legend to Worcestershire 
sauce was Arthur Marcus Cecil, the third Lord Sandys (1798-
1886). His grandfather’s family seat was in the county of 
Worcestershire. The writer also believes that Lord Sandys 
invented the Bloody Mary–a cocktail consisting essentially 
of vodka and usually spiced tomato juice. The term was fi rst 
used in 1947 and Worcestershire sauce is often used as an 
ingredient. Address: Long Island, New York.

2873. Product Name:  [Tempeh with Tomato].
Foreign Name:  Tempé à la Tomate.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1989 November.
Ingredients:  Tempeh 90% (water, soybeans*), selected 
cultures (ferments), sunfl owerseed oil, tomato sauce 
(5%; tomatoes*, onions*, carrots*, soy sauce, spices and 
aromatics). * = Organically grown.
Wt/Vol., Packaging, Price:  180 gm.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 18.1 gm, fats (lipids) 10.7 
gm, carbohydrates (glucides) 6.4 gm, calories (Kcal) 194 
(812 kJoules).
New Product–Documentation:  Form fi lled out for Anthony 
Marrese by Bernard Storup. 1989. Nov. The product will be 
launched in Nov. 1989.
 Label sent by Bernard Storup. 1990. Dec. 26. 3 by 5.5 
inches. Red, green, yellow, purple, and brown or white. 
Illustration of palm trees in front of purple mountains. “A 
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world of equilibrium. Biona certifi cation symbol. Nature 
et Progres organic certifi cation symbol. Dehulled soya is 
cooked and inoculated with a mold (champignon; Rhizopus 
oligosporus). From this fermentation is born tempeh, with 
such a savory fl avor. Reheat in a saucepan (casserole) over 
low heat, stirring (remuant) from time to time.”

2874. J.-P.V. 1989. Innoval croit au soja [Innoval believes in 
soya]. Le Figaro–Lyon (France). Dec. 11. [Fre]
• Summary: Innoval presently has a soymilk capacity of 
2,000 liters/hour and a piece of [ultrafi ltration] equipment 
that can produce 500 kg/hour of liquid soy concentrate. 
The total represents an investment of 20 million French 
francs. Expected turnover in 1990 is 25 million francs. “Our 
objectives are to capture 25-30% of the French market, and 
to gain a signifi cant part of the European market,” explains 
Jean-Marie Gorce, president of the cooperative and general 
counsel for Innoval.
 Innoval now has a line consisting of four products: 
Innofun soy beverages (vanilla, strawberry, or chocolate); 
Royales (a type of tofu quenelles); Creamy Concentrate, and 
Soymilk (jus de soja; natural, non-sweetened). And, Innoval 
has announced that it will introduce sorbets, sauces, desserts, 
and a pâté à tartiner.

2875. Friedrich, Corrine. 1989. Cacoja recentre son activité: 
Filière soja [Cacoja refocuses its activity]. Process (France) 
No. 1046. p. 26-29. [Fre]
• Summary: “In the heart of Alsace, the soy adventure 
continues. At Issenheim, 20 km from Colmar, Cacoja, an 
affi liate of the CAC (Coopérative Agricole de Colmar), 
has worked for several years to master the transformation 
of soybeans into human foods, using its automated plant. 
The company’s dynamism allowed it to obtain at the last 
SIAL the prize for development by an affi liate for its entire 
line of products. Today Cacoja is refocusing its activities 
on the production of products, both basic/unrefi ned, and 
semi-processed (soy milk and soy concentrate, tofu, powder, 
fl our), leaving to industrial food processors the cares of 
producing fi nished products.”
 Recall that in 1985 CAC began to refl ect on the 
possibilities of diversifi cation. They asked: “What will be 
the foods of the year 2000?” The response from M. Rochet 
(present director of Cacoja) was that healthfulness would be 
the key concept. In 1986 they did a market study, then built 
a factory (investing 16 million French francs and buying a 
completely automated Alfa-Laval soymilk system), which 
began operation at the end of 1986.
 The semi-continental climate of Haut-Rhin is favorable 
to the culture of soybeans; 3,500 ha are now grown on the 
plains of Colmar and Mulhouse. Studies are now underway 
to reach a compromise between high yield and high protein 
content. The latter can vary from 32 to 44%. In this region, 
soybeans are gradually taking the place of cereal grains. 15% 

of the harvest is processed by Cacoja. A third of the soybeans 
bear the valued CINAB organic mark.
 M. Rochet estimates that the soyfoods market is growing 
at 40% a year. In 1985 it was the equivalent of 1-2 million 
liters of soymilk; in 1989 it was 5-7 million liters. Each 
year Cacoja produces several million liters (fi gures are 
confi dential) giving it a turnover of 18 million French francs 
for 1988-89 (July to July). So far, the products have been 
sold to specialty stores. Since Jan. 1989 Cacoja has exported 
to Germany, Italy, and the Netherlands the equivalent of 15% 
of its annual sales. The company plans to increase exports 
and double production. Cacoja is at the head of the French 
market and second in Europe.
 Since 1987 Cacoja has sold basic materials to food 
processors under the Formoja brand, but this has led to 
Cacoja competing with itself. Starting in Jan. 1990 will 
begin to phase out its fi nished products and focus on making 
products for its industrial clients, and supporting these with 
R&D. A sidebar discusses the Cacoja/Alfa-Laval soymilk 
and tofu processes. Ultrafi ltration is used, and Cacoja also 
makes powdered tofu and soy fl our.
 In the journal IESIEL, Mr. Rochet recently emphasized 
the complementarity between vegetable and animal proteins; 
they should not be seen as competitors. He predicted that 
mixed products (soy-dairy, or soy-fl esh blends) would 
soon become popular. The fi nished products will be 
commercialized by the affi liate Bio-Soja, which started last 
July.
 There are regulations for all food products, but nothing 
specifi cally concerning soy. Thus, in Oct. 1989 AFISA 
(l’Association française des industriels du soja alimentaire), 
the French Soyfoods Manufacturer’s Association, was 
created. There are 7 member companies. It goals: To 
establish product standards with respect to regulation and 
fraud. To better study the soybean as a new food (nutritional 
and organoleptic) and technology. To propose studies on this 
subject. To promote soyfoods. To help interest the public in 
soyfoods by means of the press.

2876. SoyaScan Notes. 1989. Major soy-related company 
acquisitions and mergers worldwide 1970-1989 (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1970 March–Miles Laboratories of Elkhart, 
Indiana (most famous as the maker of Alka-Seltzer) acquires 
Worthington Foods of Worthington, Ohio (most famous for 
its Morningstar Farms line of meat alternatives), making it a 
wholly owned subsidiary.
 1973 Jan. 15–ADM acquires 50% of British Arkady 
Holdings Ltd. and its subsidiary British Arkady Co. Ltd. of 
Old Trafford, Manchester, England.
 1977 (late)–Bayer A.G. of Germany (makers of Aspirin) 
acquires Miles Laboratories of Elkhart, Indiana; as part of 
the deal they Worthington Foods, a subsidiary of Miles.
 1979–Bunge Corp. acquires Lauhoff Grain Co. of 
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Danville, Illinois.
 1982 Oct. 15–Worthington Foods is repurchased 
from Miles Laboratories by a group of three Seventh-day 
Adventist investors in a leveraged buyout. During the 12 
years under Miles, sales increased fi ve-fold. Sales volume 
in 1983 was an all-time high. The company employed 250 
people.
 1983 April 21–Hybritech Seed International, Inc., a 
wholly-owned subsidiary of Monsanto Company, purchases 
the Jacob Hartz Seed Co. of Stuttgart, Arkansas.
 1983–House Food Industrial Co., Ltd. of Japan 
purchases 50% ownership in Yamauchi Enterprises (formerly 
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in 
Los Angeles. The company is renamed House Foods & 
Yamauchi, Inc.
 1985 May 31–Barricini Foods Inc. acquires Farm 
Foods (makers of Ice Bean soy ice cream) of Summertown, 
Tennessee.
 1985 March–British Arkady acquires Direct Foods Ltd.
 1986 Feb.–British Arkady acquires Vegetarian Feasts 
Ltd.
 1986 Dec. 1–White Wave acquires Soyfoods Unlimited, 
Inc. of San Leandro, California. It is White Wave’s fi rst 
acquisition.
 1987 Aug.–British Arkady acquires Haldane Foods 
Ltd. and Regular Tofu Co. Ltd. It also acquires Vegetarian 
Cuisine Ltd. in 1987.
 1987 Oct.–The Ferruzzi Group in Ravenna, Italy, 
acquires Central Soya Co. in Ft. Wayne, Indiana.
 1987 Dec. 31–ADM acquires the rest of British Arkady 
Holdings Ltd. so that it now owned 100%.
 1988 Jan.–The British Arkady Group acquires Haldane 
Foods.
 1988 Feb.–Westbrae Natural Foods (of Berkeley, 
California, maker of soymilk) is merged with and becomes a 
wholly-owned subsidiary of Vestro Foods, a publicly traded 
company in City of Commerce, Southern California. Most 
of Westbrae’s top management decides not to stay with the 
company.
 1988 Sept.–Haldane Foods Group acquires Realeat 
Foods Ltd.
 1989 Feb.–Haldane Foods Group acquires Saucemasters 
Ltd. It also acquires Genice Foods Ltd. in March 1989.
 1989 Feb. 16–Edward Lowe of Michigan, the inventor 
of Kitty Litter, purchases the majority of shares in INARI 
Ltd. from Len and Irene Stuttman; but they. kept a minority 
ownership in the company.
 1989 April–Huegli Naehrmittel A.G. acquires Yamato 
Tofuhaus Sojaprodukte of Tuebingen, Hirschau, West 
Germany. Note: This is the earliest record seen (Feb. 2013) 
that mentions Huegli in connection with soy.
 1989 April 22–Lima Foods of Belgium acquires 
Jonathan P.V.B.A. of Belgium.
 1989 Sept.–Lima Foods of Belgium is purchased from 

Vibec by Euronature (pronounced as in French, YU-ro na-
TYUR), a large international food company headquartered in 
Paris, France.

2877. Badier, A. 1989. L’aventure alsacienne du soja ne fait 
que commencer [The adventure with soya in Alsace is just 
starting]. Process No. 1040. p. 61-62. [Fre]*

2878. Berthier, A.M. 1989. Soja, quelle place dans 
l’alimentation? [Soya: What is its place in the diet?]. Revue 
Laitiere Francaise No. 483. p. 35. [Fre]*
• Summary: A brief study of the composition and nutritive 
value of the soybean and products derived from it, such as 
soy sprouts, tofu, soy sauce, and miso.

2879. Bodin, F. 1989. Réfl exion sur le soja, plante d’avenir 
pour l’Afrique [Refl ection on soya, the plant of the future 
for Africa]. Afrique Agriculture (France) No. 165. p. 41-43. 
[Fre]*
• Summary: World soybean production is divided among the 
USA (50 million tonnes [metric tons]), South America (25 
million tonnes), Asia (15 million tonnes), Europe (2.5 million 
tonnes), and Africa (400,000 tonnes). After a description of 
the different food uses of soybeans, the author discusses the 
question: “Is the soybean a plant of the future for Africa?”

2880. Product Name:  [Formoja Tofu Lasagna].
Foreign Name:  Formoja Lasagne au tofu.
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1989.
Wt/Vol., Packaging, Price:  300 gm tins (cans).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Calories 97.5, protein 5 gm, fat 1.5 
gm, carbohydrate 16 gm.
New Product–Documentation:  Paul Tjomb. 1990. RIA 
(Revue des Industries Agro-Alimentaires) No. 443. 14 May 
to 5 June. “Le pâté nouveau est arrivé: Ingredients, soja.” A 
large part of its activity is devoted to developing convenience 
prepared foods (plats cuisinés) which contain an average 
of 20% soya. The company also offers quenelles (like 
sausages), ravioli, and lasagne which are distributed fresh 
with a shelf life of 3 weeks.
 Letter and Label sent by Sylvain Stievenard of Sojinal 
(named Cacoja prior to Aug. 1990). 1990. Sept. 24. This 
product was introduced in 1989.

2881. Combemale, Isabelle. 1989. Un nouvel outil de 
production du tofu en continu: Reportage soja [A new tool 
for the continuous production of tofu: Reporting on soya]. 
Technique Laitiere [Process, Rennes] No. 1038. p. 51-54. 
[Fre]
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• Summary: A description of the installations at the 
cooperative “The Silos de Valence” used for automated, 
continuous tofu production. Describes processing conditions 
and the principal outlets for the products obtained: Miso, 
soymilk (fl avored desserts), and by-products (okara).
 Les Silos de Valance, a cooperative that produces 
soybeans in the south of France, fi rst considered processing 
soybeans for human consumption while looking for new 
markets and more profi table high value-added products. 
In 1988, after market surveys and feasibility studies had 
confi rmed the choice, they established a new company 
named Innoval. The new production plant in Valence is 
similar to the one built by Alfa-Laval for Cacoja at Issenheim 
in 1987. Soymilk base is continually processed up to the 
point where it is coagulated into tofu.
 The new and innovative part of the plant is the 
concentration of the soymilk base using ultrafi ltration 
(developed by Tech-Sep) [also a DTD patent!] and 
continuous dosing of the calcium sulfate coagulum, 
developed and patented by S.E.R.E.A. and equipment built 
by Steachma.
 Simultaneously with coagulation, spices, herbs, 
vegetables, etc. are added. The total production is sold to the 
diary industry, which markets and distributes the products.
 The article ends by noting that large companies like 
Alfa-Laval and Nestle are interested in soybean utilization 
and many soymilk products are currently marketed by Celia, 
Triballat, and Est Lait dairy groups in France.
 Black-and-white photos show: (1-4) Equipment inside 
the Innoval plant. (5) Several Innoval products, incl. Inno 
Fun. (6) An exterior view of the Innoval plant, with details 
about two companies: (1) Innoval–Address: Allée Joule, Les 
Auréats, 26014 Valence cedex. Director: M. Pastonnier. Asst. 
Director: Mr. Reynaud. Capital: 4.8 million francs, of which 
70% is Silos de Valence and 28% is fi nancial establishments. 
Personnel: 10. Expected transformation in 1989: 700 tonnes 
of grains. (2) Les Silos de Valence–Cooperative of cereal 
grain producers with capital in 1987 of more than 100 
million francs. Remise d’adherents: 5,300. Producteurs 
outils: 1,130. Personnel: 21. (7) Messrs. Tocart, Steachma, 
and Toulouse. (8) The front gate. Address: Ingénieur agro-
alimentaire [France].

2882. Product Name:  [Natto].
Foreign Name:  Natto.
Manufacturer’s Name:  Daizou SARL.
Manufacturer’s Address:  883 Rue de Bernau–Z.I., 94500 
Champigny sur Marne, France.  Phone: 48 82 39 90 or 
47.06.33.71.
Date of Introduction:  1989.
Ingredients:  Soybeans, Bacterial culture (Bacillus natto).
New Product–Documentation:  Form fi lled out by Anthony 
Marrese based on an interview with Mr. Hirayama. 1989. 
This product was introduced in 1989.

 Talk with David de Korsak, who worked for Daizou. 
1990. July 11. Daizou made natto for 6-9 months, from the 
last quarter of 1989 until about mid-1990. Then they stopped 
because of problems with contamination of their culture. 
There is a big demand for fresh natto in Paris. Most natto is 
imported frozen.

2883. Product Name:  [Tempeh, and Okara Tempeh].
Foreign Name:  Tempeh, Okara Tempeh.
Manufacturer’s Name:  Ferme de Jas.
Manufacturer’s Address:  Eourres, 26560 Séderon, France.  
Phone: 92.65.10.95.
Date of Introduction:  1989.
New Product–Documentation:  Letter from Anthony 
Marrese. 1989. May and June 7. The company presently 
makes 50 kg/week of tofu. They plan to introduce okara 
tempeh and soy tempeh in 1989. Marrese will be actively 
involved with the tempeh.
 Letter from Michel Claude and Joël Pichon in response 
to questions from William Shurtleff of Soyfoods Center. 
1996. July 4. “Our production of Tempeh and Okara Tempeh 
(same names in French) was on a small scale and limited in 
time; it stopped with the departure of Anthony Marrese.”

2884. Product Name:  [Gerblé Soya-Chocolate Bars].
Foreign Name:  Gerblé Barres Soja-Chocolat.
Manufacturer’s Name:  Gerblé. Div. of Diététique & Santé.
Manufacturer’s Address:  B.P. 106, 31250, Revel, France.
Date of Introduction:  1989.
Ingredients:  Milk chocolate, milk proteins, soybeans 
(grain de soja; 10%), saccharose, vegetable oil, invert sugar, 
glucose syrup, wheat germ (3.3%), calcium, sorbitol, natural 
aroma, apricot, gelatin, soy lecithin.
Wt/Vol., Packaging, Price:  115 gm paperboard box 
contains 5 bars.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Calories 472, protein 14.4 gm, 
carbohydrate 53.0 gm, fat 22.6 gm, calcium 1305 mg.
New Product–Documentation:  Form fi lled out and 
label sent by Anthony Marrese. 1989. Nov. This product 
was launched in 1989. The contact person is Mr. Villac in 
International Marketing. Gerblé, the division that supplies 
the health food stores, started using soya in 1988. Diététique 
& Santé has a wider market and at present all soya use is 
through the Gerblé division. A lot of their market is just 
opening up and forming. This company’s products are 
very professionally packed and produced. They taste very 
good. Tofu is added to enhance the nutrition, taste, and 
texture of the bars. [But note that the ingredients listing 
does not mention tofu.] Label. 1989. 4.5 by 4.75 by 1.5 inch 
paperboard box. Orange, dark brown, and gold on white and 
tan. A photo shows a bar half out of its wrapper, a bar cut 
crosswise into halves, some soybeans, and an ear of wheat. 
“Dietetic bars rich in calcium. Rich in minerals.” Bars are 
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individually wrapped in 23 gm sizes. A 6-panel; leafl et in the 
box talks mostly about human calcium needs.

2885. Product Name:  [Gerblé Lecithin 100: Granules of 
Soy Lecithin Purifi ed to 98%].
Foreign Name:  Lécithine 100 Gerblé: Granulés de lécithine 
de Soja Purifi ée a 98%.
Manufacturer’s Name:  Gerblé. Div. of Diététique & Santé.
Manufacturer’s Address:  B.P. 106, 31250, Revel, France.
Date of Introduction:  1989.
Ingredients:  Complex of phospholipids isolated from soya, 
vitamin A, vitamin E.
Wt/Vol., Packaging, Price:  200 gm can.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm: Lipids 97%, calories 873, total 
fatty acids 57 gm, essential fatty acids 32 gm (56% of total), 
phosphatidylcholine 20 gm, vitamin A 2000 I.U., vitamin E 
40 mg.
New Product–Documentation:  Form fi lled out and 
leafl et sent by Anthony Marrese. 1989. Nov. This product 
was launched in 1989. The contact person is Mr. Villac in 
International Marketing. Gerblé, the division that supplies 
the health food stores, started using soya in 1988. Label 
(photo of can shown in leafl et). 1989. Dark brown, green and 
gold on white and tan. Shows a drawing of a soybean plant. 
“No cholesterol. A dietetic product rich in essential fatty 
acids.”

2886. Product Name:  [Innovy {Soy Yogurt}].
Foreign Name:  Innovy.
Manufacturer’s Name:  Innoval S.A. Affi liate of 
Coopérative Agricole Silos de Valence.
Manufacturer’s Address:  Allée Joule, Zone Industrial 
(Z.I.) des Auréats, B.P. 1418, 26014 Valence Cédex, France.  
Phone: 75.41.41.50.
Date of Introduction:  1989.
New Product–Documentation:  Letter from Bernard 
Storup. 1989. March 3. “Innoval also carries a line of yogurt-
like products named Innovy.” Letter (fax) from Bernard 
Storup. 1990. March 10. He does not have a label for this 
product. The company stopped production a few months ago 
because they were having shelf life problems.

2887. Kumar, P.S.; Hymowitz, T. 1989. Where are the 
diploid (2n = 2x = 20) genome donors of Glycine Willd. 
(Leguminosae, Papilionoideae)? Euphytica 40:221-26. [21 
ref]
• Summary: “There are about 16 genera in the subtribe 
Glycininae, tribe Phaseoleae, family Leguminosae. The 
overwhelming reason for the economic importance of the 
subtribe Glycininae is due to the cultivated soybean, Glycine 
max (L.) Merrill. The soybean, its wild annual counterpart 
and most of wild perennial members of the genus Glycine 
carry 2n = 40 chromosomes. It is reasonable to assume that 

the base number of the genus is x = 10. However Glycine 
plants carrying 2n = 20 have not been reported. Herein we 
report on the 2n chromosome situation of the remaining 15 
genera in the subtribe Glycininae and two genera (Galactia, 
Ophrestia) once thought to be allied with Glycine. Certain 
species in Dumasia, Galactia and Ophrestia were found to 
carry 2n = 20 chromosomes. All the other genera carry 2n = 
22, 28 or 44 chromosomes. The 2n chromosome number of 
Teyleria (44) and Pseudeminia (22) is being reported for the 
fi rst time.”
 The subgenus Glycine contains 12 wild perennial 
species. Ten of the species are “indigenous to Australia and 
carry 2n = 40 chromosomes. Glycine tabacina (Labell.) 
Benth. with 2n = 40, 80 chromosomes, has been found in 
Australia, Taiwan, South Pacifi c Islands (New Caledonia, 
Fiji, Tonga, Vanuatu) and West Central Pacifi c Islands 
(Mariana, Ryukyu [southern Japan]). All accessions of G. 
tabacina collected outside of Australia are tetraploid (2n = 
80) and even within Australia, tetraploids predominate over 
the diploid forms. Glycine tomentella has been found in 
Australia (2n = 38, 40, 78, 80), Papua New Guinea (2n = 40, 
78, 80), Philippines (2n = 80), and Taiwan (2n = 80). Singh 
et al. (1987) demonstrated that the complexes of G. tabacina 
and G. tomentella evolved through allopolyploidization.” 
Address: Dep. of Agronomy, Univ. of Illinois, 1102 S. 
Goodwin Ave., Urbana, IL 61801.

2888. Lineaires. 1989. Le soja invente le plaisir végétal 
[Soya invents vegetable pleasure]. No. 32. p. 41. [Fre]*

2889. Merrien, A. 1989. Soybean response to water under 
French conditions. In: P. Plancquaert. ed. 1989. Agriculture. 
Management of Water Resources in Cash Crops and in 
Alternative Production. Luxembourg: Commission of the 
European Communities. EUR Report No. 11935. [Eng]*
Address: Departement Etudes et Recherches, CETIOM, 
75116 Paris, France.

2890. Product Name:  [Tempeh].
Foreign Name:  Tempeh.
Manufacturer’s Name:  Renaitre.
Manufacturer’s Address:  860 Ave d’Ardus, 82000 
Montauban, France.  Phone: 63.03.49.45.
Date of Introduction:  1989.
New Product–Documentation:  Order from Mr. Petitel 
of Association Renaitre, La Longagne Valprioude, 46800 
Montcuq, France. 1988. June 15.
 Letter from Renaitre, 860 Ave. d’Ardus, 82000 
Montauban, France. Phone: 63.03.49.45.
 Letter from Jean-Luc Alonso of Gaia in Graulhet, 
France. 1994. May 16. “In 1989, a new attempt [at producing 
tempeh] was made by the fi rm named Renaitre (meaning “to 
be reborn”) close to Cahors. Another failure. One year later 
the business closed its doors.”
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2891. Clergeaud, Chantal; Clergeaud, Lionel. 1989. La 
cuisine au tofu et lait de soja [Tofu and soymilk cuisine]. 
Paris: Equilibre aujord’hui. 95 p. Illust. 20 cm. Series: 
Cuisine et santé. [Fre]*
Address: Naturopathes–Ostéopathes, France.

2892. Routhier, Nicole. 1989. The foods of Vietnam. New 
York, NY: Stewart, Tabori & Chang. 239 p. Foreword by 
Craig Claiborne. Illust. (Photos by Martin Jacobs, mostly 
color). Index. 29 cm.
• Summary: An excellent and graphically beautiful book, 
with more than 150 authentic, traditional Vietnamese recipes. 
The book is dedicated to the fond memory of her mother, 
Tran-Thi-Cuc. Vietnam’s cooking has been infl uenced by the 
various nations that have occupied or conquered the country 
over the Centuries–and especially the Chinese and French. 
Yet the Vietnamese have been able to assimilate each of 
these imports to create their own unique cuisine.
 Introduction (by the author): Vietnam “is shaped like 
an elongated letter S, with two wide river deltas, the Red 
River delta in the north and the Mekong River delta in the 
south, separated from each other by a long, narrow stretch of 
mountainous coastal land.” The deltas are the country’s most 
fertile, agriculturally productive, and populous regions. The 
Monsoons (seasonal winds) produce a dry winter season and 
a wet summer. The north has a temperate climate and a cold 
winter, whereas the south is tropical.
 Vietnam’s land area is slightly smaller than that of 
Japan, and about three fourth’s the size of California.
 Vietnamese food and cookery owes much to the French 
colonialists, who ruled the country for almost a century 
(1859-1954). “In the old trading port of Cholon, the French 
built a new city as the central market for all of Indochina, 
and Saigon (now Ho Chi Minh City) was dubbed ‘the Paris 
of the Orient’” (p. 8-9).
 “The Vietnamese are quick to point out that their 
cuisine, like their country, is divided into three regions, 
each with a distinct culinary tradition.” Yet these regional 
differences are not an important as they are in China. “In the 
north, the infl uence of China is most evident.” One popular 
northern dish is stuffed bean curd (Dau Hu Nhoi). The main 
city in Central Vietnam is Hue, where cookery has been 
brought to a high level of sophistication. The cookery of the 
tropical south is simpler than that of the north and center, 
but also spicier, and the food consists of a wealth of tropical 
fruits, vegetables, herbs and spices. The French infl uence is 
best seen here.
 Soy related recipes: Color photo of crisp fried bean 
curd in tomato sauce (p. 15). Color photo of Bean curd and 
Chinese chive buds soup (Canh dau phu he, with 6 ounces 
soft bean curd {tofu}, p. 50; recipe p. 55).
 The chapter titled “Vegetarian recipes” (p. 167-89) 
contains many tofu recipes. Vegetarian stir fry (La han chay, 

with 2 squares {8 ounces} semisoft bean curd {tofu}, p. 
168). Crisp-fried bean curd in tomato sauce (Dau phu soy ca 
chua, with 1 pound fi rm bean curd {tofu}, p. 171). Braised 
bean curd (Dau phu kho, with 1 pound fi rm bean curd {tofu}, 
p. 172). Stir-fried bean curd with lemon grass on crisp 
cellophane noodles (Dau phu xao xa ot chay, with 2 pounds 
fi rm bean curd, p. 179). Stuffed bean curd (Dau phu nhoi, 
with 2 pounds fi rm bean curd {tofu}, p. 185. Note: “This 
centuries-old recipe is a Vietnamese adaptation of a well-
known Hakka dish; there was a mass migration to northern 
Vietnam by both Cantonese and Hakkas [from southern 
China] in the 17th century).
 Desserts: Jellied bean curd with ginger syrup (Dau hu 
nuoc duong, with ½ cup dried soybeans, ¼ cup rice fl our, and 
1 teaspoon gypsum {see p. 232; this calcined calcium sulfate 
is sold at Chinese pharmacies} dissolved in 1 teaspoon cold 
water in a small water to curd / coagulate the hot soymilk, p. 
201).
 Sauces: Sweet and sour dipping sauce (Soy chua ngot, 
with 2 tablespoons soy sauce and 2 tablespoons nuoc mam 
{Vietnamese fi sh sauce}, p. 214). Soybean and ginger sauce 
(Nuoc tuong, with ¼ cup tuong {fermented soy bean sauce, 
see p. 234} and 1 tablespoons nuoc mam {Vietnamese fi sh 
sauce}, p. 215).
 Appendix (p. 228-36) includes a glossary of basic 
Vietnamese foods. Items marked with an asterisk are 
essential ingredients: Bean curd / tofu (dau hu. “You can do 
absolutely anything with bean curd,...” The three types are 
pressed, fi rm, and semi-soft). Chile paste (tuong ot tuoi. “A 
fi ery hot mixture of mashed fresh red chilies, garlic, salt and 
soybean oil. Do not confuse this product with the Chinese 
hot bean paste). Fish sauce (nuoc mam. It is like Thai nam 
pla but stronger). Gypsum (thach-cao): “Chemically known 
as calcined calcium sulfate,...” Hoisin sauce (A “sweet, 
piquant brown paste made from soybeans, red beans, sugar, 
garlic, vinegar, chile, sesame oil and fl our”).
 Oyster sauce (Made from oyster extract, soy sauce, 
sugar and vinegar). Soybeans, dried (Dau nanh. Sold in 
oriental groceries). Soybean sauce (tuong. This traditional 
fermented Vietnamese sauce is made from ground soybeans, 
water, roasted rice fl our, and salt. “It is sold, bottled, only 
in Vietnamese groceries.” Do not confuse tuong “with the 
saltier, thicker Chinese ground bean paste.” Vietnamese 
vegetarians commonly use tuong in place of fi sh or shrimp 
sauces). Soy sauce (si dau. Where soy sauce is called for in 
this cookbook, use Japanese Kikkoman or “light” soy sauce. 
Regular Chinese soy sauce “is dark and stains food black”).
 Concerning “red beans,” Andrea Nguyen, food writer 
from Vietnam says (March 2012): Red beans are “more 
like Chinese xiao dou [than Japanese azuki beans]–and are 
called dau do. Typically seen in sweet soups. They’re not as 
important as mung beans (dau xanh / green beans).”
 About the author: Nicole “was born in Saigon to a 
Vietnamese mother and French father. At a very early age she 
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developed a great interest in cooking from her mother, who 
owned a [small, French-Vietnamese] restaurant in Laos. As a 
teenager, Ms. Routhier lived in France and Belgium, where 
she became versed in European styles of food preparation” 
(with portrait photo, inside rear dust jacket). Although she 
had a formal French education, she spoke only Vietnamese 
with her mother and nanny at home. She learned about 
cooking from her nanny, a native of Hue, and her mother, 
from Haiphong, both home cooks of the fi rst order. In Laos, 
when the chef let her help in the kitchen of her mother’s 
restaurant, she knew what her true calling would be. She 
grew up during the Vietnam war, and experienced hard times, 
especially after her father left home. “During the war, food 
was scarce and we ate what we could. Sometimes we had to 
hide in the village bomb shelter for days if not weeks on end, 
and rice was often the only food available... I was hungry 
and terrifi ed at the idea of lacking food. That childhood fear 
never abandoned me.” Later she knew better times, traveling 
with her family in Europe and Asia, and learning about food. 
“In Vietnamese tradition (as in most of Southeast Asia), 
recipes are never written but simply taught to the children by 
letting them help in the family kitchen” (from the Preface, 
p. 5). In the mid-1980s she had the good fortune to meet 
Craig Claiborne. When they fi rst met, she was a student 
at the Culinary Institute of America in Hyde Park. She 
subsequently became a professional chef and cooking teacher 
(from the Foreword, by Craig Claiborne, written May 1989, 
p. 4) She is married to Anthony Laudin, and now teaches 
cooking in Manhattan, New York City. Address: Professional 
Chef and Culinary Teacher in New York City.

2893. Product Name:  [Soja-Cao, Soja Fruits, Sojacao 
Gluten, Soja-Vita].
Foreign Name:  Soja-Cao, Soja Fruits, Sojacao Gluten, 
Soja-Vita.
Manufacturer’s Name:  Aliments de Regime et Alré. Div. 
of Laboratoires Heuprophax.
Manufacturer’s Address:  166, Avenue Georges 
Glémenceau, 92000 Nanterre, France.
Date of Introduction:  1989?
New Product–Documentation:  Ad in DietExpo ‘89 (Paris) 
catalog. 1989. Oct. p. 21, 30. “Dietetic products, food 
specialties, in particular energy breakfasts, Alré has been in 
business since 1934.”

2894. Alpro N.V. 1989? Alpro: La force végétale du soja 
[Alpro: The plant power of soya (Leafl et)]. Izegem, Belgium. 
1 p. Front and back. 30 x 21 cm. Undated. [Fre]
• Summary: The front panel of this full-color, 8.5 by 11 
inch leafl et has a photo of 4 varieties of Alpro Soya Drinks 
(plain, enriched with calcium, without added sugar or 
salt, chocolate) and 2 Alpro Soya Desserts (vanilla and 
chocolate). The text reads: 100% natural. 100% from plants 
(végétal). No cholesterol. No lactose. Rich in vegetable 

protein. The back gives packaging and shipping information 
and a nutritional analysis of the 6 products. Sold in France 
by Distriborg, Division Alpro France, Chemin du Grand 
Revoyet, F-69230 Saint-Génis-Laval. Phone: 72.39.94.25. 
Address: Zuidkaai 33, B-8700 Izegem, Belgium.

2895. Product Name:  [Hiker’s Muesli].
Foreign Name:  Muesli du Montagnard.
Manufacturer’s Name:  Celnat.
Manufacturer’s Address:  Z.I. de Blavozy-Saint-Germain, 
43700 Blavozy, Brives-Charensac, France.  Phone: 
71.03.04.14.
Date of Introduction:  1989?
Ingredients:  Rolled oats, rice fl akes, wheat fl akes, millet 
fl akes, barley fl akes, rye fl akes, dry raisins, hazelnuts, spelt 
fl akes (fl ocons d’épeautre), buckwheat fl akes, soybean fl akes, 
dried apples, sunfl owerseeds, buckwheat, sesame seeds.
New Product–Documentation:  Leafl et. 1989. Undated. 
Celnat: Une gamme de meusli. “C’est la nature.”

2896. Product Name:  [Soyo Soymilk Dessert (Chocolate, 
or Vanilla)].
Foreign Name:  Soyo Dessert (Chocolat, Vanille).
Manufacturer’s Name:  Celnat.
Manufacturer’s Address:  Z.I. de Blavozy-Saint-Germain, 
43700 Blavozy, France.  Phone: 71.03.04.14.
Date of Introduction:  1989?
Ingredients:  Vanilla: Water, concentrated apple juice, 
dehulled organic soybeans (6%), corn starch, natural vanilla 
aroma, sea salt. Thickeners: Guar fl our and carob fl our, plant 
extracts.
Wt/Vol., Packaging, Price:  500 ml Tetra Brik carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Vanilla: Per 100 gm.: protein 3.0 gm, lipids 1.9 
gm, carbohydrates 14.0 gm, calories 85.
New Product–Documentation:  DietExpo ‘89 catalog. 
1989. Oct. p. 42. The company is a manufacturer, broker, and 
importer.
 Leafl et. 1989. “Soyo: Soymilk from organically grown 
soybeans. Soya: Food of health.” This 6-panel, black and 
blue-green leafl et describes Soyo soymilk and desserts, 
shows how to use the soymilk to make tofu at home, and 
gives 4 recipes.

2897. Product Name:  [Formoja {Soymilk}].
Foreign Name:  Formoja.
Manufacturer’s Name:  Granero (Importer-Distributor). 
Made in Issenheim, France, by Cacoja.
Manufacturer’s Address:  Carretera de Petres, s/n. Sagunto 
(Valencia), Spain.  Phone: (96) 315 71 36.
Date of Introduction:  1989?
New Product–Documentation:  Letter (fax) from 
Hernadette Dechamps, American Soybean Assoc., Madrid. 
1990. May 23. Granero (gives address and phone number) 
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distributes a soymilk called GranoVita imported from 
Germany.

2898. Product Name:  [Creamy Concentrate {Concentrated 
Soymilk}].
Foreign Name:  Concentré Crémeux.
Manufacturer’s Name:  Innoval S.A. Affi liate of 
Coopérative Agricole Silos de Valence.
Manufacturer’s Address:  Allée Joule, Zone Industrial 
(Z.I.) des Auréats, B.P. 1418, 26014 Valence Cédex, France.  
Phone: 75.41.41.50.
Date of Introduction:  1989?
New Product–Documentation:  J.-P.V. 1989. Le Figaro–
Lyon (France). “Innoval believes in Soya.”

2899. Product Name:  [Sojacithine Soya Lecithin].
Foreign Name:  Sojathine.
Manufacturer’s Name:  Laboratoires Heuprophax 
(Marketer).
Manufacturer’s Address:  166, Avenue Georges 
Glémenceau, 92000 Nanterre, France.
Date of Introduction:  1989?
New Product–Documentation:  Ad in DietExpo ‘89 (Paris) 
catalog. 1989. Oct. p. 18.

2900. Product Name:  [Soyal Soy Lecithin].
Foreign Name:  Soyal Lécithine de Soja.
Manufacturer’s Name:  Laboratoires Marins (Les).
Manufacturer’s Address:  Rue du Sanitas, 45300 Pithiviers, 
France.  Phone: 38 30 00 13.
Date of Introduction:  1989?
New Product–Documentation:  Ad in DietExpo ‘89 (Paris) 
catalog. 1989. Oct. p. 76.

2901. Product Name:  [Lima Organic Miso (1-Month, 
Barley, or Rice)].
Foreign Name:  Lima Bio-Miso 1 Mois, Bio Miso Orge, Bio 
Miso Riz.
Manufacturer’s Name:  Lima-Andiran.
Manufacturer’s Address:  Moulin D’Andiran, 47170 
Mezin, France.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  500 gm poly bag with gas-
release valve.
How Stored:  Refrigerated.
New Product–Documentation:  Lima catalogue, price list, 
and color product brochure. 1989. A photo shows the product 
label and bag. The Label is Brown, orange, and white on 
yellow. “Lima’s Bio-Miso is the fi rst and only European 
miso that is made from raw materials that are organically 
grown.” It is produced at Lima-Andiran in France.

2902. Product Name:  [Lima Hatcho Miso, or Rice Miso].
Foreign Name:  Lima Hatcho Miso, or Rice Miso.

Manufacturer’s Name:  Lima-Andiran.
Manufacturer’s Address:  Moulin D’Andiran, 47170 
Mezin, France.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  500 gm poly bag.
How Stored:  Shelf stable.
New Product–Documentation:  Lima catalogue, price list, 
and color product brochure. 1989. A photo shows the product 
label and bag. The Labels are brown, orange, or red on beige. 
An illustration of the predominant grain is shown in the 
background.

2903. Product Name:  [Tekka Miso].
Foreign Name:  Tekka.
Manufacturer’s Name:  Lima-Andiran.
Manufacturer’s Address:  Moulin D’Andiran, 47170 
Mezin, France.
Date of Introduction:  1989?
Wt/Vol., Packaging, Price:  125 gm.
How Stored:  Shelf stable.
New Product–Documentation:  Lima catalogue and price 
list. 1989.

2904. Product Name:  [Lima Organic Miso (Rice Miso)].
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Foreign Name:  Lima Bio-Miso.
Manufacturer’s Name:  Lima-France.
Manufacturer’s Address:  Moulin D’Andiran, 47170 
Mezin, France.
Date of Introduction:  1989?
Ingredients:  Whole soya beans*, rice*, water, sea salt. * = 
Organically grown.
Wt/Vol., Packaging, Price:  500 gm poly bag with valve to 
release interior gas from fermentation. Retails for DM 11.95.
How Stored:  Refrigerated.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. Nov. Front and back. Each 3 by 4.5 inches. 
Orange, brown, and white on yellowish beige. In Dutch, 
French, German, and English. Control: Unitrab and 
Nature et Progres logos. “The fi rst European miso. Paste 
from whole soya beans and rice, both organically grown; 
fermentation: 18 months; made in the Southwest of France, 
neither pasteurized nor sterilized. Use: in soups, stews, dips, 
vegetable spreads, and sauces for vegetables or fi sh. Keep in 
a cool place: 2-4ºC. Best before end of 1990.”

2905. Korsak, David de. 1990. Work at Daizou SARL and Le 
Bol en Bois in France, and at Paul’s in England (Interview). 
SoyaScan Notes. Jan. 31. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: David, a Frenchman who speaks excellent 
English, has a degree in Food Technology. He is now taking 
a 1-year course to earn a Certifi cate in Business Studies at 
Cal State, Hayward. From Aug. to Sept. 1987 he worked 
on weekends for Daizou, located in an industrial zone just 
southeast of Paris, France. It was his fi rst experience with 
tofu, but he did not make tofu himself. He did an internship 
with them, setting up a computer system. The manager was 
Takatoshi Hirayama. Daizou had about 8 employees total: 
2 full-time tofu makers, 2 men frying tofu, 1 manager, 2 
drivers who deliver products, and 1 secretary. The tofu 
company was formerly in the basement of Le Bol en Bois in 
Paris. They moved when they outgrew that space. They sell 
mostly to Japanese (in water pack tubs), and their main outlet 
is at Le Bol en Bois. They use 100-125 kg/day of soybeans 
to make about 300-375 kg of tofu. They also sell some 
vacuum packed tofu, made with organically grown soybeans, 
to 1-2 health food shops in Paris. One of the company’s big 
problems is employee turnover.
 After working at Daizou, from Oct. to Dec. 1987, David 
worked at Paul’s Tofu in England. Paul’s had recently won a 
contest that allowed them to move into a small industrial part 
in Melton Mobray (a city that was looking for employers), 
Leicestershire, for several years without paying rent. He 
renamed the company Soyfoods Ltd. The company made 
tofu only 3 days a week. He was one of the tofu makers. 
The company used about 5 x 60 lb bags of soybeans a day to 
make about 2,400 lb/week of tofu. The other days they made 
second generation products. This company also had big 

problems with employee turnover, and was unable to grow.
 In the future, he wants to work with tofu in France. 
He will work as an intern at Wildwood Natural Foods in 
California from Sept-Dec. 1990, then with Société Soy in 
France selling their products in England. Address: Hayward 
State Univ., Hayward, California. Phone: 415-886-0867.

2906. Product Name:  [Jean de Preneuf Tofu Burgers {Not 
Fried} (Garlic and Fines Herbes, Tomato and Basil, or With 
Three Cheeses)].
Foreign Name:  Jean de Preneuf Dorés de Soja (Ail et Fines 
Herbes, Tomate et Basilic, Aux Trois Fromages).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1990 January.
Ingredients:  With Three Cheeses: Tofu (water, soybeans* 
51%), Emmenthaler (Swiss) cheese (8%), Comté cheese 
(2%), Cheddar cheese (2%), soy sauce*, rolled oats*, sea 
salt, spices and aromatics. * = Organically grown (issu de 
l’agriculture biologique).
Wt/Vol., Packaging, Price:  2 x 100 gm round patties 
vacuum packed in a paperboard box.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 12.4 gm, fats (lipids) 13.0 
gm, total carbohydrates (glucides totaux) 9.6 gm, calories 
(Kcal) 205 (857 kJoules).
New Product–Documentation:  Labels sent by Bernard 
Storup. 1990. Dec. 26. 3.25 by 4 by 2 inches from front 
to back. Paperboard box. With three cheeses: Blue, green, 
orange-brown, and yellow on white. Color photo of 2/3 of a 
patty on front panel. “Light and balanced. Keep your vitality 
with Tofu Burgers. For additional information write: Jean 
de Preneuf, 42 L’Orangerie, 42580 Letrat, France. Store at 
+4ºC. To use: Remove the protective fi lm with the peel-off 
tab. Re-heat, either: In a skillet over low heat for 5 minutes. 
In an oven for 7-10 min. In a microwave oven for 2 minutes. 
Or steam.”
 “Soya, with exceptional natural qualities, rich in protein 
and free of cholesterol, is fi nally cultivated in France. We 
transform tofu, a traditional food that originated in China, 
so that all of the vitality of soya is protected. Ground with 
water, cooked, then fi ltered, the soya is transformed into 
‘milk.’ Its coagulation gives us tofu. Easy and quick to 
prepare, tofu burgers are delicious culinary preparations for 
serving as a main dish, rich in vegetable proteins (riches en 
protéines végétales).”
 Spot in SoyaFoods. 1991. Spring. p. 5. “Dorés de Soja.” 
The company name is given as “Jean de Preneuf.”

2907. Harzig, J. 1990. Les silos de Valence au lait de soja 
[The Silos of Valence cooperative and its soymilk]. Agro 
Fourniture 4:14. Feb. [Fre]*
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2908. Fehlberg, Eric C. 1990. Seventh-day Adventist health 
food companies in Europe (Interview). SoyaScan Notes. 
March 7. Conducted by William Shurtleff of Soyfoods 
Center. Followed by a letter dated 24 May 1990 clarifying 
details.
• Summary: There are three major Seventh-day Adventist 
(SDA) food factories in Europe, each owned by the church: 
DE-VAU-GE in West Germany, Nutana in Denmark, and 
Granose in England. There are smaller factories in Spain, 
and Switzerland. All these companies are owned by the 
SDA church. The leading Adventist food companies, ranked 
in descending order of annual sales, are: 1. DE-VAU-GE, 
established 1899 in West Germany. They are by far the 
biggest in Europe. They manufacture a total of 257 products. 
DE-VAU-GE began making its own tofu in Jan. 1986; before 
that it purchased tofu from a Belgian soymilk company 
[Note: actually from Heuschen-Schrouff in the Netherlands]. 
When Michael Makowski took over as managing director in 
about 1972-73, company sales were about US$3-4 million. 
By 1983 sales were about $18 million. Since then growth has 
been fantastic. 1989 turnover was DM 84 million (US$49 
million). This is due to both excellent management and the 
German interest in natural, health, and vegetarian foods. 2. 
Nutana, est. 1898 in Denmark. They are about half the size 
of DE-VAU-GE. Under the management of Bent Nielsen, 
who was there until 3 years ago, the company grew rapidly. 
Since 1987 growth has fl attened, but there is great potential 
for future growth. 3. Nutana in Norway (Nutana Norge), 
formerly Dagens Kost, est. 1970. They were established 
as a marketing company for Nutana, Denmark, and they 
sell all the soyfoods made by Nutana, Denmark. They also 
manufacture 55 products, but they import and wholesale 
321 products. All of the imports come from European 
Adventist companies. 4. Granose Foods, est. 1899 in 
England. They manufacture 39 products and distribute 98 
more (mostly from Nutana or DE-VAU-GE). They have been 
a manufacturer since 1899, and they built a new food plant 
in 1989. Their business is now growing rapidly. 5. Nutana 
in Sweden (AB Svenska Nutana) was renamed in 1987. It 
was formerly named Edakost Food Company, Sweden, est. 
1970. 6. Nutana in Finland, formerly Finn-Nutana, est. 1979. 
7. Pur-Aliment, est. 1928 in France. They are not a food 
manufacturer; purely marketing. 8. PHAG Food Factory 
(Fabrique de Produits Dietetiques), est. 1895 in Switzerland. 
The small factory produces 40-50 tons of food a month. 9. 
Granovita Spain, was founded and began manufacturing in 
about Aug. 1985 in Valencia, Spain. They do not produce 
any soyfoods at all, but they market soy products made by 
DE-VAU-GE in West Germany and by Nutana in Denmark. 
10. Nutana in the Netherlands, founded in 1986. They are 
presently selling all the products produced by Nutana of 
Denmark as well as 5 other products: Vitanex (Sandwich 
cream), Rondolettes (Chickenlike or beefl ike fl avor), 
Snackers (Soy sausages), Boulettes (Dinner balls).

 The Austrian Food Company, founded in 1976, was a 
restaurant rather than a food manufacturer; it was closed in 
1987.
 Granose and DE-VAU-GE were both importing foods 
from Loma Linda in the USA. But now that Loma Linda 
has been sold to Worthington Foods, it is not clear what 
will happen to these imports. Today, the various Nutana 
companies are independent, but there is much talk of 
bringing Nutana in Norway and Holland together with 
Denmark. Nutana has always been behind the expansion of 
SDA food work in the Scandinavian countries. Using the 
common name Nutana greatly facilitates marketing.
 The European food companies have grown at different 
rates, largely dependent on the effectiveness of each 
company’s management. The trend has been generally up. 
The highest growth rates in the past 5 years have been shown 
by Granose in England (though it started from a smaller 
base), followed by DE-VAU-GE in West Germany. Pur-
Aliment and Nutana have had a bit of a struggle.
 All of these companies pay a portion of their profi ts 
back to the church. They are encouraged to pay about 20% 
of profi ts back to the church, but some pay almost 50%. 
This is similar to the dividends paid by secular companies. 
Fehlberg believes that tofu will be the growth food of the 
future; it has great growth potential that has not yet begun 
to be realized. Address: Director, International Health Food 
Assoc., Seventh-day Adventist General Conference, 12501 
Old Columbia Pike, Silver Spring, Maryland 20904. Phone: 
301-680-6674.

2909. Gaiser, Klaus. 1990. West Germany’s four largest 
tofu manufacturers (Interview). SoyaScan Notes. March 12. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Klaus would guess that they are ranked as 
follows. 1. TKW (pronounced Tay-Kah-Vay). 2. Hensel, 
which produces most of the tofu for Heirler. They could be 
third or fourth. Klaus thinks that Hensel bought a tofu plant 
(he does not know whose) in France, imported it to Germany, 
then had it set up in inside of a plant in Kassel owned by a 
large dairy processing company named either Milchwerk 
Kassel or something like Milchwerke Hessen [actually, 
KMK; Kurhessische Molkerei Kassel]. The dairy products 
Heiler distributes are made in the same plant. Klaus will 
probably soon understand this complex relationship because 
Heirler is now a brother company of his. 3. Soyastern. They 
are producing every week (maybe not every day), but Klaus 
and his competitors think that they are near bankruptcy, and 
within the next few weeks they will have to sell out or fi nd a 
big investor. 4. Yamato Tofuhaus GmbH. Address: President, 
Yamato Tofuhaus GmbH, Rittweg 11/1, D-7400 Tuebingen–
Hirschau, West Germany. Phone: 7071-71094 or 95.

2910. SoyaScan Notes. 1990. Trends in the soyfoods 
market in Western Europe, and comparison with the USA 
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(Overview). March 13. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1. Since 1988, many more large food companies 
have become soyfoods manufacturers in Europe than is the 
case in the USA. A great deal of new money is pouring into 
the soyfoods industry, especially from dairy and agricultural 
co-ops, and from large food companies. There have been 
many acquisitions and mergers involving dynamic small 
companies with large established companies. Products 
receiving the greatest attention are soymilk, dairylike 
soymilk products (such as non-dairy yogurts), tofu, and 
second-generation tofu products. Many industry leaders feel 
that the latter type of products have the greatest potential for 
the future.
 2. There is much more use of and interest in organically 
grown soybeans and other ingredients in Europe. Organic 
certifi cation marks (such as Nature et Progres, or CINAB) 
appear on the front panel of many products.
 3. There is no U.S. equivalent of the huge and powerful 
Reformhaus health food chain, found in German-speaking 
countries. This chain helps to market soyfoods and set 
standards. It requires that all manufacturers put its Neuform 
certifi cation symbol on all products sold by the chain.
 4. Restrictive anti-soy labeling laws are more prevalent 
in Europe than in the USA. This is because of the very 
powerful dairy lobbies in most European countries. However 
these will be weakened after 1992.
 5. Laws governing the way soy ingredients are listed 
on the label generally allow a more vague listing in Europe. 
In Germany, for example, a company can say simply “soy 
protein preparation,” without specifying whether they are 
using a soy protein isolate, concentrate, textured isolate, 
textured soy fl our, etc.
 6. There are no good publications or information centers 
that focus on soyfoods in Europe, either for individual 
countries or for the continent as a whole.
 7. The European market is much more fragmented and 
diverse. Much of the fragmentation comes from the fact that 
each country has its own food culture, language, and labeling 
laws. Exporting products, in an attempt to expand one’s 
market, often requires duplicate or complex labeling, plus 
dealing with tariffs, etc. This will become less of a problem 
after 1992.
 8. In most countries soyfoods are marketed primarily 
to the health foods trade, but in France there is much more 
focus on the mainstream mass market.

2911. SoyaScan Notes. 1990. Low-acid Tetra Brik aseptic 
packagers in the USA (Overview). March 14. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: There are three such packagers west of the 
Rocky Mountains: (1) Real Fresh in Visalia, California (near 
Fresno) is the oldest. The Graves family started the company 
and its pioneering work with UHT and aseptic packaging 

in the 1950s. A talk with Real Fresh reveals that: In June 
1988, Real Fresh was bought by a French company named 
Bongrain, which basically threw out the whole Graves 
family. In recent years the family had been losing money. (2) 
Pacifi c Foods in Tualatin, Oregon, which started in 1989 to 
package soymilk. (3) Gossner in Utah.
 In the eastern USA, American Soy Products in Saline, 
Michigan, makes and packs Edensoy.

2912. SoyaScan Notes. 1990. Use of Bifi dobacterium 
species in dairylike soymilk products (Overview). March 15. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: A growing number of soy yogurts, dairy milks, 
and cultured milks (such as Yakult) in Europe, Japan, and 
Canada are being promoted as containing species “Bifi do” 
(pronounced BIF-uh-doe) or “Bifi dus” bacteria. Keum et 
al. (1984) used Bifi dobacterium bifi dum as a starter for 
soymilk yogurt with good results. Sakai et al. (1987) showed 
that Bifi dobacterium breve grown on soymilk assimilates 
the fl atulence-causing oligosaccharides stachyose and 
raffi nose in preference to sucrose, and hydrolyzes galactosyl 
compounds.
 Talk with Brian Quigley of Canada. 1990. March 15. 
These bacteria are found in the large/lower intestine of 
newborn infants, but they gradually disappear a few months 
after birth. If these bacteria are ingested by adults, they 
supposedly go into the digestive tract, where they survive 
and kill bad bacteria. By eating a food containing these 
bacteria, an adult is replenishing his/her digestive tract 
with a bacteria found there at birth but lost. Some studies 
ascribe amazing benefi ts (anti-carcinogen, etc.) to this 
organism. Chris Hansen’s Lab. in Milwaukee, Wisconsin, 
has done extensive work on this organism in Europe and the 
USA. They have worked with Yoplait in France and other 
companies to develop good strains. Products now containing 
the bacterium are often labeled “BA” or “Bifi do Active.” In 
Japan, the bacteria are sold in pill form. Researchers at Laval 
University in Quebec, Canada, have also done considerable 
research on these bacteria.

Bergey’s Manual of Systematic Bacteriology (1984) lists 
32 species of Bifi dobacterium, including the species bifi dum 
and breve (p. 1424). “Distinction of two serovars have been 
made. Serovar A predominates in the feces of human adults, 
while B predominates in that of neonates (Reuter 1963).”
 A search for the term “Bifi dobacterium” the MEDLINE 
database from 1986 to the present lists 78 publications.

2913. Lindner, Boudewijn; van der Marel, Jan. 1990. A 
little history and some new developments at Solnuts B.V. 
(Interview). SoyaScan Notes. March 19. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Lindner joined the company in 1989. 
Production is expanding in America, but not as rapidly as in 
Tilburg, where the plant is running at maximum capacity, 
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which is 2,000 kg/hour, two shifts, 5 days a week, 25 weeks 
a year. This comes to 4,000,000 kg/year. They also make 
Solfl our (whole soy fl our). And in the same plant, they also 
make pre-cooked and instant rice products half the time. 
They are now planning to build a second plant next year, 
probably in Belgium. Solnuts is the only company in Europe 
making dry roasted soynuts, but a company in Switzerland is 
looking at their success and trying to imitate it. Their product 
would only be suited for the bread and baking industry. 
Several small companies make oil roasted soynuts. The 
product is used in baked goods, in cereals such as Muesli, 
and in salad toppings.
 Solnuts B.V. acquired Witte Wonder about 5 years ago 
[on 1 April 1986], and is now in the process of selling it in 
the form of a management buyout. The present president and 
future owner will be Wim Bakker. The agreement should be 
signed in 1-2 weeks. Witte Wonder does not belong to the 
core activities of the company.
 Lindner sees Solnuts as a product that has worldwide 
potential. For example, he just got back from Singapore, 
where they exhibited at the Food Ingredients Asia Show. 
They got 97 good leads from 14 countries, and he will soon 
be returning to appoint the fi rst 3 importer-distributors. He 
can easily see starting a plant in Asia within 5 years once the 
sales reach a certain level.
 The main reason people prefer Solnuts to peanuts or 
tree nuts is because of the nutritional profi le; high protein, 
low calories, and low fat. The key is the growing health 
consciousness. The price of Solnuts (plain halves) is similar 
to that of peanuts, but the aim now is no longer to replace 
peanuts. Rather Solnuts are marketed on their own merits.
 The company is moving away from private labeling 
the product for other companies in Europe, and focusing 
on the Solnuts brand. They want to avoid many distributors 
competing with one another and with Solnuts, and with 
the attendant price cutting. Today 90% of the company’s 
output is sold under the Solnuts brand. He does not know of 
a product named Benenuts sold by Innoval/Sojalpe. Cacoja 
in France sells Solnuts in consumer packs under their own 
brand. The market for snacks and fl avored halves is growing.
 Note: Boud Lindner was educated in the USA and 
speaks excellent English. Address: 1. Managing Director, 
Solnuts B.V., P.O. Box 5066, Swaardvenstraat 41, 5004 EB 
Tilburg, The Netherlands; 2. Director, Solnuts, Inc., 711 
Seventh Street, Hudson, Iowa 50643. Phone: 1. 011 311 368 
4991; 2. 800-643-3503.

2914. Storup, Bernard. 1990. The tofu industry and market in 
France (Interview). SoyaScan Notes. March 26. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturers in France 
are: (1) Société Soy makes 12,500 kg/week (12.5 tonnes/
week) of their basic tofu, much of which is made into 
second generation products. In fact, regular tofu counts for 

only about 15% of their tofu sales, whereas Tofu Burgers 
(Croque Tofu) account for 45% and Tofu Sausages (Tofi nelle) 
account for 20%. These fi gures do not include their soymilk, 
which is more but which is sold as soymilk. They sell to the 
mainstream market. Société Soy’s market for tofu and tofu 
product has been growing at the rate of about 40% a year 
over the past few years.
 (2) Daizou SARL (related to Le Bol en Bois, in 
Champigny sur Marne) makes an estimated 500-600 kg/
week. They sell tofu from the shop and deliver to several 
Japanese retail outlets. Their customers are mostly Japanese. 
Their production seems to have remained static during the 
past 2-4 years. There are 2-3 small companies that make 
about 200 kg/week. Innoval (pronounced EEN-oh-val) no 
longer makes tofu in France. Cacoja (pronounced KA-ko-
jah) in the east of France makes what they call their “soy 
base,” to be mixed with meats. It is ultrafi ltered, concentrated 
soymilk with a high solids content but it is quite different 
from regular tofu. Presently, they may not be selling any tofu 
in France, and their program to sell the soy base seems weak.
 Thus the total size of the tofu market in France is about 
14,000 kg/week or 728,000 kg/year. It is growing at about 
35% a year.
 Update: 12 July 1990. Société Soy has been planning a 
major export program to the UK. Now they have decided to 
drop that and export instead to Italy. Address: Founder and 
Owner, Société Soy, 1 rue du Crêt de la Perdrix, 42400 St.-
Chamond, France. Phone: 77.31.23.66 OF.

2915. Storup, Bernard. 1990. The soymilk market in France 
(Interview). SoyaScan Notes. March 26. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: By far the biggest seller of soymilk in France in 
Alpro/Vandemoortele, whose plant is in Belgium. They sell 
an estimated 7-9 million liters/year of soymilk in France.
 The biggest soymilk manufacturer in France is Cacoja 
(pronounced KA-ko-jah). They make an estimated 2.5 to 
3 million liters/year. Cacoja’s original brand name was 
Bioforme. They changed their brand name to BioSoja in 
the fall (Sept. or Oct.) of 1989. Unfortunately BioSoja is a 
brand owned by another soyfoods company (which notifi ed 
Cacoja of the problem, and Cacoja chose to ignore it), so 
they will almost certainly be obliged to change the brand 
name once again! [to Formoja]. Cacoja was actually not 
their own name; it had been sold to a distributor, and they 
got into legal problems with that distributor, bu they are still 
using the name as their company name. Their plant is still in 
Issenheim. This company is making so many mistakes that 
it is hard to imagine how they can survive. In part, this is 
because they are a cooperative and in part because they have 
so much money that they can afford not to be careful. For 
them, every day is a jackpot!
 Société Soy presently makes 70,000 to 100,000 liters/
month. In 1990 they expect to produce 1.5 million liters, 
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because they will soon introduce their own Tetra Pack line 
under the brand Biosoy.
 The third and fourth largest soymilk manufacturers in 
France are probably Triballat and Innoval. Both make about 
the same amount, an estimated 500,000 liters a year. But this 
is a rough guess since they do not give out fi gures. Innoval’s 
soymilk is very good quality.
 Cacoja, Triballat, and Innoval all have big fi nancial 
problems. They have large, expensive, automated, 
computerized factories and very low production. They have 
too much invested for the size of the market. They may 
produce only 1 day a week. They have no real leaders in 
the companies so the people are not really motivated by 
what they do. Its a pity, because they have two of the most 
interesting factories in Europe. They hope to private label 
soymilks for supermarkets.
 It appears that Sojadoc sells their soymilk only in Spain 
(none in France), so it is very diffi cult to tell how much they 
are making or what they are doing. They were supposed to 
move their complete factory in Clermond-Ferrand, and now 
we do not know where they are.
 DE-VAU-GE started to sell their soymilk in France, but 
they stopped. They now sell their soymilk mainly in West 
Germany, Belgium, and the Netherlands.
 Thus soymilk consumption in France is presently 
estimated to be about 11 million liters/year, whereas 
production is about 3 million liters/year. Both fi gures are 
very small compared to the 2,000 million liters of cow’s 
milk.
 Bernard would estimate that soymilk consumption in 
France is presently growing at 25% a year. Address: Founder 
and Owner, Société Soy, 1 rue du Crêt de la Perdrix, 42400 
St.-Chamond, France. Phone: 77.31.23.66.

2916. Westra, Marianne. 1990. Early history and current 
work of Vanka-Kawat B.V. (Interview). SoyaScan Notes. 
March 29. Conducted by William Shurtleff of Soyfoods 
Center. Followed by letters on 1 June and 2 July 1990.
• Summary: This company was founded in 1958, and 
has been in business for 33 years. They began as both an 
importer and a manufacturer. The original products they 
made were tofu (tahoe) and soy sauce (both sweet and salty 
varieties). In 1958 they began to make the following types 
of soy sauce: Ketchap Kaki Tiga, Ketjap A, Ketjap Benteng 
Manis, Ketjap Benteng Asin, Yellow Label Soy, and Tiger 
Brand Soy. They were still making all of these varieties in 
1990.
 At the time they started the business, they think there 
were other manufacturers of soy products in the Netherlands, 
but they don’t remember the names of any companies of 
individuals. There were small, local Chinese companies 
that made tofu before they did, and at least one company 
that made soy sauce before they did. Their mailing address 
and head offi ce address have not changed since 1958. The 

mailing address is: Dr. Augustijnlaan 40, 2283 CH Rijswijk, 
Netherlands (near The Hague). In 1984 Vanka-Kawat was 
thought to be the second largest tofu maker in Europe and 
in the Netherlands (after Heuschen-Schrouff), producing 
10,500 kg/week. They discontinued tofu production in 
March 1985 after coming to an agreement with Heuschen-
Schrouff, because it was more economical for Vanka-Kawat 
to let Heuschen-Schrouff (which had all the equipment and 
knowledge) produce the tofu which Vanka-Kawat sold. 
They now buy their tofu from Heuschen-Schrouff. They 
also make sambals, and other foods. They have never made 
taotjo or miso, but they do import it. And they have never 
made tempe/tempeh, but they do buy it from the “fi rst Dutch 
Tempeh factory” and then sell it.
 They are not related to Linn Oriental Products (also 
called Soy-Lin or Lin Tahoe) in Westbroek, but they think 
that company started in about 1970. The company still 
exists; the owner is Chinese, but they do not know if it is Mr. 
Lin. Mr. G.L. Van Kasteren is the best man to talk to about 
soyfoods. He speaks good English.
 This company, which is run by Indonesian-Dutch, 
imports foods from throughout Asia, though they started with 
Indonesia, and exports to West Germany, Belgium, France, 
England, and the USA.
 Note: Anneke de Weerd says (April 1991) that the two 
most popular types of soy sauce in the Netherlands are ketjap 
manis and ketjap benteng; ketjap asin is not well known. 
Address: Head Offi ce: 3e van de Kunstraat 18, 2521 BB Den 
Haag (The Hague), Netherlands. Phone: 70-388-8804.

2917. Welters, Sjon. 1990. The tofu industry and market in 
Belgium (Interview). SoyaScan Notes. March 30. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Sjon does not know as much about this market 
as he does about the Dutch market. One good source of 
information is Netelblad, a macrobiotic magazine published 
by De Brandnetel. Belgium is a small country, with only 
about 10 million population. It shares a border with the 
Netherlands on the north, West Germany on the east, 
Luxembourg on the southeast, and France on the southwest.
 Jonathan PVBA is the biggest tofu maker in Belgium. 
They make an estimated 4,500 kg/week of tofu plus many 
tofu products. Jonathan was recently acquired by Lima 
Foods, probably in 1989. Lima Foods was also recently sold 
by Pierre Gevaert. Sjon does not know who the buyer was. 
Lima sells tofu products (and soymilk), but does not make 
tofu; they buy it from Jonathan. Both Jonathan and Lima 
seem to be doing well. Lima had a new president but he was 
killed recently in a car accident. Pierre Gevaert must be in 
his 70s by now.
 Seven Arrows Tofu, a “new-age” tofu shop, may still 
be producing. De Brandnetel no longer makes tofu; they are 
mainly focused on being a distributor.
 Much of the tofu consumed in Belgium is imported. 
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Heuschen-Schrouff supplies a lot from the Netherlands, and 
some is imported from West Germany and France.
 Thus tofu production in Belgium might be 5,000 kg/
week and consumption might be twice that much or more. 
Address: Craft International Consultants, 21 Wetherbee St., 
Acton, Massachusetts 01720. Phone: 508-264-9511.

2918. Carantino, Sabine. 1990. Le soja perd son amertume 
[Soya loses his bitterness]. Management et Technologies 
Alimentaires No. 2. March. p. 65-66. [Fre]
• Summary: Last Oct. 7 companies that process soybeans 
joined to create AFISA (Association Francaise des Industriel 
du Soja), the French soyfoods association (5 Blvd. de la 
Mediterranée, 31400, Toulouse, France). This article uses the 
term “soyfoods” and discusses soymilk, tofu, tofu products 
(desserts, prepared foods). ONIDOL is involved, as is GEPV 
(Groupement d’Études sur les Protéines Végétales, 10-A 
rue de la Paix, 75002, Paris, France; founded in 1975). It 
has been decided to fi nance a market study (which will be 
completed this year) of 4 European countries: Belgium, 
France, Great Britain, and West Germany. They may develop 
a “French Soya” logo. At the same time, ONIDOL is 
organizing an Interprofessional Committee for Soy Proteins 
Destined for Human Consumption. It will coordinate 
scientifi c studies, communication, and information on 
vegetable proteins and “soyfoods.”
 In Europe, the degree of advancement of use of soy 
protein in human foods differs considerably from one 
country to the next. The UK and Germany started earlier 
than France. In Germany, soyfoods are positioned on the 
“battlements of the dietetic market” whereas in France they 
are more oriented toward the mass market. In France, the 
high consumption of dairy products has not favored soymilk. 
3-5 million liters of soymilk were produced in 1988, and the 
amount had roughly doubled by 1989. The new technologies 
allow production of soymilk with almost no bitter (beany) 
fl avor, and it can be used to make good yogurts and desserts.
 The fi rst soy beverages and fl avored desserts were 
launched only 5 years ago by Alpro (a division of 
Vandemoortele). The movement was then expanded with 
the creation of new brands, Celia (Laiterie Saint-Hubert-
de-l’Hôtel) and Cacoja (Coopérative agricole de Colmar). 
Triballat created Soja Sun, a line of soy desserts. In 1988 
the cooperative of Valence launched the Innoval line. Others 
include [Société] Soy, Sojadoc (Richemont) and Sojal. Many 
of the leaders are dairy companies, but they position their 
products very differently from dairy milk. Also in the French 
market are Lima from Belgium (with tempeh and tamari). 
Tonidoc makes soynuts sold as an aperitif. The French 
company Bunge, a third party, and Sofi proteol (Sofi protéol) 
have created Sogip, which produces soy protein concentrates 
for use as both calf milk replacers and in human foods.
 Concerning regulations, the defi nitions and uses of soy 
protein are set forth in a circular of 27 Aug. 1975, which 

related to another document of 12 Oct. 1972 for terminology. 
Finally a new circular of 1986 replaced the earlier ones. The 
Codex Alimentarius will fi nish its work on these areas in 
1991.
 A sidebar describes Innoval and its goals. Address: 
France.

2919. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
The European soyfoods market for tofu, soymilk, dairylike 
products, and meatlike products in the UK, France, West 
Germany, Belgium, and The Netherlands: From 1980 to 
March 1990. Lafayette, California: Soyfoods Center. 54 + 24 
+ 104 + 52 p. Unpublished manuscript. Subject/geographical 
index. Author/company index. 28 cm. [827 ref]
• Summary: This is a photocopy copy of a market study and 
bibliography conducted for a customer. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
510-283-2991.

2920. Storup, Bernard. 1990. Re: Update on Sojadoc. 
Questions answered on Soyfoods Center letterhead (dated 30 
March 1990) and returned to SC, April 2. 1 p. Handwritten. 
[Eng]
• Summary: Sojadoc has moved from Clermond-Ferrand. 
The new address is: 2 rue du Parc, 81000 Carmaux, France. 
Phone: 63.36.89.92. They have almost no production. They 
are working on a “pharmaceutical” soymilk, sold only at 
pharmacies.
 Alain Lacombe and Jacques Isnard, the early owners of 
the company, are now no longer with it. Lacombe is at St. 
Paul de Mamiac, 81140 Penne, France. Phone: 63.56.01.04. 
Fax: 63.56.36.11. Isnard is working in Burkina Faso (Africa) 
on a governmental soymilk project. None of his neighbors 
has heard from Olivier Attié (the company’s founder) for 
2 years. Address: Founder and Owner, Société Soy, 1 rue 
du Crêt de la Perdrix, 42400 St.-Chamond, France. Phone: 
77.31.23.66.

2921. Lindner, Anders. 1990. Re: The soymilk market in 
Europe. Letter (fax) to William Shurtleff at Soyfoods Center, 
April 4 and April 26. 3 p. [Eng]
• Summary: The following fi gures contain many 
guesstimates. The only countries in western and eastern 
Europe where signifi cant amounts of soymilk are produced 
are Belgium, West Germany, France, England, and 
Switzerland. The following are the seven largest soymilk 
manufacturers in Europe, ranked in descending order of size:
 1. Alpro/Vandemoortele, Belgium. Capacity: 35 million 
liters/year. Present output: 25 million liters/year. Growth: 
Believe so, but don’t know how much.
 2. DE-VAU-GE (DVG), West Germany. Capacity: 
20 million liters/year. They are running their plant at full 
capacity, but as Adventists I think they don’t work on Friday 
afternoon or Saturday, they close down during the summer, 
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and they send one road tanker of soymilk each week to 
Granose in England, where it is made into soy yogurt. So 
they probably end up making about 12 million liters a year 
of soymilk in long life packs. Soon some of their soymilk 
will be made into tofu. Growth: Would if they could, but they 
can’t with the line they have, which they bought from DTD/
STS for DM 4 million. DVG is making an excellent profi t on 
their soymilk products, that’s for sure. This is in part because 
they have the Neuform chain at their disposal.
 3. Cacoja, France. Capacity: 11 million liters/year. 
Believed to be running at full capacity. Growth: Planning 
a new line but no decision yet as far as I know. I think that 
Cacoja produces more than 1 million liters/year. They visited 
DTD/STS a year ago to discuss a second line. The fi rst 
one had a capacity of 2,000 liters/hour or approximately 5 
million liters/year.
 4. Soya Health Foods Ltd., Manchester, England 
(Sunrise Soya Milk). Capacity estimated at 8 million liters/
year. Actual production not known.
 5. Soyana, Switzerland. Capacity and production not 
known. Soyana has consistently refused to allow us to visit 
them. Even our Indian client who wanted to discuss purchase 
of their Dahi dessert recipe was given the cold shoulder. I 
think that they have their own soymilk plant, but I’m not 
sure. Why shouldn’t they, when they have plenty of products 
in Swiss shops.
 6. Galactina, Switzerland. Capacity estimated at 6 
million liters/year. Most is used for products other than liquid 
soymilk. They sell limited amounts of soymilk, defi nitely 
less than 1 million liters/year packed in Tetra Brik Aseptic at 
the Thun Dairy in Switzerland.
 7. Schoeller in Nuremberg, West Germany. Capacity not 
known. Soymilk used in ice cream production. There are also 
soymilk producers in Italy [Crivellaro], and Spain [Proti].
 “Total size of European soymilk market in 1989 
estimated at 50 million liters. Some is in the form of dairy 
analog products. Alpro and DE-VAU-GE have about 70% of 
the market, including bulk distributed product. Growth rate 
over the past few years 10–15%.
 “General observations of the European soymilk industry 
and market: The dairy industry in France was the fi rst to go 
into soymilk to offer alternatives to consumers who prefer 
‘non-dairy dairy type products’. The soymilk-based ice 
cream of West Germany’s Schoeller may start a trend for the 
rest of the European ice cream industry. There has been no 
equivalent to the U.S. Tofutti boom in Europe so far. Major 
liquid food companies do not at present see soymilk as a 
signifi cant product for Europe but follow the trends and do 
some development, just in case.
 “The future? It is necessary to make a distinction 
between Eastern and Western Europe. Western Europe 
has a surplus food production in general and surplus dairy 
milk production in particular. The health aspect alone, i.e. 
soymilk without improved palatability, will not signifi cantly 

increase soymilk sales in Western Europe. The removal of 
dairy production subsidies in the EEC in the years to come, 
especially after 1992, may give an incentive to the big names 
in the food industry to develop soymilk into mainstream 
market products. There is EEC legislation on imitation 
dairy products and soymilk is mentioned as an example, but 
currently different member countries use their own laws.
 “Many Eastern European countries have food shortages 
but lack money and entrepreneurship to venture into an 
unknown product like soymilk on their own. Furthermore, 
in these diffi cult markets, western companies with soymilk 
technology do not seem to fi nd it worth the effort to fi rst 
educate on the advantages and uses of soymilk and then to 
promote and arrange fi nancing before they can hope to sell 
a soymilk processing plant. The new Eastern Europe with 
market economies now evolving gives hope for the future in 
general, but I couldn’t make any guesses about soymilk.
 “It is the aim of EEC to dismantle the agricultural 
subsidies. This will effect dairy production and new cheaper 
protein sources will be sought by the food industry. Soymilk 
defi nitely has a chance of ‘growing up’ when this happens.
 “STS-Soya Technology Systems Limited no longer 
exists. It was the decision of APV’s CEO to close it down as 
an independent company when the big APV reorganization 
took place. When we moved to Denmark we became DTD-
Soya Technology Division. Now Danish Turnkey Dairies 
has itself become a division of the APV Pasilac Ltd and the 
offi cial name is DTD-APV Pasilac Ltd (the result of mergers 
and takeovers!). Asger Somer Hansen now handles soymilk 
activities within the APV group and works in DTD-APV 
Pasilac Ltd.
 “John Wilson still works at Alfa-Laval in Lund as far 
as I know–at least he did 2 years ago. Alfa-Laval also has 
another soymilk person, a young woman.
 Note: Lindner, the managing director of Soya 
Technology Systems from May 1982 until Nov. 1989, has a 
good grasp of the world soymilk market. Address: P.O. Box 
19002, S-250 09 Helsingborg, Sweden. Phone: 42-92776.

2922. Welters, Sjon. 1990. Re: Lima Belgium is rumored to 
be owned by a consortium named “Euro Nature.” Letter to 
William Shurtleff at Soyfoods Center, April 5. 1 p. [1 ref]
• Summary: This information is based on a phone 
conversation with Bernard Faber in the Netherlands on 4 
April 1990. “It seems that Lima Belgium went through so 
many buy-out attempts (or maybe even an actual buy-out) 
over that past few years, that it is not clear to insiders who is 
the owner or in control at this time.”
 Note: A follow-up call to Lima n.v. in Belgium on 18 
April 1990 confi rms that Lima was sold several months ago 
to Euro Nature. Pierre Gevaert now lives in France.
 Letter from Bernard Storup of Société Soy in France. 
1990. June 6. “Nestlé is not involved at all in this venture. 
Euro-Nature is an investment fund which bought some 
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companies in the gourmet fi eld of activity (plus smoked 
salmon) and 97% of Lima. The President Director General 
(the highest position) is Mr. Pierre Roussel, and the Director 
General is Mr. Pierre Kreutz.”

2923. Burns, Arthur. 1990. Brief history and recent 
developments with Tivall in the USA, Israel, and Europe 
(Interview). SoyaScan Notes. April 17. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: The key man on the history of Tivall in Israel 
is Moshe Ribosh, the company’s export manager (Phone: 
011-972-4-858-700; Fax: 04-858-798). The company uses a 
new technology to make these meatless entrees. They refer 
to their products as “Third Generation Products” because 
of the advanced level of technology used in processing; 
Worthington or Loma Linda entrees were “Second 
Generation.” The “green folder” (8.5 by 11 inches, with a 
green fi eld of wheat on the cover) is now outdated. He will 
send a current one and a corporate brochure. To taste samples 
of his products, contact California distributors: Freestone 
Sales in Benicia (707-747-0233) or Howell Mountain 
Distributors in Angwin (related to Seventh-day Adventists).
 Tivall started importing its products to the USA in late 
1987 (test market) and early 1988. They entered the U.S. 
market using Intermilo (in Hackensack, New Jersey) as an 
importer and sales center. Later they set up Tivall, USA, Inc. 
to do all the importing; Intermilo is no longer relevant. The 
company now has 6 items (described in the new brochure) 
that contain soy as a major ingredient–with more to come.
 The company sells about equal volumes to the retail 
and the foodservice markets. All products are kosher (Circle 
U) and Bethedas (Hasidic certifi cation, with a symbol 
resembling a fl eur de lis). The packaging is the same for each 
product in various segments. The retail market consists of 
kosher, health foods, and supermarket (small) segments. The 
foodservice market consists of the college and university 
segment, the business and industrial caterers, some kosher 
foodservice, and a little health care.
 Concerning Israel, Tivall started as a very small 
company on Kibbutz Lochamei Hagetaot, at M.P. (Mobil 
Post, like rural free delivery) Ashrat (formerly transcribed 
Oshrat), Israel. The focus has always been producing kosher 
meatless entrees. They avoid use of the term “vegetarian” 
which connotes “Berkeley dropouts and twig eaters.” The 
term meatless now attracts widespread interest. The growth 
of the products in Israel is phenomenal, with average annual 
nationwide sales of about $4 to $5 per capita. Note: With a 
1989 Israeli population of 4.5 million, this would represent 
$18-$22.5 million sales a year. The company is doing very 
well fi nancially. It is wholly owned by the members of the 
kibbutz. It is roughly resembles a U.S. limited partnership. 
It is not the only major business on the kibbutz; he thinks 
it started as an industrial kibbutz and they still do industrial 
products plus other food products.

 Tivall sells a lot of product to Europe but since it is 
much closer they prefer to go through agencies rather than 
having a sales offi ce there. The line is sold in France under 
the Gourmet Vert label, in England under Tesco Tivall, 
and in Germany Gourmet Garten. So the major export 
markets are these 3 European countries plus the USA. 
Address: President, Tivall, USA, Inc., 9633 E. Bexhill Dr., 
Kensington, Maryland 20895. Phone: 301-946-8855.

2924. Marshall, Philip. 1990. The soymilk industry and 
market in the UK (Interview). SoyaScan Notes. April 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The two brands of soymilk with the largest 
shares of the UK soymilk market are both imported: 
Provamel, the best-seller, is imported from Alpro in Belgium. 
Granose Soya Milk is imported from DE-VAU-GE in West 
Germany.
 There are four soymilk manufacturers in the UK. The 
largest is probably Unisoy Milk ‘n’ By-Products Co. in 
Stockport (Cheshire County near Manchester). Their quality 
is excellent, almost as good as Alpro’s. The people who 
founded Unisoy were formerly involved with Soya Health 
Foods Ltd. The founder, who had the money, died before 
production started. [Note: Neil Rabheru (see interview, 1990 
July 2), founder of Unisoy, says the previous 2 statements are 
not true.] Unisoy started making soymilk about 4 years ago, 
and today their biggest product is own-label soymilk, packed 
in Tetra Brik by a contract packer, and sold to Sainsbury, a 
large chain/multiple retailer in the UK. Unisoy does not and 
will not make tofu. The company is not very strong. The 
person in charge is Neil Rabheru, of Indian extraction, a 
very nice man. He recently sold the company for a relatively 
small sum.
 Second largest soymilk manufacturer is Soya Health 
Foods in Trafford (Sunrise brand, founded by Michael Cole 
and Mr. Arora, a Sikh / Indian). It was the Indian connection 
that resulted in the formation of Unisoy some years ago. 
Third may be the Regular Tofu Co., a division of Haldane 
Foods (Arkady/ADM), which produces Sojal Soya Milk. The 
Sojal brand was the property of another company in France, 
which originally produced the product for them using a 
soymilk powder made in Sao Paulo, Brazil (by Norsul, Agro-
Nippo Productos, or ITAL?). Haldane no longer has the 
product produced in France but they still use the Sojal brand, 
and still has the product produced by another company (in 
what country is not known) and it is probably now made 
from whole soybeans rather than soymilk powder. [Note: 
The only soymilk listed in Haldane’s Oct. 1989 catalog is So 
Good Soya Milk (organic or non-organic); Sanitarium Foods 
in Australia makes a product by the same name].
 Fourth is Plamil, which contracts with some other 
company to have its soymilk made from soy protein isolates. 
They are quite a small company, ethically based, into vegan 
foods and marketing strategies from the 1960s and 1970s. 
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Fifth is Itona (pronounced ai-TOW-nuh), which makes a 
soya milk of some description, but they are not really in the 
mainstream of the soymilk market. They probably make their 
soymilk from soy protein isolates and it is sold in cans–every 
other brand is in Tetra Pak or Combibloc. Address: Owner, 
Cauldron Foods Ltd., 149 South Liberty Lane, Ashton Vale 
Trading Estate, Bedminster, Bristol BS3 2TL, England. 
Phone: (0272) 632835.

2925. Vandemoortele, Philippe. 1990. The soymilk industry 
and market in Europe (Interview). SoyaScan Notes. April 17. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Philippe estimates that Alpro has about 70% of 
the fl uid soymilk market (not including infant formulas) in 
Europe. In 1984 in Brussels Michael Martin of the American 
Soybean Association estimated the size of the European 
soymilk market to be 9-10 million liters/year. Philippe thinks 
that fi gure was too high; it was probably about 6 million 
liters. Now it is about 30 million liters/year in all of western 
Europe. The growth rate for soymilk production over the past 
2 years has been about 20% a year.
 The second largest soymilk manufacturer in Europe is 
DE-VAU-GE, with roughly 15-20% of the market. The rest 
are very small, with a combined percentage of only 10-15%. 
Third may be Triballat and fourth may be Cacoja. Together 
these two may be producing 1 million liters per year, but 
that is just a very rough guess. Innoval just started so they 
have not had time to do anything. Unisoy in England is very 
small. Soya Health Foods Ltd. (Sunrise brand) is almost out 
of business in soymilk. Galactina is limited to Switzerland, 
and they produce mainly tofu, not soymilk.
 Looking at Cacoja and Triballat, they are completely 
different types of companies. Cacoja is a classical 
cooperative that has no experience in or organization for 
commercializing consumer products. So they have to co-
pack, i.e. make products for other companies. Triballat is a 
small but very active dairy company, with a good sales and 
marketing organization in France. They are used to making 
and selling their own consumer products. Their Sojasun soy 
yogurt is a good-tasting, fresh product. It has been quite 
successful for a soya food, although compared with dairy 
products it is nothing.
 There are have always been may negative things about 
soymilk in Europe. 1. The retail price of soymilk is very high 
compared to basic cow’s milk, usually 2-3 times as high. 
In the USA the price of both cow’s milk and soymilk are 
higher, but the ratio is similar. 2. The taste of soymilk is a 
big problem, although it is steadily getting better. 3. Cow’s 
milk is a very traditional, widely accepted product in Europe. 
4. The dairy lobby and its employees are very powerful in 
Europe and recently they have been attacking soymilk on 
issues such as its calcium content being lower than that of 
cow’s milk. Doctors have been taught and teach their patients 
that cow’s milk is a perfect product. Only a minority, but a 

growing minority, are opposed to the use of cow’s milk. 5. 
The many European government regulations hurt soymilk. 
There are many taxes, such as a Value Added Tax (VAT) on 
soymilk that are not imposed on cow’s milk since soymilk is 
considered in some countries to be a juice. Every country has 
a VAT system. The Netherlands, Belgium, and France had an 
18% VAT on soymilk versus 6% on milk, but that changed 1 
year ago so it is no longer a basic problem. In Belgium there 
is now a 6% VAT on both soymilk and cow’s milk.
 The two things needed to make the soymilk market grow 
are better taste and a better image of soymilk (compared 
to cow’s milk) as a food that is good for one’s health, and 
dissemination of the information showing the health benefi ts 
of soymilk over cow’s milk. The quality of soymilk products 
is steadily improving and should continue to do so, not 
through discovery of any new basic principles but through 
many small adjustments.
 The opening of Europe in 1992 will have little or no 
effect on soymilk. Competition is already international. The 
need for a multitude of packages in the various languages 
will not change; Alpro presently packs soymilk in more 
than 100 different Tetra Brik cartons! This includes both 
their own brands and those of companies for which Alpro 
private labels. This is both complicated and expensive. One 
possible change may be that governments will work faster to 
establish soymilk terminology. Now soymilk has no name! 
It can be called “soya juice, soya drink, soya beverage,” 
but it cannot be called “soymilk.” As long as it has no 
name, no regulations or standards can be made that effect 
it. Philippe would like to see the term “soya drink” or “soya 
milk” adopted. The latter was tolerated in the UK but it will 
probably be forbidden.
 Philippe sums up the overall situation as follows: “I 
always repeat, there is more enthusiasm about soyafoods 
than turnover and certainly no profi t. Alpro has lost money 
every year that it has been in business.” He thinks DE-VAU-
GE must also be losing money on its soymilk operation. 
“How can you make money when you invest $3-4 million in 
a factory that is making only a few million liters of soymilk a 
year? DE-VAU-GE is a very large company and they do well 
largely because they have a sort of monopoly in the German 
Neuform (Reform House) organization. An organization 
controls all of the Neuform stores, and it is linked with both 
the producers and the sales people. They all together pay 
money for this organization to help each other. If you want 
to make soymilk in Germany and deliver it to these stores, 
you cannot, because everything is protected. The competition 
now comes from the independent Biolaeden.” Address: 
Managing Director, Alpro N.V., Vlamingstraat 28, B-8610 
Wevelgem, Belgium. Phone: (056) 43 22 11.

2926. Versaille, Magda. 1990. Recent developments at 
Jonathan PVBA (Interview). SoyaScan Notes. April 18. 
Conducted by William Shurtleff of Soyfoods Center.
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• Summary: Magda, a French woman, is the wife of Jos Van 
de Ponseele, the founder and former manager of Jonathan. 
Jos no longer works at Jonathan. He sold the company 
to Lima Foods in Belgium on 1 April 1989, and stopped 
working there at about that time. The present managing 
director of Jonathan is Mr. Ludo Peters, who does not speak 
good English. Lima Foods was subsequently purchased 
by a French company, whose name Magda does not know. 
Magda still works at Jonathan. They now live near Kapellen; 
their private home number is 91-31-6464. The only other 
company in Belgium that makes tofu is Seven Arrows. 
Jonathan is located in Kapellen, 20 km north of Antwerp in 
the direction of the Dutch border. The postal code is B-2080, 
not 2070. The B-2070 was a misprint.
 All products launched in 1988 were developed 
when Jonathan hired/engaged a famous cook, with 
whom he worked he closely. Jonathan also did the 
biological and biochemical laboratory analyses. Address: 
Antwerpesteenweg 336, B-2080 Kapellen, Belgium. Phone: 
3/664.58.48.

2927. Amante, Agathe. 1990. La petite graine qui monte 
[The little grain that is rising]. Revue Techniques des Hotels 
et Restaurants. April. p. P&B 6-9. [Fre]
• Summary: Discusses soy fl our, soy protein concentrates 
and isolates, soymilk, and tofu, plus their nutritional benefi ts. 
To develop new products, Cacoja is working with the hotel 
school of Strasbourg–creams, desserts, sauces, and entrees, 
not to mention tofu raviolis, quenelles, sauces and dressings 
without cholesterol, etc. Triballat makes a type of yogurt that 
contains no milk or cholesterol. Soyfoods fi t perfectly with 
the now fashionable “slender cuisine” (cuisine minceur). 
2% of soy proteins can be added to meats without changing 
the labeling. A photo shows 3 jars of Cacoja’s Formoja-
brand soymilk dressings: Sauce salad, Sauce Mexicaine, 
and Sauc’annaise. Each has “No Cholesterol” written 
prominently below the product name. Soyfoods can help 
attract people to restaurants, they are an excellent ingredient 
for the restaurateur, and they can play a major role in the 
emerging light new French “Nouvelle Cuisine.” Gives a 
recipe for Tofu Red & Green Mousse. Address: France.

2928. Product Name:  [Formoja Soybean Delight with 
Financiere Sauce].
Manufacturer’s Name:  Cacoja. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1990 April.
Ingredients:  Incl. organically grown soybeans, olives, and 
mushrooms.
Wt/Vol., Packaging, Price:  300 gm tins (cans).
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Calories 300, protein 4.5 gm, fat 

6.5 gm, carbohydrate 6 gm.
New Product–Documentation:  Cacoja leafl et. 1990. April. 
“Cacoja has a line of alternative, organic soybean-based, 
pre-cooked dishes. There are less than 300 calories in an 
individual serving... A gourmet recipe to heat up, rich in 
vegetable protein, accompanied by a delicious fi nanciere 
sauce with olives and mushrooms.”

2929. Cacoja. Affi liate of Coopérative Agricole de Colmar 
(CAC) (Marketer). 1990. [Soy products made by Cacoja]. 8 
rue Merxheim, 68500 Issenheim, France. 5 p. Catalog. [Eng; 
Ger]
• Summary: This photocopied black-on-white brochure, 
with pages stapled together, written in only English and 
German, attempts to describes the Cacoja/Formoja lines of 
soy products: The Soj’aperitif line (soynuts), the soybean 
sauce line (a soy mayonnaise, a sauce, and a salad dressing), 
chocolate tablets (2 types of soy chocolates), Formoja 
beverage and dessert line, and soybean delight and tofu 
ravioli line. Lacking a title, and fi lled with errors and poorly 
chosen words, this document is very poorly done–almost 
comical. Address: Issenheim, France.

2930. Société Triballat. 1990. Nutrition: Équilibre du 
système cardio-vasculaire–Sojasun [Nutrition: Balance of the 
cardiovascular system–Sojasun (Brochure)]. B.P. 21, 35530 
Noyal/Vilaine, France. 4 p. 21 cm x 21 cm. [8 ref. Fre]
• Summary: This impressive color brochure presents 
Sojasun, a non-dairy yogurt-like product, as a tasty way 
to treat high cholesterol levels. Two pages of graphs and 
nutritional data are given. The two products are Natural with 
Bifi dus, and With Fruits. A color photo shows the package. A 
bibliography of 8 references providing supporting scientifi c 
data is given on the last page. Address: Noyal/Vilaine, 
France. Phone: 99 00 51 01.

2931. Product Name:  [Biosoy {Soymilk in Tetra Brik 
cartons} (Natural/Plain)].
Foreign Name:  Biosoy: Soja drink (Nature).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1990 April.
Ingredients:  Water from the natural park of Mont Pilat, 
soya* (9%). * = Organically grown. 100% vegetable without 
added sugar.
Wt/Vol., Packaging, Price:  1 liter (33.8 fl uid oz) Tetra Brik 
Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 gm.: Protein 3.8 gm, carbohydrates 2.5 
gm, carbohydrates 2.5 gm, minerals 0.4 gm.
New Product–Documentation:  Letter (fax) from then talk 
with Bernard Storup. 1990. March 10. The company will 
start selling soymilk in Tetra Brik cartons for retail stores in 
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April 1990. The name will be Biosoy.
 Label sent by Bernard Storup. 1990. June 6. Red, green, 
and blue on white. Pointillist red sky over blue mountains, 
behind green foreground. The word “Soy” is written in 
medium and large letters around the base of the carton. 
Nature et Progres organic certifi cation symbol.

2932. SoyaScan Notes. 1990. New Trend: Large European 
food companies, and agricultural- and dairy cooperatives 
now launching and actively promoting innovative new 
tofu and soymilk products: Mostly dairylike and meatlike 
products (Overview). May 8. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: In Jan. 1980 Vandemoortele N.V., one of 
Europe’s largest oilseed crushers, located at Izegem, 
Belgium, began to make its fi rst commercial soymilk product 
(GranoVita Soja Drink in plain and carob fl avors, packed in 
500 ml Tetra Brik cartons) which was private labeled (co-
packed) for DE-VAU-GE, a large Seventh-day Adventist 

health food manufacturer in West Germany. This was Alpro’s 
fi rst customer. In June 1980 Vandemoortele created Alpro 
N.V. to take over this production. The company quickly 
became Europe’s leading soymilk producer and by 1990 
had about 70% of the European soymilk market. Their new 
soymilk plant, costing about US$15 million and having a 
capacity of 45 million liters a year, opened in Wevelgem in 
June 1990.
 In June 1984 Migros, Switzerland’s leading retail food 
chain, launched 5 tofu products: Natural Tofu, Tofu Snack 
with Spices, Spicy Tofu Spread, Diced Tofu with Cream, 
and Tofu Bolognaise. In 1985 they introduced Tofu with 
Mushrooms and Gravy, followed in 1986 by Canned Tofu 
Kashmir (with Curry and Fruits), Tofu Spread with Cheese 
(in a Tube), Tofu Chocolate Crème, and Tofunaise (in a 
Tube), then in 1987 by Seasoned Tofu. In 1986 Migros, a 
61 year old cooperative with 1.4 million members, had net 
sales of 3,166 million Swiss francs. The tofu was made by a 
Migros company named Conserves Estavayer in Estavayer-
le-Lac, near Zurich.
 Galactina is a well established Swiss company (located 
in Belp) that has made a soymilk named Naga Sonda for 
enteral tube feeding since 1980. In 1981 they launched the 
product in liquid Tetra Pack. They entered the tofu market in 
1984 with Galactina Tofu, then in 1985 added three types of 
Seasoned Tofu (Gourmet Diced with Soy Sauce & Spices, 
Provencale with Herbs, and Jardiniere with Vegetables), 
followed in 1987 with Tofu Spread and 1988 with Tofu 
Burger and Tofu Salads. All were marketed very attractively.
 In Aug. 1985 DE-VAU-GE, one of Europe’s oldest 
and largest producers of vegetarian health foods, began 
operation of its new soymilk plant (purchased from STS/
DTD) in Lueneburg, West Germany. By 1990 they were 
Europe’s second largest soymilk manufacturer, with 15-20% 
of the market. They also sold many tofu products and were 
planning to produce tofu in the near future.
 In 1985 Laiteries Triballat, a large French dairy products 
company (mostly cheese, located at Noyal-sur-Vilaine, 
Brittany) introduced Sojasun, an innovative cultured soymilk 
yogurt in 4 fl avors, two with bits of fruit and two with 
fruit puree. In Oct. 1988 and early 1989 they promoted the 
product extensively on French television and in German print 
media. Sales in several western European countries were said 
to be good.
 In 1986 Parmalat, the Italian dairy giant, introduced 
a soymilk named Soialat. By 1989 they had created a 
subsidiary named Parma Soia, which sold three lines 
of more than 20 soy products. The Campi di Soia line 
(containing soymilk, soy pasta, sauce, and sprouts) was sold 
at supermarkets. The Nature Soy line was imported, and the 
Erboristeria line was for the health food market.
 In Jan. 1987 Cacoja, a newly-formed affi liate of the 
Coopérative Agricole de Colmar (CAC), began production 
of soymilk and soy desserts at its new, fully-automated 
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plant (with an ultrafi ltration system) at Issenheim, France. 
Purchased from Alfa-Laval, the plant cost 11 million French 
francs and had a capacity of 1,500 liters/hour of soymilk 
containing 4% protein. By 1990 Cacoja was Europe’s third 
largest soymilk producer.
 In Sept. 1987 Rayner Burgess Ltd., a large British Food 
company that specializes in an array of unique condiments, 
purchased Cauldron Foods Ltd., Britain’s second largest tofu 
manufacturer, and the largest marketing its products to the 
Caucasian and health-food trades.
 In Jan. 1988 British Arkady, a large British food 
conglomerate owned by Archer Daniels Midland Co. 
(Decatur, Illinois) acquired the Haldane Foods Group, and 
made it part of British Arkady’s Health Foods Div. The 
Haldane Foods Group was put together by acquisition of 
Direct Foods Ltd. (founded 1980, acquired by the Group in 
1985), Vegetarian Feasts Ltd. (founded 1984, acquired 1986), 
Haldane Foods Ltd. (founded 1983, acquired Aug. 1987), 
Vegetarian Cuisine Ltd. (founded 1985, acquired 1987), 
Regular Tofu Co. Ltd. (founded 1983, acquired Aug. 1987), 
Realeat Foods Ltd. (founded 1984, acquired Sept. 1988), 
Saucemasters Ltd. (founded 1988, acquired Feb. 1989), and 
Genice Foods Ltd. (founded 1988, acquired March 1989). 
Self-proclaimed as “Europe’s leading healthier food group, 
most of these companies make tofu or soyfood products.
 In April 1989 Huegli AG, a leading Swiss food 
company, purchased 75% ownership in Yamato Tofuhaus 
GmbH, one of West Germany’s leading tofu manufacturers. 
At about the same time, Huegli purchased Horst Heirler, the 
country’s leading distributor of fresh products.
 Also in April 1989 Lima N.V. of Belgium, one of 
Europe’s earliest natural foods companies, purchased 
Jonathan PVBA, Belgium’s leading tofu manufacturer.
 In Sept. 1989 Innoval (formerly Sojalpe), an acquired 
affi liate of Les Silos de Valence (a large 5,000-member 
cereal cooperative in Rhone Alpes, France), began to 
produce tofu, soymilk, and liquid soy concentrate (with an 
ultrafi ltration unit) at a modern new plant, with a capacity of 
2,000 liters/hour, purchased from Alfa-Laval at a cost of 20-
21 million French francs.
 In Feb. 1990 Euro-Nature, a French investment fund, 
purchased 97% Lima N.V. of Belgium.
 In early 1990 Avo Feinkost GmbH, a large West German 
spice from Osnabrueck, launched the Sofi t line of soy 
products, including various meatlike products, dressings, and 
salads.

2933. Karas, Thomas. 1990. Current developments with 
soyfoods in Europe (Interview). SoyaScan Notes. May 10. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Thomas feels that the time has come to re-
activate the European Soyfoods Association, since most 
of the major upcoming problems with relate to Europe as 
a whole. He, Klaus Gaiser of Yamato, and Jean Preneuf 

of Société Soy are all interested in this. He would like 
information about the Soyfoods Association of America, 
its objectives, activities, accomplishments etc. He foresees 
the national soyfoods associations being smaller and 
focusing more on quality issues, such as organic. As far as 
standards go, the key concept is declaration of ingredients 
and attributes rather than regulation. In the post-1992 
European Community (Gemeinschaft) this will be a big 
problem, because the EC’s standards of declaration will be 
very low/minimal, whereas those in Germany are very high/
demanding. Now Cacoja in France is making a product 
they call tofu that is made using ultrafi ltration but is not 
coagulated. Thomas tried the tofu and that allayed his fears–
it was not very good, tasting like tofu made from isolates.
 On May 19 there will be another meeting of the German 
Tofu Assoc. near Frankfurt hosted by Tofuhaus Tiefenthal 
(Albert Hess). Thomas asks Shurtleff to write a letter/
greeting (Gruesswort, Vorbild) to the attendees explaining 
what has been learned by the Soyfoods Assoc. in America. 
Explain to the small tofu makers (“the soy freaks”) how 
important it is to stick together. Klaus and Thomas want to 
try again to make the German association work.
 Thomas has always understood that Linn (Linn Tahu, or 
Linn Oriental Products, or Soy Linn) and Vanka-Kawat were 
the same.
 Schoeller, a very big manufacturer of ice cream and 
frozen foods in Nuremberg, makes Soja Stangen, soy ice 
cream bars. It is a very new product. Thomas has an article 
about the product in a dairy journal. The product manager 
from Schoeller, who now works for Huegli, told Thomas that 
there is a very small amount of soy in this ice cream. Thomas 
also heard that Schoeller tried to sell the “Soy Bars” in the 
company’s line of soy ice cream shops.
 Dr. Upgar is one of the biggest food producers in 
Germany. They make almost every kind of food, including 
frozen foods, baked goods, convenience foods, etc. The 
product manager from Dr. Upgar called Thomas, asked him 
some questions about tofu, and told him that they are now 
experimenting with tofu in desserts. He was not sure how far 
they will go with this.
 Thomas has no idea how much tofu Heuschen-Schrouff 
is now making, but their tofu is losing its popularity. Many 
former customers are not satisfi ed, and are now coming 
to Soyastern to buy their more expensive tofu. Heuschen-
Schrouff has too many other things to do. But Heuschen 
tofu is by far the cheapest in West Germany, costing only 
DM 2.50/kg compared with Soyastern’s price of DM 4/kg 
or lower to wholesalers or food processors, and DM 6/kg 
to retailers. “We wonder why Heuschen tofu is extremely 
sour even when it is fresh. Several years Mr. Puik visited 
Soyastern and brought fresh tofu. The pH was 4.5. The shelf 
life is very long, 6-8 weeks. I heard from a guy who toured 
the plant that they put some acids in the cooling tank water.”
 Thomas’ situation looks better; tofu production is now 
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up to 8,000 kg/week. Address: Bochumerstr. 92-104, D-4270 
Dorsten, West Germany. Phone: 2362-26801.

2934. Fehlberg, Eric C. 1990. Re: List and activities of 
Seventh-day Adventist health food companies worldwide. 
Letter to William Shurtleff at Soyfoods Center, May 24. 6 p. 
Typed, with signature on letterhead.
• Summary: For each for the following companies is given 
the date of founding, date manufacturing started, and the soy 
products presently manufactured: Granovita, Spain. Nutana, 
Holland. Nutana, Norway. Nutana name changes. Austrian 
Food Company. DE-VAU-GE, West Germany. Sahm Yook 
Foods, Korea. Sanitarium Health Food Company, Australia 
(3 pages).
 Lists (with addresses) the following companies: 
Sanitarium Health Food Company in Wahroonga, NSW, 
Australia; DE-VAU-GE Gesundkostwerk GmbH in 
Lueneburg, West Germany; San-iku Foods in Sodegaura-
machi, Kimitsu-gun, Chiba-ken, Japan; Korean Food 
Factory (Sahm Yook Foods) in Choongchungnam-do, South 
Korea; Alimentos Integronaturales y Panifi cadora la Carlota 
in Montemorelos, N.L., Mexico; Produtos Alimenticios 
Superbom Industria e Comercio Ltda. in Sao Paulo, Brazil; 
Alimentos Granix in Florida, Buenos Aires, Argentina; 
Nutana Health Food Company in Bjaeverskov, Denmark; 
AB Svenska Nutana in Rimbo, Sweden; Granose Foods Ltd. 
in Newport Pagnell, Bucks, England; Pur-Aliment Food 
Factory in Clichy–Cedex, France; PHAG Food Factory in 
Gland, Switzerland (Note: PHAG is an acronym for Produits 
Hygièniques Alimentaires Gland); Egypt Food Factory in 
Heliopolis, Cairo, Egypt; Glaxo India Limited in Bombay, 
India; Westico Foods Ltd. in Mandeville, Jamaica; Industrias 
Covac S.A. in Alajuela, Costa Rica; South China Island 
Union Mission in Hong Kong (3 pages). Address: Director, 
International Health Food Assoc., Seventh-day Adventist 
General Conference, 12501 Old Columbia Pike, Silver 
Spring, Maryland 20904. Phone: 301-680-6674.

2935. Daenzer, Walter. 1990. The tofu and soymilk markets 
in Switzerland (Interview). SoyaScan Notes. May 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Soyana introduced its Soyaquell brand in 
about 1985 for the mainstream market. The Soyana brand is 
reserved for the Reform market. Many (but not all) Soyana 
products are now sold under the Soyaquell brand–such as 
tofu, soymilk, etc. New products include Tofu Pastete (cake-
shaped hors d’oeuvres, 1989) and some new Tofu Burgers.
 Competition in the soyfoods market is terrible in 
Switzerland–its the most competitive market in Europe. 
The market is small and people have very high quality 
expectations. Galactina is trying to get into all the Reform 
stores. They are doing everything they can to market their 
products there. Some years ago the regular food industry 
got interested in soya, but their standards allowed them to 

make tofu and related products using soy protein isolates. 
Baer Weichkaeserei had a big campaign which resulted 
in Galactina tofu products being kicked out of all Co-op 
supermarkets. Also Galactina products had many problems 
selling in the supermarkets. So Galactina has decided to 
sell their products in the Reform stores. And now Soyana 
has lots of competition from Galactina. The Swiss Biona 
Association used to sell only Swiss soyfoods. Nothing else 
was imported until about 2 years ago. At that time, they got 
offers to sell soymilk made in France and Germany. “Then 
Biona did something terrible; they gave the Biona sign to 
all foreign suppliers. So now Société Soy is coming in from 
France, Heirler with a big range of products from Germany, 
etc. Products from all over Europe are now being imported to 
Switzerland and sold at Reform stores.”
 Soyana invested a great deal of money as a pioneer 
in the Swiss soyfoods market. Just when it looked like 
they were about to recover their losses, the terrible new 
competition began. And the competitors are using every 
trick in the book, including unfair means and deceptive 
advertising. They have no sense of purity of product; for 
example they say they are using nigari but they use calcium 
sulfate with 10% nigari. Soyana does not pasteurize its tofu 
but the competition does. So now Soyana has to educate its 
former customers about the advantages of not pasteurizing. 
Now Soyana has to become a quality pioneer and an 
advertising pioneer. Reaching and convincing all these 
people costs lots of money, but Soyana is doing it. Soyfoods 
have changed from being an alternative food to being a big 
money maker, so the big food companies jump in with the 
goal of making more money by selling lower priced, lower 
quality foods. Their advertising is often dishonest.
 “The whole soy thing has proved to be an alternative 
for people who really need it. And that is a stable market, 
but it is not booming. In America it seems that the big food 
producers have slept while the soyfoods market has grown, 
but in Switzerland the situation is different. Many big Swiss 
companies jumped in when they got the idea that soya is 
healthy, but many of them didn’t know anything about the 
products. So now Soyana is looking for alternate things to do 
to avoid this terrible situation.”
 If Soyana tries to export its products from Switzerland, 
it has to pay 20% customs duty, and Swiss wages are high. 
But companies that import foods to Switzerland have to 
pay a much smaller tax, and the process is easier. This 
will not change with the opening of trade in 1992 because 
Switzerland is not part of the EEC! Swiss has always 
cherished its separateness, independence, and neutrality.
 Concerning the term Broteinheit (“Bread Unit,” it is not 
Broteinhalt) relating to diabetic exchanges, the term is not 
well defi ned or agreed upon by professionals, so it is a big 
problem.
 Soyana used to be the only soymilk manufacturer in 
Switzerland. Then a Swiss-French company with a French 
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name started making soymilk. Their prices were low, but 
they couldn’t reach the big consumer chains. Address: 
Soyana, Postfach 8039, Zurich, Switzerland. Phone: 01/202 
89 97.

2936. Kjellker Gimre, Monica. 1990. Re: Complete soymilk 
or soybase plants installed by Alfa-Laval worldwide from 
1979–1989. Letters to William Shurtleff at Soyfoods Center, 
May 30 and Aug. 24–in reply to inquiry. 2 p. Typed, with 
signature on letterhead.
• Summary: The following plants are listed chronologically 
by year of start-up, and within each year, alphabetically by 
country. Start-up–Country–Company–Product–Capacity 
(liters/hour)
 1979–Malaysia–Lam Soon–soymilk–5,000
 1980–Thailand–Kickapoo–soymilk–4,000

All plants made from 1984 on use Alfa-Laval’s new 
Soyal design.
 1985–West Germany–Ice cream maker [Schoeller]–
soybase–3,000
 1985–Switzerland–Soyana–soybase–1,000
 1986–China–Guangzhou Cannery [Guangdong]–
soymilk–2,500, 2 dec.*
 1986–France–Cacoja–soybase–1,500
 1987–China–Jin Jiang Foodstuffs Factory–
soymilk–2,500
 1987–India- Noble Soya–soymilk–4,000, 2 dec.*
 1988–Argentina–Alimentos de soja–soymilk–4,500
 1988–China–Jiangmen Foodstuff Factory–
soymilk–2,500, 2 dec.*
 1988–China–Wuhan Guan Sheng Yuan Foodstuff 
Factory–soymilk–2,500, 2 dec.*
 1988–France–Innoval–soybase–1,500
 1988–Nepal–Indreni–soymilk–2,500
 1988–Nigeria–Sona Dairies–soymilk–4,500
 1989–Australia–Sanitarium Foods–soybase–500
 1990–France–Dairy Co-op**–soybase–500
 * = 2 decanter centrifuges per system to boost the 
protein yield. The systems made before 1984 were for 
more traditional soymilk. Those made afterwards no longer 
require that the soybeans be soaked, and the “new” soyabase 
line in designed primarily for producing a non-beany 
soymilk, but it can be easily adjusted to give a traditional 
soymilk. “Soybase” is the product that comes out of the 
Soyal soyabase line after grinding, separation in one or 
more decanters, and deactivation of enzymes like trypsin 
inhibitors. This base is more concentrated than soymilk 
(9-12% solids/dry matter) and is what is used as the raw 
material for any soy-based product. “Soymilk” is a blended 
drink, often containing sugar, and standardized to a protein 
level required by the market. Soybase would only be run 
through an ultrafi ltration unit to (1) remove phytic acid and 
oligosaccharides, or (2) to remove moisture and increase the 
percentage solids, as to make tofu. ** The plant owned by 

the Dairy Co-op in France is secret, but the base it produces 
will be used mostly for research on calf milk replacers and 
on replacing cow’s milk in certain dairy products. This dairy 
does not have any products on the market. Address: R&D 
manager, Alfa-Laval East Asia Pte. Ltd., 11 Joo Koon Circle, 
Singapore 2262. Phone: 86 22 711.

2937. Product Name:  [Vi-Thai Soy Yogurt (Strawberry, or 
Exotic Fruit)].
Foreign Name:  Vi-Thai.
Manufacturer’s Name:  Danone (BSN).
Manufacturer’s Address:  12 Avenue de Broquevillaan, 
1150 Brussels, Belgium.
Date of Introduction:  1990 May.
Ingredients:  Incl. 4.4% soya products, and this includes 
2.8% soy oil.
Wt/Vol., Packaging, Price:  Plastic cup.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Alpro. 1990. 
June 4. Dannon, which is an extremely powerful company in 
France, introduced this soy-dairy blended product 2 weeks 
ago. The name is pronounced VEE-tai. It is distributed in the 
Belgian market. They are promoting it with a big television 
ad campaign emphasizing low cholesterol and a balance 
between dairy and vegetable proteins. “All of the good of the 
dairy with all the good of soya.” It is a fresh product, sold in 
cups, with a 3 week shelf life.
 SoyaFoods (ASA, Europe). 1990. 1(2):5. Dec. “Mixed 
dairy soy yoghurt.” This new product “has been launched by 
Danone in Belgium. V-Thai is available in packs of 4 x 125g 
pots in fl avours strawberry and exotic fruit. Price around 
75BF.”

2938. Shurtleff, William; Aoyagi, Akiko. 1990. The tofu 
market in Europe. Lafayette, California: Soyfoods Center. 
137 p. 28 cm. [600+ ref]
• Summary: Contents: Introduction and overview: 
Production of tofu in Europe–Totals by country, Europe’s 
largest tofu manufacturers, trends in the tofu market in 
Western Europe (9 p.). The tofu market in the United 
Kingdom (Ranking of companies, production statistics, 
details on individual companies 10 p.). The tofu market 
in the Netherlands (10 p.). The tofu market in the West 
Germany (21 p.). The tofu market in the France (19 p.). 
The tofu market in the Belgium (10 p.). The tofu market 
in the other European countries (16 p.). Index. List of tofu 
manufacturers in Europe (sorted by country, and within each 
country by company name, 9 p.). Update on the tofu market 
in Europe. April 1991 (28 p.).
 Production of tofu in Europe–Totals by country: United 
Kingdom 47,500 kg/week, started 1966, 35% share of fi ve 
leading countries. Growth rate: 10%. Netherlands 44,500 
kg/week, started 1964, 33% share of fi ve leading countries. 
Growth rate: 8%. West Germany 24,650 kg/week, started 
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1981, 18% share of fi ve leading countries. Growth rate: 
10%. France 14,750 kg/week, started 1982, 11% share of 
fi ve leading countries. Growth rate: 35%. Belgium 5,000 
kg/week, started 1977, 4% share of fi ve leading countries. 
Growth rate: unknown.
 Europe’s largest tofu manufacturers: 1. Heuschen-
Schrouff, Netherlands, started 1964, makes 37,500 kg/week. 
2. Dragon & Phoenix, UK, started 1966, makes 20,000 kg/
week. 3. Cauldron Foods, UK, started 1981, makes 15,000 
kg/week. 4. Société Soy, France, started 1982, makes 12,500 
kg/week. 5. Soyastern / Dorstener Tofu, West Germany, 
started 1982, makes 7,000 kg/week. 6. Jonathan PVBA (Div. 
of Lima Foods), Belgium, started 1977, makes 4,500 kg/
week. 7. Regular Tofu Co. (Haldane Foods), UK, started 
1981, makes 4,000 kg/week. 8. Paul’s Tofu, UK, started 
1981, makes 3,500 kg/week. 9. Geestland, West Germany, 
started 1985, makes 3,250 kg/week. 10. Yamato/Huegli, West 
Germany, started 1982, makes 3,000 kg/week. 11. Galactina, 
Switzerland, started 1984, makes 3,000 kg/week. 12. 
Galactina, Switzerland, started 1984, makes 3,000 kg/week. 
13. Soyana, Switzerland, started 1982, makes 3,000 kg/week. 
Total: 116,250 kg/week. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549. Phone: 415-283-2991.

2939. SoyaFoods (ASA, Europe). 1990. Misleading use of 
dairy names. 1(1):2. Spring/Summer.
• Summary: “New UK regulations banning the misleading 
use of dairy names have been introduced in the UK. The 
Milk and Milk Products (Protection and Designations) 
Regulations 1990 implement EC Council Regulation 
1898/87/EEC which protects dairy names by prohibiting the 
use of terms such as ‘soyamilk’ on labels...
 “It will also be an offence to claim or suggest that a 
product is a dairy product by using dairy imagery in the 
labelling or advertising of non-dairy products. In countries, 
like France, where there are even diffi culties in using the 
term ‘Soyadrink’, alternatives such as the Japanese term 
‘tonyu’ are being considered.”

2940. SoyaFoods (ASA, Europe). 1990. Bordeaux region for 
soya processing. 1(1):2. Spring/Summer.
• Summary: “Sofi proteol and Bunge are to collaborate in 
a joint venture to build a plant producing vegetable protein 
(including soya) concentrates in Bordeaux in southwest 
France. The plant, which will be in operation by the end of 
1990 will cost 200 million French francs and employ 35 
people with 250 jobs in related activities.”

2941. SoyaFoods (ASA, Europe). 1990. Phytelepathas. 
1(1):4. Spring/Summer.
• Summary: “Set up in 1901 as a French Law Association, 
Phytelephas is now an organization committed to the 
development of techniques and use of soya for human and 
animal consumption throughout Europe and in developing 

countries.
 “It is supported by the Organisation Nationale des 
Oléagineux (ONIDOL) and by the Centre Nationale des 
Jeunes Agriculteurs (CNJ).
 “Activities are varied covering the sponsorship 
of research and development, providing technical and 
commercial information to assist companies and also 
promotional activities. One of its most recent events was a 
Conference on ‘Soya in South East Asia’ which was held on 
5-6 March in Le Havre.
 “For further information please contact Phytelephas, BP 
147, 76051 Le Havre Cedex, France. Tel: 33 35 43 01 11 and 
Fax: 33 35 55 26 26.”

2942. SoyaFoods (ASA, Europe). 1990. Who’s who [with 
soya] in France. 1(1):4. Spring/Summer.
• Summary: “The French have always been strong in the 
promotion of soya. This may well be due to the existence of 
3 organizations, AFISA, GEPV and ONIDOL.
 “The Association Francaise des Industriels du Soja 
[AFISA] was created in October 1989 and represents 
manufacturers of soyafoods in France. It has 7 members at 
present interested in the standardization, development and 
promotion of soyafoods. Contact: AFISA, 5 Blvd. de la 
Mediterranee, 31400 Toulouse, France.
 “Groupe d’Etude des Proteines Vegetales was formed 
in 1975 and includes companies producing vegetable 
proteins and their products including soya protein products. 
It provides advice, information, organizes conferences for 
both users and nutritionists and promotes vegetable proteins. 
Contact: GEPV, 10A rue de la Paix, 75002 Paris, France.
 “L’Organisation Nationale Interprofessionnelle des 
Oleagineaux provides a link between all the organizations 
representing oilseed interests in France. It supports research 
and development into all oilseeds, provides backup 
information and promotional activities. ONIDOL has a 
Soya Committee which coordinates all the activities on soya 
matters. Contact: ONIDOL, 12 Avenue George V, 75008 
Paris, France or Comite Soya, 5 Blvd. de la Mediterranee, 
31400 Toulouse, France.”

2943. Vandemoortele, Philippe. 1990. N.V. Vandemoortele 
and Alpro N.V. in Belgium (Interview). SoyaScan Notes. 
June 4. Conducted by William Shurtleff of Soyfoods Center. 
Followed by a letter (fax) on 30 May. 1990.
• Summary: There is no written history of Vandemoortele. 
The starting point and center of operations has always been 
Izegem in Belgium. The company name is pronounced van-
duh-MOOR-tuh-luh in Flemish and van-duh-moor-TELL in 
French. The protein division of N.V. Vandemoortele started 
the company’s soy protein and soymilk research. As long 
as it was only doing research and losing money there was 
no need to start a new company. Alpro started when it was 
clear that there would be income from the sale of the fi rst 
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turnkey soymilk plant. At that time, the protein division of 
N.V. Vandemoortele turned into Alpro, and the former then 
ceased to exist. About 5 years ago, Vandemoortele was re-
structured. Vandemoortele International is the new holding 
company for the group (replacing Safi nco) and under it are 
four product groups: N.V. Vandemoortele works with oils 
and fats. N.V. Vamo Mills is an oilseed crusher and maker of 
fl ours (including full-fat and defatted soy fl ours). Vamix is a 
bakery. And Alpro works with natural soyfoods, especially 
soymilk. One top manager is in charge of each of the four 
subsidiaries and he is responsible for everything in that 
company from research to consumer. Philippe is the top man 
at Alpro. Vandemoortele is no longer 100% owned by the 
Vandemoortele family.
 In March 1987 the company began using the subtitle 
“Alpro Natural Soyfoods” instead of its earlier “Alpro 
Protein Products.” The former name made Alpro sound like a 
soy protein isolate company. In July 1986 Alpro began using 
the slogan in French “La Force Végétale du Soja,” then in 
March 1989 they shortened this to “La Force du Soja.”
 Concerning Tetra Brik labels, there are three different 
printing techniques available; some are more economical 
and some give higher quality. If you use the fl exographic 
(fl exo) technique, which uses rubber plates to print, you can 
co-print, i.e. print several packages in one print run. Every 
time you print, they make new rubber plates. There is less 
fl exibility in design. Alpro uses only fl exographic because 
it has more than 100 different packages (It co-packs for 
Lima, Celnat, Perlinger [a health food company in Austria], 
and most U.K. supermarkets under their own brand), but 
the resulting package often looks very simple in color and 
design. Offset uses fi xed plates, which cannot be changed; 
this technique is used for most package printing in the USA. 
Roto (Rotogravure) uses a copper cylinder and is the highest 
cost and highest quality.
 In June 1990 Alpro moved from Izegem into its new 
factory at Vlamingstraat 28, B-8610 Wevelgem, Belgium. 
Phone: 056/43.22.11. Address: Managing Director, Alpro 
N.V., Vlamingstraat 28, B-8610 Wevelgem, Belgium. Phone: 
(056) 43 22 11.

2944. Sakaguchi, Noboru. 1990. Early history of making 
tofu at Le Bol en Bois (Interview). SoyaScan Notes. June 14. 
Conducted by David de Korsak in France.
• Summary: In 1969 Mr. Sakaguchi made his fi rst trip to 
Paris from his homeland, Japan. He returned to Paris in 
March 1974, and became aware of the possibility of buying 
a macrobiotic restaurant from a friend who at the time was 
a cook in that restaurant. From April-Aug. 1974 he returned 
to Japan to fi nalize a deal with Japanese investors and to 
study tofu making. While he was in Paris touring vegetarian 
restaurants, Mr. Sakaguchi had been struck by the lack of 
protein in the foods he saw. Tofu naturally came to his mind 
as the food that would ideally supplement (and complement) 

that vegetarian cuisine. “Tofu was missing... I thought of this 
as my mission.”
 On 2 Sept. 1974 Mr. Sakaguchi opened Le Bol en 
Bois. He had expanded it to include a natural foods retail 
store located directly across the street. In the last quarter of 
1975 he began trials making tofu using calcium sulfate as a 
coagulant. In about Nov. or Dec. 1975 he began commercial 
production of tofu, using real nigari as a coagulant. He sold 
this tofu only at Le Bol en Bois natural foods store and 
served it in his restaurant. An invoice dated 26 Dec. 1975 
from Mitoku Company Ltd. in Japan shows that he imported 
40 kg of nigari ($17.34), 50 x 150 gm packets of nigari 
($33.27), a grinder for making tofu ($562), other pieces of 
tofu making equipment ($450.35), as well as 1,800 liters of 
Sakae Tamari-Shoyu, 900 liters of Johsen Tamari-Shoyu, and 
200 kg of brown rice miso. Production remained limited (two 
days a week, 40 cakes per day) until the end of 1976. Mr. 
Sakaguchi made the tofu himself, helped by some Japanese 
students. One evening in the winter of 1976 an unusually 
large number of people came to the store to buy tofu. This 
corresponded to the end of a conference held by Michio 
Kushi in Paris. The store became the focus of a lot of interest 
and activity. Production jumped to roughly 240 cakes per 
day, two days a week. By the end of 1976 Mr. Sakaguchi had 
hired his fi rst employee to help him make tofu.
 In 1985 the tofu production activity was set up as a 
separate company named Daizou, located outside of Paris 
at Champigny sur Marne. At that time production was about 
300 cakes per day, two days a week. Mr. Sakaguchi now 
began to make tofu more than twice a week and to sell this 
tofu at other retail outlets in addition to his own. Address: 
883 Rue de Bernau–Z.I., 94500 Champigny Sur Marne, 
France. Phone: 48 82 39 90 or 47.06.33.71.

2945. Sakaguchi, Noboru. 1990. Early history of making 
tofu at Alimentation Japonais and Etablissements Takanami 
(Interview). SoyaScan Notes. June 14. Conducted by David 
de Korsak in France.
• Summary: Mr. Mikiyo Yamanaka, a Japanese who came 
to Paris as a tourist guide, started making tofu at the end of 
1968. He made it alone, and not as part of any business, in 
his bathroom at night using calcium sulfate as a coagulant. 
He sold the tofu to Japanese embassy personnel. In about 
1971-72 he established Alimentation Japonais Osaka, a 
Japanese restaurant in Paris. He moved his tofu shop into 
the basement of his restaurant, where it stayed until the end 
of 1985, when production stopped. A key tofu maker in 
the early days was Mr. Suzuki, who now owns Ramen Tei 
Restaurant in Paris (Phone: 1-42 60 64 29). Mr. Yamanaka 
made quite a bit of money in his business, but he failed to 
declare it and pay taxes. Instead of facing a lawsuit for this, 
he decided to return to Japan. His company, now a chain of 
Japanese restaurants, is presently run by Mr. Nakajima.
 Mr. ? Takanami founded Etablissements Takanami in 
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Belgium. But before he set up his company in Belgium, he 
spent 6-12 months in Paris and during that time he made 
some tofu, although it is not clear whether or not he did so 
on a commercial basis. He is now in Brussels (Phone: 2 522 
8192). Address: 883 Rue de Bernau–Z.I., 94500 Champigny 
Sur Marne, France. Phone: 48 82 39 90 or 47.06.33.71.

2946. Lindner, Anders. 1990. Re: Dairylike products made 
from soymilk in Europe. Retail outlets for soymilk in 
Europe, country by country. Letter (fax) to William Shurtleff 
at Soyfoods Center, June 19. 1 p. Handwritten. [Eng]
• Summary: The following fi gures are my guesstimates:
 I would estimate that no more than 15% of the soymilk 
made in Europe is then made into dairylike products, not 
including tofu. Of the soymilk made into dairylike products, 
roughly 60% is made into ice creams, 20% into non-frozen 
desserts (incl. puddings, and custards), 15% into yogurts, and 
5% into non-dairy cheeses.
 Of all the soymilk soy in Europe as a beverage, I would 
estimate that 50% is sold at health food stores, 40% at 
supermarket chains, multiples, and general food stores, and 
10% at Asian retail stores.
 A wild guess as to the percentage of soymilk sold at 
Supermarkets–Health food stores–Asian stores in each 
country would look something like this: United Kingdom, 
West Germany, France, Belgium, the Netherlands, and 
Switzerland would all be 40%–50%–10%.
 Italy, Scandinavia, Spain, and Others would all be 10%–
80%–10%.
 Austria would be 30%–60%–10%. Address: P.O. Box 
19002, S-250 09 Helsingborg, Sweden. Phone: 42-92776.

2947. Lindner, Anders. 1990. Re: Consumption of soymilk 
in Europe, by country and per capita. Letter (fax) to William 
Shurtleff at Soyfoods Center, June 19. 1 p.
• Summary: The following fi gures are my guesstimates 
for the amount of soymilk consumed in major European 
countries. Most of the soymilk produced in Belgium [by 
Alpro] and Germany [by DE-VAU-GE] is consumed in other 
countries. Note: The large consumption in the U.K. is due 
to both its large total population and its large population of 
vegetarians and vegans. The latter do not consume milk or 
other animal products.
 Country (Population)–Soymilk consumption in million 
liters–% of total–liters per capita per year
 United Kingdom (56.7 million)–20 million liters*–40% 
of total–0.35
 West Germany (60.2 million)–10 million liters–20% of 
total–0.17
 France (55.8 million)–6 million liters**–12% of 
total–0.11
 Belgium (9.9 million)–3 million liters–6% of total–0.30
 Netherlands (14.7 million)–2 million liters–4% of 
total–0.14

 Switzerland (6.5 million)–2 million liters–4% of 
total–0.31
 Scandinavia*** (22.8 million)–2 million liters–4% of 
total–0.088
 Italy (57.4 million)–1 million liters–2% of total–0.017
 Austria (7.6 million)–1 million liters–2% of total–0.13
 Spain (39.8 million)–1 million liters–2% of total–0.025
 Others**** (24.3 million)–2 million liters–4% of 
total–0.082
 Total (355.7 million)–50 million liters–100%–0.14
 * Neil Rabheru, founder and director of Unisoy, the 
largest soymilk manufacturer in the UK, estimates that 18-
20 million liters/year of soymilk are consumed in the UK. 
** Bernard Storup of Société Soy, a large soymilk maker 
in France, estimates consumption of soymilk in France to 
be much higher, about 11 million liters. Storup’s estimate 
is probably more accurate. *** Scandinavia = Sweden (8.3 
million), Denmark (5.0 million), Finland (5.0 million), 
Norway (4.2 million), Iceland (0.25 million).
 **** Others = Portugal (10.2 million), Greece (10.0 
million), Ireland (3.7 million), Luxembourg (0.369 million), 
Malta (0.358 million).
 Highest per capita consumption: United Kingdom 
0.35, Switzerland 0.31, Belgium 0.30, West Germany 0.17, 
Netherlands 0.14, Austria 0.13, France 0.11. Lowest per 
capita consumption: Italy 0.017, Spain 0.025. Address: P.O. 
Box 19002, S-250 09 Helsingborg, Sweden. Phone: 42-
92776.

2948. Hymowitz, T.; Singh, R.J.; Larkin, R.P. 1990. Long 
distance dispersal: The case for the allopolyploid Glycine 
tabacina (Labill.) Benth. and G. tomentella Hayata in the 
West-Central Pacifi c. Micronesica (Guam) 23(1):5-13. June. 
[39 ref]
• Summary: The subgenus Glycine currently contains 15 
inbreeding wild perennial relatives of the soybean. These 
are Glycine albicans, G. arenaria, G. argyrea, G. canescens, 
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. 
hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G. 
microphylla, G. tabacina, and G. tomentella.
 Fourteen of these are diploids (2n = 40) and endemic 
to the Australian region. However the allopolyploid types 
(2n = 80) of G. tabacina and G. tomentella have a wider 
distribution. G. tabacina contains both diploid and tetraploid 
(2n = 80) members. The diploid forms of G. tabacina are 
found only in Australia, however the tetraploid members of 
G. tabacina have a wider distribution. They are found in the 
Pescadores Archipelago (Taiwan), the islands of Quemoy 
and Amoy just off the cost of Fujian Province (China), 
Ryukyu Islands (Japan), and the Mariana Islands of Tinian 
and Saipan in the West-Central Pacifi c. The tetraploid forms 
of G. tabacina are also found in Australia and the South 
Pacifi c Islands of New Caledonia, Vanuatu, Fiji, Tonga, and 
Niue.
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G. tomentella is composed of four cytotypes: 2n = 38, 
40, 78 and 80. Only the 38-chromosome form is found in 
Australia. The 40- and 78-chromosomes are found both in 
Australia and in nearby Papua New Guinea. The tetraploid 
forms of G. tomentella occur in Australia, Papua New 
Guinea, the Philippines, and Taiwan.
 No diploid perennial Glycine species have been found 
outside of Australia. This the questions arises concerning the 
origin of the allopolyploid forms of both G. tabacina and 
G. tomentella in the West-Central Pacifi c. The seed of wild 
perennial Glycine do not fl oat on water nor do they possess 
any mechanism for long distance dispersal by air currents. 
They do not stick to the coats of animals and it is unlikely 
they were transported by humans because the literature 
makes no mention of uses of wild perennial Glycine species 
by humans.
 “Plate tectonics and biogeography: After the breakup of 
Pangaea, the universal land mass, Australia, New Zealand 
and Antarctica were united with South America and with 
India-Madagascar-Africa, forming Gondawanaland (100 
m.y. BP [100 million years before the present]), a Southern 
Hemisphere land mass. The West-Central Pacifi c is 
associated with Laurasia, a Northern Hemisphere land mass.
 “New Zealand and New Caledonia separated from 
Australia and Antarctica about 80 m.y. BP and moved 
north-eastward reaching their present position about 60 
m.y. BP. Australia and Antarctica separated about 49 m.y. 
BP. As Australia moved northward it entered a zone of 
reduced precipitation and increased aridity. The Australian 
plate collided with the Asian plate 10 to 12 m.y. BP. Most 
probably during this epoch, Miocene, some legumes entered 
Australia directly from Asia. At that time, Australia was 
widely separated from South America, India, Madagascar 
and Africa...
 “According to Lackey (1977, p. 85) both ‘the subgenus 
Glycine and the subgenus Soja are probably derived from 
Pueraria-like ancestors in tropical Asia. From this tropical 
center, species in the subgenus Glycine have successfully 
invaded Australia and associated areas, and the wild form in 
the subgenus Soja has invaded central and northern Asia.’ 
Glycine species (2n = 40) are diploidized polyploids with x = 
10.”
 It has been demonstrated that the allopolyploidization 
of Glycine species (2n = 80) took place only in Australia. 
“Thus, perennial Glycine found a niche in tropical and 
subtropical Australia. Radiation of Glycine species, followed 
by allopolyploidization of the species, resulted in the G. 
tabacina and G. tomentella species complexes.”
 Long-distance dispersal of Glycine seeds from Australia 
across the equator was probably performed by migratory 
birds–with shorebirds being the most promising candidates. 
It has been shown that seeds such as Glycine larger than 
1 mm and having a hard seedcoat can be retained in the 
digestive tract of some shorebirds for more than 100 hours 

then excreted in viable form. With fl ight speeds of 30-60 
miles per hour, the seeds could be transported 3,000 to 6,000 
miles per fl ight. The birds may also pick up small, light seeds 
in mud adhering to their feet.
 For comments on this paper see the March 1995 
interview with Prof. Hymowitz titled “Plate tectonics and 
the dissemination of the soybean.” Address: 1-2. Dep. of 
Agronomy, Univ. of Illinois, Urbana, IL 61801; 3. State of 
Illinois Natural History Survey, Section of Wildlife Research, 
Urbana, IL 61801.

2949. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
Bibliography of soy fl our and cereal-soy blends: 3,085 
references from the 3rd century B.C. to 1990, extensively 
annotated. Lafayette, California: Soyfoods Center. 427 
p. Subject/geographical index. Author/company index. 
Language index. Printed June 6. 28 cm. [3085 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soy fl our and cereal-soy blends. It is also 
the single most current and useful source of information 
on this subject available today, since 56% of all references 
(and most of the current ones) contain a summary/abstract 
averaging 84 words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 32 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 15 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 653 commercial soy fl our 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 
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included.
 The price of this 427 page spiral bound book (ISBN: 
0-933332-66-1) is $213. All orders must be prepaid in U.S. 
dollars.
 For Additional Information: Please contact William 
Shurtleff, Director, Soyfoods Center: 510-283-2991. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 510-283-2991.

2950. Tjomb, Paul. 1990. Le pâté nouveau est arrivé: 
Ingrédients, soja [The new pâté has arrived: Ingredients, 
soya]. RIA–Revue des Industries Agro-Alimentaires No. 443. 
14 May to 5 June. [Fre]
• Summary: For some years, Cacoja has specialized 
in soyfoods (food products based on the soybean; les 
produits alimentaires à base de soja) made from organically 
grown soybeans. This company is fi nishing studies on 
the formulation of a new line of products, soya pâtés, 
which will be commercialized about a month. Cacoja is an 
affi liate of the Est-Lait [“East Milk] group. The company 
presently markets an important line of products consisting 
of desserts, of confections with 20% soya, of beverages, 
and of mayonnaises. A large part of its activity is devoted 
to developing convenience prepared foods (plats cuisinés) 
which contain an average of 20% soya. The company also 
offers quenelles (like sausages), ravioli, and lasagne which 
are distributed fresh with a shelf life of 3 weeks. One of 
this company’s fl agship products is the soya medallions 
(médaillion de soja). These are two round meatless patties 
(gallettes, 125 gm each, about 3/8 inch thick), rich in protein. 
They are vacuum packed in plastic fi lm with a shelf life of 21 
days. The medallions come in 4 fl avors: carrot, mushroom, 
tomato, and garlic and fi nes herbes. Mme. Chanterau is 
director of product development.” Address: France.

2951. Rabheru, Neil. 1990. The soymilk industry and market 
in the United Kingdom (Interview). SoyaScan Notes. July 2. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: There are only two signifi cant manufacturers 
of soymilk from soyabeans in the U.K.; Unisoy and Soya 
Health Foods Ltd. Plamil Foods Ltd. buys soy protein 
isolates from Protein Technologies International, then 
subcontracts with a dairy to have these mixed with water and 
other ingredients, according to Plamil’s formula, to make 
a soymilk. As far as he knows, Plamil has never purchased 
soybeans to make soymilk and has never had their own 
plant. Haldane used to import its soymilk from France. This 
soymilk was made, not from soybeans but from some kind 
of a spray-dried formulation. Then Unisoy started supplying 
Haldane, but that contract came to an end when Haldane 
was acquired by another company. Neil thinks they are now 
importing again, probably from France, not from Australia. 
Haldane’s imports are very small. Neil has never heard of 
Itona Products Ltd. in Wigan, Lancashire [although they are 

still in business in 1990].
 Of the soymilk made in the Unisoy produces well over 
50%. Approximately 18-20 million liters of soymilk are sold 
and consumed in the UK each year. It is the biggest soymilk 
market in Europe, and it is growing at the rate of roughly 15-
26% a year. “The growth has been phenomenal, and the bulk 
of the growth in the European soymilk market seems to have 
been in the UK.” But he doubts very much that it is growing 
faster than 26% a year. The estimated market shares by 
company are: Alpro/Vandemoortele 51%, Granose 15-17%, 
Unisoy 15-17%, and others (Plamil, Soya Health Foods, 
Haldane, etc.) 15-19%.
 In terms of outlets, Granose is sold only in health food 
outlets. Unisoy’s best-selling and most profi table line is its 
four soyamilk products. White Waves sugar free has long 
been the best selling single product, but it is rapidly being 
overtaken by Unisoy Gold (fortifi ed with vitamins and 
minerals), which has been a phenomenal success. The bulk 
of Unisoy’s soyamilk sales is in national multiples/grocery 
chains. Of all Unisoy’s products, about 65% of sales is in 
multiples and 35% in health food stores. Plamil has its own 
clientele; its products are very popular among vegans. Soya 
Health Foods Ltd. has been able to survive largely because 
of their soy ice cream, which was one of the fi rst ones on the 
market in the UK [after Sojal and SoyBoy Soymilk Ices from 
the Regular Tofu Co.] and the most widely available brand 
for a long time. Soyamilk is a very small product for Soya 
Health Foods Ltd. now.
 Alpro/Vandemoortele did the pioneering work in getting 
soymilk into British multiples (supermarkets). In about 1982 
Safeway (which has its origins in America), became the 
fi rst multiple (supermarket chain) to sell soymilk in the UK. 
They sold the Alpro/Vandemoortele line but they sold only a 
small quantity. Safeway has always purchased its soyamilk 
from Vandemoortele. Michael Cole of Soya Health Foods 
Ltd. also deserves a good deal of credit for the growth of 
soymilk in the UK. He did the early work in getting British-
based supermarkets, large chain stores, and normal grocery 
stores interested in carrying soyamilk. By late 1985 Cole 
was selling large amounts of his aseptically packed Sunrise 
Soya Milk to multiples, including Tesco. “Cole did the solid 
job of marketing and bringing soyamilk into the perspective 
it is in now. Then he left Soya Health Foods in mid- to late-
1987.” He started his own consulting company. Today every 
multiple in the country, including the large chemist chains 
(drug stores) are now offering soyamilk to the consumer.
 Unisoy exports their soymilk to the Netherlands, Italy 
(to Parma Soia), and Ireland. It is also sold in Portugal. 
It used to be sold in Belgium. Address: Unit 1, Cromwell 
Trading Estate, Cromwell Rd., Bredbury, Stockport, 
Cheshire SK6 2RF, England. Phone: 061-430 6329.

2952. Chibarie, François; Sabin, Jean-Claude. 1990. 
EuroSoja: Colloque CETIOM; Colloque ONIDOL 
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[EuroSoja: CETIOM Symposium and ONIDOL Symposium 
(Brochure)]. Secretariat: 5, blvd. de la Méditerranée, 31400 
Toulouse, France. 4 p. Plus 2 pages of inserts titled EuroSoja 
in French and English. [Fre; Eng]
• Summary: On 5-7 Sept. 1990 a 3-day symposium on “The 
Soybean Chain of Production” will be held in Strasbourg, 
France (near the West German border), at the Palais des 
Congres, sponsored by these two French organizations. 
CETIOM Symposium: The latest agronomic data. Sept. 5: 
Soybean nitrogen balance and the environment. Soybean 
development and phytosanitary risks. Sept. 6: Breeding 
priorities for tomorrow’s soybean. The two symposia 
working jointly. The pressure of the food processing industry 
and the breeding answer to improvements in soybean quality 
for human feeding. Under the chairmanship of Jean-Claude 
Sabin and René Ecochard. CETIOM Symposium Synthesis: 
Emile Chone. Onidol Symposium Synthesis: Jean-Paul 
Jamet. American breeding: Professor Wilcox (USA). Asian 
breeding: Professor Sun Huan (China). European breeding: 
Jean Dayde-Isa Beauvais (France).
 ONIDOL Symposium: Soybean outlets for human 
nutrition. Sept. 5: History of soybeans worldwide and the 
use of soybeans in human food. Under the chairmanship 
of François Chibarie (Chairman of soybean committee 
ONIDOL): M. Martin (A.S.A. Brussels) (USA). P. Maitre 
(Consultant AFISA) (France). Soybean proteins: topics of the 
day. Under the chairmanship of D. Valery-Masson (Former 
chairman GEPV). G. Wermeersch (SOFIPROTEOL) 
(France). A. Uzzan (Scientifi c Consultant GEPV-
RAUC). P. Collin (SAPA) (France). M. Welsby (Protéin 
Technologies International). J.C. Turbant (France Protéine 
Services). Docteur C. Rouaud (SAFRANE). A. Van Hecke 
(EUVEPRO). Sept. 6: Soyfood products (written “Les 
soyfoods–produits du soja” in French). Joint symposium 
(see above). Under the chairmanship of Maurice Rochet 
(President of AFISA, Association Francaise des Industriel 
du Soja): P. Vandemoortele (Alpro) (Belgium). J. de Preneuf 
(Soy) (France). M. Helie. Professor Lecerf (Lille-France). 
Professor Sautier (Paris INSERM-France). Professor 
Gauthier (Nantes-France).
 Interprofessional European Congress. ONIDOL AISO. 
Simultaneous translation into French, Italian, German, and 
English. Under the patronage of the Ministry of Agriculture. 
Organized by oleaginous French and Italian interprofessions. 
Soybean position in EEC context. Short-dated and mid-
dated future. Economic soybean stake in Europe. Address: 
Toulouse, France. Phone: 61 53 81 80.

2953. Shurtleff, William; Aoyagi, Akiko. 1990. Soymilk 
in Europe: The industry and market, commercial products, 
publications, and history. Lafayette, California: Soyfoods 
Center. 261 p. July 17. Indexes. 28 cm. [763 ref]
• Summary: Since the mid-1980s, the soymilk industry 
and market in Western Europe has been booming, and the 

future looks very bright. Many large companies with plenty 
of capital and marketing expertise are entering the market, 
product quality and diversity is steadily improving, and 
consumers are showing and increased interest in nutritional 
protein beverages that are free of cholesterol and lactose, and 
low in saturated fats.
 Soymilk production and growth rate: Production of 
soymilk in western Europe as a whole is estimated to have 
grown to 30–42.5 million liters/year (7.9–11.2 million 
gallons/year) in 1990, up from only 6-10 million liters/year 
(1.59–2.64 million gallons/year) in 1984, a roughly fi vefold 
increase in 6 years. This represents an average compound 
growth rate of about 30% a year.
 Estimates of total market size (not including infant 
formulas): Philippe Vandemoortele, managing director of 
Alpro, Europe’s largest soymilk manufacturer, estimates the 
adult soymilk market in Europe to be 30 million liters/year. 
Asger Somer Hansen, managing director of DTD/STS, one 
of Europe’s two largest suppliers of soymilk plants, estimates 
35-40 million liters/year. Anders Lindner, managing director 
of DTD/STS until late 1989, estimates 42.5 million liters/
year, plus an additional 7.5 million liters/year that are made 
into dairylike products such as soy puddings, yogurts, ice 
creams, and cheeses.
 Leading countries: The largest soymilk market in 
Europe is clearly in the UK, because of its large population 
of vegetarians and vegans (vegans do not consume milk 
or any other animal products), its large total population, 
its large number of soymilk manufacturers and marketers, 
the fact that soymilk is now sold in many UK multiples/
supermarkets, its relatively long history of soymilk 
production, and the fact that many soymilk products bear 
the generic name “Soya Milk” on the front panel. The fi rst 
commercial soymilk in England was Solac, launched in 
1912 with great fanfare and publicity by the Solac Company/
Synthetic Milk Syndicate. Roughly 40% of all soymilk 
consumed in Europe is consumed in the UK, and per capita 
consumption is also highest there. The second largest market 
is probably France, with West Germany a very close third.
 Leading manufacturers: Two companies (Alpro in 
Belgium and DE-VAU-GE in West Germany) dominate 
the market with an estimated 70% market share, and that 
percentage is not likely to decrease. Competition is fi erce 
and increasing. Alpro, which began making soymilk in 1979 
and now produces about 21 million liters/year, is building 
a new plant at Wevelgem, Belgium, which is scheduled 
to begin operation in June 1990. Costing about US$15 
million, it will have a capacity of 45 million liters/year. DE-
VAU-GE’s plant, which was built by DTD/STS and began 
operation in August 1985, now produces about 12 million 
liters/year but has a capacity of 3,000 to 4,000 liters/hour 
of fi nished soymilk. Other manufactures with the year they 
started making soymilk and their current estimated annual 
production in liters/year: Unisoy (UK, 1986) 3 million; 
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Cacoja (France, 1987) 3 million; Soyana (Switzerland, 1985) 
2.5 million; Société Soy (France, 1975) 1.2 million; Soya 
Health Foods (UK, 1985) 1 million; Galactina (Switzerland, 
1969) 1 million; Triballat (France, 1989) 0.5 million; Innoval 
(France, 1987) 0.5 million; Crivellaro (Italy, 1989) 0.5 
million. Other smaller producers include Plamil (UK, 1965), 
Haldane (UK, 1984), Itona (UK, 1964), and Ralston Purina 
España (Spain 1984).
 Price: The retail price of soymilk is 2-3 times as high as 
that of cow’s milk.
 Packaging: Virtually all European soymilk and 
soymilk-based products are now sold in Tetra Brik Aseptic 
cartons. But with the growing concern about and legislation 
concerning disposal of solid wastes, one very big potential 
danger lies on the horizon for soymilk–that aseptic 
packaging will be increasingly banned, as it already has 
been in the state of Maine in the USA after Sept. 1990. If 
the manufacturers of aseptic packaging do not fi nd a truly 
recyclable package or establish a workable system to recycle 
their current packages, soymilk could be in for hard times.
 Soymilk trends in Europe: Though soymilk production 
has increased fi vefold since 1984, it is still minuscule 
compared to cow’s milk. The fl avor of soymilk continues 
to be a major problem for most Europeans. Features/
benefi ts attracting Europeans to soymilk are its freedom 
from cholesterol and lactose, and the fact that its production 
places less of a burden on the environment and on factory-
farmed dairy cows. Most of the soymilk in Europe is sold 
to the natural/health food trades via health food stores and 
(in German speaking countries) Reform House chains. Only 
in France and the UK (plus a little in Belgium) is it also 
marketed as a mainstream product through supermarkets. 
A small amount is consumed by Asian-Europeans and 
Seventh-day Adventists. Organically grown soybeans are 
used in a large and increasing percentage of European 
soymilk. In the UK, innovative natural sweeteners (such as 
apple juice) have also started to be used. Private labeling: 
Many large European natural/health food manufacturers 
and/or distributors now sell soymilk under their own brand. 
Alpro produces many private-label brands. This practice is 
much more common in Europe than in the USA. Medical 
Soy and Parma Soia in Italy are two recent additions to this 
growing list. Soymilk is widely exported across national 
boundaries within Europe. This will probably not change 
much after 1992. Many large companies have entered the 
market since 1985 with large automated plants, but many of 
these are running at a small percentage of their capacity–and 
thus are losing money. Because of the surpluses of cow’s 
milk in Europe, there are many regulations (including value 
added taxes and labeling restrictions) against “imitation 
dairy products.” These differ from country to country 
and will probably become less severe after 1992. These 
practices are much more restrictive in Europe than in the 
USA, although also in the USA soymilk is not allowed to be 

labeled “soymilk.” European dairy magazines (unlike their 
counterparts in America) continue to view soymilk with fear 
and criticism, even ridicule, at the same time that many large 
European dairy companies are jumping into this new market 
that shows future promise–which the European cow’s milk 
market seems not to. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

2954. Tivall. 1990. Tivall vegetarian food products: Growth 
with nature’s goodness (Portfolio). Kibbutz Lochamei 
Hagetaot, Mobile Post, Oshrat 25220, Israel. 6 p., incl. 4 
inserts. 29 cm. [Eng]
• Summary: The cover of this full-color brochure shows 
an empty white plate fl anked by a fork and spoon. The 
four inserts describe the company’s four main product 
lines: Tivall in Israel, Garden Gourmet in the USA, Tivall/
Tesco in Great Britain, Gourmet Vert in France, and Tivall 
Gourmet-Garten in Germany. Each line has completely 
different package designs and product names. Each 2-sided 
color insert contains a photo of the package and details on 
each product for each line. For example, Tivall/Tesco retail 
products in the UK are: Vegetarian sausage, Vegetarian 
burger, Vegetarian cocktail sausage, Vegetarian sausage 
roll, Vegetarian strudel, Vegetarian schnitzel, Vegetable 
patty, Vegetarian whole wheat schnitzel, Vegetarian slicing 
sausage, Vegetarian nuggets. This line also includes the 
following products available in catering packages of 2.27 
kg, 3, 5, or 10 kg: Vegetarian lasagna, Vegetarian burger for 
“Tesco,” and Vegetarian Grills for “Tesco.”
 The French Gourmet Vert line includes: Freeburg 
(vegetarian burger), Crocknack (sausage), Vege-Pane 
(cutlets), Takit (nuggets), Crockroll (sausages in pastry), 
Vege-feuillete (savory fi lling in pastry), Gale vert (patty with 
vegetables and grain).
 The German Tivall Gourmet-Garten line includes: 
Gemuese Patties (spinach, or carrots, corn & peas), Veglettes 
(Schnitzel), and Sesamies (nuggets).
 Four color photos show: An aerial view of the Tivall 
food factory, sausages coming down a stainless steel 
chute off the production line, patties being packaged on a 
conveyor, chefs in tall white hats cutting the products in a 
kitchen. “Tivall. A patented process and unique seasoning 
system guarantee the winning combination that shoppers are 
looking for.”
 The Tivall international network includes the head offi ce 
in Israel, plus distributors John A. Taylor Ltd. in London, 
Yarden France in Paris, Schoenmakers Import & Export in 
Ooltegensplaat, Holland, F. Nowak GmbH in Essen, West 
Germany, and Tivall USA Inc. in Kensington, Maryland. 
Address: Oshrat, Israel. Phone: 04-858700.

2955. Stievenard, Sylvain. 1990. Re: Cacoja changes its 
name to Sojinal. Letter to William Shurtleff at Soyfoods 
Center, Sept. 24. 2 p. Typed, with signature on letterhead. 
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[Eng]
• Summary: On 8 Aug. 1990 Soyfoods Center received 
a letter (fax) from A. Kirschner of Sojinal, located at the 
same address as Cacoja in Issenheim, France. A letter from 
Soyfoods Center asking what had happened to Cacoja was 
answered on Sept. 24 by Sylvain Stievenard, who reported 
that the company name was changed from Cacoja to Sojinal 
on 1 Aug. 1990. No answer was given to the question 
as to why the company name was changed. The phone 
number was changed on 15 Dec. 1989 to 89.74.53.53 from 
89.74.17.07. Mr. Maurice Rochet is still director. Three 
labels, each bearing the Formoja brand, were enclosed, 
implying that these products are made currently: Delicacy 
with basmati rice and curry sauce, Lasagna with Tofu, and 
Ravioli with tofu. The address on each label is Cacoja, 10, 
rue Lavoisier, 68000 Colmar, France. Address: Factory: 8, 
route de Merxheim, Issenheim 68500 Guebwiller, France. 
Phone: 89.74.53.53.

2956. Maitre, Pierre. 1990. Current European markets for 
soyafoods. Lecture presented at Eurosoya Conference. Held 
5-7 Sept. 1990 at Strasbourg, France. *
• Summary: The following is summarised from a report 
by SoyaFoods (1990. 1(2):6-7). France: A study in April 
1990 on 2,052 men and women showed that for 33% of 
respondents the word ‘soya’ was associated with oil. Indeed 
66% had not heard of any soyafoods. Of the remaining 34%, 
only 19% had heard of soyamilk and 19% of soya-based 
desserts. Tofu and other products were less well known. 
Some 57% thought soya was a modern product, 66% thought 
soya was nutritious, and 61% thought soya was good for 
slimming. The reasons for not consuming soyafoods were 
given as follows: Never thought about it 45%. Prefer to buy 
my usual brands 14%. Do not like the taste 14%. Not found 
in shops 6%. Too expensive 5%.
 For those who had tasted soyamilk or desserts, the 
taste was rated as follows: Soyamilk and other soy drinks: 
Rather good taste 58%, neither good nor bad 29%, rather 
bad taste 8%. Desserts: Rather good taste 61%, neither good 
nor bad 26%, rather bad taste 11%. As a result of this survey 
in France, SOJAXA is targeting its activities to address 
the problem of educating the consumer about soyafoods, 
in particular tofu which is less well known in France than 
soyamilk and desserts.
 The UK: Most large supermarkets carry soyafoods, 
except Marks and Spencer. The strong interest in 
vegetarianism has played a major role in the development 
of the soyafoods market. Vegetarians represent about 8.6% 
of the population and the vegetarian market is estimated at 
about £5 billion.
 Benelux: The Benelux markets are similar to France. 
In Belgium there are at least 11 suppliers of soyamilks. 
The most popular products are drinks and desserts. Higher 
income groups tend to consume soyafoods.

 Germany: Soyafoods are more widely carried in natural 
food stores (Biolaeden) and Reform Houses (Reformhaeuser) 
than in supermarkets. Young German consumers accept 
soyafoods more readily than French consumers but price 
is an important factor. German consumers seem to be well 
informed about products and the best selling items (in 
descending order of importance) are tofu, sauces, sausages 
and delicatessen products, milks, and desserts. The following 
percentages of shoppers in Biolaeden and Reform Houses 
have positive opinions about soyafoods: 70% in the age 20-
30 group, 55% in the age 30-40 group, and 65% in the over 
40 age group.
 “Spain: Soyafoods development is fairly constant 
in Mediterranean countries such as Spain. All soyafoods 
are imported and are found in specialist shops, generally 
associated with dietetic products, e.g. calorie controlled 
products. Only recently have soyafoods been sold in large 
supermarkets. The infl uence of tourism has led to a changed 
image for soyabeans which are perceived as good for health 
and a modern lifestyle. Current interest is producing new 
products which are geared to local tastes. The most common 
products at present are soya drinks, desserts, sauces and soya 
sausages. Sales in non-specialist shops are likely to become 
more important.
 “Italy: Soya foods and products containing soya are sold 
mainly for dietetic reasons.
 “In summary Mr. Maitre felt that progress had been 
made over the years in terms of product quality, marketing, 
product information and international recognition, but 
there should be no complacency. More will need to be done 
to stimulate demand in Europe.” Address: 18 Square les 
Oliviers, 13111 Coudoux–Aix en Provence, France. Phone: 
33/43.52.09.44 (fax).

2957. Muller, Mr. 1990. The process of producing powdered 
soyamilk. Lecture presented at Eurosoya Conference. Held 
5-7 Sept. 1990 at Strasbourg, France. *
• Summary: Powdered soymilk is produced by spray drying, 
a simple, natural process that uses no chemical additives. 
Applications include desserts, yogurt, ice cream, drinks, 
purees, soups, sauces, baked goods, meat products, etc. 
including low calorie and cholesterol-free products. It can 
also be used as an alternative to sodium caseinate. Powdered 
soymilk has functional properties which are similar to 
soy protein concentrates and isolates but with the added 
advantage of being totally natural. Like them, it contains 
no lactose or cholesterol. A typical spray-dried soymilk 
has the following composition: Protein 45%, lipids 20%, 
carbohydrate 20%, and minerals 5%. Address: B.P. 37, 14 
rue Inkermann, 79001 Niort, France. Phone: 49.24.09.42.

2958. Saint-Macary, H.; Beunard, P.; Scaglia, J.A.; 
Hakizimana, A.; Pandzou, J. 1990. Inoculation des 
legumineuses en milieu tropical: recherche-developpement 
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et aspects economiques [Inoculation of legumes in tropical 
regions: Research, development, and economic aspects]. In: 
1990. Conference de l’Association Africaine pour la Fixation 
Biologique de l’Azote. Proceedings–4th. 15 p. Held at IITA 
in Ibadan, Nigeria. [Fre]
• Summary: In many countries, legumes are inoculated 
to obtain nitrogen fi xation. However commercial inocula 
are not widely used in tropical countries, and are almost 
never used on plants other than the soybean. There are 
various reasons for this lack of use: lack of effectiveness of 
inocula on many plants, lack of understanding on the part of 
farmers, and poor inoculum quality when it is not properly 
made. These rare statistics from French-speaking Africa 
(Rwanda) show, however, that inoculation is both necessary 
and profi table technique for farmers during the fi rst year of 
soybean cultivation. The problem of reinoculation and its 
effectiveness, which is linked to Rhizobium survival in the 
soil, is discussed on the basis of results from the Republic 
of Congo. These results show that the survival of inoculated 
bacteria is not the problem, but rather that the development 
of an indigenous population of Bradyrhizobium sp. does not 
necessarily justify reinoculation.

2959. Stievenard, Mr. 1990. Concentrating soya milk by 
ultrafi ltration. Lecture presented at Eurosoya Conference. 
Held 5-7 Sept. 1990 at Strasbourg, France. *
• Summary: The initial soymilk contains 4% solids at 80ºC. 
Ultrafi ltration is conducted using a carbon / zirconium 
membrane with a process control factor of 3.5 at 80ºC. 
The resulting concentrated milk, which now contains 12% 
protein, is cooled in a chamber. It is then heated to 55-80ºC, 
conditioned, and chilled. The concentrated contains 12% 
solids and at 4ºC its texture is that of a gel. The typical 
composition of the fi nal product is: dry matter 22.8%, protein 
12.7%, lipids 7.4%, and carbohydrate 1.2%. Compared 
with normal soyamilk, concentrated soyamilk has higher 
levels of phosphorus, calcium, and magnesium, and lower 
levels of the fl atulence-causing oligosaccharides saccharose, 
stachyose, and raffi nose. Applications of concentrated 
soyamilk include soya ice creams, pâtés, sausages, salad 
dressings, mayonnaise, and ready meals. Address: Cacoja, 
France.

2960. Vandemoortele, Philippe. 1990. Soymilk, a traditional 
milk substitute. Paper presented at the Eurosoya Conference. 
5 p. Held 5-7 Sept. 1990 at Strasbourg, France.
• Summary: Contents: Tradition. Milk imitation or 
substitute? (It is a substitute). New process for making 
soymilk (giving improved taste and nutritional value). New 
products (such as dairylike products). Standards (a protein 
content of at least 3.6% should be guaranteed). Terminology 
(The terms “soya milk” and “soy-bean milk” have been used 
in published materials since 1897. Because of the protection 
of the word “milk,” most soymilks in Europe are labeled 

“soya drink,” except in the UK where the term “soymilk” 
has been legalized). Soymilk imitation (Soymilk made from 
soy protein isolates, fats, sugar, etc. is neither a natural nor a 
traditional product). The market. Producers. Future of soya 
milk. Negative perspectives. Conclusion.
 “It is diffi cult to determine the amount of soymilk 
produced and consumed in Europe. In 1986-87 a number of 
enthusiastic reports drastically overestimated the European 
soymilk market. Some publications, for example, estimated 
that the market in the UK totalled about 30,000 metric 
tons (tonnes; i.e. about 30 million liters). The latest reports 
(1989) however seem to provide more reliable and realistic 
information. Agrarwirtschaft has recently [March 1989, 
38(3):74-83] published fi gures stating that the market 
grew from 16,000 tonnes in 1986 to a projected 28,500 
tonnes in 1992. There is no question however that soymilk 
consumption has risen substantially in the last 5 years. Yet 
soymilk remains a marginal market and accounts for less 
than 0.1% of the total dairy market. The U.S. market on the 
other hand is estimated at 16,000 tonnes for 1989.
 “Today there are more than 14 commercial soymilk 
producers in Europe, producing and packaging soymilk in 
more than 200 different packages. Their total capacity is 
estimated at approximately 60,000 tonnes a year...”
 Presently the two main disadvantages with soymilk 
are its taste, and its high price compared with cow’s milk. 
Address: Managing Director, Alpro N.V., Vlamingstraat 28, 
B-8560 Wevelgem, Belgium. Phone: (056) 43 22 11.

2961. Hymowitz, Ted. 1990. Carolus Linnaeus, George 
Clifford, and the arrival of soybeans in Europe (Interview). 
SoyaScan Notes. Oct. 1. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: We know very little about how the early 
soybeans got to Europe. As a young man in Sweden, 
Linnaeus wanted to get married. But his future father-in-law 
wouldn’t allow him to marry until he obtained his medical 
degree. So he went to the Netherlands, to the University of 
Harderwijk, where he got his medical degree in 2 weeks. 
But people in Sweden expected him to be gone for several 
years, so he didn’t know what to do. He decided to bum 
around. He was invited by George Clifford (lived 1685-
1760) at Hartecamp, the Netherlands, to take care of him, as 
a doctor. Clifford was a very wealthy man and somewhat of 
a hypochondriac. Linnaeus was invited to look at Clifford’s 
garden at Hartecamp, and there he fi rst saw a soybean 
growing. Clifford was a director of the Dutch East India 
Company; any of the company’s ships could have brought 
soybean seeds to Clifford from the East Indies. In 1737 
Linnaeus, in Hortus Cliffortianus, described the soybeans 
growing in Clifford’s garden. Note: This was the earliest 
document seen (Jan. 2005) concerning the cultivation of 
soybeans in Europe. After leaving Clifford, Linnaeus went 
to Paris and met de Jussieu. He traveled around Europe, then 
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returned to Sweden and got married.
 In 1753 Linnaeus published the fi rst edition of Species 
Plantarum, in which he confused the soybean and the mung 
bean. He repeated his extraordinary blunder in the second 
edition 1763. Then at some time between 1763 and 1767 he 
obtained some soybean seeds from someone (perhaps one of 
the many students he sent out around the world) and grew 
them at his garden in Uppsala. In 1767 he fi rst recorded the 
existence of a soybean plant in his collection at Uppsala 
(which he noted with a “U”). Then he realized he had made a 
mistake.
 In about 1739-40, some soybeans were sent by French 
missionaries to Buffon in Paris. Sometime between 1763 and 
1767 Linnaeus grew soybeans at his garden in Uppsala. In 
1812 William T. Aiton, in Hortus Kewensis, wrote that the 
soybean was introduced to England in 1790 by Walter Ewer, 
Esq. The British East India Company could have brought 
back these soybeans; the Linnaean Society in Britain might 
know how they got there. Address: Prof. of Plant Genetics, 
Univ. of Illinois, Urbana, Illinois 61801. Phone: 217-333-
9454.

2962. SoyaScan Notes. 1990. The arrival of the soybean 
in Europe: When and how it got there (Overview). Oct. 2. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The soybean was probably introduced to Europe 
in the early 1700s. It is known to have been grown in the 
Netherlands by 1737 in the garden of George Clifford at 
Hartecamp, where Linnaeus fi rst saw it (Linnaeus 1737). 
In France, it was probably fi rst grown by 1739 or 1740 
(and certainly by 1779) at the Jardin des Plantes in Paris 
by Buffon; The seed was sent by missionaries in China. In 
England it was fi rst grown by 1790. In each place it was 
initially grown in botanical gardens as a curiosity.

2963. Product Name:  [Sojasun Pleasure Dessert (Vanilla, 
or Cocoa)].
Foreign Name:  Sojasun Plaísír (Cacao, Vanille).
Manufacturer’s Name:  Laiterie Triballat.
Manufacturer’s Address:  B.P. 21, 35530 Noyal-sur-
Vilaine, Prov. Brittany, France.  Phone: 99 00 51 01.
Date of Introduction:  1990 October.
Wt/Vol., Packaging, Price:  Four x 100 gm plastic tubs 
packed in sleeve.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 5. “New desserts from Sojasun.” “New soya 
desserts from Sojasun were on display at SIAL (Oct. 1990, 
in Paris). Sojasun Plaisir are 100% vegetable origin and are 
available in two fl avours (vanilla and chocolate) in 4 x 100 
gm pots.”

2964. MacNeil/Lehrer Newshour. 1990. Infant mortality, 
worldwide and in the United States. Television broadcast. 

PBS. Oct. 3. *
• Summary: On average, 40,000 children under the age of 5 
die each day worldwide, mostly from preventable illnesses 
and diseases, and from malnutrition. In America every year 
some 40,000 babies die before the age of 1. The main cause 
is low birth weight, but a major cause is maternal drug abuse, 
especially cocaine and crack cocaine. 30% of the pregnant 
women in America do not have adequate access to prenatal 
care. The USA is 20th from the top on a ranking of countries 
by infant mortality rate. Japan has the world’s lowest (i.e. 
best) infant mortality rate, followed by Sweden, Finland, 
Switzerland, Canada, Ireland, Netherlands, France, Denmark, 
and East Germany. Below the USA are Israel and Greece.

2965. Product Name:  [Biosoja Soja Delights: Tofu 
Lasagna].
Foreign Name:  Biosoja Soja Delights.
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1990 October.
Wt/Vol., Packaging, Price:  300 gm can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 5. “Ready meals from Biosoja.” Tofu Lasagna, 
introduced at SIAL in Paris (Oct. 1990), supplements the 
company’s existing line of 3 Soya Deli company’s existing 
range of Soyabean Delights products which includes 
Financière Sauce, Basmati Rice and Curry Sauce, and Tofu 
Ravioli. These are portion controlled soya-based ready meals 
for one person. Each meal is available in a 300 gm can and 
contains less than 300 calories.
 SoyaFoods. 1992. Autumn. p. 7. “A profi le of Sojinal.” 
See Table 2. “Biosoja retail food products.” Canned ready 
meals with less than 300 calories.

2966. Product Name:  [Jean de Preneuf Menu Céréal 
Hoggar].
Foreign Name:  Jean de Preneuf Menu Céréal Hoggar.
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1990 October.
Ingredients:  Cereals, tofu, vegetables, raisins, soy sauce, 
vegetable oil, sea salt, spices, seasonings.
Wt/Vol., Packaging, Price:  2 x 100 gm vacuum packed in 
a sachet.
How Stored:  Refrigerated, 4 week shelf life at 4ºC. Retails 
for 14.00 French francs (4/91).
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 5. “Menu Céréales.” The company name is given 
as “Jean de Preneuf.” This product is a meal which is high 
in fi ber and low in saturated fats and calories. Two other 
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varieties, Menu Mont Pilat and La Jolla do not contain tofu 
but do include soy sauce in the recipe.

2967. Product Name:  [La Péche Gourmandine {Soya 
Dessert Mix} (Caramel, or Chocolate)].
Foreign Name:  La Péche Gourmandine.
Manufacturer’s Name:  Vitagermine.
Manufacturer’s Address:  33140 Villenave D’Ornon, 
France.
Date of Introduction:  1990 October.
Ingredients:  Defatted soya fl our, milk protein, caramel or 
chocolate fl avoring, maltodextrin, and stabilizer.
Wt/Vol., Packaging, Price:  2 x 53 gm sachets.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 5. “La Péche Gourmandine.” This no-sugar soya 
dessert is packed in a carton containing 2 sachets of the 
product. To prepare the dessert, mix the contents of a sachet 
with cold milk, bring to a boil, then chill until set.

2968. Blackbeard, John. 1990. Successful crop of soya 
beans: Alternative crops. Arable Farming (England). Nov. p. 
36-37.
• Summary: Essex farmer Andrew McTurk grew four 
acres of soya beans on his 130-acre Caldecott Hall Farm 
near Brentwood. On May 8 he precision drilled the beans 
at the rate of 650,000 seeds per ha behind a crop of over-
wintered cabbage. This was his fi rst soya bean crop and he 
was “pleasantly surprised” with the outcome. He used the 
new early-maturing variety named Major recommended by 
Harlow Agricultural Merchants (HAM). This variety was 
bred in France by Rustic Semences. “Believed to be the fi rst 
crop of soya beans ever grown in this country, Mr. McTurk 
tried them as a spring-sown break crop in his predominantly 
brassica rotation.”
 He harvested the soya beans on Oct. 12; the yield was 
around a ton an acre. McTurk believes the yield would have 
been much better if an herbicide had not set back the growth 
by about 3 weeks and if the beans had been planted on a 
fl atter fi eld. There is a subsidy of around £200 a tonne on 
soya. “HAM plans to develop a management package based 
on the variety Major to offer growers next year on a limited 
scale.” Two photos show McTurk with soya beans.

2969. Shurtleff, William; Aoyagi, Akiko. comps. 1990. 
Bibliography of soybean crushing, soy oil, and soybean 
meal: 4,183 references A.D. 980 to 1990, extensively 
annotated. Lafayette, California: Soyfoods Center. 647 
p. Subject/geographical index. Author/company index. 
Language index. Printed Nov. 9. 28 cm. [4183 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soybean crushing, soy oil, and soybean 
meal. Its scope also includes: Statistics on the soybean oil 
and meal industries, use of soybean meal in feeds, use of 

soybean cake or meal as a fertilizer, and the effi ciency of 
animals in converting feeds into human foods. It is one of the 
most useful sources of information on this subject available 
today, since 53% of all references (and most of the early 
and current ones) contain a summary/abstract averaging 121 
words in length.
 One of more than 40 bibliographies on soybeans and 
soyfoods being published by the Soyfoods Center, it is based 
on historical principles, listing all known documents and 
commercial products in chronological order. Containing 36 
different document types (both published and unpublished, 
including many original interviews and partial translations 
of Japanese and European works), it is a powerful tool 
for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 17 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 54 commercial soy 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

2970. Product Name:  [Jean de Preneuf Soy Ah! Soja 
Dessert (Chocolate, Hazelnut, or Caramel)].
Foreign Name:  Jean de Preneuf Soy Ah! Soja Dessert 
(Chocolat, Noisette, Caramel).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1990 November.
Ingredients:  Incl. water, soya (18-19%), red cane sugar, 
modifi ed starch, carrageenan as a thickener.
Wt/Vol., Packaging, Price:  140 gm plastic cup with fl ared 
base. Retails for 4.20 French francs (4/91).
How Stored:  Refrigerated, 4 week shelf life at 4ºC.
Nutrition:  Chocolate: Per 140 gm cup: Protein 5.6 gm, 
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carbohydrates (glucides) 15.4 gm, fats (lipides) 2.4 gm, 
calories 106 (441 kJoules).
New Product–Documentation:  See next page.  Leafl et sent 
by Heather Paine of SoyaFoods in London. 1990. Nov. A 
color photo shows the label/cup. The foil lid is white, yellow, 
and green on orange. The plastic cup is green, yellow, and 
orange on white.
 Spot in SoyaFoods. 1991. Spring. p. 5. “Soy-Ah 
Dessert.” The company name is given as “Jean de Preneuf.”

2971. Product Name:  [Sojasun Dessert with Strawberries].
Foreign Name:  Sojasun avec des morceaux Fraise.
Manufacturer’s Name:  Triballat.
Manufacturer’s Address:  B.P. 21, 35530 Noyal-sur-
Vilaine, Prov. Brittany, France.  Phone: 99 00 51 01.
Date of Introduction:  1990 November.
Ingredients:  Incl. water, soybeans (graines de soja), sugar, 
strawberries.
Wt/Vol., Packaging, Price:  Four x 100 gm plastic tubs 
packed in sleeve.
How Stored:  Refrigerated.
New Product–Documentation:  Leafl et showing color 
photo of labels sent by Heather Paine of SoyaFoods in 
London. 1990. Nov. This is an expansion of the line of 
Sojasun desserts introduced in late 1985. The label is 
a paperboard sleeve with red, white, and dark green on 
light green. In the lower right corner is a color photo of a 
strawberry.

2972. SoyaScan Notes. 1990. Europe’s 20 largest tofu and 
soymilk companies (Overview). Dec. 23. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: The following summary is a combination of 
information from two sources: First, numerous interviews 
conducted by William Shurtleff of Soyfoods Center during 
1990. And second, informed estimates by one of Europe’s 
most knowledgeable soyfoods industry insiders. We give 
the ranking, company name, country, products (Tofu, Milk 
= Soymilk, Other), and number of metric tons of soybeans 
used per month.
 1. Alpro. Belgium. Milk. Unknown.
 2. Sojinal. France, Milk & Other. 417.
 3. Heuschen-Schrouff. Netherlands. Tofu. 200.
 4. DE-VAU-GE. Germany. Milk & Tofu. 100.
 5. Aros Sojaprodukter. Sweden. Tofu, Milk & Other. 
92.2.
 6. Unisoy. England. Milk. 47.0.
 7. Soya Health Foods. England, Milk. 45.0.
 8. Soyana. Switzerland. Tofu & Milk. 32.0.
 9. Société Soy. France. Tofu & Milk. 30.0.
 10. Cauldron Foods. England. Tofu. 20.0.
 11. Haldane Foods/Regular Tofu Co. England. Tofu & 
Milk. 10.9.
 12. Galactina. Switzerland. Tofu, Milk & Other. 10.0.

 13. Soyastern / Dorstener Tofu. Germany. Tofu. 9.3.
 14. Dragon & Phoenix. England. Tofu. 8.0.
 15. Jonathan P.V.B.A. / Lima Foods. Belgium. Tofu. 6.0.
 16. Triballat. France. Milk & Other. 5.6.
 17. Innoval. France. Milk. 5.6.
 Crivellaro. Italy. Milk. 5.6.
 Plamil. England. Milk. 5.6.
 Paul’s Tofu. England. Tofu. 4.7.

2973. Brun, François Le. 1990. Le soja prend de la graine 
[Soya becomes stronger, gains acceptance]. Management et 
Technologies Alimentaires No. 9. Dec. [Fre]
• Summary: Will soya be the star of foods in the coming 
decade? Its spectacular development merits a careful look by 
MTA, in the articles that follow.

2974. Dacosta, Yves. 1990. Lait de soja et tofu [Soymilk 
and tofu]. APRIA/CDIUPA, 1 avenue des Olympiades, 
91300 Massy, France. 102 p. Dec. No index. 30 cm. Series: 
Actualités Scientifi ques et Techniques en Industries Agro-
Alimentaires. No. 45. [85 ref. Fre]
• Summary: Contents: Preliminary remarks. 1. Production 
of soymilk and tofu: Principles of production, the soybeans, 
cleaning/washing, soaking, grinding, cooking the slurry 
(bouillie), extraction of the soymilk, coagulation, separation 
of curds and whey, pressing the curds, removal of the tofu 
from the mold, cutting and packing the tofu, the need for 
water in a tofu ship, variations in production, storage and 
preservation of soymilk and tofu after their production, yuba, 
production of tofu from seeds other than soybeans.
 2. Applications/uses of soymilk and tofu: Products: 
Soymilk and soymilk products (soymilk, sweetened soy 
beverages, dairylike soymilks, soy-based infant formulas, 
powdered soymilk, concentrated soymilks, soymilk mixed 
with other animal or vegetable milks, soy ice creams and 
frozen desserts, fermented soymilk products such as soy 
yogurt, various soymilk desserts [such as custards], sauces, 
dressings, and mayonnaises made from soymilk), tofu and 
tofu products (smoked tofu, fried tofu [tofu frit], marinated 
tofu, fermented tofu, breaded tofu, tofu mayonnaise and 
sauces, tofu spreads for bread, tofu sausages, pâtés, or 
biscuits/pancakes [galettes], tofu quenelles, quiches, fritters, 
raviolis, pizzas, mixed salads, prepared dishes (plats 
cuisinés), or sandwiches, tofu cakes, cheesecakes, or tarts, 
tofu desserts, ice creams, or chocolate bars), preparations 
based on okara (sausages, pâtés, croquettes, burgers, special 
breads or biscuits), the nutritional arguments for soymilk 
and tofu (rich in proteins, lipids, absence of cholesterol and 
lactose, low in sodium, an excellent ingredient in “light 
foods” [aliments allegés]).
 3. A quick look at the major enterprises making and or 
selling soymilk, tofu, or their products in selected countries: 
France (Cacoja, Innoval, Soy [Société Soy], Sojadoc, 
Triballat, Celia, Celnat, Lima-Andiran, Maho Distribution, 



HISTORY OF SOY IN FRANCE   953

© Copyright Soyinfo Center 2015



HISTORY OF SOY IN FRANCE   954

© Copyright Soyinfo Center 2015

France-Proteines-Services), Great Britain (Plamil Foods 
Ltd., Itona Products Ltd., Soya Health Foods Ltd., British 
Arkady Co. Ltd. [subsidiary of ADM; incl. Haldane Foods 
Ltd., Regular Tofu Co., Tofeata Tofu], Granose Foods Ltd., 
Cauldron Foods, Dragon and Phoenix, Paul Jones (Tofu 
Shop), Full of Beans Soyfoods, Birchwood Health Products, 
White Waves, The Bean Machine Co-op Ltd., St. Ivel, 
St. Giles Foods Ltd., Yu’s Tofu Shop, Tousoy Ltd., Allied 
Foods Ice Cream Co., Nexus Foods, Vegetarian Feasts, 
Unisoy Milk and By-Products Ltd.), Germany (DE-VAU-GE 
Gesundkostwerk GmbH, Soyastern Naturkost GmbH, Nuxo-
Werke Rothfritz), Netherlands (Heuschen-Schrouff, Linn 
Oriental Products, Solnuts B.V., Manna Natuurvoeding), 
Belgium (Alpro, Jonathan P.V.B.A., Lima Foods, De Hobbit, 
Seven Arrows), Switzerland (Conserves Estavayer S.A., 
Soyana, Galactina), Sweden (Trensums Musteri, Aros 
Sojaprodukter), Italy (Crivellaro), Spain (Zuaitzo), USA, 
Japan, Hong Kong, Taiwan, Singapore. Bibliography.
 Note: A great deal of the information in this report 
is taken, without permission or adequate citation, from 
books published by the Soyfoods Center in California. The 
statistics and dates given for the European, American, and 
Asian markets are taken almost completely from Soyfoods 
Center books. In some cases where the author relied on these 
books published more than 2 years ago, the information is 
presented as if it were current, whereas it is actually out of 
date and no longer correct. Dacosta’s book, which might 
be called a “review of the literature,” contains little or no 
new information. However his bibliography, based largely 
on a search of the CDIUPA database, with some original 
references, is quite good.
 APRIA stands for Association pour la Promotion 
Industrie Agricole. APRIA administers CDIUPA. Address: 
Conseiller d’Entreprises, France: 47, rue Guersant–7015 
Paris, France.

2975. Ducerf, Jacques. 1990. La reconversion de Triballat 
[The transformation of Triballat]. Management et 
Technologies Alimentaires No. 9. Dec. [Fre]
• Summary: Discusses Triballat’s changing role in the soya 
industry (la fi lière soja).

2976. Loison, Marianne. 1990. Le débarquement des 
soyfoods [The invasion of soyfoods]. Management et 
Technologies Alimentaires No. 9. Dec. [Fre]

2977. SoyaFoods (ASA, Europe). 1990. AFISA changes its 
name to SOJAXA. 1(2):2. Autumn/Winter.
• Summary: “The Association Francaise des Industriel 
du Soja (AFISA) has changed its name to SOJAXA. 
Representing 7 manufacturers of soyafoods in France (the 
logo represents a 7 in Japanese) its aims are to standardise, 
develop and promote soyafoods... The current members of 
SOJAXA are Innoval S.A. Ligne, S. Formoja, Prolait, Soja 

Biostar, Sojadoc, Sojasun [Triballat] and [Société] Soy. Their 
activities this year include a major promotion of soyafoods 
at motorway restaurants and also a national competition 
for Chefs to create their own original dishes based on tofu. 
For further information please contact SOJAXA, 5 Bd de la 
Mediterrane, 31400 Toulouse, France.”

2978. SoyaFoods (ASA, Europe). 1990. A report on the 
Eurosoya Conference in Strasbourg. 1(2):6-7. Autumn/
Winter. [5 ref]
• Summary: “This major conference on soya was held at 
the Palais des Congres from 5-7 September. Attended by 
over 300 delegates (mainly from France but also from 23 
other countries), Eurosoya was designed to bring soybean 
growers and food manufacturers together to discuss the latest 
developments on soya and its future.” Summaries are given 
of 6 papers that were presented. For further information 
on the conference, contact ONIDOL, 5 Boulevard de la 
Mediterranee, 31400 Toulouse, France.

2979. Product Name:  [Artisanal Tofu Burgers (From the 
Forests, Indian, Pumpkin, Buckwheat, From the Sea, From 
Provence, From the Mountains)].
Foreign Name:  Galettes Artisanales au Tofou (Forestières, 
Indiennes, Potimarron, Sarrasines, Marinières, Provençales, 
Montagnes).
Manufacturer’s Name:  Tofoulie.
Manufacturer’s Address:  St. Pierre, 26560 Séderon, 
France.  Phone: 75-28-55-05.
Date of Introduction:  1990 December.
Ingredients:  Tofou* 77%, mushrooms from Paris* 32%, 
rolled oats*, onions*, shoyu*, sunfl ower oil*, herbs and 
spices*, unrefi ned salt, garlic*. * = Organically grown 
(Ingrédient issu de l’agriculture biologique).
Wt/Vol., Packaging, Price:  200 gm plastic bag.
How Stored:  Refrigerated (store at 4ºC).
Nutrition:  Per 100 gm.: Fats (lipids) 7.6 gm, protein 13.5 
gm, carbohydrates (glucides) 7.3 gm, calories (Kcal) 152 
(635 kJoules).
New Product–Documentation:  Form fi lled out and Label 
sent by Joel Pichon. 1996. June 14. His company started 
making tofu burgers in Dec. 1990, and now makes 3,700 lb/
month. Label is a yellowish-white transparent heavy plastic 
bag, printed with brown and green letters. Near the bottom 
of the back panel is a UPC indicia. Below that are two logos, 
one for recycling. Between the logos is written: Produit de 
l’agriculture biologique. Système de contrôle CEE, Ecocert 
31076 Toulouse Cedex.
 Letter from Michel Claude and Joël Pichon in response 
to questions from William Shurtleff of Soyfoods Center. 
1996. July 4. Their company now produces 7 different 
fl avors of tofu burgers; a package with Label for each fl avor 
is enclosed. On average the following amounts of each fl avor 
are produced (in kg/month): From the Forests 400, Indian 
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450, Chestnut 400, Buckwheat 250, From the Sea 250, From 
Provence 350, From the Mountains (300).

2980. Product Name:  [Handmade Tofu].
Foreign Name:  Tofou Artisinal.
Manufacturer’s Name:  Tofoulie.
Manufacturer’s Address:  St. Pierre, 26560 Séderon, 
France.  Phone: 75-28-55-05.
Date of Introduction:  1990 December.
Ingredients:  Soybeans*, water, salt. * = Organically grown 
(Ingrédient issu de l’agriculture biologique).
Wt/Vol., Packaging, Price:  300 gm plastic bag.
How Stored:  Refrigerated (store at 4ºC).
New Product–Documentation:  Letter (fax) from Yoshinori 
Ito of Takai Tofu & Soymilk Equipment Co. 1996. April 24. 
Names and addresses of new tofu shops in countries where 
tofu is not well known. Mr. Michel Claude is the owner.
 Form fi lled out and Label sent by Joel Pichon. 1996. 
June 14. His company’s name is Tofoulie. They started 
making tofu in Dec. 1990, and now make 4,500 lb/month. 
Label is a yellowish transparent heavy plastic bag, printed 
with red, brown, and green letters. At the top is a UPC 
indicia. Near the bottom are the logos of Nature & Progres 
and Cahiers des Charges de l’Agriculture Biologique. Joel 
Pichon was formerly part of Ferme de Jas, also located in 
Sederon. They started making tofu and tofu burgers in March 
1988.
 Letter from Michel Claude and Joël Pichon in response 
to questions from William Shurtleff of Soyfoods Center. 
1996. July 4. Joël Pichon, who is manager of the company, 
was introduced to tofu and its uses during a trip to Montreal, 
Canada, in 1983. In Nov. 1990 Joël separated from Ferme du 
Jas (where he had been making goat’s milk cheese) in order 
to found Tofoulie and be independent. In 1988 Ferme du 
Jas started using tofu equipment bought on the second-hand 
market–a Sawa boy mill and hand press for okara. Michel 
Claude has been employed at Tofoulie as the tofu maker 
since July 1995, and has been a full partner since December 
1995. He also takes care of equipment and technical matters. 
SCOP is a French abbreviation for Société Cooperative 
Ouvrière de Production, which means that nearly all workers 
are owners, or “partners in the fi rm’s capital.” The offi cial 
name of the company is Tofoulie, not SCOP Tofoulie; the 
letterhead reads “Scop Tofoulie.” They now make 4,500 kg/
month of tofu.

2981. Product Name:  [Soja Harmoniques: Soja Delights 
with Basmati Rice in Curry Sauce].
Foreign Name:  Soja Harmoniques: Delice au Soja au Riz 
Basmati Sauce Curry.
Manufacturer’s Name:  Biosoja.
Manufacturer’s Address:  10 rue Lavoisier, F 68 000 
Colmar, France.  Phone: 89 74 53 74.
Date of Introduction:  1990.

Ingredients:  Basmati rice (33%). Soya Delight (23%): 
Concentrated soymilk (50%), egg white, non-hydrogenated 
palm oil, fl our, salt, seasonings. Sauce: Water, modifi ed 
starch, soymilk, salt, seasonings, sugar, curry (0.5%). The 
soybeans are organically grown.
Wt/Vol., Packaging, Price:  280 gm can.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 5. “Ready meals from Biosoja.” The company’s 
existing range of Soyabean Delights includes Financière 
Sauce, Basmati Rice and Curry Sauce, and Tofu Ravioli.
 SoyaFoods. 1992. Autumn. p. 7. “A profi le of Sojinal.” 
See Table 2. “Biosoja retail food products.” Canned ready 
meals with less than 300 calories.
 Label sent by Heather Paine of SoyaFoods in London. 
1993. Nov. 3.

2982. Product Name:  [Danone Sévea {Dairy Yogurt with 
Soy Protein} (Pineapple & Grapefruit, Strawberry, Apricot)].
Foreign Name:  Danone Sévea (Ananas/Pamplemousse).
Manufacturer’s Name:  Danone (BSN).
Manufacturer’s Address:  12 Avenue de Broqueville, 1150 
Brussels, Belgium.
Date of Introduction:  1990.
Ingredients:  Nonfat/skim milk (lait écrémé), sugar, fruits 
(9.2%), vegetable oil (2%, of which 95% is soy oil), soy 
proteins (protéines de soja, 1.3%), lactic cultures (ferments 
lactiques), aromas.
Wt/Vol., Packaging, Price:  500 gm (4 x 125 gm cups).
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Protein 3.0 gm, fats (lipids) 2.0 gm, 
carbohydrates (glucides) 15.1 gm, calories (Kcal) 97 (405 
kJoules).
New Product–Documentation:  Photocopy of leafl et and 
label faxed to, then by Heather Paine of SoyaFoods in 
London. 1991. Jan. 17. “The benefi ts of some vegetable in a 
Dannon. New–contains vegetable protein from soya.”
 Spot in SoyaFoods. 1991. Spring. p. 5. “Another 
mixed dairy soya product from Danone.” “Danone recently 
launched a new mixed fermented dairy soya dessert called 
Sévea which contains 75% skimmed milk, 1.3% soya protein 
and 95% [sic?] soya oil. Currently on the French market, 
Sévea is available in three fl avours; strawberry, apricot and 
grapefruit and is sold in packs of 4 x 125 gm.”
 Letter from Philippe Vandemoortele of Alpro. 1991. 
Sept. 4. “As far as we know, Sévéa is produced by Danone in 
Germany, and its composition is the same as Vi-Thai. Sévéa 
is distributed in France, whereas Vi-Thai was distributed in 
Belgium.”

2983. Hollande, A. 1990. Étude de la fi lière soja à Java-Est. 
Rapport de stage [Study of the soybean industry in East Java: 
Internship report]. Institut supérieur technique d’Outre-Mer: 
Cergy-Pontoise. 116 p. [Fre]*
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2984. Product Name:  [Innosty Soya Dessert].
Foreign Name:  Innosty.
Manufacturer’s Name:  Innoval S.A. Affi liate of 
Coopérative Agricole Silos de Valence.
Manufacturer’s Address:  Allée Joule, Zone Industrial 
(Z.I.) des Auréats, B.P. 1418, 26014 Valence Cédex, France.  
Phone: 75.41.41.50.
Date of Introduction:  1990.
New Product–Documentation:  Form fi lled out by Gilles 
Charriere of Innoval. 1989. Nov. This product will be 
launched by Innoval during 1990.

2985. Klatzmann, R.; Laurent, B. 1990. Riches en protéines, 
pauvres en calcium [Rich in protein–low in calcium]. Que 
Choisir No. 257. p. 33-36. [Fre]*

2986. Maydell, H.-J. von. 1990. Trees and shrubs of the 
Sahel: Their characteristics and uses. Translated from the 
French and English text revised by John Brase. Weikersheim, 
Germany: Verlag Josef Margraf Scientifi c Books. iii + 525 p. 
Illust. (some color). 21 cm. Produced with the GTZ (German 
Agency for Development Cooperation). No. 196. *
• Summary: This is a translation of Arbres et arbustes du 
Sahel. African locust bean trees begin fruiting after 8 years 
and take 8 more years to reach peak production.
 Note: The French-language edition is: Maydell, 
H.-J. von. 1983. Arbres et arbustes du Sahel: leurs 
caractéristiques et leurs utilisations. Eschborn, Germany: 
Deutsche Gesellschaft für Technische Zusammenarbeit. 
531 p. Illust. (some col.). 21 cm. Series: Schriftenreihe der 
Deutschen Gesellschaft für Technische Zusammenarbeit, No. 
147.

2987. Nouvel Agriculteur (Le). 1990. Sojinal: des visées 
européennes [Sojinal: Its plans for Europe]. No. 199. p. 16. 
[Fre]*

2988. Product Name:  [Biosoja Soja Delights: Financière 
Sauce, Tofu Ravioli].
Foreign Name:  Biosoja Soja Delights.
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1990.
Wt/Vol., Packaging, Price:  300 gm can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 5. “Ready meals from Biosoja.” The company’s 
existing range of Soyabean Delights includes Financière 
Sauce, Basmati Rice and Curry Sauce, and Tofu Ravioli.
 SoyaFoods. 1992. Autumn. p. 7. “A profi le of Sojinal.” 
See Table 2. “Biosoja retail food products.” Canned ready 
meals with less than 300 calories.

2989. Claudel, Paul. 1990. Lettres à son fi ls Henri et sa 
famille; texte établi par Marianne Malicet, présenté et annoté 
par Michel Malicet, avec une préface de Henri Claudel 
[Letters to his son, Henri, and to his family]. Lausanne, 
Switzerland: Editions l’Age d’Homme. 300 p. See p. 124. 
Index. 23 cm. Series: Correspondances. [Fre]
• Summary: On page 124, Paul Claudel, in a letter dated 
13 or 15 Oct. 1945, written from Chateau de Brangues, 
Morestel, Isère, to his son Henri in Washington, DC, states: 
I would like to write something about this marvelous plant 
named the soybean (le soya; SOYA) which has been so 
greatly developed in the United States.
 Note: Paul Claudel (1868-1955) was the French 
ambassador to Japan before World War II. His son, Henri 
Claudel, was born in 1912. Address: France.

2990. Pandzou, J.; Beunard, P.; Saint Macary, H. 1990. 
Inoculation du soja (Glycine max [L.] Merrill) au Congo 
[Inoculation of soybeans in the Republic of Congo]. 
Agronomie Tropicale (France) 45(3):199-204. [8 ref. Fre; 
eng; spa]
• Summary: At Loudima, in the Congo, the effects of 
soybean inoculation were evaluated during 3 crop seasons. 
Increases in yield ranged from 25% to 41%. In the Congo, 
the growing need for protein, driven by population growth, 
had led agronomists to envision the introduction of the 
soybean into the cropping system of this country. Since 
1976, this plant has been the object of research at the Center 
for Agronomic Research at Loudima (Centre de recherches 
agronomiques de Loudima). Since 1987 an agricultural 
experimentation project (un projet d’expérimentation 
agronomique–PEA) has had for its goal determination of 
the technical and economic conditions for the creation of a 
mechanized farming system based on a corn-soya rotation 
in the zone of Loudima. Address: 1. Centre de recherches 
agronomiques de Loudima, BP 28, république populaire 
du Congo; 1-3 (currently). CIRAD-IRAT, BP 5035, 34032 
Montpellier Cedex 1, France.

2991. Titsingh, Isaac. 1990. The private correspondence of 
Isaac Titsingh. Vol. 1 (1785-1811). Introduced and edited by 
Frank Lequin. Amsterdam, Netherlands: J.C. Giebon. Index. 
24 cm. Series: Japonica Neerlandica vol. 4. [3 soy ref. Dut; 
Eng]
• Summary: Text chiefl y in Dutch, with some 
correspondence in English. Isaac Titsingh was born on 10 
Jan. 1745 in Amsterdam, and died on 2 Feb. 1812 in Paris. 
He was buried in Père-Lachaise cemetery. The inscription 
on his gravestone, written in French, states: Here lies Isaac 
Titsingh, formerly a councillor of the Dutch East India 
Company, Ambassador to China and to Japan. Died at Paris 
the 2nd of February 1812, aged 68 years.
 This book, dedicated warmly to Prof. C.R. Boxer, begins 
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with a 17-page “General introduction,” by the author, in 
English. It discusses: Titsingh’s life and work, the nature 
and content of his correspondence, the manuscripts, and 
notes on the text. This introduction shows Titsingh as a 
truly remarkable man, 50-100 years ahead of his time, and 
a pioneer at the dawn of understanding between Japan and 
Europe. Titsingh loved Japan, and that love opened doors to 
him that were closed to mere merchants.
 Brief biography (p. xv-xxii): Titsingh was born in 
1745 into an affl uent, “well-educated patrician family 
in Amsterdam which counted a number of well-known 
surgeons among its members. Isaac Titsingh fi rst qualifi ed 
as a surgeon in Amsterdam, then obtained a doctorate in 
law at Leiden. In 1765, at age 20, he set sail for Asia as an 
Onderkoopman (Junior Merchant) with the Dutch East India 
Company (Verenigde Oostindische Compagnie, VOC). In 
Asia, he fi rst worked as an administrator in Batavia (today’s 
Jakarta, head of VOC’s Asian operations), then he spent a 
total of 3½ years in Japan, divided over three separate stays 
from Aug. 1779 to Nov. 1784, as Opperhoofd or Kapitan, 
Director of the VOC trade there. At this time, Holland 
was the only Western nation allowed to enter or trade with 
Japan; the VOC was confi ned to the tiny man-made island 
of Deshima in the Bay of Nagasaki on the southern Japanese 
island of Kyushu–where they could be constantly watched 
and their actions tightly controlled by Japanese authorities. 
While in Japan, Titsingh paid two offi cial visits to the 
Shogun’s Court at far-away Edo (today’s Tokyo). He also 
visited the Emperor’s Court at Kyoto. From 1775 to 1792 
he was Director of VOC’s trade in Bengal; he resided at 
Chinsurah, near Calcutta. “In that period he [learned to speak 
English] and made many good English friends, who later 
proved a great asset to him.” From 1792 to 1793 he returned 
to Batavia, this time as Raad-Extraordinaris (Councillor 
Extraordinary) of the Indies. From 1794 to 1795 he served 
as ambassador to the Imperial Court at Peking; he attended 
the 60th anniversary of the reign of the Qianlong Emperor. 
In 1796, Titsingh fi nally returned to Europe after a brilliant 
stay of 31½ years in Asia. After a brief stay in London, he 
spent the last years of his life as a largely unknown recluse in 
Paris.
 “Titsingh had a brilliant career, but he was not a 
typical careerist. He was one of the top VOC offi cials in 
the Orient, but he was not a typical VOC employee. He 
was deeply interested European-Japanese academic and 
cultural relations. “Titsingh’s position was unique.” The 
Enlightenment (ca. 1650-1750) was now well established 
in Europe and he helped to foster the interests of a number 
of Japanese pioneers who were interested in learning more 
about Holland (Rangakusha) and about European culture, 
and in opening up Japan to the outside world. Titsingh took 
an equally deep interest in learning more about Japan–but 
in a systematic and objective way, trying to eliminate the 
many Western prejudices about Japan. “Titsingh taught a 

number of Japanese to read and write Dutch, and he himself 
learned Japanese”–he was a prodigy at learning languages. 
He helped supply Dutch books in the fi elds of medicine, 
science, the arts, etc. to the Rangakusha and with some of 
them he became lifelong friends and correspondents. He 
developed a large collection of Japanese objects; he was 
granted the rare permission to take these (and a map of 
Japan) back to Europe. Charles Boxer described Titsingh 
as “the most learned of all the Hollanders who visited 
that country [Japan] during the two centuries and a half in 
which” the VOC was active there. George Sansom, the great 
Japanologist, described Titsingh as “a man of all-around 
accomplishment.” For much more about Titsingh, read this 
General Introduction.
 Volume I of book contains 215 letters relating to the 
period 1785-1811. Of these, three mention soy [sauce], but 
only in passing. (1) Letter no. 5 of 24 Nov. 1785 (p. 9) (“...
een provisie van sacky, soya en andere Japansche producted 
toetezended,...).
 (2) Letter no. 16 of 21 June 1786 (p. 27) (“295 kruyken 
Zooija. 100 kruyken Zackij...”).
 (3) Letter no. 55 of 19 June 1789 (p. 124) (“...en kon gen 
balij zakij or zooija na boord krijgen”).
 Note: Engelbert Kaempfer (1651-1716) traveled and 
worked in Japan for two years from Sept. 1690 to Nov. 1692 
as chief surgeon to the Dutch East India Co. (VOC). While 
in Japan, he twice visited Edo and the Shogun Tokugawa 
Tsunayoshi there. His tact, diplomacy and medical skill 
overcame the cultural reserve of the Japanese, and enabled 
him to elicit much valuable information.

2992. CIRAD–Centre de Coopération Internationale en 
Recherche Agronomique pour le Développement. comp. 
1990?--. Agritrop: Computerized bibliographic database 
on agriculture and rural development in the tropics and 
subtropics. B.P. 5035, 34032 Montpellier Cedex 1, France. 
[150000 ref]
• Summary: Agritrop is an abstracts journal published 
quarterly from this database by CIRAD in collaboration with 
the documentation centres of French and foreign research 
and training institutes which specialize in agriculture and 
rural development in the tropics and Mediterranean region. 
Each entry contains an abstract. Author, subject, and 
geographic indexes are also included. A cumulative index is 
published annually.
 This database was created in 1986. As of Nov. 1994 
it contained 150,000 bibliographic citations. Among the 
different producers of records is BDPA in Paris. BDPA 
stands for Bureau pour le Développement de la Production 
Agricole. Address: Montpellier, France. Phone: 67 61 59 18.

2993. Laiterie Triballat. 1990? Plaisir et vitalite [Pleasure 
and vitality (Leafl et)]. Noyal-sur-Vilaine, France. 2 p. Front 
and back. Undated. [Fre]
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• Summary: See previous page. A photo on side 1 of this 
handsome full-color leafl et (8.5 by 11.75 inches) shows 
six 4-pack Sojasun yogurt-style desserts, one Sojasun with 
cereals and fruits, and two Tetra Brik cartons of Sojasun 
soymilk (Boisson à base de Soja). Side 2 gives nutritional 
analyses of each product and packaging specifi cations. 
Address: B.P. 21, 35530 Noyal-sur-Vilaine, Prov. Brittany, 
France. Phone: 99 00 51 01.

2994. Dzido, J.L.; Feuillette, B.; Marquette, J. 
1991. Synthèse des travaux effectues par le Projet 
d’Experimentation Agricole [Agronomique] (PEA) de 
Loudima–Congo [The agricultural research project of 
Loudima (Congo): Review of work/activities]. Montpellier, 
France: CIRAD IRAT. 53 p. [20 ref. Fre]
• Summary: Agricultural authorities in the Congo, aware 
of decreasing domestic food production and migration 
out of rural areas, are conducting an experimental project 
in the Niari valley to develop new crops and cultivation 
techniques. PEA–The Loudima Project for Agronomic 
Experimentation–is based at the Loudima Center, and both 
IRAT and Congolese researchers are actively involved. IRAT 
is responsible for the project, with funding from CCCE. The 
program involves varietal improvement (through breeding 
soybeans for mechanical cultivation and groundnuts for 
hand cultivation), the development of crop rotations and 
cultivation sequences (from soil preparation to crop storage), 
and the identifi cation of cropping systems.
 Note: According to a March 1994 record from the SIS–
SPAAR [Special Program for African Agricultural Research] 
database (World Bank, Washington, DC) [via Agrisearch] a 
small grant from the International Foundation for Science 
was awarded to Mr. Celestin Mavoungou-Zaou, Laboratoire 
des Legumineuses, Centre de Recherches Agronomiques, 
B.P. 28, Loudima, Congo. The project, to study the drought 
resistance of soybeans in the Niari valley, began in 1987.

2995. Lossouarn, A. 1991. Projet F.I.D.A. Selection et 
multiplication de semences: Rapport trimestriel no. 2. 
Période du 1er Octobre au 31 Déecembre 1990 [FIDA 
project. Breeding and seed production: Quarterly report no. 2 
(1 October–31 December 1990)]. Paris: BDPA-SCETAGRI. 
68 p. Jan. 30. Source: CIRAD (BDPA-C14508) Diffusion 
restricted. [Fre]
• Summary: The Mesquita food crop center in Sao Tome 
and Principe has been growing vegetables on 100 ha since 
1981. After half of the arable land was privatized, the center 
redirected its efforts toward research and seed production. 
In 1990 they introduced selected varieties of soybeans and 
maize.
 Page 11-12 state: “Soya: 12 varieties that originated 
in Brazil. 2 ‘unknown’ varieties from Mesquita. Quantity 
of each variety: About 500 gm. Planted in 2 parcels 
sequentially. The fi rst at the Mesquita center (altitude 100 

meters), and the second at Monte-Café (900 meters). Good 
development in general... Test for: thermoperiodism–at 
temperatures below 6-8ºC, interactions, such as of rain and 
temperature, photoperiodism–sunshine exposure less than 
at Monte-Café, fog, mist, clouds, haze, etc. Results are 
expected at the end of March for Mesquita, and at the start 
of April for the parcel at Monte-Café.” Annex VIII gives 
the protocol for conducting soybean trials (written in both 
French and Portuguese).
 Note 1. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Sao Tome and Principe, or the 
cultivation of soybeans in Sao Tome and Principe. This 
document contains the earliest date seen for soybeans in 
Sao Tome and Principe, or the cultivation of soybeans in 
Sao Tome and Principe (1990). The source of most of these 
soybeans is Brazil.
 Note 2. At the top of the title page of this report is 
written: Republica Democratica de Sao Tome e Principe, 
Ministerio da Agricultura e Pescas, Centre National 
Agricole Pour la Recherche, Appliquee et la Vulgarisation 
(C.N.A.R.A.V.).
 Note 3. At the bottom of the title page is written: BDPA-
SCETAGRI (the publisher of this report), headquarters 
at 27 rue Louis Vicat, 75738 Paris Cedex 15, France. 
Phone: (1) 46 38 34 75/76. BDPA stands for Bureau pour 
le Développement de la Production Agricole. SCETAGRI 
stands for Société Centrale d’Equipement de Territoire du 
Secteur Agricole.
 Letter (fax) from Sandrine Vigner, Documentaliste at 
BDPA-SCETAGRI. 1995. Jan. 11. The Mesquita Food Crop 
Center is now named Centre de Développement des Cultures 
Alimentaires Recherche appliquée et Vulgarisation Mesquita. 
For information, write the Ministerio de Agriculturai 
Desarollo Rural, B.P. 47, Sao Tome e Principe. Address: 
Paris, France.

2996. Richardson, Al A. 1991. Trip report and market 
analysis–Europe. Torrance, California: Nichii Company of 
America. Feb. 4. Unpublished typescript.
• Summary: This trip report describes visits to various 
companies. Contents: Unisoy Company, Manchester, 
England. Dragon & Phoenix, London, England. Cauldron 
Foods, Manchester, England. Sojinal, Issenheim, France. 
Alpro, Wevelgem, Belgium. Heuschen-Schrouff, Landgraff, 
Netherlands. Galactina AG, Belp, Switzerland. Trip and 
European market summary. Top soyfoods manufacturers 
in Europe. Address: Director, Marketing & Sales, Nichii 
Company of America, Inc., 23440 Hawthorne Blvd., Skypark 
2, Suite 140, Torrance, California 90505. Phone: (213) 791-
0010.

2997. Tetra Pak Inc. 1991. Use of UHT/Aseptic white dairy 
milk in Europe and other countries, 1989. 889 Bridgeport 
Ave., Shelton, CT 06489. 2 p. Feb. 5. Unpublished 
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manuscript.
• Summary: The following statistics are from Tetra Pak 
Statistics in Lausanne, Switzerland. In western Europe, 
27,896 million liters of milk are consumed in total. Of 
this, 24,108 million liters are consumed in the eleven EEC 
countries. Countries not in the EEC are Austria, Cyprus, 
Finland, Iceland, Norway, Sweden, Switzerland, and Turkey. 
The four countries with the largest total milk consumption 
are the UK (6,687 million liters), France (3,735), Spain 
(3,624), and Germany (3,470). Of the all the milk consumed 
in Europe, 9,660 million liters (35% of the total) is packaged 
in UHT/Aseptic cartons. Of the all the milk consumed in the 
EEC, 9,376 million liters (39% of the EEC total) is packaged 
in UHT/Aseptic cartons. The four countries in which UHT/
Aseptic packaging is most widely used are France (3,000 
million liters; 80% of all milk in France), Spain (2,125; 
59%), Germany (1,578; 45%), and Italy (1,497; 52%).
 Outside of Europe, the world’s biggest dairy milk 
consumers are: USA (24,429 million liters; 0.2% UHT/
Aseptic), India (5,001; 0.4%), Japan (4,803; 4%), Mexico 
(2,895; 8%), and Canada (2,504; 0%). Countries with the 
highest percentage of UHT packaging are Yemen (39 million 
liters of milk consumed; 95% in UHT), Pakistan (97; 92%), 
Saudi Arabia (158; 82%), Thailand (34; 70%), Singapore 
(28; 64%), and Chile (151; 61%). Address: Shelton, 
Connecticut.

2998. Szuhaj, Bernard F. 1991. Update on lecithin research 
(Interview). SoyaScan Notes. March 7. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Concerning the proceedings of the past 
international lecithin colloquia sponsored by Lucas Meyer, 
get details from Michael Schneider (director of research) 
and Ruediger Ziegelitz (the German father of lecithin), both 
at Lucas Meyer in Hamburg, Germany. At these colloquia, 
researchers from competing fi rms (such as Dr. Szuhaj from 
Central Soya) are invited to attend but they are not invited 
to present papers. The proceedings of the 4-5 symposia have 
been published and they are solid scientifi cally. They do not 
make claims for lecithin which are questionable. The last of 
these symposia, the 5th, was held in Cannes, France in April 
1989. The 1989 proceedings have not yet been published. 
Address: Central Soya Co., Fort Wayne, Indiana.

2999. Dawson, Chris. 1991. Re: Chronology of early 
shipments of shoyu and miso from Mitoku to Europe and the 
USA. Letter (fax) to William Shurtleff at Soyfoods Center, 
March 8. 1 p.
• Summary: 1969–First shipment of organic shoyu (Sakae 
Shoyu brand) from Fukaya Shoten in Shizuoka prefecture, 
Japan, to Mr. Sakaguchi of Le Bol en Bois in Paris, in 16 
liter tins. This shoyu was made with MOA* ingredients.
 1970, Oct.–First shipment of Jôhsen Shoyu and red rice 
miso from Sendai Miso Shoyu Co. Ltd. in Sendai, Miyagi 

prefecture.
 1971–First shipment of Hatcho miso from Hatcho Miso 
Ltd. in Aichi prefecture to USA.
 1976, March–First shipment of brown rice miso from 
Sendai Miso Shoyu Co. Ltd. in Sendai, Miyagi prefecture. In 
20 kg tins.
 1980, May–First shipment of Onozaki rice miso from 
Onozaki Koji-ten in Tochigi prefecture to Oak Feed in 
Miami, Florida. 84 cartons and 4 kegs.
 1980–First shipment of buckwheat miso from Kamegen 
Jyozo in Nagano prefecture, to Europe. 100 packs of 500 gm 
each.
 1984, Sept.–First shipment of organic tamari from 
Mansan Shoten in Aichi prefecture to Blake Rankin of 
Granum in Seattle, Washington. Four x 18 liters.
 1984–First shipment of organic soybean miso from 
Mansan Shoten in Aichi prefecture to Jon Judson of Soy 
Source, Christchurch, New Zealand.
 1987–First shipment of organic young (waka) Hatcho 
miso from Hatcho Miso Ltd. in Aichi prefecture to USA.
 1989–First shipment of organic Hatcho miso from 
Hatcho Miso Ltd. in Aichi prefecture.
 * Note: MOA refers to Mokichi Okada International 
Association, which is a commercial association related 
to the Japanese religion Sekai Kyusei Kyo which means 
“helping the world religion.” Its basic tenet is to “Make 
heaven on earth,” to bring peace on earth and health to all 
people. There are approximately 700,000 members in Japan. 
Mokichi Okada lived 1882-1955. The commercial company 
was formed in 1920 and is now known as MOA Trading 
Company. Its purpose is to promote natural and organic 
farming and provide natural products for people. Address: 
International Sales Manager, Mitoku Co. Ltd., C.P.O. Box 
780, Tokyo 100, Japan. Phone: 3-3201-6701.

3000. Kerntke, Ulrich. 1991. Soya: Not just for eccentrics. 
Dragoco Report No. 3. p. 83-97. [5 ref. Eng]
• Summary: An interesting overview of soybean production 
worldwide and the markets for tofu and soymilk in Europe. 
Figure 1 is a bar chart ranking countries that produce more 
than 1 million tonnes of soybeans by their yields in tonnes 
per hectare. The country with the highest yield by far is Italy 
(approx. 3.1 tonnes/ha), followed by Canada (2.3), USA 
(2.2), Argentina (2.1), Paraguay (1.8), Brazil (1.7), China 
(1.3), Indonesia (1.1), and India (0.8 tonnes/ha).
 Figure 2 is a graph of soybean production in 4 major 
countries and others from 1935 to 1990.
 Figure 3 shows world market share of soybean 
production among 4 major countries and others from 1935 
to 1990. The U.S. market share grew steadily until about 
1965, but has fallen ever since. Brazil’s market share showed 
signifi cant growth after 1965, and Argentina’s after 1975.
 Figure 4 shows the number of countries producing more 
than 100,000 tonnes of soybeans from 1935 to 1990. This 
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number stayed steady at about 6-7 from 1935 to 1965, then 
rapidly increased to 15 in 1975 and 27 in 1990. Figures 6 
and 7 are bar charts showing consumption of tofu in 1986, 
with projections to 1992 in France, Great Britain, Germany, 
Netherlands, and the rest of the EC (especially Switzerland). 
In 1992 for tofu, Germany is expected to be the leader 
followed by Great Britain and France. For soymilk, Great 
Britain is expected to be by far the leader, followed by 
Germany and France. The source of the tofu and soymilk 
information is Institut für Agrarpolitik, Stuttgart. Address: 
Product Manager, Flavor Div., Dragoco, Gerberding & Co. 
GmbH, D-3450 Holzminden, Germany. Phone: (05531) 704 
327.

3001. Lequeau, J. 1991. Projet de developpement rural dans 
les districts de Niefang, Anisok et Micomiseng: Rapport 
annuel 1990 (Janvier à Novembre 1990) [Rural development 
project in the districts of Niefang, Anisok and Micomiseng 
in Equatorial Guinea: Annual report for 1990]. Paris: BDPA-
SCETAGRI. 66 p. March. See p. 14-15. Source: CIRAD 
(BDPA-C14478) Diffusion restricted. [Fre]
• Summary: The crops that were studied included soybeans, 
peanuts, corn, cowpeas, cassava, sweet potato, and rainfed 
rice. Pages 14-15 discuss Niébe [Niebe, niébés, niebes, 
cowpeas, Vigna unguiculata] and soya. “The cultivation 
of Niébe at the station of Dumasi has for its objective the 
production of seeds for distribution to women who wish to 
cultivate the plants themselves. This is the case in the district 
of Niefang...” During the fi rst season, soybeans (variety 
IRAT 274) were planted on 28 March 1990, 25 cm between 
seeds in rows 40 cm apart. During the second season, the 
same variety was planted on 20 Sept. 1990, 30 cm between 
seeds in rows 25 cm apart. Results of the fi rst season: On an 
area of 100 square meters (1 are), the yield of fresh pods was 
30 kg, and of dry seeds was 15 kg. The latter was equivalent 
to 750 kg/ha.
 Note 1. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Equatorial Guinea, or the cultivation 
of soybeans in Equatorial Guinea. This document contains 
the earliest date seen for soybeans in Equatorial Guinea, or 
the cultivation of soybeans in Equatorial Guinea (March 
1990). The source of these soybeans is unknown.
 Note 2. At the top of the title page of this report is 
written: Republique de Guinee Equatoriale, Ministere de 
Agriculture, de l’Elevage et Forets. Below the title is written: 
Ministère Français de la Coopération et du Développement 
[French Ministry of Cooperation and Development].
 Note 3. At the bottom of the title page is written: BDPA-
SCETAGRI (the publisher of this report), headquarters 
at 27 rue Louis Vicat, 75738 Paris Cedex 15, France. 
Phone: (1) 46 38 34 75/76. BDPA stands for Bureau pour 
le Développement de la Production Agricole. SCETAGRI 
stands for Société Centrale d’Equipement de Territoire du 
Secteur Agricole. Address: Paris, France.

3002. Product Name:  [Soja Cracoja].
Foreign Name:  Soja Cracoja.
Manufacturer’s Name:  Biosoja [Sojinal].
Manufacturer’s Address:  10 rue Lavoisier, F 68000 
Colmar, France.
Date of Introduction:  1991 April.
Ingredients:  Sugar, cocoa butter, powdered soymilk (jus 
de soja déshydraté e poudre; 20%), cocoa powder strongly 
defatted (8%), pure vanilla extract, emulsifi er: soy lecithin. 
Cocoa: 37%.
Wt/Vol., Packaging, Price:  100 gm bar wrapped in foil.
How Stored:  Refrigerated preferably.
Nutrition:  Per 100 gm.: Protein 10.3 gm, fats (lipids) 34.3 
gm, carbohydrates (glucides) 51.4 gm, calories (Kcal) 556 
(2322 kJoules).
New Product–Documentation:  Photocopy of Label sent by 
Heather Paine of SoyaFoods in London. 1991. April 23. 8 by 
8.5 inches (foil opened out). “Confi sirie Cacaotee au Soja. 
Ligne ‘S’ Nutrition Plaisir.” UPC indicia.

3003. Product Name:  [Forme Soja: Chocolate with 
Gianduja Hazelnuts and Soya].
Foreign Name:  Chocolat aux Noisettes Gianduja et au Soja.
Manufacturer’s Name:  Cemoi.
Manufacturer’s Address:  B.P. 2006–66011 Perpignan 
Cedex, France.
Date of Introduction:  1991 April.
Ingredients:  Cocoa (32% minimum), sugar, roasted and 
ground hazelnuts (20%), cocoa butter, cocoa paste, spray-
dried soymilk (fl ocons de jus de soja; 10%), vegetable fi ber, 
emulsifi er (soy lecithin), natural aroma: vanilla pods.
Wt/Vol., Packaging, Price:  100 gm bar wrapped in foil.
How Stored:  Refrigerated preferably.
New Product–Documentation:  Photocopy of Label sent 
by Heather Paine of SoyaFoods in London. 1991. April 23. 
7.5 by 8.5 inches (foil opened out). Illustration of two small 
elfl ike men carrying a huge bar of chocolate. Above them is 
written “The pleasure of good chocolate.” Below is written, 
“Very low in cholesterol.” UPC indicia. A photo shows a 
man tossing something into a garbage can. “Let’s protect 
nature.”

3004. Product Name:  [Céréal Natura Soja: Natural Soya 
Drink].
Foreign Name:  Céréal Natura Soja.
Manufacturer’s Name:  Céréal Wander Nutrition SA.
Manufacturer’s Address:  Z1 La Lombardière, 07100 
Annonay, France.  Phone: 75 33 22 31.
Date of Introduction:  1991 April.
Wt/Vol., Packaging, Price:  1 liter carton.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 4. “Natura Soja.” Products include a natural soya 
drink in 1 liter cartons.
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3005. Product Name:  [Céréal Natura Soja: Soya Dessert 
(Chocolate, or Vanilla)].
Foreign Name:  Céréal Natura Soja.
Manufacturer’s Name:  Céréal Wander Nutrition SA.
Manufacturer’s Address:  Z1 La Lombardière, 07100 
Annonay, France.  Phone: 75 33 22 31.
Date of Introduction:  1991 April.
Wt/Vol., Packaging, Price:  0.5 liter packs.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 4. “Natura Soja.” Products include a soya dessert 
in 2 fl avors.

3006. Product Name:  [Céréal Natura Soja: Dietetic Toast, 
and Snack Biscuits].
Foreign Name:  Céréal Natura Soja.
Manufacturer’s Name:  Céréal Wander Nutrition SA.
Manufacturer’s Address:  Z1 La Lombardière, 07100 
Annonay, France.  Phone: 75 33 22 31.
Date of Introduction:  1991 April.
Wt/Vol., Packaging, Price:  250 gm. and 350 gm. 
respectively.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 4. “Natura Soja.” Products include Dietetic Toast 
(250 gm, protein enriched) and Snack Biscuits (230 gm, 
sodium reduced); both contain soya.

3007. Product Name:  [Céréal Natura Soja: Soyabased 
Sauces (Bolognese, Lemon, Garlic, or Paprika)].
Foreign Name:  Céréal Natura Soja.
Manufacturer’s Name:  Céréal Wander Nutrition SA.
Manufacturer’s Address:  Z1 La Lombardière, 07100 
Annonay, France.  Phone: 75 33 22 31.
Date of Introduction:  1991 April.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 4. “Natura Soja.” Products include a range of 
soyabased sauces with no cholesterol: Bolognese (190 
ml), lemon (250 ml), garlic (220 ml), and paprika (220 ml) 
sauces.

3008. Product Name:  [Céréal Natura Soja: Chocosoja–
Dietetic Soya Chocolate].
Foreign Name:  Céréal Natura Soja: Chocosoja.
Manufacturer’s Name:  Céréal Wander Nutrition SA.
Manufacturer’s Address:  Z1 La Lombardière, 07100 
Annonay, France.  Phone: 75 33 22 31.
Date of Introduction:  1991 April.
Wt/Vol., Packaging, Price:  100 gm bar.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 4. “Natura Soja.” Chocosoja (100 gm bars) is a 
dietetic chocolate containing 50% less sugar than normal 
chocolate and is lactose and cholesterol free.

3009. Product Name:  [Céréal Natura Soja: Dietetic Pasta 

with Soya, or Dietetic Spaghetti with Soya].
Foreign Name:  Céréal Natura Soja: Páte Dietetique au 
Soja, Spaghetti Dietetique au Soja.
Manufacturer’s Name:  Céréal Wander Nutrition SA.
Manufacturer’s Address:  Z1 La Lombardière, 07100 
Annonay, France.  Phone: 75 33 22 31.
Date of Introduction:  1991 April.
Wt/Vol., Packaging, Price:  250 gm.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 4. “Natura Soja.” Products include two varieties 
of dietetic pasta meals which contain twice as much protein 
as regular pasta. Sold in 250 gm packs, they are 100% 
vegetable in origin, without cholesterol and with added B 
vitamins.

3010. Paine, Heather. 1991. Soya and SIAL ‘90: Editorial. 
SoyaFoods (ASA, Europe) 2(1):1. Spring.
• Summary: “Last year’s SIAL (Salon International de 
L’Alimentaire) was certainly impressive and all the more 
so because soyafoods and products containing soya had a 
remarkably good presence... French soyafoods companies 
were well represented with many new products... In the ‘new 
products’ section a soya-oil based margarine from Denmark 
(Margarines AMA-Dragsbaek Margarine Fabrik S A) won 
a SIAL D’Or award and a soyamilk from Argentina (AdeS) 
was highly commended.” Address: editor, SoyaFoods, 27a 
Santos Rd., London SW18 1NT, UK. Phone: 081-874-5059.

3011. SoyaFoods (ASA, Europe). 1991. Soya Mainz joins up 
with Solbar Hatzor. 2(1):2. Spring.
• Summary: “German soya processors, Soya Mainz GmbH 
and Co. have bought a 25% equity in Solbar Hatzor Ltd. 
(formerly Hayes Ashdod Ltd.), soya protein manufacturers 
of Ashdod, Israel. The company has also contracted with 
Hayes General Technology Co. Ltd. of Israel to set up a soya 
protein concentrate production facility in Germany.
 “Hayes General Technology is well known for its 
expertise in developing cost effective and new technologies 
for vegetable proteins and novel soya foods and this will 
be the 5th soya protein concentrate plant worldwide and 
the third in Europe to be developed by the company. Other 
European fi rms who have used Hayes Technology for soya 
protein concentrate manufacturing are Sogip SA (SF Bunge) 
in France and Aarhus Oliefabrik of Denmark.”

3012. Korsak, David de. 1991. Re: Back in Paris after 
work with Soyfoods Center in California. Letter to William 
Shurtleff at Soyfoods Center, May 5. 1 p. Handwritten, with 
signature.
• Summary: “It is with a great pleasure that I’m getting back 
to you and to the time I’ve spent at Soyfoods Center. I’m 
now done with my basic military training...”
 “Following our last meeting in January, I will be glad 
to carry on the ideas we discussed; if I’m right they were 
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mainly related to the collection of information on new 
soyfood products (labels, containers, ads,...). Please do not 
hesitate to let me know of any specifi c pieces of information 
that you may need, as well as of any project that you would 
like me to carry for the Soyfoods center.
 “I’m looking forward to hearing from you. I wish you 
and your family all the best. Sincerely,...” Address: 3 rue de 
Monceau, 75008, Paris, France.

3013. Hoffman, Steven M. 1991. Natural foods in Europe: 
Old world, new opportunities. Natural Foods Merchandiser. 
May. p. 20, 22-23.
• Summary: “Today’s market for natural and organic 
products in the European Community (EC) is estimated 
by industry sources at roughly $4 billion at the retail level, 
with 25 percent of those sales in organic products. These 
fi gures are similar to U.S. sales estimates. However, in 
Europe the business has a much more regional focus in 
terms of marketing, sales and distribution. This is in part due 
to differences in language, culture, tradition, policies and 
politics... The EC is moving ahead to unite its 12 member 
countries in 1992. The economic unifi cation will bring 
together 320 million people into a single common market...
 “In the organic sector, industry leaders hope for a single 
organic standard for the EC, to be voted on this month by the 
European Parliament. This will hopefully end the confusion 
caused by a multitude of laws and certifi cation seals, says 
Tom Harding, industry consultant and vice president of the 
International Federation of Organic Agriculture Movements 
(IFOAM), headquartered in Tholey-Theley, Germany...
 “The German natural products market is a strong 
one, with retail sales estimated at well over $1.5 billion... 
However, it remains divided along philosophical and 
distribution lines between Neuform Reformhouses and the 
organic and environmentally-based ‘Green’ stores.
 “France... has one of the most developed organic 
agriculture systems in the world. Distriborg, one of the 
largest natural foods distributors in Europe, services the 
French retail market, including its own chain of stores, Dame 
Nature (Lady Nature).
 “In Belgium, one major supermarket chain, Delhaize, 
has incorporated organic produce, snacks and bread into its 
product mix... The European macrobiotic movement began 
in Belgium in the 1950s... Watch for industry growth in 
southern Europe, Italy, Portugal and Spain.
 “According to Carl Haest, who was also the sales and 
development manager for Belgium-based Lima S.A., one of 
the fi rst macrobiotic food companies in Europe, a vegetarian 
community called Eden was established outside of Berlin in 
1893. ‘These people reacted to the ill health they believed 
was due to the industrialization of the food supply,’ he says. 
‘They embraced three concepts: life reform, earth reform 
and nutritional reform, and founded the fi rst of the Neuform 
Reformhouse stores to supply the products they needed...’

 “The Neuform stores continued to prosper well 
into the 20th century, and now number more than 2,000 
outlets. These stores are organized into a retailer-owned 
cooperative of approximately 1,300 member owners, and 
are supplied products bearing the Neuform label by more 
than 70 companies under contract... Of the 5,000 total items 
carried in the Neuform stores, approximately 70 are certifi ed 
organic, he says... ‘To educate the retailer, Neuform has 
established its own state-recognized academy near Frankfurt, 
Germany, where a person needs to pass four courses–
approximately 18 months of study–in order to open a shop.’
 “Over the course of time, reformhouses became the 
German ‘health food store,’ with an emphasis on dietary 
products and supplements. In the early 1970s, small 
‘Green’ stores, called ‘Naturkostladen,’ or natural foods 
stores, began to appear. These stores offer organic and 
environmentally sound products, and now number close to 
1,400 throughout Germany. They are the main competition 
of the reformhouses...
 “Supplements are not emphasized in the green stores. 
‘These retail shops take the nutritional approach,’ says 
Hubert Rottner, one of the organizers of BioFach, a trade 
show for the green stores held annually in Mannheim. ‘The 
reformhouses were like the natural foods stores of today, 
but they lost their roots and became “pill” shops. The green 
stores are more political, more environmentally aware...
 “’Today, there is a movement in the Neuform 
reformhouses for more certifi ed organic products... The 
old world and the new world is not Europe and the United 
States,’ Haest concludes. ‘The old world is consumerism 
and conformism. The new world is sustainability.’” Address: 
Editorial director.

3014. Prudon, Emmanuel. 1991. SOJAXA: azioni 
promozionali sostunete dall’ ONIDOL [SOJAXA: 
Promotional action supported by ONIDOL]. Giornale della 
Soia (Il) (Italy) 7(3):10. May. [Ita]
• Summary: In France, 7 soyfoods companies have united 
to form SOJAXA. They are: Innoval S.A., Ligne S. Formoja 
(Biosoja), Prolait, Soja Biostar, Sojadoc, Sojasun (Triballat), 
and Soy (Société Soy).

3015. Sautier, Claude. 1991. Proprietà nutrizionali dei 
prodotti a base di soia [Nutritional properties of soyfood 
products]. Giornale della Soia (Il) (Italy) 7(3):26-29. May. 
[27 ref. Ita]
• Summary: Discusses protein quality, allergies to food 
proteins, protection against cardiovascular disease, reduction 
of calories, the action of various lipids, metabolism of lipids, 
action of fi ber, bioavailability of minerals, conclusion.
 Three color photos show the following products: Soja 
Cracoja, Pâté Vegetal Nature, Lasagne au Tofu, and Delice 
au Soja (from Harmoniques, each of whose products bear 
the word soja in bold white letters on a red horizontal 
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rectangle), Sauc’annaise and Sauce Italienne (in jars, from 
France), Soj’apéritif goût oignon (Formoja, France), about 
13 products made by Société Soy, including a number of 
the Jean de Preneuf line, and 5 packs of Sojasun soy yogurt. 
Address: Research Unit on Nutrition and Food, Hôpital 
Bichat, Paris, France.

3016. Vandemoortele, Ph. 1991. Il latte di soia: dalla 
tradizione asiatica al supermarket europeo [Soymilk: From 
the Asiatic tradition to the European supermarket]. Giornale 
della Soia (Il) (Italy) 7(3):16-17. May. [Ita]
• Summary: From a speech presented at the Euro Soja 
conference in Strasbourg, France. Discusses: The tradition. 
Imitation or substitute for milk? New production techniques. 
New products. Quality standards. Terminology. The market. 
Soymilk production. The future. Conclusion.

Agrarwirtschaft recently published fi gures estimating 
that soymilk production in the EEC grew from 16,000 tonnes 
in 1986 to an estimated 28,000 tons in 1992. A color photo 
shows the following products: Soja Styl’ (French), Drink 
Soja Chocolat (Formoja, France), Soyeux (Dessert in yogurt 
cup), Inno Fun (Innoval, France), Soja Dessert (in Yogurt 
cup, France), Drink Bar (Ligne S, France), Soja Biostar 
(Nectar Framboise, France). Address: Alpro, Belgium.

3017. Drosihn, Bernd; Hess, Albert; Nagel, Christian. 1991. 
The tofu industry and market in West Germany (Interview). 
SoyaScan Notes. Aug. 25. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Bernd is in the USA with Albert Hess of Das 
Tofuhaus. They just had a nice visit to Northern Soy in 
Rochester, New York. Svadesha Vegetarische Feinkost 
bought Byodo Naturkost in April 1991 and is now in 
fi nancial trouble because the owners do not understand the 
tofu market; they are trying to sell Byodo, which is now also 
having trouble.
 Since Huegli bought Soyastern and Yamato, the two 
companies have steadily lost market share. For the past 
two years, Soyastern’s quality has been very poor, and 
they have sometimes been unable to fi ll orders–but that has 
improved somewhat since they were bought by Huegli (a 
Swiss company). In 1988 Soyastern alone had 35-40% of 
the German tofu market, and now it is 20-25%. Soyastern’s 
actual output of tofu stayed about constant but the market 
as a whole is growing well. Yamato has always been well 
organized. Another problem is that Huegli is seen by natural 
food store owners as a “big food company” and these owners 
do not want to support such companies by buying from them.
 Roughly 20 tonnes/week of tofu are now made in 
Germany, and that is growing at 10-15% a year. Of total 
sales, roughly 35% is plain tofu and 65% is tofu products. 
There are many more tofu products. Tofu and tofu products 
now have much more shelf space in food stores, and many 
stores that used to carry only one brand of tofu now carry 

3-5. Roughly 90% of the tofu sold in Germany is made with 
organically grown soybeans; Hensel is one major company 
whose tofu is not organic. A rapidly growing proportion of 
these organic soybeans are now grown in Europe. The main 
countries supplying organic soybeans for tofu in Germany, in 
descending order, are: USA, France, Austria, Hungary, and 
Germany (the latter grows 20-30 tonnes/year). Some smaller 
companies (such as Taifun, Albert Hess of Das Tofuhaus, 
and Christian Nagel) have all been growing well. The largest 
tofu manufacturers in Germany are: (1) Huegli with 40% of 
the German tofu market–composed of Soyastern, Yamato, 
and KMK–is by far the biggest; they also have some brands 
in the Reform market, and in canteens. Hensel, which has 
strong connections with Huegli, is not a manufacturer; their 
tofu is produced at KMK (Kurhessische Molkerei Kassel) 
in Kassel, which is owned by Huegli. In early 1990 Huegli 
purchased Heirler, the biggest distributor of fresh health 
foods in West Germany, and also a brand name in 2,000 
Reform Houses in Germany; (2) DE-VAU-GE (GranoVita 
brand), with 10% of the market, is big in the Reform market; 
(3) Christian Nagel Hamburg Tofu Manufaktur, 7-8%; 
(4) Geestland in Bremerhaven, 7-8%; (5) Das Tofuhaus 
in Lautersheim, 7-8%; (6) Taifun; (7) Svadesha; (8) Soto. 
Bernd’s company is still small but he now makes much more 
tofu than tempeh, and his sales are growing fast. He got 
his tofu equipment from Tofurei Jutta Schoenemann near 
Nuremberg–which was run by a housewife and her husband. 
They bought their equipment in Japan, made 100-200 kg/
week of tofu, and went out of business about 2 years ago. He 
is not aware of any companies that have gone out of business 
during the past year, although Svadesha and Byodo are 
having a hard time.
 A major change is that KMK is now producing the tofu 
for Soyastern and Yamato. Yamato’s plant will be closed at 
the end of this year. It is less expensive for Huegli to produce 
all of their tofu at one place. Thus by early 1992 KMK will 
be the largest tofu plant in Germany. It is not clear what 
will happen to Klaus Gaiser; he does not want to move 
away from Tuebingen. Thomas Karas is probably living in 
Cologne; he was very lucky to be able to sell his company 
to Huegli though he had debts of about 1 million marks. 
Huegli assumed only one-fourth of these debts. Soyastern’s 
two main sources of capital (one bank and the man who 
sold him the chicken factory) took over one-fourth of the 
debt. Another one-forth was taken over by his supplier of 
soybeans, and Thomas took on the last one-fourth himself.
 The price of tofu in the USA is much lower than in 
Germany, except for Heuschen-Schrouff tofu, which is sold 
in Asian food stores. Tofu sold in Asian food stores in Europe 
is generally much less expensive than that sold in natural 
food stores. Huegli is trying to recover the market share they 
have been losing by selling their tofu less expensively; this 
will probably bring down all tofu prices in Germany–but 
Bernd hopes it does not fall to the American level.
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 The organic German Soyfoods Association has had 
a struggle. People are now encouraging Klaus Gaiser to 
establish an association of all soyfoods manufacturers 
in Germany. Another big question is how soyfoods 
manufacturers will relate to the unifi ed European Community 
in 1992. Address: 1. Founder and president, Viana Naturkost 
GmbH, Cologne; 2. Owner, Das Tofuhaus; 3. Owner 
Hamburger Tofu Manufaktur. All: Germany. Phone: (02233) 
41323 or 221-121175.

3018. Leneman, Leah. 1991. Re: Observations on the 
soyfoods market in Britain and the United States. Letter to 
William Shurtleff at Soyfoods Center, Oct. 7. 1 p. Typed, 
with signature.
• Summary: On a recent trip to the USA, Leah was “greatly 
puzzled by the seemingly complete absence of Tofutti. Two 
years ago I was able to get it wherever we went, while this 
time I saw it nowhere. The only completely non-dairy ‘ice 
cream’ in supermarkets was Mocha Mix, a greatly inferior 
product. Health food stores still had the Farm’s non-dairy 
products and Rice Dream but no Tofutti... I certainly did miss 
the pleasure of eating one of my all-time favourite products!
 “It certainly seems as though Britain–and even the 
Continent–has forged way ahead of America when it comes 
to soyfoods, something I would never have believed possible 
even a couple of years ago. We have a good range of ‘ice 
creams’, an ever-increasing range of tofu-based convenience 
meals etc. etc. Even Safeways has an own-brand soya milk. 
And in the yogurt fi eld we are even importing divine soya 
milk yogurts [Sojasun] from France. (There are British ones 
as well but not nearly as good.)”
 The Vegetarian Society of the UK has sold off its 
magazine, The Vegetarian. Note: The magazine was sold to a 
publisher with no connections to vegetarianism; they which 
re-issued it under the title Vegetarian Living. They went 
bankrupt and sold the magazine to HHL Publishing Group 
Ltd. in London. As of late 1993 it was still being published 
being published by HHL under the title Vegetarian Living. 
Address: 19 Leamington Terrace, Edinburgh EH10 4JP, 
Scotland.

3019. Rose, Richard. 1991. Highlights of the NFM Natural 
Foods Expo at Baltimore, Maryland (Interview). SoyaScan 
Notes. Oct. 11. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Sojasun, a soy yogurt made in France [by 
Triballat], was the best new product at this year’s autumn 
show in Baltimore, held the fi rst week in September. The 
fl avor and texture were superb. Their agent in the USA 
is looking for an American company to manufacture the 
product and do a joint venture.
 Nichii Co. of America had a huge exhibit, perhaps 4 
booths, for their MicroSoy Flakes. Neither Richard nor 
anyone he has talked to can understand what Nichii is doing, 

or why anyone would want to buy their product. Yet many 
people are happy to be working with them since they seem to 
have a lot of money and they pay promptly. Perhaps they can 
see something that those who have been in the U.S. tofu and 
soymilk industry for many years cannot yet see.
 Richard’s fat-free version of TofuRella (named Heart’s 
D’Lite) will be out by Nov. 1, and the individually wrapped 
slices by Dec. 1. A 100% casein-free cheese alternative and a 
soft cream-cheese type product are also in the works.
 On Sept. 15 Sharon broker her leg in a freak 
rambunctious dog vs. owner accident. She is on involuntary 
sabbatical.
 In about May 1991 Richard moved his business out of 
his home at 9709 St. Helena Rd., Santa Rosa, CA 95404-
9623 into larger quarters at 616 Davis St., Santa Rosa, 
California. Address: P.O. Box 5020 (616 Davis St.), Santa 
Rosa, California 95402-5020. Phone: 707-963-8628.

3020. Product Name:  [Soja Biostar Nectar (Raspberry, 
Exotic Fruit, Passion Fruit)].
Manufacturer’s Name:  Celia Group.
Manufacturer’s Address:  B.P. 10, 45550 St.-Denis-de-
l’Hôtel, France.  Phone: 38 59 02 03.
Date of Introduction:  1991 October.
Wt/Vol., Packaging, Price:  3 x 250 ml Aseptic cartons. 
Retails for 13.50 French francs (4/91).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1991. 
Spring. p. 5. “A fi rst in soya fruit nectars.”

3021. SoyaFoods (ASA, Europe). 1991. A green Europe? 
2(2):3. Autumn. [1 ref]
• Summary: Europanel, a network of market research and 
information organizations based in 13 European countries 
plus Brazil, the USA, and Canada surveyed 28,047 
households to determine the amount of environmental 
sensitivity in European countries. “Germany, Norway, 
Sweden and German-speaking Switzerland and Austria 
have the highest percentage (58%-62%) of environmentally 
conscious citizens. All other countries with the exception 
of France can be described as being to an average degree 
sensitive to environmental problems (41%-55%) whilst 
France has the lowest score at 29%.”

3022. SoyaFoods (ASA, Europe). 1991. Soya concentrate 
plant opened. 2(2):3. Autumn.
• Summary: The new Sogip plant for making soy protein 
concentrate was offi cially opened this summer in Bordeaux 
(in southwest France). Sogip is a joint venture between 
ONIDOL (the French oilseeds association) and Société 
Francaise Bunge. 20% of the concentrate will be used for 
human food and 80% for calf milk replacer. The site of the 
new plant is Avenue Bellerive des Moines, 33530 Bassens, 
France. Phone: 56 31 62 10.
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 Note: The company makes 4 products: Provitel for veal 
calves, Sogipro for pigs, Sogipro P. for fi sh, and Sogipro T. 
(texturized) for dogs. The major markets for these products 
are in France and Italy. For more information contact SOGIP, 
73-77 rue de Sèvresm BP 72, 92105 Boulogne Billancourt, 
France. Phone: 1/46.04.59.59.

3023. SoyaFoods (ASA, Europe). 1991. ‘Tonyu’ launched in 
France. 2(2):2. Autumn.
• Summary: The French soyfoods association, SOJAXA, 
has decided to use the Japanese term, ‘tonyu,’ which means 
soymilk, as their offi cial name for products formerly called 
soyamilk or soyadrink–because of labeling diffi culties in 
France. SOJAXA held a press conference in Paris to launch 
the name and promote soyfoods in general.
 The group also presented the results of the second half 
of their consumer survey. In 1991 some 41% of those polled 
reported a knowledge of at least one soya product, up 6% 
over 1990. Some 21% of respondents had consumed at least 
one soya product, but only 6% consumed soya products 
regularly. Soya drinks and desserts (in a variety of fl avors) 
were the most popular, followed by tofu and other products. 
SOJAXA is located in Toulouse, France.

3024. Ferruzzi-Montedison, Novamont Subsidiary. 1991. 
Diesel-Bi: The fuel that does not consume the world. The 
chemistry of nature. n.p. 24 p. Nov. 18 cm. [Eng]
• Summary: An early, attractive, and very interesting 
booklet, whose place of publication is not given. The “Bi” 
in the fuel’s name is pronounced “Bee.” Contents: The 
living chemistry. Diesel-Bi: a biofuel based on oilseeds 
for diesel engines and heating systems. Diesel engine 
tests. A new harvest with each year’s crop: the “Earth-
friendly” biofuel. Properties. Diesel-Bi: a breath of fresh air. 
Emissions. The most evident effect of Diesel-Bi: the total 
elimination of sulfur dioxide. Novamont’s Diesel-Bi slows 
down the build-up of carbon dioxide in the atmosphere 
(it “contributes in no way to the greenhouse effect”). The 
Diesel-Bi cycle. Biodegradability, safety, a high fl ash point: 
three fundamental reasons for the steady diffusion of Diesel-
Bi (the fl ash point is 110ºC). August 19, 1991: start up of 
the Zurich [Switzerland] experience [sic, experiment; fi ve 
city buses began using Diesel-Bi]. Map of Europe showing 
sites of fi eld tests and vehicle types: Compegne and Rouen, 
France. Kiel, Paderborn, Fulda, and Wuerzburg, Germany. 
Gorgonzola and Castelmassa, Italy. Wien [Vienna] and 
Wieselburg, Austria. Novamont is already producing Diesel-
Bi on an industrial scale in Europe, and extra capacity is 
expected to come on stream during 1992.

3025. Food and Agriculture Organization of the United 
Nations (FAO), Statistics Div., Basic Data Unit. 1991. FAO 
food balance sheets, bilans alimentaires, hojas de balance de 
alimentos, 1984-1986 average. 00100 Rome, Italy. xx + 384 

p. No index. 30 cm. [Eng; Fre; Spa]
• Summary: This book is written in 3 languages: English, 
French, and Spanish. Prepared by the Statistics Div. of the 
Economic and Social Policy Dept. of FAO in Rome, it gives 
food balance sheets for 3-year periods (e.g. 1961-63, 1964-
66, 1986-88, etc.) for 145 countries (including mainland 
China but not Taiwan). The introduction discusses: Food 
balance sheets–what they are and how to use them. Accuracy 
of food balance sheets. Concepts and defi nitions: Commodity 
coverage, supply and utilization elements (production, 
imports, stock changes, exports, processed trade, domestic 
supply, feed, seed, food manufacture, other uses, waste, food, 
per caput supply), Population coverage. Units and symbols. 
Country coverage: Statistics are given for the world, 
developed countries as a group, developing countries as a 
group, 34 individual developed countries, and 111 individual 
developing countries.
 Soybeans are included under the heading “oilcrops” 
(oléagineux, semillas oleaginosas), along with 8 other 
individual oilcrops plus “others.” Soybean oil is included 
under the heading “vegetable oils” along with 11 other 
individual vegetable oils plus “others.”
 For each country, two tables are given. In the fi rst table, 
per capita food supply, foods are divided into the following 
commodity groups: grand total, vegetable products, animal 
products, cereals (excluding beer), starchy roots, sweeteners, 
pulses, nuts and oilseeds, vegetables, fruit (excluding wine), 
meat and offal, eggs, fi sh and seafood, milk (excluding 
butter), oils and fats (subdivided into vegetable oils, and 
animal fats), spices, stimulants, alcoholic beverages, 
miscellaneous. For each 3-year period the following 
statistics are given for each commodity group: kilograms/
year, calories/day, protein (grams/day), and fats (grams/day). 
Thus, for the Japan (for example), we can see that grams of 
protein per day from “nuts and oilseeds” increased from 9.8 
in 1961-63 to 10.3 in 1986-88. This is the closest we can get 
to a fi gure for soyfoods consumption from this table.
 The second table gives average annual domestic supply 
for the period 1984-86 (broken down into production, 
imports, stock changes, exports, processed trade, total), 
domestic utilization (broken down into feed, seed, food 
manufacture, other uses, waste, food), and per caput supply 
(broken down into kg/year, grams/day, calories/day, protein 
[gm/day], and fat [gm/day]), for specifi c foods within each 
of the major commodity groups. Thus, for Japan, we see that 
for soybeans during 1984-86, production was 237,000 tonnes 
(metric tons), imports 4,747,000 tonnes, stock changes 
35,000 tonnes, exports 0, processed trade 2,000 tonnes, total 
domestic supply 4,947,000 tonnes. For domestic utilization, 
67,000 tones were used for feed, 8,000 tonnes for seed, 
3,636,000 tonnes for food manufacture, 0 for other uses, 
89,000 tonnes for waste, and 1,158,000 tonnes for food. The 
per capita supply was 9.6 kg/year or 26.3 gm/day. Each day 
this provided 98 calories, 8.9 gm of protein, and 3.7 gm of 
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fat.
 For many countries (including the USA and Brazil) no 
statistics are given for food use of soybeans or for any parts 
of per caput supply.
 A ranking of the countries (not including Taiwan) with 
the highest per caput supply of soybeans (kg/year) and 
soybean protein (gm/day) is as follows: Japan 9.6, 8.9. North 
Korea 9.0, 8.5. Indonesia 7.2, 6.8. South Korea 6.4, 6.1, 
Hong Kong 3.9, 3.6. China (Mainland) 3.1, 2.0. Singapore 
0.2, 0.1. Address: Rome, Italy.

3026. Mattei, G.E. 1991. La soja ed i suoi prodotti [The 
soybean and its products]. Giornale della Soia (Il) (Italy) 
7(8):11-16. Nov. [Ita]
• Summary: Contents: Brief history of the soybean. History 
of its taxonomic classifi cation. Botanical description of 
the wild and domestic soybean. Varieties. Introduction of 
the soybean to Europe (especially France and Italy). The 
question of the root nodule bacteria.
 Note: This is a reprint of the 1919 classic article 
published in the Bollettino di Studi ed Informazioni del Regio 
Giardino Coloniale di Palermo. It contains one of the best 
histories seen to date of the soybean in Italy.
 Photos (not in the original 1919 edition) show: (1) 
Close-up of soy bean pods. (2) Soybean sprouts in a bowl. 
(3) Soy bean plant leaves. (4) Soy bean pods on stem. 
Address: R. Orto botanico di Palermo, Italy.

3027. Sautier, Claude. 1991. Prodotti della soia e protezione 
cardiovasculare [Soy products and cardiovascular 
protection]. Giornale della Soia (Il) (Italy) 7(8):8-9. Nov. 
[Ita]
• Summary: A black-and-white photo shows packages and 
labels for the following products: Natura & Soia Croccante, 
Suzi Wan Soe Oen, Farina si soia, Spaghetti (with soy fl our). 
Address: Unita di ricerca sulla nutrizione e l’alimentazione, 
Hôpital Bichat, Paris.

3028. Charpentier, H. 1991. Rapport analytique. Campagne 
1990. Experimentation sue le terroir villageois de 
Tcholelevogo (Cote d’Ivoire) [Analytical report, 1990 
season: Agricultural experiments on Tcholelevogo village 
land in the Ivory Coast]. Bouake, Ivory Coast: DCV-
Recherche Developpement, IDESSA [Institut des Savanes]. 
70 p. [Fre]*
• Summary: Soybeans were one of many crops tested in the 
sub-Guinean area of the Côte d’Ivoire as part of a project 
which used the concept of innovation-dissemination to 
provide sustainable alternatives to traditional agriculture. 
Address: Ivory Coast.

3029. Hollande, A. 1991. Étude de la demande de soja en 
Indonésie et de son impact sur la production. Mémoire de fi n 
d’études. [Study of the demand for soybeans in East Java: 

Internship report]. Institut supérieur technique d’Outre-Mer: 
Cergy-Pontoise. 113 p. [Fre]*

3030. Lejeune-Henaut, I. 1991. Étude du comportement de 
deux variétés de soja dans le Nord de la France. Infl uence de 
la densité [Study of the behaviour of two soybean varieties in 
the north of France. Comparison between semi-determinate 
and indeterminate types and effects of plant population 
density]. Agronomie (France) 11:659-67. [16 ref. Fre; eng]
• Summary: “The behaviour of 2 soybean varieties of 
maturity group 000 was studied in the north of France in 
1988 and 1989 under fi eld conditions.” These 2 varieties 
differ in their growth habit: indeterminate (Sito) and semi-
determinate (Fiskeby). This experiment was conducted on 
populations of 40, 80 and 120 plants per square meter. At 40 
and 80 plants per square meter, Sito grain production is more 
important than that of Fiskeby. Under these conditions, grain 
yield is positively related to maximum vegetative dry weight 
(fi g 3). The 80 plant per square meter population allows a 
higher grain yield than the 40, by producing more vegetative 
dry weight on the same area basis. At 120 plants per square 
meter the semi-determinate variety Fiskeby shows a higher 
grain yield than Sito. At this density, maximum vegetative 
dry weight and harvest index are the same for both genotypes 
(fi g 3, tables III, IV) and cannot explain the yield difference. 
Reasons for this behaviour have to be investigated at the 
level of the canopy’s capacity for assimilate production and 
translocation. Address: INRA laboratoire de génétique et de 
amélioration des plantes, 80200 Estrees-Mons, France.

3031. Product Name:  [Natural Soymilk].
Foreign Name:  Le Soja Nature.
Manufacturer’s Name:  Sojalpe.
Manufacturer’s Address:  Allée Joule, Les Auréats, 26014 
Valence, France.
Date of Introduction:  1991.
New Product–Documentation:  Manufacturer’s brochure 
sent by Heather Paine from London. 1991. April 23. In 
French. “Le Soja Nature par Sojalpe. Naturellement.” The 
company logo is a steepled building with 5 soy-shaped 
leaves growing out of the steeple, set in front of towering 
mountains. A photo on the front shows a glass of this 
soymilk next to a muffi n and a wooden spoon, all on a 
wooden table with some small soybeans nearby. “Soya: Free 
of cholesterol, supplying vegetable proteins, low in calories, 
rich in vitamins B-1 and minerals. Soy products contain 
essential fatty acids and lecithin* (*which contributes to 
the prevention of cardiovascular ailments), benefi ts the 
entire bodily balance and allows a light cuisine of quality. 
Le Soja Nature soymilk: Made from organic soybeans, it 
bears the Nature et Progres organic certifi cation symbol. 
Can be consumed with breakfast, cold or hot, with cereals or 
chocolate. Ideal for use in making fl ans, creams, sauces, and 
crepes. At home, at the offi ce, in the countryside, and at all 
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hours of the day.”

3032. Carfantan, Jean-Yves. 1991. Le soja [The soybean]. 
Paris: Economica. 138 p. 18 cm. Series: Cyclope: Les 
Grands Marches Mondiaux, No. 10. [6 ref. Fre]
• Summary: The author is a specialist in international 
markets and agricultural politics. Address: Professeur de 
Sciences Economiques à l’ESA d’Angers, France.

3033. CETIOM (Centre Technique Interprofessionnel des 
Oleagineux Metropolitains). 1991. La culture du soja: Guide 
cultural 1991 [The cultivation of soybeans: Cultural guide 
for 1991]. 17, rue de Fleurance, 31400 Toulouse, France. 26 
p. Full color. 30 cm. [Fre]
• Summary: Contents: Soya in France and in Europe. 
Varieties: A vast choice, performance of individual varieties 
by region. Preparation of the soil. Planting. Inoculation. 
Protection of the seeds. Fertilizers. Herbicides. Irrigation. 
Diseases. Insect pests. Harvest. Catalog of publications.
 In 1990, Italy produced 82% of the 1,831,000 tonnes 
of soybeans grown in Europe, France produced 15%, and 
other countries produced 3%. In France, the main soybean 
producing provinces are in the southwest and east central 
areas. 14 provinces grow more than 4,000 ha and 3 other 
provinces grow 2,000 to 4,000 ha. Address: Toulouse, 
France.

3034. Chan, Ming K.; Dirlik, Arif. 1991. Schools into fi elds 
and factories: Anarchists, the Guomindang, and the National 
Labor University in Shanghai, 1927-1932. Durham, North 
Carolina: Duke University Press. [xi] + 339 p. Index. 25 cm. 
[176* + 651 endnotes]
• Summary: The short-lived National Labor University in 
Shanghai opened in Sept. 1927 and was forced to close in 
mid-1932. It was “both a refl ection of the revolutionary 
concerns of its time and a catalysts for future radical 
experiments in education. Under the slogan: ‘Turn schools 
into fi elds and factories, and fi elds and factories into 
schools,’ the university attempted to bridge the gap between 
intellectual and manual labor which its founders saw as the 
central problem of capitalism and which remains a persistent 
theme in Chinese revolutionary thinking.”
 The Labor University was inspired by Chinese 
anarchists, who also played a central role in its founding. 
The most important founders were Li Shizeng [Li Yuying], 
and Wu Zhihui, who were also the most prominent fi gures 
among the Chinese intellectuals who (in the early 1900s) 
had introduced anarchism into Chinese radicalism while they 
were students in Paris. Li and Wu had close ties with Sun 
Yatsen (Sun Zhongshan), ties which they retained until, by 
the mid-1920s, they were widely regarded as “elders” of the 
Guomindang (p. 7).
 “The Paris anarchists were a group of intellectuals 
who had been baptized into revolutionary activity in the 

early 1900s. Li Shizeng, the moving intellectual spirit of 
the group, had been living in Paris since 1902.” Li studied 
biology in France, showed an internationalist orientation 
at an early age, and became a close friend of the family of 
French anarchist geographer Elisée Reclus, which probably 
started him on the path to anarchism. Li’s beancurd factory 
in Paris was run by 30 Chinese laborers recruited from Li’s 
village in China (p. 17).
 The Paris anarchists believed deeply in progress and 
thus in science–the key to progress. “Revolution is nothing 
but cleansing away obstacles to progress.” The two major 
ideologies of China–Confucianism and Daoism–had both 
advocated minimal government intervention in the affairs of 
society (p. 18).
 Page 26 states that “Li fi rst promoted his idea among the 
workers in the doufu [tofu] factory in Paris.”
 Li Shizeng is mentioned on pages 6-7, 18-20, 24-26, 43, 
47, 51, 56-59, 61-68, 72, 84, 125-26, 132-33, 228-231, 174, 
245, 233-34, 240, 248, 262-63, 273, 296, 299-301, 319, 327, 
333, and 336. Address: 1. Senior Lecturer in History, Univ. 
of Hong Kong; 2. Prof. of History, Duke Univ., Durham, 
North Carolina.

3035. Davis, Clarence B. 1991. Railway imperialism in 
China, 1895-1939. In: Clarence B. Davis, Kenneth E. 
Wilburn, Jr., and Ronald E. Robinson, eds. 1991. Railway 
Imperialism. New York: Greenwood Press. xix + 225 p. See 
p. 155-73. Illust. Index. 25 cm. [84 ref]
• Summary: China was late in entering the railway age. 
The fi rst railway in China (between Shanghai and nearby 
Woosung) was built in the 1870s by the British fi rm of 
Jardine, Matheson & Co. “The line met with general Chinese 
disfavor, and when an accident caused the death of a Chinese 
soldier, the [Manchu] court responded to popular outcry by 
purchasing the railway.” The rails were removed, sent to 
Taiwan, and eventually dumped into the sea. The complex 
reasons for this initial reaction are discussed.
 China’s defeat in the Sino-Japanese War of 1894 lead 
to a revolution in railway construction. Foreign powers 
demanded concessions to build railways, on very favorable 
terms to them, and backed by the implicit threat of force. By 
late Nov. 1898, Russian, Belgian, French, British, German, 
and to a lesser extent American contractors had reached 
preliminary agreements for the construction of 6,520 miles 
of railways in China. Construction was fi nanced by long-
term loans. In 1911 more than 90% of China’s railways were 
managed and controlled by foreign interests, with Britain 
being the dominant player. By the end of the 1920s, about 
half of China’s debt was devoted to railway loans. However 
by 1934 Japan, with its extensive involvement in Manchuria, 
had passed Britain to become the largest holder of railway 
obligations.
 Manchuria had the most extensive railway building 
in China. By 1949, these three provinces contained about 
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43% of Chinese railway construction. The Chinese Eastern 
Railway in Manchuria (from Manchouli [pinyin: Manzhouli] 
to Suifenhe), built by Russia, was owned by its Russian 
builder. Address: Keene State College, New Hampshire.

3036. Dieudonne, Marie-Paul; Dieudonne, Pascal; Saulnier, 
Alain; Ferrenbach, J.P. 1991. Les nouveaux aliments: Soja–
algues [The new foods: Soya and sea vegetables]. Editions 
S.A.E.P., Ingersheim 68000, Colmar, France. 95 p. Color 
photos. Index of recipes. 22 cm. Series: Delta 2000. [Fre]
• Summary: Contents: Part I of the book (p. 4-53) is about 
sea vegetables, by Marie-Paul and Pascal Dieudonne; 
Part II (p. 54-91) is about soya, by Alain Saulnier and J.P. 
Ferrenbach. Introduction. Economic aspects: Soybean 
production (worldwide, USA, France), world production of 
protein from various sources in million tonnes (FAO 1976; 
wheat 51, soya 24.9, rice 23.5, corn 23.4, meat 21.9, fi sh 
11.8, cow’s milk 6.7), protein yield, nutritional composition 
of various protein sources. Main nutritional characteristics of 
soya. Products made from soybeans: Tofu, tempeh, soymilk 
(le jus de soja), soy sprouts, shoyu or soy sauce. The causes 
of this explosion [of interest in soya]. Recipes: Of the 35 
recipes, 33 feature tofu, 1 features tofu and soymilk, and 1 
features soy sprouts. A number of the recipes include fi sh.
 At the end is a glossary (p. 92-93) and a recipe index 
(p. 94-95). This book, which contains many beautiful color 
photos, is probably published by or in cooperation with 
Sojinal (formerly Cacoja) of Colmar and Issenheim. Address: 
Colmar, France.

3037. Ganry, F. 1991. Valorisation des residus organiques 
à la ferme et maintien de la fertilité du sol. Un itineraire 
technique progressif applique à la culture de mais au Sud-
Senegal [Enhancing the value of organic farm residues 
and maintenance of soil fertility. A progressive technical 
programme applied to maize in southern Senegal]. Savanes 
d’Afrique, terres fertiles? Comment produire plus et de facon 
durable en zone de savane au sud du Sahara. [The savannahs 
of Africa, are they fertile ground? How to produce more in a 
durable way in the savannah zone to the south of the Sahara. 
Proceedings of international meetings]. Paris, France: Centre 
de Cooperation Internationale en Recherche Agronomique 
pour le Developpement (CIRAD). See p. 317-331 Held 10-
14 Dec. 1990 at Montpellier, France. [Fre]*
Address: CIRAD-IRAT, BP 5035, 34032 Montpellier Cedex 
1, France.

3038. Laiterie Triballat. 1991. I knew that Sojasun had my 
health in mind (Brochure). 35530 Noyal-sur-Vilaine, Prov. 
Brittany, France. 8 p.
• Summary: See next page. This stylish brochure, with its 
lovely young lady raving over Sojasun soy yogurt, could 
only have been designed in France–yet it is entirely in 
English. “Chocolate and Vanilla “Plaisir”–the delicious 

dessert for a healthy body.” Address: Noyal-sur-Vilaine, 
France. Phone: 99 00 51 01.

3039. Lemane, F.; Guignard, A. 1991. L’analyse 
mycologique de tourteau de soja et de mais blanc à la 
Reunion: considerations sûr l’establissement des conclusions 
[Mycological analysis of soya meal and white maize in 
Reunion: considerations to be taken into account when 
drawing conclusions]. Microbiologie Aliments Nutrition 
9(2):201-209. [16 ref. Fre; eng]*
Address: Laboratoire Veterinaire de la Reunion, 97490 
Sainte Clotilde, Reunion.

3040. Magarinos-Rey, Hélène. 1991. Cuisinons avec les 
algues! [Let’s cook with sea vegetables]. Flers: Equilibres 
aujourd’hui. 95 p. 20 cm [Fre]*

3041. Société Soy. 1991. 100 recettes au tofu & lait de soja 
[100 recipes for tofu & soymilk]. Saint-Chamond, France. 
[Fre]*
Address: 1 rue du Crêt de la Perdrix, 42-400 Saint-Chamond, 
France. Phone: 77 31 23 66.

3042. Euronature. 1991? Euronature (Portfolio). 9 rue 
Camille Périer, 78400 Chatou, France. Six inserts. Undated. 
30 cm. [Eng]
• Summary: The six documents enclosed in this portfolio 
include: (1) The fi ve holding companies or groups and their 
subsidiaries. Euronature consists of fi ve groups or holding 
companies: Biodetic SA, Gourmet International Holding SA, 
Seatide International SA, Les Spécialités Gastronomiques 
Françaises SA, and Soregas SA.
 The fi rst group, Biodietic SA, consists of the following 
companies: Celnat (France), Jonathan BVBA (Belgium), 
Lima NV (Belgium), Reformwaren NV (Belgium), Sicof 
BV (Netherlands), Super Diet SA (France), Viver Sarl 
(France). Note that the fi rst 3 companies in this group are 
actively involved with soyfoods. Euronature shows a strong 
commitment to organically grown foods and to organic 
farming.
 (2) Introduction to Euronature: Founding, believing in 
people and their talent, federating and grouping businesses, 
creating a driving European force, the best products Nature 
can provide, four sectors of activity (organic and health food 
products, sweet regional specialties, festive and gourmet 
products, fi sh and shellfi sh). “Euronature was founded in 
June 1989 with the objective of bringing together talent and 
know-how on a European scale. Today, Euronature is a food 
products group operating in many countries in the EEC... 
Euronature is dedicated to grouping and supporting existing 
companies, to help them grow on solid foundations.”
 (3) Back to Nature: “Organic products are the best 
answer to the consumer’s wish to eat healthy foods and 
protect his health in the long term. They are also one answer 
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to the critical need to regenerate farming land...” (4) Sweet 
specialties. (5) Riches born on French soil (a color photo 
shows a fl ock of geese). Products include foie gras and meat 
conserves. (6) Resources of the sea (a color photo shows 
many dead fi sh). Seatide International offers “the very best 
in the treatment and sale of fi sh and shellfi sh.” Address: 
Chatou, France. Phone: (1) 39 52 00 26.

3043. SoyaScan Notes. 1992. The two French empires and 
the fi ve French republics (Overview). Jan. 10. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: According to the New Columbia Encyclopedia, 
the First Empire (1804-1815) was the period when Napoleon 
I (Napoleon Bonaparte, lived 1769-1821) was emperor. 
This was followed by the Bourbon restoration. The Second 
Republic was 1848-1852. The Second Empire (1852-1870) 
was the period when Napoleon III (Louis-Napoleon, lived 
1808-1873) was emperor. The Third Republic (1870-1940) 
was proclaimed after Napoleon III was captured by the 
Prussians. There were many presidents during the Third 
Republic, but none was especially famous. The German 
victory over France in World War II led to the resignation of 
prime minister Reynaud (16 June 1940), which marked the 
end of the Third Republic.
 This led to the establishment of the Vichy government 
(1940-1944) under Marshal Pétain (the great hero of 
Verdun in World War I) with its capital at Vichy in central 
France. Petain, like many prominent Frenchmen, believed 
that neither France nor Britain could hope to survive the 
German onslaught and that the only reasonable course 
was to surrender and to make whatever bargain they could 
with a Nazi Europe. The day after Reynaud’s resignation, 
the French under Petain asked for an armistice and on 22 
June 1940 they signed the terms offered by the Germans. 
Approximately two fi fths of the country was to be left 
unoccupied under French administration, while France 
was to pay the cost of the German occupation of the larger 
northern section. Britain recognized General Charles de 
Gaulle, who had left France for London with a small group 
of leaders, as the “Leader of all free Frenchmen.” By the 
spring of 1943 the many resistance groups inside France 
united and established formal relations with de Gaulle. After 
the liberation of France, Marshal Petain was condemned to 
death, but his sentence was commuted to life imprisonment 
in view of his great age and previous distinguished service 
to France. Pierre Laval, the arch collaborator among Vichy 
offi cials, was condemned to death and shot.
 Then came the Provisional Government (1944-1946) 
under de Gaulle. The Fourth Republic began in 1946 under 
provisional president Georges Bidault. The Fifth Republic 
began in 1958 with Charles de Gaulle as president (1958-
1969). He was followed by president Georges Pompidou 
(1969-1974).

3044. DeBona, Don. 1992. Miso in Europe (Interview). 
SoyaScan Notes. Feb. 29 and April 19. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Don has had 2-3 offers (though not serious 
enough) to go to Europe to build and run a miso factories. 
When a really serious offer for a major joint venture is made, 
backed by suffi cient capital, he would like to do it. He would 
provide the production (and maybe the marketing) expertise. 
In about 1985 Don trained Jan Kerremans, a Belgian, from 
Lima Foods in the south of France, in how to make miso–
after they had started and weren’t doing very well. After that, 
Lima got their miso production under control, but then Jan 
left at about the same time that Lima Foods was sold–Don 
is not sure which came fi rst. Jan was a minor partner in 
Lima Foods. The Gevaert family sold Lima in about 1987-
88 to Vibec, a consortium in Canada. At that time Lima 
had a lot of fi nancial problems. Then in about 1989 Lima 
was purchased from the Canadian company by Euronature, 
a large France-based international food company. Lima is 
presently doing well, and their traditional high standards 
of food quality are completely supported by Euronature. 
Mark Callebert is the manager of Lima; Pierre Gevaert no 
longer owns any part of Lima and is no longer active with 
the company. Lima is no longer making miso at their old 
mill on a river in the south of France. Lima also made rice 
cakes and ground their sea salt at that old mill. This mill 
was the Gevaert’s personal getaway and farmhouse, and he 
thinks they kept it when they fi rst sold Lima, and no longer 
process food there. The Lima rice cakes may now be made in 
Belgium. Don thinks Lima Foods is now stronger than they 
were 5 years ago. Great Eastern Sun was the fi rst company to 
import Lima’s miso into America, starting in about 1984, and 
they were the sole importer for about 18 months until Lima 
appointed Eden as their exclusive U.S. agent. Don’s current 
contact at Lima Foods is Mark Callebert. Don buys a lot of 
their salt in containers, directly from Europe, but he has to 
run the money and paperwork through Eden Foods. Don has 
exported several containers of miso to Europe through Sjon 
Welters’ wife’s brother, Adelbert, who used to work with 
Manna Foods in the Netherlands. He has also exported some 
to Erika Lemberger of EuroHealth. Bernard Faber also wants 
import Don’s miso. After the Chernobyl nuclear disaster, 
Mitoku’s sales of miso to Europe reached a new high, from 
which they have since dropped.
 There is currently no major miso manufacturer in 
Europe. There is a small miso plant in Bristol, England 
named Source Foods, founded and run by Paul Chaplin, who 
Don trained at American Miso Co. for about 2 months. Chris 
at Mitoku recently told Don that Italy has recently become 
Mitoku’s biggest market for natural food products in Europe.
 In short, there is great potential for miso in Europe, 
including Eastern Europe, although the political instability of 
Eastern Europe makes for a very risky fi nancial environment 
there. Its a high risk, high gain situation. Address: 
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General Manager, American Miso Co., Route 3, Box 541, 
Rutherfordton, North Carolina 28139. Phone: 704-287-2940.

3045. Kushi, Michio. 1992. Introduction to Culinary 
Treasures of Japan, by John and Jan Belleme. 16 p. Jan. 
Unpublished manuscript.
• Summary: This manuscript, which was published in a 
condensed form in the actual book, tells the story of Mitoku 
and their work to export traditional Japanese natural foods to 
the Western world. Michio Kushi was instrumental in getting 
Mr. Akiyoshi Kazama involved in this work. Mr. Kushi, 
who became a World Federalist after World War II, came to 
the U.S. in Nov. 1949 to study at Columbia University. He 
continuously sought ways of establishing world peace, and 
increasingly came to believe that a proper diet is the basis for 
health, happiness, and peace.
 In April 1966 the author’s wife, Aveline, opened a small 
store named Erewhon in Boston. Michio began to search 
for a Japanese source for foods that Erewhon would sell. He 
was introduced to Mr. Kazama (who lived in Tokyo) through 
a Japanese friend, Mr. Obayashi, who resided at that time 
in New York City. Michio felt that Mr. Kazama understood 
his desire for foods of high quality. So Mr. Kazama “began 
his search for food producers and manufacturers who 
were sincere and willing to supply the kind of quality we 
requested. I know that for him, at that time, it was a great 
gamble. It was also a painstaking and slow step-by-step 
process.”
 Mr. Kazama was born on 1 Feb. 1930 in Yamanashi 
prefecture. He graduated from Waseda University in Tokyo, 
then was selected to study business in the United States. 
After arriving in Chicago, Illinois, he was drafted by the U.S. 
government to serve in the American Army in Korea and in 
Japan from 1956 to 1958. Upon his return to Japan, he settled 
in Tokyo where he became an import agent for a German 
company dealing in optics and electronics. After the Kushis 
contacted him, he became involved in the emerging natural 
food business. [He founded a company named Mitoku. Mi = 
Michio. To = Tomoko (Aveline’s given name in Japanese). 
Ku = Kushi].
 In 1968 Mr. Kazama made his fi rst shipment of Japanese 
natural foods to Erewhon; the order was worth $3,000. 
The Kushis fi rst met Mr. Kazama in Boston in 1970. Over 
the years, the volume of Mitoku’s exports steadily grew, 
and expanded to Europe, Australia, and the Middle East. 
Today Mitoku ships its products to about 35 countries. 
Approximately 40% of Mitoku’s exports go to America, 40% 
to Europe, and 20% to Australia and other regions. Annual 
sales are about $10 million. Among the major suppliers 
are Sendai Miso Shoyu Co. Ltd., Hatcho Miso Co. Ltd., 
Hagoromo Miso, Ltd., Hanamaruki Miso Co. Ltd, San Iku 
Foods Co. Ltd.
 Distributors of Mitoku’s products include the following: 
In the USA: Westbrae Natural Foods Inc., Great Eastern 

Sun Inc., U.S. Mills Inc., Tree of Life Inc., and Shojin 
Natural Foods (Hawaii). In Canada: Koyo Foods Inc., Flora 
Distributors Ltd., and Timbuktu. In Costa Rica: Distribuidora 
de Productos Macrobioticos S.A. In England: Sunwheel 
Foods Ltd, Clearspring Natural Grocer, Meridian Foods 
Ltd. In France: Celnat, Tama. In Belgium: Lima N.V. In the 
United Arab Emirates: Emirates Trading & Marketing Est. 
In South Africa: Key Health. In Austria: Naturkostladen, 
Lebenszeichen. In Switzerland: S’lotusbluemli, Terrasana, 
Futonhaus. In Sweden: Kung Markatta. In Norway: 
Alternative Import. In Finland: Makro Bios. In Portugal: 
Armazens Da Matinha. In Spain: Kunga. In Italy: La Finestra 
Sul Cielo, Probios S.R.L., Dalla Terra al Cielo, Solo Natura. 
In Israel: Tivoli Ltd. In Australia: Pureharvest. In New 
Zealand: Enso. In Singapore: Nature’s Best. In Yugoslavia: 
General Export. In Japan: Seibu Department Stores Ltd., 
Tokyu Department Stores Ltd. Among the countries reached 
indirectly through trans-shipment are Hungary, reached 
through Austria, various South American countries reached 
through the United States, and other countries such as 
Poland, Czechoslovakia, Iceland, Andorra, Ireland and the 
Caribbean Islands.
 As Mitoku developed its international operations, 
Mr. Kazama hired many students from Western countries, 
including Blake Rankin (USA), Ferro Ledvinka (Italy), 
Christopher Geoffrey Dawson (New Zealand, starting 1979), 
Robbie Swinnerton (England), Terrie Adams (USA), and 
Michelle Harbroun (France).
 “For the past 10 years, Mitoku has echoed and supported 
the macrobiotic perspective with its motto ‘Isshoku-Dogen.’ 
These words, though they have been forgotten in the last 
few centuries by the very people in the health care fi eld who 
should remember them well, mean literally ‘medicine and 
food have the same source,’ and can be translated as ‘food is 
medicine.’ This saying has been used and known as part of 
the ancestral heritage of wisdom transmitted from generation 
to generation for several thousand years in Oriental countries 
such as China, Korea and Japan.
 “In an attempt to preserve Japanese traditions, Japan 
has instituted a ‘Living Treasures’ program granting offi cial 
recognition and support to [living masters in] various cultural 
areas such as theater, music, dance, sculpture, carpentry, 
weaving... and arts and crafts. Ironically, though, Japan has 
not granted the same offi cial recognition to its traditional 
methods of food processing and production in spite of the 
fact that increasingly large numbers of people throughout the 
world are now appreciating traditionally processed Japanese 
food products and have become aware of their important 
health benefi ts. The Japanese traditional arts of producing 
miso, soysauce, tofu, natto, amazake, rice vinegar, sake, 
mirin, condiments and pickles as well as cooking methods 
and preparation are unique among the culinary practices of 
the world... These foods are also works of art... It is my hope 
and recommendation that offi cial recognition and support be 
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granted by the ‘Living Treasures of Japan’ to those who have 
dedicated their life to the traditional art of food production 
and processing in spite of the hardships and commercial 
disadvantages they are compelled to face in business 
competition and present-day economical conditions.” 
Address: 62 Buckminster Rd., Brookline, Massachusetts 
02146.

3046. Singh, R.J.; Kollipara, K.P.; Ahamd, F.; Hymowitz, T. 
1992. Putative diploid ancestors of 80-chromosome Glycine 
tabacina. Genome 35(1):140-46. Feb. [27 ref]
• Summary: “The objective of this study was to discover the 
diploid progenitors of 80-chromosome Glycine tabacina with 
adventitious roots (WAR) and no adventitious roots (NAR)...

“Glycine tabacina (Labill.) Benth. is 1 of the 15 wild 
perennial species of the genus Glycine Willd. subgenus 
Glycine, which includes both diploid (2n = 2x = 40) and 
tetraploid (2n = 4x = 80) cytotypes. Diploid G. tabacina 
is indigenous to Australia, while the tetraploid cytotype is 
found sympatrically with diploids in Australia and in the 
islands of the south Pacifi c (New Caledonia, Vanuatu, Fiji, 
Tonga, Niue) and west central Pacifi c (Taiwan, Ryukyu 
[Japan], Marianas).” Address: Dep. of Agronomy, Univ. of 
Illinois, Urbana, IL 61801.

3047. SoyaFoods (ASA, Europe). 1992. Chinese vegetable 
pâté for France. 3(1):2. Winter.
• Summary: “A Franco-Chinese joint venture company has 
been established in France to produce ‘vegetable pâté’ for 
the Asiatic community. The company, named ‘Atlantique,’ 
is situated in northern France at Lievin near Lille.” The 
vegetable pâté (possible name “Vegesoya”) is made from 
whole soybeans using equipment imported from China. 
The company plans to employ 13 factory workers and 13 
salespersons.

3048. SoyaFoods (ASA, Europe). 1992. French standards for 
tonyu [soymilk]. 3(1):2. Winter.
• Summary: Recently the French soyfoods association, 
SOJAXA, adopted the term ‘tonyu’ (the Japanese word for 
“soymilk”) because of labeling restrictions in France and 
Europe. Now, in cooperation with SOJAXA, The French 
Standards Institute (AFNOR) has decided to develop 
standards for soymilk in France.

3049. DeBona, Don; Callebert, Mark. 1992. Update on Lima 
Foods and Euronature (Interview). SoyaScan Notes. April 19 
and 23. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The following is based on a talk that Don had 
in North Carolina with Mark Callebert, general manager of 
Lima Foods in Belgium, then a direct interview with Mark in 
Belgium on April 23, followed by a letter from Mark on June 
16 with exact dates. Mark has worked with Lima for about 
16 years (since 1 Sept. 1975).

 The Gevaert family sold Lima in May 1988 to a 
company named Vibec in Quebec, Canada. Vibec was a 
construction company (they were not involved with foods) 
and the owners spoke French. The contact with Vibec was 
made via Henry Lucy, a Frenchman who was on the Lima 
board of directors (and also a shareholder), who was a friend 
of Michio Kushi (Michio had healed Henry’s wife), who 
had quite a lot of money, and who also had a construction 
company in Africa. Michio was also on the Lima board for a 
while. Vibec purchased Lima as a way of getting involved in 
the new European market without borders which will begin 
at the end of 1993. However Pierre Gevaert and his son, 
Daniel (who was production manager at Lima, France), kept 
their property and mill in the south of France where Lima 
used to make miso. At that time Lima had a lot of fi nancial 
problems. Pierre Gevaert owned the majority of the stock 
in Lima, and his relatives (mostly his brothers and sisters) 
owned the rest. Mark and Frank Stevens (Pierre Gevaert’s 
son-in-law) played key roles in negotiating the deal, then 
stayed on to run the company. On 22 April 1989 Lima 
purchased Jonathan P.V.B.A., which is still a fully owned 
subsidiary (daughter company) of Lima. But the marriage 
of Lima (a Belgian natural foods company) and Vibec (a 
Canadian construction company) was a strange one, and for 
that reason it didn’t last long.
 Then in September 1989 Lima was purchased from 
Vibec by Euronature (pronounced as in French, YU-ro na-
TYUR), a large international food company headquartered 
in Paris, France. Euronature is a holding company that was 
founded in June 1989; the president of Euronature was able 
to raise a lot of money from banks and insurance companies 
to create the holding company. Frank Stevens was killed in 
an automobile accident in Nov. 1989.
 Lima is presently doing well, is fi nancially very solid, 
and the future looks bright. Lima has sales of about $15 
million a year, but the company is not yet profi table. Mark 
feels that they will become profi table when sales reach 
about $17 million/year. Their traditional high standards of 
food quality are completely supported by Euronature. Pierre 
Gevaert (born 21 July 1928 now in his mid-60s) no longer 
owns any part of Lima and neither he nor his son have 
been active with the company since it was purchased by 
Euronature. Pierre lives in the south of France and works on 
his organic farm there. Lima is still headquartered at Sint-
Martens-Latem in Belgium.
 Euronature has 4 major divisions: (1) Natural foods 
division, including Lima Foods, Lima’s bakery and muesli 
factory, and several natural foods distribution companies; 
(2) Gourmet division; (3) Seafoods division (Euronature’s 
largest), with branches scattered throughout Europe; (4) 
French specialty foods division.
 Lima’s largest product lines are their muesli products 
(which they make at their own plant), their bakery (located 
6 km from Sint-Martens-Latem in Belgium), their sesame 
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division (they make tahini and gomashio, and were one of 
the fi rst to grow sesame seeds organically), and their tomato 
canning division (located in the south of France, it makes 
tomato sauces and ratatouille). Lima’s leading soyfood 
products are tamari, shoyu, organic miso, their soymilk 
products (including regular and Mocha-Soy soymilk, and 
Soy Desserts, all made by Alpro in Belgium), fresh tofu 
salads, and tofu in cans and jars. Imports from Japan are 
now quite small, representing only about 10% of Lima’s 
total sales. Although Lima no longer makes its own miso, 
it still sells quite a lot of miso–much of it from past batches 
made by Jan Kerremans in the south of France. Lima is now 
looking for other sources, including American Miso Co. in 
North Carolina. Jan now works part time as a consultant for 
Alpro in Belgium.
 Jonathan’s main products are now seitan and tofu (both 
fresh [pasteurized] and in jars), plus many second-generation 
products made from seitan and tofu, such as fresh tofu 
spreads, tofu pates, seitan brochettes, etc. Jonathan makes 
all of the seitan, tofu, and related products sold by Lima. 
Address: General Manager, American Miso Co., Route 3, 
Box 541, Rutherfordton, North Carolina 28139. Phone: 704-
287-2940.

3050. Product Name:  [Soja Biostar Crepes Bretonnes, or 
American Crepes {Soya Crepes & Pancakes}].
Foreign Name:  Soja Biostar (Crêpes Bretonnes, Crêpes 
Americaines).
Manufacturer’s Name:  Celia Group.
Manufacturer’s Address:  B.P. 10, 45550 St.-Denis-de-
l’Hôtel, France.  Phone: 38 599 01 03.
Date of Introduction:  1992 May.
Ingredients:  Incl. soymilk.
Wt/Vol., Packaging, Price:  1 liter Tetra Brik Aseptic 
carton. Retails for 14-16 francs (Bretonnes) or 17-19 francs 
(Americaines).
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1992. 
Spring. p. 5. “Soya Pancakes from France.” These ready-
to-prepare liquid pancake mixes are 100% vegetable origin. 
They can be prepared in 30 minutes.

3051. Product Name:  [Soja Biostar Blinis Pancake Mixes].
Foreign Name:  Soja Biostar Blinis.
Manufacturer’s Name:  Celia SA.
Manufacturer’s Address:  B.P. 10, 45550 St.-Denis-de-
l’Hôtel, France.  Phone: 38 599 01 03.
Date of Introduction:  1992 May.
Ingredients:  Soymilk, wheat fl our, corn oil, soy protein, 
wheat protein, soy lecithin, baking powder.
Wt/Vol., Packaging, Price:  750 gm and 900 gm.
How Stored:  Shelf stable, 8 month shelf life.
New Product–Documentation:  Spot in SoyaFoods. 1993. 
Winter. p. 5. “Biostar Blinis now available.” Blinis are a new 

addition to the Soja Biostar line of ready to prepare pancake 
mixes. Just add liquid to the dry mix.

3052. Frost & Sullivan Inc. 1992. The European market for 
protein ingredients. New York, NY: F&S. 383 p. #E1712/P. 
98 tables. 6 fi gures.
• Summary: “Sales of protein ingredients to the food 
industry in Western Europe in 1991 amounted to $1.3 
billion. This is expected to increase to $1.5 billion by 1996.” 
Contents: Executive summary. 1. Introduction, scope and 
methodology. 2. Protein ingredients–Technology, economics 
and trends: Introduction, vegetable proteins (soy fl our 
and grits, soy protein concentrates, soy protein isolates, 
textured soy proteins, wheat gluten), animal proteins (milk-
based, egg-based, other, single cell proteins incl. yeast and 
mycoproteins). 3. End-user markets for protein ingredients–
Industry requirements, historical and future developments: 
Introduction, nutrition claims, the food industry (meat and 
meat products, dairy products and desserts, bakery and 
cereal products, specialty infant and health food, pet foods, 
miscellaneous foods). 4. The markets for protein ingredients 
in Western Europe: Germany (For each country is given: 
The food industry, protein ingredients off-take by the food 
industry, sales of protein ingredients to the food industry, 
volume off-take of protein ingredients by the food industry, 
sales of protein ingredients by type), United Kingdom, 
France, Italy, The Benelux countries, Spain and Portugal, 
other EC countries, other Western European countries. 5. 
Profi les of major suppliers of protein ingredients in Western 
Europe: Includes Aarhus Oliefabrik, Archer Daniels Midland 
Co., British Arkady Co., BSN, Cargill, Central Soya, 
Dalgety, Danmark Protein, Eridania/Beghin-Sey [sic, Say], 
Loders Croklaan, Lucas Meyer, Natterman Phospholipid, 
Nestle, Protein Technologies, International, RHM Ingredients 
Ltd., Solnuts BV, Unilever Group. Appendices. A. Names 
and addresses of suppliers of protein ingredients in Western 
Europe. B. Company index. Address: 106 Fulton St., New 
York, NY 10038. Phone: 212-233-1080.

3053. Paine, Heather. 1992. Conference report. SoyaFoods 
(ASA, Europe) 3(2):7-8. Spring.
• Summary: “The French organisation, CPCIA (Centre de 
Perfectionnement des Cadres des Industries Agricoles et 
Alimentaires) held a seminar on 14 and 15 March 1992, in 
Paris, on the subject of ‘Applications of soya foods in the 
food industry’. The Seminar was attended by over 30 people 
(including speakers) and was Chaired by Mr. Y. Dacosta, a 
consultant.
 “General aspects of soya were fi rst on the agenda. 
Mr. Prudon (SOJAXA) stressed the economic aspects 
and environmental advantages of soya cultivation. World 
production of soya is about 100 million tonnes and about 
30% goes into food production but only 12% into soya 
foods; the remaining 18% goes to oil production. In Europe, 
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production is about 2 million tonnes, of which nearly 
300,000 tonnes is produced in France...
 “The second session of the Seminar concentrated on the 
applications of ‘intermediate soya products’...
 “The third session covered uses of soya foods in the 
food industry. Mr. Rizzotti (Sanofi  Bio Industrie) gave 
an excellent presentation of his own company’s use of 
soya milk (or tonyu) in desserts and drinks... Mr. Millot 
(Gastronomic Valley) gave details of applications in frozen 
desserts and ices... Reasons for using soya in cooked ready 
meals and sauces were explained by Mlle. Bagot (Sojinal)... 
Mr. Preneuf (SOY) gave an interesting slide presentation 
about tofu and traditional processing methods...
 “Last but not least, Mr. Maitre, a consultant for 
SOJAXA, highlighted the legislative problems on the 
horizon for soya foods, in particular the claims that may 
or may not be made. This proved an interesting and lively 
conference. Most of the papers were surprisingly detailed 
and the speakers were very open...
 “Further information may be obtained from CPCIA, 14-
16 rue Claude Bernard, 75005, Paris, France, tel: 47 07 39 
00.” Address: Editor, SoyaFoods.

3054. Product Name:  [Biosoja Soja Equilibre, Tonyu 
Saveur, Vanilla Drink Bar, Coffee Drink Bar {Calcium 
Enriched Soymilk–Aseptically Packaged}].
Foreign Name:  Biosoja Soja Equilibre, Tônyû Saveur, 
Drink Bar (Boisson Vanille), Drink Bar (Boisson Café) 
(Enrichi en Calcium).
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1992 May.
Wt/Vol., Packaging, Price:  Tetra Pak Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  SoyaFoods. 1992. Spring. 
p. 1. “A taste of soyamilk to come: Editorial.” A photo shows 
many different soyfood products in packages, including 
Tonyu Saveur, Soja Equilibre, Vanilla Drink Bar, and Coffee 
Drink Bar.
 SoyaFoods. 1992. Autumn. p. 7. “A profi le of Sojinal.” 
See Table 2. “Biosoja retail food products.”

3055. SoyaFoods (ASA, Europe). 1992. A taste of soyamilk 
to come: Editorial. 3(2):1. Spring.
• Summary: Sojinal of Issenheim, France, claims to have 
invented and perfected a unique physical process to improve 
the fl avor of soymilk by removing at least 60% of the fl avor 
components responsible for the product’s strong “beany” 
taste.
 “Sojinal itself is focusing equal attention on soya milk 
and tofu processing and the company is making changes to 
more than 50 products. For example Tonyu Saveur is a UHT 

drink manufactured from de-aromatised soya milk.”
 A photo shows many different soyfood products in 
packages, including Tonyu Saveur, Soja Equilibre, Soja 
Harmoniques (Lasagne au Tofu, Knacks Tofu), etc.

3056. SoyaFoods (ASA, Europe). 1992. BSN goes saucy [by 
purchasing Amoy]. 3(2):2. Spring.
• Summary: “French agrifood group, BSN (1990/91 
turnover 80 billion French francs) have purchased the Hong 
Kong fi rm Amoy Industries International Ltd. (1990/91 
turnover 146 million French francs), an important force in 
the Asian sauce market. The Hong Kong leader of the soya 
sauce sector was previously owned by the Pillsbury Group 
(GrandMet) and Hang Lung.” BSN is already a major force 
in the sauce market with brands such as Lea & Perrins, and 
HP.

3057. Chajuss, Daniel. 1992. Re: History of Hayes Ashdod 
Ltd., Israel. Letter to Drs. L.A. Johnson, D.J. Myers and 
Daniel J. Burden, Center for Crops Utilization Research, 
Iowa State University, Ames, Iowa, June 23. 1 p. Typed, with 
signature on letterhead.
• Summary: Daniel read with interest the article on titled 
“Soy protein’s history, prospects in food, feed,” by Johnson, 
Myers and Burden, published in INFORM 3(4):429 (1992). 
Since the article focused mainly on the production of soy 
protein concentrates, Chajuss would like to add some 
information.
 In 1963 Chajuss established and owned the fi rst soy 
protein concentrate factory (Hayes Ashdod Ltd., Ashdod, 
Israel) which was using a counter current aqueous alcohol 
extraction system. A system of aqueous alcohol immersion 
extraction was already in use commercially by Central Soya 
Company (and is still used by Central Soya in the USA).
 In 1966 Hayes Ashdod Ltd. introduced texturized soya 
protein concentrates under the brand names Hayprotex and 
Contex.
 In 1968 Hayes started producing a special soy 
protein concentrate, free of trypsin inhibition and free of 
antigenicity, for use in calf milk replacers as a substitute of 
milk proteins.
 In 1969 Hayes started to produce more functional and 
soluble soy protein concentrates, by further treatment of the 
aqueous alcohol extracted soy protein concentrate, for use as 
substitutes for soy protein isolates and for sodium caseinates 
in various food systems, especially in the meat processing 
industries.
 In 1973 Chajuss sold know-how and complete 
engineering designs to Aarhus Oliefabrik A/S, Aarhus, 
Denmark, to make powdered and textured soy protein 
concentrates for human consumption, pet foods and calves 
milk replacers.
 All the soy protein concentrate facilities worldwide, 
which were established since 1973 and which are still in 
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operation today (including ADM {USA}, Bunge-SOGIP 
{France}, etc., with the exception of Central Soya’s USA 
plants) employ Chajuss’ technology and engineering designs, 
and are mainly based on the know-how and technology 
developed by Chajuss.
 About 90% of the total world production of soy protein 
concentrates today is made by aqueous alcohol extraction. 
Most of the protein concentrates are used in the form of 
powder or grits, some are further texturized, and some are 
further treated to provide various “functionalities.”
 “A few years ago we sold Hayes Ashdod Ltd., which 
was renamed ‘Solbar Hatzor Ltd.,’ being a joint venture of 
the German Soya Mainz Company and Kibutz Hatzor of 
Israel.”–Best Regards, Daniel Chajuss. Address: Managing 
Director, Hayes General Technology Company Ltd., Misgav 
Dov 19, Mobile Post Emek Sorek, 76867 Israel. Phone: 
(972) 8 592925.

3058. PTI. 1992. US, EC heading for trade war. Times of 
India (The) (Bombay). Aug. 20. p. 13.
• Summary: In the fi rst major trade battle of the post-Cold 
War era, the U.S. is preparing to double tariffs on $1 billion 
worth of European food products, such as cheese, fi ne wines, 
cognac and mineral water.
 Such a trade war could scuttle the Uruguay Round of 
trade talks under GATT [the General Agreement on Tariffs 
and Trade] and perhaps even GATT itself.
 The heart of the problem seems to be soyabeans; 
European Community subsidies, especially in France and 
Germany, are said (according to the American Soybean 
Association, or ASA) to be costing American soyabean 
farmers at least $1 billion a year.
 The Europeans have offered to compensate the U.S. for 
the loss of soybean sales, but ASA opposes the compensation 
offer.

3059. Roussel, A.M.; Ravel, A.; Faure, P.; Alary, J.; Favier, 
A. 1992. Tofu consumption: Effects on plasma lipids in rats. 
J. of Food Science 57(4):903-05, 912. July/Aug. [23 ref]
• Summary: Rats on the tofu diet had very low cholesterol 
levels and an acceptable ratio of HDL cholesterol to total 
cholesterol. Growth and amino acid profi le were also 
adequate, but the bioavailability of trace elements decreased. 
Address: U.F.R. Pharmacie, Université Joseph Fournier, 
Grenoble 38700 La Tronche, France.

3060. Petka, Tom. 1992. The casein industry and market 
(Interview). SoyaScan Notes. Sept. 14. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Casein became classifi ed as a chemical and a 
non-dairy product in about 1948-49 by the Federal Trade 
Commission, at about the same time that price supports 
for dairy products began. At that time it was used almost 
exclusively for industrial applications (such as adhesives 

and sizings) rather than in foods. Today about 80% of 
the casein in America is used for foods–mainly imitation 
cheeses, whip toppings, and other imitation dairy products, 
plus medical and nutritional products prescribed by doctors. 
The remaining 20% is used for industrial purposes–mainly 
adhesives and sizings.
 There are presently no companies in America that make 
casein; government price supports for milk price it out of the 
world market. The last U.S. manufacturer, Land O’Lakes, 
stopped in the 1970s. All casein used today in America is 
imported, mainly from New Zealand, Ireland, France and the 
Netherlands.
 Note: If this outdated and misleading classifi cation of 
casein as a non-dairy product could be changed, it would 
open up a huge market for soy protein products (isolates, 
soymilk, tofu), primarily in foods and beverages. Address: 
American Casein Co., 109 Elbow Lane, Burlington, New 
Jersey 08016. Phone: 609-387-3130.

3061. Archer Daniels Midland Co. 1992. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 41 p. Sept.
• Summary: Net sales and other operating income for 1992 
(year ended June 30) were $9,232 million, up 9.0% from 
1991. Net earnings for 1992 were $503.8 million, up 7.9% 
from 1991. Shareholders’ equity (net worth) is $4,492 
million, up 14.5% from 1991. Net earnings per common 
share: $1.54. Number of shareholders: 32,377.
 “The last two fi scal year have been years of rapid growth 
and a broadening of the Company’s profi t base. During this 
period investment in plant and equipment amounted to $1.5 
billion, consisting of $1 billion of capital expenditures for 
new plants and equipment, using mostly new technology, and 
acquisitions of $500 million...
 “ADM takes seriously its commitment as the 
‘supermarket to the world.’ With millions of starving people 
in Asia and Africa, the Company has the technology, through 
soy milk, Harvest Burger and wheat gluten, to provide an 
individual with a proper level of healthy protein for as little 
as 12.5¢ per day.”
 A 2-page foldout between pages 4 and 5 shows ADM’s 
international corporate structure. In Europe, under ADM 
International Holdings, are British Arkady Company UK, 
Haldane Granose Food Group UK, and Arkady Feeds 
Ireland. Under British Arkady Company UK are S.I.O. 
France, InaNahrmittel Germany, and Happidog Petfoods UK. 
Under Haldane Granose Food Group UK are Genice UK, 
Vegetarian Feasts & Cuisine UK, Snackmasters UK, Direct 
Foods UK, and Saucemasters UK.
 British Arkady Company–England: Manufactures, 
markets and distributes full fat soya fl ours, TVP, bakery 
ingredients, frozen dough products. S.I.O.–France: 
Manufactures and markets specialty oils and fats for food 
and pharmaceutical use. Soya fl our millers.
 Haldane Granose Food Group–England: Factories at 
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Barrow and Newport Pagnell, manufacture and marketing 
health foods, dry mixers, TVP mixers, burger mixes, dry mix 
and frozen vegeburgers, canned vegetarian products, spreads, 
soya milk. Genice Ltd.–Wales: Manufactures non-dairy 
ice cream, soya yogurt, yogice soya cream and specialty 
margarines. Direct Foods Ltd.–England: Protoveg range of 
TVP mixers, including Sosmix and Burgamix, marketed 
and distributed by Haldane/Granose. Snackmasters Ltd.–
Wales: Manufactures and markets a range of snackmeals. 
Saucemasters Ltd.–Wales: Manufactures and markets 
sauces, dips, spreads and relishes packed in glass jars or 
sachets. Vegetarian Feasts & Vegetarian Cuisine–England: 
Manufactures and markets frozen vegetarian meals, retailed 
through food shops and supermarkets.
 “Haldane Foods Group is now well established as the 
leading supplier to the U.K. health food industry. Nineteen 
products were added to an already extensive sales list. 
Snackmasters, Ltd. experienced rapid growth in snackmeals 
and increased effi ciency by installing fully automatic process 
equipment. Two products that capitalized on the growing 
trend toward good health were the low-fat Granose ‘Light’ 
soya milk and the high-polyunsaturate cholesterol-free 
Granose Soya Cream.
 “Vegeburgers remain a market leader and three new 
relishes were introduced under that brand name. Granose 
Foods is rapidly building market share with both vegetable 
and TVP-based vegetarian sausages. Genice Ltd. continued 
to innovate with the introduction of low-fat yogice.” 
Address: Decatur, Illinois.

3062. CSY Agri-Processing, Inc. 1992. Fact sheet 
(Brochure). Fort Wayne, Indiana: Public Relations Dept., 
Central Soya Co., Inc. 4 p. 28 cm.
• Summary: CSY Agri-Processing, Inc. is an international 
agribusiness company with holdings in the oilseed 
processing, feed manufacturing, and pork processing 
industries. The corporation is a Ferruzzi-Montedison 
company, operating as a member of the Eridania Beghin-
Say agro-industrial group. The fi ve primary holdings of 
CSY Agri-Processing, Inc. are Central Soya Company, 
Inc.,–Oilseed Products Group, Central Soya Feed Company, 
Inc., Provimi Holding B.V., Innovative Pork Concepts, and 
CanAmera Foods.
 CSY Agri-Processing generates more than $2 
billion in annual sales, and its various businesses employ 
approximately 4,000 people. Almost all of the holding 
company’s principal operations–soybean processing, 
feed manufacturing, grain merchandising, vegetable oil 
refi ning, the manufacture of soy proteins and lecithins, and 
pork processing–involve the acquisition of agricultural 
products and their resale in processed form. The company is 
headquartered in Fort Wayne, Indiana, and counts among its 
holdings more than 70 plants and facilities throughout the 
world.

 The fi ve primary holdings are: (1) Central Soya 
Company, Inc.–Oilseed Products Group, which operates 
nine complexes and has 3 divisions: Soybean Processing 
Div. (owns 6 soybean processing plants with a capacity 
to crush about 100 million bushels annually), Refi ned Oil 
Div. (refi nes more than 600 million pounds of vegetable 
oils annually), and Chemurgy Div. (a world leader in the 
manufacture and marketing of soy proteins, lecithins, and 
related products).
 (2) Central Soya Feed Co. has 3 divisions: Domestic 
Feed Div. (whose brands include Master Mix, Tindle Feeds, 
Farmacy, and Lipscomb’s), Animal Health and Nutrition 
Div., and International Feed Div.
 (3) Provimi Holding B.V. is the holding company for 
CSY Agri-Processing’s European Feed operations, which 
include 14 feed and premix plants in Portugal, France, 
Switzerland, The Netherlands, Belgium, Greece, Italy, 
Poland and Hungary. Provimi Holding’s operations market 
more than 200 basic poultry, swine, dairy, beef and specialty 
feeds under the Master Mix, Provimi, Protector, Celtic, and 
Vetem brand names.
 (4) Innovative Pork Concepts is a CSY Agri-Processing 
unit that has formed a pork processing joint venture with 
Mitsubishi Corporation and Mitsubishi International 
Corporation. The joint venture, named Indiana Packers Co., 
operates a 300,000 square foot automated pork processing 
facility with a capacity to process 600 hogs per hour in 
Delphi, Indiana.
 (5) CanAmera Foods is a Canadian oilseed processing 
and vegetable oil refi ning joint venture, formed in March 
of 1992. It is Canada’s largest oilseed processing and 
refi ning business, and was formed through the combining 
of the operations of CSP Foods Ltd. and Central Soya of 
Canada Ltd., and the subsequent acquisition of the edible 
oils business of Maple Leaf Foods by the new venture. 
CanAmera Foods operates fi ve crushing plants and fi ve 
edible oil refi neries.
 The fully integrated, equally-owned joint venture has a 
strong presence throughout Canada and good access to U.S. 
and offshore markets. Its strategically located plants have 
both soybean and canola crushing capability, and produce a 
broad line of edible oil products marketed under well-known 
trademarks and brand names.
 “Research: Heavy emphasis is placed on research and 
technology by each of the operating units of CSY Agri-
Processing. Research is divided into two groups: Feed 
Research, with operations in Decatur, Indiana and Kerkdriel, 
The Netherlands; and Oilseeds Research, headquartered in 
Fort Wayne.”
 Note: Central Soya’s parent company is Eridania 
Beghin-Say (EBS), which is headquartered in Paris. This is 
a newly formed agro-industrial group, that includes anything 
related to food and processing of agricultural products or 
commodities. It does market some foods at the retail level. 
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Eridania was an oilseed processor and Beghin-Say processed 
sugar beets. One company in the group processes starch. 
Central Soya is the only U.S. company in the group; the rest 
are in Europe. Cereol is a conglomerate of European soybean 
crushers. Between 1985 and today, the Eridania Beghin-
Say’s revenues have more than quadrupled to more than 
$9,400 million, making it the 6th largest food company in the 
world considering food products exclusively. “This growth 
has placed Eridania Beghin-Say in important leadership 
positions within the EC and North American markets in the 
sugar, starch and starch derivatives, oilseed processing, and 
animal feed areas, as well as in certain major segments of the 
consumer food products area such as consumer oils, sauces, 
condiments, and spices. EBS’s entry into the consumer 
food products market with well-known brands like Lesieur, 
Kiope, Carapelli and Ducros has constituted one of the most 
important components of the company’s growth strategy.” 
Address: P.O. Box 1400, Fort Wayne, Indiana 46801-1400. 
Phone: 219/425-5100.

3063. Bradsher, Keith. 1992. U.S. puts a 200% punitive 
tax on white wines from Europe: A trade war is possible as 
Washington fi ghts farmers’ subsidies. New York Times. Nov. 
6. p. A1, C4.
• Summary: “After years of skirmishing over European farm 
subsidies, the Bush Administration fi red the fi rst shot today 
in what may become a trade war, announcing that in 30 days 
it would begin collecting a 200 percent import tax on all still 
white wines from the European Community... In addition 
to about $270 million in wine, about $30 million worth of 
cooking oil and pet food ingredients [especially gluten] will 
also be taxed...
 “The United States decided to single out white wines 
because France, the European Community’s leading shipper 
of white wine to the United States, with sales of $125 
million last year, has been the most steadfast opponent of 
compromise in the subsidies dispute. France’s farmers are a 
potent political force and general elections are scheduled for 
the spring...
 “Two GATT panels have ruled that the European 
Community has violated world trade rules with its indirect 
subsidies for soybeans, rapeseed and other oilseeds. But the 
European Community has used its veto to block American 
efforts to get GATT approval for its retaliatory taxes.”

3064. Whitney, Craig R. 1992. Trans-Atlantic impasse: The 
only thing being shared is the blame as the U.S. and Europe 
fi ght over trade. New York Times. Nov. 7. p. 1, 28.
• Summary: The looming trade war over European subsidies 
of soybeans and other oilseeds could cause a global 
recession. “At the economic summit meetings in each of 
the last three years, the leaders of the seven most powerful 
industrial economies have solemnly sworn to do their utmost 
to bring global trade negotiations to a successful conclusion 

by the end of the year...
 “Offi cials in Brussels say the stumbling block is the 
technical issue of whether Europe is willing to reduce 
subsidies in a way that would limit production of oilseeds, 
which are used in animal feeds, to 8.5 million tons a year, 
a move demanded by the United States in the interests of 
American soybean exporters.
 “French farmers made life miserable for Mr. Mitterrand 
in the summer, angry at compromises the community had 
made to reduce agricultural export subsidies by 21 to 22 
percent. With his party facing defeat in legislative elections 
next spring, Mr. Mitterrand has turned a deaf ear to entreaties 
from his partners to give in again, German offi cials say...
 “As far as offi cials here can tell, President Bush has left 
the issue mostly to his Secretary of Agriculture, Edward R. 
Madigan, and his trade negotiator, Carla A. Hills.”

3065. Sadasivam, Bharati. 1992. Seeds of the U.S.-E.C. 
discord: Agricultural subsidies dispute. Times of India (The) 
(Bombay). Nov. 13. p. 15.
• Summary: Oilseeds (especially soybeans) are at the heart 
of the present dispute concerning agricultural subsidies 
between the USA and the European Community–a dispute 
that threatens to escalate into a trans-Atlantic trade war.
 “Thirty years ago Europe imported all its oilseeds from 
the U.S. and agreed to impose no import tariff on them, as 
part of the Kennedy round of [GATT; General Agreement on 
Tariffs and Trade] talks to break down trade barriers.” But 
U.S. soybean producers, who benefi ted most directly from 
this huge market, were rudely awakened 15 years later when 
Europe (specifi cally France and Germany) started growing 
its own oilseeds to meet the rising demand for oils.
 Aided by generous subsidies from Brussels under 
the Common Agricultural Policy, production of oilseeds 
in Europe fi nally peaked, leading to a fall in prices. Thus, 
oilseeds grown in Europe began to edge out those imported 
from the USA, and soon began to compete with them in 
markets elsewhere around the world.
 The American Soybean Association (ASA), which 
viewed this as a betrayal of the Kennedy round of talks, 
began to put pressure on the Ronald Reagan and George 
Bush administrations to retaliate against European farmers 
and policies.
 The U.S. demanded that the E.C. cut its production of 
oilseeds from 11.4 million tonnes (metric tons) this year 
to between 7 and 9 million tonnes. It also demanded from 
Europe $1 billion in compensation to U.S. farmers for 
apparent losses of income and jobs.
 The Europeans initially agreed to compensation–but 
not more than $400 million, and that in the form of greater 
access to American corn and meat products in European 
markets–not in the form of cash payments to U.S. soybean 
farmers. It came as no surprise when the U.S. rejected the 
offer. The Americans feel that they are in the right since two 
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GATT panels have ruled against the E.C.
 The U.S. government is under increasing pressure from 
the soyabean lobby.

3066. Bradsher, Keith. 1992. Europeans agree with U.S. 
on cutting farm subsidies; French withhold support. 2 sides 
compromise. Other obstacles remain in a worldwide effort 
for freer trade. New York Times. Nov. 21. p. 1.
• Summary: On Nov. 20 a compromise was reached between 
the USA and the EC on oilseed subsidies that may avert a 
trade war. But France, which does not accept the agreement, 
may still invoke its right under community rules to veto the 
agreement. France is the community’s largest producer and 
exporter of food.
 “Today’s compromise calls for deep cuts in the 
European Community’s subsidized grain exports and 
subsidized production of soybeans and other oilseed crops... 
The United States accepted far more modest subsidy 
restraints than it had initially sought, and the Europeans 
agreed to across-the-board limits on farm subsidies, which 
they had refused to consider for more than two decades.”

3067. Product Name:  [Soja Harmoniques: Lentil Salad 
with Tofu].
Foreign Name:  Soja Harmoniques: Salade de Lentilles au 
Tofu.
Manufacturer’s Name:  Biosoja.
Manufacturer’s Address:  10 rue Lavoisier, F 68 000 
Colmar, France.  Phone: 89 74 53 74.
Date of Introduction:  1992 November.
Ingredients:  Lentils 40%, tofu 30%, carrots, peas, 
peppercorns, water, vinegar, mustard, modifi ed starch, salt, 
seasonings, sugar.
Wt/Vol., Packaging, Price:  280 gm. can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  SoyaFoods. 1992. Autumn. 
p. 7. “A profi le of Sojinal.” See Table 2. “Biosoja retail food 
products.” Canned ready meals with less than 300 calories.
 Label sent by Heather Paine of SoyaFoods in London. 
1993. Nov. 3.

3068. Product Name:  [Sojasun Dessert with Prune & 
Vanilla].
Foreign Name:  Sojasun Pruneau à la Vanille.
Manufacturer’s Name:  Laiterie Triballat.
Manufacturer’s Address:  B.P. 21, 35530 Noyal-sur-
Vilaine, Prov. Brittany, France.  Phone: 99 00 51 01.
Date of Introduction:  1992 November.
Ingredients:  Incl. water, soybeans (graines de soja), sugar, 
strawberries.
Wt/Vol., Packaging, Price:  Four x 100 gm plastic tubs 
packed in sleeve.
How Stored:  Refrigerated, 24 day shelf life.
New Product–Documentation:  Spot in SoyaFoods. 1992. 

Autumn. p. 5. “Soya desserts for children.” “Soyasun have 
also added a new fl avour to their existing range of desserts.”

3069. Product Name:  [Soji {Creamy Sojasun Dessert for 
Children} (Strawberry, or Apricot)].
Foreign Name:  Soji.
Manufacturer’s Name:  Laiterie Triballat.
Manufacturer’s Address:  B.P. 21, 35530 Noyal-sur-
Vilaine, Prov. Brittany, France.  Phone: 99 00 51 01.
Date of Introduction:  1992 November.
Ingredients:  Incl. water, soybeans (graines de soja), sugar, 
strawberries.
Wt/Vol., Packaging, Price:  Four x 60 gm brightly colored 
greet pots packed in sleeve.
How Stored:  Refrigerated, 24 day shelf life.
New Product–Documentation:  Spot in SoyaFoods. 1992. 
Autumn. p. 5. “Soya desserts for children.” “Using a cartoon 
character the company [located in Brittany, France] is aiming 
to appeal to the children’s sector of the market.”

3070. Product Name:  [Biosoja Line “S”–Tofu Nature 
{Long Life–Aseptically Packaged}].
Foreign Name:  Biosoja Ligne “S”–Tofu Nature.
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1992 November.
Wt/Vol., Packaging, Price:  250 gm Aseptic carton. Retails 
for 14 French francs at supermarkets.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1992. 
Autumn. p. 5. “Long-life tofu launched in France.” A photo 
(p. 7) shows the package.

3071. Product Name:  [Biosoja Soja Delight: Tomato Sauce, 
Tofu Sausage with Lentils, Rice Salad with Tofu].
Foreign Name:  Biosoja Soja Delight.
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1992 November.
Wt/Vol., Packaging, Price:  300 gm can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  SoyaFoods. 1992. Autumn. 
p. 7. “A profi le of Sojinal.” See Table 2. “Biosoja retail food 
products.” Canned ready meals with less than 300 calories.

3072. Product Name:  [Vegetable Soja Patés (Plain, with 
Boletus Mushrooms, or Garlic & Fine Herbs)].
Foreign Name:  Pâté Végétal–Harmoniques (Nature pâtés: 
Nature, aux Cepes, Ail et Fines Herbes).
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
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Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1992 November.
Wt/Vol., Packaging, Price:  3 x 40 gm tubs.
How Stored:  Refrigerated.
New Product–Documentation:  SoyaFoods. 1992. Autumn. 
p. 7. “A profi le of Sojinal.” See Table 2. “Biosoja retail food 
products.” “Vegetable soja pâtés. Low fat (less than 19%) 
and cholesterol free.”
 Label sent by Heather Paine of SoyaFoods in London. 
1995. Aug. 8. This is an outer paperboard sleeve for 3 x 
40-gm tubs of pâté; no ingredients are listed on the sleeve. 
“Specialite a tartiner au soja de l’agriculture biologique.” 
Under the Harmoniques brand you will fi nd a complete line 
of delicious vegetable pâtés: Nature, ail et fi nes herbes, aux 
cepes [with edible boletus mushrooms]. Made in France by 
Biosoja, 10 rue Lavoisier, F 68000 Colmar.

3073. SoyaFoods (ASA, Europe). 1992. Sojasun moves into 
China. 3(3):2. Autumn.
• Summary: “The French company Laiterie Triballat is to 
build an ultra modern factory producing Sojasun yogurts 
in the Mihang district of China... It is anticipated that the 
Sojasun factory will employ 120 people and will cover a 
5000 square metre site.”

3074. SoyaFoods (ASA, Europe). 1992. Vegetable protein 
ingredients double their presence. 3(3):3. Autumn.
• Summary: “Two years ago, in one region of France, GEPV 
(Group d’Etude des Protéines Végétales) initiated a ‘store 
check’ of food products declaring ‘vegetable proteins’ in 
their composition. This 1990 census revealed 300 products 
contained vegetable proteins. Using the same methodology 
and visiting the same stores in 1991, the census revealed 
more than 600 food products now contained vegetable 
proteins. The doubling in the presence of vegetable proteins 
as ingredients is seen not only as progress in increasing sales 
volume but equally represents a signifi cant progression in the 
areas of application.”

3075. SoyaFoods (ASA, Europe). 1992. A profi le of Sojinal. 
3(3):6-7. Autumn.
• Summary: The author visited the Sojinal factory where she 
talked with Mr. Rochet (Director General) and Eric Dubs 
(Export Manager). “Sojinal is based at Issenheim in Alsace 
(in eastern France near the German border), where much of 
France’s soyabean crop is grown. Employing just over 20 
people (only 6 on the production side) the offi ce, factory and 
laboratories, which overlook beautiful Alsatian countryside, 
cover some 5 hectares. Ownership is split between a farming 
cooperative (65%) and 3 companies (18% Sofi proteol, 9% 
Unigrain and 8% Lavaur)...
 “A recent survey of French consumers showed that 18% 

know about tonyu but only 1% regularly drink it at least once 
a week...
 “Sojinal processes about 4,000 tonnes of soyabeans 
per year... Sojinal’s product range falls into two areas: 
ingredients for the food industry and fi nal retail products. 
Ingredients for the food sector are manufactured at 
Issenheim, but most of the retail products are produced 
elsewhere for Sojinal using Sojinal ingredients and recipes.
 “Ingredients for the food industry include: hulled 
soya beans, fi bre, tofu, soya pulp (okara), concentrated 
tofu, tonyu, soyapaste, and spray-dried soya powder [dried 
soymilk]. Applications are summarized in Table 1.
 “A wide variety of products are produced for 
supermarkets (Ligne S) and health food outlets (Formoja). 
Sojinal retail food products are sold under the Biosoja name 
and include soya drinks and desserts, ready meals made from 
tofu, chocolate bars, vegetable soya pâtés and sauces and 
dressings (Table 2)...
 “Sojinal’s soyamilk is already No. 1 in Spain.”
 A photo shows the company’s plant and offi ces.

3076. Eurosoya. 1992. Publication list of INRA, Centre de 
Recherche de Toulouse. No. 9. p. 52-53. Dec. [26 ref]
• Summary: Lists 22 documents published from 1989-
91, and 4 submitted in 1992. Address: INRA, Centre de 
Recherche de Toulouse, Station d’Agronomie, B.P. 27, 
31326 Castanet-Tolosan, France.

3077. Caujolle-Gazet, A. 1992. Travail du sol et profi l 
cultural dans des systemes de culture mecanises a succession 
annuelle mais-soja en milieu equatorial humide: le cas de 
la SIAB, Gabon [Tillage and crop profi le in mechanized 
systems of annual corn-soybean rotation in the humid 
tropics: The case of SIAEB in Gabon]. Boumango, Gabon: 
CIRAD IRAT. 36 p. [Fre]*
• Summary: Boumango is an agroindustrial company located 
in southeastern Gabon, near the Congo border. The company 
grows grain for fattening broiler chickens on more than 
2,000 ha of land. The feed is based on corn and soybeans. 
Soybean agronomic trials were conducted in 1991. Address: 
Gabon.

3078. GEPV (Group d’Etude des Protéines Végétales). 1992. 
MPV: Matières protéiques végétales [Vegetable protein 
ingredients]. GEPV, 118 Avenue Achille Péretti, 92200 
Neuilly-sur-Seine, France. 44 p. [Fre]*
• Summary: This booklet provides technical information 
about vegetable proteins, including soya. It updates a 
previous publication from 1975 which was limited to soya. 
SoyaFoods (Autumn 1992, p. 4) notes: “An introductory 
section defi nes and explains the origins of vegetable proteins 
and their role in today’s food industry. Part I explains the 
different sources for vegetable proteins and the different 
products available. Methods of manufacture are also given 
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as well as information on the relevant FAO/WHO Codex 
Alimentarius standards. An easy to read table also provides 
compositional characteristics for the main vegetable protein 
products. Part II deals with ‘Properties and Applications’ and 
covers the nutritional, functional and commercial/economic 
aspects. Examples of their uses in meat, cereal and new 
products are also provided. Part III stressed the importance 
of partnership between manufacturers and distributors 
etc. and explains the role of GEPV [Groups d’Etude des 
Protéines Végétal] and other related organisations in Europe. 
This booklet is easy to read and contains many useful graphs 
and tables. The Annexes contain some production statistics 
and list relevant standard methods of analysis. In addition 
there is a short supplement (4 pages) summarising current 
legislation governing vegetable protein products.” Address: 
Neuilly-sur-Seine, France.

3079. Product Name:  [Tofu].
Manufacturer’s Name:  Marinus Janssen Tofu Co.
Manufacturer’s Address:  Le Grand Villars, 04210 
Valensole, France.
Date of Introduction:  1992.
New Product–Documentation:  Letter (handwritten) from 
Marinus Janssen. 1992. Aug. 13. For years he has been 
working with a farmer to grow soybeans organically. He 
has just started production of tofu on a tiny scale (local). 
“I propose myself to transform soya from beginning to end 
and in all its different ways (tofu, miso, tempeh...). I don’t 
intend to create a large fi rm! My goal is more to experiment 
with the possibilities given by soya production in a small 
atelier which will be, I hope, also a place to work with other 
people.”
 Letter from Marinus Janssen. 1992. Dec. 21. He is a 
farmer. “I already started a tofu production unit on a small 
scale, using the soybean variety Vinton, imported from the 
USA.”

3080. Conil, Christopher; Conil, Jean. 1992. New tofu 
recipes. London: W. Foulsham & Co. Ltd. 96 p. Illust. Index. 
20 cm.
• Summary: The title reads: “New vegetarian tofu recipes.” 
This cookbook is a slightly revised and condensed version 
of its predecessor, titled The Secrets of Tofu (published in 
1986), except that it contains no color photos. The front 
photo is different but the text on the rear cover is almost 
identical, and is the text in the fi rst half of the Introduction. 
Even the photo of the two authors (both men) is gone. 
Contents: Foreword. Introduction. 1. Tofu and soya. 2. How 
to make tofu. 3. Soups. 4. Starters. 5. Main dishes. 6. Snacks. 
Biographical information about the authors. Address: 1. 
Master Chef; 1. Master Baker. Both: England.

3081. Danjou, Jean-Luc. 1992. Les nouvelles recettes 
du soja: tonyu, tofu [New soya recipes: Soymilk, tofu]. 

Ingersheim 68000, Colmar, France: Sojaxa, Editions S.A.E.P. 
64 p. Illust. (photos by Philippe Ducos). 22 cm. [Fre]*
• Summary: This very attractive cookbook contains 50 
delicious-looking recipes using soymilk and tofu, developed 
by the author who is widely regarded as France’s top chef. A 
photo accompanies each recipe. Address: France.

3082. Le, Thanh Khoi. 1992. Culture, créativité et 
développement [Culture, creativity and development]. Paris: 
L’Harmattan. 223 + 1 p. 22 cm. [Fre]
• Summary: The soybean (soja) is mentioned on pages 184-
85.

3083. Patterson, Glenn W.; Nes, W. David. eds. 1992. 
Physiology and biochemistry of sterols. Champaign, Illinois: 
American Oil Chemists’ Society. xi + 395 p. Illust. 24 cm.
• Summary: This work is composed of review articles 
(14 chapters by various authors) that summarize recent 
developments in this fi eld. Sterols are a class of pure natural 
products that have fascinated scientists for more than 150 
years. M.E. Chevreul, the great 19th century French chemist, 
is often given the title “Father of Steroidology”–the study of 
sterols and related steroids. Address: 1. Univ. of Maryland, 
College Park, MD; 2. Russell Research Center, USDA, 
Athens, Georgia.

3084. Schinharl, Cornelia. 1992. Cuisine au tofu [Tofu 
cuisine, translated by Florence Vidal]. France: Editions 
Hachette Cil. [Fre]*
Address: Munich, Germany.

3085. Toussaint-Samat, Maguelonne. 1992. A history of 
food. Translated from the French by Anthea Bell. Malden, 
Massachusetts, and Oxford, England: Blackwell Publishers 
Inc. xix + 801 p. Illust. Index. 23 cm. [200* ref]
• Summary: A fascinating book of vast scope. The author’s 
principal interest is in the medieval and Renaissance culture 
of Europe, in particular the domestic economy, food, and 
clothing. Thus the focus of the book is on Europe (especially 
France) and the Middle East. It also emphasizes the 
symbolism of foods.
 Chapter 2, “The history of gathering,” contains a section 
titled “Soya: the most widely eaten plant in the world” (p. 
51-56), which is long on myth and symbol, and short on 
historical accuracy. It briefl y discusses the following: Soya 
milk, soya fl our, miso, jiang, soya sauce, soya oil and meal, 
bean-sprouts, tofu, dried soya beans.
 Interesting chapters include: The history of meat (p. 
93+). The history of cereals (p. 125+). The history of oil 
(p. 205+). The history of bread and cakes (p. 223+). An 
essential food: The history of salt (p. 457+). Spice at any 
price (p. 480+, including The great trading companies). 
The lure of sugar (p. 552). The potato revolution (p. 711+). 
The assurance of dietetics (p. 755, including an excellent 
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“Chronology of dietary progress” from 2 million B.C. to the 
present, with detailed information on food developments 
during the paleolithic, mesolithic, and neolithic periods of 
the Stone Age). Address: Historian, journalist, writer, France.

3086. Product Name:  [Organic Barley Miso].
Foreign Name:  Bio Miso Orge/Gerst.
Manufacturer’s Name:  Danival.
Manufacturer’s Address:  Moulin d’Andiran, 47170 Mezin, 
France.  Phone: 58-651-002.
Date of Introduction:  1992-.
New Product–Documentation:  Letter and catalog sent 
by Valérie Gevaert. 1997. March 25. Lima-Andiran was 
acquired in early 1990 by Pierre Gevaert’s son (Daniel) and 
his wife (Valérie), and renamed Danival. The location of 
their factory in Mézin, France, has not changed.

3087. Product Name:  [Germasoja {Soya Tonic and 
Fortifi er}].
Foreign Name:  Germasoja.
Manufacturer’s Name:  Abbaye de Sept-Fons.
Manufacturer’s Address:  Moulin de la Trappe de Sept-
Fons, 03290 Dompierre sur Besbre, France.  Phone: +33 70 
34 62 99.
Date of Introduction:  1993 February.
Ingredients:  Incl. wheat germ and soya.
Wt/Vol., Packaging, Price:  250 gm box.
How Stored:  Shelf stable.
New Product–Documentation:  Spot in SoyaFoods. 
1993. Winter. p. 5. “Germasoja from a monastery.” “Since 
the 17th century the monks of the Abbey Sept-Fons have 
been working the land and producing traditional fruit and 
cereal products. Germasoja is one of their range of natural 
traditional products. Based on wheat germ and soya, it 
is high in polyunsaturated fatty acids and rich in protein, 
vitamins B and E and minerals, calcium, magnesium, 
phosphate and iron. Germasoja is sold as a ‘soja tonique’ 
in 250 gm boxes and can be added to drinks, meals and 
desserts.”

3088. Product Name:  [Soja Tonus {Soymilk Dessert}].
Foreign Name:  Soja Tonus.
Manufacturer’s Name:  Laiterie Ladhuie.
Manufacturer’s Address:  Montayral, 47500 Fumel, 
France.  Phone: +33 53 40 91 91.
Date of Introduction:  1993 February.
Ingredients:  Soymilk, rice, sugar, maize starch, agar-agar, 
natural vanilla fl avoring.
Wt/Vol., Packaging, Price:  4 x 100 gm pots.
How Stored:  Refrigerated, 21 day shelf life.
New Product–Documentation:  Spot in SoyaFoods. 
1993. Winter. p. 5. “New soya and rice dessert.” Should be 
refrigerated at 6ºC.

3089. Product Name:  [Tofu (Plain), Tofu with Seasonings 
(Tomato, Mushrooms, Cheese)].
Foreign Name:  Tofu Nature.
Manufacturer’s Name:  Meehano.
Manufacturer’s Address:  ZI Le Dresseve, B.P. 47, 56150 
Baud, France.  Phone: (33) 97.51.12.75.
Date of Introduction:  1993 February.
New Product–Documentation:  Form fi lled out by Thérèse 
Le Mee. 1994. Jan. 18. Her company began producing 
soyfoods on 1 Feb. 1993. She now produces 500 kg/month of 
her various tofu products.

3090. Info Soja (Sojaxa, France). 1993--. Serial/periodical. 
Sojaxa. No. 1 March 1983. Quarterly (initially), then twice a 
year.
• Summary: This 4-page glossy newsletter is published by 
the six soyfoods companies (one Belgian and fi ve French) 
which now comprise Sojaxa. They are: Alpro (in Belgium), 
Innoval S.A. (Valence), Sojinal (Issenheim), Soja Biostar 
(St.-Denis-de-l’Hotel), Sojasun (Triballat; Noyal-Vilaine), 
and Soy (Société Soy; St. Chamond).
 Note from Bernard Storup of Nutrition et Soja. 1996. 
June 3. This periodical is sent mainly to nutritionists, 
journalists, scientists, those who decide institutional and 
foodservice menus, and Sojaxa members–who send them to 
whomever they think might be interested. Address: Service 
Abonnement, 116 avenue des Champs Elysées, 75008 Paris. 
Phone: 44 21 82 47.

3091. Rocher, Maurice. 1993. Editorial [Editorial]. Info Soja 
(Sojaxa, France) No. 1. March. p. 1. [Fre]
• Summary: This editorial explains the reason for this new 
French soyfoods periodical. Address: Président de Sojaxa, 
France.

3092. Product Name:  [Biosoja Delisoja {Calcium Enriched 
Soymilk Dessert–Aseptically Packaged} (Vanilla, Chocolate, 
Caramel)].
Foreign Name:  Biosoja Delisoja.
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1993 March.
Wt/Vol., Packaging, Price:  Tetra Pak Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Spot in SoyaFoods. 1992. 
Spring. p. 1. “A taste of soyamilk to come: Editorial.” A 
photo shows many different soyfood products in packages, 
including Tonyu Saveur, Soja Equilibre, Vanilla Drink Bar, 
and Coffee Drink Bar.
 SoyaFoods. 1992. Autumn. p. 7. “A profi le of Sojinal.” 
See Table 2. “Biosoja retail food products.” “Desserts 
(calcium enriched) packed in Tetra Pak.”
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3093. Product Name:  [Biosoja Italian Sauce {Based on 
Soymilk}].
Foreign Name:  Biosoja Sauce Italienne.
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1993 March.
New Product–Documentation:  SoyaFoods. 1992. Autumn. 
p. 7. “A profi le of Sojinal.” See Table 2. “Biosoja retail food 
products.” “Sauces based on tonyu. Sauc’annaise, Sauce 
Italienne.”

3094. Product Name:  [Biosoja Sojatine {Calcium Enriched 
Chocolate Bars} (Plain Chocolate Covered with Flavored 
Soya Paste, or Fruit and Fiber Sojatine)].
Foreign Name:  Biosoja Sojatine.
Manufacturer’s Name:  Sojinal. Affi liate of Coopérative 
Agricole de Colmar (CAC) (Marketer).
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: 89 74 53 53.
Date of Introduction:  1993 March.
New Product–Documentation:  SoyaFoods. 1992. Autumn. 
p. 7. “A profi le of Sojinal.” See Table 2. “Biosoja retail food 
products.” “Sojatine chocolate bars (calcium enriched).”

3095. SoyaFoods (ASA, Europe). 1993. Expansion plans for 
Ferruzzi. 4(1):2-3. Winter.
• Summary: “The Italian agri-food group Ferruzzi aims, 
at least, to double the size of its food and agri-industrial 
business from 10 trillion lira to just under 24 trillion lira 
by the year 2000. Ferruzzi believe that the growth will be 
stimulated by the rapidly expanding European food industry 
which had a growth rate of 34% between 1985 and 1990.
 “Italy, France and Spain account for half of Ferruzzi’s 
agro-industrial sales and are the countries where most of 
its consumer product sales are generated. These countries 
spend as much on food products as the other 9 member states 
put together. Italy, alone, accounts for 20% of the total EC 
expenditure on food and has the highest annual per capita 
spending.”

3096. SoyaFoods (ASA, Europe). 1993. Exhibition report 
[SIAL in Paris]. 4(1):7. Winter.
• Summary: “SIAL in Paris is always one of the biggest 
and best attended food product exhibitions and 1992 was no 
exception. Soya foods were well represented and some new 
products were launched including Celia’s new Biostar Blinis 
pancake mix; a new soya and rice dessert from Laiterie 
Ladhuie, frozen soya based meat analogues from Phytikos, 
Germasoja from Abbaye de Sept-Fons (see p. 5 for details of 
these products).
 “Other companies presenting soya foods included: 

Sojinal, France–a range of soya products including soya 
paste, milks, desserts, meals; Zonnatura, Netherlands–
soya milks, desserts and vegetarian meal replacements; 
Tonputs, Netherlands–frozen Soyaschnitzel, Soyaburger 
and Soyasausage; Bakker Lekkerkerk, Netherlands–the 
Vivera range of chilled and frozen meat alternatives; l’Abbé 
Bisson, France–biscuits with soya, raisins or chocolate; 
Vitagermine, France–Soya bars and biscuits; Yeo Hiap 
Seng Ltd. Singapore–Soysauce, soya drinks and salted soya 
beans; Minerve SA, France–Soja Plaisir range of soya based 
sauces, bean sprouts and bean sprout salads; Céréal, Wander, 
France–Soya based drinks, desserts, pastas, sauces, Pains 
Grillé, biscuits; FPS, France–vegetable protein ingredients; 
Distriborg–soya drinks, desserts, sauces, meals, biscuits 
and pastes; and Tivall Vegetarian Food Products, Israel–
vegetarian meat alternatives.
 “Dusseldorf, Germany was the venue for FIE 92. Of 
the 451 international companies present several major 
soya protein companies exhibited including: Solnuts, 
Netherlands–showing their new range of custom-made food 
ingredients; Worlée GmbH, a German company, specialising 
in dried ingredients and soya products; Edelsoja, Germany–
soya protein ingredients; Dutch Proteins and Services, 
Netherlands–soya protein products; Protein Technologies 
International, Germany–isolated soya proteins; A.E. Staley 
Manufacturing Co., US–Gunther range of soya ingredients; 
Mandarin Soy Sauce, Inc, US–liquid and dried soysauces; 
ADM Ingredients Ltd., UK–fl ours, fl akes, grits, concentrates, 
isolates and textured products; Solbar Hatzor, Germany–
Contex textured soya concentrates; Celia Technologies, 
France–dehydrated soya milk; GMB Proteins, UK–Bontrae 
textured soya proteins; Central Soya Aarhus, Denmark–soya 
protein concentrates; Cargill, Netherlands–defatted soya 
fl ours, grits and textured soya proteins; Alternative Food 
Ingredients (AFI), France–soya proteins and fi bres; Sogip, 
France–soya fl ours, concentrates and textured soya products; 
Stern, Germany–full fat soya fl ours, grits, concentrates, 
isolates, textured proteins, soya bran, full fat soybean snacks 
(expanded with hulls) and Sternpur lecithin.”

3097. SoyaScan Notes. 1993. The world’s most active 
countries with respect to soybeans and soyfoods, as of 1 
April 1993 (Overview). April 1. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: A tally by country on the SoyaScan database 
(which currently contains 42,087 bibliographic references 
relating to soybeans and soyfoods) shows the following 
countries to have the largest number of listings relating to 
soya (over 200): United States of America 21,459, Japan 
5,599 Germany 2,053 United Kingdom 1,986, China 1,844, 
France 1,601, India 1,222, Canada 1,112, Indonesia 993, 
Brazil 873, Netherlands 809, Manchuria 733, USSR 665, 
Italy 596, Australia 467, Korea 463, Taiwan 460, Belgium 
400, Austria 375, Mexico 371, Switzerland 353, Sri Lanka 
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341, Philippines 323, Yugoslavia 321, Nigeria 312, Sweden 
289, Argentina 244, Israel 240, Czechoslovakia 237, 
Denmark 225, Bulgaria 219, Malaysia 214, Thailand 214, 
South Africa 207, Spain 204, Russia 203.

3098. Effat, Sherif. 1993. Re: Formation of an Egyptian-
American Soya Association. Letter to William Shurtleff 
at Soyfoods Center, April 12. 1 p. Typed, with initials on 
letterhead.
• Summary: “An as Agricultural Engineer with a keen 
interest in Third World soya applications, I have been 
watching the developments in Soya technology and 
application for the past seven years. My interest caused me 
to join with a French Partner, SOJALG, with the objective 
of introducing Soya protein in Europe. Of course, my major 
concern is the introduction of Soya in Egypt, and we are the 
pioneers of this project in Egypt.
 “On behalf of ETBA, I would like to invite The Soy 
Foods Association to join with us in forming an Egyptian-
American Soya Association. We have extremely good 
relations with the Ministry of Agriculture, and we are ready 
to form this association as a fully accredited Egyptian 
Association.”
 The enclosures show that on 29 April 1993 the Ministry 
of Agriculture & Land Reclamation, Agricultural Research 
Center, Food Technology Research Institute, joined the 
“Soya Association.” In March 1993 Effat was selected with 
some other private sector leaders to be the guest of INTSOY 
at the University of Illinois for 3 weeks “to follow the latest 
developments in “soya human protein applications.” A CV 
shows that Sherif Sayed Effat was born in Cairo on 12 Dec. 
1940 and graduated with a BSc degree in 1964 from the 
Faculty of Agriculture, Cairo University. From 1964 to 1967 
he worked as technical expert in “The Agricultural Products 
Marketing and Exportation Board” of the Egyptian Ministry 
of Economy. Then he entered the private business sector and 
developed many business connections in Europe. He became 
involved with soya in 1987/88 when “he formed with others 
the ‘Sojalg Group’ in Paris, France [110 Rue de Richelieu, 
75002, Paris], with participation of 29% of the capital of 
this company. The Solag Group’s main task was to introduce 
soya protein for human consumption. Address: Chairman, 
Egyptian Trade Business Assoc., 10 Khan Yonis St., El 
Mohandesin, Giza. P.O. Box 2443 Cairo. Phone: (202) 347 
7452.

3099. Pinault, Pascal. 1993. Re: Tama–France’s best 
importer of Japanese natural foods. Letter to William 
Shurtleff at Soyfoods Center, April 27. 5 p.
• Summary: Tama is located at 883, rue de Bernau, 94500 
Champigny / Marne, France. Phone: (1) 49-83-79-94. Fax: 
(1) 47-06-37-85. Tama traces its origins to the 1960s when it 
was part of a restaurant, Le Bol en Bois, the fi rst vegetarian 
place in Paris. This restaurant (at 35, 40 Rue Pascal, 75013, 

Paris) now specializes in macrobiotic cooking. They added a 
health food store and a “new age” book shop.
 “Tama distributes Mitoku products and excellent miso, 
soy sauces, amasaké, kuzu, Japanese seaweeds, mochi, etc. 
They have an excellent list of books concerning natural foods 
and cooking. They print their own brochures about tofu, 
seaweeds, and others. Tama has a subsidiary branch named 
Tofu-Daizou which makes the best tofu in France, as far as 
I know.” Address: “Caplet,” 97226 Morne Vert, Martinique, 
French West Indies 0033. Phone: 596 55-56-57.

3100. Shay, E. Griffi n. 1993. Diesel fuel from vegetable oils: 
Status and opportunities. Biomass and Bioenergy 4(4):227-
242. [123 ref]
• Summary: A history and good review of the literature. 
Contents: Introduction. Historic. Crops and yields. 
Conversion. Performance. Economics. Environmental 
concerns. Conclusions (biofuel, biofuels).
 The “Historic” section states: On 10 Aug. 1893 Rudolf 
Diesel’s fi rst engine ran on its own power. “He is reported 
to have used groundnut (peanut) oil as a fuel at the Paris 
Exposition in 1900 [Nitske and Wilson 1965]. In 1916, using 
the fi rst diesel engine imported into Argentina, Gutierrez 
tested castor oil as an alternative fuel. In 1944, also in 
Argentina, Martinez de Vedia described short duration runs 
with blends of vegetable oils and diesel fuel. The use of 
palm oil as a diesel fuel was reported [by Mayne] as early as 
1920. One of the fi rst references to the use of palm oil esters 
as diesel fuel appears in 1942. The petroleum embargo in 
1974 reignited interest in alternative liquid fuels,” and during 
the 1970s and 1980s much research was done on a wide 
variety of oils. Address: National Academy of Sciences, 2101 
Constitution Ave., Washington, DC 20418.

3101. SoyaScan Notes. 1993. Triballat, located in France, 
has sold a lot of their soymilk and yogurt technology to 
China and other countries (Overview). May 16. Compiled by 
William Shurtleff of Soyfoods Center.
• Summary: Talk with Lon Stromnes of White Wave. 1993. 
Feb. 9. Steve Demos has visited the Triballat plant in France 
where Sojasun is made, he knows all about it, and he knows 
that Sojasun is opening a plant in China.
 A Chinese-American businessman, who wishes to 
remain unnamed, states that Triballat has sold a lot of their 
soymilk and yogurt technology to China. They have sold 
6 plants to China, one to Saudi Arabia, and one to some 
country in South America. He is certain that this information 
is correct.
 This was confi rmed again in Nov. 1993 by a German 
who knows Triballat well.

3102. Baud, Franck; Pebay-Peyroula, E.; Cohen-Addad, 
C.; Odani, S.; Lehmann, M.S. 1993. Crystal structure of 
hydrophobic protein from soybean; a member of a new 
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cysteine-rich family. J. of Molecular Biology 231(3):877-87. 
June 5. [29 ref]
Address: 1-3. Institut Laue-Langevin, Avenue des Martyrs, 
F 38042, Grenoble, France; 4. Dep. of Biology, Faculty of 
Science, Niigata Univ., Niigata 950-21, Japan.

3103. Biodiesel Alert (Arlington, Virginia). 1993. Most of 
Europe supports biodiesel. 1(6):4. June.
• Summary: “The European Biodiesel industry is much more 
developed than the fl edgling U.S. industry, largely because of 
very strong government support. As trade agreements force 
reductions in government farm subsidy programs, many 
countries are turning to biofuels production as a means of 
absorbing excess agricultural production, providing markets 
for farmers, reducing reliance on imported oil, and reducing 
greenhouse gases. Austria, Germany and Switzerland have 
exempted Biodiesel from all sales and road taxes.”
 Gives detailed discussion of the situations in France, 
Italy, and Germany. However the British government has 
decided to tax Biodiesel fully.

3104. Eridania Béghin-Say (Ferruzzi Group). 1993. Annual 
report 1992. 54, avenue Hoche, BP 47108, 75360 Paris 
Cedex 08, France. 72 p. [Eng]
• Summary: This is the fi rst year since its founding that 
Central Soya does not have its own annual report. It is now 
a subsidiary of Eridania Béghin-Say (whose chairman and 
CEO is Renato Pico) and its activities are now shown in the 
section of this report titled “Crushing and refi ning: Cereol, 
Central Soya.” This includes Cereol Benelux (Netherlands), 
Cereol Deutschland (Germany), Cereol France, Cereol 
Iberica (Spain), Cereol Italia (Italy), Cereol Magyarorszag 
(Hungary), CSY Agri-Processing (USA), Central Soya Co. 
(USA), Central Soya of Canada, Central Soya Aarhus.
 “1992 was a good year for Eridania Béghin-Say. 
Operating profi t rose to more than FF 3.6 billion, 35% higher 
than the previous year, with net earnings of around FF 1.3 
billion, showing a 70% increase.”
 “In 1992, Cereol’s 19 plants crushed more than 
5,400,000 tons of oilseeds, 27.3% more than in 1991. 
Almost two-thirds of the raw material crushed was soybeans 
(+13.5% over 1991), with the remainder composed primarily 
of sunfl ower and rapeseed (+62% more than in 1991).” 
Address: Paris, France.

3105. Info Soja (Sojaxa, France). 1993. Interview du 
Docteur Jean-Michel Lecerf [Interview with Dr. Jean-Michel 
Lecerf]. No. 2. June. p. 1-2.
• Summary: Throughout this interview, the English word 
“Soyfoods” is used. Dr. Lecerf responds to 8 questions: 1. 
What are the nutritional properties of soyfoods? 2. How is 
the protein quality of foods measured? 3. What do you think 
of the new index used to measure protein quality proposed 
by FAO and named Digestibility Corrected Amino Acid 

Score? 4. What do you think is the infl uence of soy protein 
on growth? 5. What is the difference between soy proteins 
and animal proteins? 6. Of what interest is soya for human 
nutrition? 7. Do you have any practical advice to give to 
your patients about soyfoods? 8. What is the difference 
between green soybeans and yellow soybeans? Answer: Real 
soybeans are yellow soybeans. So-called green soybeans are 
really mung beans! Address: Service de nutrition de l’Institut 
Pasteur de Lille, France.

3106. Munier-Jolain, Nathalie G.; Ney, B.; Duthion, C. 
1993. Sequential development of fl owers and seeds on 
the mainstem of an indeterminate soybean. Crop Science 
33(4):768-771. July/Aug. [14 ref]
• Summary: In indeterminate soybeans, yield is largely 
dependent on seed number. Maple Arrow, an indeterminate, 
Maturity Group 00 soybean variety, was grown under fi eld 
conditions in Guadeloupe (French West Indies, tropical 
climate, ferralic Fluvisol) and at Dijon (France, temperate 
climate, clayey eutric Cambisol). In Guadeloupe, the plants 
were sown at the INRA experimental station on 5 June 1991 
and 31 Jan. 1992. Address: INRA, Station d’Agronomie, 
21034 Dijon, France.

3107. Sakaguchi, Noboru. 1993. Re: Early history of tempeh 
in France. Making good nigari tofu in France. Letter to 
William Shurtleff at Soyfoods Center, Sept. 3–in reply to 
inquiry. 1 p. Handwritten. [Jap; eng+]
• Summary: “In 1981 Anita [Dupuy] started making tempeh 
with a man named Jean-Luc Alonso. Anita was in charge 
of the commercial aspects of the business and Jean-Luc did 
the production. The company is no longer in business. I 
recently talked with Jean-Luc and I think he will be sending 
you more details. His address is presently “Gaia,” 11 rue 
François Chancel, 31190 Auterive, France. Anita is now in 
the Netherlands.
 Concerning our tofu production, in August 1985 
we moved to a suburb of Paris named Champigny and 
changed the name of our company to Daizou. We have been 
producing tofu ever since. I am beginning to understand 
that making good tofu using natural nigari is based on 
getting good soybeans, so I have become very interested 
in agricultural issues and have begun to study agriculture. 
The key question is whether we can grow good soybeans in 
Europe.
 Note: The letterhead and envelope read: Tama–
Distribution de Produits Naturels. Address: Tama, 883 rue 
de Bernaü, Z.I. du Plateau, 94500 Champigny-Sur-Marne, 
France. Phone: 49 83 79 94.

3108. Golbitz, Peter. 1993. Re: Trip to Europe, and changes 
at Nasoya. Letter (fax) to William Shurtleff at Soyfoods 
Center, Sept. 13. 1 p.
• Summary: In September 1992 he and Anders Lindner 
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both spoke at an American Oil Chemists’ Society (AOCS) 
conference in Budapest, Hungary, then traveled through 
Switzerland together, sampling soyfoods. They ended up 
with a visit to the Sojinal/Biosoja soymilk and tofu plant in 
Issenheim, France. Peter then went to Paris for a week where 
he met with Pierre Maitre from Sojaxa, the French soyfoods 
association.
 John Paino has resigned from Nasoya. Jerry Maynard 
from Vitasoy is the new president. Address: Soyatech, P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.

3109. Mazzieri, Giovanna Fosso. 1993. Work with soyfoods 
in Italy (Interview). SoyaScan Notes. Sept. 17. Conducted by 
William Shurtleff of Soyfoods Center. Followed by a 4-page 
typed letter of 6 Oct. 1993.
• Summary: Giovanna was in touch with Soyfoods Center 
in 1985 when she was interested in having The Book of 
Tofu translated into Italian. That project was not successful 
because she was unable to fi nd a publisher.
 Giovanna thinks she was the fi rst person in Italy to ever 
make tempeh. Roland di Centa asked her to go to Paris; 
she went there for one week in February 1983 and Anita 
Dupuy taught her how to make and cook with tempeh. At 
the time, Anita was defi nitely selling her tempeh to many 
shops in Paris, including Le Bol en Bois, other natural food 
or macrobiotic shops, and also to the Indonesian Embassy in 
Paris. She was also making and selling tempeh sandwiches. 
Anita told Giovanna that she had been in Indonesia for a 
long time, and that she had learned how to make tempeh 
there. Giovanna still has Anita’s business card. It shows that 
Traditions du Grain was located at 16, Avenue Jean-Jaures, 
94200 Ivry. Phone: 671.89.88. Anita’s personal residence 
was 25 rue du 18 Juin 1940, 94400 Vitry. Phone: 681.85.41.
 Giovanna returned to her home in Milan, and in May/
June 1983 she started making tempeh non-commercially 
for Roland and six other people. She gave away most of 
her tempeh free of charge; just a few people paid for it. She 
never sold tempeh commercially because it takes offi cial 
authorization and lots of money to open a shop. She could 
not afford to do it legally and she did not want to take the 
risk of doing it illegally just to earn a little money. But she is 
still making tempeh at her home for her friends and herself. 
She orders her tempeh starter from GEM Cultures in the 
USA. In June 1983 she also wrote and published a 7-page 
booklet in Italian, titled “Tempeh,” to teach people how 
to cook with tempeh. It contained nutritional information 
plus 14 recipes. She also gave tempeh classes at which she 
distributed this booklet. To date, no books on tempeh have 
been published in Italian. As far as she knows, the fi rst and 
only company that has ever sold tempeh commercially in 
Italy is La Finestra Sul Cielo S.r.l., an important macrobiotic 
center, located at Via Brandizzo 149, 10088 Volpiano 
(Torino). Phone: 011/9951818. She thinks they started to sell 
tempeh in 1992/1993.

 Concerning tofu: She learned how to make tofu from 
Roland di Centa, who was her master, in June 1982. She 
also never sold tofu commercially for the same reasons she 
did not sell tempeh. She helped to popularize tofu in Italy 
through classes and the distribution of tofu recipes. She 
knows of four books about tofu in Italian that are now in 
print: Il Libro della Soia (1989, published by Mediterranee), 
La Soia in Cucina by W. Pedrotti (1990, published by Casa 
Verde), Il Tofu by Martha Fischer (1992, published by 
Mistral Demetra), La Soia by W. Pedrotti (1993, published 
by Mistral Demetra).
 Giovanna knows Gilberto Bianchini (pronounced bee-
an-KEE-nee) very well. He was a very early tofu producer 
in Italy, starting in Milan in about 1982 or 1983 (she thinks) 
at about the same time as Giovanna. In Milan at that time 
there was only one vegetarian food retail shop and they did 
not like to sell tofu; they encouraged people to eat cheese 
instead. So Gilberto had a very hard time. Giovanna is sure 
that Gilberto started making tofu in Milano and then he 
moved to Rimini. Gilberto did very active and good work 
with tofu in Italy and he made a product of fi ne quality, 
but she thinks he is not producing it any more. Gilberto is 
now living at Via Cuoco 7, 47037, Rimini, Italy. Phone: 
0541/373670.
 Other people who pioneered in introducing soyfoods 
to Italy were Ferro Ledvinka in Florence. He worked for 
Mitoku in Japan, and is now a macrobiotic consultant in 
Florence. Phone: 055/217204. Also Carlo Guglielmo and 
Elena Roggero, macrobiotic consultants in Turin at the same 
address as La Finestra Sul Cielo.
 She is aware of the following companies producing and 
selling tofu commercially: (1) Fonte Della Vita, Via Monviso 
18, Cuneo, Italy. Phone: 0172/66397. (2) Soyalab, Via B. 
Cellini 48N, 50020 Sambuca Val di Pesa (Firenze). Phone: 
055/8071268.
 Giovanna is still active promoting and teaching about 
soyfoods in Italy. There is a growing interested in soyfoods 
compared to 10 years ago. Now consumers ask for them. 
Address: Via Santa Tecla 3, 20122 Milan, Italy. Phone: 02 
8646 1747.

3110. Oils & Fats International. 1993. Ferruzzi control 
moves from family as scandal mounts. 9(4):6.
• Summary: In late June the company’s banks moved to 
fi nally wrest control of Ferruzzi Finanziaria SpA from 
the Ferruzzi family. At a meeting of shareholders, Guido 
Rossi, a corporate lawyer and man of great experience, was 
designated chairman of the agro-industrial complex. Shortly 
afterwards the banks laid claim to the Ferruzzi family’s 
48% shareholding. “Both moves were part of a major 
restructuring plan for the Ferruzzi group, which is reported 
to have debts of $21 billion and has been caught up in Italy’s 
political scandals.
 “The Ferruzzi empire was built on grain trading after 
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World War II and later diversifi cations brought large scale 
acquisitions including the chemicals group Montedison. 
Oils and fats interests include Central Soya in the USA and 
Eridania Beghin-Say (EBS), the Paris-based agribusiness 
company. EBS is widely regarded as the jewel in the crown 
that the family wants to keep, since it accounts for two-
thirds of group sales and is the biggest European producer of 
starch, sugar, and edible oils.”
 “Former chairman of Ferruzzi, Raul Gardini has been 
found dead in his Milan apartment in an apparent suicide, 
only days after Gabriele Cagliari, former chairman of state 
mineral oil concern ENI, suffocated himself to death while 
under investigation in prison for corruption. Gardini was 
also under investigation for corruption and illicit political 
payments.”

3111. Product Name:  [Tofu Spring Rolls].
Foreign Name:  Nems au Tofou.
Manufacturer’s Name:  Tofoulie.
Manufacturer’s Address:  St. Pierre, 26560 Séderon, 
France.  Phone: 75-28-55-05.
Date of Introduction:  1993 September.
Ingredients:  Tofu* 21%, rice cakes (galettes de riz), 
carrots*, green vegetables*, onions*, water, millet*, 
sunfl ower oil, shoyu*, sea vegetables, unrefi ned sea salt, 
spices*. * = Organically grown: 75% of total.
Wt/Vol., Packaging, Price:  170 gm. plastic bag.
How Stored:  Refrigerated.
Nutrition:  Per 100 gm.: Fats (lipids) 3.1 gm, protein 5.3 
gm, carbohydrates (glucides) 28.3 gm, calories (Kcal) 162 
(686 kJoules).
New Product–Documentation:  Form fi lled out and Label 
sent by Joel Pichon. 1996. June 14. Nem is the Vietnamese 
word for “spring rolls.” His company started making Tofu 
Spring Rolls (Nem au Tofou) in Sept. 1993; they now make 
up to 1,000 kg/month. They plan to introduce a second fl avor 
Nem Potinoa au Tofou in the autumn of 1996. The Label is 
a heavy plastic bag 4.75 by 9.75 inches. Red and black on 
white. Illustrations of two red dragons with fi ery breaths 
descending on a rural village.

3112. Kelley, Hubert W. 1993. Always something new: 
A cavalcade of scientifi c discovery. USDA Agricultural 
Research Service, Publication No. 1507. 150 p. Nov.
• Summary: This book is fi lled with photos and 
commemorative stories about the research discoveries and 
breakthroughs in the fi eld of crop utilization at the four 
regional USDA Agricultural Research Service (ARS) labs 
during the 50 years since they were established.
 Chapters include: Introduction. Gambling on science. 
Penicillin and the war years [World War II]. Midstream 
changes and corrections. Frozen foods. Soybean oil (p. 
85-88). Vegetable oils in Industry (p. 89-91). Food safety 
(p. 97-104; Afl atoxin, other mycotoxins). Food for Peace 

(p. 116-18). Fuels from agriculture (p. 118-19). Proteins in 
milk, grains, and oilseeds (p. 125-20). Peanuts (p. 131). U.S. 
crops in Asian foods (p. 132-33; Tofu, tempeh, soy sauce, 
sufu). Microorganisms (p. 134-36; Incl. the ARS culture 
collection). Focus on the future (p. 147-50; soy oil printing 
inks).
 The most important work of the Northern regional 
laboratory in Peoria was the development of penicillin 
starting in June 1941. A brief chronology:
 1941 July 9–”Percy Wells, on detail from the Eastern lab 
to Washington, received two visitors from war-beleaguered 
England. They had with them a small but valuable package. 
The Britishers were Howard Florey, a future Nobel Laureate, 
and Norman Heatley, an Oxford University bacteriologist, 
and their package contained a small amount of penicillin, a 
drug unfamiliar to Dr. Wells. The two scientists wanted U.S. 
help in mass-producing it.”
 1941 Dec.–Andrew J. Moyer, a chemist at the Northern 
lab, developed the basis for the industrial process–deep vat 
fermentation.
 1942 March–Only enough penicillin is available to treat 
a single case.
 1942 Dec. 31–Seventeen U.S. pharmaceutical 
companies are working on penicillin.
 1944 June 6–Thanks to the combined efforts of many 
people, enough penicillin is available in quantity by 
D-Day (invasion of Normandy, France) to treat wounded 
allied soldiers. Penicillin was the world’s fi rst commercial 
antibiotic.
 By the 1950s, hundreds of antibiotics were on the 
market. Address: Director (retired), Information Staff, USDA 
Agricultural Research Service (ARS).

3113. Makowski, Michael. 1993. Soymilk at DE-VAU-
GE and in Europe (Interview). SoyaScan Notes. Dec. 8. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: DE-VAU-GE (DVG) has not yet stopped 
making soymilk; they had planned to stop during late 
1993 and they hope to defi nitely stop during 1994. They 
stopped making tofu and Tofu Cream 2 months ago, but they 
continue to sell tofu; they now buy it from another company 
[Heuschen-Schrouff in the Netherlands]. DGV decided to 
stop soymilk production because of the large drop in demand 
after Granose was sold.
 Their problem is to fi nd a partner to produce soymilk for 
them. This other company must make a good quality product 
at a reasonable price, must have a large enough capacity to 
supply their needs (they plan to continue to sell the same 
soymilk products they are selling now), and must be willing 
to buy their used soymilk equipment at a reasonable price 
(this is the main sticking point).
 There are not many large soymilk manufacturers in 
Europe. Alpro in Belgium makes and sells about 32 million 
liters/year in all the different sizes and fl avors. Sojinal in 
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France makes about 5½ million liters/year, and DE-VA-
GE makes about 4 million liters/year. Other active soymilk 
manufacturers include Liquats Vegetal S.A. in Viladrau 
(near Girona), Spain (which started about 1 year ago and 
makes their soymilk from whole soybeans; they are a private 
company), several small manufacturers in England (but their 
quality is not acceptable), and Soyana in Switzerland. In 
Michael’s opinion, the quality of the soymilk made by Alpro 
and DVG are more or less the same.
 The British market for soymilk is by far the biggest in 
Europe, comprising about 50-60% of the total European 
market. Belgium, France, and Germany come next and are 
all about the same size. Then come Italy and Spain.
 In Europe, 80% of all soymilk is sold plain–unsweetened 
and unfl avored; it contains only soybeans and water. Then 
there are the sweetened types, which are sweetened with 
sugar, honey, or grape juice. The main fl avored types are 
chocolate, vanilla, or strawberry. Then there are three fl avors 
of dessert puddings: Chocolate, vanilla, and strawberry. 
That’s all. Address: General Manager, DE-VAU-GE 
Gesundkostwerk GmbH, Postfach 1660, Luener Rennbahn 
18, D-2120 Lueneburg. Phone: (04131)-303-145.

3114. Kashama, Johnny. 1993. Re: Tofu-Rwanda s.a.r.l. 
Questions answered on Soyfoods Center questionnaire and 
returned to SC on 22 Dec. 1993. 3 p. Handwritten, without 
signature. [Eng]
• Summary: The following is based on a interview with 
Mr. Jean-Pierre Cadran, technical assistant in charge of the 
Tofu-Rwanda project (Projet Valorisation et Transformation 
du Soja). This company was founded in Feb. 1990 for the 
improvement of the diet of the people of Rwanda by the 
introduction of a new product of high nutritive value. A 
private society of limited liability (s.a.r.l.), 51% the shares 
are owned by 3 Rwandese men (Mr. O. Murenzi, Mr. L. 
Gahamanyi, and Mr. F. Gasengayire) and 49% by a French 
non-governmental organization (NGO) named CIDR (Centre 
International de Développement et de Recherche; the 
International Center for Development and Research). In July 
1991 the company started to make and sell soyfoods, starting 
with tofu.
 The soybean was introduced to Rwanda in 1927 (see 
Lejeune 1938). In 1980 in Rwanda soybeans were processed 
only by one company into fl our and oil, and this company 
failed because of bad management. A new type of processing 
was introduced in 1984 when CIDR began studies on tofu. 
Tofu-Rwanda was the fi rst company to make tofu in Rwanda. 
The company has been moderately successful (but has not 
grown) because tofu is a new product, yet it is easy to use, 
and most of the people living in cities can afford it. Their 
main business problem has been the devaluation of the 
Rwandese franc by 120% over the last 2 years. The company 
presently makes fi ve soy products: Tofu, Tofu Croquettes 
(triangles), Tofu Fritters (balls 2 inches in diameter), Okara 

Crackers, and Soymilk (which is sold only to people who 
come to the shop with their own container). Of these, tofu is 
the best seller. A number of the products have no labels. he 
tofu is sold directly from the factory. None of the products 
are sold refrigerated.
 The company employs 6 people; 1 manager, 2 
production workers, and 3 offi ce and other workers. Their 
plant contains 146 square meters of production space and 
41 square meters of offi ce space. Net sales last year were 
1,600,000 Rwandese francs (=US$11,000). The net worth of 
the business is 2,700,000 Rwandese francs (=US$18,600).
 There is also another company in Kigali, Rwanda named 
Duhamic-Adri that makes a product named Imvange-Sosoma 
containing soybeans, sorghum, and maize. Address: c/o 
Tofu–Rwanda, P.O. Box 1906, Kigali, Rwanda. Phone: 758-
82607.

3115. Serog, Patrick. 1993. Implications de la consommation 
des produits a base de soja sur la sante: Interview du Docteur 
Patrick Serog [Implications of the consumption of soy-based 
products on the health: Interview with Doctor Patrick Serog]. 
Info Soja (Sojaxa, France) No. 3. Dec. p. 1-2. [Fre]
• Summary: A photo shows Patrick Serog. Address: Médecin 
nutritionniste, attaché à l’Hôpital Bichat.

3116. Product Name:  [Line “S” Drink Bar {Aseptically 
Packaged Calcium-Enriched Soymilk} (Vanilla)].
Foreign Name:  Ligne “S” Drink Bar (Boisson Vanille).
Manufacturer’s Name:  Biosoja [Sojinal].
Manufacturer’s Address:  10, rue Lavoisier, 68000 Colmar, 
France.
Date of Introduction:  1993.
Ingredients:  Water, dehulled soybeans (10%), cane sugar, 
natural vanilla fl avor, calcium salt.
Wt/Vol., Packaging, Price:  500 ml Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  See next page. Label sent 
by Heather Paine of SoyaFoods in London. 1993. Nov. 3 by 
5.75 by 1.75 inches aseptic carton. Red, green, and white on 
yellow. “Soya enriched with Calcium. Rich in protein. 100% 
from plants. No lactose. No colorings. No preservatives.”

3117. Product Name:  [Soja Harmoniques: Tofu Ravioli 
with Tomato Sauce].
Foreign Name:  Soja Harmoniques: Ravioli au Tofu–Sauce 
Tomate.
Manufacturer’s Name:  Biosoja.
Manufacturer’s Address:  10 rue Lavoisier, F 68 000 
Colmar, France.  Phone: 89 74 53 74.
Date of Introduction:  1993.
Ingredients:  Ravioli 55%. Dough: Hard wheat semolina, 
water. Filling: Tofu (30%), fi ne bread crumbs, soy sauce, 
onions, herbs, salt, spices. Sauce: Water, tomato puree, 
carrots, diced tomato, salt, modifi ed starch, soymilk, sugar, 
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plant protein hydrolysate, onions, spices.
Wt/Vol., Packaging, Price:  300 gm. can.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Heather 
Paine of Soyafoods in London. 1995. Aug. 8. 5.75 by 3.75 
by 1.5 inches. Tan, brown, green, black, and red. Color photo 
of Tofu Ravioli. Individual portion. Light–Contains less than 
300 calories. No cholesterol. Note: In 1990 Sojinal, as part of 
their Biosoja Soja Delights line, introduced a Tofu Ravioli.

3118. Product Name:  [Bjorg Lentils with Tofu].
Foreign Name:  Bjórg Lentilles au Tofu.
Manufacturer’s Name:  Distriborg.
Manufacturer’s Address:  217 chemin du Grand-Revoyet, 
69230 Saint-Genis-Laval, France.
Date of Introduction:  1993.
Ingredients:  Green lentils 40%, smoked tofu 33% (tofu* 
93%, soy sauce, spices and seasonings), water, carrots, 
modifi ed starch, salt, tomato concentrate*, mixture of 

seasonings.
Wt/Vol., Packaging, Price:  300 gm.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Heather 
Paine of SoyaFoods in London. 1993. Nov. 3. If you have 
any questions, contact Distriborg, 217 chemin du Grand-
Revoyet, 69230 Saint-Genis-Laval.

3119. Product Name:  [Bjorg Tofu Quenelles with Basmati 
Rice and Curry Sauce].
Foreign Name:  Bjórg Tofunelles au Riz Basmati Sauce 
Curry.
Manufacturer’s Name:  Distriborg.
Manufacturer’s Address:  217 chemin du Grand-Revoyet, 
69230 Saint-Genis-Laval, France.
Date of Introduction:  1993.
Ingredients:  Tofu quenelles 25% (Concentrated soymilk* 
40%, egg white, non-hydrogenated palm oil, fl our, salt, 
seasonings), basmati rice* 25%, water, modifi ed starch, 
soymilk*, salt, onions, sugar, seasonings, curry 0.5%. * = 
Organically grown.
Wt/Vol., Packaging, Price:  280 gm.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Heather 
Paine of SoyaFoods in London. 1993. Nov. 3. If you have 
any questions, contact Distriborg, 217 chemin du Grand-
Revoyet, 69230 Saint-Genis-Laval.

3120. Product Name:  [Bjorg Tofu Lasagna].
Foreign Name:  Bjórg Lasagnes au Tofu.
Manufacturer’s Name:  Setrab.
Manufacturer’s Address:  E111–94538 Rungis Cedex, 
France.
Date of Introduction:  1993.
Ingredients:  Pâte (wheat semolina* and water), water, 
tomato concentrate*, tofu* 7.3%, carrots, tomatoes, modifi ed 
starch, soya proteins, grated bread crumbs, salt, onions, 
sugar, seasonings.
Wt/Vol., Packaging, Price:  300 gm.
New Product–Documentation:  Label sent by Heather 
Paine of SoyaFoods in London. 1993. Nov. 3. If you have 
any questions, contact Distriborg, 217 chemin du Grand-
Revoyet, 69230 Saint-Genis-Laval.

3121. Product Name:  [Tchin Soynuts].
Foreign Name:  Soja Grillé Tchin.
Manufacturer’s Name:  Tonidoc.
Manufacturer’s Address:  81150 Marssac, France.
Date of Introduction:  1993.
Ingredients:  Dry roasted soybeans, dehydrated glucose, 
natural aromas.
Wt/Vol., Packaging, Price:  90 gm.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 37.95%, fats (lipides) 
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21.55%, carbohydrates (glucides) 26.5%, calories (Kcal) 452 
(1893 kJoules).
New Product–Documentation:  Label sent by Heather 
Paine of SoyaFoods in London. 1993. Nov. 9.5 by 2.25 
inches. Red, yellow, green, and white on black. Abstract 
illustration of lemon wedges and glasses with fl ex-straws in 
them. “New taste: Herbs of Provence.”

3122. Bud, Robert. 1993. The uses of life: A history of 
biotechnology. Cambridge, MA; New York, NY: Cambridge 
University Press. xvii + 299 p. Illust. Index. 24 cm. [557 ref]
• Summary: Contents: List of illustrations. Foreword by 
M.F. Cantley (Concertation Unit for Biotechnology in 
Europe {CUBE}). Acknowledgements. Introduction. 1. 
The origins of zymotechnology: Introduction, the chemical 
roots of zymotechnology, from zymotechnology to organic 
chemistry, the biological alternative, agriculture, brewing, 
zymotechnics as trademark (zymotechnology, fermentation, 
the Zymotechnic Institute of Chicago [Illinois]). 2. From 
zymotechnology to biotechnology. 3. The engineering of 
nature. 4. Institutional reality. 5. The chemical engineering 
front. 6. Biotechnology–the green technology. 7. From 
professional to policy category. 8. The wedding with 
genetics. 9. The 1980s: between life and commerce. 
Epilogue. Notes. Sources.
 Chapter 1, a fascinating history of the early days of 
biotechnology, discusses: Emil Christian Hansen, Berlin’s 
Institut für Gaerungsgewerbe, Louis Pasteur (p. 6-7), the 
German father of chemistry and Prussian court physician 
Georg Ernst Stahl (1659-1734), his interest in phlogiston, 
zymotechnics and practical teaching of brewing, in 1762 the 
word zymotechnie entered the exclusive dictionary of the 
Académie Française (p. 8-9), Mary Shelley and her novel 
Frankenstein (published in 1817; Frankenstein’s teacher, 
Professor Walden, admired the results of chemistry), the 
1928 synthesis of urea by Friedrich Woehler caused the 
distinction between natural and chemical products to blur 
and almost disappear, the implications were explored by his 
friend, the brilliant chemist, teacher, and publicist Justus 
Liebig who shared Stahl’s faith in practical applications, 
Liebig came to be increasingly identifi ed with the chemistry 
of agriculture and physiology, and organic chemistry, his 

pupils August Hofmann and James Muspratt, Adolf Baeyer 
who was Liebig’s successor at Munich created a school 
based on the study of natural products (p. 10-11), Emil 
Fischer, Baeyer’s greatest pupil, explored the carbohydrates 
and proteins, competition in Germany between organic 
chemistry and biochemistry, German Professor Julius 
Wiesner and his book Raw Materials of the Plant World (Die 
Rohstoffe des Pfl anzenreiches) (p. 12-13).
 “In 1857, Pasteur demonstrated that lactic acid 
fermentation was the result of the action of live microbes. 
Through the next decade, he debated increasingly hotly 
with Liebig who insisted on the purely chemical origins 
of fermentation phenomena. Pasteur constructed a new 
scientifi c discipline based on his understanding of microbes, 
‘microbiology.’ Where chemistry was characterized by the 
balance, the new science had its own central instrument, the 
microscope” (p. 14).
 The 19th century in Europe saw the rise of major cities 
such as Paris and London, and the expansion of the industrial 
revolution in Britain. “Academic leaders argued that they 
should play their part in helping a development of the society 
that would avoid the division into a declining agricultural 
sector and an impoverished industrial proletariat.
 “The fi rst German agricultural college was established 
in the year of Prussia’s humiliation at the hands of the 
French, 1806, by a practical agriculturalist much impressed 
by British achievements, A.E. Thaer. His academy at Möglin 
was combined with the newly established University of 
Berlin in 1810. Largely inspired by Thaer’s example, twenty 
agricultural colleges were founded in German-speaking 
lands between 1818 and 1858. The development of trades 
traditionally closely associated with agricultural development 
would also enable organic change.”
 “So far the emphasis was on teaching. However, all over 
Europe research followed.
 “In France, Boussingault founded his private agricultural 
research laboratory at Bechelbronn in 1835, and Lawes 
and Gilbert established their laboratory at Rothamsted near 
London in 1842. These initiatives inspired, in Germany, the 
foundation of a research laboratory at Möckern (Moeckern), 
in 1851. Two years later, another followed in Chemnitz. 
By 1863, there were seventeen and, by 1877, fi fty-nine so-
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called research stations in Germany. In the United States, 
the Morrill Act of 1863 and the Hatch Act of 1887 sustained 
the development of land grant colleges and associated 
agricultural research stations [sic, experiment stations] (p. 
16-17).”
 Brewing was an agricultural industry and increasingly 
big business in Germany and Britain, the foundation of 
the world’s fi rst major chemical association, the Chemical 
Society of London in 1841 was driven by the energies of 
Robert Warington, German leaders were J.J. Steinmann 
(1799-1833) and Carl Balling–who espoused the term 
Zymotechnik in the 4th volume of his classic text on brewing 
(Account of the Progress of the Zymotechnic Arts and 
Sciences). “Just as agricultural centres had moved from a 
purely educational role to a greater infl uence on research, so 
this process could be observed in the special case of brewing. 
The fi rst great centre, established in 1872, was at the school 
at Weihenstephan near Munich where brewing had been 
taught for more than twenty years. Its formation was driven 
by the entrepreneurial pharmaceutical chemist Carl Lintner, 
who within three years of arriving at Weihenstephan in 1863 
had founded his journal, Bayerische Bierbrauer. In the fi rst 
volume, Lintner ran a series of historical articles about the 
life of Balling, as the fi rst of the founders of zymotechnics 
‘for future cultural historians’ (p. 18-19).”
 Emil Christian Hansen and the damaging effects of 
wild yeasts, Balling identifi ed the role of yeast in brewing 
before Pasteur, debate over use of the words zymotechnology 
vs. Pasteur’s microbiologie (p. 20-21). Alfred Jorgensen 
popularized the word “zymotechnics,” John Ewald Siebel 
started a journal titled Zymotechnic Magazine in Chicago and 
in 1901 he founded the Zymotechnic Institute. “Siebel was 
widely respected and suffi ciently renowned to be the focus of 
a 1933 History of Brewing in America.
 Chapter 2 (p. 48-49) discusses William J. Hale, Henry 
Ford, and the rise of Chemurgy in America. “Hale did 
not distinguish too fastidiously between the boundaries 
of chemistry and used his word rather as others had 
employed ‘zymotechnology.’” A photo shows “Henry Ford 
demonstrating the strength of a car body made from soya 
bean-based plastic in 1941.”
 Chapter 5 (p. 106-09) discusses Japan as the dominant 
center of the fermentation industry by the 1960s, and the 
koji mold. “In Japan, the development of microbiology was 
closely related to agricultural development and found an 
institutional home in the Agricultural Chemistry Society 
established in 1924. So, for all the special features of 
Japanese culture, the concept of a microbiology harnessed 
to agriculture closely paralleled chemurgy in the United 
States. There is a strange irony in this, since the promoters of 
chemurgy were strongly nationalistic and particularly anti-
Japanese.
 In 1936, the key appointment of Kin-ichiro Sakaguchi as 
professor of agricultural chemistry at the University of Tokyo 

established the reputation of the nation’s premier department 
of industrial microbiology.”
 The Danish fi rm of Novo Industri emerged as the 
world’s largest enzyme manufacturer. Not until 1974 did 
Novo and Gist Brocades in the Netherlands develop cheap 
and effective methods for using enzymes to convert the 
glucose in corn to fructose (glucose isomerase). Otto Röhm 
(Roehm) patented an enzyme preparation for washing 
in 1913, and his company Röhm & Haas marketed their 
presoak product ‘Burnus’ for about 50 years.
 The subsection titled “Biogas and gasohol” (p. 132-
33) notes that in 1974, a sugar magnate in Brazil, Urbano 
Stumpf, persuaded the country’s president that alcohol made 
from sugar could by itself power all Brazil’s cars, replacing 
petroleum. Brazil committed great resources to this program 
and by 1980 was seen as a model to the world. America, too, 
was interested in reviving what Hale had called “agri-crude” 
and what was coming to be called “gasohol.”
 The subsection on “single-cell protein” (p. 133) 
discusses chlorella, tempeh, soya texturized to make an 
artifi cial meat, and growing microorganisms on petroleum 
for food. Max Delbrueck had called yeast an “edible 
mushroom.”
 Monsanto and the Plant Variety Protection Act of 1970 
(p. 195). Address: The Science Museum, London, U.K.

3123. Verreault, Georges. 1993. Journal d’un prisonnier de 
guerre au Japon, 1941-1945 [Diary of a prisoner of war in 
Japan, 1941-1945]. Sillery, Quebec, Canada: Septentrion. 
313 p. See p. 161. Illust. Portraits. 23 cm. [Fre]
• Summary: On this day of fi sh, we had fi sh prepared in what 
the Japanese call “sweet Soya sauce.”
 Note: No French name for this sauce is given. Address: 
Canada.

3124. SoyaScan Notes. 1994. Keywords used with more than 
1,000 documents in the SoyaScan database, as of 1 January 
1994 (Overview). Jan. 1. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: 1. USA 24,636. 2. Commercial soy products 
6,565. 3. Japan 5,948. 4. Tofu 5,122. 5. Soymilk 3,884. 6. 
Illinois 3,642. 7. Soy sauce 3,387. 8. California 3,129. 9. 
Historical (documents published from 1900 to 1923) 3,013. 
10. Soy fl our 2,822. 11. History 2,730. 12. Soy oil 2,648. 
13. Germany 2,447. 14. Miso 2,324. 15. Vegetarianism 
2,319. 16. United Kingdom (England, Scotland, Wales, 
N. Ireland) 2,134. 17. China 1,554. 18. Soybean meal 
2,019. 19. Cookery 2,017. 20. Soybean production: 
Cultural practices and agronomy 1,996. 21. France 1847. 
22. Tempeh 1,844 23. Soybean production (General): 
1,825. 24. U.S. Department of Agriculture 1,744. 25. New 
York 1,665. 24. Nutrition (General) 1,471. 25. Historical 
(documents published before 1900) 1,460. 26. India 1,397. 
27. International trade in soybeans, soy oil, and/or soybean 
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meal 1,225. 28. Canada 1,204. 29. Soy protein isolates 1,204. 
30. Michigan 1,146. 31. Meatlike commercial products 
1,145. 32. USDA state agricultural experiment stations 
in the USA 1,120. 33. Soybean production: Marketing 
1,098. 34. Ohio 1,095. 35. Soybean production: Variety 
development 1,083. 36. Indonesia 1,063. 37. Tofu used as an 
ingredient in second generation commercial food products 
1,062. 38. Bibliographies and literature reviews 1,049. 39. 
Massachusetts 1,029. 40. Macrobiotics 1,022. 41. Soy ice 
cream 1,014.

3125. Gervais, Marc; Theriault, Sylvana; Bernard, Eric. 
1994. Oilseed sector profi le [Canada]. Ottawa, Ontario, 
Canada. [iv] + 23 + 1 + 12 p. Jan. 28 cm. Spiral bound.
• Summary: Contents (each accompanied by tables and 
charts; each section covers the years 1991-1994): Imports 
of soya beans for sowing (almost all come from the USA, 
followed by Chile and Japan). Imports of soya beans for oil 
extraction (almost all come from the USA). Imports of soya 
beans, nes [meaning unclear] (almost all come from USA, 
followed by Taiwan, China, and Japan).
 Imports of soya-bean oil crude, whether or not 
degummed (almost all comes from the USA, followed by 
France). Imports of soya-bean oil and its fractions, refi ned 
but not chemically modifi ed (almost all comes from the 
USA, followed by Singapore). Imports of veg fats & oils 
& fractions hydrogenated, inter or re-esterifi ed, refi ned or 
not (almost all comes from the USA followed by UK and 
Netherlands). Imports of animal or veg fats & oils...
 Imports of soya bean fl our and meals. Imports of soya 
sauce (main suppliers are: USA, China, Japan, Hong Kong, 
Taiwan, Philippines, South Korea). Imports of protein 
concentrates and textured protein substances (almost all 
comes from USA). Imports of Soya-bean oil-cake and other 
solid residues, whether or not ground or pellet (almost all 
comes from USA). Imports of bran, sharps and other residues 
of leguminous plants, pelleted or not (almost all comes from 
USA).
 Exports of soya beans for sowing (most goes to USA, 
followed by France, Germany and Austria). Exports of 
soya beans, for oil extraction (most goes to Netherlands, 
followed by France, Portugal and Spain). Exports of soya 
beans, nes (most goes to USA, followed by Hong Kong and 
Singapore). Exports of soya bean fl our and meals (almost 
all goes to USA). Exports of soya-bean oil crude, whether 
or not degummed (almost all goes to the USA). Exports of 
soya-bean oil and its fractions, refi ned but not chemically 
modifi ed (almost all goes to Pakistan, followed by USA). 
Exports of veg fats & oils & fractions hydrogenated, inter 
or re-esterifi ed, refi ned or not (almost all goes to the USA). 
Imports of animal or veg fats & oils... (almost all goes to 
USA).
 Exports of soya sauce (main buyers are UK, Japan, 
United States, Finland, Cuba).

 Exports of protein concentrates and textured protein 
substances (almost all goes to USA). Exports of Soya-bean 
oil-cake and other solid residues, whether or not ground or 
pellet (almost all goes to USA). Exports of bran, sharps and 
other residues of leguminous plants, pelleted or not (almost 
all goes to USA). Address: Trade Evaluation and Analysis 
Div., International Markets Bureau, Markets and Industry 
Services Branch, Agriculture Canada, Ottawa, Ontario, 
Canada.

3126. Shurtleff, William; Aoyagi, Akiko. comps. 1994. 
Soyfoods industry and market–Bibliography and sourcebook, 
1985 to 1993. Lafayette, California: Soyfoods Center. 361 
p. Subject/geographical index. Author/company index. 
Language index. Printed 11 Jan. 1994. Published Jan. 1995. 
28 cm. [985 ref]
• Summary: This is the second of the two most 
comprehensive books ever published on the soyfoods 
industry and market worldwide.
 In May 1982 the fi rst study of the burgeoning soyfoods 
industry in the Western world was compiled by Shurtleff 
and Aoyagi, and published by Soyfoods Center. In April 
1985 the fi fth edition of that book, titled Soyfoods Industry 
and Market: Directory and Databook (220 pages), was 
published. It contained statistics through 1984, the market 
size and growth rate for each soyfood type, rankings of 
leading soyfoods manufacturers of each soyfood type and 
the amount each produced, analyses, trends, and projections. 
This book is published to update the 1985 market study.
 In the decade since 1984 the soyfoods market has 
continued to grow at a very healthy rate, with some soyfood 
types (such as soymilk) growing at a truly astonishing 
sustained rate–in both the USA and western Europe–as the 
statistics in this book show so vividly. In 1975 only 75 new 
commercial soyfood products were introduced in the USA, 
yet that number skyrocketed to 217 in 1979, reaching an 
amazing 422 new products in 1987.
 During the decade from 1984 to 1994, Soyfoods Center 
has invested most of its time and resources in the production 
of SoyaScan, the world’s largest computerized database on 
soyfoods, which contains more than 44,500 records as of 
Jan. 1994. This database also includes a wealth of carefully 
researched statistics and analyses of the soyfoods market; 
those from the start of 1985 to the end of 1993 are contained 
in this book. Its scope includes all known information on this 
subject, worldwide. Its focus, however, is statistics, analyses, 
and trends concerning the soyfoods industry and market in 
the United States and Europe.
 In May 1990 Soyfoods Center conducted an in-depth 
study of the tofu market in Europe (137 pages), and in July 
1990 of the soymilk market in Europe (261 pages). All 
original interviews and published records from both of these 
market studies, plus a summary of each study, are included in 
the present book.
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 The SoyaScan database is composed of individual 
records. One record might be an original interview with 
the head of the largest soymilk company in Europe, on the 
size and growth of the soymilk market in Europe, and new 
trends in that market, conducted by William Shurtleff of 
Soyfoods Center. Another might be a published article or an 
unpublished document concerning the growth of the market 
for soy yogurts or soy sauce in America.
 This book documents the growth of each product 
category in every country worldwide. The book contains 
three extensive and easy-to-use indexes: A subject/
geographical index, an author/company index, and 
a language index. These allow you to fi nd the exact 
information you need on the soyfoods industry and market 
quickly and easily. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

3127. Product Name:  [Tofu Burgers: Sea Vegetables from 
Brittany].
Foreign Name:  SOY Croque Tofou (algues de Bretagne).
Manufacturer’s Name:  SOY (Société Soy).
Manufacturer’s Address:  1 rue du Crêt de la Perdrix, 
42400 Saint-Chamond, France.  Phone: 77.31.24.42.
Date of Introduction:  1994 January.
Ingredients:  Label of Dec. 2011: Tofu* 77.9% (water, 
dehulled soybeans* 21%, coagulants: calcium sulfate, 
nigari), water, fl akes of whole oats*, soy sauce (water, 
whole soybeans*, sea salt, Aspergillus oryzae culture), dried 
sea vegetables (dulse, nori) 1.6%, yeast extract, sea salt, 
parsley, bay leaf / laurel*. * = Organically grown ingredients. 
Certifi ed by Ecocert F 32600 L’Isle Jourdain.
Wt/Vol., Packaging, Price:  200 gm paperboard box. 2 
burgers per package.
How Stored:  Refrigerated, 4 week shelf life at 4ºC.
New Product–Documentation:  Product with Label brought 
by Taro Mikuriya of the Nutrition & Santé Group (Revel, 
France). 2011. Dec. 14. Paperboard box. 4 by 6 by 1.5 
inches. Green, blue and black on white.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). This product was fi rst 
sold commercially in Jan. 1994.

3128. Bahner, Benedict. 1994. Varied growth: In the steroids 
industry, the large-volume sector is not expected to show 
signifi cant gains, but specialty steroids’ future looks bright. 
Chemical Marketing Reporter 245(6):SR8. Feb. 7. In 22-
page section titled “Intermediates ‘94–A CMR Special 
Report.”
• Summary: Steroid production is based on a number of raw 
materials, among them several “soysterols” (soy sterols). 
The size of the world market for bulk steroids is estimated to 
be $600 million, with about 50% of that fi gure representing 
corticosteroids (primarily hydrocortisone, hydrocortisone 
acetate, prednisolone, prednisolone acetate, and prednisone) 

and about 40% being specialty steroids (typically used as 
intermediaries for various drugs; produced on a company-
to-company basis as building blocks for particular patented 
drugs, they never reach the open market). Major specialty 
steroids include dexamethazone and triamcinolone; this 
sector may be growing at 10-12% a year. But in terms of 
volume, corticosteroids make up about 75% of the bulk 
steroid market.
 The four major players in bulk steroid production 
are Upjohn (USA), Roussel-Uclaf (France), Schering 
AG (Germany), and Akzo’s Diosynth business 
unit (Netherlands). These companies belong to the 
Pharmaceutical Manufacturers Association (PMA).
 In December 1993 Upjohn’s $60 million streamlining 
of its plant in Kalamazoo, Michigan, came on line; there it 
produces corticosteroids, two estrogen products (estradiol 
and estradiol cypionate), and some testosterones.
 Sitosterol is a byproduct of natural vitamin E, of which 
Henkel is the largest maker. Last year the vitamin E market 
posted a unit sales growth of 35%; as long as it stays strong, 
the supply of sterols to the marketplace should be adequate.
 But the entry of Archer Daniels Midland (ADM) into 
production of vitamin E (expected to take place in 1995) 
could raise the issue of sitosterol pricing. It is currently 
priced at about $6/kg, up 50% from 1991. If prices 
move over $7/kg, steroid producers will start to look for 
other raw materials for steroid manufacturing. Prices for 
hydrocortisone remain high, between $900 and $1,000/kg.
 Unlike corticoids, the market for estrogens and 
progestins is growing, driven by increasing acceptance of 
estrogen replacement therapy in post-menopausal women. 
“Estrogens, which fell out of favor in the mid-70s because 
of cancer fears, have made a comeback... and the popularity 
of estrogens is driving growth in progestins, which are being 
prescribed more frequently alongside estrogens.”
 The leader in consumer products, Premarin, made by 
Wyeth-Ayerst Laboratories, has estimated sales of nearly 
$1,000 million ($1 billion); 80-90% of these sales are in the 
USA.
 The market for androgens and anabolics (anabolic 
steroids) fell sharply following the decision of the DEA 
(Drug Enforcement Agency) to crackdown on illegal use 
of anabolic steroids. The main legal producer is Organon, a 
subsidiary of Akzo, in West Orange, New Jersey.
 Note 1. This is the earliest document seen (Sept. 2001) 
that mentions Premarin in connection with soy–although 
it is not made from soy. According to a June 1998 news 
report on prescription drugs in America, Premarin is the 
most prescribed drug in America, with over $1 billion a 
year in sales. It is used by older women for menopause and 
osteoporosis.
 Note 2. This is the earliest document seen (Sept. 2001) 
that contains statistics about the estrogen industry and 
market–even though these estrogen products are not made 
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from soybeans.

3129. Mahlich, John. 1994. History and development of the 
Haldane Foods Group Ltd. Part IV (Interview). SoyaScan 
Notes. March 8. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The Group has an annual turnover (sales) of 
about US$20 million. It is still looking for new business, 
but there are not many left to buy in the UK. The Group’s 
UK operations are well organized and running well, with 
good factories, product development, distribution. Now they 
have decided to take their products into continental Europe. 
“If you can’t get it right at home, you don’t want to take it 
abroad.” The Germans are the most health conscious eaters 
on the continent. This is a complex business because of a 
host of different conditions (laws, fl avors, terminology, etc.) 
in each country, but the Group is presently trying to fi nd its 
position in each of these markets. The Arkady Food Group 
(consisting of 7 companies that supply the baking industry 
with products) has manufacturing companies in Germany, 
France, Spain, Portugal, and Italy. Some of those are acting 
as distributors or agents for products from the Haldane-
Granose Group. For example, in Spain, where there is a 
company named Arkady ADM Iberica, they have started a 
new division within that company called Alisana, which is 
selling the Haldane Group’s products. But each product and 
its promotional materials must usually be modifi ed for each 
market. Eventually, when tonnage warrants it, the Group 
hopes to start production in the various countries because 
transportation costs are very high–especially for frozen 
products.
 Concerning possible entry into the U.S. market, John 
emphasizes the difference between selling commodities and 
selling specialties. You must think big in selling commodities 
and think small in selling specialties. John thinks that ADM 
is committed to much the same vision as he is “but their 
day to day work causes them to think in megatons.” Yet the 
Harvest Burger may be changing that. ADM has recently 
employed Larry Cunningham to run their protein division. 
He has grown up in the business and he is extremely 
interested in the Haldane Group’s activities. John thinks 
that as time passes ADM will embrace more and more of 
the activities that the Haldane Group has been involved 
with since its beginning. Yet John does not see a separate 
group, like the Haldane Group, starting in the USA. Rather 
he thinks that the Haldane Group has at least six world-
class products, and that these will be sold in the USA. The 
Harvest Burger is, in fact, based on some of British Arkady’s 
technology.
 The Group has recently launched a new vegetarian 
product named Vegemince that John thinks has great 
potential in replacing what Americans call “ground beef” 
and what Britons call “mincemeat.” Made at the Granose 
plant, it is based on textured vegetable proteins, including 

wheat gluten. “It is an extremely ingenious product that 
we’ve got patents fi led for. It has an excellent texture that 
gives the mouth pleasure.” The Group plans to sell it to other 
companies that manufacture meatless products. The Group is 
developing many new products, even though it now has more 
products than he wants.
 To summarize: “We have a ‘healthy food’ Group. 
We have fi ve excellent factories. We have a good product 
range that’s enlarging. We have some good developments 
coming up the line. We’ve got something that we can take 
into Europe that I think can be taken worldwide. The more 
successful we are, the more competition there will be. 
“Many people have been involved in creating this group 
of companies. Peter Fitch is a good source of information 
because he really lives the Group every day of the week. 
His offi cial title is Director General Manager. Peter reports 
to John, who is responsible for many other companies 
including British Arkady (in Manchester), the European 
Arkady companies, 3 feed mills and a trading company in 
Ireland, etc. John was the Group Managing Director of ADM 
International Holdings, which has been restructured and is 
now named ADM International Ltd.; under it are British 
Arkady Company UK, Haldane Granose Food Group UK, 
and Arkady Feeds Ireland. The fi ve-person board of ADM 
International Ltd. consists Dwayne Andreas, James R. 
Randall, Michael D. “Mick” Andreas, G. Allen Andreas, Jr., 
and John (the only Englishman).
 “The main thing to remember is that this is all part of 
ADM, it has all been approved by Dwayne Andreas and 
the ADM board, and its very much in line with ADM’s 
philosophy.” Dwayne believes that soy products will play 
a key role in feeding this world. “To Dwayne, that is a 
mission.” John hopes that the work of the many people in 
the Haldane Group may help Dwayne realize his dream. 
Address: The British Arkady Co. Ltd., Skerton Road, Old 
Trafford, Manchester M16 0NJ, England, UK. Phone: 061-
872-7161. Fax: 61-873-8083.

3130. Wood, Brian J.B. 1994. ONIDOL and the idea of an 
“interprofessional group” (Interview). SoyaScan Notes. 
March 30. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: ONIDOL stands for Organisation Nationale 
Interprofessionelle des Oléagineux, which means the 
National Interprofessional Organization for Oilseeds. The 
key term here is “interprofessional,” which represents a very 
unique and valuable concept developed in France. In most 
fi elds there is one trade association for each narrow group. 
For example in the U.S. soybean complex, the American 
Soybean Association (ASA) and the United Soybean Board 
(USB) represent soybeans farmers, the National Oilseed 
Processors Association (NOPA) represents soybean crushers 
who use those soybeans, and other groups might represent 
soybean traders, manufacturers of machinery used to grow 
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soybeans, makers of agrochemicals used to grow soybeans 
etc. These various groups all have a vital interest in soybeans 
yet in most countries they rarely meet or act in a coordinated 
way. For example, in the USA, soybean farmers must pay 
one half of 1% of the value of their soybeans at the point 
of fi rst sale. This checkoff money is used for soybean 
research, promotion, and market development. Yet soybean 
crushers and traders benefi t directly from this research 
and promotion. So why don’t they pay also? In France, an 
interprofessional group such as ONIDOL would probably be 
formed to represent the soybean complex and all members 
would pay. Address: Dep. of Applied Microbiology, Univ. of 
Strathclyde, Glasgow, Scotland.

3131. Colorio, S. 1994. Re: The Agrolactor–A soya milk 
production machine (Letter to the editor). Soyafoods (ASA, 
Europe) 5(1):7. Spring.
• Summary: The writer states that his company makes 
the Agrolactor which “can produce, by simple effi cient 
technology, between 2,000 and 3,000 litres of soya ‘milk’ per 
day and the soya milk is of exceptional quality.” The fully 
automatic machine, which is particularly suitable for small 
and medium sized operations, allows for sterilization of the 
mixing water, measuring and crushing of soybeans, soymilk 
extraction, okara recovery, incorporation of fl avor and syrup, 
pasteurization at 100ºC for 2 minutes, and cooling to +4ºC. 
Address: Agrolactor, Actini SA, Parc de Montigny, Maxilly, 
74500 Evian, France. Phone: +33 5070 7474.

3132. Soyafoods (ASA, Europe). 1994. Soya ‘milk’ in 
Vietnam. 5(1):2. Spring.
• Summary: The second Franco-Vietnamese food and 
agriculture exhibition will take place in Hanoi on May 11-
15. More than 100 French companies plan to participate. 
One of these, Actimode, has been working in Vietnam on 
joint projects since 1990. Near Hanoi they have established 
a soya milk factory using the Agrolactor system (see p. 8). 
The products made at this plant have been well accepted by 
consumers and the factory now makes 400,000 liters per year 
of soymilk.

3133. Soyafoods (ASA, Europe). 1994. Encouraging trends in 
France. 5(1):3. Spring.
• Summary: “The French organisation, GEPV (Groupe 
d’Etude des Proteines Vegetales) has surveyed food products 
containing vegetable proteins currently marketed in France. 
This survey is a continuation of previous surveys and 
confi rmed the trend of increasing usage of vegetable proteins 
in the food industry.
 “In 1990, GEPV found 300 products containing 
vegetable proteins and this fi gure increased in 1991 to more 
than 600 products. This latest survey (carried out in 1993), 
however, revealed more than 1000 food products containing 
vegetable proteins. The majority were found in the following 

sectors: meat products 46%, cereal products 39%, dietetic 
products 11%.
 “According to GEPV, nearly 80% of the products 
reported in 1993 either did not exist or did not contain 
vegetable proteins two years ago.”

3134. Alonso, Jean-Luc. 1994. Re: History of his pioneering 
work with tempeh in France. Letter to William Shurtleff at 
Soyfoods Center, May 16. 4 p. Handwritten. [Fre]
• Summary: “Mr. Sakaguchi has forwarded to me the letter 
which you sent him on 15 Aug. 1993. You were asking him 
for information about the fi rst producers of tempeh in France. 
You mentioned the existence of a woman. In fact, she and I 
were associates. Her name at the time was Anita Dupuy. We 
began producing tempeh in September 1981 in Paris. [Note: 
Soyfoods Center records indicate that this company did not 
start production until about May or June of 1982].
 Since then Anita was divorced and has remarried to 
a Dutchman; she lives in Holland, and goes by a different 
name. I do not know her address. She is teaching French, 
which is what she was doing before she left France.
 A brief history: While staying in the United States for 
the purpose of studying at the Kushi Institute of Boston 
[Massachusetts], I came up with the idea of producing 
tempeh in France. Upon returning to France, I began 
experimenting with its production and began looking for 
material and a place to produce it. Mutual friends introduced 
me to Anita Dupuy who also wanted to make tempeh. Thus 
we became associates for this adventure. We rented an old 
butcher shop. The small business was named Traditions du 
Grain. We were producing 100 to 200 cakes of tempeh (each 
weighing 300 gm) per week. Anita was in charge of the 
business while I took care of making the tempeh. Except for 
fried tempeh and sandwiches, we did not make any second 
generation products. This may explain our lack of success. 
For two years we did not receive a salary. In addition, 
understanding between Anita and me went downhill for 
several reasons.
 After two years, I quit the business. Anita continued 
for a while, then sold the company to another person, who 
continued for a year or two and then fi nally stopped.
 In 1985, another business in Montpellier named Athanor 
started producing tempeh, plus a pâté with tempeh and 
amasake as the main ingredients. This company was not 
much more successful than Traditions du Grain–It closed its 
doors in 1987. I do not know the names of the owners of this 
business.
 In 1989, a new attempt was made by the fi rm named 
Renaitre (meaning “to be reborn”) close to Cahors. Another 
failure. One year later the business closed its doors.
 During that time, in 1987, a company named Soleil de 
Lalise (meaning “the sun of Lalise”), located near Agen, also 
began to make tempeh and tofu. These products are still sold 
by this fi rm. Their address is: Domaine de Galise, 32260 
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Tachares, France. Phone: 62.65.35.63.
 “As for myself, I produced tempeh at the communal 
level from 1987 to 1989, within the framework of a 
macrobiotic center. Then the center closed down. I 
continued alone for a small local micromarket (friends and 
acquaintances). In late 1989 and early 1990 I was in contact 
with you. I was planning to make tempeh on a large scale. I 
almost bought the business Renaitre that I mentioned earlier.
 “The most amusing aspect is that while visiting the 
Renaitre plant, I recognized equipment or material that I had 
purchased for Traditions du Grain. Renaitre had bought it 
when Traditions du Grain closed down. In the end, the deal 
did not go through. In the meantime, my wife [Rachel] and I 
moved to a new location.
 “In October 1992 we began producing Essene bread and 
other baked goods. This business [Gaia, in Graulhet] is going 
very well.
 “In France, tempeh did not meet with large success 
because nobody invested energy and money in information. 
For now we are dedicating ourselves to making Essene bread 
but we have not given up on the idea of producing tempeh. 
We are just waiting until we have the means to do things 
seriously.” Address: Gaia, 7, rue du Mail, 81300 Graulhet, 
France. Phone: 63 42 16 03.

3135. Lançon, Frédéric. 1994. Notes sur les marchés des 
produits alimentaires à base de lait et de soja en Indonésie. 
[Notes on the market in Indonesia for food products 
based on soymilk]. In: CIRAD-CA. 1994. Programme 
Oléoprotéagineux Annuels (mimeo). See p. 79-118 (May). [9 
ref. Fre]
• Summary: This long paper begins: The line of products 
proposed by Sojasun is at the intersection of two markets: 
(1) Fresh dairy products. (2) Soyfood products (des produits 
alimentaires à base de soja pour la consommation humaine). 
It contains a great deal of statistical information in the form 
of graphs and tables.
 Mr. Lançon writes (27 Jan. 2015): “This note was 
inserted in a compendium of my written output that was 
gathered for the purpose of fi ling them at CIRAD level. It 
was not published. Hence the proper citation would be...” 
Address: 1. Economist, Annual Crop Dep. of the Centre de 
Cooperation Internationale pour la Recherche Agronomique 
pour le Developpement (CIRAD); 2&4. Inter-University 
Centre for Food and Nutrition, Institut Pertanian Bogor, 
Indonesia; 3. Department of Industrial Technology of the 
Faculty of Agricultural Engineering and Technology, Institut 
Pertanian Bogor.

3136. Marrese, Anthony. 1994. Travels collecting soyfood 
products, interviewing soyfoods manufacturers, and 
sending the packages and reports back to Soyfoods Center 
(Overview). SoyaScan Notes. June 3. [Eng]
• Summary: Letter–1989 Oct. 28. Report from France.

 Letter–1990 Dec. 24. Contains 1 report from India and 
11 labels. He is now c/o Richter in Worpswede, Germany.
 All the products (priced with “Dm”) from Germany 
were purchased between Jan. 1992 and June 1992. All the 
products from Ireland (priced with “P”) were purchased 
between June 1992 and May 1993. In March 1993 he 
interviewed Molly Turner and Teac Macro Center in Ireland. 
All the products priced with escudos ($) from Portugal were 
purchased between May 1993 and May 1994.
 Letter–1994 May 12. Contains 19 labels and 3 company 
reports (all from Ireland). He has been out of touch for about 
2 years. From Germany he traveled to England, then Ireland, 
then Portugal, with interim visits to France, Israel, and 
Germany. He is now in Lisbon, Portugal. He and girlfriend 
Mary have just received starter cultures from GEM Cultures 
in California. They plan to make their own koji and misos 
this year, for their own use and the use of a small group with 
which they work. This group is mainly interested in psychic 
development.

3137. Product Name:  [Seasoned Handmade Tofu (With 
Herbs, With Olives, With Basil)].
Foreign Name:  Tofou Artisanal (Aux Herbes, Aux Olives, 
Au Basilic).
Manufacturer’s Name:  Tofoulie.
Manufacturer’s Address:  St. Pierre, 26560 Séderon, 
France.  Phone: 75-28-55-05.
Date of Introduction:  1994 June.
Ingredients:  With Herbs: Soybeans*, water, leeks*, 
fennel*, celery*, salt, shoyu, sunfl ower oil*, herbs and 
spices*. * = Organically grown: 100% of the total.
Wt/Vol., Packaging, Price:  200 gm. plastic bag.
How Stored:  Refrigerated.
New Product–Documentation:  Form fi lled out and 3 
Labels sent by Joel Pichon and Claude Michel. 1996. June 
14. They started to make these products in June 1994. Label 
is a heavy plastic bag (light pink in color). 5½ by 8 inches. 
The company presently makes the following amounts of each 
product (in kg/month): Tofu with Herbs (incl. vegetables, 
parsley, spices) 550, Tofu with Olives (incl. provence herbs 
and parsley) 450, Tofu with Basil 450.
 Note: Tofoulie also makes a non-soy product named 
Tofoulie Panisse Artisinale, which is made from chick pea 
fl our, water, and unrefi ned sea salt.
 Talk with Claude Michel. 1997. March 6. There are 8 
people in this cooperative; all have invested money in it. Joel 
Pichon is the founder. Claude makes tofu and orders new 
equipment.

3138. Bianchini, Gilberto. 1994. Re: Early history of tofu 
and seitan in Italy. Letter to William Shurtleff at Soyfoods 
Center, July 16–in reply to inquiry. 3 p. Typed. [Eng]
• Summary: “I started to make tofu and sell it offi cially in 
October 1979 in Rimini, Italy, at Via Cuoco 9 (Community 
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Food). I fi rst learned how to make tofu in London at the 
Community Health Foundation, Old Street 98, in 1976 
or 1977. Then I gained additional experience in making 
Japanese-style nigari tofu from Centers and individuals in 
France and Belgium. I fi rst visited the United States in late 
1978 and early 1979. On 9 Feb. 1979 I visited you [William 
Shurtleff and Akiko Aoyagi] at New-Age Foods Study 
Center in Lafayette, California, having a good impulse in 
tofu pioneering, to talk about making tofu in Italy.
 “In 1980 I visited a friend, Mr. Franco Pagliano, in 
Milan; that city had many Chinese restaurants. Mr. Pagliano 
had learned how to make tofu from Mr. Roland di Centa, 
who was supplying these Chinese restaurants with a small 
quantity of tofu (he made it the Chinese way, with calcium 
sulfate), but he was soon forced to stop production because 
he had diffi culties producing, unoffi cially without the proper 
permits, in his apartment. It was a really good experience for 
me to get to know Chinese and Japanese people; Franco was 
very skillful and shared many secrets with me. Then after 
several months he called me to say that he was going to stop 
tofu production and that he could introduce me to his clients–
which he did, including a Japanese restaurant, Suntory Italia, 
which had not previously accepted his Chinese-style tofu. I 
had contacts in Milan and met Mrs. Giovanna Mazzieri at a 
conference in Milan, where tofu was presented to the public 
and the press, together with the Italian Chefs’ Association. I 
remember that on that occasion I fi rst had a large number of 
tofu kits sold through Mrs. Mazzieri.
 “I survived fi nancially making tofu for the fi rst 
couple of years. I sold my tofu to the Chinese restaurants 
of Milan, driving there once a week from Rimini in my 
small refrigerated car (280 km each way). I soon got tired 
of the trip, but actually I was motivated and satisfi ed and 
full of curiosity for the Chinese and Japanese atmosphere. 
Meanwhile, I was stopping to deliver my tofu at all of the 
macrobiotic and natural food shops and restaurants along 
the way (in Cesena, Forlì [Forli], Faenza, Bologna, Modena, 
Reggio Emilia, Parma, etc.). During those years I did 
promotion for soyfoods, including cooking classes.
 “In July 1982 I attended the Soyfoods Conference in 
Seattle, Washington (we met again) because of my interest in 
large-scale production and in making a report on soyfoods, 
together with a lady dietitian from Bologna (I forget 
her name) supported by the University of Bologna. She 
continued introducing the many good qualities of soyfoods 
to those in her fi eld, medical doctors and nutritionists. For 
more information on this, contact the Sunsoy Food company 
in Bologna.
 “After my 1982 trip to the USA (now having with 
me color slides, literature, and information), I developed 
contacts with the largest food distributing company in Italy, 
Coop Italia, but the people in charge believed that it was too 
early to distribute tofu widely in Italy–the market was not yet 
ready... maybe in the future. Even though they were open to 

innovative ideas, the negative answer was disappointing.
 “I remember there was a time in 1983 when I had the 
luck of meeting a Japanese girl, Fusako Aoki, who was just 
passing through Rimini–a very rare occasion. She helped 
me in tofu-making classes for about 3 months, in Rimini 
and other cities. Meanwhile many people visited me to learn 
about making and selling tofu (future competitors)!
 “I had enough technical skills to develop and build 
(mostly by myself) a stainless steel continuous open-air 
steam cooker (not pressurized! a secret for good tofu), a 
second-hand Weston (from the USA) vibrating screen, a 
good stainless steel hammer mill. This was really good 
equipment for those times, the only equipment of its kind in 
Italy that I knew of.
 “I was in charge of everything–production, sale, 
promotion, and new product development. Unfortunately I 
was not able to grow from the individual to the team aspect 
of the work. I exhausted myself, ending production in June 
1988. In that year I was supplying centers in cities like 
Rome, Firenze [Florence], Torino [Turin], Bologna, Treviso, 
and Ravenna–mostly in northern and central Italy. The 
demand was growing and it reached the point that in places 
like Florence, Rome, and Torino people started companies 
to make soyfoods. At that point, I could survive only by 
diversifying products, improving packaging, moving into a 
larger factory at a new location, and expanding the company 
and the number of employees.
 “I could not do this, and after a project of moving in 
Toscana near Florence, to live and work there, I had to 
discontinue my activities. The other reason was that my 
family was growing rapidly; I had 2 children in 1985 and 
1987, and I did not want to jeopardize or endanger my 
family’s personal fi nancial situation. Looking back, I think 
I made the right choice, but I feel good when someone 
remembers me for my good tofu. I sold my equipment at 
a low price to a company named Food for All in Verona, 
then helped them with my knowledge of making and selling 
tofu. They are connected to the Ananda Marga Society, are 
supporting activities in India, and are really nice people.
 “While in business, I was producing: Tofu (vacuum 
packaged or in bulk), tofu spreads (various fl avors), tofu 
burgers, tofu mayo (fresh or long-life, in glass jars), seitan, 
seitan burgers, spreads, soymilk (sometimes, and only 
fresh), and various tofu desserts (fresh and perishable). I 
only made small batches of tempeh, for personal use and 
experimentation (not sold commercially) using cultures from 
the USA. Near the end of my activities, I produced 400 kg 
(and up to 600 kg) of tofu (base product); offi cially I had 
only one (maximum two) part time workers, with good help 
from my relatives.
 “The only company (apart from the person of Mr. 
Pagliano) I know that made tofu before I did was the 
Poporoya company in Rome, which produced and sold it at 
his branch in Milan, the Poporoya-shop, a Japanese shop.
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 “People introducing soyfoods in Italy were the 
macrobiotic centers: Mr. Ferro Ledvinka from Rome, Mr. 
Alois Grassany from Bologna, and Mr. Roberto Marocchesi 
from Torino.
 “I still see an opportunity in the future for making and 
selling tofu and tofu products in Rimini; this would be for me 
and my friends, but it would work only if it was connected 
with a larger project of a vegetarian cultural center. Who 
knows? Now I am a ‘natural wood’ carpenter.” Address: Via 
Cuoco 9, 47037 Rimini, Italy.

3139. Guerimbaye, Midaye B. 1994. Moyen Chari: Palidoyer 
pour le soja [Central Chari: A speech in the defense of soya]. 
Progres (N’Djamena, Tchad). July 28. p. 8. [Fre]
• Summary: His name is Akintayo Issaya, a volunteer for 
the United Nations dispatched to the Directorate of Human 
Resources in the Ministry of Agriculture. From Doyaba to 
Sarh in Tchad [Chad] he is making the promotion of soya 
his top priority. Animated with an exceptional courage, he 
visits village after village in central Tchad to explain to the 
population the importance of intensifying their cultivation 
of soybeans, always with emphasis on its popularization. 
He says that soya is a pill to take to counter the unfortunate 
effects of the devaluation of the franc in rural areas. Rich 
in nutritional value, soya can be substituted for a variety of 
more expensive foods. He teaches workshops to groups of 
women in villages, to help them fi ght against malnutrition by 
using soy in many different forms and ways.
 Soya is rich in protein as well as essential vitamins. A 
kilogram of meat contains 200 gm of protein, while a kg of 
soybeans contains 450 gm. Soybean seeds contain 30-45% 
protein compared with only 27% in peanuts and 25% in 
common beans. The soybean can also play a major role in 
improving the soil, by adding nitrogen obtained from the air. 
Practically speaking, the soybean can be consumed in many 
different ways, which are easily incorporated into traditional 
recipes. With the soybean, once can prepare milk, croquettes, 
biscuits, bread, mustard, yogurt, and coffee.
 Note: This article makes no mention of soybean 
cultivation in Africa. Is Mr. Issaya (like Johnny Appleseed) 
not taking soybeans with him in his travels and showing 
Africans how to grow them in their home gardens (for use, 
perhaps, as edamamé) or farms. Address: Chad.

3140. Eridania Béghin-Say (Montedison Group). 1994. 
Annual report 1993. 54, avenue Hoche, BP 47108, 75360 
Paris Cedex 08, France. 67 p. 30 cm. [Eng]
• Summary: Renato Pico is the company’s chairman. The 
company’s turnover (in million French francs) increased 
from 49,741.4 in 1992 to 50,907.4 in 1993. Operating 
income increased from 3,618.4 in 1992 to 4,039.8 in 1993. 
Net income from continuing operations increased from 
1,287.0 in 1992 to 1,531.0 in 1993.
 The company’s core business is sugar and derivatives. It 

is active in the starch and derivatives sector through Cerestar. 
It is a leader in the crushing and refi ning business through 
Cereol in Europe (which holds a market share of nearly 
23%), through Central Soya (number 3 in North America in 
this sector), with CanAmera in Canada (50% owned), and 
number 1 in the world for refi ned lecithins and concentrated 
proteins. In 1993, the group’s 32 plants crushed some 9.4 
million tons of oilseed to produce 6.8 million tons of soybean 
meal and 2.2 million tons of crude oil, including 1.8 million 
tons of refi ned oils. Crushing and refi ning contributed 28.1% 
of the company’s total turnover and 12.4% of the total 
operating income.
 The company is active in animal feed through Provimi 
in Europe; in 1993 the company’s total production of animal 
feed totalled approximately 2.2 million tons. The company 
is active in consumer products (mostly refi ned oils and 
derivatives) through Medeol, Lesieur in France, Koipe in 
Spain, Carapelli in Italy, and Ducros in France, Italy, Spain, 
and Portugal. In 1993, Eridania Béghin-Say marketed 100 
million liters of olive oil and 225 million liters of seed oil 
under its own brands, mainly for consumer and catering 
markets. Address: Paris, France.

3141. Archer Daniels Midland Co. 1994. Annual report. P.O. 
Box 1470, Decatur, IL 62525. 42 p. Sept.
• Summary: Net sales and other operating income for 1994 
(year ended June 30) were $11,374 million, up 15.9% 
from 1993. Net earnings for 1994 were $484.1 million, 
down 14.8% from 1993. Shareholders’ equity (net worth) 
is $5,045 million, up 3.3% from 1993. Net earnings per 
common share: $1.40, down 11.4% from 1993. Number of 
shareholders: 33,940.
 ADM’s decline in profi ts was due largely to the great 
Midwestern fl ood of 1993 and rise in corn costs. Today ADM 
has 165 operating plants, 300 grain elevators, 2,000 barges, 
and 10,000 railroad cars. On any given day, together with 
affi liates in Europe, the company has 100 cargo ships on the 
high seas.
 ADM Began processing corn in 1971, with a single 
wet-milling plant that had an annual processing capacity of 
104,000 tons. Today ADM has an annual wet and dry corn 
processing capacity of 14.2 million tons. Corn is the origin 
of ADM’s river of dextrose, from which is made HFCS, 
sorbitol, cornstarch, and ethanol. It is fermented to yield 
lysine, threonine, lactic acid, citric acid, and MSG. New 
products from corn fermentation scheduled for production by 
ADM in late 1994 include xanthan gum (a high-performance 
stabilizer is syrups, salad dressings, etc.), tryptophan, and 
vitamin C.
 In recent years the U.S. government “has been providing 
strong incentives for farmers to grow more corn and fewer 
soybeans, thus turning the oilseed growing business over 
to Canada, Brazil, Argentina, India and the European 
Union (EU)–all while U.S. acreage shrank by 10 million 
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acres... Consumers all over the world got a major setback 
when trade negotiators in Paris sat around a shiny table 
quarreling over which one should take the biggest cut in 
the production of oilseeds. The result was that the United 
States gave up its policy of being competitive in world 
markets for vegetable oil and the EU agreed to drastically 
reduce oilseed production. French farmers, proud of their 
productivity, protested.” Many countries are in dire need of 
more cooking oil. “It was agreed that Europe would fi rst idle 
several million acres and then be allowed to produce oilseeds 
on those acres for industrial purposes only. The result is 
obscene. The EU is requiring processors to take perfectly 
good cooking oil worth $1.65 a gallon and turn it into diesel 
fuel worth perhaps 40 cents.
 A sidebar on p. 13 gives ADM’s views opposing the 
U.S. government’s efforts to reduce the amount of cropland, 
mainly to reduce surpluses but also for soil conservation. 
A graph shows that world oilseed acreage has risen 
dramatically since 1967, while that in the USA rose slowly 
from 1967 to 1982, then fell thereafter.
 NutriBev is a new milk alternative made largely from 
soy protein isolates and concentrates; it has the same 
nutritional value as milk but can be produced free of lactose. 
The Harvest Burger plant is being greatly expanded to 
meet the product’s rapid growth in sales. “The USDA’s 
new school lunch regulations will soon make it possible 
for school districts to be reimbursed for using 100% soy 
products such as Harvest Burger. In addition, schools will 
be required to reduce average fat levels in meals. A number 
of fat-reduced products contain ADM soy isolates. ADM’s 
soy products are thus well positioned as extenders or a stand-
alone products. Before the new regulations were announced, 
ADM provided testimony on the benefi ts of soy protein at a 
number of USDA hearings. We have put increased emphasis 
on increased soy protein research. We are also isolating some 
of the components in soy that are said by many scientists 
to inhibit cancer and some types of diabetes.” A half-page 
color photo shows the Green Giant Harvest Burger and its 
package. A new lecithin plant was fully integrated into the 
existing oil refi nery at Europoort, Netherlands, increasing 
effi ciency substantially.
 Pages 16-18 discuss ADM’s worldwide procurement 
network and its unique partnership with A.C. Topfer.
 Page 41 shows the offi cers of ADM’s subsidiaries 
and divisions: David H. Swanson is chairman of Premiere 
Agri-Technologies, Inc. Larry H. Cunningham is president 
of ADM Protein Specialties Division. John R. Mahlich is 
managing director of The British Arkady Co., Ltd.
 Update: March 1995. The Republican congress is now 
downsizing the U.S. government and trying to balance the 
federal budget. Yet ADM is quite dependent on government 
subsidies, especially for their most profi table products such 
as ethanol and PL-480 food products. How vulnerable does 
this make ADM, which is the largest manufacturer of ethyl 

alcohol in the world? One cannot tell from reading ADM’s 
annual report. Address: Decatur, Illinois.

3142. Laokole, Dedjoguere. 1994. Tchad: Combattre la 
malnutrition par le soja [Chad: Combatting malnutrition with 
soya]. Communautes Africaines No. 49. p. 12-13. July/Sept. 
[Fre]
• Summary: This article, in a section titled “Actions de 
Developpement,” follows a question and answer format. 
Dr. Akintayo, a teacher in the PNUD project, answers the 
questions. Q–When and why was the UN International 
Volunteer Corps (journée Internationale des Volontaires) 
created? Ans:–the JIV was established in 1985 by the 
General Assembly of the United Nations. It has three main 
goals, but in each country the work must be suited to local 
needs. In Central Chari the main problem is malnutrition, 
especially of children. Dr. Akintayo is using the soybean, a 
miracle plant, to fi ght this problem. Many different delicious 
foods, such as milk, yogurt, cheese [tofu], sojatine or soy 
coffee, oil, biscuits, bread, cakes, etc. can be obtained from 
soya. These foods can greatly enrich the local diet.
 Q–What obstacles has production of soya faced in 
Tchad? Ans: The soybean was introduced to Tchad about 
20 years ago, because the peasants were interested in its 
production. Unfortunately this interest quickly disappeared 
because there was no market for the fi rst harvest. The many 
ways of using the soybean and its benefi ts were unknown by 
the population at that time. This is one of the objects of our 
exposition.
 Note 1. This article makes no mention of current 
soybean cultivation in Chad.
 Note 2. This is the earliest document seen (Aug. 2009) 
concerning soybeans in Chad, or the cultivation of soybeans 
in Chad. This document contains the earliest date seen for 
soybeans in Chad, or the cultivation of soybeans in Chad 
(about 20 years ago, i.e., about 1975). The source of these 
soybeans is unknown. Address: Chad.

3143. Deboin, Marie-Claude. 1994. Re: Searching for early 
documents on soya in Africa. Letter to William Shurtleff at 
Soyfoods Center, Oct. 4. 2 p. [12 ref. Eng]
• Summary: CIRAD, the Center for International 
Cooperation on Agricultural Research for Development 
(located at Montpellier, in southern France near the 
Mediterranean Sea, 77 miles west-northwest of Marseilles), 
produces its own database named Agritrop/CIRAD, which 
is largely French-language publications on agriculture in 
tropical countries. She did a search on this database in 
African nations where the plant is not well known, but could 
not fi nd any records for soybeans in Djibouti, Mauritania, 
Cape Verde, Namibia, or Seychelles. “It seems that this plant 
has never been cultivated in these areas because of climate 
and soil conditions. Some of CIRAD’s reports and other 
publications can be found in the AGRIS database produced 
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by FAO and the TROPAG database produced by KIT–The 
Royal Tropical Institute in Amsterdam, Netherlands. But 
most of them are cited only in Agritrop and located at the 
CIRAD offi ces in Montpellier, where they can be read or 
borrowed (even if they are marked ‘diffusion restricted’). If 
you have special citations to be extracted from our library, 
they can be sent to you at regular prices. Enclosed you will 
fi nd a list of 12 references from Agritrop/CIRAD dealing 
with the soybean in Africa.”
 Two men who have done extensive work on soybeans 
in tropical countries work at CIRAD in the Department of 
Annual Crops (CIRAD-CA), located at the same address 
as Marie-Claude. They are Mr. Robert Schilling (phone: 67 
61 58 78) who has been working on soybeans, peanuts, and 
other leguminous crops for many years, and Mr. Jacques 
Larcher (phone: 67 61 59 92) who has worked on soybeans 
in Africa with IRAT. Mr. Schilling said that some reports 
were written on soybeans in the Congo Republic (formerly 
French Congo), but there were no reports on soybeans in 
Chad or in Guinea where research is carried out by non-
governmental organizations (NGO) or other groups such as 
religious missions. Address: Documentaliste, CIRAD (Centre 
de Coopération Internationale en Recherche Agronomique 
pour le Développement), B.P. 5035, 34032 Montpellier 
Cedex 1, France. Phone: 67 61 59 18.

3144. Product Name:  [Soja Biostar Cream Alternative].
Foreign Name:  Soja Biostar Douceur.
Manufacturer’s Name:  Celia’s Soja-Biostar.
Manufacturer’s Address:  B.P. 10, 45550 St.-Denis-de-
l’Hôtel, France.  Phone: +33 16 3846 3022.
Date of Introduction:  1994 October.
Ingredients:  Based on soya milk.
Wt/Vol., Packaging, Price:  2 liter aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
Nutrition:  Per 100 ml.: Calories (kcal) 239, protein 2.2 
gm, carbohydrate 3.6 gm, fat 24 gm (of which 19.2 gm is 
monounsaturated), cholesterol 0 mg.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1995. Spring. p. 4. “Soya Douceur–world premier 
at Sial ‘94.” The latest Sial was held in Paris, France, in Oct. 
1994. This product, which is free of cholesterol and lactose, 
can be used in place of cream in cooking. A photo shows the 
package.

3145. Product Name:  [Biosoja Salted Soya Paste].
Manufacturer’s Name:  Sojinal.
Manufacturer’s Address:  8 rue Merxheim, 68500 
Issenheim, France.  Phone: +33 89 74 53 74.
Date of Introduction:  1994 October.
New Product–Documentation:  Spot in Soyafoods (ASA, 
Europe). 1995. Spring. p. 5. “Salted soya paste from Biosoja/
Sojinal.” At Sial 1994 in Paris Sojinal announced a “new 
salted soya paste with less than 30% fat.”

3146. Clanchin, Olivier. 1994. Laiteries Triballat, Sojasun 
Technologies, PLL, and soy yogurt (Interview). SoyaScan 
Notes. Nov. 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Laiteries Triballat is still the company that 
makes Sojasun (pronounced so-ya-SUN) soy yogurt. Sojasun 
Technologies is a part of Triballat that specializes in selling 
equipment and turnkey plants for making soymilk and a full 
range of soymilk products (including tofu, soy yogurt, and 
soy ice cream). All soymilk is made from whole soybeans. 
Sojasun Technologies has some contracts in China and in 
other countries.
 Triballat is run by a husband and wife team, Mr. Jean 
Clanchin and Mrs. Françoise Clanchin. Olivier is their son.
 Triballat has never used soy protein isolates as an 
ingredient in Sojasun or any other soy product they 
manufactured. Prior to August 1985 PLL (Produits Laitiers 
Lausanne SA) in Lausanne, Switzerland, made a product 
named Sojasun in Lausanne using soy protein isolates. They 
were making the product for their own use, not for Triballat. 
In Aug. 1985 Triballat purchased a license from PLL to use 
the brand name Sojasun, since Triballat wanted to make a 
product without isolates and PLL was no longer interested 
in making the product. Sojasun has never used soy protein 
isolates as an ingredient in Sojasun or any other product they 
have made. Triballat sells Sojasun mostly to the health food 
sector, where they introduced it in 1986 or 1987. This sector 
would not be interested in a product which contained soy 
protein isolates.
 Olivier knows of one small company (not PLL) in 
Switzerland that presently makes a soy yogurt based on soy 
protein isolates. He thinks the brand name is Milco; it is sold 
mostly in Italy.
 Note: William Shurtleff summarized the key points 
of this conversation in a letter and asked Oliver to please 
confi rm them–especially the part about Sojasun never 
using soy protein isolates–which disagrees with previous 
information. Though the letter was sent 3 times, Mr. 
Clanchin never replied.
 Talk with Mr. Kerbart. 2000. Feb. 1. He says the product 
is pronounced so-JAH-sun, not so-YA-sun. They now have a 
successful venture making Sojasun in Vietnam which started 
in 1998. The venture in China has not been successful, and 
they are thinking of taking back the equipment. Address: 
Sojasun Technologies, Noyal-sur-Vilaine, France. Phone: 
99.04.11.04.

3147. Austern, R. 1994. ‘Care for a tofu burger and soya 
shake?’ Increasingly, answer is ‘Yes.’ Sandoz caters to a 
growing appetite for soybean products. International Sandoz 
Gazette. Oct/Nov. No. 113. p. 6.
• Summary: “As Sandoz moved into Health Foods in the 
1980s, we became more and more aware of the manifold 
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nutritional virtues of the soybean.” “Sandoz Nutrition 
recently inaugurated a new plant in Revel, France, solely 
dedicated to the manufacture of soya products.” It is on the 
same site as Nutrition & Santé. “Soya products are carried 
by several of our major brands: Céréal, Gerblé, Eden-Soy, 
and most prominently, by Gazzoni’s Lecinova brand.” Color 
photos show: The outside of Sandoz Nutrition’s new plant in 
Revel, France. Fourteen “soya-based products from Sandoz 
Nutrition’s operating company, Nutrition & Santé.” Note: 
This article is about the company Nutrition & Soja, that 
company’s name does not appear in the article except in 
small letters on the side of the plant in one photo.

3148. Soyafoods (ASA, Europe). 1994. Sojinal acquired by B 
& K Holdings. 5(3):2. Autumn.
• Summary: Sojinal, the soyfoods manufacturer from 
Issenheim, France, which manufactures the Biosoja and 
Ligne S lines, is now owned by B & K Holdings [a Swiss 
company].
 In a spot on page 5, a photo shows several newly 
changed packages in the Ligne S line which includes tofu, 
soya beverages, desserts, biscuits and bars.

3149. SoyaScan Notes. 1994. What is CIRAD in France? 
(Overview). Dec. 23. 26 cm. Compiled by William Shurtleff 
of Soyfoods Center.
• Summary: CIRAD’s 1994 English-language book 
titled “Images of Research,” states (p. 2): “The Centre 
de coopération internationale en recherche agronomique 
pour le développement (CIRAD) is a French research 
organization that specializes on agriculture in the tropics and 
subtropics. It is a state-owned body and it was established 
in 1984 following the consolidation of French agricultural, 
veterinary, forestry, and food technology research 
organizations for the tropics and subtropics.
 “CIRAD’s mission is to contribute to the economic 
development of these regions through research, experiments, 
training, and dissemination of scientifi c and technical 
information.
 “The Center employs 1800 persons, including 900 senior 
staff, who work in about 50 countries. Its budget amounts 
to approximately 1 billion French francs, more than half of 
which is derived from public funds.
 “CIRAD is made up of seven departments: CIRAD-
CA (annual crops), CIRAD-CP (tree crops), CIRAD-
FLHOR (fruit and horticultural crops), CIRAD-SAR (food 
technology and rural systems), and CIRAD-GERDAT 
(management, common services and laboratories, 
documentation). CIRAD operates through its own research 
centres, national agricultural research systems, and 
development projects.”

3150. Rochet, Maurice. 1994. Le tonyu: Interets 
nutritionnels, distribution, integration dans l’alimentation 

quotidienne: Interview de Mr. Maurice Rochet [Soymilk: 
Nutritional interests, distribution, integration into the daily 
diet: Interview with Mr. Maurice Rochet]. Info Soja (Sojaxa, 
France) No. 4. Dec. p. 1-2. [Fre]
• Summary: A photo (p. 1) shows soybean pods. Address: 
Président de Sojaxa, Association loi de 1901, Siège social: 
12, avenue George V–75008 Paris.

3151. Product Name:  [Line “S” Soy {Aseptically Packaged 
Calcium-Enriched Soymilk} (Extra, Calcium)].
Foreign Name:  Ligne “S” Soja (Extra, Calcium).
Manufacturer’s Name:  Biosoja [Sojinal].
Manufacturer’s Address:  10, rue Lavoisier, 68000 Colmar, 
France.
Date of Introduction:  1994.
Wt/Vol., Packaging, Price:  1 liter Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Heather 
Paine of SoyaFoods in London. 1994. On the front panel of 
Soja Extra is a photo of two tall glasses of soymilk; on one 
is a red lipstick mark. On the front panel of Soja Calcium is 
a illustration of a glass of white soymilk with a yellow fl ex-
straw going down into it. On the white part is an illustration 
of four children dancing. A yellow tennis ball is in the 
background.

3152. Product Name:  [Line “S” Soy Dessert {Aseptically 
Packaged} (Chocolate, Caramel)].
Foreign Name:  Ligne “S” Soja Dessert (Chocolat, 
Caramel).
Manufacturer’s Name:  Biosoja [Sojinal].
Manufacturer’s Address:  10, rue Lavoisier, 68000 Colmar, 
France.
Date of Introduction:  1994.
Wt/Vol., Packaging, Price:  500 ml Aseptic carton.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Label sent by Heather 
Paine of SoyaFoods in London. 1994. On the front panel of 
each is a stem glass of dessert.

3153. American Biofuels Association. 1994. The biodiesel 
industry in the United States: An industry on the move 
(Brochure). Arlington, Virginia. 16 p. 26 cm.
• Summary: Contents: For more information contact. Three 
years ago, biodiesel was almost unheard of in the United 
States–but look at us now! What is biodiesel? Recognition 
of biodiesel. The research effort. The international scene 
(“Currently, France has the largest biodiesel production 
capacity in the world”). Regulatory issues. Market creation 
& commercialization. Address: 1925 N. Lynn St., Suite 
1050, Arlington, Virginia 22209.

3154. Mauries, M. 1994. 12,500 Holstein en plein desert 
[12,500 Holsteins in the middle of the desert]. Producteur de 
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Lait Quebecois 14(8):32-34. [Fre]*
Address: École Superieure d’Agriculture d’Angers, Angers, 
France.

3155. Pan, Lynn. 1994. Sons of the Yellow Emperor: A 
history of the Chinese diaspora. New York: Kodansha 
International. xx + 418 p. Illust. (16 pages of plates). Index. 
22 cm. [174* ref]
• Summary: On page xiv is a very interesting map of 
southern China, with a blowup of southern Kwangtung 
[Guangdong] province, the area around Canton, the Pearl 
River, the South China Sea, Macao, and Hong Kong. For 
this area was at the heart of the Chinese diaspora–especially 
in the 19th and 20th centuries and especially from two small 
areas southeast of Canton: (1) Sam Yap (Three Districts) of 
Punyu, Shuntak, and Namhoi–the more affl uent counties. (2) 
Sze Yap (Four Districts) of Hoiping, Sunwui, Toishan, and 
Yanping–the poorer and ruder area southwest of Sam Yap. 
Although the people from both areas speak Cantonese, they 
have diffi culty understanding each other’s speech. Other 
important languages of the diaspora were Hakka and its 
numerous variants (spoken in Guangdong, Fujian, etc.) and 
Hokkien (spoken in southern Fujian, Taiwan, and by many 
overseas Chinese throughout Southeast Asia). It is closely 
related to Teochew / Teochiu, though mutual comprehension 
is diffi cult,
 In Part Four: 1960s to 1980s, Chapter 16, titled “Food” 
contains a history (p. 320-23) of Amoy Food Limited, now 
an international fi rm, with its headquarters in Hong Kong, 
owned largely by overseas Chinese. For many overseas 
Chinese, “perhaps no label has quite the resonance of 
Amoy.” In 1908, T’ao-hua Ta-t’ung, the predecessor of the 
company, was founded in Xiamen for producing bottled 
soy sauce and dairy milk. Its founder was Yang Ko-fei, who 
soon brought in other shareholders. In 1911 clashes between 
the founder and other shareholders lead to a break-up of the 
company, with one party going it alone as T’ai-hua (Tao 
Fia), and the other as Ta-T’ung. Yang Ko-fei went with the 
latter company, who chief shareholder was Tan Kah Kee, the 
rubber and pineapple magnate.
 It became increasingly apparent, however, that the 
two companies would do much better of they operated as 
a single unit. So in 1928, when a new rival appeared, they 
merged, with the smaller of the two now located in Hong 
Kong. Thereafter the company experienced steady growth. 
Eventually the branch in Hong Kong came to eclipse the 
parent company in Amoy. In 1937, when the Japanese 
invaded China and war broke out, almost the entire canning 
plant was moved to Hong Kong from Amoy. In 1951, when 
the company went public, the ownership passed mainly into 
the hands of overseas Chinese.
 Today Amoy Foods’ products are on the shelves of 
supermarkets and Asian markets in 37 countries. Half of 
Amoy Foods’ shares are owned by the American food giant 

Pillsbury (owner of Haagen-Dazs and the Burger King 
hamburger chain) and the other half by Hang Lung (a Hong 
Kong real estate company). Amoy’s line of 34 sauces include 
dark soy sauce (lau-ch’ou), light soy sauce (sheng-ch’ou), 
black bean sauce [made of fermented black soybeans], sweet 
and sour sauce, etc.
 On the roof of the Amoy factory’s main building a 
visitor can see a demonstration of the old-fashioned process; 
“here, an old man with sleeves rolled up goes from earthen 
vat to earthen at plunging his arm into the thick brew of 
black and yellow soy beans to give it a gentle, almost loving 
stir. He works rhythmically, with deep concentration. A Soy 
Master with thirty or forty years behind him, he stands in a 
line which goes back to the fi fth century, from when dates 
the earliest surviving soy sauce recipe.”
 Companies like Amoy have helped to make Chinese 
foods more widely available in the West. Not so long 
ago, Chinese cookbooks published in England said that 
Worcestershire sauce was an acceptable substitute for soy 
sauce, because the latter was available only at delicatessens 
and specialty shops [Asian grocery stores] in London. 
Even during the last fi ve years, the range of Chinese foods 
available in London’s Chinatown has grown remarkably. 
In Chinatowns in the United States [and especially those in 
San Francisco {California} and New York] the selection of 
Chinese foods has long [perhaps always] been greater than at 
those in London or other places in Europe.
 Page 324: The fi rst person to make tofu in Europe 
was Li Shih-tseng [Li Yü-ying, Li Shizeng], a Chinese 
intellectual and educator. As a young student of biochemistry 
in France in 1900, Li was to be greatly infl uenced by the 
writings of Nietzsche and Bergson. A Francophile, Li was 
one of the founders of the Work and Study Program, which 
sent Chinese students abroad for part-time work and part-
time study. One of these students, who would later become 
famous, was Deng Xiaoping. While establishing his tofu 
[beancurd] factory in France, Li drew on his knowledge of 
biochemistry; the factory provided jobs for many students in 
the Work-Study Program.
 Li, a vegetarian, was a fi rm believer in the nutritional 
value of tofu and other soybean foods. His factory also made 
and sold soybean fl our, fermented tofu, soy-bean milk, and 
soy-bean jam, and these foods nourished not just Chinese, 
but also Westerners, including American soldiers who fought 
in France during World War I (Lin Hai-yin 1971, p. 125). 
“All this was before the faddish demand for tofu by health 
food enthusiasts, and before it became widely known as an 
unbeatable source of protein. The company closed after the 
war, but among certain Chinese émigrés [emigrants from 
China] France was never to lose its reputation for beancurd. 
In Europe up to the 1980s tofu kan, a particular variety of 
fermented beancurd [sic, pressed tofu] much demanded by 
eastern Chinese palates, could only be had in Paris, and the 
handful of émigrés in London had to send over for it.”
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 Li was also a founder of the Université Franco-Chinoise 
at Lyons, a sort of accommodation and placement agency.
 About the author (facing p. 418). Lynn Pan was 
born in Shanghai; she left as a child. She “has lived as an 
immigrant in North Borneo and England, and worked as 
a social scientist, journalist and writer in London, Geneva 
[Switzerland], Helsinki [Finland], and Hong Kong.” In 1981 
she returned to Shanghai for the fi rst time, and was gripped 
by deep, haunting sensations of nostalgia. She had found the 
place where she belonged, her inheritance, and she began to 
write this book. She is the author of at least fi ve other books–
all listed facing the title page. Her Epilogue and Afterword at 
the end of this book are both very interesting.

3156. Product Name:  [Fresh Tofu-Based Pastry (Carob)].
Foreign Name:  Tof’délice (Caroube).
Manufacturer’s Name:  Gaia.
Manufacturer’s Address:  11, rue François Chancel, 31190 
Auterive, France.  Phone: 61 50 67 39.
Date of Introduction:  1994?
Ingredients:  Tofu*, sunfl ower oil*, corn syrup*, sea salt, 
soymilk* [fi ltrat de soja], agar-agar, carob*, fl our T65*. * = 
Organically grown.
Wt/Vol., Packaging, Price:  150 gm.
New Product–Documentation:  Color leafl et (undated, 
6 panels) sent by Jean-Luc Alonso. 1994. May 16. Une 
gamme de pains spéciaux, goûtres et desserts naturels, 100% 
végétals, biologiques et sans adjonction de sucre [A line of 
special breads, snacks, and natural desserts. Made purely 
from plants, organically grown, and without the addition of 
sugar]. The printed address has been crossed out; the new 
address is: 7, rue du Mail, 81300 Graulhet, France. Phone: 
63 42 16 03. The following products are included in the 
leafl et (the label of each is shown): Tof’délice–Caroube (A 
fresh carob pastry based on tofu). Tof’quiche–Au tofu fume 
(Tofu quiche based on smoked tofu). Friand au seitan (Seitan 
appetizer).

3157. Product Name:  [Tofu Quiche (With Smoked Tofu)].
Foreign Name:  Tof’quiche–Au Tofu Fume.
Manufacturer’s Name:  Gaia.
Manufacturer’s Address:  11, rue François Chancel, 31190 
Auterive, France.  Phone: 61 50 67 39.
Date of Introduction:  1994?
Ingredients:  Tofu*, soymilk* [fi ltrat de soja], smoked 
tofu*, fl our T65*, rolled oats, sunfl ower oil*, shoyu [sauce 
de soja], miso [pâte de soja], aromatic herbs. * = Organically 
grown.
Wt/Vol., Packaging, Price:  130 gm.
New Product–Documentation:  Color leafl et (undated, 
6 panels) sent by Jean-Luc Alonso. 1994. May 16. Une 
gamme de pains spéciaux, goûtres et desserts naturels, 100% 
végétals, biologiques et sans adjonction de sucre [A line of 
special breads, snacks, and natural desserts. Made purely 

from plants, organically grown, and without the addition of 
sugar]. The printed address has been crossed out; the new 
address is: 7, rue du Mail, 81300 Graulhet, France. Phone: 
63 42 16 03. The following products are included in the 
leafl et (the label of each is shown): Tof’délice–Caroube (A 
fresh carob pastry based on tofu). Tof’quiche–Au tofu fume 
(Tofu quiche based on smoked tofu). Friand au seitan (Seitan 
appetizer).

3158. Gaia. 1994? Une gamme de pains spéciaux, goûtres 
et desserts naturels, 100% végétals, biologiques et sans 
adjonction de sucre [A line of special breads, snacks, and 
natural desserts. Made purely from plants, organically 
grown, and without the addition of sugar]. Auterive, France. 
6 panels. Undated. 21 cm. Catalog. [Fre]
• Summary: This undated color leafl et was sent by Jean 
Luc Alonso on 16 May 1994. The printed address has been 
crossed out; the new address is: 7, rue du Mail, 81300 
Graulhet, France. Phone: 63 42 16 03. The following 
products are included in the leafl et (the label of each is 
shown): Tof’délice–Caroube (A fresh carob pastry based 
on tofu). Tof’quiche–Au tofu fume (Tofu quiche based on 
smoked tofu). Friand au seitan (Seitan appetizer). Address: 
11, rue François Chancel, 31190 Auterive, France. Phone: 61 
50 67 39.

3159. Lombardi, Joyce. 1995. Re: History of growing and 
using soybeans in Chad. Letter to William Shurtleff at 
Soyfoods Center, Feb. 4. 3 p. Typed, with signature. [Eng]
• Summary: “Thank you for your response and enthusiasm 
for our soya work in Chad. I am forwarding your letter to 
people in town who are very involved in spreading the good 
bean throughout the land. One, an agronomist from Togo 
named Dr. Akintayo, has come to Chad for soy propaganda 
only. He has recently produced a book which will be of 
great interest to you, and is also very involved in training 
soybean trainers at the Centre de Formation Professionale 
d’Agriculture (CFPA), a farm extension service launched 
about 6 years ago by Swiss development workers.
 “It is in fact from a Swiss-Italian development worker 
that I got the idea, and later the seeds, for soybean cultivation 
in my village. I had enjoyed ginger-fl avored soymilk 
at his villa, and had heard him extoll the soil-enriching 
properties of the soy bean, so when people in my village 
began complaining about the low rates they were getting 
from the state’s cotton company, I asked if they had thought 
about planting another cash crop, like soy. I was told it had 
been done in the past, but people here don’t really known 
how to do much with soy beyond what you call dawa-
dawa, fermented sauce. So a few weeks later, after more 
discussions with villagers, who told our health team that 
famine was their biggest health worry, the Comite de Sante 
de la Paix was born. Its mission–to grow, sell, and popularize 
the soybean in the village of Bessada, Chad.
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 “As far as I can tell, the farthest back anyone can 
remember planting soy in our region of southeastern Chad 
is 10 years ago [i.e. in about 1985]. Most people credit the 
above-mentioned CFPA with introducing the crop here 6 
years ago. From its base in town, the CFPA also has several 
outposts in smaller towns (i.e. Koumra) and villages (i.e. 
Modjibe) near, or within a 20 km radius of Bessada. Farmers 
report success with the crop, especially as our soil is ‘tired’ 
from a constant rotation of cotton, millet and peanuts. People 
report that one 100 kg sack fetches between 23,000–50,000 
cfa ($41-90) compared to half that for a sack of millet. The 
main buyers seems to be ONGs run by ex-pats [expatriates] 
or missions. Local buyers make dawa-dawa, or ndi, as it is 
called in the Sara language here, and several women in my 
village report making sojateen, or soybean coffee. However 
the cost, between 150-500 cfa per kg is prohibitive, and soy 
is still seen as a luxury food here. For comparison, millet 
is about 50-100 cfa/kg, and peanuts a bit less. Nonetheless, 
people generally know that soy is good for the body and soil, 
and were very interested in our collective soybean fi eld.
 “So, on July 17 1994, our rather ad hoc health team–
made up of four men previously elected as village health 
delegates and 10 ten traditional birth attendants, old women 
with lined, tribal-scarred faces, canes, strong wiry hands–
planted 6 kg of soybeans on a cleared ½ hectare plot, known 
here as a corde... Millet and cotton had been planted on our 
plot before, the debris cleaned away with the usual bushfi re 
method.
 “Our yield, just barely over 100 kg, was dismal. 
Reasons: we planted too late in the rainy season, 
which begins in May/June, and harvested our beans on 
Thanksgiving Day. Akintayo informed me that we planted 
the 120-day variety, which is what the CFPA has made 
available to folks here. Also, we only weeded twice, and very 
late in the game. The tribulations of collective labor as I’m 
sure you remember from your Peace Crops days. Third, our 
soil is rather sandy, and I’m told soy prefers clay and shade. 
Indeed, we remarked that the plants growing in the shade of 
a karite tree produced very well while the plants in the shade 
of an ndil tree produced a lot of foliage but not much bean. 
A farmer 7 km away reported a yield of 250 kg from 4 kg of 
seeds on a one-corde plot. He planted earlier and had better 
soil. His village has a water table of 23 meters, ours is 47.”
 “So, now, the sack of beans sits in my hut, away from 
mice and thieves, until we move it to a communal silo with 
another sack we’re buying on credit. We have siphoned 
out some of the beans already to stage a big village-wide 
soybean transformation day, January 25, run by two 
animatrices sent by the CFPA in nearby Koumra. The two 
women journeyed out on their red moped to teach the 
health committee members, representatives from church 
and women’s groups, 25 total participants, to make soy 
milk, cheese (tofu), fried tofu, beignets (spicy tofuburgers 
made with the residue [okara] whose name in Japanese I 

saw in your Book of Tofu), cake, steamed pate with fi sh 
and tomatoes, sweet donuts, and cake. The consensus was: 
porridge (I forgot to mention it above), spicy beignets and 
cake. Those were the big hits. People were shocked that 
one could bake a delicious cake there under the mango 
tree outside our clinic. Our tools were 3-rock fi res, wooden 
mortars, big iron cauldrons and manual labor. Perhaps Niger 
was the same way, but Chad has next to nothing in the way 
of time-saving tools. We did manage to borrow someone’s 
hand-cranked meat grinder to make the soy milk.
 “The fallout from soyday is this: the chef du canton, in 
whose compound I live, wants to make our village a center 
for soya cake, and we plan to serve it to the US Ambassador 
and Minister of Health who are due out in the village next 
week to inaugurate our newly renovated clinic, grâce à 
USAID. New members of the health team want to launch 
an infant-feeding program of soy porridge at the dispensary 
each Saturday or vaccination day. There is one such program 
started by a French doctor named Dr. Magguie Negri in a 
village called Bekemba, about 60 km north of here. She 
started the program in 1991, and reports feeding 103 children 
in 1993, on a continued basis. She encourages mothers to 
prepare the soy meals (porridge) themselves, and to aid with 
a community soycrop. (Paperwork to follow if I can fi nd 
any).
 “The infant nutrition program couldn’t come at a better 
time for Bessada which now fi nds itself in the midst of a 
fatal measles epidemic, compounded by the beliefs that 
vaccinations give AIDS and measles, and that giving meat to 
baby or child with measles will make her sicker.
 “So, in my village, soybeans are growing fast and well, 
and I will leave here knowing that at least I have made a 
substantial contribution to the well-being of a place it seems 
that history has forgotten. God, it’s hard here. People scrape 
a living out of the sand with their bare hands.”
 “So. The gospel spreads forth. Having seen the damage 
wrought by so many other egos and programs come here to 
save the Africans, plugging away for The Soybean is one 
of the only acts of development I really feel comfortable 
engaging in.
 “So no, in answer to your question, soybean cultivation 
is not a specifi c Peace Corps program or govt. program 
here.”
 “As for me, I was a Vanilla Edensoy and tahini 
tofuburger fan back in the States, but I never knew much 
about soy until now.”
 Color photos taken by Joyce show: (1) Three African 
men weeding a fi eld of soybeans by hand, Sept/Oct. 1994. 
(2) Soybean plants in Bessada growing in the shade of a 
Karité tree, Aug. 1994. (3) Four Africans (two in traditional 
dress) from the health team seated outside of Joyce’s round 
mud-walled house with conical thatched roof. Atop a wooden 
mortar are fi ve glasses of soybean coffee on a white plate. 
Enclosed is a recipe for “Bessadonian soya coffee deluxe,” 
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by Joyce. Season, if desired, with tumba (Arabic tea spice). 
It’s cheap, nutritious, and you can eat the grounds. Address: 
U.S. Peace Corps, B.P. 193, Sarh, Chad.

3160. Image Sandoz: La Lettre de Sandoz en France (Rueil-
Malmaison). 1995. “Nutrition & Soja”: Avec cette nouvelle 
unité de production, Nutrition & Santé s’investit dans le soja 
[Nutrition & Soja: With this new production unit, Nutrition 
& Santé invests itself in soya]. No. 21. Feb. p. 1, 16-17. [Fre]
• Summary: The inauguration of the production unit 
“Nutrition & Soja” took place on 15 October 1994 in 
the industrial park at Revel (in the Department of Haute-
Garonne). A color photo shows the many important people 
who attended the event at the ribbon-cutting ceremony under 
the skies of Lauragais: Mr. Jean Puech (French Minister 
of Agriculture and Fisheries), Alain Chatillon (president 
of Nutrition & Santé and of Nutrition & Soja), Pierre 
Izard (President of the Consul General of Haute Garonne), 
René Basdevant (President of Sandoz France), Marc 
Censi (President of the Region Midi-Pyrénées), and Alain 
Bidou (Prefect / Chief Administrator of the Region Midi-
Pyrénées). In his speech, Minister Jean Puech underlined 
the importance of this factory for local agriculture. Nutrition 
& Soja (formerly named Société Soy and founded by Mr. 
Bernard Storup and Mr. Jean de Préneuf) is a wholly owned 
subsidiary of Nutrition & Santé. The company will maintain 
its functional autonomy, under the responsibility of its two 
founders: Mr. Storup is administrative director and director 
of Exploitation, and Mr. Preneuf is plant manager and 
director of development.
 The new factory rests on a piece of land 17,000 square 
meters in size (4.2 acres), and has a fl oor space of 3,000 
square meters. Nutrition & Soja has four main activities: 
Milling (heating and dehulling soybeans), a production line 
for soymilk (jus de soja), a tofu production line, and a area 
for transforming fresh tofu into various food products.
 The nutritional goal of Nutrition & Santé is to market 
food products having high nutritional, dietetic, and biological 
content, which promote the good health and well-being of 
the consumers. Most or all of the soybeans are organically 
grown. The commercial goal of Nutrition & Santé is to be 
on the forefront as the market evolves, and to anticipate new 
technological developments and the needs of consumers. 
In France, one person in fi ve who is concerned about their 
weight or fi gure, and their well-being, consumes soya. In the 
USA, this fi gure is more than 50%. Soya has “formidable 
potential.”
 Other photos show: The public fi gures who attended 
the event examining Nutrition & Soja’s line of packaged 
products. An external view of the headquarters of Nutrition 
& Santé at Revel–a four-story building with 3 fl ags fl ying. 
The inside of the soyfoods factory, where the public fi gures 
receive an explanation of equipment from Jean de Préneuf.
 A sidebar notes that Nutrition & Soja: * Received 40 

million French francs of investment in 1994. Employs 45 
people. The products are distributed in dietetic stores under 
the brand Soy and mainstream stores under the brands Union 
Nature and Céréal.
 Note: This periodical is an internal publication of 
Sandoz in France. Address: France.

3161. Image Sandoz: La Lettre de Sandoz en France (Rueil-
Malmaison). 1995. Fusion de Nutrition & Santé et Céréal 
Wander Nutrition [The merger of Nutrition & Santé and 
Céréal Wander Nutrition]. No. 21. Feb. p. 2. [Fre]
• Summary: Following a decision of the General Assembly 
Extraordinaire on 30 Nov. 1994, Wander was absorbed by 
Nutrition & Santé, effective 1 Jan. 1994. Nutrition & Santé 
employs about 700 people. Its headquarters is at Revel 
(Haute-Garonne) at the centers of production are at Revel, 
Annonay (Ardèche), and Saint-Quentin Fallavier (Isère).
 From now on, Nutrition & Santé constitutes the 
nutrition pole of the Sandoz Group in France, with its two 
subsidiaries, the Diététique & Santé laboratories and the 
company Nutrition & Soja.
 Note: This periodical is an internal publication of 
Sandoz in France. Address: France.

3162. Image Sandoz: La Lettre de Sandoz en France (Rueil-
Malmaison). 1995. Groupe Sandoz International: Résultats 
de l’année 1994 [The International Sandoz Group: Financial 
results for 1994]. No. 21. Feb. p. 3. [Fre]
• Summary: In 1994 the Sandoz Group worldwide had 
sales of 15.9 billion French francs, up 5% from 1993. The 
company is divided into two major sectors: Life Sciences, 
and Chemicals & Environment. The three divisions within 
the Life Sciences sector had the following sales (in millions 
of French francs) during 1994: Pharmaceutical 7,196 (down 
2% from 1993), nutrition 2,771 (up 61% from 1993), and 
seeds 955 (down 3% from 1993). The three divisions within 
the Chemical & Environment sector had the following 
sales (in millions of French francs) during 1994: Chemical 
products 2,324 (down 7% from 1993), agro (agrichemical, 
mainly herbicides) 1368 (up 4%), construction and 
environment 1256 (up 2%).
 The remarkable growth of sales in the nutrition division 
was aided by acquisitions, such as that of Gerber on 25 Aug. 
1994, which added the equivalent of 552 million French 
francs. Without acquisitions, sales of the nutrition division 
grew by about 2% in local currencies. The soaring sales of 
Ovomaltine in Asia and the sectors of Health Foods and 
clinical nutrition in Europe were way above average.
 Note: This periodical is an internal publication of 
Sandoz in France. Address: France.

3163. Storup, Bernard. 1995. Société Soy was acquired by 
Diétetique et Santé in July 1993, was renamed Nutrition et 
Soja, and is now located in Revel (near Toulouse) in southern 
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France. Part I (Interview). SoyaScan Notes. March 6. 
Conducted by William Shurtleff of Soyfoods Center. [Eng]
• Summary: In 1993 Bernard was contacted by Diétetique et 
Santé, a big French manufacturer of health foods (founded in 
1972), which wanted to buy his company, Société Soy. At the 
time Bernard’s company was doing well fi nancially and they 
had excellent equipment. But they had reached the maximum 
they could achieve in the health food market, and the only 
market into which they could expand was supermarkets.
 First some background: In Sept. 1990 Société Soy 
had taken in an outside investor, a retired banker, who was 
wealthy and friendly man, and who invested as a private 
individual. In exchange for contributing cash funds to help 
in expansion and give the company more of its own capital 
(fonds propre), he was given ownership of 25% of Société 
Soy’s shares. The banker also worked at the company one 
day a week as an accountant. At this time, the company was 
making money–but not that much.
 In early 1991 Bernard had created the new and more 
neutral brand Union Natur to be used on all products sold in 
supermarkets by Société Soy. So Bernard was looking for a 
company with which he could work as a partner in entering 
this big new market.
 In the late 1980s and early 1990s the Sandoz Group 
accelerated its expansion into the healthy/nutritional foods 
industry throughout Europe. The Sandoz Group is best 
known in Europe as a manufacturer of pharmaceuticals (its 
largest division) and chemicals (its second largest division). 
Sandoz’s food/nutrition division is now its third largest. 
About 5-6 years ago Sandoz was involved in major pollution 
problems related to its chemical production. Sandoz, the 
big Swiss pharmaceutical company, was famous during the 
1960s among young people in Europe and America as the 
manufacturer of LSD. From one viewpoint, this popular 
psychedelic started the counterculture revolution in the 
Western World, including the natural foods movement. One 
of the Sandoz Group’s earliest acquisitions in the health food 
fi eld had been the British-based Wander Co. In about 1987-
88 the Sandoz Group bought the Céréal Co. Then on 1 July 
1992 Sandoz bought Diétetique et Santé in Revel, France–
which was renamed Nutrition et Santé on 1 Aug. 1994. Also 
on 25 Aug. 1994 the Sandoz Group purchased Gerber, the 
huge American manufacturer of baby foods (headquartered 
in Fremont, Michigan). Two months ago the Sandoz Group 
announced that it plans to sell its entire chemical division, 
with about 10,000 employees. Sandoz was a world leader in 
dyes. Money from the sale chemical division will be used to 
buy more companies in the fi eld of food and nutrition. In the 
future, Sandoz plans to keep only its pharmaceutical and its 
food/nutrition divisions.
 Dietetique et Santé was established in 1972 in Revel and 
that year they purchased the brand (registered trademark) 
Gerblé from a small company located near Lyons (French 
= Lyon) in France. So now Nutrition et Santé is the head of 

Sandoz nutrition branch in France. In addition, Sandoz has 
a nutrition division in every European country, with a major 
food company as head of that branch. Approximately 95% of 
the sales of these companies are to supermarkets, and only 
about 5% to natural- and health-food stores.
 Although it is owned by the Sandoz Group, the company 
Nutrition et Santé is not well known by consumers. Yet its 
brands, trademarks and products are very well known–some 
all over Europe. These include Ovomaltine [Ovaltine], 
Céreal, Wander, Wasa (a Swedish bread, pronounced VA-
sa), Gerblé, Nerjisport, and Isostar. The latter two products 
are non-protein sports drinks, rich in mineral salts, that 
replace electrolytes after exercise. They are now developing 
a product named Gerlinea (like Slimfast, a low-calorie diet 
powder or bars).
 Nutrition et Santé is the leading company in the health 
food market in France. Sandoz-owned counterparts in other 
European countries include Sandoz-Spain, Sandoz-Italy, 
Eden in Germany, Reforma in the Netherlands, and Wander 
in the UK. They have 54% of the health food market in 
supermarkets in France.
 So in July 1993 Bernard sold Société Soy to the Sandoz 
Group because he believed the sale would help the company 
to develop and grow. He stayed on as managing director and 
was given a great deal of independence and responsibility. 
Sandoz wanted to keep the acquisition fairly quiet so that 
retailers and consumers would not be concerned. Very little 
information about the deal appeared in the public press, 
except in the fi nancial press. Before the sale, Société Soy 
was a corporation whose shares were owned as follows: 
Bernard Storup 35%, Jean de Preneuf 35%, the retired 
banker 25%, and the company’s workers 5%.
 After Société was sold, Nutrition et Santé owned 100% 
of the shares. Bernard and Jean had no diffi culty at all giving 
up their share of ownership in the company they had started 
in 1982. Nutrition et Santé had offered Bernard and Jean 
ownership in the company, but the latter two men felt the 
situation would be more clear if Nutrition et Santé owned 
100%. “The world is big and life is short. Daily work is 
just as interesting as ever.” Continued. Address: Managing 
Director, Nutrition et Soja, Z.I. de la Pomme, B.P. 33, 31250 
Revel (near Toulouse), France. Phone: +33 62.18.72.50.

3164. Storup, Bernard. 1995. Société Soy was acquired by 
Diétetique et Santé in July 1993, was renamed Nutrition et 
Soja, and is now located in Revel (near Toulouse) in southern 
France. Part II (Interview). SoyaScan Notes. March 6. 
Conducted by William Shurtleff of Soyfoods Center. [Eng]
• Summary: In August 1994 Bernard moved the company 
from Saint-Chamond to Revel, near Toulouse in the south of 
France and on 1 Aug. 1994 the company name was changed 
from Société Soy to Nutrition et Soja (pronounced nu-tree-
SYON et so-ZHA). On the same day the name of Dietetique 
et Santé was changed to Nutrition et Santé. Nutrition et Soja 
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still uses Soy as their trademark for products sold at health 
food shops; this trademark is very widely known among 
health food consumers in France. “Remember that ‘Soy’ 
doesn’t mean anything in French.” The water in Revel is of 
excellent quality, just like the water in Saint-Chamond. In 
Revel, Nutrition et Soja gets its water from another natural 
park.
 Bernard’s company is now located only 500 meters 
from another factory owned by Nutrition et Santé that makes 
Gerblé brand products–such as organic cookies, cereals, etc. 
The Céréal brand products are made at a factory in Annonay, 
500 km from Revel.
 Bernard’s company moved into a completely new 
factory, with an integrated production line from dehulling to 
packaging in Tetra-Pak cartons. It is really a big installation. 
The company has not introduced many new products since 
it was acquired 18 months ago. Bernard has been working 
a lot with companies in Germany, Spain, the Netherlands, 
and Italy which have been selling soymilk made typically by 
Alpro in Belgium or Innoval in France. But Innoval went out 
of business and no longer exists. They declared bankruptcy 
twice, fi rst in 1993 and again in late January 1995. In 1993 
an investor bought Innoval for almost nothing, invested 
a little money in it, but was not able to make it survive. 
Nutrition et Santé bought all of Innoval’s equipment (made 
by Alfa-Laval; it was very nice), and Bernard is now using 
some of this equipment (including a large, automatic Buehler 
dehulling system) and some of the equipment he had before 
in Saint-Chamond. And Bernard has been working with 
their former soymilk customers in hopes of becoming their 
supplier of soymilk. Most of Bernard’s sales have always 
been to health food stores under the Soy trademark. This has 
not changed since the acquisition. Bernard estimates that he 
has at least 80% of the fresh soyfoods market in France–not 
including soymilk.
 The soymilk market continues to grow, but there is still 
excess soymilk manufacturing capacity. Nutrition et Soja is 
now the leading soymilk manufacturer in France, and they 
may be the second largest in Europe after Alpro–though they 
are much smaller than Alpro, which sells about 25 million 
liters of soymilk and soy desserts each year. Alpro has fi ve 
Tetra-Pak packaging lines, including one that packs in 500 
ml (half liter) cartons.
 Nutrition et Soja doesn’t compete much with Alpro 
because Nutrition et Soja sells its soymilk under its own 
trademarks–Céréal and Gerblé–in supermarkets all over 
Europe. There is not much difference between these two 
products, but because they used to be made by two different 
companies, different consumers have loyalty to each brand. 
For the health food market, Nutrition et Soja sells its soymilk 
under the BioSoy trademark, which was fi rst used in 1990 by 
Société Soy.
 Jean de Preneuf is still with the company, working as 
technical manager. Bernard is in charge of the total company 

Nutrition et Soja, in charge of production, administration, 
sales, and marketing. Bernard is very happy with his new 
parent company, which gives him lots of independence and 
responsibility, and which is doing a very good job at thinking 
in terms of the new integrated European market. One of the 
products with which Bernard is especially happy is their 
vegetarian sausage–which is 100% organic.
 Thirteen years ago Société Soy registered and owned the 
trademark “tofu.” But recently Bernard came to feel that this 
was not “fair play,” so he gave ownership of the trademark to 
SOJAXA (pronounced so-zhak-SAA), the French soyfoods 
association. Address: Managing Director, Nutrition et Soja, 
Z.I. de la Pomme, B.P. 33, 31250 Revel (near Toulouse), 
France. Phone: +33 62.18.72.50.

3165. Storup, Bernard. 1995. Update on Sojinal (Interview). 
SoyaScan Notes. March 6. Conducted by William Shurtleff 
of Soyfoods Center. [Eng]
• Summary: In mid-1993 Sojinal was purchased by B & 
K Holding, a Swiss group; the owner is one of the Buehler 
brothers, involved with the company that makes milling 
equipment. After the Buehlers sold their milling equipment 
company, they used the money to buy various factories in 
Europe. They also bought a company to make breakfast 
cereals. But during the last 2 years there has been an 
economic crisis in France. Though things are beginning to 
look better now, Sojinal is for sale again because they are 
losing lots of money–and nobody wants to buy it.
 Update: 21 June 1995–Sojinal is still for sale; Bernard 
thinks it will be sold before long. Address: Managing 
Director, Nutrition et Soja, Z.I. de la Pomme, B.P. 33, 31250 
Revel (near Toulouse), France. Phone: +33 62.18.72.50.

3166. RIA–Revue des Industries Agro-Alimentaires. 1995. 
Yaourts de soja: 85 ans histoire [Soy yogurts: 85-year 
history]. 27 Feb. to March 12. [1 ref. Fre]
• Summary: Contains a summary of Soy yogurt–
Bibliography and sourcebook (1994) by Shurtleff & Aoyagi. 
The 100-page bibliography describes 90 commercial soy 
yogurt products. Address: France.

3167. Hymowitz, Ted. 1995. New developments related to 
Samuel Bowen (Interview). SoyaScan Notes. March 18. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted now has about 1,000 references on Samuel 
Bowen and he plans to write a book on the life and work 
of Bowen before he writes his book on the history of the 
soybean. He plans to include a bibliography with all (or 
almost all) of his references. His fi rst choice for a publisher 
is University of Georgia Press, in part because Bowen was 
from Georgia. Iowa State University is also interested. Last 
week he entered 350 citations on Samuel Bowen into his 
Micropro database. Each citation has a sequential record 
number, but no abstract. He hopes to write during the 
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summer. The Bowen book will probably take at least a year 
(of free time) to write.
 Ted still has not been able to fi nd out what happened to 
Sue Ellen De Berry, the mother of Marion and Allen Bowen, 
and the wife of Menard Kennerly Bowen.
 He recently found a superb 20-page document on Bowen 
in French from the period 1766-69. He also has some British 
Parliament records from 1768-69 related to Bowen; they 
passed a bill saying that rice, sago, etc. would be allowed 
into Britain without any tax or duty. When Ted searches for 
obscure documents in this way, he fi nds nothing about 75% 
of the time.
 Captain Cook made a trip around the world. He took 
Sir Joseph Banks and Dr. Solander with him. They went to 
Australia, where they found the fi rst Glycine. On the trip 
they took Samuel Bowen’s sago. Ted has a testimony given 
after the voyage by Banks, Solander, and Cook concerning 
Bowen’s sago.
 Ted also found the name of Samuel Bowen’s attorney in 
England, and the name of Mrs. Bowen’s attorney after her 
husband died. Then he got the attorneys’ records. He also has 
Samuel Bowen’s will.
 Benjamin Franklin sent some soybean seeds to John 
Bartram–after Bowen. Benjamin Franklin wrote to James 
Flint to ask for information on soybeans (Caravances). Flint 
wrote Franklin with a description. Ted found the letter in 
Franklin’s records.
 Update. 1995. May 21. Ted has just obtained a letter 
dated 1771 written by Samuel Bowen, himself. It may be 
part of a diary, since he describes his activities in the fi rst 
person.
 Update. 1995. June 13. Ted has just obtained a copy of 
Marion Bowen’s will from southern California. Her aunt 
(her father’s sister) was Annie Beauregard Bowen. Marion 
must have suffered greatly; she was legally blind at the 
time of her death and had arthritis. There is no mention of a 
Bowen family Bible or family records in this will. She left 
her body to a department of anatomy, so she was not buried. 
She gave some money to the Hopi Indians. Her attorney was 
Charles R. Hart, who is one of the partners in Hart & Waters, 
on Wilshire Blvd., Los Angeles. Address: Prof. of Plant 
Genetics, Univ. of Illinois, Urbana, Illinois.

3168. Biodiesel Report (NBB, Jefferson City, Missouri). 
1995. Biodiesel: A clean fuel by any other name? March. p. 
3.
• Summary: “As European countries expand use of 
biodiesel, the cleaner-burning fuel is earning a variety of 
monikers: diester (France), diesel-bi (Italy and France), bio-
gazole (France), biodiesel (UK) and oko-diesel (Germany 
and Austria).”

3169. Limoges, Camille. 1995. Review of Nature, the 
exotic, and the science of French colonialism, by Michael A. 

Osborne (Bloomington, Indiana: Indiana University Press). 
Science 268(5207):135-36. April 7. [1 ref]
• Summary: This is the fi rst scholarly history of the Société 
Zoologique d’Acclimatation and its efforts to introduce into 
France and colonies foreign species of plants and animals 
that were deemed promising for agriculture. The Society 
was founded in 1854 by Isidore Geoffroy Saint-Hillaire, 
then professor at the Faculty of Sciences of Paris and at the 
Muséum National d’Histoire Naturelle, where he was in 
charge of the menagerie (a place where animals are kept and 
trained, especially for exhibition). Isidore was quite famous 
in his day and is still remembered for his contributions to 
teratology–the study of malformations, monstrosities, or 
serious deviations from the normal type in organisms. The 
society began by taking up a program originally conceived 
by that anatomist Jean-Marie Daubenton; in the year of its 
founding, Isidore published a treatise on the acclimatization 
and domestication of useful animals.
 The 1850s were years of successes. In 1860 the society’s 
zoological garden, the Jardin d’Acclimatation, was opened. 
The acclimatization movement became particularly strong in 
eastern France, the Nancy and Grenoble regions. But Isidore 
died in 1861 and during the 1860s the society began to lose 
infl uence and soon encountered acute fi nancial diffi culties.
 The Second Empire (1852-1870) was the period when 
Napoleon III (Louis-Napoleon, lived 1808-1873) was 
emperor. The Third Republic (1870-1940) was proclaimed 
after Napoleon III was captured by the Prussians. After 1870, 
under the Third Republic, the society was unable to benefi t 
from the offi cial patronage that emperor Napoleon III had 
provided. The society was supportive of the French colonial 
enterprise and especially of the program to settle Algeria; it 
was more supportive than any other institution of the French 
scientifi c establishment.
 In 1881, 20 years after the opening of the Jardin, its 
director admitted that it had not succeeded in diffusing a 
single now agricultural plant or animal.
 An illustration from a 1911 society dinner menu is 
shown. Sauteed soybean sprouts were one of the dishes 
served. Address: Centre Interuniversitaire de Recherche sur 
la Science et la Technologie, Univ. of Quebec, Montreal, 
Canada H3C 3P8.

3170. Ortega-Molins, Sophie. 1995. Interets nutritionnels 
et pratiques du tofu: Interview du Docteur Sophie Ortega-
Molins [Nutritional advantages and uses of tofu: Interview 
with Doctor Sophie Ortega-Molins]. Info Soja (Sojaxa, 
France) No. 5. May. p. 1-2. [Fre]
Address: Médecin nutritionniste à Paris.

3171. Product Name:  [Soyeux Silken Soya Dessert 
(Vanilla, Chocolate, Hazelnut, and Apricot)].
Foreign Name:  SOY Soyeux: Soja Dessert (Vanille, 
Chocolat, Noisette, Abricot).
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Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  1995 June.
Ingredients:  Vanilla: Soymilk* (Tonyu) 86.7% (water, 
dehulled soybeans* 8.1%), red cane sugar*, modifi ed starch, 
pure vanilla extract 0.15% and other natural vegetable 
extracts, unrefi ned sea salt, thickeners: carob seed fl our, guar 
seed fl our. * = Organically grown products–88.8%.
Wt/Vol., Packaging, Price:  125 gm plastic cup, 2 per pack.
How Stored:  Refrigerated, store at 4ºC.
Nutrition:  Vanilla: Per 100 gm: Calories 89 (374 kJ), 
protein 3.3 gm, carbohydrate 14 gm, lipids/fats 1.8 gm.
New Product–Documentation:  Letter from Bernard 
Storup with new Labels. 1995. Sept. 8. He encloses labels 
for Soyeux in four fl avors (Vanilla, Chocolate, Hazelnut, 
and Apricot) and notes that this product is based on an old 
product, put on the market again in June 1995. In French, 
Soyeux means “silken” or “having the consistency of silk.” 
Label for Vanilla: Paperboard sleeve, 5¼ inches long by 2¼ 
inches wide that fi ts over the top of 2 cups. Green, white, 
yellow, and purple on light yellow. Background fl oral design. 
On the front panel are the Soy logo (white on dark green), 
and the Nature & Progres organic certifi cation symbol. On 
one side is a “Recycle” symbol/roundel.

3172. Schmalz, Doug J. 1995. ADM sells its British Arkady 
bakery ingredient business, but keeps Haldane Food Group 
and other parts of British Arkady (Interview). SoyaScan 
Notes. July 19. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: ADM sold British Arkady’s core business, 
which was basically dough and improvers, to Unilever. This 
core business in Manchester represented about half of British 
Arkady’s total business. ADM kept the following parts of 
British Arkady: S.I.O. (a fats and oils company in France), 
the feed businesses in Ireland (they do some grinding but do 
not crush soybeans), and the entire Haldane Foods Group 
Ltd. (located midway between Oxford and Cambridge in 
Newport Pagnell, Buckinghamshire, England). The machines 
(extruders) that make TVP are still located in the old British 
Arkady plant in Manchester because they were an integral 
part of the plant. Unilever is now tolling (producing) the 
product for ADM, but eventually ADM will probably take its 
extruders out of the Manchester factory and move it to one of 
their other plants.
 The amount of money involved in the sale was relatively 
small. This story will probably not be discussed in detail in 
ADM’s annual report.
 Follow-up talk with Mr. Garton of British Arkady 
in Manchester. The deal to sell British Arkady’s bakery 
ingredient business was fi nalized on June 12. As far as he 
knows, the only story was a very brief one in the Manchester 

Evening News on about June 13, based on a Unilever press 
release. There might be a story in the Financial Times 
(London) on about June 13th. Address: Vice President, 
ADM, Decatur, Illinois. Phone: 217-424-5413.

3173. Shurtleff, William; Aoyagi, Akiko. comps. 1995. 
Hydrogenation, shortening, and margarine–Bibliography 
and sourcebook, 1860 to 1995: Detailed information on 934 
published documents (extensively annotated bibliography), 
37 commercial hydrogenated soy oil products, 37 original 
interviews (many full text) and overviews, 32 unpublished 
archival documents. Lafayette, California: Soyfoods Center. 
355 p. Subject/geographical index. Author/company index. 
Language index. Printed July 24. 28 cm. [1013 ref]
• Summary: This comprehensive bibliography on 
hydrogenation and its products focuses on hydrogenation of 
soy oil. Starting with the early literature on hydrogenation, 
it shows how and why soy oil has become the world’s most 
popular raw material for making shortening and margarine. 
It includes the large body of literature on the safety of 
hydrogenation from earliest times to the present, and 
concludes with the extensive literature published since World 
War II.
 This is the most comprehensive bibliography ever 
published about hydrogenation, margarine, or shortening. It 
has been compiled, one record at a time over a period of 20 
years, in an attempt to document the history of these closely 
related subjects. Its scope includes all important information 
about these subjects, worldwide, from 1860 to the present.
 This book is also a very comprehensive and useful 
source of information on these subjects, since 89% of all 
records contain a summary/abstract averaging 219 words in 
length.
 This is one of more than 45 books related to soybeans 
and soyfoods being compiled by William Shurtleff and 
published by the Soyfoods Center. It is based on historical 
principles, listing all known documents and commercial 
products in chronological order. It features: 33 different 
document types, both published and unpublished; every 
known major publication on the subject in every language–
including 917 in English, 46 in German, 22 in French, 13 in 
Japanese, etc.; 37 original Soyfoods Center interviews and 
overviews never before published. Thus, it is a powerful 
tool for understanding the development of hydrogenation, 
margarine, and shortening from their earliest beginnings to 
the present.
 The bibliographic records in this book include 
934 published documents and 32 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all non-
English publications together with an English translation of 
the title, month and issue of publication, and the fi rst author’s 
fi rst name (if given).
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 The book also includes details on 37 commercial 
hydrogenated products (mostly those of historical 
importance), including the product name, date of 
introduction, manufacturer’s name, address and phone 
number, and (in many cases) ingredients, weight, packaging 
and price, storage requirements, nutritional composition, and 
a description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to make best use of this book, a 
complete subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are also 
included.
 Introduction (p. 7-8): Invented in France in 1869, 
margarine is a product of major historical (as well as 
commercial) importance with a number of interesting “fi rsts” 
to its name: (1) It was the fi rst commercial substitute food in 
the Western world–developed as a substitute for butter. (2) 
It was the fi rst alternative to a meat or dairy product in the 
Western world. (Note that meat and dairy alternatives based 
on soy and gluten had been developed centuries earlier in 
China and Japan). (3) In 1957 consumption of margarine 
in the United States passed that of butter; this was the fi rst 
example in America of a major food of vegetable origin 
surpassing its counterpart of animal origin. (4) The margarine 
industry was the fi rst to become a major food industry by 
overcoming the ongoing opposition of governments in every 
country in the Western world. The two countries that once 
had the strongest anti-margarine laws were the USA and 
Canada.
 Margarine was sold commercially for more than 30 
years before the process of hydrogenation was developed 
and patented by the German inventor Normann in 1902-03. 
Hydrogenation has transformed the processing of oils and 
fats throughout the world, being used to make most types 
of margarine and shortening, and many types of partially 
hydrogenated vegetable oil.
 A brief history: Margarine was invented in 1869 by 
the Frenchman Hippolyte Mège Mouriés, in an attempt to 
alleviate shortages of butter. He won a prize offered that 
year by Napoleon III. Made mainly from tallow (beef fats), 
margarine quickly became popular in northern Europe and 
the United States. Factories began production in Denmark 
(1871), Netherlands (1871), France (1872-73), Austria-
Hungary (1874), United States (1874-76), Germany (1875), 
and the United Kingdom (1889).
 Margarine has always been less expensive than butter. 
In the early years consumers were often sold margarine (or 
a mixture of margarine and butter) under the impression that 
they were buying unadulterated butter. Therefore, starting 
in the 1880s legislation was enacted in many countries to 

prevent fraud. Few of the world’s foods have been subjected 
to more discriminatory legislation and court decisions than 
margarine. Most of this was prompted by political action on 
the part of powerful national dairy industries.
 In 1884 New York enacted the world’s fi rst anti-
margarine laws–though they were voided in 1885 by a 
New York court. In 1886 the president of the American 
Agricultural and Dairy Association demanded the “total 
extermination of imitation butter.” That same year the U.S. 
congress passed the Margarine Act of 1886; a tax of 2 cents 
a pound was imposed and various expensive licenses were 
mandated for manufacturers, wholesalers, and retailers. The 
law also decreed that the product must be clearly labeled 
“oleomargarine.” In 1887 the fi rst Margarine Act was passed 
in England, where margarine was initially sold under the 
name of “Butterine.” It required that the product be sold only 
under the name “margarine.” Similar laws were soon passed 
in France (1887) and the Netherlands.
 Hydrogenation was fi rst patented by the German 
inventor Wilhelm Normann in 1902 in Germany and in 
1903 in Great Britain. Joseph Crosfi eld & Sons, Ltd., of 
Warrington, England, was the world’s fi rst company to 
attempt commercial hydrogenation; they began operating 
their plant in 1906. In 1909 Procter & Gamble (P&G) in the 
United States acquired the rights to the Normann / Crosfi eld 
patent. At the time, P&G was a soap manufacturing company 
that made no edible products. In 1911, after considerable 
developmental work, P&G launched Crisco, the world’s 
fi rst vegetable shortening. The name was an abbreviation of 
the words “crystallized cottonseed oil.” The company had 
the wisdom to market Crisco as a new vegetable product, 
not as a lard substitute, and the absence of any animal fat 
was featured in its extensive and persistent nationwide 
advertising. In the United States, discriminatory federal 
legislation against margarine existed until 1950, when the 
federal Margarine Act was signed into law by President 
Harry Truman. On July 1 of that year the entire federal 
system of excise taxes and licenses was ended. Also in 1950 
Canada dropped its Commonwealth ban on margarine. 
The last two U.S. states to legalize the addition of color 
(generally natural color) to margarine were Minnesota (1963) 
and Wisconsin (1967).
 The earliest known reference to the use of soy oil 
in margarine in Europe appeared in England, where the 
Daily Dispatch of 22 April 1910 reported that soy oil had 
enjoyed “striking success” as a substitute for coconut oil 
in the manufacture of margarine; Messrs. Bibby & Sons 
of Liverpool were selling large quantities of soy oil to 
margarine makers on the continent.
 The fi rst reported use of soy oil in margarine in the 
United States was in 1912, when 321 tonnes (708,000 lb) 
were used. In 5 years, by 1917, this amount had increased 
almost 10-fold, to 3,000 tonnes (6,614,000 lb), yet this was 
only 2.5% of all oils and fats used in margarine that year 
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and much less than oleo oil (38% of the total), cottonseed oil 
(25%), neutral lard (17%), and peanut oil (4%).
 In 1915 hydrogenation was fi rst used in margarine 
production. Note that the fi rst soy oil used in margarine was 
not hydrogenated; it was added in part for its yellow color.
 In 1930 the Chinese soy oil expert Tsao reported that 
“From 70-80% of the soy oil imported to Europe at present is 
used in the manufacture of margarine.”
 The fi rst all-soy, all-vegetable margarine, containing no 
products of animal origin, was introduced in 1942 by Butler 
Food Products at Cedar Lake Michigan. Sold as Soy Butter, 
its main ingredients were a blend of liquid and hydrogenated 
soy oils, soymilk used in place of dairy milk, and perhaps 
soy lecithin (plus salt, carotene, vitamin A, and butter fl avor).
 During 1951 soy oil passed cottonseed oil to become 
America’s leading margarine ingredient. In 1950 soy oil 
accounted for 45% of all the oils and fats in margarine, 
whereas by 1960 it had grown to account for 81% of the 
total.
 After the mid-1950s, the United States became the 
world’s largest manufacturer of margarine, followed by 
Germany. In Europe, per capita margarine consumption is 
largest in northern European countries. Continued. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 510-283-2991.

3174. Shurtleff, William; Aoyagi, Akiko. comps. 1995. 
Hydrogenation, shortening, and margarine–Bibliography 
and sourcebook, 1860 to 1995: Detailed information on 934 
published documents (extensively annotated bibliography), 
37 commercial hydrogenated soy oil products, 37 original 
interviews (many full text) and overviews, 32 unpublished 
archival documents. Continued. Lafayette, California: 
Soyfoods Center. 355 p. Subject/geographical index. Author/
company index. Language index. Printed July 24. 28 cm. 
[1013 ref]
• Summary: Continued. Health issues related to 
hydrogenated oils and fats: Starting shortly after 
hydrogenated oils and fats began to be produced in the 
early 1900s, questions began to be raised–especially in 
Germany and England–about the safety and digestibility 
of these products in human diets. Three main issues were 
examined: (1) The digestibility of hardened oils and fats; 
(2) The amount and safety of the nickel remaining in 
hydrogenated fats; and (3) The use of rancid or unsanitary 
oils as raw materials. As early as 1907 Tigerstadt, in his 
Lehrbuch der Physiologie (Textbook of Physiology), noted 
that hardened (hydrogenated) fats with a melting point above 
body temperature (37ºC) were less usable and digestible than 
those with lower melting points. In 1909 Dr. Lehmann in 
Bavaria concluded that a daily intake of 2 mg of nickel per 
kg of body weight would be harmless. On the whole, these 
questions were resolved in favor of the new products.
 Starting in the early 1940s, Dr. Harry J. Deuel and co-

workers at the University of Southern California (USC) 
School of Medicine in Los Angeles conducted long-term 
trials on the safety of hydrogenated fats fed to laboratory 
rats. Again, the results appeared to show that such fats were 
safe.
 The fi rst research on the trans fatty acids formed during 
hydrogenation was published in Aug. 1919 by Charles W. 
Moore, a researcher at Crosfi eld & Sons in England. He 
conducted an extensive examination of the whole question 
of the formation of iso-oleic, elaidic, and trans fatty acids. 
He fi rst described the migration of double bonds in oleic acid 
isomers and showed clearly that the formation of isomers 
during hydrogenation was a major cause of the hardening 
phenomenon. This bibliography contains 154 documents that 
discuss trans fatty acids.
 The fi rst document questioning the safety of trans fatty 
acids was published in 1933 by A.D. Barbour in Ontario, 
Canada. Rats fed a diet containing 40% hydrogenated 
cottonseed oil showed no problems with metabolism or 
health.
 Questions about the safety of trans fatty acids began 
to increase sharply during the 1970s, and by the 1980s the 
debate over the safety of hydrogenated vegetable oils had 
largely boiled down to a debate over the safety of the trans 
fatty acids in those oils. The debate became very heated 
and the issues very complex. This bibliography contains 84 
documents on that subject, most from the scientifi c literature 
but some from the popular news media. Address: Soyfoods 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
510-283-2991.

3175. Ballantyne, Aileen. 1995. Why our men are getting 
less fertile. Times (London). Aug. 29.
• Summary: The subtitle states: “Aileen Ballantyne fi nds 
out why Britain’s leading sperm expert tries to avoid soya 
and urges a plastics-free lifestyle.” Dr. Richard Sharpe is 
Britain’s leading expert on falling male sperm production. 
He heads the UK government’s Medical Research Center 
(MRC) for Reproductive Biology in Edinburgh, Scotland. 
“In 1992, research showed that male sperm counts have 
fallen by almost 50 per cent in the last 50 years from an 
average of 113 million per millilitre of semen in 1940 to 
66 million in 1990. In addition, last year a study in Paris 
[France]–originally aimed at challenging these fi ndings–
showed that over the last 20 years, male sperm counts have 
fallen by about 2 per cent a year, and that the quality of 
sperm being produced is also in decline.”
 “Dr Sharpe heads the MRC’s team of researchers whose 
job it is to examine ‘the cell biology of the testes in relation 
to male fertility.’ Their fi ndings suggest that the dramatic fall 
in male sperm counts is a result of damage to the male foetus 
during the fi rst three months of development in his mother’s 
womb, and during early childhood.
 “The most likely cause of this damage is environmental 
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chemicals which have become common only in the last few 
decades, and which, when taken into the body, mimic the 
effects of the female hormone, oestradiol.”

3176. Product Name:  [Breaded Tofu Cutlets (With Garden 
Herbs, Goat Cheese and Nuts, Salmon and Dill)].
Foreign Name:  SOY CroustiSoy (aux Herbes Potagères, 
Fromage de Chèvre et Noix, au Saumon et à l’Aneth).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  1995 September.
Ingredients:  Garden Herbs: Fresh tofu* 73.5% (water, 
soybeans), palm oil*, grated bread crumbs*, tapioca, spinach 
greens*, pot herbs* 1.5% (parsley*, chives*, tarragon*), 
unrefi ned sea salt, saffl ower oil*, natural aromas, garlic*, 
pepper*, lemon concentrate. * = Organically grown products 
89.8%. Certifi ed by Ecocert 31 076 Toulouse Cedex.
Wt/Vol., Packaging, Price:  200 gm paperboard box, 2 
cutlets per pack.
How Stored:  Refrigerated, store at 4ºC.
Nutrition:  Per 100 gm: Calories 213 (885 kJ), protein 10.4 
gm, carbohydrate 7.8 gm, lipids/fats 15.6 gm.
New Product–Documentation:  Letter from Bernard Storup 
with 3 Labels. 1995. Sept. 8. This new product is just being 
introduced now. Paperboard box. 4 by 6 by 1.5 inches. 
Garden Herbs: Yellow, dark green, brown, white, and black 
or light green. Color photo of a cutlet on greens on a white 
plate, and a piece of it on a fork. On the front panel are the 
Soy logo (white on dark green), and the Nature & Progres 
organic certifi cation symbol. On two sides are two different 
“Recycle” symbols/roundels.

3177. Bounie, Dominique. 1995. Quality and security. Paper 
presented at the Third Bi-Annual SoyAfrica Conference. 
31 p. Held 3-5 Oct. 1995 at Johannesburg, South Africa. 
Organized by Aproma. [10 ref]
• Summary: This presentation (which is packed with useful 
information) consists of a 1-page introduction plus many 
overhead transparencies of charts and tables: Defi nitions 
of quality, safety, hazard. Quality rules of thumb: Quality 
attributes, identifi cation of hazard origins, quantifi cation 
scale of hazard criticity (frequency x gravity x hazard 
detection probability). Mean composition of soya products 
(soybeans, soy fl ours). Composition of proteins: Water 
soluble proteins (albumins, globulins), unlike wheat and 
colza, soy has no water-insoluble proteins (prolamins, 
glutelins). Globulins: The 11-12S fraction (31% of total 
proteins) is glycinin, the 2S fraction (22% of total proteins) 
is trypsin inhibitor, and the 7S fraction (37% of total 
proteins) is conglycinin. Amino acid content of proteins: 
Soya fl our, soy concentrate, soy isolate, wheat fl our, whole 
egg. Effects of industrial treatments on the nutritional value 

of proteins: Heat, alkaline treatment, reactions with lipids 
and their oxidized derivatives, reactions with reducing 
glucids (Maillard reaction), and reaction with polyphenols. 
Functional properties of soya proteins: Solubility, absorption 
and retention of water, viscosity and gelation, stabilisation 
of emulsions, foaming properties. Composition of glucids 
(carbohydrates). Glucids and fi bers–Comments. Composition 
of lipids. Lipids–Comments. Minerals and vitamins. 
Toxins and antinutritional factors: Heat labile (protease 
inhibitors, lectins, goitrogens, antivitamins, urease) vs. heat 
stable (fl atulence factors, phytate, allergens, lysinoalanine, 
saponins, tannins, estrogens, afl atoxins). Factors responsible 
for unpleasant fl avors and taste of soya (bitterness, 
astringency, rancidity) and means of their elimination: 
Oxidation of linoleic and linolenic acid, oxyded [oxidized] 
phosphatidylcholine, urease activity, saponins, phenolic 
substances (tannins, estrogens). Nutritional value of soya: 
conclusions (For optimum PER, avoid both too little and 
too much heat treatment); overheating may also reduce 
solubility and lead to darkening. Microbiological norms for 
soya proteins: Recommendations from Protein Advisory 
Group: aerobics, anaerobics, mold spores, streptococcus 
B, Staphylococcus aureus, sulfi to-reducing Clostridium, 
Escherichia coli, enterobacteria, Shigella, Salmonella, 
Arizona spp. (none/25 gm; e.g. Arizona hinshawii). 
Microbiological norms for blended fl ours (from Codex 
Alimentarius): Aerobics, yeasts and molds, coliforms, 
salmonellae, E. coli, coagulase positive staphylococci. 
The different principles of HACCP methodology (ICMSF, 
1988). Logic sequence for application of HACCP (from 
Codex Alimentarius). Decision tree for all process steps. 
Potential problems in the use of HACCP. Quality assurance 
and ISO 9000, 9001, 9002, 9003, and 9004. Processing of 
uncooked blended fl our: Alternatives for supplementation 
with vitamin/mineral mix. Processing of precooked blended 
fl our: Alternatives for supplementation with vitamin/mineral 
mix. Rehydration before use of un- or pre-cooked fl our: 
Alternatives for supplementation with vitamin/mineral mix. 
Extrusion cooking of blended fl ours. Address: IAAL (Institut 
Agricole et Alimentaire de Lille) / USTL (Universite des 
Sciences et Technologies de Lille)–batiment C6, 59655 
Villenueve d’Ascq Cedex, France. Phone: +33 20 43 4921.

3178. Rocher, Joseph. 1995. A chronicle of the USA-Europe 
confl ict. What place for African producers? Paper presented 
at the Third Bi-Annual SoyAfrica Conference. 5 p. Held 
3-5 Oct. 1995 at Johannesburg, South Africa. Organized by 
Aproma.
• Summary: Contents: Background. Europe vs. USA: the 
“Compromise.” The confl ict within GATT. The world price 
for soya and indirect dumping. Developing soya production 
in Africa: actions at the macro level (1. Redefi nition of 
Article IV of the GATT/WTO dealing with “dumping.” 2. 
Reform of the Common Agricultural Policy in the year 2004. 
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3. Right policies and agricultural protection in Africa).
 This is a fascinating article expressing a viewpoint rarely 
heard in the USA by an expert on GATT; he has written in 
book titled GATT in Practice (1994).
 “During the 1950’s European countries were rebuilding 
their few processing plants; they were also looking for 
alternatives to American soya. The Europeans continued 
to allow US imports, but only as a compromise, a trade-
off which would allow the EEC to give better protection 
to Europe’s cereal production. In 1962, the six European 
member countries accepted a zero tariff on all US soya 
imports. as a direct result, the American pattern of 
protein consumption was allowed to penetrate European 
agriculture.”
 “It was not until July 1973 that the US embargo on 
soya exports was announced with the Gatt permission: the 
Article XI of the agreement defi nes conditions under which 
quantitative restrictions on imports or exports are allowed. 
Under this article, a country facing a drastic reduction in 
agriculture production (due to a drought, for example) is 
permitted to forbid exports (impose an embargo), in order to 
maintain national market prices at a level acceptable to the 
consumer.”
 “Towards the end of the 1970’s the European 
Community felt that it had made a mistake. In 1979, Brussels 
put a mechanism in place–a major new support programme 
for oilseed production within the Community which was 
designed to reverse the trend of growing dependency on 
American and, by now, Brazilian soya. The mechanism, 
rather than erecting import barriers, gave incentives to the 
processing industry to use European-grown raw materials. 
At the same time, the US dollar rose on the international 
currency markets. Cargill and other US-based traders (ADM, 
Central Soya, ConAgra, Anderson Clayton) tried to maintain 
downward pressure on the price paid to North American 
farmers. This resulted in tension within the producers 
lobbying organisation, the American Soybean Association 
(Southern US farmers, whose costs are higher, sought a 
‘marketing loan’ which would cover the difference between 
the market price and a higher, subsidised price).
 “In 1987, the American Soybean Association with 
government backing lodged a complaint in GATT (a second 
dispute panel on soya) in an attempt to condemn the EC 
practice of giving subsidies for oilseed crushing; the US 
considered this a violation of the GATT Article III (National 
Treatment) which states that national and imported products 
must be treated on an equal basis.”
 The EC responded again by making adjustments 
acceptable to the USA.
 “In 1991, the EC proposed a new oilseed’s regime, 
based on direct compensatory payments to farmers, a 
subsidy mechanism inspired by US ‘defi ciency payments.’ 
But Washington attacked the proposal on two counts: it was 
deemed to be a support to production, rather than an income 

support; and it was considered contrary to the concession 
granted to the US back in 1962 by the EC during the 
Kennedy Round of GATT... of zero tariffs for soya sold into 
Europe.”
 “Finally, the ‘Washington Compromise’ (or ‘Blair House 
agreement’) of 20 November 1992, limiting the amount of 
European land for oilseeds to 5,128,000 hectares, seemed a 
solution to the soya dispute. The ‘Compromise’ also included 
a ceiling of 1 million tonnes of EC oilseeds for industrial 
use.”
 “A major issue not properly treated during the 
Uruguay Round is the question of ‘indirect’ dumping. 
Soya is produced in the USA without subsidies. However, 
it is part of a crop rotation with, two products (wheat and 
corn) which receive subsidies (defi ciency payments). This 
situation creates an indirect subsidy system which puts 
soya on the world market at a price lower than the real cost 
of production. So we can consider that acceptance by the 
GATT/WTO of the defi ciency payment has two major effects 
on African countries for their agriculture in general, for soya 
production in particular: defi ciency system means that a 
major part of the agriculture policy is paid by the taxpayer 
(i.e., state budget) rather them by the consumer.”
 However the article contains a number of errors 
concerning the history of soybean production in the USA. 
Address: Director of Rongead, 14 rue Antoine Dumont, Lyon 
Cedex 08, France. Phone: (33) 72 71 66 70.

3179. Voisin, Jean-Luc. 1995. Dairy like soyfoods in Africa: 
Evolution & perspectives. Paper presented at the Third Bi-
Annual SoyAfrica Conference. 5 p. Held 3-5 Oct. 1995 at 
Johannesburg, South Africa. Organized by Aproma.
• Summary: Contents: Foreword. The existing plants. 
Dairylike foods in Africa–The weak points: The soyfood 
itself, and the size of the project. The best “compromise”: 
The end products, the size of the plant and investment. 
Feasibility of a soy yoghurt plant–an example. Conclusion.
 During the last 20 years the author has spent most of 
his time in the study and establishment of more than 30 food 
processing plants for the private sector throughout Africa 
(mainly for the milk, fruit, and soya industries) from the 
smallest (US$100,000 investment) up to the biggest (more 
than US$15 million) on behalf of small European companies 
and multinationals. In 1987, while visiting dairy plants in 
Nigeria, he noticed that all but one had been forced to stop 
operations because of lack of powdered milk–whose price 
had quadrupled from $0.50/kg to $2.00/kg within a very 
short time. Today the price is about $3.00/kg.
 At this time he realized that powdered soymilk could be 
used in place of powdered cow’s milk, so he worked with 
a French company to design and manufacture a soya milk 
processing machine (named Agrolactor) which made 250 
liters/hour of soymilk. They tried to promote this machine 
in Africa. The fi rst one used commercially was installed 
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in Nigeria in 1990; since then they have installed 7 other 
plants throughout Africa. The demand for soya processing 
is steadily increasing, however during the past 5 years these 
projects have faced many diffi culties.
 The seven existing plants (with the company name in 
parentheses) are: (1) 1989–Congo (Agricongo). This was 
the fi rst project to use the Agrolactor. Agricongo used the 
machine for research and development. They sold it this 
year (1995) to a dairy plant in Brazzaville for soy yogurt 
production. (2) 1990–Lagos, Nigeria (Uncle Soyo): A 
private Indian investor. After 3 extensions and an aggressive 
marketing policy, this company was selling more than 
300,000 units per day of soydrinks (pouches), soy yogurt, 
and ice cream. After very good results and profi tability, the 
plant has now been moved to India. (3) 1992–Ivory Coast 
(Cebon): This plant had planned to process pineapple juice 
and soy drinks, but in the end only pineapple juice was 
commercially successful. (4) 1993–Burundi (Vispe): This 
Italian NGO is still working in Bujumbura, producing soy 
milk and baked goods. (5) 1994–Cape Verde (República 
de Cabo Verde) (Benali): A private company is producing 
soydrinks and fruit juices (from imported concentrate); 
today 80% is from fruit. Note: This is the earliest document 
seen (Aug. 2009) concerning soybeans in Cape Verde. This 
document contains the earliest date seen for soybeans in 
Cape Verde (1994) (one of two documents). The source 
of these soybeans was France (See Duchatel 1997). Even 
earlier, sometime between Sept. 1946 and 30 June 1960, the 
Cape Verde Islands received 1 shipment of 2,007 lb of Multi-
Purpose Food.
 (6) 1995–Cairo, Egypt (Sesco): This private company, in 
a joint venture with Actimonde, is manufacturing soy yogurt. 
After 3 months of production the break-even point has 
already been reached (50% of normal capacity, i.e. 20,000 
cups/day). (7) 1995–Nigeria: A second plant in Suleja (50 
km from Abuja) was installed for a parastatal company; the 
soydrinks are expected to be launched this month.
 The end products: European soyfoods companies are 
now very creative in research & development. During the 
last 2-3 years many new products, with better taste and 
packaging, have been introduced to European food stores, 
including supermarkets. The author estimates that the sales 
of the 7 French, Belgian, and Swiss soyfoods companies 
he knows have increased by approximately 30% every year 
since 1990! Four groups of products have been the most 
successful in Europe: 1. Soymilk, packaged in aseptic long-
life cartons and sometimes mixed with fl avors or fruit juice. 
2. The dessert products–soy yogurt (Soyourt) and ice cream. 
3. Tofu burger. 4. The dried products–biscuits and energy 
bars. For the African market, consumer taste tests conducted 
in 12 countries show that the most acceptable product is 
soy yogurt, which is very close to the traditional sour milk 
consumed by many African people. Dried products (energy 
bars) are also well accepted, and they are easily distributed 

and stored. Soymilk (whether fl avored or plain) is not 
appreciated and tofu is too sophisticated at present.
 In Africa, up until now, all of the soyfoods projects 
known by the author, have been developed on a relatively 
small scale with an investment of less than $1 million. 
Because this size plant involves too many problems, it is now 
believed that a plant with an investment of approximately $2 
million represents the best compromise between production 
capacity, the market possibilities, profi tability, and 
management capability. An example of the cost breakdown 
for a soy yogurt plant on this scale is given.
 Conclusion: There is no doubt today that dairylike 
soyfoods are becoming one of the most interesting solutions 
to nutritional problems facing the growing populations of 
Africa. In order to realize this potential, the food industry 
must develop technologies and end products suites to 
the purchasing power and tastes of African consumers. 
Those products must be followed up by a strong marketing 
program. For the success of such medium- and small-
scale commercial ventures, it is important that linkages 
be established between the private investors, NGO’s, and 
International Organizations. Address: Food Engineer, 
Managing Director, Actimonde, International Business Park, 
Batiment Athena, 74160 Archamps, France. Phone: +33 
50.31 56.40.

3180. Product Name:  [Vegetini: Soy Protein Preparation 
for Vegetarian Patties].
Foreign Name:  Vegetini: Préparation aux Protéines de Soja 
pour Galettes Végétales–Ligne “S”.
Manufacturer’s Name:  Biosoja.
Manufacturer’s Address:  8, route de Merxheim, 68500 
Issenheim, France.
Date of Introduction:  1995.
Ingredients:  Soy proteins, dehydrated vegetables (potatoes, 
onions, carrots), wheat gluten, bread crumbs, barley fl akes, 
wheat, oats, spices, soy fi ber, pea fi ber, vegetable oil, 
hydrolyzed vegetable protein, sea salt, garlic powder.
Wt/Vol., Packaging, Price:  200 gm.
How Stored:  Shelf stable.
New Product–Documentation:  Label sent by Heather 
Paine of Soyafoods in London. 1995. Aug. 8. 5 by 7 by 1.4 
inches. Paperboard box. Use by 2 Dec. 1995. Green, white, 
and light brown on yellow and green. Color photo shows two 
fried patties (one cut in half, with half on a fork) surrounded 
by carrots, green peas, cherry tomatoes, and lettuce. A little 
sign inserted on a toothpick into one of the patties reads: 
“100% vegetarian (végétal). Rich in protein and in fi ber.”

3181. Jeavons, John. 1995. How to grow more vegetables, 
fruits, nuts, berries, grains, and other crops than you ever 
thought possible on less land than you can imagine. 5th ed. 
Revised. Berkeley, California: Ten Speed Press. xxiv + 201 
p. Illust. No index. 28 cm. [1188* ref]
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• Summary: An extensively revised edition of this classic by 
a great, original thinker and researcher. On the inside front 
and rear covers is an excellent chronology of Jeavons’ work 
from 1972 to 1994. Contents: A perspective for the future. 
Biointensive made simple. A general preface. An historical 
introduction. History and philosophy. Bed preparation. 
Sustainability. Compost. Fertilization. Seed propagation. 
Making the garden plan. Companion planting. A balanced 
natural backyard ecosystem and insect life. Bibliography. 
Who is ecology action?
 A table titled “Calorie, grain, protein source, vegetable 
oil crops” (p. 88-91) gives much useful information on 
soybeans–both green and dry. Address: Ecology Action, 
5798 Ridgewood Rd., Willits, California 95490-9730. Phone: 
707-459-0150.

3182. Osborne, Michael A. 1995. Nature, the exotic, and 
the science of French colonialism. Bloomington, Indiana: 
Indiana University Press. xvi + 216 p. Illust. Index. 25 cm. 
[693 endnotes]
• Summary: This is the story of the Society for 
Acclimatization in France–which did much of the pioneering 
work in introducing soybeans (starting in 1855) and 
popularizing their cultivation and utilization. However this 
book emphasizes the society’s acclimatization of animals 
much more than plants; the word “soybean” does not even 
appear in the index.
 Contents: Acknowledgments. Introduction. 1. 
The origins and emergence of the Société zoologique 
d’accilmatation. 2. From the liberal empire to the Great War: 
The long and circuitous journey back to the museum. 3. The 
scientifi c basis for acclimatization in France. 4. The jardin 
zoologique d’acclimatation. 5. The provincial acclimatization 
movement. 5. Applied natural history and the colonization of 
Algeria. Conclusion. Abbreviations. Notes.
 Illustrations: (1) Isidore Geoffroy Saint-Hilaire at mid-
century. (2) Albert Geoffroy Saint-Hilaire in 1887. (3) The 
bounty of Africa. (4) Plan for the Jardin d’acclimatation. (5) 
Isidore Geoffroy Saint-Hilaire showing the Empress
 (6) Eugénie and the Prince Imperial the Jardin’s grande 
serre at its opening on 15 February 1861. Plan for the 
aquarium. (7) The grande serre. (8) Floor plan for the Palais 
d’hiver. (9) The Palais d’hiver in the 1890s. (10) The Jardin 
d’acclimatation.
 (11) Looking northward toward France from the (12) 
Jardin d’essai. (13) The Jardin d’essai during the Third 
Republic. (14) Avenue of bamboos at the Jardin d’essai.
 Maps: (1) Regions of France. (2) Geographical 
distribution of members, 1854-60. (3) Propriétaires. (4) 
Fonctionnaires, other civil servants, military personnel. (5) 
Physicians and other medical professionals.
 (6) Bankers, businessmen, and stockbrokers. (7) 
Agriculture-related occupations. (8) Areas of infl uence for 
the two largest regional acclimatization societies. Address: 

Asst. Prof of history and environmental studies, Univ. of 
California, Santa Barbara.

3183. Pairault, Thierry. 1995. L’intégration silencieuse: 
la petite entreprise chinoise en France [Silent integration: 
Chinese small business ventures in France]. Paris: 
L’Harmattan. 250 p. Illust. 22 cm. [Fre]*
Address: France.

3184. Biodiesel Report (NBB, Jefferson City, Missouri). 
1996. Austria hosts 2nd biofuels forum. Jan. p. 3.
• Summary: “The Second European Liquid Biofuels Forum 
will be held in Graz, Austria, September 22-25, 1996. 
Two years after the fi rst European biofuels forum, which 
took place in Tours, France, this year’s event will cover 
feedstocks, conversion technologies, environmental issues 
and the need for joint industry / government collaboration for 
greater biofuels use.”

3185. Doidge, Brian. 1996. Canadian soybean export 
prospects for 1996. Canadian Export Soybeans (OSGMB, 
Chatham, Ontario, Canada) 9(1):3-4. Jan.
• Summary: “The recent formation of the Canadian Soybean 
Export Association (CSEA), serves to focus attention on this 
rapidly growing sector of the Canadian soybean industry.” 
The 1994/95 crop set a new record with soybean exports of 
524,254 tonnes (19.26 million bushels). Another strong year 
is projected for 1995/06.
 Note: The CSEA is an association of major Canadian 
soybean exporters; the association does not itself export. One 
of its major objectives is to lobby the Canadian government 
for funding and promotional support.
 Talk with Michael Loh of Canada. 1996. Jan. 24. 
Members of CSEA include W.G. Thompson, Maple Leaf 
Foods, Cargill, etc. Nutrisoya, Inc. will also be a member.
 A half-page table (p. 3) shows Ontario soybean supply 
and demand for 4 years from 1992/93 to 1995/96. Under 
soybean supply, statistics show: Acres harvested, beginning 
stocks, production, imports, and total supply. Under soybean 
supply are: Crush, export, seed, other domestic use, and total 
use. Plus ending stocks and average price per bushel.
 A full-page table (p. 4) lists Ontario soybean exports 
for 4 years from 1991/92 to 1994/95. Ontario’s top four 
export customers in Asia in 1994/95 were: Japan (25,988 
tonnes), Hong Kong (23,311), Singapore (22,502), and 
Malaysia (16,231). Others are Indonesia, North Korea, 
Philippines, and Taiwan. The top 4 customers in Western 
Europe in 1994/95 were: Netherlands 73,654 tonnes, Spain 
61,134, France 51,119, Belgium 15,428. In Eastern Europe, 
Poland bough 10,000+ tonnes in 1993/94 and 1994/95 and 
Uzbekistan bought 7,117 tonnes in 1993/94. Total exports 
have grown steadily from 238,809 tonnes in 1991/92 to 
495,772 tonnes in 1994/95. Address: Education and Business 
Manager, Ridgetown College of Agricultural Technology.
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3186. Soyfoods Association of America, Standards 
Committee. 1996. Voluntary standards for the composition 
and labeling of soymilk in the United States. Accepted by the 
Soyfoods Association of America, March 1996. Bar Harbor, 
Maine. 15 p. Unpublished manuscript. 28 cm. [22 footnotes]
• Summary: Contents: Purpose of voluntary standards. 
History and terminology: History, existing standards in 
other countries, terminology. Defi nition and classifi cation 
of soymilk products: Soymilk defi nition, soymilk 
classifi cation (soymilk, soymilk drink, soymilk powder, 
soymilk concentrate). Labeling of soymilk products: 
General, modifi ers to the statement of identity, use date 
labeling, refrigeration information labeling. Microbiological 
guidelines for soymilk. Standards Committee; Adoption and 
amendment of standards.
 A table (fi g. 1, p. 5) titled “Soymilk standards for 
various countries,” lists minimum protein, fat, and soybean 
solids requirements for various soymilk products. In 
the following, the minimum protein content is given for 
various products: Japan (soymilk 3.8%, blended soymilk 
3.0%, soymilk beverage 1.8%, soy protein beverage 1.8%), 
Taiwan (soymilk 2.6%, formulated soymilk 2.0%, soy drink 
1.4%), Singapore (soymilk 2.0%, soy drink >2.0%), France 
(soymilk {tonyu} >3.6%, fortifi ed soymilk {extra tonyu} 
>3.8%), and Thailand (soymilk 2.0%). Fat content ranges 
from 0.5% in Taiwan to >1.5% in France; it is not specifi ed 
in Japan or Singapore.
 A table (fi g. 2, p. 11) titled “Soymilk composition,” 
defi nes four different types of soymilk in the USA. The three 
numbers after each are for minimum percentages of soy 
protein, soy oil (fat), and total solids: Soymilk 3.0, 1.0, 7.0. 
Soymilk drink 1.5–2.9, 0.5, 3.9. Soymilk powder 38.0, 13.0, 
90.0. Soymilk concentrate 6.0, 2.0, 14.0.
 Note 1. These standards, which are very similar to the 
last draft, were accepted by the Soyfoods Association of 
America in March 1996. A note on page 2 of a fi nal draft 
circulated in April 1997 states that the Soyfoods Association 
was formed in 1989; it was actually established in July 1978.
 Note 2. In a letter dated 27 June 1996, Peter Golbitz, 
Standards Committee Chair, notes that the Soyfoods 
Association of America “is fi ling a formal ‘Citizen’s Petition’ 
for a common and usual name for ‘soymilk.’ Along with this 
petition, we will be submitting a copy of our standards. We 
need to have copies of all documents cited in our standards 
when we make this fi ling.” He asks that Shurtleff send copies 
of 10 hard-to-fi nd documents located in the Soyfoods Center 
library. Address: 318 Main St., P.O. Box 84, Bar Harbor, 
Maine 04609. Phone: 207/288-4969.

3187. Biodiesel Report (NBB, Jefferson City, Missouri). 
1996. European Biodiesel Board formed, new plant 
inaugurated. April. p. 2.
• Summary: “Key biodiesel producers in Europe, 

representing an annual production capacity of more than 
150 million gallons of vegetable oil methyl esters, joined 
forces to form the European Biodiesel Board (EBB). Novaol 
Company’s Claudio Rochietta, which has affi liates in Italy 
and France, will serve as president.”
 “In addition to Novaol, Diester Industries in France, 
Oelmuhle Conneman in Germany, BME / VNR in Germany, 
Oelmuhle Bruck in Austria and SISAS in Belgium also 
became charter members last November.
 “The EBB met April 24 to help inaugurate a new 24 
million gallon biodiesel plant in Germany. The plant is 
operated by Oelmuhle Leer Conneman GmbH & Co., one 
of EBB’s charter members. The company is also an affi liate 
of Oelmuhle Hamburg AG, in Hamburg, which belongs 
to Archer Daniels Midland Company, based in Decatur, 
Illinois.”

3188. Lacombe, S.; Dayde, J. 1996. Effect of temperature 
on the protein content of soybeans. In: Alex Buchanan, ed. 
1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 46-50. [11 ref]
• Summary: Protein is the nutrient desired above all by 
those using soybeans in Europe to make soyfoods. The 
protein content of a soybean variety is due to both genetic 
and environmental factors. However each variety reacts to 
environmental effects in its own way.
 The following varieties (with maturity group) were used: 
Major (000). Labrador (00). Chandor (0). Weber (I). PI 437 
759 (I-II). Kador (II). Provar (II). MD-27-5-1 (II).
 This study covers the daily maximum temperature 
during seed fi lling, i.e. from R5 to R7 stages as defi ned by 
Fehr and Caviness (1977). The fi rst step is to chose an early-
maturing variety and/or an appropriate planting date. When 
the sum of the daily maximum temperatures during the seed 
fi lling period was increased, the seed protein content also 
increased. Address: Laboratoire de Physiologie Végétale–
Ecole Supérieure d’Agriculture de Purpan–75 Voie du Toec–
31076 Toulouse, France.

3189. Lacombe, S.; Aussenac, T.; Fabre, J.L.; Dayde, J. 
1996. Capillary zone electrophoresis separation of soybean 
isofl avones and their glucosides. In: Alex Buchanan, ed. 
1996. Proceedings of the Second International Soybean 
Processing and Utilization Conference: 8-13 January 1996, 
Bangkok, Thailand. Bangkok, Thailand: Printed by Funny 
Publishing Limited Partnership. Distributed by The Institute 
of Food Research and Product Development, Kasetsart 
University. xviii + 556 p. See p. 195-99. [18 ref]
Address: Laboratoire de Physiologie Vegetale Ä Ecole 
Superieure d’Agriculture de Purpan 75 Voie du TOEC Ä 
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31076 Toulouse, France. Phone: 61-15-30-30. FAX: 61-15-
30-00.

3190. Soyafoods (ASA, Europe). 1996. New soya products at 
FiE ‘95. 7(1):6-7. Spring.
• Summary: “Every year the Food Ingredients Europe 
Exhibition seems to get bigger and bigger, with more 
exhibitors and more visitors.” Last year’s FiE, held 7-9 
November 1995 in Frankfurt, Germany, was no exception, 
and many soy products–especially soy sauces and related 
seasonings–were on display.
 Miwon Co. Ltd. (Seoul, Korea) has developed a range of 
ingredients under the brand name SoyaDeli. Products include 
FiberPro, PeptiPro, FlavorPlus, and FlavorBase.
 Kikkoman Trading Europe GmbH (Heerdter Lohweg, 
Germany) introduced FVP Paste, made by enzymatic 
hydrolysis and concentrated in a vacuum.
 Wan Ja Shan International (Middletown, New York) 
is one of the largest makers of naturally brewed soy sauce 
and Oriental sauces in the USA. Their products include soy 
sauce, preservative-free soy sauce, stir-fry sauce, hoisin 
sauce, teriyaki sauce, tamari soy sauce, dehydrated soy 
sauce, dehydrated teriyaki sauce, and clear soy sauce.
 Ajinomoto Europe Sales GmbH (Hamburg, Germany) 
was selling San-J Tamari in both liquid and dried forms.
 Nikken Foods (Tokyo, Japan) is a large maker of natural 
food fl avors. Exported mainly in powdered form, these 
include a wide array of soy sauce, natural fl avor enhancers, 
and other fermented products, including white miso powder 
and red miso powder.
 Inproba BV (Baarn, Netherlands) offers a wide selection 
of about 160 Oriental products, both at retail and to the food 
industry. These include various soy sauces and other soy 
products, and they can also develop custom recipes for their 
customers.
 Upcoming FiE exhibition and conferences: 1996 
Nov. 12-14 at Paris, France; 1997 at London, UK; 1998 at 
Frankfurt, Germany.

3191. Storup, Bernard. 1996. Re: New developments with 
soyfoods in France. Letter to William Shurtleff at Soyfoods 
Center, May 13. 2 p. Typed, with signature on letterhead. 
[Eng]
• Summary: On 22 April 1996 Alpro (Belgium) bought 
Sojinal (France) [from B & H Holdings].
 Bernard recently met with Steve Demos (founder 
and CEO of White Wave) in Revel, France. They shared 
experiences, ideas for the future, and dreams. Bernard plans 
to visit him in Boulder next month for a few days.
 The soymilk made by Nutrition & Soja is now packaged 
in about 12 different package designs [SKUs], including the 
brands BioSoy, Céreal, Gerblé, l’Abbé Bisson (Barcelona, 
Spain), and Union Nature. Address: B.P. 33, Z.I. de la 
Pomme, 31250 Revel (near Toulouse), France. Phone: +33 

62 18 72 50.

3192. Second International Symposium on the Role of Soy in 
Preventing and Treating Chronic Disease: September 15-18, 
1996. Brussels Conference Center, Brussels–Belgium. 1996. 
American Soybean Assoc., Rue du Commerce 20-22 Box 4, 
1010 Brussels, Belgium. 23 p. 30 cm.
• Summary: The cover of this attractive booklet has dark 
green ink on natural beige paper, with a square photo 
of soybeans in the middle. Contents: Invitation from 
the chairperson. The Second International Symposium 
On the Role of Soy in Preventing and Treating Chronic 
Disease: agenda. Satellite Symposium: agenda. Important 
deadlines and addresses. Instructions for abstracts. General 
information. Introducing Belgium and Brussels. Registration. 
Hotel accommodation. Social program. Symposium 
registration form. Hotel accommodation form. Social 
program form.
 This symposium is being organized by Mark Messina, 
PhD (Chairman, USA), Roger Leysen, PhD (Secretary, 
Belgium), and Koen Descheemaeker, PhD (Scientifi c 
coordinator, Belgium). The international scientifi c advisory 
board consists of 12 members: Herman Adlercreutz, M.D. 
(Finland); Guiseppe D’Amico, M.D. (Italy); Stephen Barnes, 
PhD (USA); John Erdman, PhD (USA); Bernard Guy-Grand, 
M.D. (France); Takemichi Kanazawa, M.D. (Japan); Jean-
Michel Lecerf, M.D. (France); Erik Muls, M.D. (Belgium); 
Marcel Roberfroid, PhD (Belgium); Risto Santti, M.D. 
(Finland); Cesare Sirtori, M.D. (Italy); Kurt Widhalm, M.D. 
(Austria).
 Tentative agenda: Sunday, Sept. 15. Welcome 
and opening remarks. Overview of diet and cancer. 
Biotechnology of the soybean. Monday, Sept. 16. Soy and 
kidney function. Soy and bone health. Soy and heart disease: 
Hypocholesterolemic effects of soy (basic, mechanisms). 
Tuesday, Sept. 17. Soy and heart disease: Effects of 
independent cholesterol reduction. Soy and cancer: Animal 
studies, soybean anticarcinogens / anticancer mechanisms. 
Wednesday, Sept. 18. Soy and cancer: Human studies. 
Hormonal effects of soy.
 Satellite symposium: A special satellite symposium 
will be held on Thursday, September 19, at the Sheraton 
Hotel, Place Rogier, Brussels; it will focus on two areas. The 
morning session on “Current understanding of soy and infant 
health” has been organized to better understand the effects 
of soy protein formula in infants and soyfoods in infants 
and young children–with particular emphasis on soybean 
isofl avones. The afternoon session on “Soybean isofl avones: 
measurement, levels in foods, and pharmacokinetics,” 
will focus on isofl avone absorption and metabolism, and 
methodology for quantifying isofl avones in food and 
biological matrices.
 The cost of both symposia, including lunches but hotel 
accommodations, for a non-student paid before Aug. 1 is 
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about $439.
 Sponsors contributing more than $15,000: Alpro 
natural soyfoods, American Soybean Association, Protein 
Technologies International, Nebraska Soybean Board, Sojaxa 
(The French Association for Soyfoods Promotion–Active 
members: Alpro, Nutrition et Soja, Sojasun, Sojinal), U.S. 
Foreign Agricultural Service, United Soybean Board, Ohio 
Soybean Board, Central Soya, ADM, Wyeth Nutrition 
International, Indiana Soybean Development Council.
 Other sponsors: Illinois Soybean Association and 
Illinois Soybean Program Operating Board, American 
Institute for Cancer Research, Monsanto Company, Ontario 
Soybean Growers’ Marketing Board, Soyfoods Association 
of America, Minnesota Soybean Research and Promotion 
Council, Iowa Soybean Promotion Board, Michigan Soybean 
Promotion Committee, Indiana Soybean Development 
Council, Morinaga Nutritional Foods, Inc., and Functional 
Foods for Health Program. Address: Brussels, Belgium.

3193. Demos, Steve. 1996. Recent trip to Europe. What 
is vegetarianism? Cause marketing (Interview). SoyaScan 
Notes. June 5. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Steve greatly enjoyed meeting Bernard Storup 
of Nutrition et Soja in France, and discussing soyfoods. 
Steve was especially impressed with his soymilk production 
and packaging line. Bernard is making some interesting soy/
dairy blends. Bernard’s long term plan is not to stay with 
Sandoz. Now Bernard gets a bonus of $100,000 a year in 
addition to his salary just to stay with Sandoz.
 In the UK, Steve met with Graham Keene, head of 
marketing and sales for the Haldane Group. Haldane makes 
yogurt under 3 brands, and one of them was the best soy 
yogurt Steve has ever tasted anywhere. Their yogurt has a 
pH of 3.8 to 4.0 which gives it a shelf life of 3-4 weeks; there 
appeared to be no special tricks involved. Steve would soon 
like to travel to East Asia to take a closer look at Okinawan 
fermented tofu (Tofuyo). Steve spent $100,000 to fi nd out 
what people mean when they say “I am a vegetarian.” They 
mean: “I avoid red meat.”
 Cause marketing is where a company puts its advertising 
dollars into a cause, such as saving the rain forests or 
promoting vegetarianism.
 The largest investor in White Wave has the surname 
“Demos,” and it is not Steve. Address: President, White 
Wave Inc., 1990 North 57th Court, Boulder, Colorado 80301.

3194. Harrigan, Brian. 1996. Actini, Actimonde, and the 
Agrolactor (Interview). SoyaScan Notes. July 29. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Actini is an active French company (located 
in eastern France on the southern shore of Lake Geneva) 
that makes the Agrolactor. The company president is Jean 
de Stoutz. ProSoya is now working closely with Jean de 

Voisin of Actimonde (the soy division of Actini), who has 
had a a great deal of experience for many years in Africa 
and Asia. He is a UHT and packaging specialist, who now 
lives in southern France and works as a consultant. Actini 
has sold about 100 of these machines, mostly in Third 
World countries, especially in Africa (to former French 
colonies). One puts dry soybeans (without soaking) into 
the machine and out comes formulated soymilk. The yield 
of soymilk is relatively low, with mostly suspended (rather 
than dissolved) solids since the soybeans are not soaked. 
The machine is very compact and can make about 200 
liters/hour of soymilk using a continuous process. The base 
model (all you need to make soymilk) costs about $80,000 
to $90,000. The yield from 1 kg of dry soybeans is 5½ to 6 
liters of soymilk containing 7% dissolved solids. ProSoya’s 
equivalent machine gets 7½ liters of soymilk, if you rewash 
the okara. Address: Executive Vice President, ProSoya Inc., 
5350 Canotek Road, #7, Gloucester, Ottawa, ONT, K1J 9C9, 
Canada. Phone: 613-745-9115.

3195. Danival. 1996. Danival: The environmental approach. 
Mezin, France. 7 p. 30 cm. Lay-fl at comb bound. [Eng]
• Summary: Contents: Introduction. Map of France (showing 
Danival in the southwest near the Garonne River valley, in 
the historical region of Gascony). Danival, Daniel Gevaert 
and the Pruneaux d’Agen (plums). Danival Atlantic sea salt 
(incl. nutritional analysis).
 “The jury of the ‘Enterprise and Environment’ 
competition organized by the French Ministry of the 
Environment has awarded the Special Ecoproduit 1992 
prize to Danival for their overall approach to environmental 
questions.
 “The range of organic foods which Danival presented to 
the jury are manufactured in strict conformity with Nature et 
Progres specifi cations through the whole production process.
 “All packing materials can be re-used and recycled. 
Preserves are bottled in glass jars with tinplate caps.
 “A small hydro-electric generator is powered by the old 
water mill. In this way, part of the factory’s power supply is 
produced from a renewable source of energy.
 “Danival’s originality also lies in their know-how in 
the manufacture of miso and shoyu. These two products 
are obtained from fermented soya beans and are very rich 
in easily digested vegetable protein.” For the past ten years 
Daniel Gevaert, the son of Pierre Gevaert, has been farming 
60 hectares in the fertile Garonne Valley–also known as the 
Valley of the Four Seasons. His agricultural methods are 
exclusively organic. “The farm is Danival’s main supplier of 
raw materials–and this is where Danival has the edge!”
 “The company is housed in the Andiran water-mill 
buildings and employs nine people full time. Today 
Danival’s range of organic products includes 9 varieties of 
jam, pureed prunes, semi-rehydrated Agen prunes, peach 
and apple compotes, concentrated tomato puree, ratatouille, 
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tomato ketchup, tomato sauce, bolognaise sauce, spaghetti 
sauce, sweet-corn, chick peas, azuki beans, lentils, haricot 
beans, Japanese pumpkin puree, seitan, gluten powder, miso, 
shoyu, and Atlantic sea-salt from the Ile de Ré.”
 “All packaging materials can be re-used and recycled. 
Preserves are bottled in glass jars with tinplate caps.
 “A small hydro-electric generator is powered by the old 
water mill. In this way, part of the factory’s power supply is 
produced from a renewable source of energy.
 “Danival’s originality also lies in their technical know-
how in the manufacture of miso and shoyu. These two 
products are obtained from fermented soya beans and are 
very rich in easily digested vegetable protein.” Address: 
Moulin d’Andiran, 47170 Mézin, France. Phone: +33 5 5397 
0023. Fax 5 5397 0010.

3196. Kleiner, Art. 1996. The age of heretics: Heroes, 
outlaws, and the forerunners of corporate change. New York, 
NY: Currency Doubleday. xii + 414 p. See p. 273-89. Illust. 
Index. 24 cm.
• Summary: From the rear cover: “Art Kleiner has 
uncovered a kind of secret history that links the medieval 
monastic orders, the counterculture of the sixties, and the 
key agents of corporate change in the modern world. I think 
its a landmark for people both inside and outside the most 
infl uential institution of the modern age–the corporation”–
by Howard Rheingold, author of Virtual Reality, Virtual 
Communities and Tools for Thought.
 Chapter 8, titled “Millenarians,” begins with a history 
of Erewhon Trading Company (p. 273-89), which makes it 
appear that Paul Hawken was the only important person in 
the company. Nevertheless, the history is full of interesting 
insights, many related to Erewhon’s role as a pioneer in the 
countercultural natural foods industry and (for a while) the 
largest distributor of natural foods and macrobiotic foods in 
the United States. Kleiner is a engaging and insightful writer. 
Erewhon was started by Michio and Aveline Kushi who, 
in the 1950s, had met at La Maison Ignoramus [literally, 
The House of Ignorance], a macrobiotic institute founded 
by renegade philosopher George Ohsawa outside Tokyo. 
Ohsawa claimed to have cured himself of tuberculosis 
by eating a diet of brown rice, miso soup, and cooked 
vegetables (from both land and sea). Ohsawa came to believe 
that a good (macrobiotic) diet is the foundation of both 
personal and societal health. The fi rst step is to change your 
own diet, then to help others change theirs. Ohsawa was a 
Japanese writer, had lived in Paris in the 1920s, and was 
deeply interested in world government–as well as in Zen. 
Ohsawa recruited the Kushis to go abroad (Michio was the 
fi rst to leave Maison Ignoramus and to do so) to promote 
world government. Michio and Aveline fell in love in the 
United States and were married. They eventually started 
teaching young Americans in Cambridge, Massachusetts. 
Before long they were prosecuted for practicing acupuncture 

without a medical license–but they prevailed and stayed. In 
the mid-1960 macrobiotic diets called for staples that were 
rarely found in East Coast food stores: brown rice, miso, 
tamari, etc. The Kushis started to sell food and books out of 
their home in Cambridge. Then [in April 1966] they moved 
the little store out of their home into a basement retail space 
at 303-B Newbury Street–and named the fl edgling company 
Erewhon. “... one of their students, Paul Hawken, took over 
as clerk”–or at least so says this book. Hawken was only 
eighteen, a lean young man from California. The rest of the 
story is how Hawken (apparently single-handedly) built 
Erewhon and the early natural foods movement.
 From the publisher’s description: “The author explores 
the nature of effective leadership in times of change and 
defi nes its importance to the corporation of the future. He 
describes a heretic as a visionary who creates change in 
large-scale companies, balancing the contrary truths they 
can’t deny against their loyalty to their organizations. 
This book reveals how managers can get stuck in 
counterproductive ways of doing things and shows why it 
takes a heretical point of view to get past the deadlock and 
move forward.” Address: Former editor of The Whole Earth 
Catalog and freelance business reporter during the 1980s, 
Oxford, Ohio.

3197. Lançon, Frédéric. 1996. Note de recherche La 
protection du marché du soja en Indonésie. Justifi cations et 
contraintes. Research note: Protection of the soybean market 
in Indonesia: Justifi cation and obstacles. Economie rurale 
No. 234-235. p. 45. Globalisation des économies agricoles et 
alimentaires. Situation et prospective. [Fre]
Address: CIRAD-Ca.

3198. GMF–Genetically Modifi ed Foods Market Intelligence 
(Genetic ID, Fairfi eld, Iowa). 1997. New survey: EU 
consumers don’t want GM foods. No. 5. Jan. 22. p. 1-2.
• Summary: “Two new surveys of European consumer 
attitudes regarding genetically modifi ed (GM) foods were 
released recently. As anticipated, they showed a majority of 
consumers having unfavorable opinions toward GM foods.” 
The big majority of European consumers want labeling of 
GM foods.
 “One survey was conducted by Market & Opinion 
Research International (MORI) of the UK and commissioned 
by Greenpeace. It consisted of telephone interviews with 
4,840 consumers in Denmark, France, UK, Italy, the 
Netherlands, and Sweden. between December 11 and 20, 
1996. The ages of the respondents were 15 and up, except 
in Denmark where they were 13 and up. Each person 
interviewed was asked two questions.
 “A German company, GfK Market Research, conducted 
a survey of 2500 randomly selected German consumers 
between the ages of 16 and 69 from both the eastern and 
western parts of the country. They were asked a series 
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of questions about their attitudes toward GM foods. (see 
‘Consumer attitudes in Germany’ below).
 “Opinions: development and introduction of GM foods: 
The fi rst question in the MORI/Greenpeace survey was, 
‘Thinking of genetically modifi ed food or food derived 
from genetic engineering, what is your opinion towards the 
development and introduction of such foods?’ A total of 59% 
surveyed in all the countries indicated opposition to GM 
foods, while 22% indicated support. Of those opposing, 37% 
were opposed to a great extent and 22% opposed slightly. Of 
those supporting, 6% supported to a great extent, and 16% 
supported slightly.”
 A graph, titled “Country-by-country responses to 
question one:” shows that the opposition to GM food was 
highest in Sweden (76% opposed), followed by France 
(66%) and Denmark (65%); it was lowest in Italy (44% 
opposed).
 “Happy to eat GM food? The second question was: ‘To 
what extent do you agree or disagree that: I personally would 
be happy to eat genetically modifi ed food.’ A total of 67% 
disagreed with the statement, with a total of 17% agreeing. 
Of those disagreeing, 46% strongly disagreed and 21% 
tended disagree. Of those agreeing with the statement, 12% 
tended to agree and 5% strongly agreed.
 A graph, titled “Country-by-country responses to 
question two:” shows that the opposition to eating GM food 
was highest in Sweden (78% opposed), followed by France 
(76%) and Denmark (63%); it was lowest in the UK (53% 
opposed).
 The next section is about “Consumer attitudes in 
Germany” at the end of 1993, long before the highly 
publicized introduction of genetically modifi ed foods. 
“German consumers had opinions even then that were quite 
similar to today’s.”

3199. Duchatel, Bernard. 1997. The work of Actimonde with 
dairylike soyfoods in Africa (Interview). SoyaScan Notes. 
Jan. 30. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Day after tomorrow Mr. Duchatel will travel to 
Douala, Cameroon, where Actimonde is installing a complete 
plant for Laiterie Auguste, the biggest dairy company in 
Cameroon, to make UHT soymilk that will be sold mainly 
as soy yogurt. The plant capacity will be 1,000 liters/hour of 
long-life (aseptic) products. Mr. Duchatel thinks this plant 
will be successful, because the company is strong and it has 
conducted extensive consumer research before launching 
the product. The plant is expected to be in full operation 
by August 1997. Of the various soy products introduced to 
Africa by Actimonde, fermented soy yogurt seems to have 
the greatest potential, because its fl avor and consistency are 
very close to those of the traditional sour milk consumed by 
many African people.
 Concerning soy in Cape Verde (Cabo Verde): First a 
little background. Cape Verde is one of the few nations in 

the world in which Soyfoods Center has never been able 
to fi nd a record of soybean cultivation. It is a small nation, 
a former Portuguese colony that gained independence on 
5 July 1975, consisting of ten volcanic islands and 5 islets 
off the west coast of Africa, in the Atlantic Ocean, west 
of Senegal. The capital city is Praia, on the island of Sao 
Tiago. The population is about 450,000. Actimonde installed 
an Agrolactor (their turnkey soymilk plant) in Praia, Cape 
Verde in 1994 for a company named Benali Cabo Verde. 
The soybeans used in the plant were initially imported from 
France in October 1994; after that, the had planned to import 
the soybeans either from Zimbabwe or Mozambique. Mr. 
Duchatel has never heard of soybeans being cultivated in 
Cape Verde, and he is quite sure that they have not been 
cultivated there in recent years–that is why the company had 
to import them. His company did not study the matter, but 
he thinks it would not be possible to grow soybeans on the 
island because most of it is like a desert; in the few places 
that are green, more important food crops are grown. Note: 
This document contains the earliest date seen for soybeans in 
Cape Verde (Oct. 1994) (one of two documents). The source 
of these soybeans was France.
 Actimonde was founded in 1977 to develop and supply 
turnkey dairy plants; their main competitors are Alfa-Laval 
and DTD, both of which are now bigger than Actimonde. 
The Agrolactor was invented by Actini and developed by 
Actimonde, starting in 1986, based on their experience in 
Brazil. They hoped to sell the fi rst Agrolactors to Brazil, 
but actually the fi rst one was sold to the Congo Republic 
and installed at Brazzaville in 1988; Agricongo used it for 
research and development only. The experience of Mr. J.L. 
Voisin in Nigeria in 1987 (where he saw many dairies shut 
down because of the high price of imported powdered milk) 
was another early reason that the Agrolactor was developed. 
Actimonde sold Agrolactors to Nigeria (in 1990) and Ivory 
Coast (1990) because locally-grown soybeans were readily 
available. Mr. Voisin retired in November 1995; he no longer 
works for Actimonde. Mr. Duchatel is now in charge of 
selling turnkey dairy plants, but the company is increasingly 
involved in sell small and medium-sized fruit juice plants 
made from local fruits.
 Concerning the present status of companies in Africa 
using the Agrolactor: (1) The unit sold in 1988-89 to the 
Congo will soon start again in Brazzaville; a private investor 
will make soy yogurt. (2) Cebon’s plant in the Ivory Coast 
is no longer making soymilk, because local consumers do 
not like the fl avor of that soymilk. Also, there are very big 
dairies in Abidjan. (3) In Burundi the soymilk plant is still in 
operation; the product has a Swahili name. (4) In Cape Verde 
the product was named Fresal; the generic term for soymilk 
is bebida de soya. But the plant is no longer in operation. 
The market is very small and there is no demand for soymilk. 
But there is a demand for soy yogurt. (5) In Cairo, Egypt, 
the plant is still operating, making a refrigerated, stirred 
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soy yogurt named Soyo. The company makes its own 
Polystyrene cups (non-aseptic) with very nice printing. (6) In 
Suleja, Nigeria, the plant is probably still making soymilk–
but now it is dangerous to go to that area. Address: Director 
and former technical manager, Actimonde, International 
Business Park, Batiment Athena, 74160 Archamps, France. 
Phone: +33 450 31 5640.

3200. Rose, Richard. 1997. Re: Soy cheeses in Europe. 
Letter to William Shurtleff at Soyfoods Center, March 13. 1 
p. Handwritten.
• Summary: Richard just returned from Biofach in Germany. 
The tofu/soy cheese sold by Viana died. Sharon’s Finest is 
going to (1) export some Rellas to Europe via Ki Foods in 
Italy, and (2) produce some tofu products and hemp foods in 
France, under license to Soleil de la Lix. Address: President, 
Sharon’s Finest, P.O. Box 5020 (616 Davis St.), Santa Rosa, 
California 95402-5020. Phone: 707-576-7050.

3201. DeBona, Don; Chaplin, Paul. 1997. Update on miso in 
Europe (Interview). SoyaScan Notes. March 20. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Don attended Biofach in Germany this month; 
this is the forth time he has attended. He has had two 
students who came from Europe to study miso-making 
with him at American Miso Co. in North Carolina. Jan 
(pronounced Yon) Kerremans, who worked at Lima Andiran 
in southern France, studied with Don for 2 months, Oct. 
1984 to Nov. 1984. Jan was a minority partner with Pierre 
Gevaert. Jan now still works for Lima, but not as a miso 
maker; originally Flemish, he married a French woman, lives 
in Paris, and is Lima’s sales rep.
 Paul Chaplin from Wales studied with Jan Kerremans 
at Lima in France during May and June 1984, then with 
Don for 2 months, in October and November 1985. His 
miso manufacturing business in Wales is still tiny, but it is 
growing well. Total turnover (income) in fi scal 1996 (Nov. 
1995 to Nov. 1996) was £28,000 (=$44,800). Paul’s new 
address is: Source Foods (Organic Priority) 9 Cwm, Business 
Centre, Marine Street, Cwm, Ebbw vale, NP3 6TB, Wales, 
UK.
 For both Jan and Paul, Don provided miso-making 
instruction, as well as room and board, free of charge. Barry 
Evans did not like Don to be teaching other people to make 
miso.
 Pierre Gevaert was the founder of Lima. His son is 
named Daniel, and Daniel’s wife is Valérie. Daniel studied 
miso-making with Jan Kerremans in southern France. In 
early 1990, after Pierre Gevaert died, Daniel and his wife 
took over Lima’s miso company at Andiran in southern 
France. They changed the company name to Danival from 
Lima-Andiran. The two of them now make two types of 
miso, and they also sell shoyu and tamari–but it is not known 
if they make the latter two products or not. Lima and Danival 

are no longer in contact with one another because there are 
bad feelings between them; Lima purchases their miso from 
American Miso Co.–much to Danival’s chagrin.
 Other new miso companies in Europe: Noka, run by 
Karl Selgmann, in Alzey, Germany. Karl used to be with Mr. 
Hiroshi Kozaki of Kanta Kozaki in Urbach; that company 
started in 1990. Paul Chaplin has visited Noka.
 Two new miso makers in Yugoslavia are Sladjan 
Randjelovic and his wife, Vladimirka, of Lion Health Food 
Co. (Zagorska 12/9, YU-11080 Zemun, Belgrade, Serbia / 
Yugoslavia). Their business card says: “Belgrade, London, 
and Beijing.” Vladimirka is actively involved in the business. 
They are both very macrobiotic. They already make mizuamé 
(rice syrup or rice malt). Their miso was of fairly good 
quality. They also made an interesting miso with added 
shiitake and kombu.
 Hans Weisseneder is making miso for Sojvita in 
Lichtenwoerth, Austria. He had photos of his vats which are 
in a wine cellar outside of Vienna.
 In Europe, imports of miso from Japan are almost 
certainly larger than total European miso production. 
Address: General Manager, American Miso Co., Route 3, 
Box 541, Rutherfordton, North Carolina 28139. Phone: 704-
287-2940.

3202. Danival. 1997. Price List–Danival: 1 March 1997. 
Mezin, France. 21 p. 30 cm. [Eng]
• Summary: Contents: Unrefi ned Atlantic sea salt. Tomato 
preserves. Vegetable preserves (incl. azuki with hijiki sea 
weed). Mushroom preserves. New condiments. Fruit purees 
with no added sugar (but 35% corn syrup for sweetness). 
Cereal sweeteners (barley malt, wheat syrup, corn syrup, rice 
syrup, apple syrup). Desserts and fruit juice. Fruit desserts. 
Agen prunes. Danival’s macrobiotic food range: “Europe’s 
leading manufacturer of organic macrobiotic food products. 
Produced in France, traditional Japanese manufacture. 
Non genetically engineered soya, grown by Mr. Berjon 
from his own seed beans since 1991.” Brown rice miso* 
(unpasteurized, 4 sizes), barley miso* (unpasteurized, 4 
sizes), young shiro miso* (unpasteurized, 2 sizes), shoyu* 
(unpasteurized; 5 sizes), tofu*, smoked tofu*, tempeh 
with shoyu and wakame*, seitan with shoyu and hijiki*, 
gluten powder*. * = Organically grown, certifi ed by AB-
Ecoconcert.
 A 4-page French-language color insert (dated March 
1997) contains color photos of many of these products, 
sealed in glass jars–incl. “Bio Miso (Orge/Gerst), Sauce 
Bolognaise Seitan, Raviolis (Farcies au Seitan), and Bio 
Shoyu.” Address: Moulin d’Andiran, 47170 Mézin, France. 
Phone: +33 5 5397 0023. Fax 5 5397 0010.

3203. Labbé, Max. 1997. Ces étonnants aliments végétaux 
fermentés et lacto-fermentés [Those astonishing fermented 
and lactic-fermented vegetable foods]. Auvers sur Oise, 
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France: Published by the author. 116 p. Preface by Richard 
Hwei-Ming Bau. Illust. No index. 21 cm. [Fre]
• Summary: Part III of this popular book, titled “Asiatic 
Specialties,” contains the following sections and subsections 
(p. 77-103): Chinese and Japanese fermented foods: Shoyu 
and tamari, miso, umeboshi, nuka pickles, natto, sufu. 
Characteristics and way of tempeh: Defi nition, preparation, 
arrangement of grains before inoculation. Indonesian 
tempeh: Preparation of the cakes, preparation of the 
inoculum. Javanese tapé (tapeh) and its culture. American-
style tempeh. A color photo on the rear cover shows Max 
Labbé. Address: 3 rue Emile Level, F- 75017, Paris.

3204. Noble Bean. 1997. Tempeh–Noble Bean (Leafl et). 
McDonalds Corners, Ontario, Canada. 2 p. Front and back. 
28 cm.
• Summary: The top three-fourths of the front of this black-
on-tan leafl et shows six tempeh products (packages and 
labels) made by Noble Bean. On the bottom quarter is a 
brief description (left column in French, right in English) of 
tempeh. On the back is a very brief description (in French 
and English) of Noble Bean and its history since 1979, 
an illustration of the countryside production facility (in a 
trailer), and a recipe for tempeh teriyaki. Address: RR#1, 
McDonalds Corners, ONT, Canada K0G 1M0. Phone: 613-
278-0173.

3205. Gevaert, Valérie. 1997. Re: Brief history of Danival 
and current activities. Letter to William Shurtleff at Soyfoods 
Center, May 13–in reply to inquiry. 2 p. Typed, with 
signature. [Eng]
• Summary: “Daniel Gevaert purchased the Lima Andiran 
site in early 1990–but not the Lima trademark–and 
established Danival the same year in June. Our miso and 
shoyu, as well as our fruit and vegetable preserves are 
prepared with certifi ed organic ingredients, and we also 
package unrefi ned Atlantic sea-salt. Our company name is 
indeed Danival.” The address and phone and fax numbers are 
shown below.
 “My full name is Valérie Fenech Saint Genieys. Daniel 
and I have been married for 15 years, and we have two sons, 
Benoît age 14 and Martin age 10.
 “We began producing miso as soon as we bought the 
site, and put it on the market for the fi rst time in 1992, after 
completing the fi rst 18 month production cycle. Our shoyu 
products were launched the following year. All Danival’s 
products are prepared on site. We buy 90% of our raw 
material in France (soya, vegetables, fruits and cereals), 
giving priority to local producers in our region in the south-
west.
 “Daniel’s skills in preparing miso came to him from 
his father, who was in charge of miso production for Lima. 
At the time, Jan Kerremans was an employee whose task 
was to work on the miso recipe. Daniel himself has had the 

great privilege of receiving the teaching and guidance of the 
master-craftsman who is personally responsible for miso 
preparation within the imperial court of Japan, and who has 
imported his traditional skills and knowledge to Daniel while 
visiting Danival or during Daniel’s frequent trips to Japan. 
We are both familiar with your publications and fi nd them of 
great value.”
 Note 1. Near the top of the letterhead, below and to the 
left of the logo and company name, is written “Fabricant de 
père en fi ls.” In the center of the stationary, in a light half-
tone, is a line drawing of a traditional shoyu seller (which 
also appears in The Book of Miso, 2nd ed., by Shurtleff 
& Aoyagi, p. 262). A printed seal in the lower left corner 
shows that the company won special mention for the Prix 
Écoproduit 1992, in the “Enterprise and Environment” 
competition organized by the French Ministry of the 
Environment.
 Note 2. Enclosed with the letter are fi ve brochures 
and booklets, some of which are cited separately. Address: 
Moulin d’Andiran, 47170 Mézin, France. Phone: +33 5 5397 
0023. Fax 5 5397 0010.

3206. Kilman, Scott. 1997. European food retailers want 
notice of genetically engineered U.S. crops. Wall Street 
Journal. May 30. p. A2, A6.
• Summary: “Several of Europe’s largest food retailers 
are pressing U.S. grain shippers to identify genetically 
engineered [GE] crops–a demand that some traders worry 
might jeopardize two big U.S. exports to Europe: soybeans 
and corn.” The British Retail Consortium and other retail 
trade associations have signed an open letter to U.S. grain 
exporters such as ADM and Continental Grain. If the U.S. 
companies don’t act voluntarily, the letter warns, several 
EU member nations might require the complete segregation 
of GE crops from their traditional counterparts. Signatories 
include groups from Denmark, Finland, France, Germany, 
Sweden and the UK–incl. J. Sainsbury PLC, the UK’s 2nd 
largest supermarket chain.
 In March 1996 the European Union [EU] began 
permitting imports of U.S. GE crops. But Norway, which 
is not a member of the EU, has stopped importing U.S. 
soybeans.
 Major U.S. exporters say it would be too expensive to 
segregate GE soybeans and corn, and it isn’t necessary since 
the food from these plants is nutritionally the same as that 
from traditional plants. But the EU retailers want consumers 
to have freedom of choice. Address: Staff reporter.

3207. Sagae, Chie. 1997. Original from Provence. Casa 
(Japan). July 10. Summer. [Jap]
• Summary: A color photo shows the front panel of two 
boxes of tofu, and cubes of seasoned tofu that were inside 
them. The brand name is Tossolia made by the company 
named Tofoulie. The fi rst box is “Tofu artisanal au basilic” 
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(Hand-made tofu with basil and olives). The second: “Galette 
sarrasines artisanales au tofu” (Handmade buckwheat patties 
with tofu). The text states; Maybe these surpass Japanese 
tofu.
 Note: As of April 2008 these products are listed on the 
website www.kigroup.com, for KI Group S.p.A., Strade 
Settimo, 399/11, 10156 Torino, Italy.

3208. SoyaScan Notes. 1997. The soy protein concentrate 
industry and market worldwide (Overview). July 14. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following statistics were compiled, with 
permission, from one or more very reliable sources, which 
have asked to remain anonymous. Soy protein concentrates 
are produced by three different processes. The main one is 
the aqueous-alcohol wash. It gives “functional concentrates” 
which are more soluble in water, and have a higher water- 
and fat-holding capacity. The main manufacturers using this 
aqueous-alcohol wash process are: ADM in the USA–60,000 
tonnes/year. ADM in the Netherlands 60,000 tonnes. Central 
Soya in the USA–60,000 tonnes. Central Soya at Aarhus, 
Denmark–27,000 tonnes. Sogip in France–12,000 tonnes. 
Solbar Hatzor Ltd. (formerly Hayes Ashdod) in Israel 10,000 
tonnes. Subtotal: 229,000 tonnes/year.
 The second process is the acid wash. The main 
manufacturers using this process are: Lucas Ingredients 
in the United Kingdom–3,000 tonnes/year. ADM in the 
USA–3,000 tonnes. Sanbra in Brazil–5,000 tonnes. Subtotal: 
11,000 tonnes/year.
 The third process is the acid leach: The only 
manufacturer is Sopropeche (Sopropêche) in France 
(Boulogne Sur Mer; the company also extracts protein from 
fi sh)–6,000 tonnes/year.
 Total of all three processes: 246,000 tonnes/year.
 This market is expected to double in 4 to 5 years. It is 
the fastest growing of all the modern soy protein markets; 
by comparison, the market for soy protein isolates is almost 
stagnant. Central Soya, whose Promine brand of soy protein 
isolates used to be the market leader, no longer makes 
isolates, and now makes only soy protein concentrates.

3209. Kushi, Michio; Kushi, Aveline. 1997. Re: Letter 
of congratulations to the Lima Team. Lima celebrates its 
40th anniversary! Letter to the Lima Team in Maldegem, 
Belgium, Aug. 30. 5 p. Typed, with signature on letterhead.
• Summary: “We extend happy congratulations from our 
hearts to the Lima team on its 40th Anniversary.
 “The Lima team has truly been a European pioneer in 
organic agriculture and distribution of organic food. Not only 
many of Europe’s people, but also people who are in organic 
food production, distribution and consumption all around the 
world, are extending their gratitude to the Lima team which 
has shown such dedication to the health and well-being of 
humanity.

 “As we well remember, Lima began in 1957. George 
Ohsawa and Lima Ohsawa visited France and Belgium, and 
stayed with the Gevaert family. As are we, they all were 
advocating the cause of world peace, especially the pursuit of 
the realization of a world federal government. The father of 
Pierre Gevaert was one of the prominent European leaders in 
this peace movement, as well as a well known artist / painter. 
The Gevaert family, after suffering during World War II, 
settled, and began organic agriculture. Pierre Gevaert led his 
brothers and sisters in the cause of natural health as the base 
for a peaceful society. George and Lima Ohsawa encouraged 
their cause and called for four young Japanese students who 
were experts in their respective fi elds of food production. 
With their participation and intensive labor contribution 
under the leadership of Pierre and other Gevaert family 
members, together with the spiritual and philosophical 
guidance from George and Lima Ohsawa, the company–
using the name ‘Lima’ from the name of Mrs. Ohsawa–had 
begun!
 “Though the four Japanese left after their initial 
contribution, the Lima company continued to encourage 
organic agriculture in Belgium, France and other areas. 
It produced bread, miso, and other macrobiotic products 
as well as importing–mainly from Japan through Mitoku 
Company, Ltd., and others–the best quality of soy sauce and 
other organic products which were processed through the 
most authentic methods.
 “While many other companies arose in France, Spain, 
Italy, Portugal, Germany and other areas of Europe, under 
the infl uence of macrobiotic education and rising interest in 
organic natural food, as well as people’s concern for better 
health through better eating, Lima has steadfastly remained 
one of the companies which are most conscientious and 
thoughtful of the health and well-being of humanity.
 “We fondly recall visiting the Lima facilities many 
times, giving advice on several occasions on the qualities 
of food. We also remember giving lectures, talks, and 
discussions at the company on several occasions when we 
visited Europe.
 “In addition to the operation of food production and 
distribution, Pierre Gevaert and other members of the 
Gevaert family, as well as macrobiotic and natural foods-
related friends, made great contributions towards educating 
people in society and promoting natural health by holding 
conferences, forums, seminars, lectures and meetings on 
many occasions and in many cities.
 “We sincerely extend our heartfelt thanks to all these 
founders, contributors, workers and participants in the 
operation of Lima.
 “After the company was bought and its ownership 
changed, the spirit of its founders continued to remain. Marc 
Callebert, who continuously stayed until recently, had also 
carried forward its original spirit. We all know that though 
the ownership has changed, the spirit of Lima has never 



HISTORY OF SOY IN FRANCE   1024

© Copyright Soyinfo Center 2015

wavered, and shall continuously develop towards further 
realization of the endless dream of humankind: health and 
peace of the world. We sincerely trust the current owners and 
management, together with all Lima workers, are sharing 
the same spirit: to keep the company a symbolic leader in 
Europe of authentic, organic, natural and macrobiotic Food 
producers and distributors.
 “While, with many friends’ companies, the Lima team 
is spreading its contribution to maintain and develop human 
health in Europe, America has also been changing widely 
towards organic, natural and macrobiotic food production, 
distribution and consumption. There are many huge-scale 
natural food supermarkets which have been set up in every 
major city in America. The nutritional and eating pattern has 
greatly turned into one incorporating more whole grains, 
organic vegetables, beans and fruits, in addition to authentic 
macrobiotic products such as miso, soy sauce, tempeh, tofu, 
sea salt, umeboshi, sea vegetables, sourdough bread and 
many others.
 “Food revolution has defi nitely begun, and we all know 
that will change the eating pattern throughout the entire 
world within a few decades.
 “For the past fi ve years, we have been pouring our 
energies into changing Japan and other Far Eastern countries. 
Although they are several years behind America and Europe, 
they are quickly awakening, and a large trend of organic, 
natural, macrobiotic food has been spreading through the 
participation of hotels, restaurants, food producers, farmers 
and consumers. This trend will spread to other Asian 
countries, and eventually towards the Middle East and 
Africa, and will enable the world to become a more healthy 
and peaceful society in the near future.
 “We further wish to comment that this movement 
towards healthy food in general is closely associated with 
and has been inspiring alternative approaches to health 
care. Many areas of alternative medicine are dealing with 
healthy dietary practice, largely including a macrobiotic 
way of eating. Nutritional science has also been changing 
towards the reduction of animal food and increase of grains, 
vegetables, beans and other foods which we have been 
promoting.
 “All of you are part of this wonderful positive 
movement in the world, and so, together with many friends, 
we again extend our congratulations to you on your 40th 
anniversary, and we pray from our hearts for your continuous 
contribution and success in the development of human health 
and well-being through the best quality of food. To the many 
people who have put their efforts into developing Lima as a 
symbolic existence in the industry: Thank you very much!
 “In peace and love, Michio Kushi, Aveline Kushi, with 
many American macrobiotic, natural food friends.”
 Note: Lima NV is now located at Industrielaan 11A, 
B-9990, Maldegem, Belgium. Phone: +32 50 71 05 64. 
Address: 62 Buckminster Rd., Brookline, Massachusetts 

02146. Phone: 617-232-6876.

3210. Froding, Joy. 1997. Through the eye of the storm: 
Biotechnology controversy creates a new niche. Bluebook 
Update (Bar Harbor, Maine) 4(3):4-5. July/Sept.
• Summary: In the Netherlands, it is required by law that all 
consumer packaged products containing ingredients created 
by biotechnology must be so labeled. According to Victor 
Meidendorp de Bie, General Manager of Fa. L.I. Frank in 
Twello, The Netherlands, many European food companies 
want to keep genetically modifi ed (GM) ingredients out of 
their foods. Moreover, the Netherlands, Spain, Switzerland, 
Austria, Hungary, and France are committed to growing only 
non-GMO soybeans intended for European food uses. Yet as 
much as 2% of the soybeans harvested in the fall of 1996 and 
imported to Europe were GM. The GM soybeans have been 
a boon for those growing and selling organically grown or 
identity preserved soybeans.

3211. Shurtleff, William; Aoyagi, Akiko. comps. 1997. 
Soy in Africa–Bibliography and sourcebook, 1857 to 
1997: Detailed information on 1,617 published documents 
(extensively annotated bibliography), 109 unpublished 
archival documents, 111 original interviews (many full text) 
and overviews, 97 commercial soy products. Lafayette, 
California: Soyfoods Center. 518 p. Subject/geographical 
index. Author/company index. Language index. Printed Sept. 
28 cm. [1794 ref]
• Summary: Brief History of Soy in Africa: The Society for 
Acclimatization in France did most of the pioneering work 
with soybeans in Africa. In 1857 they were asked to send 
soybeans to the island of Réunion, and one member asked 
that large-scale soybean trials be undertaken in Algeria. 
In 1858 Mr. Koenig-Bey of Alexandria, Egypt, wrote the 
Society about the cultivation of soybeans in Egypt. In 1880 
the Society’s soybean expert, Auguste Paillieux, published 
a report from Dr. Bertherand of Algiers (Algeria, which was 
then a French colony) dated 19 Nov. 1880. It stated: “The 
breeding nursery cultivated soybeans (Soya; Glycine hispida) 
many years ago. Soya does rather well here, but its seeds are 
hard and remain tough. This is the earliest document seen 
that clearly describes soybean cultivation in Africa.
 By 1873 Haberlandt of Austria reported that soybeans 
were being grown in Tunisia–but gave no details.
 By 1903 soybeans were being grown in South Africa, by 
1907 in Tanzania, and 1908 in Mauritius.
 In 1908 the world price of linseed oil and cottonseed 
oil skyrocketed. During the next few years the fi rst large 
shipments of soybeans were imported to Europe from 
Manchuria. European colonial powers (and South Africa) 
quickly began to investigate the possibility of growing 
soybeans in their African colonies, but without much 
success, since suitable varieties had not yet been developed. 
Nevertheless in 1909 trials were conducted in Gold Coast 
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(today’s Ghana), Kenya, and Gambia, and in 1910 in 
Nyasaland (Malawi), Southern Rhodesia (Zimbabwe), and 
Nigeria.
 Starting in the 1960s, serious interest in soybeans in 
Africa began to grow–slowly but steadily. Total production 
increased from 50,000 tonnes (metric tons) in 1960 to 75,000 
tonnes in 1969, a growth of 50% in ten years. The great 
majority of these soybeans were grown in Nigeria. Starting 
in the mid-1960s, large amounts of soy fl our, in the form 
of cereal-soy blends, began to be shipped from the U.S. to 
Africa under the P.L. 480 (Food for Peace) Program. In 1962 
Africa’s fi rst two commercial soy products were introduced: 
Pro-Nutro, a cereal soy blend, by Hind Brothers in Durban, 
South Africa, and a Soy-Fortifi ed Whole Wheat Bread by 
Harrison Foods in Ghana.
 Then in about 1973 there was a rapid rise of interest in 
soybeans and soyfoods in Africa, paralleling the new interest 
worldwide. The three major reasons for this strong interest 
in Africa were the sudden rise in world soybean prices, the 
work of the International Institute of Tropical Agriculture 
(IITA at Ibadan, Nigeria) starting in 1970, and the work of 
INTSOY (the International Soybean Program headquartered 
at the University of Illinois) starting in 1973. IITA and 
INTSOY developed soybean varieties and management 
practices that for the fi rst time gave high yields under 
African conditions, and sponsored conferences on soybean 
production and utilization in Africa.
 Interest, production, utilization, and research grew 
dramatically during the 1980s. Africa’s leading soybean 
producing countries in 1987/88 were Egypt (144,000 
tonnes), Zimbabwe (100,000), Nigeria (75,000), South 
Africa (49,000), and Zambia (26,000 tonnes).
 By 1995/96 Africa’s leading soybean producers were 
Zimbabwe (110,000 tonnes), South Africa (84,000), Nigeria 
(80,000), Egypt (64,000), and Zambia (35,000 tonnes).
 In October 1995 the Third Bi-Annual SoyAfrica 
Conference was held in Johannesburg, South Africa.
 The future for soybeans and soyfoods in Africa, a 
continent with long-term protein shortages, looks extremely 
bright.
 This is the most comprehensive book ever published 
about soy in Africa. It has been compiled, one record at a 
time, over a period of 20 years, in an attempt to document 
the history of this subject. Its scope includes all known 
information about this subject, worldwide, from A.D. 1857 to 
the present.
 This book is also the single most current and useful 
source of information on this subjects, since 97% of all 
records contain a summary/abstract averaging 181 words in 
length.
 This is one of more than 50 books on soybeans and 
soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 

commercial products in chronological order. Address: 
Soyfoods Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 510-283-2991.

3212. Broten, Lorne H.A. 1997. New developments at 
International ProSoya Corp. (Interview). SoyaScan Notes. 
Oct. 29. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The company name has been changed. A new 
company, International ProSoya Corporation (IPC), was 
incorporated in the fall of 1996. An agreement was reached 
for IPC to purchase all the shares of ProSoya, Inc. (PSI), 
which will become a wholly owned subsidiary of IPC; the 
deal has not yet been fi nalized. Pacifi c ProSoya Foods, Inc. 
(the food manufacturing company in British Columbia) 
has been merged into IPC. Sales of small-scale soymilk 
equipment and equipment sales to the former Soviet Union 
countries will generally be handled by PSI, but those who 
wish to buy large systems must talk directly with Lorne and 
buy the system from IPC. A company or person in the USA 
can buy a small soymilk system (200 liters/hour or less) from 
PSI, but they cannot buy a large soymilk system because 
IPC is developing their own company in the USA based on 
their patented soymilk technology–and they do not want 
competition form their own soymilk systems.
 International ProSoya Europe (a subsidiary of IPC, 
created in Jan. 1997 and began operation in June 1997) is 
now constructing a soymilk plant in the United Kingdom 
(in Livingston, Scotland) as part of a joint venture. Dusty 
Cunningham, who is a director of IPC, is there helping to get 
the project started–but she is not the person in charge. The 
factory is expected to begin making soy products in early 
1998–an aseptic soymilk, a soy yogurt, soy ice creams, and 
other food products based on the company’s soymilk. There 
are a number of shareholders in the new joint venture, one of 
whom is named McCorkle; the joint venture is not with an 
existing European soy company.
 In the future, IPC plans to focus on joint ventures 
internationally (using IPC soymilk technology), and to place 
much more emphasis on making and selling foods based on 
soymilk than on selling equipment. Lorne thinks that two 
more joint ventures will be fi nalized in 1998; the details 
are confi dential at present. Part of the capital for all this 
expansion comes from joint venture partners and PIC raises 
part of it themselves; they are planning to do an initial public 
offering (IPO) in 1998 as well–open to the public.
 IPC has been so busy lately that Lorne is not sure 
whether they will continue the newsletter or not; they will 
discuss it at a board meeting soon.
 Ted Nordquist is currently involved with a soymilk plant 
in Los Angeles, California. He has been buying soymilk 
from IPC. Lorne has heard that Ted is coming out with his 
own brand of soymilk. In France, Sojinal has been bought 
out; Lorne thinks that Sojinal makes a better soymilk product 
than Alpro. Address: President and CEO, International 
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ProSoya Corp., 312-19292 60th Ave., Surrey (Vancouver), 
BC V3S 8E5, Canada. Phone: 604-532-8030.

3213. Kantz, Brian. 1997. Seed money: America’s top 
ten seed companies. Farm Chemicals (Willoughby, Ohio) 
160(13):48, 50, 52, 53. Dec.
• Summary: America’s ten largest seed companies, based on 
1996 sales of all crops, are: (1) Pioneer Hi-Bred International 
$1,721 million. (2) Novartis Seeds $959 million. (3) 
Limagrain $552 million. (4) ELM / Seminis $525 million. (5) 
DeKalb Genetics $388 million. (6) Asgrow Seed Co. $175 
million* (* = estimate). (7) Garst Seed Co. $165 million*. 
(8) Mycogen Seeds $156 million. (9) Cargill Hybrid Seeds 
$155 million*. (10) Delta & Pine Land $153 million.
 Nearly all of America’s traditional ag chem 
(“agricultural chemical”) dealerships sell seed, and the 
percentage of their overall sales attributed to seed sales 
is generally growing each year. Thus, seed–especially 
“transgenic seed”–has become a big opportunity in the past 
few years for these dealerships.
 Many of the big seed companies are also involved 
in crop protection–one more bit of evidence that the line 
is blurring between crop protection and seed. Examples: 
DuPont, a major maker of ag chemicals that protect crops, 
has a 20% stake in #1 ranked Pioneer. Novartis owns 
Novartis Seeds Monsanto has interests in Seminis, DeKalb, 
Asgrow, and Delta & Pine Land. DowElanco has a stake in 
Mycogen. Zeneca owns part of Garst.
 No. 1, Pioneer, America’s pre-eminent seed company 
with a long history and strong germplasm base, invested 
a massive $130 million in R&D during 1997, and is 
positioning itself at the forefront of seed innovation. 
“Pioneer now touts performance–yield plus value-added 
characteristics–as the true measure of seed quality.” Pioneer 
has long been identifi ed as the leader in hybrid corn; the 
company owns 44% of the U.S. seedcorn market, and corn 
generates more than 85% of Pioneer’s revenues. Less well 
known is Pioneer’s strength in soybeans–18% of the U.S. 
market. In the fall of 1996 Pioneer (whose president and 
CEO is Charles S. Johnson) and DuPont created an equally 
owned joint venture research company named Optimum 
Quality Grains.
 No. 2, Novartis Seeds (of Golden Valley, Minnesota) 
was formed on 1 Jan. 1997 through the blockbuster merger 
of Ciba Seeds and Northrup King Co. That merger was 
possible because of the mid-1996 merger of pharmaceutical 
giants Sandoz and Ciba-Geigy. Novartis is also the home of 
some of the seed industry’s other familiar names: Rogers, 
S&G, Hilleshog, Pride, Stauffer, and Funks G. Novartis 
Seeds is the industry leader in Bacillus thuringiensis (Bt) 
corn, and is expected to spend more than $100 million 
on R&D in 1997, guided by president & CEO Edward T. 
Shonsey.
 No. 3, Limagrain, based in Chappes, France, is the top 

seed producer in the European Union (EU), as well as a 
premier producer of wheat and other fi eld crop seeds in the 
USA. Limagrain owns historic Vilmorin in France. In the 
U.S., the Limagrain Group owns (among others) Callahan-
Westfi eld (of Westfi eld, Indiana), a marketer of corn and 
soybean seeds, and Vilmorin (of Empire, California) a 
marketer of vegetable seeds. In addition, the Limagrain 
Genetics Research division in Lebanon, Indiana, studies uses 
and advancements for corn, soybeans, and canola in North 
America.
 No. 4, ELM / Seminis. ELM stands for Empresas La 
Moderna of Mexico. They formed Seminis in the mid-1990s 
by combining two long-time vegetable industry leaders: The 
vegetable division of Asgrow and Petoseed. “What Pioneer 
is to corn, Seminis Vegetable Seeds (Saticoy, California) is 
to vegetables. And even that may be an understatement.” The 
company has the largest vegetable seed germplasm collection 
in the world. This year ELM agreed to a technical alliance 
with Monsanto.
 No. 5, DeKalb Genetics Corp. (DeKalb, Illinois), is best 
known for its corn seeds; it owns 11% of the North American 
corn market, second only to Pioneer. It is also a major 
seller of Roundup Ready soybeans–a product which helped 
increase company soybean sales by 21% this year. Monsanto 
owns 40% of DeKalb and the companies have a long-term 
research collaboration effort. The CEO is Bruce P. Bickner.
 No. 6, Asgrow Seed Co. (Des Moines, Iowa) has a 
private breeding that has produced some notable “soybean” 
fi rsts in the past 20 years: the fi rst variety with iron-chlorosis 
tolerance, the fi rst with resistance to races of soybean cyst 
nematode, the fi rst with Phytophthora root rot protection, 
the fi rst with imidazolinone (IMI) herbicide resistance, and 
one of the fi rst with tolerance to Roundup herbicide. Asgrow 
remains a market leader in Roundup Ready soybeans. Co-
presidents of Asgrow Seed Co. / Hartz Seed Co. are John 
Schillinger and Danny Kennedy.
 No. 7, Garst Seed Co. (Slater, Iowa) changed its name to 
ICI Seeds, then to ICI Garst, then back to Garst. Operating 
under the corporate umbrella of Zeneca, it has emerged 
as one of the leaders in the science of gene-stacking, 
which involves taking multiple traits such as resistance to 
herbicides, insects, diseases, and poor soil, and combining 
them in a single hybrid. Developments in this multiple-
resistance area full under the G-STAC program, which stands 
for “Garst State of the Art Crops.” Coming in 1998 are corn 
hybrids stacked with IMI, Bt, and Liberty protection. Despite 
biotech advances, Garst adamantly stands by its philosophy 
that yield comes fi rst–whether in corn, soybeans, alfalfa, 
sorghum, or canola. “Still, the company projects that trait-
driven technologies will account for 83% of its sales by 
2001.” President: Col Seccombe.
 No. 8, Mycogen Seeds (San Diego, California) is the 
leading U.S. seller of sunfl ower seeds, but also sells corn and 
soybeans. DowElanco owns a majority of the company.
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 No. 9, Cargill Hybrid Seeds. Privately owned Cargill, 
Inc. (Minneapolis, Minnesota), owner of this seed company, 
had sales of $56 billion in fi scal year 1997–making it one 
of the largest food- and agriculture-related companies in the 
world. Cargill’s focus is now on food-corn hybrids. Seed 
company head is Brian Hill.
 No. 10, Delta & Pine Land Co. (Scott, Mississippi) has 
long been the U.S. leader in cotton seeds, controlling more 
than 70% of the U.S. cotton seed market in 1996. D&PL’s 
fl agship brand is Deltapine, which alone owns 42% of the 
market. The company is working with Monsanto to develop 
the Bt cotton technology and Roundup Ready cotton. 
Overall, USDA estimates show that almost 25% of U.S. 
cotton acreage in 1997 was devoted to transgenic varieties 
from D&PL. Chairman and CEO is Roger D. Malkin. The 
company breeds and markets soybean seed as well. Small 
portrait photos show most of the company heads mentioned.

3214. Food and Agricultural Organization of the United 
Nations. 1997. Soybeans: Area harvested, yield, and 
production. FAO Yearbook–Production (Rome, Italy) 51:102-
03.
• Summary: The 1997 Production Yearbook, under 
“Soybeans” (p. 102-03, in English, French, and Spanish) 
gives area harvested (1,000 ha), yield (kg/ha), and production 
(1,000 MT), each for the years 1989-91, 1995, 1996, 1997, 
for the following places: World. Africa: Benin, Burkina 
Faso, Burundi, Congo–Democratic Republic, Cote d’Ivoire, 
Egypt, Ethiopia PDR, Ethiopia, Gabon, Liberia, Morocco, 
Nigeria, Rwanda, South Africa, Tanzania, Uganda, Zambia, 
Zimbabwe.
 North and Central America: Canada, El Salvador, 
Guatemala, Honduras, Nicaragua, USA.
 South America: Argentina, Bolivia, Brazil, Colombia, 
Ecuador, Paraguay, Peru, Uruguay, Venezuela.
 Asia (fmr = former). Asia: Azerbaijan, Bhutan, 
Cambodia, China, India, Indonesia, Iran, Iraq, Japan, 
Kazakhstan, Korea–Democratic People’s Republic of (north), 
Korea–Republic of (south), Laos, Myanmar, Nepal, Pakistan, 
Philippines, Sri Lanka, Syria, Thailand, Turkey, Viet Nam 
(Vietnam).
 Europe (former). Europe. Albania, Austria, Bosnia 
Herzegovina, Bulgaria, Croatia, Czechoslovakia, Czech 
Republic, France, Germany, Greece, Hungary, Italy, Latvia, 
Moldova Republic, Romania, Russian Federation, Slovakia, 
Spain, Switzerland, Ukraine, Yugoslav SFR, Yugoslavia.
 Oceania. Australia.
 USSR.

3215. Lançon, Frédéric. 1997. L’artisanat alimentaire face à 
la modernisation du secteur agroalimentaire. L’exemple de 
la transformation du soja en tahu en Indonésie. [The food 
artisan in the face of the modernization for the food and 
agricultural sector: The example of the transformation of 

soybeans into tofu in Indonesia. In: Petites Entreprises et 
Grands Enjeux. Le Développement Agroalimentaire Local, 
Tome II. Paris: Éditions L’Harmattan. See p. 83-94. [10 ref. 
Fre]*
Address: 1. Economist, Annual Crop Dep. of the Centre de 
Cooperation Internationale pour la Recherche Agronomique 
pour le Developpement (CIRAD).

3216. Terrasson, P. 1997. L’industrie huilière en Aquitaine 
et en France de 1945-1993 [The edible oil mill industry in 
Aquitaine and in France from 1945-1993]. Bordeaux, France: 
La Mémoire de Bordeaux, de la Communauté Urbaine et de 
ses Communes. 262 p. [48 ref. Fre]*
• Summary: This book includes a discussion of soybeans 
and of the fi rst commercial French soy infant formula. Hervé 
Berbille writes (Nov. 2010) that the author died recently. 
Address: Bordeaux, France.

3217. Shumaker, Susan; Saffel, Than. 1998. It’s a veg world, 
after all: Even more surprising than a talking mouse is the 
bounty of delicious meatless meals at America’s top tourist 
attraction. Vegetarian Times. Feb. p. 70-72, 74-79.
• Summary: “The revolution in Disney’s attitude toward 
food actually began in 1988, when European chef and 
inveterate foodie Dieter Hannig was tapped to open 22 new 
restaurants at Disneyland Paris. The marathon runner and 
self-described “near-vegetarian” had spent the previous 14 
years working for Hilton International.
 “Hannig’s fi rst order of business was to change the way 
Disney went about preparing and serving food... Hannig 
believed that the food could become an attraction in itself... 
All but one of the chefs that worked with him in Paris 
followed him to Florida. That small team has been the force 
behind the change in food in Orlando... ‘And I just love 
vegetarian food. My colleagues called me the Tofu King.’”

3218. Fischer, Bruno. 1998. Update on soymilk in Europe: 
Sojinal, Alpro and Nutrition et Soja (Interview). SoyaScan 
Notes. March 3. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: In mid-1993 Sojinal (of Issenheim, France) was 
purchased by a Swiss group named B&K Industry Holdings. 
The heirs got much of their money from disinvesting in 
weapons and ammunitions. Then in December 1996 Alpro 
(in Belgium) bought Sojinal from B&K. They now make 
mostly sterilized pre-pack tofu patties and other related meat 
alternatives. In Bruno’s opinion these products are not very 
good–they don’t fi t anywhere.
 Alpro dominates the European market for soymilk and 
soymilk products. They do a lot of private label packaging 
in their factory, and they now make a little pudding in a cup 
with a peel-off lid. Bruno heard that in 1995 they had sales of 
50 million German marks. Note: In March 1998 one German 
mark was worth about $0.55. So, very roughly, 50 million 
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would be worth about $27 million.
 Alpro now also makes rice drink, and in 1995 launched 
a rice beverage made by Alpro and packaged in glass bottles.
 In about Feb. 1998 Vandemoortele, Alpro’s parent 
company, sold all of its margarine manufacturing operations 
to Cargill. Now Vandemoortele has only Alpro and its oilseed 
crushing operations.
 Nutrition et Soja (in Revel, near Toulouse, France) no 
longer sells their soymilk in Tetra Pak cartons–so they must 
be using it as an ingredient in their own products.
 DE-VAU-GE (which made the Grano Vita line) no 
longer makes soymilk. Address: Im Auel 88, 53783 Aetorf, 
Germany. Phone: 49-2243-4021.

3219. Fischer, Bruno. 1998. Update on Triballat, maker of 
soymilk and soy yogurt in France (Interview). SoyaScan 
Notes. March 3. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Triballat makes the best soymilk that Bruno 
has ever tasted. “It’s incredible.” Their soy yogurt, which is 
fermented, is also quite good; it is bland, but expensive and 
not organic. Triballat is a well-managed family-run business, 
now in its fourth generation; the company is growing 
steadily. Their soymilk is sold in multi-weight glass bottles, 
which are UHT packaged. Bruno sells a soymilk made by 
Triballat, which he launched about 5 years ago. He buys the 
fi nished soymilk from them for US$0.40/liter, and the total 
cost packaged and labeled is near $0.70/liter. Presently 1.80 
German marks = 1 U.S. dollar. He is their biggest customer. 
He has an agreement with Triballat that they sell the soymilk 
for bottling into glass exclusively to Bruno Fischer. And they 
have an unwritten gentleman’s agreement that they don’t sell 
to other German companies.
 Triballat wants to sell its soymilk technology outside of 
Europe. About one year ago they sold a complete soymilk 
and soy yogurt system to some company in China–Bruno 
thinks it was probably in Shanghai. This is the only system 
they have sold, but they are now negotiating for the sale of a 
second system somewhere.
 1998. April 7. He has located and contacted the plant 
Triballat sold to China, but they are not interested in selling. 
Address: Im Auel 88, 53783 Aetorf, Germany. Phone: 49-
2243-4021.

3220. Fischer, Bruno. 1998. Trip to Cuba. Impressions of 
their soy products and their fees to sell equipment and a 
license (Interview). SoyaScan Notes. April 7. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Bruno recently returned from a trip to Cuba. He 
wanted to sample their various soy-based dairy alternatives 
and (if he liked them) to enquire about buying a soymilk 
system from them. His discussions were with Alvaro Garcia. 
He found the products (soymilk and soy yogurt) were not up 
to his expectations and the prices were much too high. The 

taste of the fl avored products was rated excellent but the taste 
of the unfl avored and unsweetened product was rated poor. 
Thus, the quality appears to come from the fl avoring. The 
biggest problem was the grainy mouthfeel. Bruno thinks they 
do not remove the okara from their soymilk.
 The Cubans are charging the following rates for a 
soymilk system that makes 4,000 liters/hour and is not 
automated (i.e. has fairly high labor requirements). $250,000 
for the machinery. Roughly $125,000 to install it in the 
host country and get it up and running. US$0.10 per liter 
of fi nished product as a licensing fee. Address: Im Auel 88, 
53783 Aetorf, Germany. Phone: 49-2243-4021.

3221. Ralston Purina Company. 1998. Agribrands 
International, Inc. St. Louis, Missouri. 95 p. April 1. 28 cm.
• Summary: Ralston Purina Co. has decided to create a new 
company, Agribrands, by spinning off its international animal 
feeds and agricultural products operations. The company, 
whose stock symbol will be AGX, will be traded on the New 
York Stock Exchange. Shareholders of record of Ralston 
stock as of 1 April 1998 will receive one share of Agribrands 
Stock for every ten shares of Ralston stock they own. The 
spinoff will occur on April 1.
 The production and sale of animal feed was the primary 
business of Ralston when it was established in 1894. Animal 
feeds and agricultural products continued to be the dominant 
business until the 1950s. “The development at that time of 
a new extruded dry dog food by Ralston revolutionized the 
pet food industry and transformed Ralston into primarily 
a consumer products company. Since then, the pet food 
business has continued to grow in importance to Ralston 
while the relative contribution of the animal feeds and 
agricultural products business declined. In the 1980’s, 
Ralston’s focus became increasingly directed away from the 
animal feeds and agricultural products business as Ralston 
acquired Continental Baking Company, the nation’s largest 
wholesale baker, in 1984, and the worldwide Eveready 
battery business in 1986. The intention of Ralston’s 
management to focus on consumer packaged goods and 
its stable of leading brands culminated in the sale of its 
U.S. animal feeds and agricultural products business to a 
subsidiary of British Petroleum in 1986. British Petroleum 
did not acquire Ralston’s international animal feeds and 
agricultural products business, which became a non-core 
business, having limited synergies with Ralston’s other 
international businesses.”
 “In 1994, Ralston spun-of Ralcorp Holdings, Inc., a 
subsidiary to which Ralston had contributed its breakfast 
cereal, baby food, cracker and cookie, coupon redemption 
and all-seasons resort businesses. In 1995, Ralston sold all of 
the capital stock of Continental Baking Company. In 1996, 
Ralston sold its assets associated with its cereal business in 
the Asia Pacifi c region (which it had retained in the Ralcorp 
spin-off), and terminated its European cereal operations. In 
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1977, Ralston sold its international soy protein technologies 
business. In line with this focus on its core businesses, 
Ralston attempted to sell its international animal feeds and 
agricultural products business to PM Holdings Corporation 
in 1994, but negotiations broke off as the parties were unable 
to agree on key terms of the transaction.”
 Agribrands’ principal properties are its animal feed 
manufacturing facilities and property, which are located 
in the following countries: Brazil (7 plants), Canada (7), 
Colombia (6), France (7), Guatemala (1), Hungary (2), Italy 
(5), Korea (3), Mexico (8), People’s Republic of China (4, 
incl. 3 joint ventures), Peru (3), Philippines (2), Portugal (2), 
Spain (7), Turkey (2), Venezuela (4, plus a hatchery) (p. 41-
43; notes which are leased, joint venture, under construction, 
or to be divested). Address: Checkerboard Square, St. Louis, 
Missouri 63164.

3222. Chajuss, Daniel. 1998. Soy protein concentrate: 
Current status. Oils & Fats International 14(3):35-36. June.
• Summary: The three main commercial soy products 
are (1) Full fat and defatted soya fl ours and textured soya 
fl our–current world production and sales about 80,000 
tonnes (metric tons). (2) Soya protein isolates–current 
world production and sales about 130,000 tonnes. (3) Soya 
protein concentrates–current world production and sales 
about 284,000 tonnes, and growing at about 15% a year. 
More than 75% of all concentrates are now used for human 
consumption, the rest being used in pet and animal feeds. 
In human foods, concentrates are used mainly in meat 
alternatives or extenders. In animal feed they are used in 
formulations for calves and piglets as a milk replacer, in 
pet foods and in special feedstuffs such as ‘fi sh-fl avour-
free’ bland fi sh feeds, and for mink and other animal feeds. 
Concentrates are devoid of the antigenic protein components 
present in most other soya products.
 Production of soy protein concentrates worldwide is 
presently concentrated in the hands of two companies: ADM 
and Eridania Béghin-Say (Central Soya). About 95% of 
all soy protein concentrates worldwide are now made by 
the counter-current aqueous alcohol was system, originally 
developed in the late 1950s by the Hayes Company of Israel. 
A table shows estimates of world production (in metric tons) 
by company and country in 1998:
 ADM, Netherlands 70,000 AAW (Aqueous alcohol 
wash).
 ADM, USA 60,000 AAW.
 Central Soya, USA (several factories) 60,000 AAW.
 Central Soya, Aarhus, Denmark 50,000 AAW.
 Sogip (Central Soya group), France 15,000 AAW.
 Solbar Hatzor (formerly named Hayes Ashdod) (with 
Soya Mainz, an ADM subsidiary), Israel 15,000 AAW.
 Sopropech, France 6,000 AWL (Acid/water leach).
 Sanbra (Bunge), Brazil 5,000 Acid wash.
 ADM, USA 3,000 Acid wash.

 Lucas Ingredients, UK 2,000 (unconfi rmed, Acid wash).
 Total worldwide 284,000 metric tons.
 The margins on soy protein concentrates are much 
more attractive than those from crushing soybeans into oil 
and meal–which in recent years have been either small or 
negative. The cost of making a tonne of concentrates ranges 
from US$459 to $600. For food applications, the sales price 
obtained by manufacturers for powder and small grits forms 
ranges from $1,200 to $1,600 per tonne, but for textured or 
functional forms this increases to $1,500 to $3,000 per tonne. 
The sales price for the pet food, milk replacer, and special 
feed industries ranges from $1,000 to $1,200.
 Another high-value product, a potential source of 
additional income, is soya molasses, a by-product of 
making soy protein concentrates. It is a rich source of soya 
phytochemicals and soya oligosaccharides.
 A second table shows estimates of world production (in 
metric tons) of soy protein isolates, with estimates for 1997 
and forecasts for 1998.
 Protein Technologies International (PTI, USA) 60,000 in 
1997, 70,000 in 1998.
 ADM, USA 15,000, 25,000.
 PTI Belgium 15,000, 15,000.
 Fuji-PTI Japan 10,000, 10,000.
 Sanbra (Bunge) Brazil 5,000, 10,000.
 Others worldwide 6,000, 8,000. Total worldwide 
110,000, 138,000. Address: Managing Director, Hayes 
General Technology Co. Ltd., Misgav Dov 19, Mobile Post, 
Emek Sorek, 76867 Israel. Phone: +972-8-8592925.

3223. Castillo, Joaquím; Dunn-Meyell, Catalina Mary. 1998. 
Re: Three pioneering soyfoods companies in and around 
Barcelona, Spain. Letter to William Shurtleff at Soyfoods 
Center, Aug. 17. 3 p. Handwritten, with signature. [Eng; Spa]
• Summary: This letter was written fi rst in Spanish, then sent 
back with an English translation done by Joaquim’s wife, 
Catalina, who is English. For the last ten years Joaquim has 
been involved in the sale of a variety of ecological products, 
such as recycled stationary. He is currently contemplating 
a change in career and is looking at production of organic 
foods, which appears to be a very promising fi eld in Spain. 
The region of Catalunya, of which Barcelona is the capital, 
has always been the pioneer in Spain with respect to organic 
products.
 The three companies are: (1) Vegetalia S.L., c/ Placa 
de l’era S/n. 08183 Castellcir (Barcelona). Phone: 93 866-
6161. Fax: 93 866-8298. Sr. Salvador Sala. They make tofu, 
tempeh, seitan, tofu pâté, tofu hamburgers. 20 workers. 
Products sold mostly in health food shops.
 (2) Natursoy, c/ Josep Galles, No. 36-52, 08183 Castell 
Tercol (Barcelona). Phone: 93 866-6042. Fax: 93 866-6250. 
Sra. Carmen Ascension. Vegetalia and Natursoy used to be 
the same company, but they separated a few years ago. They 
make different types of tofu, seitan, hamburgers, etc. They 
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also import organic products; cereals, biscuits, fruit juices, 
etc.
 (3) La Sojeria–also situated in Barcelona. “I have 
been unable to obtain information about them, but their 
distributors are: Nutresco S.L., c/ Mossen Lluis David, No. 
69. 08180 Moia (Barcelona). Phone: 93 830-0166. Fax: 93 
820-8404. Sr. Dionis Guiteres.
 Macrobiotic community: Ecole Cuisine et Santé, 
Fondation Macrobiotique, Pont de Valentine, F. 31.800 St. 
Gaudens, France. Phone: 61 89-7514. Fax: 61 89-3607. Run 
by M. René Levy, disciple of G. Ohsawa. The organization 
continues Ohsawa’s work and endeavours to make known 
the benefi ts of macrobiotics. Tofu is only produced for use 
within the community, which has been in existence for nearly 
20 years. It is situated in a beautiful spot in the southeast 
of France. Address: Partida Rosers 26, E-03750 Pedreguer 
(Alicante) Spain.

3224. Castillo, Joaquím; Dunn-Meyell, Catalina Mary. 1998. 
Re: Ecole Cuisine et Santé, a macrobiotic community in 
France that makes its own tofu. Letter to William Shurtleff at 
Soyfoods Center, Aug. 17. 1 p. Handwritten, with signature. 
[Eng; Spa]
• Summary: Ecole Cuisine et Santé is located at: Fondation 
Macrobiotique, Pont de Valentine, F-31800, St. Gaudens, 
France. Phone: 61-897514. Fax: 61-893607. This 
macrobiotic community is run by René Levy, a disciple of 
George Ohsawa. It has been in existence for nearly 20 years, 
and is situated in a beautiful spot in southeastern France. 
The organization continues Ohsawa’s work and endeavors to 
make known the benefi ts of macrobiotics. The community 
makes it own tofu, which is used entirely within the 
community. Address: Partida Rosers 26, E-03750 Pedreguer 
(Alicante) Spain.

3225. Golbitz, Peter. 1998. New directions ahead for the 
Soya & Oilseed Bluebook (Interview). SoyaScan Notes. Sept. 
16. Conducted by William Shurtleff of Soyfoods Center.
• Summary: This year the Bluebook has a new title, Soya 
& Oilseed Bluebook, and is bigger and better than ever. A 
special section contains translations of all key terms related 
to oilseeds from English into German, French, Spanish, 
and Portuguese. One reasons for the translations is that 
the Bluebook is headed for a complete electronic edition 
on CD-ROM with a multi-language interface. After you 
pop the CD into its drive, the fi rst page will ask you what 
language you want to search in, then where in the directory 
you want to go. If you choose Spanish, the instructions, 
interface, and all titles will be in Spanish. So if you are 
interested in information on soy fl our, you click on farina 
de soya. Of course the names, address, phone numbers, etc. 
that are called up would be in English, just as they are now. 
Eventually Soyatech hopes to add translations and interfaces 
in Mandarin.

 Peter is very cautious about introducing an electronic 
version because there are so many uncertainties and 
unanswered questions. Should they deliver it on the Internet 
and on CD? How should they price the CD? Would the CD 
kill mailing list sales? When should they introduced it and 
how should they position it? It means another product to 
market and they are not sure how much people need it–how 
many they will sell. The big corporate libraries might buy 
one for their corporate offi ce, then perhaps buy fewer or no 
printed books.
 The next revolution in book publishing appears to be 
electronic tablets, which are typically the size of piece of 
paper (8½ by 11 inches) or a 6 by 9 inch book. You insert 
a data card and voilà–you have a book. Address: Soyatech, 
P.O. Box 84, Bar Harbor, Maine 04609. Phone: 207-288-
4969.

3226. Product Name:  [Breaded Tofu Cutlets (With Spinach 
and Fine Herbs)].
Foreign Name:  SOY Croustisoy (Épinards et Fines Herbes).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  1998 September.
Ingredients:  Fresh tofu* 69% (water, dehulled soybeans, 
coagulants: calcium sulfate, nigari), grated bread crumbs*, 
wheat fl our*, spinach* 4%, fl akes of whole oats, fi ne herbs* 
3.7% (basil*, parsley*, chives*), olive oil*, sea salt, garlic*, 
yeast extract, cider vinegar*, pepper*. * = Organically grown 
ingredients 89.8%. Certifi ed by Ecocert F 32600 L’Isle 
Jourdain.
Wt/Vol., Packaging, Price:  200 gm paperboard box, 2 
cutlets per pack.
How Stored:  Refrigerated, store at 4ºC.
New Product–Documentation:  Product with Label brought 
by Taro Mikuriya of the Nutrition & Santé Group (Revel, 
France). 2011. Dec. 14. Paperboard box. 4 by 6 by 1.5 
inches. Dark green, light green and black on white. Color 
photo of a cutlet on greens on a plate. On the front panel 
are the Soy logo (white on dark green), the two organic 
certifi cation symbols, and the company’s logo / statement: 
Soybeans grown in France, not genetically engineered (Soja 
français sans OGM). On the back: SOY, tofu pioneer in 
France. The fi rst French company to make tofu, starting 
about 30 years ago. Since 1998 Soy has created the fi rst 
line of products in Europe guaranteed to be not genetically 
engineered. More than 200 organic farmers in southwest 
France (Haute-Garonne, Tarn, Gers,...) working in this way 
in close partnership with SOY. For recipes and more visit 
www.soy.fr.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). This product was fi rst 
sold commercially in Sept. 1998.
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3227. Soya & Oilseed Bluebook. 1998--. Serial/periodical. 
Bar Harbor, Maine: Soyatech, Inc. Peter Golbitz, publisher 
and editor. Frequency: Annual.
• Summary: Preceded by Soya Bluebook Plus. A directory 
and information book for the soybean processing and 
production industries. The fi rst issue (shipped Sept. 1998) 
is subtitled “The annual directory of the world oilseed 
industry.” On the cover, below a map of the world is printed 
the date “1999” in large letters, followed by “A Soyatech 
Publication.” Crops featured on the front cover and inside 
are “soya, corn, cottonseed, canola, rapeseed, sunfl owerseed, 
palm kernel, palm, coconut, and peanut.”
 Contents (the four main sections are marked with a 
fold-out tab): Translations of oilseed terminology (English, 
German, French, Spanish, and Portuguese). Organizations 
and government agencies: Complete listings by country. 
Oilseeds and oilseed products: White pages (Index, 
individual crops), catalog pages, yellow pages (complete 
company listing by country). Equipment supplies and 
services. Oilseed statistics. Oilseed reference: Oilseed 
glossary, standards and specifi cations, oilseed technical 
charts and tables. Indexes: Comprehensive index, internet 
address index, brand name index, advertiser index.
 Soy-related terms appearing in the translation section (p. 
9-15) are: (1) Oilseeds and products: dairy analogs, lecithin–
edible, lecithin industrial, meat analogs, miso, organic soy 
products, soy distillate, soy fi ber, soy fl akes–defatted–edible, 
soy fl akes–full fat, soy fl our–defatted, soy fl our–enzyme 
active, soy fl our–full fat, soy fl our–low fat, soy fl our–roasted, 
soy fl our–textured, soy grits, soy isofl avones, soy livestock 
feed, soy oil margarine, soy oil shortening, soy oil–crude, 
soy oil–edible, soy oil–hydrogenated, soy oil–industrial, 
soy oil–refi ned, soy oil-based fuel, soy protein concentrate, 
soy protein isolate, soy protein–hydrolyzed, soy protein–
industrial, soy sauce, soy sterols & tocopherols, soy-based 
foods–other, soybean fatty acids, soybean hulls, soybean 
meal, soybean meal–full fat, soybean seed breeder, soybean 
seed (for planting), soybean soapstock, soybeans–food grade, 
soybeans genetically modifi ed, soybeans–green vegetable, 
soybeans–identity preserved, soybeans–non-gmo, soybeans–
organic, soybeans, whole dry, soymilk beverages, soymilk 
powder, soynuts, tempeh, tempeh starter cultures, textured 
vegetable protein, tofu & tofu products, tofu powder. (2) 
Equipment & services: Coagulants for tofu, soymilk & tofu 
processing equipment, sprouting equipment. Address: 318 
Main St., P.O. Box 84, Bar Harbor, Maine 04609. Phone: 
207-288-4969.

3228. Soyatech, Inc. 1998. Soya & Oilseed Bluebook 1999: 
The annual directory of the world oilseed industry. Bar 
Harbor, Maine: Soyatech. 424 p. Sept. Comprehensive index. 
Internet address index. Brand name index. Advertiser index. 
28 cm.

• Summary: The Bluebook has a new title (see separate 
“serials” record). On the cover is a rectangular [Mercator 
projection] map of the world made of the different oilseeds 
now included in the Bluebook: Soya, corn, cottonseed, 
canola, rapeseed, sunfl owerseed, palm kernel, palm, coconut, 
and peanut. The inside front cover and fi rst page contain full 
page color ads from Lucas Meyer, “The Lecithin People” and 
“Edelsoja: The Protein People.” On the back cover is a color 
ad from ADM promoting their vitamin E.
 The Foreword begins: “The next millennium is just 
around the corner. A new age, perhaps, in which increased 
interdependence and trade are coupled with the free fl ow of 
information. A new era where the effi cient utilization of the 
Earth’s resources is a key factor in all activities of business 
and daily life.
 “One of Soyatech, Inc.’s founding principles is the 
dictum that, ‘the world would be a better place if it used its 
agricultural resources more effi ciently–for food, for animals 
and as a renewable industrial product source.’ We continue to 
see this as a primary goal of our publication and information 
services.”
 The Bluebook’s new title “more aptly describes the 
directory’s continuing evolution to encompass the expanding 
fi eld of plant-based proteins and oils.”
 Another new section, near the front of the book, titled 
“Translations of oilseed terminology” (p. 9-15), includes 
over 300 terms related to oilseeds translated from English 
into German, French, Spanish, and Portuguese.
 Note: This is the earliest English-language document 
seen (Nov. 2014) that contains the term “plant-based 
proteins” (or “plant-based protein”). Address: 318 Main 
St., P.O. Box 84, Bar Harbor, Maine 04609. Phone: 
207.288.4969.

3229. Abourezk, Sanaa. 1998. Oh boy! I can’t believe it’s not 
soy: Over 100 gourmet recipes that help prevent cancer, heart 
disease and alleviate menopause. Sioux Falls, South Dakota: 
Palmyra Publishing Co. xii + 123 p. Illust. Index. 23 cm.
• Summary: This is an attractive and unique spiral-bound 
cookbook, loaded with gorgeous full-page color photos. 
Most of the recipes are based on eastern Mediterranean 
or Middle East cuisine. The author, a woman, was born 
in Syria, is a nutritionist, and learned to cook in Italy and 
France. Contents: Appetizers. Salads. Soups. Main dishes. 
Desserts. Glossary.
 Though it does not use red meat or poultry as an 
ingredient, it does contain at least 12 dishes made with 
salmon. Most of the recipes call for either boiled soy beans, 
“lite tofu,” or “soy vegetable protein crumbles.” A few use 
“nonfat soy milk.”
 Talk with Sanaa Abourezk. 1999. Feb. 1. This book was 
self-published in Oct. 1998. Her husband, James Abourezk, 
who was a Republican senator from South Dakota, has been 
a vegetarian for 27 years. This is all the more amazing since 
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South Dakota is a cattle state. After they were married, 
she started developing recipes for him. When his meat-
and-potatoes lawyer friends would come for dinner, they 
would say how much they loved her eastern Mediterranean 
cooking. She would reply: “There is no meat is these recipes; 
they are made with soy products.” The guests could not 
believe it. They have quite a few elderly neighbors, with 
whom Sanaa shares any extra food; they soon started asking 
her for recipes. Her husband suggested she write a recipe 
book. Address: P.O. Box 88038, Sioux Falls, South Dakota 
57109-1001. Phone: 1-888-351-3663.

3230. Stewart, Kim. 1998. Anti-GMO activism crops up 
worldwide. Natural Foods Merchandiser. Oct. p. 1, 18, 20.
• Summary: Focuses on campaigns led by Greenpeace based 
on campaigns of safe sex and Frankenfoods. Discusses 
activities in England, France, and Africa.

3231. Kilman, Scott.; Lipin, Steven. 1998. Cargill in talks 
to buy rival’s grain assets: Continental Grain Co. deal could 
raise concerns of antitrust regulators. Wall Street Journal. 
Nov. 10.
• Summary: Cargill is in discussions to take over the grain 
assets of its longtime rival, Continental Grain Co. Since 
Cargill is the largest U.S. grain exporter, and Continental 
is No. 2, the deal could raise antitrust concerns. Many farm 
groups are worried about the shrinking number of companies 
that buy their products–and the reduced competition.
 Cargill is the nation’s largest private company and 
Continental is about No. 3.
 If the deal goes through, it could close a chapter in the 
secretive grain-trading business of the famous Fribourg 
family, which has owned Continental Grain for 185 years. In 
1940, as World War II was escalating, the Fribourgs moved 
their headquarters to New York from Paris. Address: Staff 
Reporter, Wall Street Journal.

3232. Aboiron, S.; Catala, I.; Juste, C.; et al. 1998. Soy and 
heart disease: Hypocholesterolemic effects of soy–Effects 
of soy proteins on plasma lipoproteins in healthy men 
(Abstract). American J. of Clinical Nutrition 68(6S):1519S. 
Dec. Supplement.
Address: 1. Nutrition Dep., Hôtel-Dieu, 750004 Paris; 1-2. 
Nutrition and Health Service, Eridania Béghin-Say, B-1800 
Vilvoorde, Belgium; 2-3. LEPSD, INRA, 78352 Jouy en 
Josas Cedex, France.

3233. Aussenac, Thierry; Lacombe, S.; Daydé, J. 
1998. Quantifi cation of isofl avones by capillary zone 
electrophoresis in soybean seeds: Effects of variety 
and environment. American J. of Clinical Nutrition 
68(6S):1480S-85S. Dec. Supplement. [20 ref]
Address: 1. Laboratoire de Physiologie Vegetale ESA 
Purpan, 75 Voie du TOEC, 31076 Toulouse, France.

3234. Bau, H.M.; Villaume, C.; Nicolas, J.P.; Méjean, 
L. 1998. Growth and hormonal effects of soy–Effects of 
soybean (Glycine max) germination on biologically active 
components and nutritional value of seeds and biological 
characteristics in rats (Abstract). American J. of Clinical 
Nutrition 68(6S):1539S. Dec. Supplement.
• Summary: Sprouting soybeans caused a signifi cant 
increase in the content of saponins, estrogenic compounds, 
and almost all phytosterols, especially Beta-sitosterol. 
Lecithin content increased slightly and gradually. Lipase and 
alpha-galactosidase activities increased, while lipoxygenase 
activity decreased after sprouting for less than 72 hours. 
The latter caused the fl avor and odor score of germinated 
soybean fl our to improve. Address: INSERM U 308, 
Unité de Recherches sur les Mécanismes de Régulation du 
Comportement Alimentaire-38 rue Lionnois, 54000 Nancy, 
France.

3235. Catala, L.; Juste, C.; Benfi guig, K.; et al. 1998. 
Miscellaneous–Use of soy proteins in cholelithiasis 
prevention (Abstract). American J. of Clinical Nutrition 
68(6S):1541S. Dec. Supplement.
• Summary: The pathogenesis of cholesterol gallstones 
(or cholelithiasis) is related to crystallization of biliary 
cholesterol. Diet in one factor thought to be involved in 
gallstone formation. Address: 1-2. LEPSD, INRA, Jouy-
en-Josas, France; 1. Nutrition and Health Service, Eridania 
Beghin-Say Vilvoorde Research Center, Vilvoorde, Belgium; 
3. Service d’Hépatogastroentérologie, Hôtel-Dieu, Paris, 
France.

3236. Chanussot, F.; Polichetti, E.; Domingo, N.; et al. 1998. 
Soy and heart disease–Hypocholesterolemic effects of soy–
Potential mechanisms: Treatment of hypercholesterolemia in 
children by diet by using soy protein (Abstract). American J. 
of Clinical Nutrition 68(6S):1520S. Dec. Supplement.
Address: INSERM U.130, 18 ave. Mozart, 13009 Marseille, 
France.

3237. Gausseres, N.; Catalo, I.; Mahe, S.; et al. 1998. 
Miscellaneous–Whole-body protein turnover in humans fed 
a soy protein-rich vegetable diet (Abstract). American J. of 
Clinical Nutrition 68(6S):1541S-42S. Dec. Supplement.
Address: Unité INRA Nutr Hum et Physiol Intest, INA-PG, 
16 rue Claude Bernard, 75005 Paris; Uniteé INRA Ecol 
Et Physiol Du Système Dig, 78350 Jouy en Josas, France; 
Eridania Béghin-Say, Vilvoorde R&D Center, Havenstraat 
84, B-1800 Vilvoorde, Belgium; Service de Médecine 
interne, Hôpital de l’Hotel Dieu, 75001 Paris.

3238. Moundras, C.; Rémésy, C.; Levrat, M.A.; Behr, 
S.R.; Demigné, C. 1998. Soy and heart disease–
Hypocholesterolemic effects of soy–Potential mechanisms: 
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Interactions between soy protein and soy fi ber on lipid 
metabolism in the rat (Abstract). American J. of Clinical 
Nutrition 68(6S):1521S. Dec. Supplement.
• Summary: Soy fi ber appeared effective in lowering 
cholesterol in LDL and HDL fractions. When both soy 
protein and soy fi ber “were present in the diet, there was a 
maximal excretion of bile acids in feces and cholesterolemia 
was depressed compared with the fi ber-free conditions... 
A potent triglyceride lowering effect was observed with 
soy protein or soy fi ber, in parallel to a reduced activity 
of liver FAS as well as to a lowered insulin / glucagon 
ratio.” Address: Laboratoire des Maladies Métaboliques 
et Micronutriments, I.N.R.A. de Clermont Ferrand/Theix, 
63122 St-Genès-Champanelle, France and Ross Product 
Div., Abbott laboratories, Columbus, Ohio 43216.

3239. Balinska, Marta Aleksandra. 1998. For the good of 
humanity: Ludwik Rajchman, medical statesman. Translated 
by Rebecca Howell and revised by the author. Budapest, 
Hungary: Central European University Press. xvii + 293 p. 
Illust. Index. 24 cm. [990 endnotes]
• Summary: Li Yu-ying is mentioned in two places. Pages 
127-28 (with endnote): “Shortly after Oct. 1937, Rajchman 
was offi cially delegated by the Chinese to speak with the 
French about renewed collaboration. Rajchman went to Paris 
in May 1938; there he met with General Georges. “Before 
returning to Geneva, Rajchman suggested that the question 
could be usefully pursued with Li Yu-ying, with whom both 
he and Soong worked closely.
 “Li, whom Rajchman described to Georges as an 
‘important person,’ was president of the Union franco-
chinoise in Peking and Shanghai, and has gone down in 
history as one of the four most senior members of the 
Kuomintang who surrounded Sun Yat-sen after 1905. As 
a student, he had spent several years in France, following, 
like Rajchman, the Cours supérieur de microbiologie at 
the Pasteur Institute. His research on soya had led him to 
set up, in 1909, a factory to produce products derived from 
the plant. Known as the ‘Casei Sojaine’ it was located in 
Colombes, a suburb of Paris and employed only students 
who fi nanced their education by working there. He was 
already known at the Quai d’Orsay [French Ministry of 
Foreign Affairs] as a staunch defender of France, invariably 
backing French interests in China, and, thus, cold be ‘very 
useful’ in the future.’
 “Rajchman’s conversation with General Georges 
was rapidly followed by a visit from Li, who was passing 
through Paris. He explained to the General that the aid 
proposed by Rajchman could take the more specifi c form 
of assembling French airplanes in Indochina for delivery to 
China, developing air routes between the French colony and 
China, producing munitions in Indochina for both countries 
and dispatching a French military mission to Nanking... He 
confi rmed that he was authorizing Rajchman to continue the 

negotiations in his absence, specifying that he himself had 
been empowered by Chiang Kai-shek and H.H. Kung ‘to 
initiate discussions [with the French government] regarding... 
a series of agreements to which T.V. Soong was to put the 
fi nishing touches and his signature.”
 Pages 131-31 [Concerning World War II]: Georges 
Bonnet rejected the plan proposed by Rajchman and Li. 
Mandel “promised to send a French military division to 
Chunking to ‘infi ltrate’ and ‘train’ Chinese troops in case 
of war [against Japan]. This agreement, according to the 
Asia-Oceania Department, was the fruit of Li Yu-ying’s 
conversations with General Georges a year earlier. The 
Department was not mistaken. It was defi nitely at the 
insistent request of Li (whom Bührer described as a ‘very 
cultivated Asian..., Admirably informed about world 
politics’)...”
 About this book: “Born in Poland in 1881, Ludwik 
Rajchman was an exponent of humanitarian intervention 
and a defender of colonized people, as adept in secret 
diplomacy as in organizing vast antiepidemic campaigns. 
A true hero of our times, he inspired the creation of WHO 
and UNICEF, of which he was the fi rst chairman. As the 
story of this remarkable life unfolds, the author–who is the 
great-granddaughter of Rajchman–provides behind-the-
scenes glimpses of the major events that shaped the twentieth 
century. Using family archives and documentary sources, 
she brilliantly recreates the career of a man who was not 
only the fi rst medecin sans frontieres, but also an intellectual 
with an exceptional sense of the universal.” Address: Great-
granddaughter of Ludwik Rajchman.

3240. Hymowitz, Ted. 1999. Where did Benjamin Franklin 
get the Chinese Garavances (soybeans) that he sent to John 
Bartram from London on 11 Jan. 1770? What did Bartram 
do with them? (Interview). SoyaScan Notes. April 21. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ted has never been able to determine from 
whom Franklin got these soybeans. There are several 
possibilities: (1) He could have gotten them from James 
Flint, but Ted can fi nd no record showing this. (2) Samuel 
Bowen went from China to London, petitioned the 
Honourable East India Company, as did Flint, and then he 
went to Savannah, Colony of Georgia. Bowen could have 
given Flint the soybeans in London, and Flint could have 
then given them to Franklin. Ted knows relatively little 
about the life of James Flint, even though he was a very 
well-known man who traveled widely. Ted found him in 
the Colony of Georgia, where he put an ad in a Savannah 
newspaper about Bowen’s property. He thinks Flint died 
in a carriage crash in Italy, but he is not certain that these 
two men named James Flint are one and the same person. 
He helped with the establishment of Britain’s Cathcart 
Embassy in China; he served as a paid consultant in London, 
contributing his knowledge of Chinese language and culture. 
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He needed money at the time. After that he disappeared. Flint 
was married and had children, but Ted has been unable to 
fi nd any information about his family or descendants, or a 
will.
 (3) Franklin probably did not get his soybeans from 
Comte de Buffon, director of the Royal Botanic Garden 
[Jardin du Roi] in Paris. In 1739 Buffon became director 
of this garden. According to Paillieux (1880), shortly after 
1739 “French [Catholic] missionaries in China sent Buffon 
specimens and seeds of most of the important plants of 
that country. Soybeans or their seeds were almost certainly 
among their shipments, and without being able to prove 
it, we have no doubt on this subject. Be that as it may, we 
have recovered from the Museum [of Natural History] a 
sachet which, in 1779, contained soybean seeds. It bears the 
following dates of harvest: 1834, 1836 to 1841... In fact, 
soybeans have been cultivated at the Museum very probably 
since 1740, certainly in 1779.” In 1767 Franklin fi rst visited 
France. In 1768 Buffon became a member of the American 
Philosophical Society (APS). In 1769 Franklin made his 
second visit to France.
 Although Franklin sent these soybeans to John Bartram 
in Philadelphia, he has been unable to fi nd any evidence that 
Bartram grew them. Ted has never been to the American 
Philosophical Society (APS) in Philadelphia; still he has 
never been able to fi nd any documents showing what 
happened to those seeds. Yet a report could be in the fi les at 
the APS library. Address: Prof. of Plant Genetics, Dep. of 
Crop Sciences, Univ. of Illinois, Urbana, Illinois.

3241. Canadian Soybean Bulletin (OSGMB, Chatham, 
Ontario, Canada). 1999. Canadian soybean exports. 13(1):4. 
June.
• Summary: A large table shows statistics on tonnes (metric 
tons) of soybeans exported to various countries, and regions, 
each year from 1994/95 to 1997/98. The countries are: 
In Asia–China, Hong Kong, Indonesia, Japan, Malaysia, 
Philippines, Singapore, South Korea, and Thailand. In 
Western Europe–Austria, Belgium, Denmark, France, 
Germany, Italy, Netherlands, Norway, Portugal, and Spain. 
By continent–Africa, Central America, Eastern Europe, 
Middle East, Oceania, South America, and United States.
 In 1997/98 the countries to which the largest amount of 
Canadian soybean exports went were (in tonnes): Norway 
159,000, United States 134,706, Japan 62,931, Portugal 
58,465, Spain 34,759, Hong Kong 23,210, Belgium 20,687, 
and Malaysia 20,539.

3242. Pisani, Paolo; Parkin, D.M.; Bray, F.; Ferlay, J. 1999. 
Estimates of the worldwide mortality from 25 cancers in 
1990. International J. of Cancer 83(1):18-29. Sept. 24. [28 
ref]
• Summary: Of the estimated 5.2 million deaths from cancer 
(excluding non-melanoma skin cancer), 55% occurred in 

developing countries. Lung cancer is the leading cancer 
causing death worldwide, with over 900,000 deaths per year, 
followed by gastric cancer with over 600,000 deaths and 
colorectal and liver cancers accounting for at least 400,000 
deaths each. Over 300,000 women died from breast cancer; 
it remains the leading cause of death from cancer in women, 
followed by cancers of the stomach and lung. In men the risk 
of dying from cancer is highest in Eastern Europe.
 It is estimated that 20% of all cancer deaths (1 million) 
could be prevented by eliminating tobacco smoking. 
Address: Unit of Descriptive Epidemiology, International 
Agency for Research on Cancer, Lyon, France.

3243. Lifeway Foods Inc. 1999. Lifeway SoyTreat–Non-
Dairy Kefi r (Portfolio). 6431 W. Oakton St., Morton Grove, 
IL 60503. Fourteen inserts. Oct. 30 cm.
• Summary: The portfolio is pure white with a label for 
Peach SoyTreat–Non-Dairy Kefi r on the cover. Soy-related 
inserts: 1. Business card for Julie Smolyanski. 2. News 
release of 4 Aug. 1999. “Lifeway reports record second 
quarter and six months net income up 26% on 20% sales 
increase in 2nd quarter.” Lifeway Foods Inc. (NASDAQ: 
LWAY) reported sales of over $2.0 million for the second 
quarter ended June 30. Michael Smolyanski, company 
president and CEO notes that sales of the company’s “Kefi r 
and Basic Plus, a revolutionary probiotic dairy beverage, 
which was named one of the top 15 dairy products of 1998, 
continue to gain momentum, while our new Soy Kefi r, to be 
marketed as SoyTreat (TM), has received wide acceptance 
since its debut at the Fancy Food Show held in New York 
City during July, 1999.” “Lifeway is America’s leading 
supplier of the cultured probiotic dairy beverage known as 
kefi r. The Company now markets 12 fl avors of kefi r and also 
does a brisk business exporting kefi r to Eastern Europe.”
 3. News release of 6 Oct. 1999. “Danone Groupe 
acquires stake in Lifeway: Lifeway shareholder equity 
doubles.” The Danone Group (NYSE: DA) of Paris, France, 
through its U.S. holding company, has acquired a 15% equity 
stake in Lifeway Foods, worth about $5 million to Lifeway. 
“With the recent introduction of America’s fi rst non-dairy 
soy kefi r called SoyTreat, the Company is entering into the 
soy milk market.” The Danone Group is France’s leading 
food group with net sales of $14.4 billion in 1998. The 
company is also No. 1 worldwide in dairy products, and No. 
2 in bottled water with brands including Evian and Dannon 
Natural Spring Water.
 4. News release of 22 Oct. 1999. “Lifeway Foods 
launches America’s fi rst soy kefi r for the fi rst time at 
Natural Products Expo East: SoyTreat (TM) offers benefi ts 
of soy and probiotics in six delicious fl avors.” “Lifeway’s 
revolutionary SoyTreat Kefi r is supplemented with 
probiotics–billions of friendly micro-organisms present in 
kefi r culture which support the immune system and promote 
gastrointestinal health.”
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 5. Leafl et (1997) printed with black ink on salmon-
pink paper. Side 1 is titled “Kefi r,” by Dr. Steven Novil, 
Ph.D. He discusses the history and health benefi ts of kefi r. 
Elie Metchnikoff, who won the Nobel Prize for Medicine 
in 1908, found that kefi r activates the fl ow of saliva, most 
likely due to its lactic acid content and its slight amount of 
carbonation. Kefi r stimulates peristalsis and digestive juices 
in the intestinal tract. Side 2 is titled “Some of the potential 
benefi ts of Lifeway Kefi r” Discusses the contribution of each 
microorganism in the kefi r. “Diacetyl is the characteristic 
aroma of kefi r.” Address: Morton Grove, Illinois. Phone: 
(847) 967-1010.

3244. Bossert, René. 1999. Tofu-Absatz waechst weiter 
[Sales of tofu continue to grow]. Badische Bauern Zeitung 
(BBZ, Germany). Nov. 20. No. 46. p. 20. [Ger]
• Summary: In 1999 Life Food purchased the organic, 
non-GE soybeans from 115 hectares (ha), mostly from the 
Rhine valley of southern Baden. In the year 2000 they plan 
to expand this to 140 ha. Sales of tofu are also growing. 
The company sells basic tofu and 30 products made from 
tofu such as patties, terrines, and smoked tofu. This year the 
company will produce about 800 metric tons of tofu.
 The company now gets about half of its soybeans from 
Hungary and France. This year it paid its German contract 
farmers 1,250 German marks per metric ton for soybeans.
 A portrait photo shows Wolfgang Heck, managing 
director (Geschäftsführer) of Life Food GmbH (“Taifun”).

3245. Stecklow, Steve. 1999. How a U.S. gadfl y and a Green 
activist started a food fi ght: Antibiotech effort bloomed 
despite little funding and lack of consensus. ‘Who should 
play God?’ Wall Street Journal. Nov. 30. p. A1, A10.
• Summary: At a chance meeting in 1986 in Washington, 
DC, Benedikt Haerlin of Germany met Jeremy Rifkin. That 
was the beginning of a powerful alliance. It was Rifkin, an 
American, who stirred up the interest of the Europeans. In 
1977 Rifkin was an unknown; he and a partner were running 
an nonprofi t educational organization named the Peoples 
Business Commission, which was “dedicated to challenging 
the abuses of corporate power and mobilizing public support 
for democratic alternatives to the present economic system.” 
That year, Mr. Rifkin and his partner published Who Should 
Play God? a very early work on the potential dangers of 
genetic engineering, which could lead to new life forms. 
Those life forms “may be as destructive to humanity as the 
horrors of nuclear holocaust,” warned the book.
 During the 1980s Rifkin renamed the organization 
Foundation on Economic Trends; he intended it to be less 
pop and more of a think tank.
 Mr. Haerlin joined Greenpeace in 1991; the rest is 
history. In 1990 Rifkin began to get funding from Sir James 
Goldsmith, the Anglo-French billionaire. Before he died in 
1997, Goldsmith wrote a book titled The Trap (1993) which 

acknowledged Rifkin and became a best-seller in France. 
Sir James’ brother, Teddy, an acknowledged environmental 
activist and radical, has published The Ecologist for three 
decades.
 In June 1998, Britain’s Prince Charles, who practices 
organic farming himself and is the patron of the Soil 
Association, wrote a very infl uential article in the Daily 
Telegraph (London) attacking genetically modifi ed food. He 
said that he wouldn’t eat such food or knowingly give it to 
his family or guests. He concluded: “I happen to believe that 
this kind of genetic engineering takes mankind into realms 
that belong to God and God alone.” The article unleashed a 
fury of anti-GMO sentiment in Britain.
 Rifkin believes that genetically modifi ed will become 
“the single greatest failure in the history of capitalism...” 
Illustrations (dot-style) show Rifkin and Haerlin. Address: 
Staff reporter.

3246. SoyaScan Notes. 1999. Major soy-related company 
acquisitions and mergers worldwide 1990-1999 (Overview). 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1990 Jan.–Worthington Foods acquires La 
Loma Foods of Riverside, California (formerly Loma Linda 
Foods, owned by the Seventh-day Adventist Church).
 1990 (early)–Daniel Gevaert purchases the Lima 
Andiran site at Andiran (near Mezin) in southern France 
from Lima Foods–but not the Lima trademark. In June 1990 
Daniel and his wife, Valerie, established Danival.
 1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd. 
(makers of Vitasoy soymilk) acquires Nasoya Foods of 
Leominster, Massachusetts.
 1990 Dec. 21–The Haldane Foods Group (a subsidiary 
of British Arkady Ltd., which is in turn owned by ADM) 
acquires Unisoy Milk ‘n’ By-Products Ltd. of Cheshire, 
England.
 1991 Jan. 1–The Haldane Foods Group acquires 
Granose Foods Ltd. of Watford, Hertfordshire, England 
(formerly owned by the Seventh-day Adventist Church).
 1991 Jan. 28–Tetra Pak International acquires Alfa-
Laval AB.
 1991 April–Huegli Naehrmittel A.G. acquires Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH.
 1991 Dec.–Specialty Food Ingredients (SFI) Europe BV 
acquires Solnuts BV (Netherlands) and Solnuts Inc. (Hudson, 
Iowa).
 1992 Oct.–Central Soya Co. acquires the Protein 
Division of Aarhus Oliefabrik in Denmark.
 1993 June–Vitasoy purchases Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in 
California, for an estimated $4-$5 million. Vitasoy is now in 
the tofu business.
 1993 June–21st Century Foods acquires Farm Foods 
from Barricini Foods.
 1993–House Foods of Japan purchases the remaining 
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50% of House Foods & Yamauchi, Inc. from Mr. Shoan 
Yamauchi. The new company is named House Foods 
American Corporation.
 1993 July–Nutrition et Santé (part of the Sandoz Group) 
acquires Société Soy of Saint-Chamond, France. The latter 
company was renamed Nutrition et Soja, and on 15 Oct. 
1994 it moved into a new factory at Revel (near Toulouse), 
France.
 1993 (mid)–B & K Holdings of Switzerland acquires 
Sojinal of Issenheim, France.
 1993?–Kineret (pronounced kuh-NAIR-et) Acquisition 
Group acquires Farm Foods from 21st Century Foods, then 
in Nov. 1993 the Hain Food Group acquires Kineret plus 
some assets of Barricini Foods Inc.
 1996 April 22–Alpro (Belgium) purchases Sojinal 
(France).
 1995 April 21–Irene and Len Stuttman buy back control 
of their company, INARI Ltd. (dba. Sycamore Creek) 
from J. Charles Follett (former CEO) and Peter L. Pairitz 
(accountant).
 1995 April–Quest International, a unit of Unilever, 
acquires A.E. Staley’s Gunther Products Division.
 1997 Feb. 3–Monsanto purchases Asgrow Seed Co. 
from Seminis Inc., a subsidiary of Empresas La Moderna, 
S.A. (ELM).
 1997 Aug. 24–DuPont signs a letter of intent to acquire 
Protein Technologies International, a wholly-owned 
subsidiary of Ralston Purina Co.
 1997 Oct. 14–The Hain Food Group acquires Westbrae 
Natural, Inc., makers of soymilk. Westbrae’s new name 
becomes Hain Food Group–Westbrae. 1997 Dec. 3–DuPont 
fi nalizes its purchase of Protein Technologies International 
(PTI–the world’s leading manufacturer of soy protein 
isolates).
 1998 Oct. 16–Worthington Foods purchases the Harvest 
Burger product line from ADM; by agreement, ADM will 
continue to make the Harvest Burgers at its Illinois plant.
 1998 Dec. 31–DE-VAU-GE acquires Bruno Fischer 
GmbH, which sells bottled soymilk; both companies are 
located in Germany.
 1999 Jan. 4–W.G. Thompson & Sons Ltd. of Blenheim, 
Ontario, Canada, purchases Sycamore Creek Co., a maker of 
soynuts and soynut butter (located in Mason, Michigan).
 1999 Oct. 4–The Kellogg Co. (famous maker of 
breakfast cereals, Battle Creek, Michigan) buys Worthington 
Foods Inc., America’s leading maker of meat alternatives.

3247. Gutierrez, Marie-Laure. 1999. Dynamique de 
production et de commercialisation de l’Afi tin Fon dans 
la région d’Abomey-Bohicon (Bénin) [The dynamics of 
production and commercialization of soy dawa-dawa in the 
region of Abomey-Bohicon (Benin)]. Mémoire ESAT 2/M.
Sc. DAT. Montpelier, France. Centre National d’Etudes 
Agronomiques des Régions Chaudes (CNEARC). [Fre]*

• Summary: The author has observed the increased 
substitution of soybeans for locust beans in making daddawa 
in Benin.
 Note 1. Gutierrez and Juhé-Beaulaton (2002) also 
report the increasing price for locust beans in local markets; 
they found a tripling of their price over a ten-year period in 
Abomey, in southern Benin.
 Note 2. Bohicon is a city in southern Benin in the 
conurbation of Abomey.
 Note 3. About this thesis–deciphering the abbreviations 
(thanks to Ms. Hinde Hoummani of Montpellier SupAgro 
and Martine Liguori of California): Mémoire stands for 
“Masters Dissertation or Thesis. ESAT stands for “Etudes 
Supérieures en Agronomie Tropical,” which can be translated 
as “Higher Education Study in Tropical Agronomy.” ESAT 
in France was an Engineer Diploma (equivalent of a Masters 
Degree level). In “ESAT 2,” the 2 stands for the 2nd year 
of the degree. In short: Masters Dissertation in Tropical 
Agronomy (2nd year). M.Sc. stands (again) for “Masters 
in Science” thesis. DAT stands for “Diplôme d’Agronomie 
Tropicale” = “Diploma in Tropical Agronomy.” It’s a type of 
Diploma in France.
 The Engineer Diploma ESAT and the Diploma DAT, 
were only taught in Montpellier at the CNEARC, today 
known as the Institut for Higher Education in Tropical 
Agri-Food Industry and Rural Development (in French: 
Institut des Régions Chaudes, acronym: IRC) of Montpellier 
SupAgro.
 Prior to 2007, before the merger occurred between the 
3 Institutions to become Montpellier SupAgro, IRC was 
the former CNEARC. Where the student could do several 
diplomas or Engineer Diplomas of their choice, ending it by 
presenting it with a Master Dissertation / Thesis, as a fi nal 
exam to complete the course.
 The Institution CNEARC, published the Masters 
Thesis–like all other Masters Theses from ESAT and/or DAT 
students–but not as a book.

3248. Product Name:  [Sojasun Soya Steak Sojasun Stek 
du Soja (Fines herbes, Petits légumes, Provençale, Indian, 
Napolitan, Bordelaise)].
Foreign Name:  Sojasun Stek du Soja (Aux fi nes herbes, 
Aux petits légumes, A la provençale, A l’Indienne, A la 
napolitane, A la bordelaise).
Manufacturer’s Name:  Laiterie Triballat.
Manufacturer’s Address:  B.P. 21, 35530 Noyal-sur-
Vilaine, Prov. Brittany, France.  Phone: 99 00 51 01.
Date of Introduction:  1999.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with French lady who 
lives in Miami, Florida. 2002. May 16. This is her favorite 
meat alternative; it is sold refrigerated. She wants to know if 
it is sold in the USA. There are many fl avors. Each package 
contains two steaks plus a tiny bag/sachet of sauce. Details 
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can be found at www.sojasun.com.

3249. Murakami, Ryû. 1999. Miso soup [Miso soup. 
Translated from the Japanese by Corinne Atlan]. Arles, 
France: Editions Philippe Picquier. 237 p. 21 cm. [Fre]*
• Summary: A novel. The author was born in 1952.

3250. Okura Boeki-cho (Ministry of Finance, Division of 
Trade). 1999. Miso yûshutsu tsûkan jisseki–Heisei 10 nen 
[Japan miso exports worldwide in 1998]. Tokyo, Japan. 1 p. 
[1 ref. Jap]
• Summary: This 1-page table, written in Japanese, gives the 
exports of miso to various countries, in calendar year 1998, 
by region. We will list them here in descending order of 
volume by region–in kilograms. Asia: Taiwan 349,591. Hong 
Kong 332,325. Korea 232,115. Singapore 120,681. Thailand 
100,459. Philippines 44,605. Malaysia 40,129. Indonesia 
26,585. China 23,024.
 Middle East: United Arab Emirates (Arabu) 9,895. Israel 
4,887. Kuwait 1,256.
 Europe (Western and Eastern): Netherlands 115,703. 
Germany 102,724. England 74,231. France 45,971 Sweden 
40,170. Italy 20,283. Belgium 17,932. Austria 13,370. Spain 
6,118. Denmark 4,090. Canary Islands (Spain) 2,000. Russia 
1,715. Finland 1,310. Switzerland 450.
 North America: United States: 2,297,893. Canada 
242,240.
 Latin America: Argentina 12,589. Brazil 12,338. Costa 
Rica 400.
 Africa: South Africa 2,678.
 Oceania: Australia 164,601. Guam 31,553. New Zealand 
27,621. Mariana Islands 6,578 (of which the largest is 
Guam). Palau Islands 650.
 Note: This is the earliest document seen (March 2010) 
concerning soybean products (miso) in Palau; soybeans as 
such have not yet been reported.
 Total exports. 4,531,300 kg. Total amount of miso made 
in Japan in 1998: 548,750,000 kg. Percent of miso made that 
is exported: 0.82%. Address: Japan.

3251. King, Paul E.; King, Gail J. 2000. All World 
Exploration’s joy of soy recipe book. Methuen, 
Massachusetts. 104 p. Recipe name index. 28 cm.
• Summary: Paul and Gail are travel consultants; their travel 
company is named All World Exploration. This is a book of 
international tofu recipes, grouped by country (American, 
Chinese, French, Italian, Mexican, etc.) featuring great 
sauces. The book comes on CD-ROM and also spiral bound.
 Note 1. This is the earliest document seen (Nov. 2011) 
concerning the work of Paul and Gail King, or The Soy 
Daily.
 Note 2. This is the earliest soy cookbook seen (Nov. 
2011) that comes on CD-ROM. Address: 42 Conrad St., 
Methuen, Massachusetts 01844-2712. Phone: 978-681-6606.

3252. SoyaScan Notes. 2000. Chronology of soy sprouts 
worldwide. Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: 100 A.D.–Soy sprouts are fi rst mentioned 
in China in the Shen-nung Pen-tsao Ching [Classical 
pharmacopoeia of Shen Nung, the Heavenly Husbandman]. 
Four Chinese characters [yellow + curls + big + bean] are 
used to refer to soy sprouts, whose use is mentioned only as 
a medicine, not as a food. The use of soy sprouts as a food in 
China did not become popular until the Sung dynasty (A.D. 
960-1127). This pharmacopoeia was compiled starting in 
the Early/Western Han Dynasty [206 B.C. to A.D. 8] from 
material that had existed long before. Today it is considered 
by Chinese authorities as a genuine work.
 1767–Soy sprouts are fi rst mentioned in an English-
language publication or in the American colonies by Henry 
Yonge of Savannah, Georgia. Yonge got his information 
from Samuel Bowen, for whom he grew the fi rst soybeans 
[called Chinese vetches] ever cultivated in North America 
in 1765. Bowen got his soybeans while traveling in China. 
Yonge writes:
 “They put about two quarts of the vetches into a coarse 
bag, or hair-cloth bag, that will hold about a peck [2 gallons], 
and after keeping them in it a little time in warm water, they 
lay the bag on [a] fl at grating, or a wooden lattice, placed 
about half way down a tub; then every four hours they pour 
water on them, and in about 36 or 40 hours they will have 
sprouted about three inches in length; they are then taken 
out and dressed with oil and vinegar, or boiled as other 
vegetables...” Mr. Flint and Mr. Bowen having found them 
an excellent antiscorbutic prepared in this manner, was a 
principal reason for his introducing them in America, as 
it would be a most valuable remedy to prevent or cure the 
scurvy amongst the seamen on board his majesty’s ships.” 
Note that in America, as in China, soy sprouts are fi rst 
recommended for use as a medicine; It is their vitamin C that 
prevents or cures scurvy.
 1830–Soy sprouts are fi rst mentioned in Europe by 
Philipp Franz von Siebold, an early traveler in Japan, in his 
book on the economic plants of Japan. In a large fold-out 
table, he states that soybeans (Sooja Japonica, Sieb.) can 
be artifi cially germinated to make “Mogasi” [sic, Moyashi]. 
He includes the word moyashi written in both katakana and 
Chinese characters.
 1871–Frederick Porter Smith, a medical missionary from 
England living in China, states in his book Contributions 
toward the Materia Medica and Natural History of China, 
that soy bean sprouts (Tau-ya) are “artifi cially raised in large 
quantities for food in the winter” when green vegetables are 
scarce in China. This is the second earliest English-language 
publication that mentions soy sprouts.
 1905-06–Soy sprouts are fi rst produced commercially 
in the United States by two Chinese food companies in 
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California: Wing Chung Long in Los Angeles, and Quong 
Hop & Co. in San Francisco.
 1911–Soy sprouts are fi rst produced commercially in 
Europe by Li Yu-ying, a Chinese scholar and soybean expert, 
at his plant Usine de la Caseo-Sojaine at Valles, Colombes, 
northwest of Paris, France.
 1914–D. Bois in France publishes the earliest illustration 
seen of a soy bean sprout.
 1917-1918–During World War I, interest in soy sprouts 
in the United States grows. Yamei Kin, a Chinese-American 
woman with an M.D. degree from an American college, 
is sent to China in June 1917 to study and report back on 
soyfoods–including soy sprouts, which she says can be used 
in a nutritious salad with fermented tofu.
 Writing in Country Gentleman (28 Sept. 1918), Sam 
Jordan of Missouri states: “Another dish which tastes as 
good as it looks or sounds is soy-bean sprouts. The smaller 
beans, of some yellow or green variety, are usually used.” 
They are excellent because of “their use in the winter, acting 
as a green vegetable, and the fact that the vegetable can be 
had whenever wanted.”
 William Morse, the USDA’s soybean expert, writes in 
the Yearbook of the U.S. Department of Agriculture (1918) 
in a special section titled “Soy-bean sprouts” that in China 
soy beans are widely used for sprouting. “Bean sprouts can 
be used as a home winter vegetable, for the dried beans are 
sprouted easily in a short time under proper conditions of 
heat and moisture. It is quite possible that sprouted soy beans 
utilized in various vegetable dishes would appeal to the 
American taste.” A full-page photo shows a large basket of 
sprouted soy beans. Taken by Frank N. Meyer, it is the fi rst 
photo of soy sprouts ever published.
 1921–Dr. John Harvey Kellogg, in his book The New 
Dietetics, has a special section titled “Soy bean sprouts” in 
which he is the fi rst to use the word “vitamins” in describing 
the nutritional benefi ts of soy sprouts, and the fi rst to note 
that “Sprouted soy beans is one of the constituents of the 
famous chop suey.”
 1941-45–During World War II, awareness of soy sprouts 
again increases. Their champion is Prof. Clive McCay of 
Cornell University. His fi rst brochure on the subject (April 
1943) begins: “Our daily paper would surprise us if it carried 
an ad: ‘WANTED: a vegetable that will grow in any climate, 
rivals meat in nutritive value, matures in 3 to 5 days, may 
be planted any day in the year, requires neither soil nor 
sunshine, rivals in vitamin C, has no waste (in preparation), 
can be cooked with as little fuel and as quickly as pork 
chop.’ The Chinese discovered this vegetable centuries ago 
in sprouted soy beans.”
 Prof. McCay and his wife, Jeanette, worked closely 
with the New York State Emergency Food Commission, 
to publicize soy sprouts and other soyfoods during the war 
years. Governor Thomas E. Dewey hosted a famous “soy 
bean lunch” at the governor’s mansion in Albany, New 

York, to demonstrate the value of mean substitutes. Soy 
sprouts were in two of the dishes served to the 67 media 
representatives.
 1960s-2000–Soy sprouts benefi t from the rapid growth 
of interest in all kinds of sprouts in the USA and Europe, and 
from the growing number of Asian-Americans.

3253. Northland Seed & Grain Corp. Northland Organic 
Foods. 2000. Northland Seed & Grain Corp. Northland 
Organic Foods (Portfolio). 462 Holly Ave., St. Paul, MN 
55102. 11 inserts. 30 cm.
• Summary: On the front and back of this portfolio is a color 
photo of a large fi eld of soybeans on rolling hills in picture-
perfect, weed-free rows. The company’s two logos appear on 
each cover. On the left side, inside, are fi ve inserts describing 
the seed and grain corporation: (1) Specialty seed breeding 
program. The fi rm is a “specialty grain trading company 
that was developed a decade ago by president and owner 
Peter Shortridge. (2) Feb. 1995 “Soybean sample data” 
for soybean varieties Toyopro and Vinton 81, incl. yields 
of tofu and okara, and sensory analysis of tofu. (3) Press 
release: Non-GMO verifi cation / certifi cation program. (4) 
Northland: Leading the way naturally. (5) Ditto, but in color 
and 5 languages, incl. German, French, Italian, and Japanese.
 Several of the inserts for Northland Organic Foods Corp. 
are for individual commodities, incl. soybeans, cereal grains, 
fl ours, meals & feeds, and edible oils; each is written in fi ve 
languages. Address: St. Paul, Minnesota. Phone: 621-221-
0855.

3254. Soyafoods (ASA, Europe). 2000. Your Soyafoods 
magazine will undergo some changes after this summer. 
11(1):1-page insert after p. 4. Spring.
• Summary: The American Soybean Association intends to 
stop publishing this magazine, and instead to start sending 
it my e-mail. They are also considering translating it into 
French, German, and English.
 They now offer by e-mail, in addition, a monthly 
information bulletin titled “Soybean Update.”

3255. Shurtleff, William; Aoyagi, Akiko. comps. 2000. 
Miso and soybean chiang–Bibliography and sourcebook, 
fi rst century B.C. to 2000: Detailed information on 2,619 
published documents (extensively annotated bibliography), 
343 commercial miso products, 304 original interviews 
(many full text) and overviews, 372 unpublished archival 
documents. Lafayette, California: Soyfoods Center. 1026 
p. Subject/geographical index. Author/company index. 
Extensively annotated. Printed July 10. 28 cm. [3198 ref]
• Summary: Miso, or “fermented soybean paste,” is one of 
East Asia’s most important soyfoods. Miso is an all-purpose 
high-protein seasoning, which has no counterpart among 
Western food or seasonings. Made from soybeans, rice or 
barley, and salt, its smooth or chunky texture resembles 
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that of soft peanut butter. It comes in a wide range of warm, 
earthy colors ranging from light yellows to rusty reds, rich 
chocolate browns, or loamy blacks. Each miso has its own 
distinctive fl avor and aroma, which for the darker, more 
traditional varieties is savory, and sometimes almost meaty, 
while for the lighter-colored types is subtly sweet and 
delicately refreshing. Miso’s range of fl avors and colors, 
textures and aromas, is at least as varied as that of the 
world’s fi ne wines or cheeses.
 Today miso is made by a small number of companies 
in the United States, Canada, Europe, and (as miso or miso 
products) is widely available at supermarkets, natural- and 
health food stores, and Asian stores.
 This book contains the fi rst detailed history of each of 
America’s pioneer miso manufacturers.
 This is the most comprehensive book ever published 
about miso and/or soybean chiang. It has been compiled one 
record at a time, over a period of 25 years, in an attempt to 
document the history of this subject. Its scope includes all 
known information about these two seasonings, worldwide, 
from the fi rst century B.C. to the present. It is also the single 
most current and useful source of information on this subject 
available today, since 86% of all references (and most of 
the current ones) contain a summary/abstract averaging 229 
words in length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 63 
different document types, both published and unpublished, 
every known publication on the subject in every language–
including 2,368 in English, 618 in Japanese, 120 in German, 
105 in French, etc. Extensive translations of many of the 
Japanese and European works. 304 original Soyfood Center 
interviews and overviews never before published. Thus, 
it is a powerful tool for understanding the development 
of this subject from its earliest beginnings to the present, 
worldwide.
 The bibliographic references in this book include 
2,169 published documents and 372 unpublished archival 
documents. Each contains (in addition to the typical author, 
date, title, volume and pages information) the author’s 
address, number of references cited, original title of all 
non-English language publications together with an English 
translation of the title, month and issue of publication, and 
the fi rst author’s fi rst name (if given).
 This book also includes details on 343 commercial miso 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information on 
each product (such as advertisements, articles, patents, etc.) 

are also given.
 Details on how to make best use of this book, a 
complete subject/geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3256. Product Name:  [Tofi nelle Tofu Sausages (Spinach 
and Pine Nuts)].
Foreign Name:  SOY Tofi nelle (Épinards et pignons de pin).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  2000 September.
Ingredients:  Tofu* 70.5% (water, dehulled soybeans* 
17.6%, coagulants: calcium sulfate, nigari), spinach* 16.6%, 
rice fl our*, powdered egg white*, sea salt, pine nuts* 1.1%, 
non-deodorized sunfl ower seed oil*, garlic*, nutmeg*, 
pepper*. * = Organically grown ingredients Certifi ed by 
Ecocert F 32600 L’Isle Jourdain.
Wt/Vol., Packaging, Price:  200 gm paperboard box, 2 
sausages per pack.
How Stored:  Refrigerated, store at 4ºC.
New Product–Documentation:  Product with Label 
brought by Taro Mikuriya of the Nutrition & Santé Group 
(Revel, France). 2011. Dec. 14. Paperboard box. 4 by 6 by 
1.5 inches. Dark green, light green, dark blue and black on 
white. Color photo of a cut sausage on a plate. On the front 
panel are the Soy logo (white on dark green), two organic 
certifi cation symbols.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). This product was fi rst 
sold commercially in Sept. 2000.

3257. Daydé, Jean; Lacombe, Stéphanie. 2000. Variation of 
isofl avone content and composition in soybean seeds and 
related products. In: Kyoko Saio, ed. 2000. Proceedings–
Third International Soybean Processing and Utilization 
Conference. Tokyo, Japan: Korin Publishing Co., Ltd. [xxiv] 
+ 728 + 8 p. See p. 55-58. [10 ref]
Address: E.S.A. Purpan–75, voie du TOEC–F-31076 
Toulouse Cedex 03.

3258. Truong, Trong Ngon; Corbineau, F.; Come, D. 2000. 
Effects of temperature, oxygen and osmotic pressure on 
germination of soybean seeds. In: Kyoko Saio, ed. 2000. 
Proceedings–Third International Soybean Processing and 
Utilization Conference. Tokyo, Japan: Korin Publishing Co., 
Ltd. [xxiv] + 728 + 8 p. See p. 153-154. [13 ref]
Address: 1. Dep. of Genetics & Plant Breeding, College of 
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Agriculture, Can Tho Univ., Vietnam; 2-3. Lab. of Plant 
Physiology Application, Univ. of Pierre & Marie Curie, 
France.

3259. Canadian Soybean Bulletin (OSG, Chatham, Ontario, 
Canada). 2000. Canadian soybean exports. 14(2):3. Nov.
• Summary: A large table shows statistics in tonnes (metric 
tons) of soybeans exported to various countries, and regions, 
each year from 1996/97 to 1999/2000. The countries are: 
In Asia–China, Hong Kong, Indonesia, Japan, Malaysia, 
Philippines, Singapore, South Korea, and Thailand. In 
Western Europe–Austria, Belgium, Denmark, France, 
Germany, Italy, Netherlands, Norway, Portugal, and Spain. 
By continent–Africa, Central America, Eastern Europe, 
Middle East, Oceania, South America, and United States.
 In 1999/2000 the countries to which the largest amount 
of Canadian soybean exports went were (in tonnes): Japan 
179,708, United States 121,860, Malaysia 99,919, Indonesia 
64,426, Denmark 47,444, Germany 43,410, and Netherlands 
36,392.

3260. Product Name:  Organic Brown Rice Miso, or 
Organic Barley Miso (Aged 2 Years).
Manufacturer’s Name:  Tradition Miso.
Manufacturer’s Address:  R.R. #4-2090, Claremont, ON 
L1Y 1A1, Canada.  Phone: 905-649-2513.
Date of Introduction:  2000 December.
Ingredients:  Organic soybeans, organic rice or barley, 
unrefi ned sundried sea salt [from Brittany, France], deep well 
water, culture (Aspergillus oryzae).
Wt/Vol., Packaging, Price:  450 gm glass jar. Retails for 
Canadian $10/jar (2001/04, Ontario, Canada).
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Jerry Lewycky 
(whose last name is pronounced luh-WIK-ee), founder and 
owner. 2001. April 20. Jerry and his wife and co-worker, 
Suzanne Cardinal, fi rst began selling their two long-term 
misos in Dec. 2000. Their company name is Tradition Miso 
and they sell their miso in glass jars. They now have two 
distributors. Jerry and his wife make two vats of miso a year. 
Each vat holds 7,000 lb. of miso. They have no plans for a 
short-term miso. His miso should be refrigerated. The jar 
has a special continuous-thread lid that breathes to enable 
gas to escape. He sells his miso only in Eastern Canada at 
about $10/lb. His biggest competition is Cold Mountain 
Miso (from southern California) which retails in Ontario for 
Canadian $7-8 for a 400 gm plastic tub. South River Miso 
is more expensive than his at Canadian $14-15/lb glass jar, 
but South River has more varieties of miso, so Jerry’s two 
varieties have displaced only some of South River’s. The salt 
he uses is gray, unrefi ned, and wet. It comes from Brittany, 
France. Other misos use partially refi ned salt.
 Labels for Organic Brown Rice Miso and for Organic 
Barley Miso sent by Jerry Lewycky. 2001. April 27. Brown 

Rice: Black and reddish brown on yellow. Barley: Black 
and reddish brown on silver. On each, below the large word 
“Miso” is printed “aged two years.” The logo looks like a 
monk sitting in meditation.
 New Labels brought to Soyinfo Center by Jerry, 
Suzanne Cardinal, and their two kids, Katrina and Maxim. 
2007. Jan. 2. (1) Organic Barley Miso: Black and reddish 
brown on gray. Aged 3 years. Product with this label fi rst 
sold April 2006. (2) Organic Brown Rice Miso: Black 
and reddish brown on light yellow. Product with this label 
fi rst sold Sept. 2006. Each is certifi ed organic by OCPRO 
Canada. The logo is still the black illustration of the monk.

3261. Soybean Digest. 2001. Mad cow disease could spike 
soybean prices. Jan. p. 56h.
• Summary: Three European countries, France, Italy, and 
Greece, have banned the use of meat and bone meal in all 
livestock feeds to protect against the spread of “mad cow” 
disease. Germany is expected to adopt a similar policy and 
the rest of the European Union could follow suit.
 These restrictions could open up a huge new market for 
soybeans. However Europeans may be reluctant to accept 
genetically modifi ed soybeans from the USA, and therefore 
may turn to South American suppliers.
 The big question is: What will these countries do with 
their banned meat and bone meal? Will they sell it at cheaply 
to countries that have not banned it?

3262. Chajuss, Daniel. 2001. Soy protein concentrate: 
Processing, properties, and prospective. Paper presented at 
the 92nd Annual Meeting of the American Oil Chemists’ 
Society. 13 p. Held 13-16 March 2001 in Minneapolis, 
Minnesota.
• Summary: This paper consists of 13 PowerPoint 
presentation graphics / frames photocopied on 13 pages. 1. 
Title page. 2. Main presently available industrial soy protein 
ingredients for the food industry (4 types of soy fl ours, 
enzymatic treated soy products, soy protein isolates, soy 
protein concentrates {SPC}). 3. Soy protein concentrates 
(three processes: Aqueous alcohol washed “traditional” 
{Hayes System} concentrates–about 450,000 tonnes 
{metric tons} per year. Acid washed concentrate–about 
20,000 tonnes per year. Hot water washed concentrate–
none currently produced). 4. Aqueous alcohol washed soy 
protein concentrates are usefully applied in (minced meat 
products, minced and canned fi sh products, meat analogs 
and alternatives, bakery products, dietetic foods, infants’ 
formulas, calves milk replacers, fi sh and piglets feeds and 
pet foods, other food products). 5. Nutritive advantages 
of aqueous alcohol washed soy protein concentrate (6 
advantages). 6. Technological advantages of aqueous alcohol 
washed soy protein concentrate (5 advantages). 7. Alcohol 
washed soy protein concentrate typical material fl ow. 8. 
Functional soy protein concentrates (3 types). 9. Typical 
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gross analysis of traditional aqueous alcohol washed (“Hayes 
System”) soy protein concentrate (Moisture 6.0–10.0%. 
Protein {N x 6.25} dry basis 68.0–72%). 10. Major world 
processors of soy protein concentrates (table). 11. Cost and 
margins–Soy protein concentrates by aqueous alcohol wash. 
12. Prospective–Soy protein concentrate (Steadily growing 
market, about 15% per year. “Functional” concentrates 
with tailor made properties are expected to see rapid future 
growth). 13. Hayes General Technology Company Ltd.
 The table of major world processors of soy protein 
concentrates shows: ADM (Netherlands) AAW (aqueous 
alcohol washed). Solae LLC–Central Soya Aarhus 
(Demark)* AAW. Solae LLC–Central Soya Sogip (France)* 
AAW. Solbar Hatzor (Israel) AAW. Shemen / Soyprotec 
Industries (Israel) AAW. ADM (USA) AAW. ADM (USA) 
Acid washed. Solae LLC–Central Soya (USA)* AAW. Solae 
LLC–Ceval Alimentos / Bunge (Brazil)* Acid washed. ADM 
China AAW.
 Note: Letter (e-mail) from Daniel Chajuss. 2006. July 
8. Asterisks mean that these plants that had once belonged 
to several fi rms now (2006) all belong to Solae. The main 
reason for the two plants using the acid wash process is that 
these manufacturers had soy isolate plants before they got 
soy concentrate plants, and this already had the equipment 
needed (such as a spray drier, decanter, centrifuges, etc.) to 
produce acid wash soy protein concentrate. The acid washing 
system is much less widely used today; it was a prior 
technology.
 There is now concern among infant nutrition experts 
about the high levels of phytoestrogens, and their estrogenic 
activity, in infant formulas and foods fed to young growing 
people. “Thus an advantage of the aqueous alcohol wash 
SPC process, for certain and very special foods, is that it 
retains less and not more of the soy phytoestrogens in the 
fi nal concentrate.”
 Nutritional advantages of aqueous alcohol washed SPC: 
(1) Devoid of antigenic protein components (2S, 7S, 11S 
proteins, glycinin and beta conglycinin). (2) Devoid of soy 
“antinutrients” (hemagglutinins, phytates, non-digestible 
sugars, saponins, etc). (3) Low in antiproteolytic enzyme 
activity (trypsin and chymotrypsin activity–Kunitz and 
Bowman Birk trypsin inhibitors). (4) Low estrogenic activity 
(low in isofl avones / phytoestrogens). (5) Balanced amino 
acid ratio. (6) Help to reduce the risk of coronary heart 
disease (CHD). All these make traditional SPC better suited 
for making calf milk replacers, piglets starters and fi sh feeds, 
and a more nutritive product than other industrial soy protein 
products, especially for the above noted purposes as well as 
for young human infants.
 It is true today that essentially all soy-based infant 
formulas are made from soy protein isolates. However, in 
the past, they have also been made from traditional SPC. 
So why don’t isolate makers use the aqueous alcohol wash 
process to make isolates (with low estrogenic activity) 

specifi cally for use in infant formulas and feeding? Because 
it is technically diffi cult and costly–although it would be an 
ideal product for infant feeding. “Personally I believe that 
‘refolded-functional’ soluble alcohol washed SPC would be 
better nutritionally, safer, and a more economical product for 
infants.”
 SPC producers do not compete (and never have 
competed) on the high levels of isofl avones / phytoestrogens 
in their concentrates, as all alcohol washed SPC has low 
levels of these substances. Address: Managing Director, 
Hayes General Technology Company Ltd., Misgav Dov 
19, Mobile Post Emek Sorek, 76867 Israel. Phone: (972) 8 
592925.

3263. Drosihn, Bernd. 2001. Miso manufacturers in Europe. 
Changes at Viana (Interview). SoyaScan Notes. April 30. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Hiroshi Kozaki and Karl Selgmann who once 
founded and ran a miso company named Kanta Kozaki 
have split up. Hiroshi left the company and tried to do 
some importing and run a wholesale company and Japanese 
restaurants. Karl still makes miso in a small way, but he 
never returns phone calls. His company named has changed 
to Noka Sojamanufaktur GmbH. Bernd tries to buy miso 
from Noka but they are an unreliable source.
 Note: E-mail from Karl Selgmann. 2014. Sept. 20. 
“Please notice an incorrect statement I found in one of 
your articles: Bernd Drosihn never bought Miso from 
Kanta Kozaki or Noka Sojamanufaktur because we denied 
cooperation with Bernd. We are called an unreliable source 
in this article. This completely misrepesents the situation. A 
correction would be nice.”
 He also used to buy from Paul Chapman in England, 
but he stopped 6-12 months ago. Paul had business troubles, 
so now he is planning to go to Thailand and to make miso 
there. Danival in Andiran, France, is now a good source of 
miso. Bernd is not sure whether or not Sojvita in Austria still 
makes miso. They are a macrobiotic company. Günter Ebner, 
who knows a lot about the soy market in central Europe, 
would certainly know. Yakso has been sold numerous times. 
Bernd does not know the present owner, but he thinks they 
no longer makes miso or any other foods; they are now just a 
brand name.
 Bernd is now moving his business to a new location, 
about 45 km away near Wiesbaum. The move will be 
completed early next week. The arrival of mad-cow disease 
in Germany has been a big help to Bernd’s company, Viana. 
The increased demand forced him to construct a new 
building with greater capacity during the last two years. He 
is now making both tofu and meat alternatives in the new 
building. This weekend snack production will start. His 
fastest growing product line is meat alternatives, followed by 
tofu and smoked tofu. All over, the demand for tofu is much 
bigger than the supply–thanks to mad-cow disease. Bernd 
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has doubled his tofu-making capacity and purchased new 
tofu-making equipment. Address: Founder and president, 
Viana Naturkost GmbH, Cologne, Germany. Phone: (02233) 
41323 or 221-121175.

3264. Shanmugasundaram, S. 2001. Global extension and 
diversifi cation of fresh and frozen vegetable soybean. In: T. 
Lumpkin, ed. 2001. Second International Vegetable Soybean 
Conference. Pullman, Washington: Washington State 
University. 202 p. See p. 161-165. [9 ref]
• Summary: Contents: Introduction. Extension of vegetable 
soybean. Diversifi cation of fresh and frozen vegetable 
soybean. Conclusions. Acknowledgement.
 World maps show: (1) Progress in evaluation and 
release of AVRDC vegetable soybean [varieties] from 1979 
to 1983. Countries include England, France, Niger, Nigeria, 
Pakistan, India, Thailand, Malaysia, Indonesia, Philippines, 
Taiwan, Japan, and Korea. (2) AVRDC vegetable soybean 
evaluation, commercial production and export as of 
2000. Symbols show: On-station tests, varieties released, 
commercial production, and exporting. [Note: The term 
“Vegetable soybean” here means whole, dry, vegetable-type 
soybean varieties, not green vegetable soybeans]. Countries 
include England, Germany, France, Italy, Ukraine, Ghana, 
Nigeria, Congo [formerly Zaire], Zambia, Namibia, Lesotho, 
Swaziland, Zimbabwe, Mauritius, Malawi, Tanzania, Kenya, 
Uganda, Saudi Arabia, Pakistan, Bhutan, Bangladesh, India, 
Nepal, Thailand, Cambodia, Sri Lanka, Malaysia, Singapore, 
Indonesia, Australia, Fiji, Solomon Islands, Papua New 
Guinea, Marshall Islands, Guam, Philippines, Laos, Vietnam, 
Taiwan, China, Korea, USA, Guatemala, El Salvador, 
Nicaragua, Costa Rica, Panama, Ecuador, Argentina, Chile, 
Brazil, Suriname, Guyana, West Indies, Granada, St. Vincent, 
Honduras, and Belize.
 Note: This is the earliest document seen (Aug. 2009) 
concerning soybeans in Namibia. This document contains the 
earliest date seen for soybeans in Namibia (2001). Address: 
Plant Breeder and Director, Program I, Asian Vegetable 
Research and Development Center, P.O. Box 42, Shanhua, 
Tainan 741, Taiwan, ROC. Email: sundar@netra.avrdc.org.
tw.

3265. Product Name:  Belsoy Soymilk [Great Tasting 
Unsweetened, Great Tasting Original, Great Tasting Vanilla, 
Great Tasting Chocolate].
Manufacturer’s Name:  Alpro.
Manufacturer’s Address:  Vlamingstraat 28, B-8560 
Wevelgem, West Flanders, Belgium.  Phone: +32 56 43 22 
11.
Date of Introduction:  2001 October.
Ingredients:  Original: Filtered water, organic soybeans*, 
organic raw cane sugar, tricalcium phosphate, natural fl avors, 
sea salt, zinc gluconate, ribofl avin (B-2), vitamin A acetate, 
vitamin D-2, vitamin B-12. Belsoy soybeans are third-party 

certifi ed by ECOCERT-BE-1.
Wt/Vol., Packaging, Price:  32 fl  oz (1 quart) or 8.45 fl  
oz. Tetra Brik Aseptic carton. Retails for $1.69 (2001/11, 
Lafayette, California).
How Stored:  Refrigerate after opening.
Nutrition:  Per 1 cup (240 ml): Calories 120, calories from 
fat 45, total fat 5 gm (8% daily value; saturated fat 1 gm), 
cholesterol 0 mg, sodium 180 mg (8%), total carbohydrate 
9 gm (dietary fi ber 3 gm [12%], sugars 7 gm), protein 9 gm. 
Vitamin A 6%, vitamin B-2 20%, vitamin B-12 15%, calcium 
35%, iron 6%, vitamin C 0%, vitamin D 20%, ribofl avin 
20%, zinc 8%. Percent daily values are based on a 2,000 
calorie diet.
New Product–Documentation:  Alpro is trying again to 
enter the U.S. market. Brochure (8½ by 11 inches, color, 4 
p.) sent by Patricia Smith from Natural Products Expo West 
(Anaheim, California). 2001. March 8-11. “Belsoy–The 
taste of Europe!” Page 1: “Our company: Belsoy products 
are produced at Alpro [in Belgium], a European company 
producing only vegetable products. At Alpro, our life is Soy. 
We have more than 20 years experience in the Soy business... 
Today, Alpro is the market leader in Europe for Soy products 
and one of the largest Soy manufacturers in the world. All 
our products are produced with organic soybeans and are 
GMO-free.” Product range: Soymilk in quart and 8.45 oz 
sizes. Soypudding in 4.4 oz sizes. Website: www.belsoy.com. 
Sales and distribution: Belsoy products will be sold in the 
US through our partners American Natural Snacks (ANS; 
phone: 904-825-2039) for the natural food trade, and Liberty 
Richter (phone: 201-843-8900) for specialty food distributors 
and other channels of distribution. Timing: Belsoy will be 
available through your distributor from July 1st 2001. Color 
photos at the bottom of page 1 show four fl avors of Belsoy 
soymilk in quart cartons. Pages 2-3 give ingredients and 
nutrition facts for 10 SKUs (8 soymilk and 2 soypudding). 
Page 4 contains barcodes, case and pallet information. Note: 
Both ANS and Liberty Richter are divisions of Tree of Life.
 Trader Joe’s Holiday Guide. 2001. Oct. 30–Dec. 31. p. 
12. “More interesting new stuff... New! Soy milk fortifi ed 
with calcium, vitamins and minerals. Original, vanilla, and 
Belgian chocolate.” “Belsoy Soy Milks are made by one of 
the largest soy manufacturers in the world, with more than 
20 years experience in the soy business... Belsoy Soy Milks 
are made entirely from organic soybeans... They contain nine 
grams of soy protein per serving... We were very impressed 
with the clean fl avors of all the varieties, and thought the 
chocolate was terrifi c! Trader Joe’s is the fi rst company in the 
States to carry these Belgian soy milks. They come in quart 
(32 fl . oz) shelf stable boxes. $1.69.
 Product (Original) with Label purchased at Trader Joe’s 
in Lafayette, California. 2001. Nov. 1. 1 quart Tetra Brik. 
Light blue, dark blue, green, white and red. Front panel: A 
light blue photo in the upper right shows a mother holding 
two children. In the upper left is a green leaf with a drop of 
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water on it. An illustration shows milk being poured into a 
glass. In a red heart at lower left is written: “Contains 9g soy 
Protein per serving. See side panel.” The side panel states: 
“Diets low in saturated fat and cholesterol that include 25 
grams of soy protein a day may reduce the risk of heart 
disease. One serving of Belsoy Soymilk provides 9 grams 
of soy protein... Product of France. Distributed by Liberty 
Richter, 400 Lyster Ave., Saddle Brook, New Jersey 07663-
5910.” Back panel: “Belsoy products are produced by 
Alpro, a European soy food manufacturer producing only 
vegetable products.” Soyfoods Center taste test. Taste and 
consistency: 9. We like very much the richness, high natural 
protein content (9 gm/serving without using isolates), and 
smooth consistency of the Original soymilk. However, for 
us, the use of white sugar as a sweetener makes the product 
unacceptable. Price: Excellent. Package design: 8.
 Talk with Liberty Richter (Customer Service). 2001. 
Nov. 5. They import, then sell to distributors. The fi rst 
products arrived two weeks ago and are just now starting to 
appear in stores. They are not aware that the product will be 
produced in the USA.

3266. Hymowitz, Ted. 2001. Recollections of Jack Harlan 
(Interview). SoyaScan Notes. Dec. 11. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: Jack Harlan, who had retired, died on 26 Aug. 
1998 in New Orleans, Louisiana, of brain cancer. Ted wrote 
a memorial article that was published in Economic Botany 
(April/June 1999, p. 225-27). He was cremated and his 
remains are somewhere in Pennsylvania, probably with his 
parents.
 Prof. Harlan was Ted’s mentor. Ted met him at 
Oklahoma State University, when he was a professor and 
Ted was a graduate student. Jack’s father, Harry V. Harlan, 
worked for the USDA as a barley breeder; he wrote an 
excellent book titled One Man’s Life with Barley: Memories 
and Observations. (1957). Harry was a friend of and was 
infl uenced by Nikolai I. Vavilov. Ted and Prof. Harlan 
both had offi ces on the fi fth fl oor of the same building at 
Oklahoma State Univ. Ted’s major professor was in legumes. 
Ted visited Harlan in his offi ce and asked if could switch 
to grasses, so Harlan could be his major professor. But 
Harlan had no space for Ted, so he suggested that Ted stay 
with legumes and said “We’ll work together.” Ted took 
two courses from Harlan: One in classical evolution and 
the other in evolutionary mechanics. He was an excellent 
teacher, and Ted is now teaching a course on Darwin and 
evolution–which is the key to understanding the biological 
sciences. Ted got to know Harlan very well; he visited his 
home and also got to know his family. Harlan encouraged 
Ted to go to India and he wrote a recommendation for Ted’s 
Fulbright application. Prof. Harlan had a very large infl uence 
on Ted’s interest in the history of the soybean. Later Ted got 
to know Richard Evans Schultes, the father of ethnobotany, 

at Harvard. As part of his PhD program at Oklahoma State, 
Ted took Russian and French languages, plus anthropology. 
Later, while working in Brazil, he learned Portuguese. Ted 
won a Fulbright Scholarship; he went to India, where he 
researched his PhD paper on guar–with very strong infl uence 
from Jack Harlan. He used much of the basic approach and 
methodology he had learned from Harlan.
 Prof. Harlan went to the University of Illinois before 
Ted did. In about 1963 Marlow Thorne, a Mormon, the 
department head at Oklahoma State, became the department 
head at the Univ. of Illinois. In about 1964, when Ted was 
in India, the president of Oklahoma State Univ. decided 
that faculty should sign loyalty oaths–to the USA and 
the university. Harlan refused, showing his fi erce desire 
for independence and his loyalty to the idea of academic 
freedom. In 1966 Harlan moved to the University of Illinois 
where he became professor of plant genetics in the Dept. of 
Agronomy. With Prof. Johannes Martinus Jacobus deWet (a 
native of South Africa), a colleague from Oklahoma State 
and then at the University of Illinois, he established the 
internationally respected Crop Evolution Laboratory a year 
later.
 From Brazil Ted got a job at the University of Illinois–
appointed by Thorne. There was an uproar in the department 
(behind Ted’s back) because Ted was Jewish from New York 
City. The supposed rationale was that Jewish faculty member 
would ruin the department’s reputation among farmers. Ted 
was not invited to faculty member parties, etc.
 Harlan’s book Crops and Man is a classic, but because 
both editions were published by the American Society of 
Agronomy, he never made any money from it. He wrote 
The Living Fields after he retired, at Cal Davis, because he 
needed money. Address: Prof. of Plant Genetics, Dep. of 
Crop Sciences, Univ. of Illinois, Urbana, Illinois.

3267. Huang, H.T. (Hsing-Tsung). 2002. Takamine Jokichi 
and the transmission of ancient Chinese enzyme technology 
to the West. In: Alan K.L. Chan, Gregory K. Clancey and 
Hui-Chieh Loy, eds. 2002. Historical Perspectives on East 
Asian Science, Technology and Medicine. Singapore: World 
Scientifi c Publishing Co. See p. 525-32.
• Summary: “When we talk of technology transfer in the 
last hundred years, we tend to think of the traffi c as fl owing 
entirely from West to East. Actually, even in the 20th 
century signifi cant bits of Chinese or East Asian technology 
were also being transmitted to America and Europe. Of 
these the most infl uential and yet least appreciated is the 
use of microbial enzymes in food processing and related 
industries.”
 Most of the enzymes used today are derived from 3 
genera of moulds, namely Aspergillus, Rhizopus and Mucor. 
In the early 1950s Dr. Huang gained a working knowledge 
of the enzyme industry in the U.S. when he worked as a 
research chemist at the Enzyme Research Department of 
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Rohm and Haas Co. (Philadelphia, Pennsylvania).
 Table 1 (p. 526) shows microbial enzymes used in food 
processing in 2002, and Table 2 (p. 527) shows those used 
in food processing in 1951. Takamine Laboratories (Clifton, 
New Jersey) made and marketed Takadiastase, a digestive 
aid. Wallerstein & Co. (New York) produced the enzyme 
papain for chillproofi ng of beer. Rohm & Haas pioneered the 
application of pancreatic enzymes for the bating of hides. All 
3 companies were founded at about the turn of the 19th to 
20th centuries.
 Jokichi Takamine’s innovation was based on koji 
(Chinese: qu [pronounced ch’ü]; the Japanese word is written 
with the ancient Chinese character), which has been used in 
Japan for centuries to make saké (and other alcoholic drinks), 
soy sauce, and miso (both soy condiments). “Modern 
microbiological studies show that the principal organisms in 
qu are grain molds of the genera Aspergillus, Rhizopus, and 
Mucor.
 “The origin of qu is obscure. It was a known entity in the 
early Zhou (1000 B.C.), but it could have been in existence 
much earlier, perhaps even before the legendary Xia dynasty 
(2000 B.C.). According to the Jiu Gao (Wine Edict), c. 300 
A.D., by Jiang Tong, qu was fi rst obtained when steamed 
rice was inadvertently left in the open and became mouldy 
[endnote 3 gives the exact Chinese characters]. This view is 
supported by two pieces of evidence. First, rice was already 
cultivated extensively and pottery steamers were known 
around 6000 B.C. in the Hemudu culture near Hangzhou 
[W.-G. Hang-chou, or Hang-chow, capital of Zhejiang 
province in eastern China]. Second, this is precisely the way 
a rudimentary qu was prepared and used in making wine in 
the 1950s by the aborigines
 indigenous people in Taiwan. Thus the earliest qu 
probably had rice as the growth substrate. Rice is still the 
principal substrate in South China today. But during the 
Zhou [1045-256 B.C.], as barley and wheat (which were 
considered inferior grains) grew in importance as cultivated 
crops in North China, they were adopted as the preferred 
substrates for making qu. Endnote 4. For further details on 
the origin of qu, see H.T. Huang’s book titled Fermentations 
and Food Science in the Science and Civilization in China 
series.
 “The art of using qu or koji to make fermented drinks, 
i.e. sake, was brought to Japan from South China, probably 
towards the end of the Han dynasty (Shinoda Osamu 1967, 
p. 551-74). Their employment in the making of fermented 
soy condiments, such as Jiang, arrived later during the Tang 
(618-907 A.D.), accompanied by the famous agricultural 
treatise Qimin Yaoshu (Important Arts of the People’s 
Welfare) of 544 A.D. But the Japanese soon developed their 
own versions of soy condiments such as miso which is quite 
unlike the fermented jiang (soy paste) of China.” Modern 
microbiology has shown that the principal mould in koji is 
Aspergillus oryzae.

 “The technology of qu was also transmitted, presumably 
by Chinese immigrants in more recent centuries, to 
Indonesia. It is called raggi [ragi] by the natives or peh-khak 
(‘white qu’) by the Chinese settlers. In the 1890s Dutch 
scientists determined that the fungi in raggi were species of 
Mucor and Rhizopus. They tried to exploit the amylolytic 
activity of these fungi for converting grains to alcohol 
commercially in Seclan [Seclin], France, and Antwerp, 
Belgium, but their attempts were unsuccessful.”
 These early ventures might have remained forgotten 
were it not for the work of Jokichi Takamine in the USA. 
There follows a summary of Takamine’s life to 1890. In 
his travels in the U.S. Takamine learned how the brewers 
and distillers there “used malt to hydrolyze grains into 
sugar so they could be fermented into alcohol. He realized 
that Japanese koji was much more active than malt for the 
hydrolysis of grains. He studied the production of ‘diastase’ 
(amylolytic [starch splitting] enzymes) by the koji mold 
Aspergillus oryzae when he returned to Japan. The results 
convinced him that replacing malt with koji enzymes would 
be a great improvement in the manufacture of whiskey.” In 
1890, with the help of his wife’s parents, Takamine made 
the fateful decision to move his family to the USA and to 
start the Takamine Ferment Company in Peoria, Illinois, to 
produce diastase for a local distillery company. The initial 
results were very promising.
 “However, Takamine’s apparent success presented an 
unwelcome threat to the malt producers in Peoria. They 
incited local xenophobia [fear and hatred of strangers or 
foreigners or of anything that is strange or foreign]. One 
night in 1894 the distillery in which his experiments were 
being conducted was burned down.” Note 1. There is no 
evidence that he ever sold any of his purifi ed enzymes in 
Peoria. [Three years later] “He moved his family to Chicago, 
where he continued to promote his diastase preparation. 
Fortunately, by this time, he had obtained a patent (U.S. 
525,820) on the use of his diastase as a cure for dyspepsia.” 
Parke, Davis & Co. (Michigan) agreed to make and market 
the product under the brand name Takadiastase. In 1897 he 
moved his family and research laboratory to New York City. 
Address: Goodwin House, 4800 Fillmore Ave., Alexandria, 
Virginia 22311.

3268. NSRL Bulletin (National Soybean Research 
Laboratory, Urbana, Illinois). 2002. Processing system 
provides new opportunities for soymilk research. 9(1):6. Feb.
• Summary: An Agrolactor soymilk system (developed 
by the Actni Company in France) has been installed at the 
Illinois Center for Soy Foods by BAR NA. The loan was 
arranged by Karl Weingartner, asst. director of technical 
training for the Center. Barbara Klein, co-director of the 
Center says the Center plans to open a soy foods store, where 
a variety of soy products can be test marketed to the public.
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3269. CETIOM–Centre de Grignon. 2002. Le soja, une 
culture de choix dan vos assolements [The soybean, a crop of 
choice in your crop rotations]. March. p. 3-6.
• Summary: A colorful overview, with many photos.

3270. Product Name:  [Pyrenees Milk Chocolate with 
Crispies].
Foreign Name:  Pyrénées Chocolat au Lait avec Crispies.
Manufacturer’s Name:  Grand Specialities Lt. (Importer). 
Made in France by Dialec.
Manufacturer’s Address:  Weston, Ontario, Canada.
Date of Introduction:  2002 March.
Ingredients:  Sugar, whole milk powder, chocolate, roasted 
soya beans, soya lecithin (emulsifi er), salt, vanillin (artifi cial 
fl avor).
Wt/Vol., Packaging, Price:  5 oz (140 gm) in resealable 
stand-up pouch.

How Stored:  Shelf stable.
New Product–Documentation:  Label sent by Patricia 
Smith from Natural Products Expo at Anaheim. 2003. 
March. Gold and chocolate brown on orange. A color photo 
on the front panel shows several squares of the chocolate 
with the soynuts clearly visible inside.

3271. New York Times. 2002. Bunge in talks to buy Cereol, a 
food oil company. June 25. p. C4.
• Summary: From Bloomberg News: “Bunge Ltd. is in 
exclusive talks to buy control of a French food oil company, 
Cereol S.A., to increase its share of the European soybean 
market.” Negotiations concern the purchase of a 55% stake 
in Cereol held by Edison S.p.A. Bunge, which fi rst sold 
shares to the public in August, is based in White Plains, New 
York, and is expanding its soybean processing business.
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3272. News-Sentinel (Fort Wayne, Indiana). 2002. Soybean 
processor to buy Central Soya’s parent Co. July 22. p. 3A. *
• Summary: “Bunge Ltd., North America’s top soybean 
processor, today announced an agreement to acquire a 
majority stake in Cereol S.A., the Paris-based parent of Fort 
Wayne’s Central Soya Co.”
 Bunge, which has been in exclusive negotiations with 
Edison SpA to purchase its interest in Cereol, will pay $454 
million for the 55% stake in the company. In keeping with 
French law, Bunge also offered to buy the remaining 45% of 
the shares in the company.

3273. Shaw, Kerry. 2002. Europe–France: Soybean processor 
acquired. New York Times. July 23. p. W1.
• Summary: Bunge Ltd. announced that it would buy 55% 
of Cereol S.A. of France from Edison S.p.A. of Italy, making 
Bunge (based in White Plains, New York) the world’s largest 
soybean processor. Bunge paid $454 million for its stake 
in Cereol and will assume its debt. Bunge has offered to 
purchase the remaining 45% of the company that is publicly 
traded, at 32 euros a share, if the deal is approved by both 
American and European regulators.
 Since the epidemic of made cow disease in Europe, the 
demand for soybean meal, which is used as a livestock feed, 
has increased–and Bunge wants to take advantage of this 
increase.

3274. NewsEdge Corporation. 2002. Business wire: Bunge’s 
unsecured debt placed on ‘rating watch negative’ after Cereol 
bid (News release). Chicago, Illinois. 2 p. July 25.
• Summary: Bunge Ltd. has announced a defi nite agreement 
to acquire a controlling stake, approximately 55%, in Cereol 
S.A., a leading French agribusiness company, from Edison 
S.p.A. for approximately 449.2 million Euro. Later, Bunge 
plans to offer to purchase the remaining 45% of publicly held 
Cereol shares, for a total of 821.4 million Euro paid for all of 
Cereol’s shares. Bunge will also pay up to an additional 77 
million Euro following the resolution of a legal arbitration 
proceeding pending against Cereol. The transaction is 
expected to close in late 2002 or early 2003; it is subject to 
regulatory approvals of the USA and European Union.
 Bunge is organized as a Bermuda corporation. About 
40% of Bunge’s equity is outstanding; the remainder is held 
by family members and private shareholders connected 
with the company. The company’s sales in 2001 were 
$11.5 billion and EBITDA (earnings before interest, taxes, 
depreciation and amortization) were about $700 million. 
Bunge’s products fall into fi ve areas: agribusiness, fertilizer, 
edible oils, wheat milling and bakery, and other (corn and 
soy derived products).
 Cereol has operations in North America and Europe, 
where it is a leader in oilseed processing, edible oil products, 
and soy ingredients. Net sales for 2001 were reported at 4.7 
billion Euro and EBITDA was 272 billion Euro.

 The combined operations of Bunge and Cereo will 
become the world’s largest oilseed processor with nearly 34 
million tonnes (metric tons) of oilseed processing capacity.
 Note: Cereol was created on 1 Jan. 1990 when the 
Ferruzzi-owned European crushing operations were 
reorganized into a new company.

3275. Hammond, Gary. 2002. Brief history of Central Soya 
since the company was acquired by Disney, then Ferruzzi. 
The acquisition by Bunge will probably happen this year 
(Interview). SoyaScan Notes. Aug. 16. Conducted by William 
Shurtleff of Soyfoods Center.
• Summary: An excellent overview of the years after Central 
Soya disappeared from public view. Note: On July 22 Bunge 
Ltd., North America’s leading soybean processor, announced 
an agreement to acquire a majority stake in Cereol S.A., 
the Paris-based parent of Central Soya Co., headquartered 
in Fort Wayne, Indiana. Address: Commodities Manager, 
Gibson City, Illinois. Phone: 1-800-252-6941.

3276. Iowa Soybean Promotion Board. 2002. Soy biodiesel: 
Expect more from your fuel. Iowa Soybean Review (Iowa 
Soybean Association, Urbandale, Iowa) 13(8):14-page insert 
after p. 12. Summer.
• Summary: Includes a timeline of important soy diesel 
events, starting in 1900: “At the Paris Exhibition in 1900, Dr. 
Rudolf Diesel demonstrates his new engine using vegetable 
oil as a fuel.”

3277. Shurtleff, William. 2002. Megan Calogeras travels to 
Europe (Austria, France, and Germany), for three months, 
to search for documents for Soyfoods Center (Editorial). 
SoyaScan Notes. Nov. 25.
• Summary: Meagan Calogeras returned from Europe on 
25 Nov. 2002, after exactly three months of searching for 
documents there; she fl ew to Europe from New York City on 
Aug. 26, landing in Paris. She got many rare and valuable 
documents (about 50)–most of which Shurtleff had been 
unable to fi nd after 20 years of searching in the USA.
 Meagan sent back 430 documents, of which Shurtleff 
had requested 167 (he gave her a detailed reference sheet 
for each); 263 were new documents which she found and 
Shurtleff had not requested. Shurtleff asked her to look for 
documents on peanuts, sesame, or vegetarianism–as well as 
on soy.
 Of the new documents Meagan found, 225 were about 
or mentioned soy (from Nov. 1877), 37 did not mention soy.
 Mentions peanuts: 42 documents from 1879.
 Mentions sesame seeds: 26 documents from 1879.
 Mentions vegetarianism: 7 documents from 1899.
 The total cost of the trip to Soyfoods Center was 
$9,090.12, including $763.00 round trip airfare, $3,854.12 
in other expenses (mainly food and lodging) and $4,473.00 
in time (372.75 hours at $12/hour, not including travel time. 
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Plus $64.39 added later (2003 May 16) mostly from Univ. of 
Mass. at Amherst trip in Feb. and March 2002).
 Meagan did a very good job of research and kept careful 
records of her time and expenses. Since she stayed with 
friends in Hamburg, my total lodging / hotel payments were 
only $1,009; $365 for a Vienna hotel and $644 for a Paris 
rental fl at /apartment. Soyfoods Center paid the full total on 
Dec. 30.
 Shurtleff fi rst contacted Meagan on 14 July 2002 
at South River Miso Co. (where she was working as an 
apprentice) and we decided that she would take this research 
trip.

3278. SoyaScan Notes. 2002. Chronology of major soy-
related events and trends during 2002 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 1–The Kerry Group (of Wisconsin and 
Iowa) creates Nutriant as its new nutritional division; into 
Nutriant it merges Solnuts and Iowa Soy Specialties, LLC.
 March–Proceedings of the Fourth International 
Symposium on the Role of Soy in Preventing and Treating 
Chronic Disease held at San Diego, California, published as 
a supplement to the Journal of Nutrition, 132(3):545S-619S. 
General chairpersons and Supplement editors: Stephen 
Barnes and Mark Messina.
 March–A new tofu plant owned by Sunrise Soya Foods 
of Vancouver, starts operation in Toronto, Canada. This is the 
company’s fi rst plant in eastern Canada.
 March 15–Minnesota becomes the fi rst U.S. state to pass 
legislation requiring diesel fuels sold in their state to contain 
a 2% blend of biodiesel (B2). By 1 July 2002 nearly every 
gallon of diesel fuel sold in Minnesota must contain a 2% 
blend of biodiesel.
 May 8–Dean Foods announces that it has signed a 
defi nitive agreement to acquire the 64% equity interest in 
White Wave, Inc. it does not currently own. The price of 
this 64% was approximately $189 million, bringing Dean’s 
total investment to approximately $204 million. White Wave 
had total sales of approximately $125 million during the 12 
months ending 31 March 2002.
 May (late)–Central Soya Co. acquires CanAmera, 
Canada’s largest producer of edible oil products. Central 
Soya had owned 50% of CanAmera since it was established 
in 1992.
 July 22–Bunge Ltd., North America’s leading soybean 
processor, announces an agreement to acquire a majority 
stake in Cereol S.A., the Paris-based parent of Central Soya 
Co., headquartered in Fort Wayne, Indiana.
 Aug. 13. Pharmacia spins-off Monsanto; as a result, 
Pharmacia no longer owns any equity interest in Monsanto. 
During fi scal 2002 Monsanto suffered huge fi nancial 
losses. Net income showed a loss of $1,693 million–down 
dramatically from +$295 million in 2001.
 Oct. 1–Bunge acquires Cereol S.A. (based in Paris), 

which includes Central Soya (a U.S. soybean processing 
pioneer and leading manufacturer of soy protein concentrates 
and soy lecithins) and CanAmera Foods (in Canada).
 Oct. 4–Mr. Shoan Yamauchi, the most important tofu 
pioneer in the United States and Hawaii, dies in Torrance, 
California. He began making tofu in Hawaii in 1939 at a 
company that was started in 1923. In 1947 he and his wife 
came to Los Angeles, where in late 1947 they purchased the 
Hinode Tofu Co. at 6th St. and Towne Ave. This company, 
which is now named House Foods America Corporation (still 
in Los Angeles), is the oldest existing Japanese-American 
tofu manufacturer in the United States.
 Oct. 21–The National Organic Standards take effect.
 Sept. (late)–U.S. Food & Agribusiness Exhibition in 
Havana, Cuba. Some 290 U.S. companies take the rare 
opportunity to present their products to over 16,000 visitors.
 Nov. 14–Biodegradable hydraulic fl uid made from soy 
oil is fi rst used in the elevator inside the Statue of Liberty. Its 
advantages over the petroleum-based oils previously used are 
its environmental friendliness and improved safety–says the 
National Park Service and USDA.
 Dec.–Hain-Celestial buys Imagine Foods (maker of Soy 
Dream and Rice Dream) for $52 million. Imagine has annual 
sales of about $70 million.

3279. Canadian Soybean Bulletin (OSG, Chatham, Ontario, 
Canada). 2002. Canadian soybean exports. Winter. p. 2.
• Summary: A large table shows statistics in tonnes (metric 
tons) of soybeans exported to various countries, and regions, 
each year from 1998/99 to 2001/2002. The countries are: 
In Asia–China, Hong Kong, Indonesia, Japan, Malaysia, 
Philippines, Singapore, South Korea, Taiwan, and Thailand. 
In Western Europe–Austria, Belgium, Denmark, France, 
Germany, Italy, Netherlands, Norway, Portugal, and Spain. 
By continent–Africa, Central America, Eastern Europe, 
Middle East, Oceania, South America, and United States.
 In 2001/2002 the countries to which the largest amount 
of Canadian soybean exports went were (in tonnes): Japan 
126,619, Malaysia 101,698, United States 60,244, Germany 
29,377, Indonesia 26,836, Hong Kong 22,800.
 Total Canadian soybean exports have declined 
dramatically during the past two years, from a peak of 
946,360 in 1999/2000, to 746,241 in 2000/2001, down to 
471,492 in 2001/2002.

3280. Lappé, Frances Moore; Lappé, Anna. 2002. Hope’s 
edge: The next diet for a small planet. New York, NY: 
Jeremy P. Tarcher / Putnam. 448 p. 24 cm. [250* ref]
• Summary: The author of the classic “Diet for a Small 
Planet” and her daughter travel the world, discovering 
practical visionaries who are making a difference in world 
hunger, sometimes one village at a time. One recipe 
accompanies each chapter. The beginning: Opening note. 
Prologue: Pushing the edge of hope. 1. Maps of the mind: 
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Exposing fi ve thought traps blocking our path.
 The journey: 2. The delicious revolution: California, 
U.S.–San Francisco Bay Area. 3. The battle for human 
nature: Brazil–Sao Paulo, Curitiba, and encampments. 4. 
Beautiful horizon: Brazil–Belo Horizonte. 5. The hyacinth 
principle: Bangladesh–Dhaka and villages. 6. Seeking 
Annapoorna: India–New Delhi, the Punjab and villages. 
7. Walking to Nairobi: Kenya–Nairobi and the village of 
Kyaume. 8. Stirring the sleeping giant: Holland, Central 
America, and the U.S. 9. Last taste of Paris: Belgium and 
France–Brittany and Paris. 10. Taking off the cowboy hat: 
Wisconsin, U.S.–Madison and Dane County.
 Homecoming: 11. Traveling the edge of possibility: 
Learning the fi ve liberating ideas helping us fi nd our way.
 Taking Off: Epilogue. Entry points. The fi ve thought 
traps & the fi ve liberating ideas.
 Coming to our senses: I. Recipes from pioneer 
vegetarian and whole-foods cookbook authors. II. Recipes 
from pioneer chefs and restaurants bringing us organic and 
Whole foods, and celebrating locally grown cuisine.
 Food for thought: A short list of recommended readings. 
Bibliography. Endnotes. Acknowledgments. Index. Small 
planet fund.
 This book is about: Environmental ethics / sustainability. 
Globalization–Social aspects. Vegetarian cookery.
 Soy is mentioned on p. 219.

3281. Institutional Investor. 2003. CEO interview with 
Alberto Weisser of Bunge: Taking the leap. A low-key 
agribusiness giant is stirring. Its seventh acquisition in 
roughly three years–France’s Cereol–won’t be its last. Jan.
• Summary: Though Bunge is not a household name, the 
company produces more bottled salad and cooking oils 
than any company in the world–but it generally sells these 
commodities to familiar brand-name packagers such as 
General Mills, Kellogg Co., Frito-Lay, Nestlé, etc. With the 
acquisition last year of French agribusiness Cereal, Bunge 
now has 24,000 in 28 countries and a very strong presence in 
Eastern Europe.
 Bunge has recently made two major transactions: (1) Its 
initial public offering (IPO) in August 2001, by which the 
company raised $278 million by fl oating 23% of its shares on 
the New York Stock Exchange. (2) Its acquisition of Cereol, 
the French agribusiness, which enabled Bunge to jump 
from 8 million tons of oilseed processing capacity in 1997 
to 32 million today. Cereol is the biggest of 7 acquisitions 
completed since 1999.
 Bunge was founded in 1818 by Johann Peter Gottlieb 
Bunge, a Dutch grain trader. Descendants of the founders 
were still running the company in the early 1990s, however 
the location of its headquarters has bounced around from 
Amsterdam to Rotterdam, Antwerp (Belgium), Buenos Aires 
(Argentina), Sao Paulo (Brazil, where it stayed for 30 years), 
and White Plains, New York (since 1999, to be closer to the 

hub of international trade and fi nance).
 Weisser, age 46 and a native of Brazil, joined Bunge in 
1993 as CFO and in 1999 became CEO. Bunge has 3 main 
divisions: Agribusiness (which includes soybean processing), 
food products, and fertilizers. Though a giant, Bunge is only 
about half as big as ADM, the U.S. agribusiness colossus, 
and its market capitalizations is only about one fourth of 
ADM’s. Bunge went public mainly to gain access to new 
kinds of fi nancing–equity capital. The transition from family 
ownership went smoothly.

3282. Lumia. 2003. Lumia: Clean burning pure soy candles 
for elegance, romance and aromatherapy (Leafl et). Boulder, 
Colorado. 3 panels each side. Each panel: 21.6 x 9.4 cm.
• Summary: Elegant color photos on non-glossy beige paper. 
Contents: Introduction. Our product integrity is our future. 
Earth-friendly. Longer lasting (“You can expect a soy candle 
will last 20% longer than one made of paraffi n”). Cleaner 
burning (“Soy candles won’t leave black sooty residues 
on walls and ceilings like other candles”). High quality 
ingredients (incl. 100% natural cotton wicks). Handmade 
beauty. What is Lumia? Lumia’s wax. Aromatherapy.
 “Lumia makes beautiful candles using the fi nest 
aromatherapy-grade essential oils and fragrance blends 
combined with the world’s fi nest natural and organic 
vegetable waxes.
 “We strive to apply a holistic philosophy of fl ower and 
plant aromas to enhance your harmony and well-being.
 “All of our candles are handcrafted with great care and 
expertise. The essential oils in our aromatherapy candles 
have been harvested at their peak of freshness to ensure 
purity, and aromatic intensity. Blending is done in small 
batches to ensure the integrity of each aroma. “We are 
committed to quality, health and wellness.”
 “Lumia’s wax: Lumia has developed a line of specially 
blended, superior waxes made from soy wax and other 
natural vegetable waxes. We extensively test each of 
our candles to ensure proper burning and your complete 
satisfaction. Now you have the sensible alternative: Soybean 
wax for clean burning candles. Soy wax burns longer than 
paraffi n. None of our wax blends contain animal fats or 
petroleum products and we use only cotton wicks. A safe, 
modern, and new way to enjoy an ancient tradition.
 “Soybean base vegetable waxes burn cleaner with no 
petroleum soot emissions. They replace non-renewable 
petroleum wax with a renewable, environmentally preferable 
alternative from agricultural resources. This can help 
to create important new economic growth for the farm 
commodity sector of the U.S. economy.
 “Lower fl ame temperatures than petroleum paraffi n 
help preserve our delicate essential oil fragrances. This, 
combined with the fact that the soy wax gives off no odors, 
smoke, or contaminants, makes our wax the ideal vehicle for 
aromatherapy oils.
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 “Soy wax is 100% biodegradable, unlike paraffi n. Soy 
wax is water soluble and can be easily extracted from glass, 
tin, and other material for effi cient recycling.
 “The smoke from paraffi n wax contains 11 documented 
toxins, of which two are carcinogenic (toluene and benzene).
 “Consumers are demanding a safer and cleaner 
alternative to petroleum based paraffi n.
 “Aromatherapy: The term ‘aromatherapy’ was coined 
in the 1920’s by the French perfumer and herbalist Rene 
Gattfosse. Essential oils can be used for therapeutic purposes 
as well as for everyday pleasure and well-being.
 “The use of aromatherapy in conjunction with natural 
soy base candles can be seen as part of a choice of a Lifestyle 
of Health and Sustainability, which refl ects a desire and 
intention to live pleasurably and in a way that respects the 
natural world and our place in it. By experimenting with soy 
aromatherapy candles in your daily life, you can learn how 
to enjoy your favorite wonderful scents and help to maintain 
your family’s long-term well being.
 “We believe that through the use of aromatherapy we are 
encouraged to express and experience ourselves in a loving 
and nurturing way.
 “We generously infuse our candles with only the highest 
quality essential oils and fragrance blends. We accept no 
compromises when it comes to creating each of our many 
fragrances. Our Three Dimensional Fragrancing (TM) 
techniques enable you to experience a subtle, ever-changing 
combination of three fragrances or notes. The fi rst of these 
three notes of each fragrance that we blend are the Top 
Note, which is the most immediate impression that you will 
perceive as the candle begins to infuse the air. The second 
note is called the Middle Note, and it is the aroma that 
emerges when the fragrance has begun to blend into the air. 
The fi nal fragrance is the Base Note, which represents the 
calm, fi nal, most lingering fragrance.” Address: 5680 Central 
Ave., Boulder, Colorado 80301.

3283. Oils & Fats International. 2003. DuPont and Bunge 
form agriculture, nutrition alliance: Will form joint venture, 
Solae LLC. 19(2):2.
• Summary: On 13 Jan. 2003 DuPont and Bunge announced 
this alliance, which has three main parts: (1) A joint venture–
Solae LLC–to manufacture and distribute specialty food 
ingredients, starting with soy proteins and lecithin; (2) An 
agreement to develop genetically engineered (GE) soybeans 
with improved traits–biotech research; (3) An alliance to 
offer more services and products to farmers.
 DuPont will own 72% of Solae, in exchange for its 
ownership of Protein Technologies International (PTI). 
Bunge will own the remaining 28% and US$260 million in 
exchange for its soybean ingredients business.
 Note 1. In exchange for the 28%, Bunge contributed 
Central Soya’s Specialty Process Division (formerly 
Chemurgy Div.)–a leading manufacturer of soy protein 

concentrates and soy lecithins–which Bunge acquired on 1 
Oct. 2002 when it acquired Cereol S.A. (based in Paris). In 
exchange for the $260 million, Bunge contributed its two soy 
protein isolate plants in Brazil; that deal (involving minority 
Brazilian shareholders) was fi nalized on 1 May 2003.
 Bunge North America announced in mid-January 2003 
that it would postpone a planned expansion of its soybean 
crushing plant in Morristown, Indiana; that plant was owned 
by Central Soya, a subsidiary of Cereol SA, which Bunge 
acquired in Oct. 2002.
 The name “Central Soya” will disappear as the company 
is integrated into Solae or Bunge. Central Soya presently has 
350 staff in Fort Wayne, Indiana, and 150 in Decatur, Illinois.
 DuPont is headquartered in Wilmington, Delaware; 
Bunge Limited is in White Plains, New York.
 Note 2. Stephen Tanda has been appointed CEO of 
Solae–which is based in St. Louis, Missouri; Erik Fyrwalk is 
chairman.
 Note 3. Talk with Hunter Smith, head of corporate 
and investor relations at Bunge Inc. 2003. May 12. Solae 
offi cially began operations on 1 April 2003. At about that 
same time, for marketing purposes and from the public’s 
viewpoint, “Protein Technologies International” and “Central 
Soya” (long venerable business names in the soyfoods 
industry) ceased to exist. Of course the latter two names, 
although they are now being phased out, will continue to 
exist for several more months on legal documents such as 
contracts.

3284. Dixon, Chris. 2003. Recipe for power: Heat vegetable 
oil, fl ip switch, and go. New York Times. April 22. p. D3 
(Natl).
• Summary: At Greasel Conversions (greasel.com) in Drury, 
Missouri, diesel vehicles are converted to run on leftover 
vegetable oil using a vegetable-oil to diesel conversion kit. 
John Lin, owner of a fast-food franchise in Los Angeles, 
California, has an excess of vegetable oil–which he now uses 
to power his opulent Ford Excursion. A typical restaurateur 
would have to pay someone to haul away the 10 gallons of 
vegetable oil used each day in deep-fryers. The oil would 
then be dumped in a landfi ll, or possibly used in livestock 
feed. But if this inexpensive used oil is fi ltered, it can be 
used to power diesel vehicles. At the 1900 Paris World’s Fair, 
Rudolf Diesel used this same inexpensive, plentiful, and 
clean-burning fuel to power his fi rst diesel engine.
 Not only is the alternative fuel cheaper, it causes 
much less pollution than petroleum-based diesel fuel–both 
by recycling waste restaurant oil and when vegetable oil 
diesel is used in motors. both when In 1998 the National 
Renewable Energy Lab issued a study on biodiesel–which is 
essentially vegetable oil with methanol and lye added to aid 
cold-weather fl ow and remove glycerin.
 If vegetable oil is so much better than biodiesel, why 
isn’t it used more? According to Russ Teal, president of 
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Biodiesel Industries and a biodiesel refi ner, it’s because 
virgin vegetable oil is too expensive–$1.65 to $2.00 a 
gallon vs. $0.60 to $1.20 for petroleum diesel. But Joe Jobe, 
president of the National Biodiesel Board, says the situation 
is changing rapidly because of a worldwide glut of vegetable 
oil and the growing number of smaller refi ning plants. When 
soybeans are crushed, they give about 80% “soy meal” and 
20% soy oil.

3285. Colbin, Annemarie. 2003. Interview with Irma Paule: 
February 9, 2002. Macrobiotics Today (Oroville, California). 
March/April. p. 10-13.
• Summary: A biography of Irma Paule, a pioneer in 
organizing macrobiotics in New York City, starting in about 
1959-60, when Alcan Yamaguchi saved her life–free of 
charge. At the time, she was a young actress and a coffee 
addict, drinking 30 cups a day. Because she speaks French, 
she served as George Ohsawa’s translator when he spoke in 
America. Yamaguchi and Herman Aihara had founded the 
Ohsawa Foundation in New York City. When they left for 
Chico, California, it fell into Irma’s hands willy-nilly. She 
called it by various names, including the Ohsawa Foundation 
and the Macrobiotic Foundation. She gave lectures and 
advised people, but never charged for her services. She 
rented a small professional apartment at 217 Second Ave. 
where they had some Ohsawa books and sold organic brown 
rice, etc.
 There was a swank Japanese restaurant named Musubi 
on West 56th Street, between 5th and 6th avenues. The 
Sato brothers invested money in that restaurant and Alcan 
Yamaguchi ran it like a macrobiotic restaurant. There she 
fi rst saw a machine for making rice cakes. Describes the 
death of Beth Ann Simon from Irma’s recollections. Beth 
drank “three-fourths of a bottle of tamari soy sauce” shortly 
before she died. A photo shows Irma Paule. Address: PhD, 
Founder, Natural Gourmet Cookery School and Inst. for 
Food and Health, New York City.

3286. Callewaert, Danilo. 2003. Recent history of Alpro, 
Europe’s largest soymilk manufacturer (Interview). 
SoyaScan Notes. July 18. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: 1975–Philippe Vandemoortele and Danilo 
Callewaert visit the University of Illinois to learn about their 
new soymilk process.
 1980 May 27–Alpro is founded at Izegem.
 1989–Alpro plant at Wevelgem begins commercial 
production of soymilk.
 1995 March 1–Guy Huybrechts starts as general 
manager of Alpro.
 1995 Nov.–Alpro begins commercial production of Yofu 
soymilk yogurt. It is fermented with living cultures and has a 
4-week refrigerated shelf life.
 1996 April 22–Alpro acquires Sojinal, with their one 

plant in Issenheim (near Colmar), France. 1999–Alpro builds 
a new factory in England.
 2000 Feb. 22–Guy Huybrechts fi nishes as general 
manager of Alpro. 2000 Aug. 17–Alpro soymilk plant begins 
commercial production in the UK. 2001 April–Alpro begins 
commercial production of soymilk in ESL cartons.
 2001 Sept.–Bernard Deryckere begins as general 
manager of Alpro. Address: Alpro, Wevelgem, Belgium.

3287. Callewaert, Danilo. 2003. The soymilk industry and 
market in Europe (Interview). SoyaScan Notes. July 18. 
Conducted by William Shurtleff of Soyfoods Center.
Address: Alpro, Wevelgem, Belgium.

3288. Vandemoortele. 2003. [History of Vandemoortele: 
Centennial (Website printout–part)]. www.vandemoortele.
com/nl/honderdjaar/frameset/timebody.html Printed Aug. 5. 
[Dut]
• Summary: 1899–Factory in Izegem is established.
 1921–”NV Huileries Vandemoortele” is established. 
1936–Consumer oils fi rst produced. 1947–Oils in bottles 
are launched. 1951–Acquisition of the fi rm Albers uit Lier. 
1955–The fi rm Metro is established. 1957–Oilseed extraction 
plant is constructed in Merksem. 1958–A margarine factory 
is established in Oudenbosch (Netherlands).
 1962-67. Further introduction of a line of products. 
1969–Acquisition of Meyer Lippinghausen (Meylip). 1974–
Vamo Mills established. 1978–NV Vamix established. 1978–
Acquire the consumer oils and fats activities of Oleofi na.
 1980–NV Alpro is established. Construction of a 
soymilk extraction factory at Gent. 1981-1989–Extension 
of market positioning into France and Germany. 1989–
Acquisition of NV Vleminckx. 1990-1991–Expansion 
into Eastern Europe. 1991–Construct a new factory for 
baked goods in the UK. 1992–Joint venture with Fuji Oil 
Co. 1993–Further expansion of margarine into freezers. 
1996-1997–Acquisition of Sojinal in Issenheim, France. 
Further expansion into southern and eastern Europe. 1998–
Divestiture of bulk industry. Joint venture with Cargill. 
Acquisition of the packaged fat activities of Cargill Europe. 
Expansion of freezer activities. 1999–Alpro builds a new 
factory in England.
 2000–Vandemoortele Dough Products gets a new logo 
and a new name: Vandemoortele Bakery Products Division. 
Vandemoortele Bakery Products opens a new factory for 
frozen goods in Eeklo, Belgium. Acquisition of the Italian 
baking specialist Star SpA. Acquisition of Alain Sobrie S.A. 
Vandemoortele becomes a shareholder of Cuisine de France 
(CdF). Group Vandemoortele sells its share of NV Vamo-Fuji 
to Fuji Oil.
 2001–Vandemoortele acquires Alimas in Italy. 2002–
Acquisition of Lasem of Spain. Sale of shares in aOP to 
Cargill. Address: Netherlands.
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3289. The Non-GMO Source (Fairfi eld, Iowa). 2003. 
Europe’s non-GM soy production news. 3(9):4. Sept.
• Summary: Soybean production in the European Union 
(EU) decreased to 808,000 tonnes (metric tons) in 2002-
2003, down from 1,234,000 tonnes in 2002-2001. Use of 
soybean meal continues to be greater than 30 million tonnes.
 Soybean production in the past year in the EU is 
concentrated in Italy (566,000 tonnes; 70.0% of the total) 
and France (204,000 tonnes; 25.2% of the total). Small 
amounts are also produced in Austria (which bans GMO-soy) 
and Spain.
 Carrefour, France’s No. 1 supermarket chain, says it has 
secured a non-GMO supply chain from Brazil with a GM 
threshold of below 1%.

3290. Food and Agricultural Organization of the United 
Nations. 2003. Soybeans: Area harvested, yield, and 
production. FAO Yearbook–Production (Rome, Italy) 57:115-
16.
• Summary: The 2003 Production Yearbook, under 
“Soybeans” (p. 115-16, in English, French, and Spanish) 
gives area harvested (1,000 ha), yield (kg/ha), and production 
(1,000 metric tons), each for the years 1989-91, 1995, 
1996, 1997, for the following places: World. Africa: Benin, 
Burkina Faso, Burundi, Congo–Democratic Republic, Cote 
d’Ivoire, Egypt, Ethiopia PDR, Ethiopia, Gabon, Liberia, 
Madagascar, Morocco, Nigeria, Rwanda, South Africa, 
Tanzania, Uganda, Zambia, Zimbabwe.
 North and Central America: Belize, Canada, El 
Salvador, Guatemala, Honduras, Nicaragua, Panama, USA.
 South America: Argentina, Bolivia, Brazil, Colombia, 
Ecuador, Paraguay, Peru, Suriname, Uruguay, Venezuela.
 Asia (fmr = former). Asia: Azerbaijan, Bhutan, 
Cambodia, China, East Timor (1,000 MT), Georgia, India, 
Indonesia, Iran, Iraq, Japan, Kazakhstan, Korea–Democratic 
People’s Republic of (north), Korea–Republic of (south), 
Laos, Myanmar, Nepal, Pakistan, Philippines, Sri Lanka, 
Syria, Tajikistan, Thailand, Turkey, Viet Nam (Vietnam).
 Europe (former). Europe. Albania, Austria, Bosnia 
Herzegovina, Bulgaria, Croatia, Czechoslovakia, Czech 
Republic, France, Germany, Greece, Hungary, Italy, Moldova 
Republic, Romania, Russian Federation, Serbia-Montenegro, 
Slovakia, Slovenia, Spain, Switzerland, Ukraine. Note: 
Serbia-Montenegro appears for the fi rst time. Harvested 
112,000 ha (yield = 2,099F kg/ha) in 1999-2001, 87,000 
(yield = 2,369F) in 2001, 100,000 (yield = 2442F) in 2002, 
and 131,000 (yield = 1,720F) in 2003. Produced 224,000 
metric tons in 1999-2001, 207,000 MT in 201, 244,000 MT 
in 2002, and 226,000 MT in 2003.
 Oceania. Australia.
 Note: In this 2003 Yearbook the USSR was not listed for 
the fi rst time in the history of the publication.

3291. Drosihn, Bernd. 2004. Update on soyfoods in Europe. 

Part I (Interview). SoyaScan Notes. March 15. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: This interview was conducted during Bernd’s 
visit to Soyfoods Center. The biggest development for 
soyfoods in Europe during the past 5-7 years is that soymilk 
has entered the mainstream market in several countries, 
driven mainly by Alpro (whose brand was changed to 
AlproSoya from Alpro 2-3 years ago), the main soymilk 
maker in Europe. AlproSoya is spending lots of money 
promoting soymilk and educating consumers about the health 
benefi ts of soyfoods. And although there are no health claims 
in Europe (there is sort of one in the UK) and no FDA, there 
is a great deal of information available about the health 
benefi ts of soy. Women, especially those in their 40s and 50s 
near the age of menopause, are the target of much advertising 
and educational material. AlproSoya uses brochures, Internet 
and TV advertising to educate these people. However Bernd 
feels that Alpro’s style is a little old-fashioned.
 Meat alternatives and dairy alternatives are also growing 
rapidly, but they are still niche products. The organic 
movement in Europe has long been bigger and stronger 
than its American counterpart, and it continues to grow at 
a healthy rate. In Germany, the government greatly helps 
the organic movement–which is also strong in France, Italy, 
and Spain in both mainstream and health food sectors. The 
organic and soyfoods movements have generally worked 
closely together to help one another, although not all 
soyfoods companies (especially those based in the Asian 
market) use organic ingredients. Sojaxa, the former European 
soyfoods association, is now named Ensa. Ensa is still based 
in France and it gets some money from the department of 
agriculture in France because some soybeans are grown 
in southern France. Since soybeans are not an important 
European crop (most are imported), they are not promoted by 
European governments.
 The discovery of mad cow disease in about the year 
2000 in many European countries outside of the UK had 
a very positive effect on soyfoods. It was a rising tide that 
lifted all ships (soyfoods companies). From that time on 
soyfoods gradually started to be recognized in mainstream 
markets.
 Bernd buys all his soybeans (specifi c desired varieties 
at a specifi ed price) under a “Fair Trade” contract from a 
specifi c organization in southern Brazil; all are certifi ed non-
GE (genetically engineered).
 Many European companies now state in their brochures 
that the FDA has given a heart-healthy claim for soy protein 
in the USA. But American food has a bad reputation in 
Europe, being strongly linked with McDonalds, Coca-
Cola, Burger King, etc. So Europeans tend to be skeptical 
of American claims related to food. Instead European 
companies prefer to cite the original research articles and 
summarize their fi ndings.
 Bernd is not aware of any negative information about 
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soy on the Internet–probably because most of it is in English.
 The three largest soyfoods markets in Europe (in total 
sales) are probably the UK, France, and Germany–in that 
order. But in terms of per capita consumption, the largest 
are probably the UK, Netherlands, Belgium, France, and 
Germany–in that order.
 Alpro, which has a very close connection to France, 
has done a great deal to develop the market there. Bernard 
Storup’s company, Nutrition et Soja S.A., now owned by 
Novartis, is doing well and is also strong in France. Bernd 
just saw Bernard (and his business partner Jean de Preneuf) 
at the Nuremberg show in Germany. Bernard would like to 
get out of his relationship with Novartis (formerly Sandoz), 
because they no longer get funding and Novartis has no 
interest in Nutrition et Soja. Note: Sandoz AG (Basel, 
Switzerland) merged with Ciba-Geigy in March 1996 to 
become Novartis. Jean is “the Steve Demos of Europe”–very 
creative and very crazy. He has an old farmhouse in the 
south of France and he also has another business that makes 
sunglasses.
 The creation of the EU (European Union) and the euro 
as a currency has helped Viana and most other soyfoods 
companies in Europe by greatly facilitating exports and 
imports across country borders. As a result of its move to a 
new and larger factory, the creation of the EU, and the advent 
of mad cow disease, Viana’s exports now 35-40% of total 
sales, and are growing faster than sales in Germany. Viana 
exports outside the EU (to Croatia, Czechoslovakia, Israel, 
Morocco, Bahrain, etc.) account for about 1.5% of sales. The 
economies of eastern Europe are developing very slowly. 
Bernd knows of 2-3 tofu makers in Poland (incl. Polsoja; 
tofu is sold in supermarkets) and at least 2 in Czechoslovakia 
(one employs 60-80 people). In Austria, Guenter Ebner 
works for Viana, sells Viana products, knows the eastern 
European market very well, provides much information to 
Bernd about this market. The founder of Sojarei Vollwertkost 
GmbH, Guenter had his company taken over by the major 
shareholder in an unfriendly way; they kicked Guenter out.
 The boundaries between eastern and western Europe 
are slowly breaking down. The move toward a unifi ed 
greater Europe will be accelerated on May 1 of this year 
when 10 eastern European countries are scheduled to join 
the EU: Cyprus, Czech Republic, Estonia, Hungary, Latvia, 
Lithuania, Malta, Poland, Slovakia, and Slovenia.
 Bernd estimates that only about 10% of Germans 
consume soyfoods at least once a month; this fi gure is 
much lower than in the USA. Viana’s exports have grown. 
Continued. Address: Founder and president, Viana Naturkost 
GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. Phone: 
+49 06593-99670.

3292. Drosihn, Bernd. 2004. Update on soyfoods in Europe. 
Part II (Interview). SoyaScan Notes. March 15. Conducted 
by William Shurtleff of Soyfoods Center.

• Summary: Soymilk: A major new soymilk maker in Europe 
is named Wild (www.wild.de), an old German food company 
that specializes in fruits and ingredients; their retail soymilk 
is named Soy and Joy. Their most famous brand is Caprisun, 
a non-soy drink in a foil pouch, well known in the USA. 
They and So Good, the Australian soymilk now made with 
Solae, are both strong competitors of Alpro.
 Several weeks ago Hain-Celestial of New York 
purchased two German soymilk makers, both owned by 
Bruno Fischer, Jr.: Natumi and Gut Honneroth. He sold 
both companies at a low price–probably because he had to. 
Bruno had gotten his soymilk into Aldi, the mother company 
of Trader Joe’s and the No. 1 discounter in Germany–and 
maybe in all of Europe, and he developed a large soymilk 
business with Aldi–perhaps so large he could no longer 
handle it himself. Bruno also made a lot of private label 
soymilk. With Hain, Bruno found a large German dairy to 
make soymilk for Aldi under a new Aldi brand. The new 
European CEO of Hain-Celestial is Philippe Woitrin, who 
was CEO of Lima Foods when Hain acquired it.
 Triballat makes the best soy yogurts (Sojasun brand) 
in the world–in Bernd’s opinion. They have a new brand, 
Sojadé, which are delicious creamy yogurt drinks–maybe 
organic. The Japanese Yakult concept of drinking live 
benefi cial probiotic bacteria each morning has now caught on 
in a big way in Europe. Yakult is one of the best entries into 
the European food market in years. Bernd just saw White 
Wave’s Silk Alive [the name was soon changed; it was sold 
commercially only under the name “Silk Live”], a similar 
product, at the Anaheim Natural Products Expo. But he 
liked the Wildwood smoothie even better, and the WholeSoy 
fermented soymilk best of all American products.
 In France a small company named Sojami (pronounced 
so-zha-MEE), which started about 10 years ago, makes very 
creative, unique, and interesting soy cheeses and cultured soy 
yogurts. The founder has a university research background 
and is a very nice guy.
 Tofu: Tofu consumption in Europe has expanded 
steadily over the past 5-7 years, but it is still a very small 
product. The largest maker of the tofu and tofu products 
sold in Germany is Life Food GmbH / Taifun Produkte, run 
by Wolfgang Heck and Guenter Klein. Heuschen-Schrouff 
B.V. (Landgraaf, Netherlands) and Viana are tied for second 
place. About 10 years ago, Heuschen-Schrouff started selling 
their tofu under the organic So Fine brand (www.sofi ne.nl). 
An Indian-run company in Kerkrade, Netherlands, run by 
the brothers Singh (both Sikhs), makes tofu mostly for the 
Asian (Indonesian) market. In 2001 Viana started selling its 
tofu to the mainstream market under the Veggie Life brand; 
this English-language brand name communicates well to 
people speaking many different languages throughout the 
EU (European Union)–though distribution is still limited 
to Germany and Austria. Soto Tofu, formerly run by Rolf 
Barthof has been sold to a very large dairy company, 
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Algäuland. Viana’s main products are tofu and tofu 
products–such as meat and cheese alternatives. Viana is #1 
in Germany in meat alternatives. Germans buy soyfoods for 
three main reasons: They are good for one’s health, they taste 
good, and good for the environment. Bernd is a vegan, but 
about 90% of Viana’s products are sold to non-vegetarians.
 Early tofu companies still active in Europe include 
Sojafarm (founded and still run by Lothar Stassen), Albert’s 
Tofuhaus (Albert Hess; exports lots of his products to 
France). A basic problem with the smaller, early tofumakers 
in Germany is that they didn’t have the creativity or power to 
put a brand on the market. So both these companies produce 
a lot of tofu under private labels. Lothar bought the Svadesha 
brand (Svadesha was the fi rst German tofu company) and 
produces tofu under the Svadesha brand. About 2-3 years 
ago he also purchased the Nagel’s Tofu brand from Christian 
Nagel, who now markets the tofu under his former brand. 
So Lothar makes tofu under 3 brands. Berief Feinkost (in 
Beckum, northern Germany), started 10-15 years ago, tries to 
cover the mainstream tofu market, but not very successfully. 
Kassel Tofu Kato (started by Gyoergy / Yuri Debrecini, who 
was at Soyastern). Thomas Karas is no longer involved with 
soyfoods; he tried to enter the computer business but Bernd 
does not know what he is doing now. In Spain, the market 
leader is Natursoy near Barcelona. Nearby is Salvador Sala 
of Vegetalia. In Spain, there is a lot of interest in and rapid 
growth of soyfoods and organic foods. In Italy the Ki Group 
(Schenker) owns a tofu company–fairly old but not very 
creative.
 In the United States, Pulmuone now has three U.S. 
factories; their fi rst one in Southgate, southern California, a 
new one at Fullerton, California, and a 3rd one in New York. 
The Fullerton factory is the most modern Bernd has ever 
seen. There they make Gourmet Tofu, introduced in about 
Jan. 2004, which is presliced and marinated, in 4 fl avors / 
styles: Baked, Sliced, and Marinated.
 Meat alternatives: Nestle now owns Osem which owns 
Tivall, the Israeli maker of meat alternatives. Since all of 
Tivall’s products are held together by eggs or egg whites, 
none of them are vegan–and none are organic. Quorn, which 
also contains lots of egg protein, is owned by AstraZeneca 
[Marlow Foods]–which wants to sell the company because 
growth and profi ts have been lower than expected. DE-
VAU-GE in Germany is a very big company, they make 
large amounts of meat alternatives (incl. burgers), and they 
do a lot of business with Aldi in breakfast cereals–not in 
soyfoods. Bernd thinks they are good, and very economical 
manufacturers, but they are not very creative and they 
have no USP (unique sales point); moreover, many of their 
products contain egg protein, but their quality is lower than 
that of Tivall. Bernd believes his meat alternatives are as 
good as Tivall’s, but more expensive, in part because of 
organic ingredients. Tivall makes its raw materials in Israel, 
then exports these to Europe for cutting and fl avoring.

 Klaus Gaiser owns Topas which sells Viti brand meat 
alternatives based on wheat gluten, with no soy; he owns the 
brand and markets the products, but he has meat companies 
manufacture them. However, when his typically 3-year 
contract with the manufacturer expires, he has to fi nd a 
new manufacturer, but the previous one keeps making his 
products under their own brand. In the USA: At Turtle Island 
Foods (Hood River, Oregon), Bernd met Hans Wrobel, a 
German who does product development. Note: Hans and 
Rhonda Wrobel of The Higher Taste developed Tofurky 
in Portland, Oregon. Bernd makes Pizzarella, a tofu-based 
cheese alternative. Address: Founder and president, Viana 
Naturkost GmbH, 54578 Wiesbaum / Vulkaneifel, Germany. 
Phone: +49 06593-99670.

3293. Bunge Ltd. 2004. Life grows with us: 2003 annual 
report. 50 Main St., White Plains, NY 10606. 98 p. May. 28 
cm.
• Summary: Consolidated net sales for 2003 (year ended 
Dec. 31) were $22,165 million, up 59.6% from 2002 
($13,882 million). Net income in 2003 was $411 million, up 
61.2% from 2002. Shareholders’ equity (net worth) is $2,377 
million, up 61.5% from 2002.
 Bunge’s goal is “to be the world’s best integrated 
agribusiness and food company.” The strategies to get 
there are: Position for growth, focus on effi ciency, deliver 
superior service and product quality, and leverage the 
company’s unique operating model. Three bar charts (p. 10) 
show demand (yearly from 1999 to 2003) for soybean meal 
(global), fertilizer in Brazil (NPK), and vegetable oil (global; 
it has grown 4.8% a year on average over the past 15 years). 
Long-term trends of population and income growth drive 
demand for Bunge products. Bunge’s alliance with DuPont 
in Solae is outlined (p. 22).
 Under “Acquisitions, dispositions, and alliances” we 
read (p. 41): “Acquisition of Cereol. In 2002, we acquired 
97.38% of the shares of Cereol S.A. and in April 2003, we 
acquired the remaining 2.62% of the shares..., resulting in 
100% ownership of Cereol for $810 million in cash (net of 
cash acquired of $90 million)...
 “Alliance with DuPont. In April 2003, we entered into 
an alliance with DuPont and together formed Solae by 
contributing DuPont’s Protein Technologies [International] 
business and our North American [Central Soya] and 
European soy ingredients operations. Solae is a soy 
ingredients joint venture and a key component in our broader 
strategic alliance with DuPont. We have a 28% interest in 
Solae. In May 2003, we sold our Brazilian soy ingredients 
operations to Solae for $251 million in cash, net of sale-
related expenses of approximately $5 million. We recognized 
a tax-free gain on sale of $111 million in the second quarter 
of 2003 relating to this sale. We used the proceeds from the 
sale to reduce indebtedness...”
 “Saipol joint venture. In July 2003, we sold Lesieur, 
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a French producer of branded bottled vegetable oils, to 
Saipol, an oilseed processing joint venture between Bunge 
and Sofi proteo. We received approximately $240 million in 
cash... We own 33% of Saipol.”
 Accompanying the annual report is a “Notice of Annual 
General Meeting of Shareholders” (30 p.). Surprisingly, no 
information is given about the amount of money paid to 
individual company offi cers. Address: White Plains, New 
York. Phone: 914-684-2800.

3294. SoyaScan Notes. 2004. Chronology of Otto Carque 
(1867-1934) (Overview). July 13. Compiled by William 
Shurtleff of Soyfoods Center.
• Summary: 1867 July 11–Otto Carque is born in Alsace, 
France [Note: Alsace-Lorraine was part of Germany from 
1871 to 1918, after which it was returned to France by 
the Treaty of Versailles]. Of French descent, he lived in 
Mannheim, Germany, whence he migrated to America. It is 
believed that he had one sister in Germany. Clarke Irvine (his 
long-time close friend) recalled in Jan. 1935: “Handicapped 
with a weak physique, he early took up physical culture. 
It restored him, along with right living and natural foods, 
which he found remedied his acute constipation. When quite 
young his mother died–’because of the doctors,’ he claimed, 
causing him to refl ect upon health, disease and death,...”
 1887–He arrives in New York City from Mannheim. 
There, recalls Benedict Lust, he was associated with Dr. 
Henry Lane, father of iridiagnosis in this country. Carque 
worked hard, and overcame many struggles.
 1889–Carque arrives in California for the fi rst time. But 
before long he returns to Germany.
 1893–Carque returns to America from Germany to see 
the World’s Fair (Chicago Columbia Exposition / World 
Columbian Exposition) in Chicago, Illinois. After that he 
lived in New York for a few years.
 1895–By age 28 he had become a vegetarian. “He lived 
15 years on raw foods, then fresh fruits and vegetables, 
varied occasionally with eggs, cheese and nut butters, 
unroasted...”
 1904–Carque’s fi rst two books are published by Kosmos 
Publishing Co. in Chicago: (1) The Foundation of All 
Reform: A Guide to Health, Wealth and Freedom. (2) The 
Regeneration of Man. Each is outstanding, on vegetarianism 
and natural foods. This is the earliest English-language 
document seen that uses the term “natural food” to refer to 
specifi c foods that are not refi ned or adulterated. Otto Carque 
continued to use the terms “natural foods” and natural food” 
throughout his life, even though his colleagues preferred the 
terms “health foods” and “health food.” Starting in 1922, in 
advertisements in the Los Angeles Times, he referred to his 
line of products (mostly dried fruits and nuts) as “Natural 
Foods of California.” In 1925 he wrote and published a 359-
page book titled Natural Foods: The Safe Way to Health. By 
1931 he had renamed his company “Carque Natural Foods” 

and by 1935 a huge sign across the top of his food factory 
spelled out the company name.
 1905–Carque arrives in California from the East and 
settles in Los Angeles. In the fall, he begins his work 
with food or beverages by putting up 25,000 gallons of 
unfermented grape juice, using a new method he invented 
(Los Angeles Times. 1906. Aug. 19, p. VI15).
 1912 Jan. 18.–Carque runs his fi rst ad in a California 
newspaper (Los Angeles Times): “Wanted–Boy with wheel 
to assist in manufacturing of health foods. Vegetarian 
preferred.” Clearly, he wants to start a business.
 1912 Aug. 15. Announcement that “Carque Pure 
Food Company” has been incorporated. “Incorporators: 
Otto Carque, Edward Zeller, Harold D. Smith, Madeline 
Ronstand, Albert Maas; capital stock, $25,000; subscribed, 
$50.”
 1912 Nov. 13–An ad announces that Carque is now 
selling his unsulphured Mission Figs at a Los Angeles 
grocery store (Walter E. Smith Co.). By March 1913 he is 
advertising his Black Mission Figs in a New York magazine.
 1917–Carque’s Pure Food Co. fi rst appears at 1605-
1607 South Magnolia Ave., Los Angeles, California. They 
specialize in sun-dried black mission fi gs, and have a 
complete line of selected California dried fruits, nuts, nut 
butters, etc. In advertising that he sells “pure natural food 
products,” Carque becomes the fi rst American to use the term 
“natural food” in this way or context.
 1920 June–A Carque ad mentions that he now grinds 
fl our using his own mill, and that he has a line of products, 
described in a circular with price list.
 1921 May 1–He now has a store at 2618 West Seventh 
Street in Los Angeles.
 1922 June 11–First mention “The Carque Shop” and 
of “Natural Foods of California,” a Carque registered 
trademark. He becomes the fi rst American to use the term 
“natural foods” (plural).
 1925 Oct. 4–Carque is now located in The Natural 
Foods Building, 729 Seward St., Los Angeles.
 1925 Nov. 22–Carque’s California fruits and nuts, are 
now sold in metal holiday gift canisters at the Ville de Paris 
in Los Angeles. They are “packed in Los Angeles at the 
unique Carque factory...”
 1926 July 4–Carque now owns a health food shops at 
831 South Flower St. in downtown Los Angeles.
 1926 Oct. 31–Carque now owns a shop at 6411½ 
Hollywood Blvd. in downtown Los Angeles.
 1926–While on a lecture tour in New York City, Otto 
Carque (age 59 and still a bachelor) meets his bride to be, 
Lillian. She moves to California, where they are married. She 
also becomes actively involved with his work and business.
 1933 May 30–Carque announces that he is closing his 
retail shop on Hill Street and moving to 1315 South Maple 
Ave., in Glendale, where he will do wholesale business only. 
This small announcement marks the fi rst appearance of 
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Carque in California Health News, published in Hollywood 
by his friend and admirer, Clarke Irvine.
 1935 Jan. 9–Carque dies at age 68 or 69 of traffi c 
accident injuries. Final rites are conducted on Jan. 12 at the 
Hollywood Cemetery chapel. There is a huge outpouring of 
love for Otto Carque both here and in the pages of California 
Health News and in the obituary by Philip Lovell in the Los 
Angeles Times.
 1937 July–Following his death, Carque’s food 
manufacturing company is sold by his wife.

3295. U.S. Agency for International Development. 2004. 
Celebrating Food for Peace 1954-2004: Bringing hope to the 
hungry. Washington, DC: U.S. Government Printing Offi ce. 
16 p. http://pdf.usaid.gov/pdf_docs/PDABZ818.pdf
• Summary: At the top of the cover: “Food can be a powerful 
instrument for all the free world in building a durable 
peace.”–President Dwight D. Eisenhower.
 On page 2 is a message from President George W. Bush: 
“Across the earth, America is feeding the hungry. More 
than 60 percent of international emergency food aid comes 
as a gift of the people of the United States... Millions are 
facing great affl iction, but with our help, they will not face 
it alone. America has a special calling to come to their aid 
and we will do so with the compassion and generosity that 
have always defi ned the United States. February 1, 2003, 
Washington, D.C.”
 Contents: Message from Secretary of State Colin 
Powell. Message from USAID Administrator Andrew S. 
Natsios. Over the past 50 years, “Approximately 3 billion 
people in 150 countries have benefi ted directly from our 
food.” What is Food for Peace? (“Over the past 50 years, 
the Food for Peace program has sent 106 million metric 
tons to the hungry of the world, feeding billions of people 
and saving countless lives. The program depends on the 
unparalleled productivity of American farmers and the 
American agricultural system. Without this vast system there 
would be no Food for Peace program. On average, American 
generosity provides 60 percent of the world’s food aid, 
feeding millions of desperately hungry people every year”).
 Who has received our food? (“* The number of 
countries in the program has varied from 47 to 106. * The 
number of those assisted has varied from 17.3 million in 
1963 to 133 million in 2003. * In 1958, Food for Peace 
shipped 4.48 million metric tons, the largest single-year 
donation to the world’s hungry. * The commodities that Food 
for Peace sends around the world come from virtually every 
state. * One hundred thirty-fi ve countries have received FFP 
food aid since 1954”).
 “The history of America’s food aid: America’s food 
assistance programs began in 1812, when President James 
Madison sent emergency aid to earthquake victims in 
Venezuela. Herbert Hoover led a huge feeding program in 
Russia during the 1920s in addition to famine relief programs 

during World War I and World War II in Europe. In 1949, 
the United States launched the Marshall Plan, which brought 
tons of food to the people of Western Europe, planted the 
seeds for a rejuvenated and now fully united Europe, and 
laid the foundations for a permanent U.S. food aid program. 
Many European countries we helped at that time have 
long since become major food exporters and important 
international donors.
 “On July 10, 1954, President Dwight D. Eisenhower 
signed the Agricultural Trade Development Assistance Act-or 
Public Law (PL) 480-into law. The purpose of the legislation, 
the President said, was to “lay the basis for a permanent 
expansion of our exports of agricultural products with lasting 
benefi ts to ourselves and peoples of other lands.” The Food 
for Peace of 1966 revised the basic structure of the programs 
and placed the emphasis clearly on the humanitarian goals 
of the program. The policy statement shifted from surplus 
disposal to planned production for export to meet world food 
needs.
 “From food aid to self reliance. Many countries that 
received U.S. food aid in the early years of PL 480 have 
become self-suffi cient or even food exporters and major 
international donors. Among them are such prosperous 
European nations as France, Germany, Belgium, Austria, 
Italy, the United Kingdom, Spain, Greece, Portugal, Cyprus, 
Turkey, Poland, and the former Czechoslovakia.”
 “Partnerships in food aid: USAID works with many 
NGOs and PVOs (private voluntary organizations) to 
provide food for both emergency and long-term development 
projects.”
 Food for Peace Success: Afghanistan, Ethiopia, India 
(During the 1960s, 1970s, and 1980s, India was the largest 
recipient of American food aid, reaching a historic high 
of $1.5 billion worth in the 1960s), Iraq, Southern Africa 
drought, improving agriculture, enhancing health, reducing 
the impact of HIV/AIDS, increasing access to education
 Looking ahead. Fifty years of Food for Peace. A full-
page table with 5 columns shows: (1) Year (1954-2003). (2) 
Number of benefi ciaries (millions). Commodity value ($ 
millions). Gross value ($ millions). U.S. agricultural exports 
(metric tons). Address: Washington, DC. Phone: 703-875-
4901 (1991).

3296. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part III (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: In 1972 Hayes General Technology 
signed a contract to sell the engineering designs and know-
how it had developed for a soy protein concentrate plant to 
Aarhus Oliefabrik A/S in Aarhus, Denmark. This was HGT’s 
fi rst major contract.
 In 1973 Daniel Chajuss sold know-how and complete 
engineering designs to Aarhus Oliefabrik A/S, Aarhus, 
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Denmark (renamed Central Soya Aarhus A/S in Nov. 
1992), to manufacture powdered and textured soy protein 
concentrates for human consumption, pet foods and calves 
milk replacers; they were sold under various Danpro brands.
 On 19 June 1973 Daniel married Talma E. Hirsch in 
Rehovot, Israel. They had four sons: Ron, born on 18 Dec. 
1973 in Tel Aviv; he is now (2005) a computer scientist and 
electrical engineer. Amir and Shi (twins) born on 17 Dec. 
1976 in Rehovot; Amir is a graduate student in physics 
and philosophy. Shai is a graduate student in business 
administration and political science. Ori, born on 2 Feb. 1983 
in Rehovot, is fi nishing his military service duties and going 
to study at a university.
 All the soy protein concentrate facilities worldwide, 
which were established since 1973 and which are still in 
operation today (including ADM, USA, SOGIP-Bunge, 
France, etc., with the exception of Central Soya’s USA 
plants) employ Chajuss’ technology and/or engineering 
designs, and are mainly based on the know-how and 
technology developed by Chajuss. About 90% of the total 
world production of soy protein concentrates today is 
made by aqueous alcohol extraction. Most of the protein 
concentrates are used in the form of powder or grits, some 
are further texturized, and some are further treated to provide 
various “functionalities.”
 In 1974 the Aarhus concentrate plant began regular full-
scale operation. It was later bought by Central Soya.
 Also in 1974 Daniel, Prof. Birk and the other researchers 
at the Hebrew University at Rehovot did much collaborative 
research on soy phytochemicals, such as soy saponins, soy 
isofl avones, other soy phenolics, etc., which were obtained 
from alcohol-extracted soy molasses. They found that soy 
molasses had many interesting and useful applications–
even for stabilizing sandy soil and eventually enabling it 
to be productive for agriculture. Later they developed a 
technology to remove the isofl avones (very bitter and beany) 
and saponins from the soy molasses. They found that the 
isofl avones in the soy germ are not bitter.
 Daniel recalls: At [the NRRL in] Peoria, Illinois, they 
had tried to breed soybeans that had little or no bitter, 
beany fl avor. Essentially they were trying to breed out the 
isofl avones; fortunately they were not successful. Yet the 
isofl avone content of both soybeans and soy molasses covers 
a wide range; for soy molasses it is about 0.5% to 2%.
 During 1974 Daniel told researchers at Central Soya 
and Aarhus Oliefabrik about these compounds found in soy 
molasses. Then Unimills started a plant and called it ‘soy 
volasses.’ The 2004 Soya & Oilseed Bluebook has a section 
titled ‘Defi nitions and Glossary,’ however it does not yet 
have an entry for ‘soy molasses’ (p. 367). But there is an 
entry for ‘soy solubles,
 During this time Hayes General Technology also did 
development work on many different modern soy protein 
products, functional soy protein concentrates, textured soy 

proteins, soy fl ours (full-fat, medium-fat, and defatted; 
enzyme active or toasted); also on the extraction of specialty 
oils and cold press systems; on specifi c extraction plants, 
as for jojoba oil, primrose oil, argan oil (from the nuts of 
the argan tree, Argania spinosa, of southwest Morocco), 
etc.; fl ash desolventizing systems for non-polar and polar 
solvents; unique, bland and novel “no waste” (fi ber included) 
soymilk products; precooked “instant” cereal plants; 
complete low-cost food formulae plants; micro-milling 
systems; production of vegetarian meat alternatives, incl. 
vegetarian sausages, schnitzels, patties, and “fried fi sh”; 
non-soy based protein products; lupine seed processing incl. 
lupine protein, lupine oil, and lupine alkalozidone alkaloids 
production systems. Much work was also devoted to the 
development of low-cost cottage industries.
 In 1980 Hayes started to sell soy lecithin commercially; 
it was separated from the soy oil obtained during the 
production of “white” fl akes by hexane extraction.
 Also in 1980 Daniel’s father, Elijah M. Chajuss, began 
to reduce his full active daily work with Hayes Ashdod Ltd. 
At this time, the two men began thinking about selling that 
part of their company. Daniel thought it would be better if 
he focused on research, development, and engineering work. 
None of his sons was interested in carrying on the family 
business.
 Until 1981, all the shares of Hayes Ashdod Ltd. were 
held by the Chajuss family.
 1984 Sept. 27-28–Daniel attended the First European 
Soyfoods Workshop held in Amsterdam, Netherlands, as 
a delegate of E.M. Chajuss Ltd., which was interested in 
establishing a simple soy cottage industry; at about that time 
they had developed some simple appropriate processing 
technologies for soyfoods and soymilk and were thinking 
about making those in a company other than Hayes Ashdod 
Ltd.
 1984–The Chajuss family began to sell some of the 
shares in Hayes Ashdod Ltd. (fully owned by the Chajuss 
family) to Koor Foods Ltd. (headquartered in Tel Aviv), 
which was a holding company that owned shares and 
ownership in various food fi rms and was a part of Koor 
Industries Ltd., which had been established by labor unions. 
Hayes Ashdod Ltd. sold crude soybean oil to fi rms owned by 
Koor Foods Ltd. Koor has approached the Chajuss family, 
asking if all or part of Hayes Ashdod might be for sale.
 In Dec. 1984 the majority of the shares in Hates Ashdod 
Ltd. were sold by the Chajuss family to Koor Foods Ltd. 
Address: Managing Director, Hayes General Technology 
Company Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 
76867 Israel. Phone: (972) 8 592925.

3297. Chajuss, Daniel. 2005. Brief biography and history of 
his work with soy in the USA and Israel. Part IV (Interview). 
SoyaScan Notes. Feb. 19. Followed by numerous e-mails. 
Conducted by William Shurtleff of Soyfoods Center.
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• Summary: 1985–Hayes General Technology (HGT) Co. 
Ltd. is incorporated as a separate and independent company, 
still owned by the Chajuss family, especially to develop 
engineering, process know how and new technologies, 
mainly in the fi eld of soy proteins.
 1986–The Chajuss family sold the remainder of the 
shares in Hayes Ashdod Ltd. to Koor Foods Ltd. One of 
Koor’s directors was Mrs. Shefi  of Kibbutz Hatzor. She was 
the link connecting her kibbutz with Koor Foods and Hayes 
Ashdod Ltd.
 1987 Feb. 18–Elijah Mathew Chajuss, Daniel’s father 
and co-founder of Hayes Ashdod Ltd., passed away in 
Rehovot at age 84.
 In March 1987 all the shares of Hayes Ashdod Ltd. were 
purchased from Koor Foods by Kibutz Hatzor. A few months 
later, in about Sept. 1987, the company name was changed 
from “Hayes Ashdod Ltd.” to “Solbar Hatzor Ltd.”
 In 1988 Soya Mainz (of Mainz, Germany) bought from 
Hayes General Technology engineering designs to set up a 
soy protein concentrate plant in Germany. The plant was not 
built and instead in early 1991, Soya Mainz bought 25% of 
Solbar’s shares.
 In 1989 (a year later) Soya Mainz bought an additional 
24% of the shares in Solbar, so that they now owned a total 
of 49% equity in Solbar Hatzor; Kibbutz Hatzor owned the 
remaining 51% equity of this joint venture between Israeli 
and German companies.
 Note: The proprietary rights of Hayes Ashdod Ltd. 
know-how and technology remained, however, Chajuss’ 
proprietary possession. Koor Foods ceased operations in 
about 1987.
 Today HGT does mainly research engineering 
and designs systems, but it also manufactures special, 
nonstandardized equipment, and installs complete systems. 
HGT engineers, including Daniel when warranted, also 
work as fi eld engineers and consultants on site when the 
systems they have designed are installed in other countries. 
They have done that since 1973-74 when their fi rst system 
was installed outside in Aarhus, Denmark. Systems for 
manufacturing soy protein concentrates and soy molasses, 
designed and developed by HGT, have been installed in 
Israel, Denmark, The Netherlands, France, USA, China, 
and Brazil. All these plants include texturizing facilities, 
which although recommended by HGT are designed and 
made by fi rms such as Wenger, Extru-Tech, and Clextral. 
Today HGT is known and often referred to as ‘Hayes Ltd.’. 
Hayes General Technology Company Ltd. is thus thinking 
about making ‘Hayes Ltd.’ its offi cial company name. Also 
today (2005) this company is owned and managed by Daniel 
Chajuss.
 Note: Hayes Ashdod Ltd., although it was sometimes 
referred to as “Hayes Ltd.” was never offi cially named 
“Hayes Ltd.”
 In early 1991 the German soy processor, Soya Mainz 

GmbH and Co. bought a 25% equity interest in Solbar 
Hatzor Ltd. (formerly Hayes Ashdod Ltd.), soya protein 
manufacturers of Ashdod, Israel. The company has also 
contracted with Hayes General Technology Co. Ltd. of Israel 
to set up a soya protein concentrate production facility in 
Germany.
 By 1999 Solbar had started a sister company or division 
named Solbar Plant Extracts to market its nutraceutical 
products (such as isofl avones) extracted from soy molasses.
 Today (Feb. 2005) the makers of traditional type 
concentrate generally use the systems developed by Daniel 
Chajuss. These systems are purchased from Hayes General 
Technology and are presently used by all the leading makers 
of traditional and functional soy protein concentrates. Today 
over 95% of the soy protein concentrates manufactured 
worldwide are made using systems developed by Hayes. 
Included among Hayes General Technology clients for 
traditional or functional soy protein concentrates (SPC) 
have been: (1) Hayes Ashdod Ltd., Ashdod, Israel (later 
renamed Solbar Hatzor Ltd.), 1962 to 2005 (complete 
engineering designs and services). (2) Aarhus Oliefabrik 
A/S, Aarhus, Denmark (alter renamed Central and presently 
Solae), 1972 to 1974 and later periodically upon request. 
(3) Bunge Sogip, Bordeaux, France, 1988 to 1996 (later 
renamed Central Soya Aarhus and presently Solae). (4) Soya 
Mainz, Mainz, Germany, 1988 (now part of ADM group). 
(5) ADM, Decatur, Illinois, 1989-1999. Intended to be used 
for SPC in the Decatur plant. The knowledge was later also 
utilized by ADM in plants in the Netherlands (Europort) 
and China. (6) Finnsoypro Oy, Uusikaupunki, Finland, 
1995. Textured soy protein concentrate plant. (7) Cargill, 
Minneapolis, Minnesota, 2000 to 2003. SPC technology 
licensing and transfer of know-how and engineering 
designs. Also consultations. (8) Shemen Industry–Soyprotec 
Advanced Protein Technology, Haifa, Israel, 1999 to present. 
SPC technological transfer and licensing agreement and 
consultation services. (9) China–In China HGT is involved 
directly and or through Wuhan Crown Friendship and 
provide Hayes know-how, licensing, engineering designs 
and services to manufacture SPC to fi rms such as Shandong 
Sanwei Oil Enterprise (Group) Co. Ltd., Linyin City, to 
Crown Proteins, to Gushen in Shandong province and to 
YiQing Group in Tianjin. (10) Brazil–The transfer of know-
how and engineering designs is and was made to such fi rms 
as IMCOPA (2006) and others through Crown Iron Works. 
Cargill, Shemen Industries (Soyprotec), Shandong San Wei, 
etc.
 Daniel has retired largely from the commercial side of 
his business. But he still (2005) has a small company that 
makes isofl avone products; he likes very much to do research 
is this company’s laboratories. “Business can be god or 
bad, profi table or not profi table, but when you do research, 
you may get good or bad results, but it’s always interesting. 
That’s what I like to do.” From time to time Daniel goes 
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to the Hebrew University of Jerusalem at Rehovot to do 
research; he still works occasionally with Dr. Yehudith Birk.
 Daniel has become interested in a remarkable plant and 
its seed, pearl lupin (Lupinus mutabilis), a species of lupin 
that is grown in the Andes of South America for its edible 
bean. He has done research on the bitter compounds in this 
underutilized bean, and believes this seed has a very bright 
future, including as a human food (see separate record).
 Daniel’s wife is well (Dec. 2007) and works as 
information librarian in Tel Aviv University Faculty of 
Medicine.
 The year 2007 marks the 45th anniversary of Daniel’s 
pioneering work with soy products in Israel. Today Hayes 
makes about 450 to 500 metric tons per year. Address: 
Managing Director, Hayes General Technology Company 
Ltd., Misgav Dov 19, Mobile Post Emek Sorek, 76867 Israel. 
Phone: (972) 8 592925.

3298. Messina, Mark J. 2005. Update on work with soy 
(Interview). SoyaScan Notes. March 29. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Mark has made presentations on soy and health 
in 33 countries and has been to Brussels 10-12 times, and 
once to China.
 Second generation stations are truly remarkable in their 
ability to lower human cholesterol by 30-35%–much more 
than any short-term dietary change.
 The French government is now advising no soy 
consumption before age 3, and the British government has 
two editorials on soy consumption in childhood.
 Creation of a Soy Nutrition Institute has been under 
active discussion for the past two years. Three companies are 
potentially interested: Solae (the most interested), followed 
by ADM and Cargill. They would publish accurate, well-
documented information about soy and nutrition. They 
have set two goals: Within 5 years to become like the Egg 
Association, and within 10 years to become like the Dairy 
Association. Mark is considering applying for the position 
of director if he can get a long-term contract and if the salary 
is adequate. When the media and others had questions about 
soy, nutrition and health, this is the fi rst place they would 
think to contact.
 The 6th International Symposium on the Role of Soy 
in Preventing and Treating Chronic Disease will be held in 
Chicago, Illinois, this summer.
 Dr. James Anderson is doing a new meta-analysis on soy 
and heart health. There are many new studies since his fi rst 
meta-analysis was published in Aug. 1995.
 The earlier a young woman gets pregnant, the lower her 
risk of breast cancer later in life. One of the most exciting 
hypotheses in this fi eld is that isofl avone intake (including 
soy isofl avones) during youth / adolescence signifi cantly 
reduces breast cancer risk later in life.
 A member of the anti-soy group is “Dr. Mercola.” He 

is somehow associated with Sally Fallon and her Weston 
Price Foundation. Dr. Joseph Mercola is an osteopathic 
physician and director of the Optimal Wellness Center, his 
medical clinic outside Chicago. Trained in both alternative 
and traditional medicine, he has served as the chairman 
of the family medicine department at St. Alexius Medical 
Center for fi ve years. Address: PhD, 439 Calhoun St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

3299. Agence Francaise de Securite Sanitaire des Aliments. 
2005. Sécurité et bénéfi ces des phyto-estrogènes apportés 
par l’alimentation–Recommandations [Safety and benefi ts of 
phytoestrogens in food–Recommendations]. Nancy, France: 
AFSSA. 440 p. March. [29 ref. Fre]
• Summary: A report by strongly pro-dairy partisans. One 
French pro-soy partisan says (Aug. 2012): “Here is this 
despicable document, drafted by so called experts, manifestly 
close to the dairy farming: confl icts of interests which would 
make a banana republic blush with shame, but it is from 
France, and ever here questions about it have been raised.”
 Letter (e-mail) from an expert on soy nutrition. 2012 
Aug. 18. Since I don’t read French I haven’t read the 
entire report but when it came out I read some translations 
of major points. The report was a big deal for a while 
and is repeatedly cited by Kaayla T. Daniel even now. I 
invited one of the key authors of the report to the 2005 soy 
symposium where we had a one day workshop / meeting 
on soy and children’s health prior to the full symposium. 
My recollection of her comments and the report is that the 
concern about soy focused on soy formula more than adult 
soy intake. AFSSA wanted essentially all of the isofl avones 
removed.
 “When you get toxicologists together they are going 
to focus on animal studies because that is the model 
toxicologists use. They obviously don’t conduct clinical 
trials and epidemiology rarely is able to incorporate safety 
endpoints as much as toxicologists would like. Plus, the 
epidemiological studies that matter are conducted in Asia 
and those won’t impress toxicologists because they prefer 
not to extrapolate the effects of exposure to something in one 
culture to another culture, especially when there is a history 
of exposure in one culture and not the other. So that leaves 
you with animal studies.
 “When all you rely on is animal studies, it is easy 
to conclude that the safety of isofl avones is far from 
established.
 “Two more comments. One, 2005 is a long time ago 
in the world of soy/isofl avone research. Two, I don’t like 
to make accusations about someone being biased. Confl icts 
of interest either exist or they don’t but the extent to which 
those confl icts infl uence interpretation of the data is another 
matter. I have as many confl icts of interest as one could 
possibly have and yet I think my views are quite objective. 
Conversely, Kaayla has no classic confl icts of interest. 



HISTORY OF SOY IN FRANCE   1059

© Copyright Soyinfo Center 2015

But she is married to soy being harmful and would fi nd it 
impossible to view soy differently. Her entire reputation 
is built on that premise. Even when professors don’t have 
fi nancial confl icts, they usually have career confl icts which 
can be even more infl uential than fi nancial ones.” Address: 
France.

3300. Product Name:  [Tofu Burgers (Curry and Poppy 
Seeds)].
Foreign Name:  SOY Croque Tofou (Curry et Pavot).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  B.P. 33, Z.I. de la Pomme, 31250 
Revel (near Toulouse), France.  Phone: +33 62 18 72 50.
Date of Introduction:  2005 March.
Ingredients:  Fresh tofu* 72.8% (water, dehulled soybeans* 
19.7%, coagulants: calcium sulfate, nigari), marrow 
squash*, onions, capsicum / hot red peppers*, rice fl our*, 
millet fl akes*, whole maize semolina*, parsley*, tomato 
concentrate*, non-deodorized sunfl ower seed oil*, chestnut 
fl our*, sea salt, garlic*, textured soy proteins*, poppy seeds 
(0.55%), curry* (0.6%) (coriander*, cumin*, turmeric / 
curcuma*, paprika*, cinnamon*), yeast extract*, dehydrated 

black mushrooms*. * = Organically grown ingredients 
Certifi ed by Ecocert F 32600 L’Isle Jourdain.
Wt/Vol., Packaging, Price:  200 gm paperboard box, 2 
burgers per pack.
How Stored:  Refrigerated, store at 4ºC.
New Product–Documentation:  Product with Label brought 
by Taro Mikuriya of the Nutrition & Santé Group (Revel, 
France). 2011. Dec. 14. Paperboard box. 4 by 6 by 1.5 
inches. Dark green, purple and black on white. Color photo 
of a burger on a plate, with a wedge partially removed on 
a fork. On the front panel are the Soy logo (white on dark 
green), two organic certifi cation symbols, and the company’s 
logo / statement: Organic soybeans guaranteed not 
genetically engineered (Soja Bio garanti sans OGM). Origin: 
100% from southwest France. On the back: Since 1998 Soy 
has created the fi rst line of products in Europe guaranteed 
to be not genetically engineered. For recipes and more visit 
www.soy.fr.
 Letter (e-mail) from Bernard Storup, founder of 
Nutrition & Nature (Revel, France). This product was fi rst 
sold commercially in Sept. 1998.

3301. Hymowitz, Theodore; Shurtleff, William R. 2005. 
Debunking soybean myths and legends in the historical and 
popular literature. Crop Science 45(2):473-76. March/April. 
[39 ref]
• Summary: States and carefully refutes each of the 
following seven myths: (1) “The fi rst mention of soybean 
in American literature was by James Mease in 1804 (Piper 
& Morse, 1916).” No, it was by Samuel Bowen in 1765 
(Yonge, 1767).
 (2) “The soybean was introduced into the USA in 1804 
by a Yankee clipper ship.” No, the clipper ship lies in the 
realm of fantasy. The soybean was introduced into the USA 
by Samuel Bowen in 1765.
 (3) Benjamin Franklin brought the fi rst soybean to the 
USA from France. Franklin did send soybeans to the USA 
from Europe in Jan. 1770, however Bowen introduced them 
5 years earlier.
 (4) “George Washington Carver played an important role 
in introducing the soybean to America.” No, Dr. Carver had 
only two research publications about soybeans.
 (5) “The annals of old China set forth the fact that the 
soybean was an important food fully 5000 yr ago (Morse, 
1918a).” No, Professor Ping-ti Ho and other authorities now 
place the domestication of the soybean around 3100 years 
ago, and not 5000 years as suggested by Morse. Perhaps 
future archaeological research in China will push back this 
date.
 (6) “Soybean was perhaps one of the earliest crops 
grown by man (Morse and Cartter, 1937).” No. Modern 
archaeological and radiocarbon dating research show that at 
least 30 crops were domesticated long before the soybean.
 (7) “The fi rst written record of the plant (soybean) is 
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contained in the Pen Ts’ao Kong Mu, which is a description 
of the plants of China by Emperor Shennong in 2838 BCE 
(Morse, 1950).” “Alas, the enchanting myths about Emperor 
Shennong must be dispelled because they appear to be the 
fabrications of ethnocentric Han historians, as is the Emperor 
himself.” Address: 1. Dep. of Crop Sciences, Univ. of Illinois 
at Urbana-Champaign, Illinois; 2. Founder, Soyfoods Center, 
Lafayette, California.

3302. Jacobi, Dana. 2005. 12 best foods cookbook: Over 200 
delicious recipes featuring the 12 healthiest foods. Emmaus, 
Pennsylvania: Rodale Press. xv + 336 p. April. Illust. (color 
photos). Index. 23 cm. [2 soy ref]
• Summary: Among these 12 foods rich in nutrients and 
phytonutrients, the author considers soy the best of all. 28 of 
the 200 recipes include soyfoods.
 In Chapter 1 is a section on Soy (p. 17-24) which 
includes: Introduction. Everyday ways (“Soy is the easiest 
Best Food to enjoy every day...”). Benefi ts at a glance. Soy 
protein in selected foods (Tofu, miso, edamame, soybeans, 
soynuts, tempeh, soymilk, cultured soy yogurt, soynut butter, 
soy fl our, soy pasta, soy protein powder, soy drink mixes). 
Guide to soy products: Soymilk, soymilk cooking secrets, 
more soy dairy (soy cream cheese, soy sour cream, soy 
cheese, frozen dessert), terrifi c tofu (regular tofu, silken tofu, 
baked or smoked tofu), tofu cooking secrets, other soyfoods 
(black and yellow soybeans, edamame, meat analogs, miso, 
soy fl our, soynuts, soynut butter, soy protein powder and soy 
drink mixes, soy sauce and tamari, tempeh), baking with soy, 
cooking with soy.
 Chapter 8, titled “Eggs, beans, and soy,” contains recipes 
(p. 196-203). for: Black soybean and butternut squash stew. 
Black soybeans. Braised black beans with red wine. Braised 
tofu with kohlrabi and pears. Broccoli, black mushrooms, 
and edamame with black bean sauce. Asparagus, red pepper, 
and curried tofu.
 Other soy-related recipes: Finger lickin’ edamame (p. 
50-51). Black bean hummus (with tofu, p. 57). Mushroom 
crostini (with tempeh, p. 61). Black bean soup (with dried 
black soybeans, p. 79). Mushroom consommé with sake 
(and tofu, p. 88). Double miso soup (p. 89). Nine a day salad 
(with soynuts, p. 100). Southwestern three bean salad (with 
canned black soybeans, p. 107). Curry dressing (with silken 
tofu, p. 115-16). Pepper ranch dressing (with soft silken or 
regular tofu, p. 116-17). Creamy herb dressing (with tofu, p. 
118-19). Blue cheese dressing (with tofu, p. 118). Cracked 
mustard dressing (with tofu, p. 119). Citrus miso splash (p. 
119). Soy and honey drizzle (with reduced-sodium soy sauce, 
p. 151). Whole wheat linguine with arugula and edamame 
(p. 164-65). Dirty rice (with tempeh, p. 194). Tempeh, 
lettuce, and tomato sandwich on rye (p. 207). Honey soynut 
butter sandwich (p. 208). Grilled pizza (with tofu, p. 210). 
Soycotash (with shelled edamame, p. 238-39). BBQ collard 
greens with edamame (p. 240). Miso mashed potatoes (p. 

241). Key lime tartlets (with tofu, p. 250-51). Blueberry-
lemon trifl e (with lemon soy yogurt and soy cream cheese, p. 
252-53). Brown rice crisp treats (with salted, roasted soynuts, 
p. 282). Wild blueberry trail mix (with salted soynuts, p. 
283).
 On the rear cover is a photo of the author and a brief bio. 
“After apprenticing at three-star restaurants in France, Dana 
Jacobi opened a catering business and marketed her own line 
of gourmet sauces. She has since authored fi ve cookbooks...” 
Address: Food writer, New York, NY.

3303. Squires, Sally. 2005. The argument over soy: The FDA 
is weighing its health benefi ts, even as some experts caution 
that too much could pose a risk for children. Lean plate. Los 
Angeles Times. Aug. 22. p. F3.
• Summary: Are Americans getting too much of a good 
thing–soy? Some FDA administrators are asking this 
question as they consider a “petition to give soy products a 
new boost: a qualifi ed health claim for possible prevention of 
breast, colon and prostate cancer. This type of claim, unlike 
full-fl edged health claims, is based on emerging research that 
points to, but does not prove, health benefi ts.
 In recent years, qualifi ed claims have been given to 
nuts, olive oil, and omega-3 fatty acids. Soy protein received 
its fi rst full-fl edged FDA health claim in [Oct.] 1999. Since 
then, consumption of soy protein has more than doubled in 
the USA, so it is now 2.2 gm per person per day from all 
sources. This is about one-fourth the amount consumed daily 
in Japan.
 Soy is a rich source of high-quality protein, with many 
other good nutrients. “But its the isofl avones in soy that may 
be of greatest benefi t and concern.” They have some of the 
same properties as the female hormone estrogen.
 Mark Messina, PhD, an expert on soy nutrition, says 
that most of the safety issues pertain to infants and children. 
“With adults, its hard to fi nd any cause for concern,” he adds. 
In July 2005, the Israeli Ministry of Health announced plans 
to recommend that young children limit soy products to one 
a day and advised that infants avoid them altogether. The 
French government recently advised that soy products not be 
given to children younger than age 3.
 “But a recent review at the National Institute of 
Environmental Health Sciences in Research Triangle Park, 
North Carolina, reached a different conclusion. Though 
the researchers found that soy-fed infants are exposed to 
enough compounds that are pharmacologically active, they 
concluded that ‘there is no indication of such action in the 50 
years the formulas have been used.’”
 A little goes a long way. Dr. Mark Messina advises 
adults to aim for 15 to 25 grams of soy per day–about the 
amount found in one-half to one cup of tofu or several cups 
of soy milk. “If you’ve got high blood cholesterol, ‘shoot for 
25 grams per day,’ he said, noting ‘the limitation is not based 
on any safety concerns, but the dietetic principle of eating a 
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varied diet.’”
 A large color photo shows an overhead view of 
edamamé (green vegetable soybeans in the pods) in a round 
blue bowl. Address: Special to The Times.

3304. Lecerf, J.M.; Rossant, L.; Joubrel, G. 2005. Bénéfi ces 
nutritionnels et sécurité des aliments traditionnels au 
soja: enseignements de la recherche scientifi que récente 
[Nutritional benefi ts and safety of traditional soyfoods: 
information from recent scientifi c research]. France: Sojaxa. 
15 p. [104 ref. Fre]
• Summary: This is Sojaxa’s response to the report published 
by AFSSA-Afssaps (more or less the equivalent of the US 
FDA) and remote-controlled by the dairy industry that casts 
doubt on the safety of soy. Address: 1. Chef du Service de 
Nutrition de l’Institut Pasteur de Lille, Professeur associé à 
l’Université des Sciences et Technologies de Lille, consultant 
au CHR Universitaire de Lille, Service de Médecine Interne, 
il est auteur de plusieurs centaines d’articles médicaux et 
scientifi ques. Membre du comité scientifi que de l’Ensa 
(European National Soyfoods Manufacturers Assoc.).

3305. Golbitz, Peter. 2005. Enhancing relationships with 
buyers in the new world market. Paper presented at 2nd 
annual Midwest Specialty Grains Conference. 19 p. Held 
23-25 Aug. 2005 at Bloomington (near Minneapolis), 
Minnesota. [6 ref]
• Summary: An excellent PowerPoint presentation with 19 
slides containing color photos and graphics. (2) In 2004 in 
Western nations, the retail market for soyfood products is 
worth $4.0 billion. (4) The world’s soybean crop is currently 
valued at $65-$70 billion before processing, and over $100 
billion as processed soybean oil and meal. The USA is still 
the world’s largest soybean producer. (5) During the past 5 
years, world soybean production has increased at an average 
rate of 6.8% per year. Over the past 40 years, it has increased 
500% and is forecast to top 229 million tonnes (metric tons) 
in 2004/05. A bar chart shows world production from 1965 
to 2004.
 (6) A table shows world soybean production and 
compound annual growth rate (CAGR) for leading world 
producers from 2000 to 2005. In descending order of annual 
production in 2004 they are: USA (3.3% CAGR), Brazil 
(12.4%), Argentina (8.8%), China (4.0%), India (5.5%), 
Paraguay (9.3%), other (5.4%), and total (6.8%). Total world 
production for each year is given. The compound average 
growth rate over the past 5 years is shown in the fi nal column 
(and in parentheses after each country, above). Note that 
Brazil’s production is growing the fastest and the USA’s 
the slowest. (7) A pie chart shows utilization of soybeans 
worldwide: Crushed for soybean oil and meal 83.2%. For 
seed and use on farms 7.5%. Used directly as human food 
6.2%. Change in stocks (leftover) 3.1%.
 (8) The specialty soybean market (6.2% of the total) 

of 13.4 million tonnes is worth an estimated $3.0 to $3.5 
billion. The U.S. is thought to have about 50% of this 
market. A table shows “Estimated world use of soybeans 
for direct food by region in 2005.” Asia 95.7% of total. 
Africa 1.8%. Europe 1.2%. USA 0.8%. South America 
0.3%. Central America and Caribbean 0.1%. (9) Six factors 
infl uencing today’s market and the U.S. ability to compete. 
(10) The issue of genetically engineered soybeans: The U.S. 
is not sensitive to our customers’ needs and concerns. A bar 
chart shows the percentage of the U.S. soybean crop that has 
been genetically engineered: Rising from 40% in 1998 to 
about 85% in 2005.
 (11) A graph shows that since 1996 the U.S. share of 
world soybean exports has decreased from 65% to 45%, 
while Brazil’s share has increased from 22% to 35% and 
Argentina’s from 2% to 14%. (12) U.S. exports have fallen 
from 26.9 million tonnes in 2000 to 24.9 million tonnes in 
2004, a decrease of 1.9%. Over these past 5 years, 16 of 
the top 25 nations buying U.S. soybeans have reduced their 
imports of U.S. soybeans. A table shows details for each 
nation each year, with a fi nal column for average percentage 
change per year. The biggest average annual percentage 
decreases for the past 5 years have been: Netherlands 
-44.4%. United Kingdom -24.9%. France -24.1%. Greece 
-20.6%. Israel -20.0%. Thus, “Dropping exports show that 
we haven’t been paying attention to our best customers’ 
needs.” (13-14) Eight things the U.S. can do to improve this 
situation. Address: Bar Harbor, Maine.

3306. Brooks, M.M. 2005. Soya bean protein fi bres–past, 
present and future. In: Richard S. Blackburn, ed. 2005. 
Biodegradable and Sustainable Fibres. Abington, Cambridge, 
England: Woodhead Publishing Ltd. xii + 456 p. See p. 398-
440. Illust. Index. 24 cm. [107 ref]
• Summary: An excellent, original work and review of the 
literature. The best seen to date. Contents: Introduction. The 
soya bean plant. Naming regenerated protein fi bres. The need 
for new fi bre sources: The context for mid-twentieth century 
research into alternative fi bre sources, the context for mid-
twentieth century research into soya bean fi bres. Generalised 
method for producing soya bean fi bre in the mid-twentieth 
century: Producing the soya bean protein curd, producing 
the spinning solution, extruding and insolubilising the 
fi bres, orientation of the fi bres through tensioning, washing, 
drying and crimping, dyeing, manufacturing requirements: 
spinning, blending and weaving, after care. Contemporary 
research into alternative protein fi bre sources. Contemporary 
methods for producing fi bres from soya bean protein: 
Generalised methods for producing SPF, contemporary 
commercial availability. Fibre characteristics: Mid-century 
soya bean protein fi bres, contemporary soya bean protein 
fi bres. Identifying soya bean protein fi bres: Mid-twentieth 
century fi bres, late twentieth and early twenty-fi rst century 
fi bres. Degradation behaviour: Mid-twentieth century 
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fi bres, late twentieth and early twenty-fi rst century fi bres. 
A truly biodegradable and ecological fi bre? Conclusion. 
Acknowledgements.
 Tables show: (1) Amino acid content (%) in soya bean 
protein compared with that of wool and silk. (2) (p. 406-
12) Selected patents from various countries (China, France, 
Germany, Great Britain, USA) for regenerated protein fi bres 
using soya bean protein. (3) Tensile strength of soya fi bre 
compared with wool of the same grade (wet and dry) (1946). 
(4) Characteristics of soya bean fi bre in comparison with 
other fi bres (casein, wool, silk {degummed}, Nylon) (1947). 
(5) Stain tests (1941).
 Photos show: (1) Soya bean fi bres made by the Ford 
Motor Co., early 1940s. (2) Blended regenerated protein 
fi bres. This is an upholstery fabric containing soya bean 
fi bre. (3) Henry Ford wearing his suit made from fabric 
containing soya bean protein, circa 1941. He is seated 
among shocks of grain with his inverted straw hat in the 
foreground. (4) Robert Boyer and H.R. Drackett standing 
by a metal vat with soya bean fi bre tow. (5) H.R. Drackett 
inspecting a batch of soya bean fi bre as it emerges from 
the spinnerets, 1944. (6) Soya beans and soya bean fi bre. 
Harvester SPF Textile Co., Ltd. (7) Bleached soya bean fi bre 
top. Harvester SPF Textile Co., Ltd. (8) Soya bean protein 
fi bre yarns. Meedoo Textile Co. Ltd. (9) Soya bean protein 
fabric. Meedoo Textile Co., Ltd. (10) Molecule of polyvinyl 

alcohol (PVA). (11) Tee-shirt in ‘Luxury Soy,’ 55% soy, 40% 
cotton, 5% Lycra (R). Colorado Trading and Clothing. (12) 
Longitudinal and cross-sectional views of mid-20th century 
soya bean protein fi bre (1954). (13) Longitudinal and cross-
sectional scanning electron microscope (SEM) views of 
contemporary soya bean fi bre. (14) Comparative ATR spectra 
of soya bean protein fi bres and natural and synthetic fi bres.
 Note: Richard S. Blackburn is a Senior Lecturer in 
Textile and Colour Chemistry at the University of Leeds. 
Address: Univ. of Southampton, UK.

3307. SoyaScan Notes. 2005. Chronology of major soy-
related events and trends during 2005 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan.–Monsanto acquires Seminis for $1.4 
billion. This gives Monsanto a commanding position in the 
fast-growing and very profi table vegetable seed market–a 
segment in which Monsanto previously had no presence. 
Jan.–EarthSave News stops being printed on paper and 
migrates to the Internet.
 Feb. The Whole Soy Story: The Dark Side of America’s 
Favorite Health Food, by Kaayla T. Daniel published by 
New Trends Publishing Inc. (Washington, DC). This is the 
fi rst entirely anti-soy book.
 March 14–Steve Demos, founder of White Wave, Inc., is 
terminated without cause (forced out) by Dean Foods.
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 July 7–Galaxy Nutritional Foods announces it will sell 
its manufacturing assets to Schreiber Foods, Inc. of Green 
Bay, Wisconsin, a major manufacturer of cheese products. 
Galaxy has recently suffered large fi nancial losses.
 July–Israeli Ministry of Health announces plans to 
recommend that young children limit soy products to one 
a day and advised that infants avoid them altogether. The 
French government recently advised that soy products not be 
given to children younger than age 3.
 Oct. 17–Gardenburger Inc., the company credited with 
taking veggie burgers into the mainstream, fi les for Chapter 
11 bankruptcy. The company will stay in business but 
become privately held; the name of the new owner is not yet 
known. The value of all Gardenburger shares is now zero.
 Nov.–Yamasa Corporation purchases San Jirushi Corp. 
(Kuwana, Japan). San-J plans to build a new tamari plant 
next to their original plant (which has reached full capacity) 
in Richmond, Virginia.
 During 2004-05 world production of palm oil reached 
33.88 million metric tons to pass soybean oil (32.31) for 
the fi rst time in history and to become the world’s leading 
vegetable oil. Projections show this lead continuing to grow 
during the next two years (Source: 2007 Soya & Oilseed 
Bluebook, p. 348).

3308. Barman, Geneviève; Dulioust, Nicole. 2005. Les 
étudiants-ouvriers chinois en France, 1920-1940: Catalogue 
des archives conservees au Centre de recherches et de 
documentation sur la Chine contemporaine [Chinese student-
workers in France, 1920-1940]. Paris: Centre de Recherches 
et de Documentation sur la Chine contemporaine. 119 p. 
[Chi; Fre]
• Summary: See next page. Usine de Soja, or just soja, is 
mentioned on pages 13, 16, 17, 62. Li Shizeng is mentioned 
on pages 13, 15, 21, 25, 26, 29, 19, 41, 47.
 On page 13, in the middle column, we read: Upon his 
arrival in France, Li Shizeng studies at an agricultural school. 
Three years later, he does research on biology and chemistry 
at an institute in Paris, in particular on the cultivation of 
soybeans. In 1907 he publishes the book Recherche sur 
le soja [Research on the Soybean] in French. In 1908 he 
opens a soybean processing factory on the outskirts of Paris. 
He hires rural people from the District of Gaoyang in the 
Province of Hebei who will learn French and Chinese, and 
take science classes at night. In June 1909, Sun Yat-sen pays 
a visit to this soybean processing factory and thinks highly of 
its good spirits.

3309. Bockey, Dieter. 2005. Current status of biodiesel in the 
European Union. In: G. Knothe, J. Van Gerpen and J. Krahl, 
eds. 2005. The Biodiesel Handbook. Champaign, Illinois: 
AOCS Press. ix + 302 p. See p. 194-203. [2 ref]
• Summary: Contents: Introduction (incl. chronology of 
laws): Directive promoting biofuels (went into effect on 28 

May 2003), energy tax directive, conversion into national 
legislation, amendments to the mineral oil tax (biofuel = 
mineral oil), changes to the mineral oil tax regulation, fuel 
quality, situation in the EU member countries, capacity and 
development of production.
 In Germany, 90% of the feedstock for biodiesel is 
rapeseed oil, whereas sunfl ower oil is widely used in 
southern Europe.
 Table 3 (p. 202), titled “biodiesel production capacity in 
Europe in 2004,” shows (in 1000 metric tons/year): Germany 
1097, France 520, Italy 370, Austria 120, followed by 8 other 
countries each with less than 100.
 Table 4 (p. 202), titled “Development of biodiesel sales 
in Germany” (in metric tons) shows that they have grown 
dramatically from 20 in 1991 to 100,000 in 1997, to 850,000 
in 2004. Address: Union for Promoting Oilseed and Protein 
Plants, 10117 Berlin, Germany.

3310. Maggi–The company’s history (Website printout–part). 
2006. www.museedelapub.org/virt/mp/maggi/index_anglais.
html Printed Jan. 17.
• Summary: A good company timeline with many photos. 
1870–Julius Michaël Johannes Maggi (1846-1912) [also 
called “Jules Maggi,” especially in French], of Switzerland, 
inherits the family business: a mill in Kemptal, near Zurich.
 “1883–Several women were factory workers, thus the 
time available for housework and the preparation of meals 
was considerably reduced, and working class families 
suffered from poor nutrition. In view of this state of affairs, 
the doctor Schuler recommended the wide use of dried 
vegetables: peas and beans give their rich nutritive value. 
Julius Maggi produced appliances [equipment] for roasting 
and grinding these vegetables, to make fl our from peas, 
beans, lentils, etc., enabling housewives to make a quick 
nourishing soup. Eventually Maggi put his instant product–
vegetable powders–on the market, under his friend Doctor 
Schuler’s patronage. Julius Maggi distinguished his products 
by a four branches star, with a cross at its heart. The Cross 
Star trademark was registered.”
 “1886–Maggi marketed three kinds of powdered 
‘minute’ [instant] soups, presented in a rolled up packet. 
Industrial fabrication is just beginning, and soon several 
Maggi depositories opened throughout Europe. Julius Maggi 
engaged famous artists for his advertising campaigns.” 
Maggi soups were tied to “Women’s emancipation.”
 1889 (Koenig)–[Soybean preparation named “miso” 
(Made by Jul. Maggi & Co. in Kempthal; sampled in 1888; 
Study by W. Kisch {personal communication})].
 “1890–The Maggi fl avour was invented to improve 
soups. It was composed of vegetable extracts (the same 
product as today’s tablets). Julius Maggi did the drawing 
on the bottle (which is also the same today)... The Société 
Anonyme pour la Fabrication des Produits Alimentaires 
Maggi was founded and set up offi ces throughout 
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Switzerland, Austria, and Germany. Julius Maggi simplifi ed 
the recipe for bouillon, and made it cheaper. He [then] 
produced a concentrated bouillon based on meat extracts, 
fi rst in capsule form, then as a cube.”
 1895–Firmin Bouisset designed a famous poster for 
Maggi with a young girl holding up a sign promoting 
Maggi’s products.
 1900–At the Universal Exhibition in Paris, Maggi won 
several medals and grand prizes. Julius Maggi established his 
headquarters and a factory in Paris.
 1912–The Bouillon KUB in bars was launched with a 
massive promotional campaign. When Julius Maggi died that 
year the family fi rm was renamed Société Général Maggi. 
The fi rst commercial for chick stock, a silent fi lm in black 
and white, appeared.
 1911 (Dahle)–[Shoyu is even used in the well-known 
Maggi seasoning].
 1930–Maggi’s star product is the Bouillon KUB. A new 
Chicken Stock slogan is coined.
 1934–A holding company, Alimentaire S.A. takes charge 
of the business.
 1947–Maggi was acquired by Nestlé.
 1948–Sopad took over from Nestlé to handle 
production and marketing of Nestlé and Maggi products in 
France. Maggi now has 11 factories worldwide. Address: 
Switzerland.

3311. Hudayberdiyeva, Mahrijemal. 2006. Re: Soybeans 
in Turkmenistan. Letter (e-mail) to Walter Barrett in Fort 
Wayne, Indiana, Jan. 23. 5 p. [Eng]
• Summary: The Institute of Botany was founded in 1957 
on the basis of earlier existing botanical establishments: 
The Turkmen Botanical Institute (1930), Institute of New 
Cultures / Crops (1931), Institute of Plant Cultivation (1932), 
Biological Institute (1941) forming a part of the Turkmen 
branch of the Academy of Sciences of the USSR, and 
Institute of Biology of the Academy of Sciences, Turkmen 
Soviet Socialist Republic (AS TSSR) (1951).
 In 1962 the Central Botanical Garden of the Academy of 
Sciences (AS) of Turkmenistan started work on introduction 
of leguminous plants from tropical countries of the world. 
Since 1972, the Institute of Botany of the Academy of 
Sciences of Turkmenistan has been studying legumes of 
tropical origin, the cultivation of crops for forage, food, 
industrial uses (soybean, kayan, cow pea, dolichos, etc.). 
Therefore a new group has been created to conduct fi eld 
research and laboratory work; it includes scientists from 
the laboratories of geobotany and vegetative resources 
of the Institute of Botany of the Academy of Sciences of 
Turkmenistan (K.M. Muradov, chief of the group, and M.A. 
Ivantsova and V.N. Kazantseva–scientifi c employees). The 
experiments have been performed on the experimental base 
of the Institute of Botany of AS TSST in the zone of the 
Karakum channel, located between state farm Karadamak 

and the fi rst pumping station of c. Ashgabat.
 In 1962 an international exchange of different species 
and varieties of seeds started between botanical gardens of 
different countries. A table with 3 columns gives the varietal 
names of 29 soybean samples received from 8 countries. 
The columns are: (1) Catalogue number of samples at 
the Institute of Botany. (2) Name of soybean variety. (3) 
Source country or region for each sample: USSR (Kaban) (1 
variety), Yugoslavia (2), Primorskiy Kray / Primorski Krai 
(or Maritime Territory, southeastern Russia in Asia) (1), 
Uzbekistan (1), France (1), Italy (1), China (7), USA (15).
 All 29 samples shown in the table passed tests from 
1972 to 1975. By the end of 1975 a total of 331 soybean 
samples had been received. During the period 1981-
1985 an additional 299 samples were received. A table 
shows the source of these by countries or continents. The 
largest number (102) came from the USSR, followed by 
Asia (88), Europe (56), USA (23), etc. Additional details 
follow. Address: Asst. to acting country manager, Winrock 
International offi ce, Ashgabat, Winrock in Turkmenistan.

3312. Altieri, Miguel; Pengue, Walter. 2006. GM soybean: 
Latin America’s new coloniser. Seedling (Quarterly 
Newsletter of Genetic Resources Action International, 
Barcelona, Spain). Jan. p. 13-17. [17 footnotes]
• Summary: Contents: Introduction. Soybean deforestation. 
Forcing small farmers out. Soybean cultivation degrades 
the soil. Monocultures and ecological vulnerability. Other 
ecological impacts. A table titled “Global status of biotech 
crops in 2005,” with a world map, states: “21 countries have 
adopted biotech crops. In 2005, global area of biotech crops 
reached 90 million hectares, representing an increase of 11% 
from 2004, equivalent to 9 million hectares. Biotech mega-
countries, with 50,000 hectares or more, are (in million ha): 
USA 49.8. Argentina 17.1. Brazil 9.4. Canada 5.8. China 
3.3. Paraguay 1.8. India 1.3. South Africa 0.5. Uruguay 0.3. 
Australia 0.3. Mexico 0.1. Romania 0.1. Philippines 0.1. 
Spain 0.1. Those with 50,000 acres or less are Colombia, 
Iran, Honduras, Portugal, Germany, France, Czech Republic.
 A graph shows global area (million hectares) of 4 GM 
crops (in descending order of acreage in 2005): Soybean, 
maize, cotton, canola. Address: 1. Prof. of Agroecology, 
Univ. of California at Berkeley; 2. Prof. of Agriculture and 
Ecology, Univ. of Buenos Aires, Argentina.

3313. SoyaScan Notes. 2006. Chronology of the Dutch East 
India Company (VOC), 1602-1799 (Overview). Feb. 6. 
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Throughout the 16th century (1500s), Portugal 
became fabulously wealthy from its monopoly of the spice 
trade in the East Indies. Like many commercial advantages 
of the time, this was achieved by control of sea routes, 
especially domination of the route to the East Indies via the 
Cape of Good Hope (at the southern tip of Africa).
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 A well-organized Protestant church movement 
developed in the Netherlands, and the dissatisfaction with 
Catholic Spain coincided with the Protestant revolt against 
the Roman Catholic Church.
 1566–Anti-Catholic riots spread across the Spanish 
Netherlands. Philip II of Spain sends his troops whose harsh 
actions result in open revolt.
 1568–The 80-year war of independence by the Dutch 
against Spain begins (ended 1648).
 1579–Signing of the Union / Treaty of Utrecht with 
Spain marks the foundation of the United Provinces. These 
are the 7 northern Protestant provinces of Holland, Zeeland, 
Utrecht, Gelderland, Groningen, Friesland, and Overijssel. 
The 7 provinces that joined the union would eventually 
become the Netherlands; the 10 southern Catholic provinces 
that did not would become Belgium.
 1581–The Union of Utrecht (United Provinces) declare 
independence from Spain.
 1596–Dutch merchants begin trading with Jayakarta 
(today’s Jakarta).
 1600–The Dutch ship Liefde is stranded in Usuki Bay, 
Japan; the fi rst Dutch contact with Japan.
 1600–The Honourable East India Company is 
established in London, Europe’s fi rst such international 
trading company. The Tokugawa shogunate begins in Japan.
 1602 March 20–The Dutch East India Company 
(Verenigde Oostindische Compagnie, VOC–literally “United 
East Indies Company”) is established by Dutch merchants, 
when the Estates-General of the Netherlands granted it a 
monopoly to conduct trade, business and colonial activities 
in Asia. It was the world’s fi rst company to issue stocks and 
the fi rst multinational corporation. The VOC eventually 
became the world’s largest company, in existence for over 
200 years. It built over 1,600 ships called East Indiamen.
 The VOC consisted of 6 Chambers (Kamers) in 
Amsterdam (with 8 delegates), Middelburg (for Zeeland; 4 
delegates), plus Enkhuizen, Delft, Hoorn, and Rotterdam (1 
delegate each). Delegates of these chambers convened as the 
Heeren XVII (the Lords Seventeen). Because of its majority 
8 delegates, the Amsterdam bloc basically decided policy. 
The start-up capital was 6.4 million Gulden, raised by the 8 
chambers, of which 27% came from Amsterdam. This capital 
was raised by selling VOC stock to 1,143 subscribers.
 1603 Dec. 18–The fi rst VOC fl eet of 12 ships sails under 
the command of Steven vander Hagen.
 1605–VOC fi rst lands in Asia. Armed Dutch 
merchantmen capture the Portuguese fort at Ambon 
(Amboyna / Amboina, a town and island in the Moluccas, 
in today’s eastern Indonesia) and take control of the island 
which was the most important of the Moluccas (Spice 
Islands) at this time. The Portuguese had established 
a factory here in 1521; it was the source of their clove 
monopoly. This fort is developed in the VOC’s fi rst secure 
fort. Ambon was the headquarters of the VOC from 1610 

to 1619 until the founding of Batavia (now Jakarta) by the 
Dutch.
 1609–VOC factory (comptoir, trading post) established 
on site of Jacatra / Jakatra (today’s Jakarta) by Dutch 
merchant Jan Pieterszoon Coen. Located at the far western 
end of the island of Java, it becomes the headquarters of the 
Dutch East India Company, which gradually extends control 
over neighboring sultanates and principalities.
 1609–First VOC factory (trading post) in Japan 
established on the island of Hirado (Por. Firando), off Japan’s 
southernmost island of Kyushu (northwest of Nagasaki).
 1609–Twelve Years’ Truce, signed in Antwerp, calls 
a halt to hostilities between Spain and the Seventeen 
Provinces.
 1610–Small walled town of Paliacatta (also spelled 
Paliacatte; today’s Pulicat) established on the east coast of 
southern India. It soon becomes the chief Dutch settlement 
and headquarters of the VOC factories on the Coromandel 
Coast. At its center is Fort Geldria, with its permanent 
garrison of Dutch soldiers, its cannon and armory to protect 
the various Company trading posts along the Coromandel 
Coast.
 1612–Fort established on Ceylon (today’s Sri Lanka). 
1613–As early as this year, VOC leaders recognize the 
importance of direct trade with China. However attempts to 
establish a settlement on the Chinese coast in the early 1600s 
are not successful.
 1615–Powerful Dutch merchant Isaac Le Maire tries to 
break the VOC monopoly on trade routes to the Indies by 
sailing westward through dangerous and uncharted waters 
around Cape Horn, the southernmost tip of South America 
and into the Pacifi c Ocean, avoiding the VOC-controlled 
Straits of Magellan. The ship arrived in Jakarta in Oct. 1616, 
to the amazement of Governor-General Jan Coen.
 1616–Danish East India Company founded.
 1619–The Dutch attack and destroy Jayakarta (Jakarta, 
Jacatra). East of the ruins they build a new coastal town, 
which Coen names Batavia (essentially he renamed 
Jayakarta). Batavia becomes the headquarters of the VOC 
and of Dutch colonial power in Asia for almost 350 years.
 1621–Banda Islands (in today’s south central Moluccas, 
Indonesia) conquered by the VOC, which establishes its 
monopoly over nutmeg and mace there.
 1621–Dutch West India Company founded. In 1624 this 
Dutch West India company establishes a settlement in New 
Amsterdam (now Manhattan, New York).
 1622–VOC attack on the Portuguese in Macao / Macau 
fails.
 1624–Chinese armies drive the VOC from the 
Pescadores Islands. A fortifi ed settlement on Formosa 
(Taiwan) becomes VOC’s base for trade with China until 
1662.
 1633–St. Helena island in the South Atlantic Ocean 
becomes a supply station.
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 1635–The Portuguese blockade Malacca (until 1640).
 1638–Goa (capital of Portuguese India) blockaded by 
Dutch fl eets (until 1644).
 1638–Beginning of VOC’s conquest of the coast of 
Ceylon near Kandy.
 1639–The Portuguese are expelled from Japan by the 
shogun.
 1641–The Dutch put a blockade on Melaca / Malacca 
(the city in today’s Malaysia that controls the crucial Straits 
of Malacca) then seize the city from the Portuguese after 
6 months. They keep this hold on Melaka for the next 150 
years.
 1641–The VOC trading post on Hirado (closed in 
1640 by the shogun) is moved to the tiny artifi cial island 
of Deshima in Nagasaki Bay, where the men are kept as 
virtual prisoners (with more severe restrictions than before 
Shimabara Revolt and the seclusion {sakoku} of Japan in 
1641) and allowed only one trading ship a year. The Dutch 
are the only Europeans allowed to trade with Japan for the 
next 200 years–until 1853.
 1648–Treaty of Muenster ends the 80-years’ war; 
Spain recognizes the sovereignty of the Dutch Republic, 
which is now the foremost commercial and maritime power 
in Europe, and Amsterdam is the fi nancial center of the 
continent.
 1651–Repeat of the war with Portugal in the Indies–in 
Ceylon and on the Malabar Coast of southwest India.
 1652–Jan van Riebeeck establishes a supply station at 
Table Bay, the fi rst European settlement near the Cape of 
Good Hope (on the southern tip of today’s South Africa). 
This post later became a full-fl edged Dutch colony, the Cape 
Colony.
 1652-54–First English-Dutch sea war.
 1658–Dutch replace Portuguese in Sinhalese kingdom 
(Ceylon) as the occupying power.
 1661–Beginning of the defi nitive campaign (completed 
in 1663) to drive the Portuguese out of the Malabar Coast 
and to control their production of pepper.
 During the 1600s (17th century), British and Dutch 
traders became bitter rivals in international commerce.
 1662–VOC is driven out of Formosa / Taiwan by Ming 
Chinese troops under the command of Cheng Ch’eng-Kung, 
known to Europeans as Koxinga. In 1684 Manchu troops 
occupy Formosa.
 1664–French East India Company founded.
 1665-67–Second English-Dutch sea war.
 1667–Dutch seize town of Macassar (Ujung Pandung) 
and develop trade monopoly in Makassar Strait (in today’s 
Indonesia between East Borneo and West Sulawesi).
 1667–VOC takes trading post at Achem (Aceh), the 
native kingdom of Sumatra.
 1669–The VOC is now the richest private company 
the world has ever seen, with over 150 merchant ships, 
40 warships, 50,000 employees, a private army of 10,000 

soldiers, and a dividend payment of 40%. By now, the 
company is in almost constant confl ict with the English. 
Moreover, the VOC has now grown to become a state within 
a state.
 1682–Dutch seize Bantam in West Java. VOC outposts 
were also established in Persia (today’s Iran), Bengal (now 
Bangladesh), Siam (now Thailand), and mainland China 
(Canton).
 Dutch policy encourages monoculture of the fi ne spices 
they controlled: Amboyna for cloves, Timor for sandalwood, 
the Banda Islands for mace and nutmeg, and Ceylon for 
cinnamon.
 During the 17th century, the VOC was the most 
important European company in the Asia trade, and 
Amsterdam became Europe’s most important market. It took 
a Dutch ship 3 to 6 months to travel from Holland to Batavia. 
The trip was risky, in part because of the inherent dangers 
of bad weather and uncertain navigation, but also because 
no reliable method of determining longitude was discovered 
until the 1770s (by John Harrison in England) and measures 
to prevent scurvy (carrying fresh fruit, vegetables, and 
sauerkraut) were not put in place until the period 1772-1795.
 The 17th century has been called the Dutch Golden Age, 
in which Dutch trade, science, and art were among the most 
acclaimed in the world. This Golden Age was caused by 
wealth, tolerance, and a new national consciousness.
 1731–The Swedish East India Company founded.
 1780-1784–Fourth war between the United Provinces 
and England; England wins, capturing many VOC ships 
and imposing peace terms that enabled it to trade without 
hindrance from the VOC and to take over key VOC 
settlements in Asia. After this war, the VOC is in deep 
fi nancial trouble.
 1795 Jan 19–The seven provinces which have comprised 
the Republic of the Seven United Netherlands proclaim 
the Bataafse Republiek (Batavian Republic), rendering 
the Netherlands a unitary state–one country. From 1795 to 
1806, the Batavian Republic designated the Netherlands as a 
republic modelled after the French Republic.
 1799 Dec. 31–The bankrupt Dutch East India Company 
is nationalized, dissolved and liquidated; its huge debt of 219 
million Dutch guilders and all of its property are taken over 
by the Dutch government.
 From 1806 to 1810, the Koninkrijk Holland (Kingdom 
of Holland) is set up by Napoleon Bonaparte as a puppet 
kingdom governed by his brother Louis Bonaparte in order 
to control the Netherlands more effectively. The name of the 
leading province, Holland, was used for the whole country. 
French domination lasted until 1815 when the “United 
Kingdom of the Netherlands” was formed by the Congress of 
Vienna at the end of the Napoleonic Wars.

3314. Messina, Mark. 2006. Growth & development: How 
much do we know? Soy Connection 14(1):2, 5. Winter.
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• Summary: There has been concern recently about the 
safety of soy infant formula. This may seem surprising since 
“more than 20 million infants have used soy formula since 
the 1960s. Nevertheless, recent advisories from the United 
Kingdom, France and Israel have suggested either limiting or 
avoiding soy intake during the fi rst three years of life.
 “The bases for these concerns are: (1) hormone-related 
changes observed in some studies in experimental animals 
exposed to isofl avones; and (2) on a body weight basis, the 
high isofl avone intake of infants consuming soy formula.” 
One study that caused concern was presented by Richard 
Sharpe, from the Centre for Reproductive Biology in the 
United Kingdom. Address: Nutrition Matters, Inc., Port 
Townsend, Washington 98368.

3315. Laws, Forrest. 2006. WTO opposes EU’s biotech 
‘moratorium.’ Western Farm Press 28(8):3. March 11.
• Summary: “A WTO dispute settlement panel has issued 
a preliminary ruling that the European Union is engaged 
in an illegal moratorium on the importation of genetically 
modifi ed foods as charged in a complaint brought by the 
United States, Canada and Argentina.
 “The ruling, which reportedly runs more than 1,000 
pages, said similar bans imposed separately by France, 
Germany, Austria, Italy, Luxembourg and Greece also 
violated WTO rules.”
 “EU offi cials say they have allowed the import of 
nine biotech crops since 2004,...” Rick Ostlie (Northwood, 
North Dakota), fi rst vice president of the American Soybean 
Association says: “’What must follow is the more important 
“step two,” a challenge to EU’s unfair traceability and 
labeling laws.’”

3316. Roussel, Michel. 2006. Les miracles du soja: Manger 
un peu de soja tous les jours éloigne les maladies pour 
toujours [The miracles of soy: Eating a little soy every day 
keeps away illness forever]. France: Alpen Editions. 95 p. 
[Fre]*
• Summary: The word “tofu” appears on 16 pages of this 
book, the word “lait de soja” appears on 13 pages, the word 
“tempeh” appears on 6 pages, the word “miso” appears on 3 
pages, the word “tamari” appears on 2 pages.

3317. Vandemoortele Group. 2006. Vandemoortele Group 
takes over SoFine Foods (News release). Ghent, Belgium. 2 
p. June 23.
• Summary: “The boards of Vandemoortele and Heuschen & 
Schrouff Foods Group confi rm the takeover of SoFine Foods, 
a subsidiary of Heuschen & Schrouff, by Vandemoortele. 
SoFine Foods is a leading manufacturer of tofu, a soy-based 
alternative to meat products.
 “Via its Alpro soya division, Vandemoortele is the 
European market leader in the segment of 100% natural soy 
products. The Heuschen & Schrouff Foods Group is through 

its subsidiary, Heuschen & Schrouff Oriental Foods Trading, 
one of the most important players in Europe in the fi eld 
of import & export of authentic Asian products.” Bernard 
Deryckere is Managing Director of Alpro. Frits Schrouff is 
General Director of Heuschen & Schrouff Foods Group.
 “SoFine, situated in Landgraaf [Netherlands], has more 
than 70 employees. Set up in 1963, this organisation was 
the fi rst in Europe to produce tofu on an industrial scale. 
Through the ensuing years SoFine Foods has grown to 
become a leading player in the fi eld of tofu products. Tofu 
is a 100% vegetable alternative for meat products on the 
basis of soy and has been part of the usual diet of people in 
China and Japan for centuries. SoFine Foods is active, with 
an extensive range of tofu products (Tofu strips, Tofu mince, 
Tofu Balls, Tofu Burgers), in various European countries, 
with the focus on Belgium, the Netherlands, France and 
Germany. Alongside its main brand name, SoFine also owns 
the brand De Morgenstond, which is mainly distributed in 
organic food shops in Belgium and the Netherlands.
 “About Heuschen & Schrouff Foods Group: The Dutch 
company Heuschen & Schrouff has specialised for the last 
45 years in the import & export of authentic Asian products. 
More than 2000 articles are imported directly from countries 
such as Thailand, the Philippines, Singapore, Malaysia, 
Vietnam, Japan, China, etc. The family-run company has its 
own bean sprout nursery and until recently a tofu factory. 
The company markets its assortment in some 10 European 
countries. With 225 employees the group turnover is in the 
region of 55 million euro. SoFine realises a turnover of 8.2 
million euro.”
 Note: Ghent, located in the Flemish region of Belgium, 
is the country’s 2nd largest municipality by number of 
inhabitants.

3318. Royal Wessanen nv. 2006. Our history: From 
windmills to wellbeing, a story of growth (Website printout–
part). www.wessanen.com 2 p. Printed July 4.
• Summary: “In the 17th and 18th centuries, the Netherlands 
was one of the world’s greatest trading nations, with a huge 
merchant fl eet that carried new and exotic materials between 
Europe and the far-fl ung ports of the Far East, the Americas, 
the Caribbean, and Africa. The hub of this activity was 
Amsterdam where many of the ships docked and unloaded 
their cargoes into warehouses that lined the River Zaan.
 “Among the owners of the warehouses was the merchant 
Adriaan Wessanen. In 1765, the 41-year-old Wessanen 
teamed up with his 31-year-old nephew Dirk Kaan to trade 
in ‘Mustard, Canary and other seeds.’ The new company 
fl ourished...” In 1789 the company name was shortened to 
Wessanen.
 By the early 20th century, Wessanen was “a large 
company, and following the award of royal warrants it 
was known as NV Wessanen Koninklijke Fabrieken (royal 
factories)... But it was still a typically Dutch company, with 
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production facilities on the Zaan River.
 “After World War II, new production facilities were 
created in Germany, Belgium, France, Italy and Spain. 
Wessanen became a modern European company.” By 1992, 
after selling its fl our mills, it had “successfully transformed 
itself from bulk manufacturer to multinational marketer 
of consumer products. A new phase in Wessanen’s history 
began.
 “Between 1972 and 2003, Wessanen acquired over 20 
companies, mostly in Western Europe but also in the United 
States. All of them were engaged in the food and beverage 
industry, either in production or distribution.”
 “As well as health foods, Wessanen entered the 
Premium Taste [gourmet] sector–ethnic foods from countries 
all around the world. Both the Health and Premium Taste 
sectors are underpinned by the element of ‘authenticity’ and 
the converging need to make healthy foods more tasty and 
premium taste foods healthier.
 “In 1985 Wessanen entered the US market through the 
acquisition of Tree of Life. This company had started out in 
1970 as a retail store in St. Augustine, Florida, specializing 
in natural and organic foods. By 1980 it had become the 
premium wholesale distributor and marketer of natural and 
organic foods in the southeastern United States with sales in 
excess of $30 million.
 “Recognizing the potential for transatlantic synergies 
in both the Health and Premium Taste categories, Wessanen 
invested in Tree of Life’s own growth. In 1988 Tree of Life 
entered the Premium Taste sector with the acquisition of 
Gourmet Foods in St. Paul, Minnesota, which had developed 
a signifi cant business marketing gourmet, ethnic and 
specialty foods.” Address: Netherlands.

3319. Royal Wessanen nv. 2006. Health food–Brands–
Gayelord Hauser personalized dietetics (Website printout–
part). www.wessanen.com 2 p. Printed July 4.
• Summary: “The Gayelord Hauser brand was established 
some 50 years ago by a German dietician who believed in 
‘eat better, live longer.’ Today, Gayelord Hauser is a well 
established brand in France in three product categories: 
slimming, food supplements and daily dietetics. As well 
as a wide range of food products, Gayelord Hauser offers 
customized services directed to adapting dietetics more 
closely to the daily needs of the individual consumer. These 
services include a nutritional call center, slimming coaching 
programme, website, and leafl et in-pack.”
 A table shows: “Products: More than 100 products... 
including juices, biscuits, fruit spreads, non-dairy drinks 
and desserts, meal replacers, hyperprotein bars and drinks, 
natural food supplements–brewers’ yeast, herbal teas, 
slimming drinks, digestive paste. Country of origin: France. 
Distributors: Distriborg in France and Wessanen in Belgium. 
Retail outlets: Exclusively Supermarkets and Hypermarkets. 
Farget group: Daily dietetics & food slimming supplements 

for women over 50 and slimming products for women 
between 35 and 55. Market share: No. 2 with a 17% share in 
the functional food market. Ambitions: To become a market 
leader in functional foods by establishing a strong link 
with consumers through the position “dietetics at your own 
pace,”...
 Another page on the Wessanen website titled “Gayelord 
Hauser Biorythmes,” advocates a new theory of weight 
loss based on biorythms and concludes: “Hollywood’s 
best known dietician: Many of the Gayelord Hauser brand 
products were inspired by the ideas of Australian (sic, 
German) dietician Gayelord Hauser. During the ‘golden age’ 
of Hollywood, stars like Elizabeth Taylor, Grace Kelly and 
Sophia Loren followed his nutrition advice. He is regarded as 
the founder of modern dietetics.”
 Note: Hauser’s obituary states: Helmut Eugene 
Bengamin Gellert Hauser was born in about 1895 in 
Tübingen, Germany, the son of a Lutheran schoolmaster 
and the 11th of 13 children. He went to the USA to be with 
his elder brother, Otto Robert, who was a Lutheran minister 
in Milwaukee, Wisconsin. By May 1927 he was in Los 
Angeles, California, lecturing on health. In his ad in the Los 
Angeles Times, promoting his lecture, he billed himself as 
the “internationally famous young Viennese food scientist, 
whose lectures have inspired thousands to live, eat, and think 
correctly. ‘Health and Happiness for 100 Years.’” He lived 
in or near Hollywood for most of his adult life, and was a 
“nutritionist to the stars.” He was also famous as a world 
traveler and lecturer on popular nutrition. We doubt that any 
professional nutritionist would regard him as the “founder 
of modern dietetics.” He was a promoter and popularizer. 
Address: Netherlands.

3320. Macur, Juliet; Kolata, Gina. 2006. Experts say case 
against Landis is tough to beat: A top cyclist has to explain 
not only a higher level of testosterone, but also where it came 
from. New York Times. Aug. 2. p. C11-12. Sports section.
• Summary: Floyd Landis, age 30, of Southern California 
recently won the Tour de France championship, then was 
accused of possible doping or drug use (cheating). He 
provided a urine test after winning Stage 17 in the Alps in a 
long solo attack. He was found to have higher than normal 
levels of testosterone in his urine. They suspect that Landis 
was taking testosterone. Experts say “the evidence against 
Landis, taken as a whole, ‘would be hard to beat.’”
 Most commercial testosterone is made from soybeans. 
Humans make testosterone from the food they eat; their 
“testosterone typically has more carbon 13 than the 
testosterone that drug companies synthesize from soy.” 
A drug test can distinguish the two, however it cannot 
“determine whether someone tampered with the urine 
samples or was negligent.” A sidebar shows how carbon 
isotope ratio testing works; it examines the atomic 
composition of testosterone in the urine to determine if it is 
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natural or synthetic.

3321. Shurtleff, William. 2006. Megan Calogeras travels for 
a second time to Europe (Paris, France only), for two weeks, 
to search for documents for Soyfoods Center (Editorial). 
SoyaScan Notes. Aug. 7.
• Summary: On 7 Aug. 2006 a package of documents arrived 
Meagan Calogeras, who did 2 weeks of research (July 19–
Aug. 2) for Soyfoods Center at libraries in Paris, France, 
Europe. She sent back 48 documents and 10 new citations. 
Of these, 13 were very important documents. About half the 
total weight of documents she sent were valuable issues of 
Revue Internationale du Soja which both Soyfoods Center 
and the USDA National Agricultural Library (Beltsville, 
Maryland) were missing. I made copies of each and sent 
to Wayne Olson at NAL. There were also quite a few 
documents she was unable to fi nd anywhere; she looked very 
thoroughly and asked for help.
 Cost of trip to SC: $2,174.31. Of this, $940.43 was total 
expenses and $1,233 was time–98.67 hours at $12.50/hour.

3322. Donley, Arvin. 2006. Market for GM wheat still 
clouded: Updated report indicates high export risk in 
commercializing GM wheat. World Grain 24(11):68, 70-71. 
Nov.
• Summary: In the USA, wheat acreage is declining as wheat 
acres are being shifted to GM maize and soybeans, which 
are less expensive to plant and less susceptible to diseases. 
Changing U.S. agricultural policy has favored increased 
production of crops (maize and soybeans) suitable for the 
rapidly growing biofuels market and rapid growth in Chinese 
demand for soybeans. The World Trade Organization 
“requires E.U. member states to eliminate national bans on 
[biotech] products already approved by the E.U. France, 
Germany, Luxembourg, Austria, Italy, and Greece have 
each banned E.U. approved [biotech] products but did not 
provide suffi cient scientifi c evidence of risks to either people 
or the environment,” according to a WTO report released in 
October.
 In the 2005-06 marketing year, U.S. soybean exports 
to the E.U. dropped by 54% compared to the previous year. 
U.S. exports of soybean meal to the E.U. have fallen from 
once-large amounts “to almost economically insignifi cant 
levels, the equivalent of the meal from 0.03% of last year’s 
crop.” Until the late 1990s, the E.U. was also a major 
importer of U.S. maize–but in the marketing year ended 31 
Aug. 2006 its imports represented only 0.06% of the 2005 
U.S. corn crop.
 China is the worlds largest importer of soybeans.

3323. Doré, Claire; Varoquaux, Fabrice. eds. 2006. Histoire 
et amélioration de cinquante plantes cultivées [History 
and improvement of fi fty cultivated plants]. Paris: Institut 
National de la Recherche Agronomique (INRA). 812 p. See 

p. 677-89. Illust. (24 p. of color plates). 8vo. [15 ref. Fre]

3324. Van Gerpen, Jon H.; Peterson, Charles L.; 
Goering, Carroll E. 2007. Biodiesel: An alternative fuel 
for compression ignition engines: Biodiesel historical 
milestones. ASABE Distinguished Lecture Series (St. Joseph, 
Michigan) Tractor Design No. 31. 22 p. Presented at the 
Agricultural Equipment Technology Conference, 11-14 Feb. 
2007, Louisville, Kentucky, USA. [119 ref]
• Summary: An excellent table (reprinted with permission, 
p. 5), titled “Biodiesel historical milestones” states. “1900–
Diesel engine demonstrated on peanut oil at the Paris 
Exhibition.
 1912–Rudolph Diesel suggests use of vegetable oils may 
be important for fuel.
 1937–Belgian Patent 422,877 granted to G. Chavanne 
for using esters of vegetable oils as motor fuels.
 1938–Urban bus fueled with esters of palm oils operates 
between Brussels and Leuven.
 1938–Walton reports on ‘The Fuel Possibilities of 
Vegetable Oils.’
 1942–Seddon paper on ‘Vegetable Oils in Commercial 
Vehicles.’
 1942–Chowhurry et al. report on Indian vegetable oil as 
fuels for diesel engines.
 1947–Chang and Wan report on using tung oil for motor 
fuel in China.
 1951-1952–Two theses at Ohio State University, ‘Dual 
Fuel for Diesel Engines Using Cottonseed Oil with Variable 
Injection Timing’ and ‘Dual Fuel for Diesel Engines Using 
Corn Oil with Variable Injection Timing.’
 1980–Bruwer et al. from South Africa report on 
utilization of sunfl ower seed oil as a renewable fuel for diesel 
engines includes tests with esters of sunfl ower oils.
 1981–North Dakota ‘Flower Power’ project begins.
 1984–Wagner, Clark, and Schrock article ‘Effects of 
Soybean Oil Esters on the Performance, Lubricating Oil 
and Wear of Diesel Engines’ and Geyer, Jacobus, and Lestz 
article ‘Comparison of Diesel Engine Performance and 
Emissions from Neat and Transesterifi ed Vegetable Oils.’
 1984–Bio-Energy (Australia) Pty. Ltd. advertises 
equipment for producing ‘Bio-Diesel.’
 1988–Wang (China) article on ‘Development of 
Biodiesel Fuel.’
 1991–Worgetter describes ‘Project Biodiesel.’
 1991–Freiberg, ‘The Truth About Biodiesel–
An Opportunity for Entrepreneurs’ published in Ag 
Biotechnology News.
 1992–National Soydiesel Development Board (NSDB) 
organized.
 1994–NSDB becomes the National Biodiesel Board 
(NBB).
 1994–University of Idaho completes coast-to-coast and 
back onroad test with 100% biodiesel fueling a Cummins-
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powered Dodge pickup.
 1994–Conference on ‘Commercialization of Biodiesel: 
Establishment of Engine Warranties’ sponsored by the 
University of Idaho, Moscow, Idaho.
 1995–Yellowstone National Park Biodiesel Project 
begins.
 1996–Conference on ‘Commercialization of Biodiesel: 
Environmental and Health Effects’ at Mammoth Hot Springs, 
Yellowstone National Park.
 1997–Conference on ‘Commercialization of Biodiesel: 
Producing a Quality Fuel’ at Boise, Idaho.
 1998–Beginning of Kenworth / Caterpillar Simplot 
200,000-mile test with HySEE biodiesel in a heavy-duty 
truck.
 1998–CCC buy-down program for producers of 
biodiesel.
 1999–Biodiesel production surpasses 0.5 million 
gallons.
 2000–Biodiesel passed Tier 2 health effects testing 
requirements of the Clean Air Act through efforts of NBB.
 2000–Biodiesel production surpasses 2 million gallons.
 2002–ASTM Standard D-6751 for Biodiesel approved.
 2004–American Jobs Creation Act provides a federal 
subsidy of $1 per gallon for biodiesel fuels made from virgin 
oils and $0.50 per gallon for other biodiesel fuels.
 2006–Two billion gallons of biodiesel production 
capacity in the U.S. either completed or under construction.” 
Address: 1. Dep. of Biological and Agricultural Engineering; 
2. Prof. Emeritus. Both: Univ. of Idaho; 3. Prof. Emeritus, 
Univ. of Illinois.

3325. Owens, Daniel. 2007. Inbox: Eating around the world. 
Time (Europe, Asia). July 12.
• Summary: “When I was 18, I became a vegan and 
tried tofu for the fi rst time, but I was not put off by its 
strangeness.” Address: Paris.

3326. Biofuels for transport: Global potential and 
implications for sustainable energy and agriculture. 2007. 
London and Sterling, Virginia: Earthscan. xxviii + 452 p. 
Index. 24 cm. [100+* ref]
• Summary: This hefty book received excellent reviews 
from Amory B. Lovins (Chairman and Chief Scientist, 
Rocky Mountain Institute), Vinod Khosla, and Julia Marton-
Lefevre (Director General, IUCN [World Conservation 
Union / International Union for the Conservation of Nature 
and Natural Resources; founded Oct. 1948 in France, now 
located near Gland, Switzerland]).
 Contents: List of fi gures, tables and boxes. 
Acknowledgements. Preface. Executive summary. Note to 
readers. List of acronyms and abbreviations.
 Part I: Status and global trends. 1. Current status of the 
biofuels industry and markets. 2. Liquid biofuels: A primer. 
3. First-generation feedstocks (incl. oilseed crops).

 Part II: New technologies, crops and products. 4. Next-
generation feedstocks. 5. New technologies for converting 
biomass into liquid fuels. 6. Long-term biofuel production 
potentials.
 Part III: Key economic and social issues. 7. Economic 
and energy security. 8. Implications for agriculture and rural 
development. 9. International trade in biofuels.
 Part IV: Key environmental issues. 10. Energy balances 
of current and future biofuels. 11. Effects on greenhouse gas 
emissions and climate stability. 12. Environmental impacts 
of feedstock production. 13. Environmental impacts of 
processing, transport and use.
 Part V: Market introduction and technology strategies. 
14. Infrastructure requirements. 15. Vehicle and engine 
requirements. 16. Transfer of technology and expertise.
 Part VI: The policy framework. 17. Biofuels policy 
around the world. 18. Standards and certifi cation schemes.
 Part VII: Recommendations. 19. Recommendations for 
decision makers.
 Part VIII: Country studies. 20. Biofuels for 
transportation in China. 21. Biofuels for transportation 
in India. 22. Biofuels for transportation in Tanzania. 23. 
Biofuels for transportation in Brazil. 24. Biofuels for 
transportation in Germany.
 Appendixes:
 1. Per Capita Consumption of Gasoline and Diesel, 
2002.
 2. World Producers of Petroleum and Biofuels.
 3. Biofuels as a Percentage of Gasoline and Diesel 
Consumption.
 4. Block Diagram of Ethanol + F-T Fuels + GTCC
 5. Overview of Key Elements and Correlations 
Determining Bioenergy Potential
 6. Flow Chart of Bioenergy System Compared with 
Fossil Reference Energy System
 7. Selected Standards and Certifi cation Schemes 
Relevant to Biofuel Production and Trade.
 Glossary of terms. Notes.
 List of 24 Figures.
 List of 41 Tables.
 List of 7 boxes.

3327. Pinto, Rodrigo G.; Hunt, Suzanne C. 2007. Biofuel 
fl ows surge (Document part). In: Linda Starke, ed. 2007. 
Vital Signs 2007-2008: The Trends that are Shaping Our 
Future. New York, NY: W.W. Norton & Co. 166 p. 166 p. 
See p. 40-41. [28 ref]
• Summary: Figures (graphs) show: (1) World biofuel 
production, 1975-2006. It has risen dramatically since the 
year 2000 (when it was about 18 million liters), to about 
44.3 million liters in 2006, when 86.2% of the total was 
ethanol and the remaining 13.8% was biodiesel. (2) Ethanol 
production, United States and Brazil, 1975-2006. Brazil has 
long been the larger producer, but was passed by the USA in 
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2005. (3) Biodiesel production, top four nations, 2002-06. 
Germany has been by far the leader for these fi ve years. In 
2006, Germany was followed by: USA (#2), France (#3), 
Italy (#4).
 A table shows “World ethanol production 1975-2006, 
and biodiesel production 1991-2006.” Biodiesel production 
grew from 11 million liters in 1991, to 143 million liters in 
1993, to 1,063 million liters in 2001, to 6,153 million liters 
in 2006 (preliminary; up 80% over 2005).
 The growth of world biodiesel production was propelled 
by especially rapid production increases in Malaysia, China, 
Colombia, Brazil, the Philippines, and the United States.
 “The main forces driving this expansion include high 
[petroleum] oil prices, the use of ethanol in place of toxic 
fuel additives such as MTBE and lead, mounting concerns 
about climate change, and a growing array of government 
mandates and incentives that have strong support from the 
agricultural sector.”
 Notes: There are 1,136 liters of biodiesel in a ton; a liter 
of biodiesel contains roughly 87 percent as much energy as a 
liter of diesel.

E.O. Licht’s World Ethanol and Biofuels Report is 
often cited as a good source of information on the global 
picture. Most biodiesel in the USA is made from soybean 
oil. The National Biodiesel Board is a trade association 
for the U.S. biodiesel industry, which works to promote 
policies, regulations, research and development that will 
lead to the increased production and use of biodiesel. Its 
counterpart for ethanol is the Renewable Fuels Association. 
Address: Worldwatch Inst., 1776 Massachusetts Ave., N.W., 
Washington, DC 20077-6628.

3328. Sweetser, Wendy. 2007. Les meilleures recettes au 
tofu: une cuisine santé réinventée [The tofu for health 
cookbook: Recipes with style and taste]. Laval, Quebec, 
Canada: Guy Saint-Jean. 144 p. Illust. (color). Index. 25 cm. 
[Fre]*
• Summary: Translated from the English by Michel Chevrier. 
Address: London, England.

3329. Product Name:  [Provamel Organic Spread for Bread 
(Fines Herbes)].
Foreign Name:  Provamel smeerbare Soya à tartiner (Fijne 
Kruiden).
Manufacturer’s Name:  Alpro NV.
Manufacturer’s Address:  Vlamingstraat 28, B-8560 
Wevelgem, Belgium.
Date of Introduction:  2008 January.
Ingredients:  -
Wt/Vol., Packaging, Price:  150 gm in plastic tub. Retails 
for 250 euros. March 2008.
How Stored:  -
New Product–Documentation:  Label sent by Sjon Welters. 
2008. March 24. Vegan. No cholesterol.

3330. Shurtleff, William; Aoyagi, Akiko. 2008. Le livre du 
tofu: La source de protéines de l’avenir–dès maintenant! 
[The book of tofu: Protein source of the future–now! 
Translated from the English by Nathalie Tremblay]. 
Varennes, Quebec, Canada: Éditions AdA Inc. 430 p. Illust. 
by Akiko Aoyagi. Index. Feb. 28 cm. [53 ref. Fre]
• Summary: Contents: Preface. Acknowledgements. Part I. 
Tofu: Food for mankind. 1. Protein East and West. 2. Tofu 
as a food. 3. Getting started. Our favorite tofu recipes (lists 
about 80 recipe names for each of the different types of tofu, 
plus soymilk, yuba, whole soybeans, gô, okara, and curds; 
very favorites that are also quick and easy to prepare are 
preceded by an asterisk).
 Part II. Cooking with tofu: Recipes from East and West 
(500 recipes). 4. Soybeans: History, cooking with whole dry 
soybeans, roasted soybeans (iri-mame), fresh green soybeans 
(edamame), kinako (roasted full-fat soy fl our), soybean 
sprouts (daizu no moyashi), natto (sticky fermented whole 
soybeans, with “gossamer threads”), tempeh (fermented 
soybean cakes), Hamanatto and Daitokuji natto (raisin-like 
natto), modern western soybean foods (natural soy fl our 
[full-fat], soy granules, defatted soy fl our and grits, soy 
protein concentrates, soy protein isolates, spun protein fi bers, 
textured vegetable protein (TVP), soy oil products). 5. Gô 
(purée de fèves de soya fraîches; a thick white puree of well-
soaked uncooked soybeans). 6. Okara or Unohana. 7. Curds 
and whey (Caillé et petit-lait). 8. Tofu (includes history, 
and preparatory techniques: Parboiling, draining, pressing 
{towel and fridge method, slanting press method, sliced 
tofu method}, squeezing, scrambling, reshaping, crumbling, 
grinding).
 9. Deep-fried tofu (Tofu frit): Thick agé or nama agé 
(Agé épais {côtelettes de tofu frit}), ganmo or ganmodoki 
(burgers de tofu frit; incl. hiryozu / hirosu), agé or aburagé 
(pochettes de tofu frit; incl. “Smoked tofu,” p. 197). 10. 
Soymilk (Lait de soya). 11. Silken tofu (Kinugoshi ou tofu 
soyeux) (“Kinu means ‘silk’; kosu means ‘to strain’; well 
named, kinugoshi tofu has a texture so smooth that it seems 
to have been strained through silk”). 12. Grilled tofu (Tofu 
grillé). 13. Frozen and dried-frozen tofu (Tofu surgelé et tofu 
surgelé séche). 14. Yuba (incl. many meat alternatives such 
as Yuba mock broiled eels, Buddha’s chicken, Buddha’s 
ham, sausage). 15. Tofu and yuba in China, Taiwan, and 
Korea (incl. Savory tofu {wu-hsiang kan}; see p. 258 for 
illustrations of many meat alternatives, incl. Buddha’s fi sh, 
chicken, drumsticks, and duck, plus vegetarian liver and 
tripe, molded pig’s head, and molded ham). 16. Special tofu 
(Tofu particuliers).
 Part III–Japanese farmhouse tofu: Making tofu for more 
and more people. 17. The quest. 18. Making community 
tofu. 19. The traditional craftsman. 20. Making tofu in the 
traditional way. Appendices: A. Tofu restaurants in Japan 
(many are vegetarian). B. Tofu shops in the West (Directory 



HISTORY OF SOY IN FRANCE   1072

© Copyright Soyinfo Center 2015



HISTORY OF SOY IN FRANCE   1073

© Copyright Soyinfo Center 2015

of 43 shops in the USA, in Europe {Germany 11, Austria 1, 
Belgium 2, Denmark 1, Finland 1, France 6, Ireland 1, Italy 
3, Netherlands 4, Portugal 1, Spain 6, Switzerland 4, UK 
9, Wales 1}, and 3 in Latin America {Brazil, Colombia, El 
Salvador, Guatemala, Mexico}). C. People and institutions 
connected with tofu. D. Table of equivalents. Bibliography. 
Glossary. Index. About the authors (autobiographical 
sketches; a photo shows Shurtleff and Aoyagi, and gives 
their address as New-Age Foods Study Center, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo, Japan 177). Sending 
tofu in the four directions.
 Pudding recipes include: Rice pudding with gô and 
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi 
(p. 147; Steamed egg-vegetable custard with tofu). Tofu 
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup 
soymilk). Tofu custard pudding (p. 152). Soymilk custard 
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups 
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi 
with yuba (p. 249).
 Dessert recipes include: Tofu whipped cream or yogurt 
(p. 148; resembles a pudding or parfait). Tofu ice cream 
(p. 149, with chilled tofu, honey, vanilla extract and salt). 
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert 
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake 
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk 
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206). 
On p. 160 is a recipe for “Mock tuna salad with deep fried 
tofu.”
 Note. This is the earliest French-language document 
seen (Sept. 2013) that mentions soy cream cheese (p. 125), 
which it calls Fromage à la crème au tofu. Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549 USA. 
Phone: 925-283-2991.

3331. SoyaScan Notes. 2008. Dates of earliest documents 
seen that mention non-fermented soyfoods used as human 
food (Overview). March 17. Compiled by William Shurtleff 
of Soyinfo Center.
• Summary: Whole dry soybeans, ground or mashed to a 
paste after boiling, or ground raw with water to a fresh puree 
or slurry (Including Japanese gô): 636 BCE–China.
 Whole Dry Soybeans (Boiled): 360 BCE, China.
 Soy sprouts: 100 CE (AD) China.
 Tofu: 965 CE China.
 Green vegetable soybeans or edamame: 1275 Japan.
 Roasted soy fl our: 1301 China.
 Soymilk: 1866 France.

3332. Nutrition & Soja. 2008. 100 recettes au tofou [100 tofu 
recipes]. Revel, France. 72 p. Illust. 20 x 17 cm. [Fre]
• Summary: At top of color cover: Soy: The plant-based 
alternative (L’alternative végétal). Below the title is a photo 
brochette with a cube of tofu, wedge of tomato, etc. Across 
the bottom: Delectable and easy to prepare throughout the 

four seasons.
 Contents: The plant-based alternative: the soybeans is 
an ecological plant. Full-page cartoon showing how soymilk, 
tofu, and second-generation tofu products are made. Ideas for 
using tofu from day to day. Recipes for spring. For summer. 
For autumn. For winter. Soy: A complete line of products 
based on tofu and soymilk. The brand name of all these soy 
products is SOY (p. 70-71, with color photos of the front 
panel of 29 products). Soy: A new line based on seitan. With 
every confi dence in soy. Address: Chemin de l’Horte, 31250 
Revel (near Toulouse), France. Phone: Web: www.soy.tm.fr.

3333. Nutrition & Soja. 2008. Soy: Die pfl anzliche 
Alternative. Tofu, seitan, getreide [Soy: The plant-based 
alternative. Tofu, seitan, cereal grains (Leafl et)]. Revel, 
France. 3 panels each side. Each panel: 21 x 10 cm. [Ger]
• Summary: This stylish German-language color leafl et is 
from an early French soyfoods company. Front panel: For 
almost 25 years we have offered a complete line of heat and 
serve or ready to eat products based on tofu and seitan. They 
use only organic soybeans grown in southwest France.
 The three inner panels start with a vertical cartoon 
showing how soybeans are made into soymilk and then tofu. 
From the soymilk comes four lines of eleven products: (1) 
Biosoy soymilk (aseptically packed) in natural, vanilla, and 
calcium-enriched fl avors. (2) Biosoy desserts (Hazelnut, 
Vanilla, and Chocolate). (3) Biosoy drinks in Chocolate (2 
sizes), Tchai, and Moka. (4) Biosoy creme (like cream but 
with fewer calories).
 From the tofu comes two lines of eight products: 
(1) Tofi nelle meatless sausages in Sesame & Curry, and 
Mushroom fl avors. (2) Six types of Croque Tofu (Tofu 
Croquettes / Burgers) in Provencale, Garlic & Fines 
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Herbes, Mushrooms, Sea Vegetables, Chop Suey, Curry and 
Poppyseed.
 Back left panel: Tofu: The highest form of nutrition. 
Unique plant protein, unsaturated fatty acids, essential fi ber 
and minerals, virtues for good health. Back middle panel: 
The delicious art of eating vegetables. Croc’ Seitan (Indian 
Style). Cereal Grains: Grinioc Patties in Quinoa-Tomato, 
Millet-Mushroom, or Rice, Delicate Vegetables & Saffron. 
www.soy.tm.fr. Address: Chemin de l’Horte, 31250 Revel 
(near Toulouse), France.

3334. Sojami (Le). 2008. Le Sojami: Balancing nutrition & 
fl avor (Website printout–part). www.lesojami.com Printed 
May 13.
• Summary: This website has both French and English 
editions; the French one is more complete. Contents: The 
company. Product range. Nutrition. Points of view. Sojami 
was founded in 1997 by Jean-James Garreau, who has a PhD 
degree in biology and is an independent researcher in human 
ecology at the University of Science at Bordeaux, France. In 
1996 Dr. Garreau won the Agropole prize for Innovation in 
the Food Processing Industry as a result of his development 
of a lactic fermentation process for soymilk. Also in 
1996, Dr. Garreau set up his own company at Agropole’s 
Business Park in Agen, France. The company’s objectives 
are to increase the value of plant proteins in the human diet 
while respecting the environment. The use of only organic 
ingredients is thus also very much a part of Le Sojami’s 
approach. Soyami’s products are made from soybeans grown 
in the southwest of France; they are 100% organic and of 
plant origin (vegan). They include: (1) Tartimi (cream cheese 
alternative) in Basil, Cumin & Tarragon, Chives & Shallot, 
Garlic & Mixed Herbs fl avors. (2) Accompaniment (incl. 
Marinated Lactofermented Tofu, Provençale Sauce {with 
tofu}, Lactofermented Tofu). (3) Sauces (Plain Sojami, 
Mayomi). (4) Frozen Dessert (made from Lactofermented 
Soymilk, Rice Milk, or Almond Milk).
 Soyami makes all its own soymilk.
 Note: As of 8 Sept. 2013 Sojami shows the following 
fi ve soy ice creams (Glaces) on the French side of its 
website: Fraise (Strawberry), Citron (Lemon, Citron), 
Mangue (Mango), Chocolat, and Vanille. These are all easily 
digestible thanks to the presence of active probiotic bacteria 
(ferments probiotiques actifs). The company now also makes 
products from rice and from almonds. All products are 
organic and GMO free. Address: Agropole–BP 109, Estillac, 
47931 Agen (Cedex 9), France. Phone: +33 5 5377 2488.

3335. Shurtleff, William; Aoyagi, Akiko. comps. 2008. 
History of soybeans and soyfoods in Australia, New 
Zealand and Oceania (1770-2008): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 476 p. Subject/geographical index. Printed 18 July 
2008. 28 cm. [1424 ref]

• Summary: The title page states: Australia, Fiji, French 
Polynesia (incl. Tahiti), Guam, Kiribati, Marshall Islands, 
Micronesia, Nauru, New Zealand, Palau Isl., New Caledonia, 
Samoa (American), Samoa, Wallis and Futuna, Papua New 
Guinea, Solomon Islands, Tonga, Tuvalu, Vanuatu. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

3336. Organic and Non-GMO Report (The) (Fairfi eld, 
Iowa). 2008. Clarkson pioneers market for organic lecithin: 
Company profi le. 8(9):6-8. Oct.
• Summary: In Jan. 2004 Clarkson Soy Products (Cerro 
Gordo, Illinois) introduced the world’s fi rst organic lecithin, 
which was in liquid form. Clarkson buys organic soybeans 
then tests them upon arrival at their facility (using the DNA-
based PCR method) to see that they are not genetically 
engineered (GE). Any lot that contains more than 0.1% of 
GE soybeans is rejected. Clarkson is now working to develop 
a powdered lecithin. Today Clarkson sells the product 
worldwide.
 It wasn’t easy for Clarkson to create a market for 
organic lecithin in the USA; it took four years to develop 
the right process. Clarkson was the fi rst company to develop 
organic lecithin and is now “the world’s leading supplier.”
 According to Lynn Clarkson, managing director, 10 tons 
of organic soybeans yields 85 tons of soybean meal, 10 tons 
of soy oil, and just 0.75 tons of lecithin.
 Clarkson has developed a physical process for 
separating the lecithin from the soybean oil since National 
Organic Program (NOP) rules “prohibit the use of hexane in 
organic food processing.”
 Other companies that now sell organic lecithin are: (1) 
Biopress SA (Tonneins 47400, France); (2) Mudar India 
Exports (Anatapur, Andhra Pradesh 51504, India).

3337. Bourre, Jean-Marie. 2008. Bien manger: vrais et faux 
dangers [Eat well: Real and false dangers]. Paris: Odile 
Jacob. 332 p. Sept. [Fre]
• Summary: A book from the anti-soy brigade in France. The 
author is a man and he has a PhD degree. Address: PhD.

3338. Shurtleff, William; Aoyagi, Akiko. comps. 2009. 
History of soybeans and soyfoods in the Caribbean / West 
Indies (1767-2008): Extensively annotated bibliography and 
sourcebook. Lafayette, California: Soyinfo Center. 246 p. 
Subject/geographical index. Printed 14 Dec. 2008. 28 cm. 
[632 ref]
• Summary: The title page states: Antigua and Barbuda, 
Bahamas, Barbados, Bermuda, Cuba, Dominica, Dominican 
Republic, Grenada, Guadeloupe and Martinique, Haiti, 
Island of Curacao, Jamaica, Lesser Antilles, Montserrat, 
Puerto Rico, St. Kitts and Nevis, St. Lucia, St. Vincent and 
the Grenadines, Trinidad and Tobago, U.S. Virgin Islands. 
Address: Soyinfo Center, P.O. Box 234, Lafayette, California 
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94549. Phone: 925-283-2991.

3339. Japan’s Otsuka Pharmaceutical to grow nutraceutical 
business in Europe with acquisition of France’s Nutrition & 
Sante (Web article). 2009. http://www.fl ex-news-food.com/ 
pages/ 21267/ France/ Functional/ Japan/ Nutraceutical/ 
japans-otsuka- pharmaceutical-grow- nutraceutical-business- 
europe-acquisition- frances-nutrition- sante.html. 1 p. Jan. 7. 
Printed Dec. 28.
• Summary: Didier Suberbielle is CEO of Nutrition & Santé, 
which is headquartered in Revel, France, and “is a leader 
in the European dietary foods market through activities in 
functional foods (Gerblé and Céréal), slimming products 
(Gerlinéa, Pesoforma and Milical), sports nutrition (Isostar), 
and other nutritional specialties.
 “The fi rm’s 2007 turnover increased 10% to 260 million 
euro. The company has a workforce of 950.”
 In Nov. 2005 ABN AMRO Capital France acquired 
Nutrition & Santé from Novartis for 220 million euro.

3340. Uyttenhove, Chantal. 2009. Re: Lima Seasalt was 
being sold by 1957. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Jan. 27. 1 p.
• Summary: “Indeed, we were the exporters of Lima seasalt 
to the US. As far as I can remember, Eden Foods did import 
the salt and before that, it was Pierre Gevaert himself who 
had contacts with Erewhon. EdenSoy has long be produced 
with Lima sea salt and yes, we delivered salt to the American 
Miso company.
 “In those days, Lima seasalt came from France, from the 
Isle of Noirmoutier. The so called ‘grey’ seasalt because it is/
was harvested from handmade clay pans–salières. The gray 
clay interacts with the salt and thus gives it its color. Today, 
we still have Lima seasalt but years ago, I decided to step 
away from Noirmoutier salt because of some issues we had. 
Today, the Lima seasalt comes from South Portugal, from 
a company who, years ago, decided to repair and restore 
century-old salinas [salt fi elds] and started cultivating sea 
salt the old way. They have hand harvested salt, traditionally 
sun dried and have been rewarded as a ‘slow food company’ 
several times. Their ‘Fleur de sel’ is a real ‘delice.’
 “The only difference: the salt is white. There is a much 
longer harvesting season in Portugal so that they don’t 
have to scrape the salt to the bottom of the salinas. And so, 
the salt stays pure white because it does not interact with 
the clay. That company in Portugal is a real beauty.” Note: 
Chantal encloses two color photos of the white seasalt being 
harvested in Portugal.
 Update: Jan. 29 e-mail. “I started working for Lima in 
January 1985. Since Lima started in 1957, there is a lot of 
history before me.
 “We are planning on moving to a new building at the 
end of this year–an ecological friendly building with the 
least possible footprint–so, I’m in charge to make sure we 

don’t throw away the old things. I’m sitting on the fi rst ever 
Lima-Tamari packaging (brown plastic bottle, actually a 
cosmetic bottle) and all sorts of things. There are a lot of 
old documents that I still have to go through. There is also 
a very old movie from before my time which needs to be 
digitalised. (When fi nished, I can send you that if you are 
interested. There is a French and a Flemish version).
 “The oldest document I have referring to the sea salt is a 
handwritten order from 1962. So my guess is that we started 
with the salt even before that as we have contracts older than 
that. I did not go through old invoices nor do I have a price 
list but I’m sure we have that somewhere. Later this year, 
those things will ‘surface’ again.”
 Follow-up e-mail from Chantal. 2009. Feb. 2. “Dear 
Bill, We do have a well documented history–there is the 
start of a book; it begins with the engagement of the father 
of Pierre, Edgar Gevaert, his work for world peace, fi rst 
contacts with Ohsawa–and with the start of the Lima 
production in the kitchen and the opening of the fi rst store to 
the start the company Lima. One catch: it’s all in Flemish ! 
I’m so sorry.
 “Here it says that Pierre Gevaert made a trip to Ile de 
Ré in France to buy seasalt and that only later, in 1957, he 
bought machinery. That would mean he started even before 
1957 with buying seasalt for the production of tahini and 
gomashio which was produced in the kitchen.
 “The history is so rich Bill, that I could put my job aside 
and do only this. Unfortunately, that is not possible. I wish 
more was available in another language but then Flemish and 
French were the languages at the time so all the documents 
are in those languages.
 “Should something come up during the move, of course 
we’ll think of you. Thank you and kindest regards, Chantal.” 
Address: Purchasing Manager, Hain Celestial Europe 
[Belgium] (formerly Lima Foods N.V.).

3341. Alpro. 2009. History of Alpro (Website printout–part). 
corporate.alpro.com/en/organic-food-production-belgium/
history.html Printed March 3. [Eng]
• Summary: “Back in 1934, the founder of the 
Vandemoortele Group, Constant Vandemoortele, was already 
aware of the benefi ts of soya. 40 years later, his grandson 
Philippe Vandemoortele was so convinced of the soya bean’s 
nutritious power that he perfected a unique and natural 
process for making soya milk.
 “Philippe had a vision to tackle the nutrition problem 
in the Third World. An early project saw the construction 
of a soya plant on the island of Madagascar in 1980. 
Unfortunately, for logistical reasons, the project had to be 
discontinued.
 “But increased awareness of food issues and concerns 
meant that creating a soya-based business in Europe was a 
very real possibility.
 “To this end, the Vandemoortele Group set up a separate 
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division specialising in natural soya-based food and in 1980 
Alpro was born.
 “In 1989 Alpro built Europe’s largest and most modern 
production unit for soya food based on the UHT process, 
situated in Wevelgem, Belgium.
 “In 1996, Alpro took over Sojinal and thereby acquired 
an extra soya milk production unit in Issenheim, France.
 “In 2000 Alpro built a brand new soya milk factory in 
Kettering, UK.
 In 2006, to complete Alpro’s range of soya products, we 
took over the Tofu producer SoFine Foods (Landgraaf, The 
Netherlands).
 “To this day Alpro continues to grow as a European 
market leader and as a fair food partner.” Address: 
Wevelgem, Belgium.

3342. SoyaScan Notes. 2009. Soybean germplasm collections 
on the IPGRI website (Overview). May 6. Compiled by 
William Shurtleff of Soyinfo Center.
• Summary: These four spreadsheet databases were sent 
to Soyinfo Center by Dr. Randall Nelson, curator, USDA 
Soybean Germplasm Collection, Urbana, Illinois. He 
created the databases (which reside only on his computer) 
using information found at the FAO website for germplasm 
collections: http://www.bioversityinternational.org /
Information_Sources /Germplasm_Data bases /Germplasm_
Collection_Directory /index.asp. At the “Biodiversity 
Directory of Germplasm Collections Query Form,” after 
“Taxon” enter “Glycine max” then click “Search” at bottom 
of page. Wait for several minutes for results to be displayed.
 (1) The 40 largest global Glycine max [domesticated 
soybean] germplasm collections–in descending order of no. 
of accessions in collection. (1) Institute of Crop Germplasm 
Resources (CAAS), China, 23,578 accessions. (2) Soybean 
Germplasm Collection, USDA, USA, 18,046. (3) Asian 
Vegetable Research and Development Centre (AVRDC), 
Taiwan, 12,508. (4) Nanjing Agricultural University, China, 
10,000. (5) Institute of Agroecology and Biotechnology, 
Ukraine, 7,000. (6) N.I. Vavilov Research Institute of Plant 
Industry, Russia, 6,126. (7) Centro Nacional de Pesquisa 
de Recursos Geneticos e Biotec. (CENARGEN), Brazil, 
4,693. (8) Soybean Research Institute Jilin Academy of 
Agric. Sciences, China, 4,200. (9) All India Coordinated 
Research Project on Soybean, Govind Bal. Pant Univ., India, 
4,015. (10) Centro Nacional de Pesquisa de Soja (CNPSO), 
EMBRAPA, Brazil, 4,000.
 (11) Department of Genetic Resources I Nation. Inst. 
of Agrobiol. Resour. Japan, 3,741. (12) Crop Experiment 
Station Upland Crops Research Division, Korea, Republic 
of, 3,678. (13) Australian Tropical Crops Genetic Research 
Centre, Australia, 3,144. (14) Genebank, Inst. for Plant 
Genetics and Crop Plant Research (IPK), Germany, 
3,063. (15) Regional Station, National Bureau of Plant 
Genetic Resources (NBPGR), India, 2,808. (16) Taiwan 

Agricultural Research Institute (TARI), Taiwan, 2,699. (17) 
National Research Centre for Soybean, India, 2,500. (18) 
Crop Breeding Institute DR & SS, Zimbabwe, 2,236. (19) 
Sukamandi Research Institute for Food Crops (SURIF), 
Indonesia 2,194. All the 2,194 Glycine max (cultivated 
soybean) accessions in this collection are from Australia, 
China (including Taiwan), Japan, and USA. None are 
apparently indigenous to Indonesia. Why? (20) Nanjing 
Agricultural University, China, 2,168.
 (21) Instituto Agronomico de Campinas (I.A.C.), 
Brazil, 2,000. (22) National Plant Genetic Resources 
Laboratory, IPB/UPLB, Philippines, 1,764. (23) CSIRO 
Division of Tropical Crops and Pastures, Australia, 1,600. 
(24) Genetic Resources Dep.–Research Inst. for Cereals 
and Ind. Crops, Romania, 1,600. (25) G.I.E. Amelioration 
Fourragere, France, 1,582. (26) Soyabean Research Institute, 
Heilongjiang Academy of Agric. Sci., China, 1,558. (27) 
Institute of Oil Crops Research CAAS, China, 1,529. (28) 
Institute of Plant Breeding, College of Agriculture UPLB, 
Philippines, 1,508. (29) Instituto Nacional de Investig. 
Agricolas, Station de Iguala, Mexico, 1,500. (30) Station 
de Genetique et Amelioration des Plantes, INRA C.R. 
Montpellier, France, 1,404.
 (31) Kariwano Laboratory, Tohoku Nat. Agricultural 
Experiment Station, Japan, 1,400. (32) Int. Institute of 
Tropical Agric. (IITA), Nigeria, 1,358. (33) Centro de 
Investigacion La Selva, (CORPOICA), Colombia, 1,219. 
(34) Institute of Crop Breeding and Cultivation, CAAS, 
China, (1,200). (35) Institute for Field and Vegetable Crops, 
Yugoslavia, 1,200. (36) Institute of Industrial Crops Jiangsu 
Academy of Agric. Sciences, China, 1,199. (37) Corporacion 
Colombiana de Investigacion Agropecuaria, CORPOICA, 
Colombia, 1,170. (38) Genebank Cereal & Oil Crops Inst. 
Hebei Academy of Agric. Sciences, China, 1,154. (39) 
Instituto Nacional de Investigaciones Forestales, Agricolas 
y Pecuarias (INIFAP), Mexico, 1,124. (40) Maharashtra 
Association for the Cultivation of Science, India, 1,081.
 (2) Germplasm collections (105) that have G. max, G. 
soja, advanced cultivars, breeding and inbred lines, cultivars, 
genetic stocks, introgressed forms, landrace or traditional 
cultivar, mutants, wild / weedy species, or unknown. Listed 
alphabetically by country: Albania 1 collection. Argentina 3. 
Australia 3. Bolivia 1. Brazil 5. Bulgaria 1. Canada 1. Chile 
1. China 15. Colombia 2. Cuba 1. Czech Republic 1. Ecuador 
1. France 6. Germany 1. Hungary 2. India 8. Indonesia 3. 
Japan 5. Korea, Rep 1. Madagascar 1. Mexico 2. Nepal 2. 
Nigeria 1. Papua New 1. Paraguay 1. Peru 1. Philippines 2. 
Poland 1. Romania 2. Rwanda 1. Slovakia 1. South Africa 
1. Spain 1. Sri Lanka 1. Sweden 1. Switzerland 1. Taiwan 3. 
Thailand 4. Ukraine 4. Uruguay 1. Venezuela 1. Vietnam 4. 
Yugoslavia 1. Zambia 1. Zimbabwe 1.
 (3) The 23 largest global Glycine soja [wild annual 
soybean] germplasm collections–in descending order of no. 
of accessions in collection. (1) Institute of Crop Germplasm 
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Resources (CAAS), China, 6,172 accessions. (2) Soybean 
Germplasm Collection, USDA, USA, 1,114. (3) Soybean 
Research Institute Jilin Academy of Agric. Sciences, China, 
600. (4) Soyabean Research Institute, Heilongjiang Academy 
of Agric. Sc., China, 400. (5) Crop Experiment Station 
Upland Crops Research Division, Korea, Republic of, 342. 
(6) Asian Vegetable Research and Development Centre 
(AVRDC), 339. (7) N.I. Vavilov Research Institute of Plant 
Industry, Russia, 310. (8) Breeding Laboratory, Faculty 
of Agriculture, Iwate University, Japan, 151. (9) CSIRO 
Division of Tropical Crops and Pastures, Australia, 60. (10) 
Taiwan Agricultural Research Institute (TARI) Taiwan, 46. 
(11) Hunan Academy of Agriculture Sciences, China, 45. 
(12) Tieling District Agricultural Research Institute, China, 
29. (13) Department of Agronomy National Chung Hsing 
University, Taiwan, 20. (14) Eastern Cereal & Oilseed 
Research Centre, Saskatoon Research Centre, Saskatchewan, 
Canada, 18. (15) Soyabean Breeding Laboratory, Tokachi 
Agric. Exp. Station, Nemuro, Hokkaido, Japan, 15. (16) 
Instituto Nacional de Investigaciones Forestales, Agricolas y 
Pecuarias (INIFAP), Mexico, 9. (17) All India Coordinated 
Res. Project on Soybean, Govind Bal. Plant Univ., India, 7. 
(18) Maharashtra Association for the Cultivation of Science, 
India, 6. (19) Sukamandi Research Institute for Food Crops 
(SURIF), Indonesia, 4. (20) Research Institute for Food 
Crops Biotechnology–RIFCB, Indonesia, 4. (21) Kariwano 
Laboratory, Tohoku Nat. Agricultural Experiment Station, 
Japan, 3. (22) Genebank, Inst. for Plant Genetics and Crop 
Plant Research (IPK), Germany, 2. (23) S.K. University of 
Agriculture and Technology, India, 1.
 (4) Germplasm collections that have at least one wild 
perennial relative of the soybean (Glycine species, such as 
Glycine clandestina), in descending order of total number of 
accessions: (1) CSIRO Division of Plant Industry, Australia, 
2,102. (2) USDA Soybean Germplasm Collection, USA, 
919. (3) Plant Genetic Resources Unit, Agricultural Research 
Council, South Africa, 281. (4) CSIRO Division of Tropical 
Crops and Pastures, Australia, 87. (5) Asian Vegetable 
Research and Development Centre (AVDRC), Taiwan, 69. 
(6) N.I. Vavilov Research Institute of Plant Industry, Russia, 
31. (7) Breeding Laboratory, Faculty of Agriculture, Iwate 
University, Japan, 23. (8) National Dept. of Agriculture, 
Dir. of Plant and Quality Control, South Africa, 23. (9) Seed 
Bank, Seed Conservation Sect. Royal Botanic Gardens, Kew, 
UK, 1.

3343. Tavaud-Pirra, M.; Sartre, P.; Nelson, R.; Santoni, S.; 
Texier, N.; Roumet, P. 2009. Genetic diversity in a soybean 
collection. Crop Science 49(3):895-902. May. [36 ref]
• Summary: Scientists know little about the potentially 
useful genetic diversity present in European germplasm. “We 
evaluated genetic diversity by phenotypic characterization 
and by comparing nuclear and cytoplasmic microsatellites 
in 301 genotypes of an INRA soybean collection with 

those of 31 European breeding lines and 17 ancestors from 
American cultivars (representing 83% of the North America 
diversity). We showed that the INRA collection contains 14 
and 8% more diversity than the European breeding lines and 
American ancestors, respectively, based on Nei diversity 
(He).
 Note: See–Nei, M. 1973. Analysis of gene diversity in 
subdivided populations. Proc. Natl. Acad. Sci. U.S.A. 70: 
3321-3323. Address: 1-2. INRA-UMR DIAPC, Domaine de 
Melgueil, 34 130 Mauguio, France.

3344. Shurtleff, William; Aoyagi, Akiko. comps. 2009. 
History of soybeans and soyfoods in South America (1882-
2009): Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 625 p. Subject/
geographical index. Printed 5 June 2009. 28 cm. [2394 ref]
• Summary: The title page states: Argentina, Bolivia, 
Brazil, Chile, Colombia, Ecuador, French Guiana, Guyana, 
Paraguay, Peru, Suriname, Uruguay, Venezuela. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

3345. Vandemoortele, N.V. 2009. Vandemoortele N.V. and 
Dean Foods announce an agreement for Dean Foods to 
acquire Alpro (News release). Ghent, Belgium. 2 p. June 15.
• Summary: “Gent, Belgium, June 15, 2009, Vandemoortele, 
N.V., Belgium’s largest privately-held food company, 
and Dean Foods Company (NYSE: DF) today announced 
an agreement for Dean Foods Company to acquire 
Vandemoortele’s Alpro Division. The transaction’s price 
is approximately 325 million euros. It is expected to be 
completed in the third quarter.
 “Jean Vandemoortele, President of the Group Executive 
Committee of Vandemoortele, said, ‘Earlier this year, 
we decided to change our strategy by focusing on our 
Frozen Bakery and Margarine & Fats activities, which 
represent together 80 percent of the Group’s turnover and 
are essentially oriented towards professional and industrial 
customers. Selling Alpro to Dean Foods offers the best 
opportunities for future growth, both for our Frozen Bakery 
and Margarine & Fats activities, which will have the 
necessary resources to pursue their expansion in Europe, and 
for Alpro and its staff, which provides a strong European 
platform for Dean Foods.’
 “’We think this is a great deal and establishes Dean 
Foods as a clear global leader with over $1 billion in 
annual retail sales in the attractive soy beverages and 
related products category,’ said Gregg Engles, Dean Foods 
Chairman and CEO. ‘This is one of the most strategic assets 
we could have acquired. We see signifi cant opportunities to 
leverage the collective strengths of both businesses across a 
global soy platform to accelerate growth.’”
 “With its Alpro (R) soya and Provamel (R) brands, 
Alpro is the European leader in branded soybased beverage 
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and food products and had net sales of approximately 260 
million euros in 2008. Alpro has fi ve manufacturing sites in 
Belgium, the United Kingdom, France and the Netherlands, 
and employs approximately 750 people.
 “Alpro CEO Bernard Deryckere will report to Joe 
Scalzo, CEO and President of Dean Foods WhiteWave-
Morningstar division. Alpro will be run as a separate 
European business.”
 Note: Those who know say that Dean Foods paid about 
$400 million for Alpro–which may equate at the time to 325 
million euros.

3346. Bibliothèque municipale de Lyon. 2009. Le 
mouvement travail-études [The work-study movement 
(Website printout–all)]. fr.wikipedia.org/wiki/Mouvement_
Travail-%C3%89tudes Printed Aug. 17. [Fre]
• Summary: The 3rd photo from the top on the fi rst page 
shows the outside of the building housing La Caséo-Sojaine. 
A large sign atop the near end of the building displays the 
company’s name. Six people (who appear very small) are 
standing in front of the huge building. The photo is taken 
from Lü Ou jiaoyu yundong (The Movement for Education 
in Europe) (published in Tours, France, in 1916).
 The text (in French) states: The work-study movement 
(Qingong jianxue yundong) takes its direct place in the 
history of the movement for education abroad that involved 
several thousand young Chinese, starting at the end of the 
19th century. Studies abroad had, as their fi rst goal, the 
creation of an intelligentsia necessary to enable China to 
gain access into modernity. These students of a new mold 
fi rst went to study in Japan, then in the United States and in 
Europe.
 The approximately two thousand students who took part 
in the work-study in France are alive at a crucial moment 
in the history of China. The passage between the end of the 
Manchu dynasty and a start of the Republican era generates 
confusion and instability; it is followed by combats among 
the war lords and their exactions. To these disorders and 
to great uncertainty, is added the enormous diffi culty of 
building a new country paralyzed by a disastrous economic 
situation.
 The core idea of the work-study movement is conceived 
by Li Shizeng (1881-1973) who knows France well, having 
completed his studies there as early as 1902, fi rst at the 
Ecole Pratique d’Agriculture, on the outskirts of Paris at 
Montargis, then in the Paris capital, at the Pasteur Institute. 
The infl uence of anarchist ideals well disseminated in France 
at the time and his deep admiration for the French culture, 
next to the vast network of relationship that he created 
among important representatives of the political, cultural, 
economic and diplomatic circles, can easily explain that 
he was able to bring to fruition his plan to enable a large 
number of his compatriots to achieve studying in France all 
the while working to pay for their studies.

 In 1908 in La Garenne Colombes (in the Paris suburbs), 
Li started a factory for processing soybeans into tofu 
and other soyfoods; this factory provided work to about 
thirty persons from his village of origin in China. In 1909 
Li returned to China to plead his cause with the General 
Governor of the province of Zhili. Indeed the experience 
of the factory at La Garene illustrates well the principle of 
qingong jianxue–a school is opened not far from the factory 
for the benefi t of the workers where Li Shizeng and Wu 
Zhihui (1864-1953; this movement’s other founder) teach 
courses in Chinese, French and scientifi c subjects.
 In a very frugal framework, there is also a very strict 
moral code (with, among others, the following prohibitions): 
no alcohol, no tobacco, no gambling, no prostitutes, etc. This 
framework provides rhythm to the life of the student-workers 
who share their daily life between laborious work and 
applied studies during their free time. According to the vision 
of the founding members of this movement, such a principle 
thus divided between work and study would permit the 
building of a new man: a citizen devoted to work and of an 
irreproachable moral rectitude. Similarly, this formula would 
have enabled to release, in the social life of each person, 
values of mutual help, cooperation and equality among men–
which recalls the values advocated by certain anarchists.
 At the fall of the Manchu dynasty, Li Shizeng creates 
in France in 1912 the Association for Work-Study (Liu Fa 
jianxuehui) with the support of Cai Yuanpei (1868-1940), 
at the time Minister of Education, and Wang Jingwei 
(1883-1944). A preparatory school is opened in Peking, 
where students, paying a very small enrollment fee, receive 
courses in French and general culture for six months with 
the goal in mind to continue their studies in France thanks 
to the arrangements made by Li so that they would be 
received in the schools and lycees of Montargis, Paris and 
Fontainebleau. Within two years, about 140 Chinese students 
will have come to France.

3347. Pasteur Institute, France. 2009. Repères 
chronologiques Li Yu Ying (Li Shizeng) 1881-1973 
[Chronological milestones for Li Yu-ying (Li Shizeng) 
1881-1973 (Website printout–all)]. www.pasteur.fr/infosci/
archives/liy0.html Printed Aug. 17. [Fre]
• Summary: In the upper left corner is a small portrait of Li 
Yu-ying. We are not told when or where it was taken. The 
text reads:
 1881 May 29–Chinese agronomist and pedagogue born 
on this date at Goayang (in China). His father was a dignitary 
at the Imperial Court of Manchuria [Manchu dynasty].
 Li studies in China in a milieu open to Western / 
Occidental culture.
 1903–Accompanies the Chinese Empire Ambassador to 
France.
 1903-1906–Abandons his intention of becoming a 
Mandarin in order to undertake studies in agronomy at the 
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Chesnoy School of Practical 
Agriculture (Ecole pratique 
d’agriculture du Chesnoy) 
at Montargis, located about 
60 miles southwest of Paris. 
Drawing inspiration from 
the thought of Kropotkin 
and Proudhon, he creates 
the “Society for Moral 
Advancement” and takes 
part at the publication of the 
journal ‘Xin Shiji” (The New 
Century).
 1906-1910–Leaves 
Montargis for Paris where 
he enrolls in courses in 

chemistry and biology at the Sorbonne and works as an 
intern in the laboratory of Gabriel Bertrand at the Pasteur 
Institute.
 1907–Joins the Tongmenghui, a clandestine resistance 
movement founded by Sun Yat Sen that aims at “giving back 
China to the Chinese (people), establishing a Republic and 
equally redistributing the land.”
 1908–Creates at La-Garenne-Colombes the “Caséo-
Sojaine,” a soya processing factory, thinking that soya could 
indeed help China meet its dietary needs. He will provide 
there work for about thirty worker-students that he brings 
from China to whom he provides additional intellectual 
training by setting up evening classes.
 1909–Welcomes his friend Sun Yat Sen, on a visit 
to Paris, to his “Caseo-Sojaine” factory at La-Garenne-
Colombes.
 1911–Returns to China as the revolution puts an end to 
the Qing dynasty
 1912–Publishes with L. Grandvoinnet: “Soya–Its 
Cultivation, Dietary, Therapeutic, Agricultural and Industrial 
uses.”
 1912–With the support of the Minister of Education, Cai 
Yuanpei, creates the Association for Work-Study in France. 
And thus, through 1914, one hundred and forty young 
Chinese, having undergone an introduction to the French 
language in a preparatory school in Peking will travel to 
France to study there.
 1914–Opens the fi rst Chinese restaurant in Paris.
 1915–Creates in China the Society for Diligent Work 
and Frugal Studies.
 1916–Creates in Paris, in collaboration with Yuanpei, the 
Franco-Chinese Society for Education in order to promote 
cultural exchanges between France and China.
 1920–Takes part in the creation of the Franco-Chinese 
University in Peking.
 1921–Takes part in the creation of the Franco-Chinese 
University in Lyon, France.
 1922–On the occasion of Louis Pasteur centenary, Li 

favors the idea of a Pasteur Institute in Shanghai. The project 
is postponed for lack of funds. L. Boëz / Boez will take up 
the idea again in 1929 and the project will fi nally see the 
light of day in 1937.
 1925–Becomes the fi rst President of the administrative 
council for the Peking Imperial Palace Museum.
 1929–Creates the Peking National Academy.
 1932–In Peking meets Paul Langevin, entrusted by 
the League of Nations with a mission to reorganize public 
schooling in China.
 1933–Under his (Li Yu-Ying’s), as well as Zhihui’s and 
Cai Yuanpei’s initiative, a permanent Chinese delegation to 
the international organizations for intellectual cooperation 
sees the light of day as well as the Sino-International Library 
installed in Geneva, Switzerland.
 1937-1944–Travels back and forth between China and 
Europe to aid in the fi ght against totalitarian powers and 
promote cultural exchanges.
 1948–Travels for the last time to Peking to organize the 
19th anniversary of the Peking National Academy.
 1949–Leaves China to settle in Uruguay, where he lives 
until 1955.
 1954–Creates and manages the International Chinese 
Library of Montevideo.
 1956–Settles in Taiwan where he becomes the fi rst 
General Manager for the National Palace Museum.
 1966–Travels to France to try to restart again the 
Franco-Chinese Institute of Lyon. 1973–Li dies in Taiwan.
 Bibliographical references and sources:
 Zhu Min Da, Chronological notes on the life of his 
grandfather Li Shizeng (at Pasteur Archives).
 Ministry for Foreign Affairs website, “Archives and 
Patrimony.” “France-Diplomacy”.
 Lyon Municipal Library website, “Lyon Franco-Chinese 
Institute”.

60 Years of UNESCO History, colloquy proceedings, 
Nov. 2005.
 This is a service of the Archives of the Pasteur Institute.

3348. Shurtleff, William; Aoyagi, Akiko. comps. 2009. 
History of soybeans and soyfoods in Africa (1857-2009): 
Extensively annotated bibliography and sourcebook. 
Lafayette, California: Soyinfo Center. 731 p. Subject/
geographical index. Printed 6 Sept. 2009. 28 cm. Available 
free of charge at www.soyinfocenter.com/ books/134. [2336 
ref]
• Summary: Begins with a chronology of soy in Africa 
from 1857 to 2009. This is a book about the history of 
soybeans and soyfoods in Africa, Algeria, Angola, Benin, 
Botswana, Burkina Faso, Burundi, Cameroon, Cape Verde, 
Central African Republic, Chad, Comoro Islands, Comoros, 
Congo Republic, Congo, Democratic Republic of (DRC), 
Democratic Republic of the Congo (DRC), Cote d’Ivoire, 
Ivory Coast, Djibouti, Egypt, Equatorial Guinea, Eritrea, 
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Ethiopia, Gabon, Gambia, Ghana, Guinea-Bissau, Guinea, 
Kenya, Lesotho, Liberia, Libya, Madagascar, Malawi, Mali, 
Mauritania, Mauritius, Morocco, Mozambique, Namibia, 
Nigeria, Niger, Reunion, Rhodesia, Rwanda, Senegal, 
Seychelles, Sierra Leone, Somalia, South Africa, Sao Tome 
and Principe, Sudan, Swaziland, Tanzania, Togo, Tunisia, 
Uganda, Zaire, Zambia, and Zimbabwe. Contains a full-page 
color map of soy in Africa, plus 25 historical illustrations and 
photos, many color. Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3349. Brown, Lester R. 2009. Plan B 4.0: Mobilizing to save 
civilization. New York and London: W.W. Norton & Co. xiv 
+ 368 p. Oct. Illust. Index. 23 cm. [836 endnotes]
• Summary: A remarkable, very important book. A must-read 
for all who care about the fate of their planet and civilization.
 Contents: Preface. 1. Selling our future: Food: The weak 
link, the emerging politics of food scarcity, our global ponzi 
economy, mounting stresses, failing states, plan B–a plan 
to save civilization. Part I: The challenges. 2. Population 
pressure: Land and water: civilization’s foundation eroding, 
water tables falling, farmers losing water to cities, land and 
water confl icts, cars and people compete for grain, the rising 
tide of environmental refugees. 3. Climate change and the 
energy transition: Rising temperature and its effects, melting 
ice, rising seas, melting glaciers, shrinking harvests, rising 
temperatures, falling yields, the decline of oil and coal, a 
challenge without precedent. II. The response. 4. Stabilizing 
climate: An energy effi ciency revolution: A revolution in 
lighting technology, energy-effi cient appliances, zero-carbon 
buildings, electrifying the transport system, a new materials 
economy, smarter grids, appliances, and consumers, the 
energy savings potential. 5. Stabilizing climate: Shifting 
to renewable energy: Turning to the wind, solar cells and 
thermal collectors, energy from the earth, plant-based 
sources of energy, hydropower: Rivers, tides, and waves, 
the world energy economy of 2020. 6. Designing cities for 
people: The ecology of cities, redesigning urban transport, 
the return of bicycles, reducing urban water use, farming in 
the city, upgrading squatter settlements, cities for people. 7. 
Eradicating poverty and stabilizing population: Educating 
everyone, toward a healthy future, stabilizing population, 
rescuing failing states, a poverty eradication agenda and 
budget. 8. Restoring the earth: Protecting and restoring 
forests, planting trees to sequester carbon, conserving and 
rebuilding soils, regenerating fi sheries, protecting plant and 
animal diversity, the earth restoration budget. 9. Feeding 
eight billion people well: Raising land productivity, raising 
water productivity, producing protein more effi ciently, the 
localization of agriculture, strategic reductions in demand, 
action on many fronts. III. The great mobilization. 10. Can 
we mobilize fast enough?: Shifting taxes and subsidies, 
coal: The beginning of the end, stabilizing climate, three 
models of social change, a wartime mobilization, mobilizing 

to save civilization, what you and I can do. Notes. Index. 
Acknowledgments. About the author.
 The section titled “Cars and people compete for grain” 
states: “The price of grain is now tied to the price of oil. 
Historically the food and energy economies were separate, 
but now with the massive U.S. capacity to convert grain into 
ethanol, that is changing. In this new situation, when the 
price of oil climbs, the world price of grain moves up toward 
its oil-equivalent value. If the fuel value of grain exceeds 
its food value, the market will simply move the commodity 
into the energy economy. If the price of oil jumps to $100 a 
barrel, the price of grain will follow it upward. If oil goes to 
$200, grain will follow.
 “From 1990 to 2005, world grain consumption, driven 
largely by population growth and rising consumption of 
grain-based animal products, climbed by an average of 21 
million tons per year. Then came the explosion in grain used 
in U.S. ethanol distilleries, which jumped from 54 million 
tons in 2006 to 95 million tons in 2008. This 41-million-ton 
jump doubled the annual growth in world demand for grain 
almost overnight, helping to triple world prices for wheat, 
rice, corn, and soybeans from mid-2006 to mid-2008. A 
World Bank analyst attributes 70 percent of the food price 
rise to this diversion of food to produce fuel for cars. Since 
then prices have subsided somewhat as a result of the global 
economic downturn, but they are still well above historical 
levels.
 “From an agricultural vantage point, the world’s appetite 
for crop-based fuels is insatiable. The grain required to fi ll 
an SUV’s 25-gallon tank with ethanol just once will feed 
one person for a whole year. If the entire U.S. grain harvest 
were to be converted to ethanol, it would satisfy at most 18 
percent of U.S. automotive fuel needs.
 “Projections by Professors C. Ford Runge and Benjamin 
Senauer of the University of Minnesota in 2003 showed 
the number of hungry and malnourished people decreasing 
steadily to 2025. But their early 2007 update of these 
projections, which took into account the biofuel effect on 
world food prices, showed the number climbing rapidly in 
the years ahead. Millions of people living on the lower rungs 
of the global economic ladder, who are barely hanging on, 
are losing their grip and beginning to fall off.
 “Since the budgets of international food aid agencies 
are set well in advance, a rise in food prices shrinks food 
assistance. The World Food Programme, which is now 
supplying emergency food aid to more than 30 countries, cut 
shipments as prices soared. Hunger is on the rise, with some 
18,000 children dying each day from hunger and related 
illnesses.
 “The emerging competition between the owners of the 
world’s 910 million automobiles and the 2 billion poorest 
people is taking the world into uncharted territory. Suddenly 
the world is facing an epic moral and political issue: Should 
grain be used to fuel cars or feed people? The average 
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income of the world’s automobile owners is roughly $30,000 
a year; the 2 billion poorest people earn on average less than 
$3,000 a year. The market says, let’s fuel the cars.”
 Chapter 2, “Population pressure: Land and water,” 
relates directly to soybeans in Kazakhstan and in Brazil’s 
cerrado: The fi rst major overexpansion (in the 1930s in the 
USA) of cropland onto vast areas of grassland, that were 
highly erodible when plowed, ended in the Dust Bowl.
 “The second major expansion came in the Soviet Union 
beginning in the mid-1950s. In an all-out effort to expand 
grain production, the Soviets plowed an area of grassland 
larger than the wheat area of Australia and Canada combined. 
The result, as Soviet agronomists had predicted, was an 
ecological disaster–another Dust Bowl. Kazakhstan, where 
the plowing was concentrated, has abandoned 40 percent 
of its grainland since 1980. On the remaining cultivated 
land, the wheat yield per acre is one sixth of that in France, 
Western Europe’s leading wheat producer.
 “A third massive cropland expansion is now taking 
place in the Brazilian Amazon Basin and in the cerrado, 
a savannah-like region bordering the basin on its south 
side. Land in the cerrado, like that in the U.S. and Soviet 
expansion, is vulnerable to soil erosion. This cropland 
expansion is pushing cattle ranchers into the Amazon 
forests, where ecologists are convinced that continuing 
to clear the area of trees will end in disaster. Reporter 
Geoffrey Lean, summarizing the fi ndings of a 2006 Brazilian 
scientifi c symposium in London’s Independent, notes that 
the alternative to a rainforest in the Amazon would be 
‘dry savannah at best, desert at worst.’” Brown concludes: 
“Civilization depends on fertile soil.” Address: President, 
Earth Policy Inst., 1350 Connecticut Ave., N.W., Suite 403, 
Washington, DC 20036. Phone: 202-496-9290.

3350. Color photographs of Nutrition et Soja booth in France 
with Bernard Storup and Hervé Berbille. 2009.
• Summary: See next page.
 The booth.
 Hervé Berbille standing at the Nutrition et Soja booth. 
Address: France.

3351. Reisacher, Tatiana. 2009. Recollections of Dr. Artemy 
Alexis Horvath, her father (Interview). SoyaScan Notes. Dec. 
21. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Artemy A. Horvath was born in the city of 
Kazan, the capital city of the Republic of Tatarstan (the old 
Tatar [Tartar / Mongol] capital), located far to the east of 
Moscow. The eighth largest city of Russia (as of May 2010), 
it lies at the confl uence of the Volga and Kazanka rivers in 
European Russia.
 Tatiana, who is age 89, will look up the genealogy of his 
parents. He comes from an old, prominent Russian family, 
that can be traced back to the 11th century–which is why he 
had to fl ee from the Bolsheviks and the Russian Revolution 

of 1917.
 Dr. Horvath’s father was a very prominent professor 
at the university; he also had an M.D. degree. In this 
connection, he did research on the hibernation of bears 
(which he kept in a shed in the back yard of his large brick 
house in Kazan), and his research was later praised highly–
even after the 1917 revolution. He published on other 
subjects as well. Dr. Horvath occasionally helped his father 
take measurements related to the bears.
 Actually, Dr. Horvath’s father was the fi rst one in the 
long family line to take a paid position; before that the 
family had been hussars (light cavalry), or they did work 
such as looking after estates. Alexander Pushkin, the Russian 
poet (1799-1837) mentions Tatiana’s ancestor eleven times in 
one of his poems.
 Dr. Horvath’s mother was named Lydia; Tatiana cannot 
remember or fi nd her family name. She had been born in 
Riga, Latvia; her mother was probably British and her father 
Latvian. Lydia spoke excellent English. At an early age, Dr. 
Horvath (and his two siblings) learned to speak, read, and 
write good English from his mother.
 At the time of the Revolution, Dr. Horvath was in the 
Tsar’s army, stationed on the Turkish front, in charge of 
many horses, because horses were his passion–especially 
Arabians. He used to do special tricks on horseback. Her 
father told her this story: At the time that the Russian 
Revolution broke out, during World War I, many of the 
offi cers were shot by the noncommissioned men below them 
in rank. As he fl ed on horseback, with his back to his men, 
nobody shot him because his men were very fond of him.
 In about 1918, when Dr. Horvath and his wife decided to 
fl ee from the Russian Revolution for their lives, they started 
out by boat, then went by horseback until they arrived at Ufa 
(one of Russia’s largest cities today). Then they boarded the 
Trans-Siberian Railway under the Swiss fl ag–heading east 
for Vladivostok. They hid in bales of straw in one of the cars 
for three days. His wife, Maria, later described how diffi cult 
it was, in part because she was pregnant and expecting her 
fi rst child. In either Harbin or Vladivostok they met their 
relative, General Dmitri L. Horvath, who helped them. Irene, 
their fi rst child, was born on 23 Nov. 1918 in Vladivostok, 
USSR. Tatiana, their 2nd and last child, was born on 24 
Oct. 1920 in a French convent in Tientsin [pinyin: Tianjin, 
China].
 He brought back a Qur’an [Koran] for a Muslim lady 
who was a family friend in Kazan. In one of the family 
houses they had stables where their Muslim friends could 
keep horses for milking and for making koumiss (also 
transliterated kumis, kumiss, kymys. Fermented mare’s milk; 
an important part of Kazakh cuisine).
 Dr. Horvath’s fl uency in English was of tremendous 
help to him to him throughout his professional and personal 
life. It helped him when writing his many publications about 
the soybean and soyfoods. It helped him to fi nd a job at the 
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Rockefeller Institute of Medicine in Peking, China, and it 
helped him throughout his life and work in the United States.
 Maria, Dr. Horvath’s wife, did not speak English when 
she arrived in the United States; she did learn some English 
during her long stay, but she and her husband (Dr. Horvath) 
always spoke Russian to one another.
 Dr. Horvath had PhD (perhaps in biochemistry) from 
the University of Kazan. “His whole thrust was to help with 
world hunger and water shortages; in the 1950s he started 
to collect information about solar and wind energy. He had 
such foresight, and was so brilliant and so charming–just a 
fabulous man.”
 He also taught astronomy in Russia, and had a lifelong 
interest in horses, and a passion for Arabians. His family 
owned horses and at a young age he learned to do riding 
tricks. He was also involved with horses in Peking, because 
the British had a racetrack there, where only Mongolian 
ponies were raced. Dr. Horvath’s father also loved horses, 
and once appeared at a grand party on his white stallion at 
twilight. Later in life, Dr. Horvath started to write a book on 
Mongolian ponies and horses. Soybeans and horses were his 
two main lifelong interests.
 A lot of the details of Dr. Horvath’s biography appear 
in affi davits from the 1950s, a time when anyone with from 
Russia or with Russian ancestry had to prove that they had 
no Communist connections or leaning. Tatiana has several 
such documents (including one from Dr. Armand Burke); she 
will look for them.
 His wife’s maiden name was Maria Nicholaevna 
Kuznetsova. She was born in what was then Russia (it is 
now in Poland) in the Bialowieza Forest, near the border 
with Belarus. At the time of her birth, the Tzar of Russia sent 
her mother a gold cross, because her father was manager 
of the estate at the time. So Maria also came from a very 
distinguished family, but it was not as distinguished as Dr. 
Horvath’s family. They were married on 21 Sept. 1914 in St. 
Barbara’s Church, Kazan. Shortly after they were married, 
Maria met him at Sochi, a resort in Crimea, and had a 
wonderful reunion with him when he was in the army; it was 
one of the happiest times of her life.
 Dr. Horvath was extremely well organized; he always 
knew where everything was.
 The fi rst of the Horvaths to arrive in Santa Fe, New 
Mexico were Tatiana and her husband, Bob–not including 
Irene’s brief visit in late 1942; they arrived in 1948. Bob 
had a career in the military (they lived together all over 
the world) and he was also an architect. Bob worked as an 
architect in Santa Fe for Mr. John Gaw Meem–the architect 
of Santa Fe who revived and preserved historic adobe 
architecture. Irene also worked with John Meem.
 In 1953 Dr. Horvath and his wife, Maria (known as 
“Mimi” to Tatiana) moved to Santa Fe to be with Tatiana 
and her husband, Bob. They bought the small part of the 
house which was adjacent to (but walled off) and part of 

Bob and Tatiana’s house–which was a 300-year-old historic 
adobe. They had bought it from the Meems. Since there was 
no university in Santa Fe except St. John’s (which was not 
quite enough for Dr. Horvath), he began to look for work 
at the University of New Mexico in Albuquerque; he loved 
University towns. He needed money; he was always short 
of money–except when he would have a bonanza–a large 
payment from the Soya Corporation of America, but after 
Dr. Armand Burke died in 1956 [he was hit by a taxi] that 
business went down hill. He was not the kind of person who 
was focused on money, but he wanted money to do the things 
he wanted to do. That’s the way he grew up.
 Dr. Horvath and his wife were always friends, but 
there were a lot of arguments, so after living with his wife 
and daughter and son-in-law in Santa Fe for several years, 
he found a tiny apartment in Albuquerque, where he lived 
peacefully and earned a little money (he was not on the 
faculty), but not as much as he would have liked to. He 
always wanted to live in a university town; Princeton, New 
Jersey, had been perfect for him. He was age 67 in 1953, 
and he often complained of age discrimination, since he 
was still in the prime of his life. He was sharp, brilliant, 
capable, strong, health-conscious and healthy with a vast 
accumulation of knowledge. Yet on weekends he always 
returned to Santa Fe by bus to be with his wife and her 
friends. Thus he spent more time in Albuquerque than in 
Santa Fe. Irene moved to Santa Fe shortly after her parents 
arrived. She lived with her mother from time to time.
 In Oct. 1979 Dr. Horvath stumbled and hit his head on a 
stone railing in Albuquerque; he died a few hours later.
 Tatiana cannot recall a single day in Dr. Horvath’s 
life when he was sick. He was always au courant about 
everything, deeply engaged in the world and with the most 
recent important information.
 Burial: Dr. Horvath is buried in a cemetery in Santa Fe. 
His wife’s ashes are scattered in the mountains near Santa 
Fe where she and her husband loved to go mushrooming; 
that was one of their favorite pastimes. Irene is in a third 
place. Tatiana and Bob weren’t even invited to attend Irene’s 
funeral; it was such a shock she still hasn’t gotten over it.
 Dr. Horvath spoke very good English. His mother, who 
was originally from Riga, Latvia, spoke fl uent Russian, 
German, French, and English–and she instilled in him the 
importance and joy of learning other languages. He started to 
learn English from his mother. He continued to learn English 
while he was working for the Rockefeller Foundation. Dr. 
Horvath’s stay in China was extremely important to him. The 
entire time Dr. Horvath and his family were in China, they 
lived in Peking in the old Austria Hungarian Legation with 
General Dmitri Leonidovich Horvath (born 25 July 1859 in 
Kremenchug, died 16 May 1937 in Beijing, China). A scion 
of old Russian gentry family. A graduate of the Nikolayev 
Engineering School and the Nikolayev Engineering 
Academy, he was sent to build the Trans-Caspian railway 
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in Central Asia. Now president of the Trans-Siberian 
Railroad, he was a fi rst cousin of Dr. Horvath. Previously, 
the General had been head of Russians in exile when he 
was in Manchuria (in Harbin). They met many important 
and interesting people and had a splendid social life. It was 
during this period of his life that he became fascinated with 
the possibilities of the soybean; that’s when it all started. It 
was a whole new beginning and he foresaw at that time the 
future possibilities of the soybean as something fabulous and 
valuable and worth pursuing. Continued. Address: Santa Fe, 
New Mexico.

3352. Reisacher, Tatiana. 2009. Recollections of Dr. Artemy 
Alexis Horvath, her father. Part II (Interview). SoyaScan 
Notes. Dec. 21. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: Continued: Dr. Horvath was invited to come 
to the United States by the Rockefeller Foundation. So the 
family took a ship from China (leaving from either Shanghai 
or Hong Kong) to Italy, and then traveled to Paris (where 
they had relatives; they stayed there for one month) and then 
on to Berlin, where Dr. Horvath’s elder brother, Dr. Clemens 
Horvath lived.
 After seeing that his wife and two daughters were 
properly settled in Switzerland, Dr. Horvath (in 1928) fi rst 
traveled to the United States to Princeton, New Jersey 
(by boat). Over the next few years he returned to Europe 
twice to spend time with them, in Switzerland and a little 
bit in Germany (in the little village of Bad Blankenburg in 
Thueringer Wald in Thueringen, Germany, where they could 
hike and relax). After about 2 years the family joined Dr. 
Horvath in the United States.
 Dr. Clemens Horvath, was a brilliant physicist; he spoke 
8 languages. Clemens (whom Tatiana called “Uncle Clem”) 
was a friend and colleague of Albert Einstein. In 1921 Dr. 
Clemens von Horvath wrote a book about Albert Einstein’s 
special theory of relativity; it was published in Berlin.
 When Dr. A.A. Horvath was living and working in 
Princeton, he came to know Albert Einstein, who invited Dr. 
Horvath to his home to visit. After tea they once played a 
duet on their violins. Tatiana recalls seeing Einstein as they 
passed, walking on the street, and she once saw him in a 
rowboat on Lake Carnegie.
 Dr. Horvath worked fi rst for the Rockefeller Institute 
of Medicine in Princeton, New Jersey–from 1927 to 1931. 
He resigned because it wasn’t the sort of work he liked 
best. There may have also been another personal reason. He 
had a sort of patroness named Laura Baker, who absolutely 
adored him and wanted him to divorce his wife and marry 
her; she lived in the grandest mansion in Princeton and she 
invited Dr. Horvath, with his wife and children, to visit her. 
Dr. Horvath always tried to protect his wife, but women 
were always attracted to him–because he was handsome and 
fascinating and charming. But he never turned on the charm 

for any other women.
 Tatiana recalls that Dr. Horvath, much later in life, was 
very adamant about “retiring into something and not from 
something.” “He said that the one regret of his life was 
that he left the Rockefeller Institute. He did that as a much 
too confi dant young scientist, thinking that he would make 
enough money from his scientifi c research so that he could 
do the sort of research that he wanted to.
 From 1931 to 1933 he worked for the U.S. Bureau of 
Mines in Pittsburgh, Pennsylvania. He also resigned from 
there because it wasn’t at all the sort of work he enjoyed.
 From Dec. 1933 to Dec. 1939 Dr. Horvath was 
employed at the University of Delaware’s Agricultural 
Experiment Station, in Newark, Delaware–his last formal 
job. When he was accepted for the job, he was living with 
his family in Pittsburgh, Pennsylvania. His two daughters, 
both teenagers, were in the best private school in Pittsburgh, 
and had an established and very rewarding life, with their 
friends and activities and all their stuff. It was decided 
that Dr. Horvath would live in Newark fi ve days a week 
then commute home to Pittsburgh be with his family on 
weekends. He enjoyed his work there, but retired at age 53. 
He was very sociable and made lifelong friends there, as he 
had done at the Rockefeller Inst., and they would often invite 
him for tea or dinner. Both he and his wife truly enjoyed 
their “reunion” each weekend.
 Within two months after he retired from the University 
of Delaware, he started Horvath Laboratories Inc. in 
Chambersburg, Pennsylvania. He would commute to there 
from his home in Pittsburgh. From 1940 until 1956 he 
focused on his work with Horvath Labs and with the Soya 
Corporation of America.
 Through all of those years [starting in 1932] there was 
the Soya Corporation of America, run by Dr. Armand Burke. 
Dr. Burke very prominent in society, very intelligent and 
well educated. They had their offi ces in Rockefeller Center 
in New York City. Dr. Burke had many connections with 
other famous, wealthy people. He was very interested in 
and involved with this soya company, and he often took Dr. 
Horvath with him when he traveled.
 Note: Tatiana never met Dr. Burke; the above 
impressions of him are based on talks with her father.
 Tatiana remembers that, starting in the 1940s, Dr. 
Horvath would often go to the soy offi ces in New York City. 
“They were a huge business and going strong.” That was the 
only time he made good money from his soy fl our patents; 
the full-fat soy fl our had a nutty fl our. Irene Horvath (Dr. 
Horvath’s eldest daughter) moved from Pittsburgh to New 
York City at that time; she became close friends with Miriam 
Morris Apicella (Dr. Burke’s secretary; not sure which is 
her maiden name vs. her married name). The Soya Corp. of 
America did very well during and shortly after World War 
II when the U.S. government bought lots of their soya fl our, 
especially for relief feeding in Europe.
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 During World War II, Maria, Dr. Horvath’s wife, worked 
for pay for several years teaching Russian to GIs; this was 
the only time she worked for pay while in the USA.
 In about 1946 or 1947 Dr. Horvath and his wife bought 
their fi rst home in the United States in Princeton, New 
Jersey; previously they had always rented. They moved there 
from Pittsburg, Pennsylvania. They used income from Soya 
Corporation of America to purchase this home in Princeton. 
They lived in this house for the next 6-7 years until they 
moved to Santa Fe, New Mexico.
 Unfortunately Dr. Burke died in 1956 several weeks 
after he was hit by a taxi in an automobile accident. After Dr. 
Burke died, another group of people took over. Dr. Horvath 
worked with them, but they just never quite made it. By this 
time Tatiana was married and living elsewhere.
 About 15-20 years ago Tatiana went to New York to see 
Prince Dmitri Scherbatov, whose recent ancestor was a very 
prominent fi nancial man in New York City and he had a lot 
of stock in the Soya Corporation–as did Tatiana. This same 
prince did extensive genealogical research on the Horvath 
family–tracing it back to records in 1002. Continued. 
Address: Santa Fe, New Mexico.

3353. SoyaScan Notes. 2009. Chronology of major soy-
related events and trends during 2009 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Jan. 7–The USDA calls for an audit of 
the soybean checkoff program. The American Soybean 
Association had fi led a complaint on 10 Dec. 2008.
 May–Monsanto fi les a lawsuit against DuPont for patent 
infringement; DuPont countersues, accusing Monsanto of 
being anti-competitive.
 June 15–Vandemoortele N.V. (Belgium) and Dean 
Foods (Texas) announce an agreement whereby Dean 
Foods will acquire Vandemoortele’s Alpro Division. The 
transaction’s price is approximately 325 million euros [$400 
million]. It is expected to be completed in the third quarter 
of 2009. With its Alpro (R) soya and Provamel (R) brands, 
Alpro is the European leader in branded soy-based beverage 
and food products and had net sales of approximately 260 
million euros in 2008. Alpro has fi ve manufacturing sites in 
Belgium, the United Kingdom, France and the Netherlands, 
and employs approximately 750 people.
 June–SunOpta opens a soymilk / soybase plant in 
Modesto, California, about 5 minutes drive from the plant 
owned by the WholeSoy Co.
 July 13–Monsanto acquires WestBred, LLC, a Montana-
based company that specializes in wheat germplasm. 
Worldwide, over the past 5 years, there is growing interest 
among farmers and farm organizations in genetic engineering 
of wheat.
 Aug. 17–Monsanto and DuPont (via Pioneer Hi-Bred), 
the world’s two biggest sellers of genetically engineered 
seeds, turn up the volume in their latest skirmish. DuPont 

accuses Monsanto of monopolistic practices. The two giants 
are battling for control of the seed business.

3354. Association Misola. 2010. Misola (Website printout–
part). www.misola.fr Printed Jan. 9.
• Summary: Misola is the name of decentralized a 
organization (l’association Misola) of health professionals 
who work to alleviate malnutrition in francophone (French-
speaking) countries of subsaharan West Africa, especially 
Burkina Faso, Mali, Senegal, and Niger.
 History: Misola was born in Oct. 1982 in Upper Volta 
(renamed Burkina Faso in Aug. 1984) from a collaboration 
between the Department of Public Health of the East 
(Direction Départementale de la Santé Publique de l’Est) 
and the Association of the Brothers of Man (l’association 
Frères des Hommes), under the initiative of Dr. Jean-
Marie Sawadogo and of Drs. Claire et François Laurent. It 
gradually extended its activities to the three other countries. 
In 1983 Dr. François Lebas rejoined the project. In Feb. 1995 
Dr. Lebas created, at Calais, France, the French Association 
of Misola l’association française Misola. In November 1995, 
the Misola trademark was registered with the associations 
INPI and OAPI. En 2008, le Dr. François Laurent, who was 
excluded from the association Misola, created the Bamisa 
Project. The two projects are now totally separate and 
independent.
 To alleviate hunger, Misola uses the food resources of 
the countries in which they work to make MISOLA, a fl our, 
made from 60% toasted millet, 20% toasted soy, 10% toasted 
peanuts, and 10% other ingredients including 9% sugar, 
1% iodized salt, a mixture of vitamins and other minerals, 
and the enzyme amylase which digests the solids to yield 
a fl uid when water is added. Thus, the name MISOLA is 
derived from the fi rst letters of the names of the three main 
ingredients in French (MIllet, SOya, L’Arachide). This fl our 
is produced from local ingredients that meets basic bodily 
needs for energy, protein, and micronutrients.
 Misola focuses its work on infants of ages 6 to 60 
months (5 years) and on the women most closely connected 
with these children by using the fl our to help satisfy their 
specifi c nutrition needs. Address: B.P. 286, 62105–Calais 
Cedex, France.

3355. BAMISA. 2010. Bamisa (Website printout–part). 
www.bamisagora.org Printed Jan. 10.
• Summary: The Bamisa Project (Le Projet BAMISA) is 
a public health project with the goal of contributing to the 
struggle against malnutrition in infants and adults in tropical 
countries, particularly in Africa, in line with the public health 
structure of each country.
 The word BAMISA is derived from the fi rst letters 
of Bouille Amylasée Mil Soja Arachide–a pap containing 
the enzyme amylase, made from 60% by weight roasted 
millet (or corn), 20% by weight dehulled soybeans, and 
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20% by weight decorticated peanuts, plus 9.5% sugar and 
0.5% iodized salt. BAMISA, which contains 15% protein 
by weight and 425 calories (Kcal) per 100 gm of fl our, is 
made from local ingredients and distributed in the form of 
a fl our. One of the key innovations is the addition of this 
enzyme, which hydrolyses (breaks down) starch into sugar, 
and causes it to become a liquid when water is added. The 
enzyme comes from the malt of germinated cereals, and is 
made locally.
 The formula is 1 volume of fl our, 2 volumes of water, 
and 3 pinches of malt.

3356. Top Nature (Drdogne, Southwest France). 2010. 
Chercheur Hervé Berbille: Des aliments bons à penser 
[Researcher Hervé Berbille: A food to think well of]. No. 91. 
p. 22-23. Jan. [Fre]
• Summary: That food refers to soyfoods, Mr. Berbille’s 
specialty. Contains a brief biography and his answers to 
questions, including about vegetarianism. A portrait photo 
shows Mr. Berbille. Address: France.

3357. Shurtleff, William; Aoyagi, Akiko. comps. 2010. 
History of soybeans and soyfoods in Australia, New 
Zealand and Oceania (1770-2010): Extensively annotated 
bibliography and sourcebook. Lafayette, California: Soyinfo 
Center. 544 p. Subject/geographical index. Printed 28 March 
2010. 28 cm. [1713 ref]
• Summary: The title page states: Australia, Fiji, French 
Polynesia (incl. Tahiti), Guam, Kiribati, Marshall Islands, 
Micronesia, Nauru, New Zealand, Palau Isl., New Caledonia, 
Samoa (American), Samoa, Wallis and Futuna, Papua New 
Guinea, Solomon Islands, Tonga, Tuvalu, Vanuatu. Address: 
Soyinfo Center, P.O. Box 234, Lafayette, California 94549. 
Phone: 925-283-2991.

3358. Nguyen, Hoang Quoc. 2010. Re: Soyfoods and 
soybeans in Vietnam. Letters (e-mails) to William Shurtleff 
at Soyinfo Center, May 4-12. 1 p. each.
• Summary: Mr. Nguyen is the father of Andrea Nguyen, 
author of Into the Vietnamese Kitchen (2006, Ten Speed 
Press) and was kindly introduced to Soyinfo Center by 
Andrea, who is now writing a book about tofu in Asia.
 Mr. Nguyen was born and raised in Vietnam, and lived 
there with his wife and family until April 1975 when he fl ed 
to the USA just before the fall of Saigon and the American 
defeat in what Vietnamese call the “American War.”
 He was governor and military sector commander of two 
provinces in the Mekong Delta of Vietnam (Vinh Binh {now 
called Tra Vinh} from 1956, and Kien Phong {now called 
Dong Thap Muoi} from 1956-1960), and of Binh Thuan, in 
the south of central Vietnam, from 1960-1963. While he is 
not a specialist in Vietnamese food, he knows as much about 
it (or more) as the typical person born and raised in that 
country.

 Question: Do Vietnamese eat soybeans as a green 
vegetable (green vegetable soybeans, edamamé)? Ans: No, 
and there is no specifi c name for them.
 Question: Please tell me about soymilk in Vietnam. Ans: 
Its name in Vietnamese is sua dau nanh (with diacritical 
marks). It was very popular, but mostly in the cities (as we 
were in Viet Nam before 1975). Don’t know exactly at the 
present time. Use it at breakfast or at any time during the day 
as a beverage. It is sold in a plastic container, at tofu shops 
or at marketplaces. Nobody made it at home at our time in 
Viet Nam (before 1975). But soybean milk machines are 
now on the market at non-expensive prices. Probably some 
people are making it at home for freshness. It is typically 
served sweetened or plain; not salty. It has a fairly long 
history. Its popularity is increasing with the propagation of 
the soybean’s benefi ts.
 Question: Please tell me about yuba (the fi lm that forms 
atop soymilk when it is heated) in Vietnam. It is often called 
beancurd skin or (when dried) beancurd sticks in Vietnamese 
cookbooks. Ans: It is called phu chuc (dried rolled yuba; 
dried yuba sticks) in north Viet Nam, and tau hu ky in south 
Viet Nam. [Called Fuchu or fuzhu in Chinese]. Fresh dry 
yuba is tau hu ky tuoi (it needs to be frozen or refrigerated 
and thawed before using) and regular dry yuba is tau hu ky 
kho.
 All Vietnamese (north, center, and south) use only one 
language but there are differences in tone and accent in 
pronunciation, and also in the naming of some things and 
objects. The phonetic adaptation from Chinese or French 
words are also different, it may be the reason of Tau Hu Ky 
for Fu Pi and Phu Chuc for Fu Zu.
 Yuba is very popular, used in households, market stalls, 
and restaurants–especially in place of meat in vegetarian 
dishes and diets (infl uenced by Buddhism). It is sold in dry 
form, either unfried or fried, in a package at any market 
place. It is made only by special factories of Chinese origin. 
It is served as a wrapper for shrimp or meat, then fried. Also 
in soup–fried and served with broken steamed rice, and 
many other dishes at home and restaurants from selected to 
street corners. It is especially useful in the preparation of 
vegetarian dishes as a substitute for real meat. In one popular 
dish (called Chan Thien Ky), tau hu ky [yuba] is wrapped 
around minced shrimp to make a little packet, which is 
deep-fried; it is somewhat like the Cantonese dim sum item 
of shrimp in “tofu skin” but Viet people commonly serve it 
as a side dish on rice plates. Another popular yuba recipe in 
Vietnam is Com Tam Tau Hu Ky Suon Bi (Broken rice with 
yuba wrapped around shrimp, pork chop, and pork skin). 
Note: A Google search for “tau hu ky” will bring up many 
other recipes, images, and videos in Vietnamese and English. 
Yuba has a long history in Viet Nam, being introduced along 
with Chinese cuisine. Today its use is increasing along with 
the demand for new recipes and awareness of the benefi ts of 
consuming foods made from soybeans. Yet it is still not an 
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item in everyday meals, but is reserved for special occasions, 
whether at home, in a restaurant, or at parties.
 Question: When the French divided today’s Vietnam into 
Tonkin (north), Annam (middle) and Cochinchina (south), 
were there any cultural or language differences between 
the three? Were the divisions based on these cultural and 
language differences or not? Ans: No major difference in 
culture or language existed between the three regions at that 
time. The French made the division just for more effi ciency 
and convenience in their colonization of Viet Nam. The 
French split Viet Nam up into many areas with different 
administrative systems so as to maintain the division, in 
order to make their occupation more effi cient [and to try 
to prevent or limit the growth of nationalist or resistance 
movements].
 Question: Please tell me about soybean cultivation in 
Vietnam. Ans: At this present time, because of the huge 
demand of soybean for edible oil and meal or cake for 
animal feeds, milk for human consumption, large areas in 
the South (east and west parts) are being used for cultivation 
of soybean. Production in the North and Central regions, 
due to limitation of available lands, may be suffi cient only 
for regional production of Tuong and Tofu. Five different 
kinds of seeds are being introduced and tested and yield/ha 
are much better. Areas in the south-west (Mekong delta) will 
produce 3 crops per year.
 For centuries soybeans have been cultivated in 
Viet Nam. Before the vegetable oil from soybean was 
introduced, each region produced what people need for daily 
consumption. This has been changed completely because of 
the demand for soybean oil, milk, sub-products for animal 
feeds.
 Soybeans are cultivated along the hillsides or high 
level areas not submerged by water, or in between the rice 
crops seasons. In the south western region (Mekong delta) 
where the fi eld is submerged under the water every year 
for 4 months, farmers can now plant soybean after the rice 
crop harvest. They burn the hay, make holes and put the 
seeds down, cover with hay, let it grow, fertilize (chemical), 
use pesticides and herbicides. After 75-82 days they can 
harvest (still by hand), or use a machine to pull out the 
beans, then dry them. Viet Nam is presently divided into 62 
provinces and towns; soybean is planted in 43 of them. At 
the present time, no information is available about large size 
farms using complete machinery like in the USA, but an 
area like the Mekong Delta may open up and introduce this 
kind of large farming process. The highlands in Viet Nam 
offer tremendous opportunities for development of modern 
farming (mechanized) but require enormous investments 
in knowledge, experience, and quick fl exibility of action 
and funds. A state economy system cannot afford to let that 
happen, I would say.
 Viet Nam still has to import 400,000 to 500,000 tons of 
soybean every year from China, Kampuchea [Cambodia], 

Thailand, Canada and the USA.
 Today, soybeans are most widely used as a food in the 
south of Vietnam. My estimate of the amount of soybeans 
used in traditional foods (in descending order of popularity) 
is: Tofu, soy milk, tuong (a thick fermented soy sauce), chao 
(fermented tofu), soy sauce (liquid), tau hu ky (yuba).
 Additional remarks: Tuong should be considered in 
this study, as tuong is a sauce made and used only in Viet 
Nam. It is made from rice and soybean, plus salt, in a very 
delicate way, serving as sauce for eating and cooking. Long 
ago the northern Viet term for soybeans was “dou,” as in 
Chinese. But soybeans were also called “dou tuong” because 
they were so widely used in Vietnam to produce the popular 
fermented sauce “tuong.” That’s why today the Vietnamese 
term for soy sauce is either “nuoc tuong” [sauce + tuong; 
a lingering reference] or “xi dau,” from the Cantonese 
phonetic.
 All the Vietnamese (old generation, of north and center 
origin) living in the US, miss “tuong” very much as the 
Tuong Cu Da being sold in the market places here is not 
the real thing–in terms of composition, taste and fl avor. The 
three best kinds of Tuong are: (1) Tuong Cu Da. (2) Tuong 
Ban, in north Viet Nam, and (3) Tuong Nam Dan, in Nghe 
An (central Viet Nam).
 Note: Andrea adds: “These are really cool tuong 
sauces!” Address: San Clemente, California.

3359. Heck, Wolfgang Rainer. 2010. Re: Brief history of 
Life Food GmbH–Taifun Tofurei. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Aug. 14. Updated on 18 Nov. 
2011. 2 p.
• Summary: I have looked again at the early documents 
which show that Life Food was offi cially started on 10 April 
1985. At that time the company made only sprouts. As you 
know, Klaus Kempff (who was born in 1935) started the 
fi rst steps in producing Tofu in a cellar. At this time he grew 
sprouts and he sold a small range of sprout varieties at the 
big cathedral-market in Freiburg. He named his business Life 
Food.
 In 1986 he fi rst began experiments making tofu and after 
getting good results (your book helped him) he produced 
a few kilos of tofu and sold it to his sprout clients. He 
produced it together with the members of his “patchwork-
family.”
 I fi rst met Klaus in the summer of 1986 at a [drumming] 
workshop in Greece. After this workshop we went together 
to the Netherlands to have a look at a bigger soyfood 
production operation initiated by sanyassins [Disciples of 
Sri Rajneesh / Osho]; they made burgers and rolls with tofu 
and vegetables. When we came home he had trouble with the 
offi cial bureau for hygiene in Freiburg. They did not allow 
production of food in a cellar.
 Klaus was really shocked by this information and he 
had two options–to cancel everything or to move to a new 
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location. At this time I found an empty store and proposed 
to Klaus that we use it together as the new production place. 
He invited me to go to work with him and his growing 
tofu business. Together with the people of his family we 
renovated the old store by ourselves. So we became partners. 
Now the tofu became legal and we could develop our 
equipment and process / technology.
 In the beginning of 1987 I founded the enterprise Taifun 
(that was the exact name) as a personal company. I rented a 
small place in a market-hall in Freiburg, and sold tofu made 
by Klaus at the new production place. He delivered it to me 
every morning. I sold part of it as fresh tofu (stored in fresh, 
cold water in an aquarium), and I prepared salads and meals 
using the rest. For two years everyday I cooked a fresh tofu 
meal for about 50 people.
 Note: When people tasted plain, unseasoned tofu they 
didn’t like it at all. But when they tasted pan-fried tofu, 
seasoned with a little shoyu / soy sauce, almost all of them 
liked it very much.
 Klaus and his crew produced the tofu for me and for 
other gastronomic businesses. He developed the smoked- and 
the sprouted soy-tofu. The big idea was to bring Life Food 
and Taifun together some day as a GmbH (this is typical 
German and maybe similar to a corporation).
 In 1989 the space for the production became too small 
and we had some trouble with the neighbours. The smell of 
the tofu and the fried tofu products was very intense. So we 
decided to relocate again; we rented a new production-hall 
in the industrial area of Freiburg. Now we had a good place 
and we were able to process 111 kg (244 lb; 4.5 sacks) of 
soybeans a day. This means about 190-200 kg tofu a day. So 
we produced 1,000 kg a week. I quit my job in the market 
hall. We tried to produce for the organic shops in our region. 
Taifun became the brand name and Life Food the name of 
the organization. On 29 December 1989 we [Wolfgang, 
Klaus Kempff, and Silvia Notbohm-Kempff] integrated 
the brand name Taifun into our organisation name–as a 
result we created the corporation Life Food GmbH / Taifun-
Tofuprodukte.
 At this time we had 400 square meters of fl oor space 
and we developed a big range of different tofu specialties. 
There was also a change in the crew. Klaus’ “family people” 
[including Silvia Notbohm-Kempff] stopped working for the 
company and in Feb. 1990 Günter Klein joined Life Food.
 Now we started to work more professionally and we 
built up an effi cient organisation for all the departments.
 In 1991 at age 56, Klaus Kempff told us that he also 
wanted to realize other things in his life, in part because the 
speed of development in Life Food was very fast. He worked 
on the development of his own awareness and of healing 
methods. He soon focused on healing work.
 On 9 Dec. 1991 Klaus quit has job as managing director 
of the corporation (Geschäftsführer). At this time Günter 
Klein and I became equal full partners (Gesellschafter); we 

made a contract with Klaus and bought his shares of the 
corporation. Klaus went on to do some social projects with 
older people.
 At the end of 1994 we moved into Bebelstrasse 8, which 
is our present location–in Freiburg’s Hochdorf Industrial 
Estate. Here we found a big production place with more than 
2,600 square meters of fl oor space. First we rented it and 4 
years later we had the chance to buy the land. We started in 
the Bebelstrasse making about 1,200 kg per day of tofu.
 In January 1995 Alfons Graf entered the company.
 In 2004 Günter Klein asked for a sabbatical year and 
went for this time to the Amazon to experience shamanism. 
One year later, he came back with new ideas.
 In 2007 we invested in a Logistic Center for our cool 
products 400 meters from the production place. Our own 
shuttle bus is running there 10 times a day with the products 
and other things.
 In October 2009 Günter Klein left the company; he 
decided to follow his interests related to shamanism totally.
 2010 Aug. 14–We now make about 14,400 kg/day 
of tofu–about have 12 times more than we made in 1994. 
Günter Klein is the plant manager–in charge of production 
and equipment. I develop the organisation and products, and 
manage the sales activities.
 This year Klaus Kempff visited us two or three times. 
He is really proud of the present situation, because his former 
vision of less meat and more vegetable protein has became 
much more a reality. Klaus is now 74 years old and always 
engaged in social action and very active against genetically 
engineered plants and animals–GMO.
 Update: 18 Nov. 2011–Until November 2011 I worked 
together with 3 heads of the business units. Each one 
of them is responsible for some departments. In early 
November 2011 we arranged the fi rst step of changing the 
organisation once more. Since 1 November 2011 Alfons 
Graf has worked together with me as co-managing director 
(Geschäftsführung). Meanwhile we have about more than 
160 employers with 35 different Tofu-specialities. We need 
about 2000-2200 metric tons of soybeans a year and we 
produce about 70 tons of tofu a week and 40 different tofu 
specialty products. This year we had 1,400 tons of soybeans 
from Germany, France and Austria. We are expanding this 
time and next year is the 25th birthday of the brand Taifun.
 I hope this information will help you to answer your 
questions. Thank you for the Rilke words. By the way: I 
like Rainer Maria Rilke very much and maybe you can 
understand the words which are written down in my offi ce: 
\... es handelt sich darum, alles zu leben.
 Wenn man die Fragen lebt,
 lebt man sich allmählich,
 ohne es zu merken, eines fremden Tages
 in die Antwort hinein. Address: Managing Director, Life 
Food GmbH.
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3360. Axe & Allies (1939-1945, a World at War). 2010. 
Leningrad: 900 jours de siege [Leningrad: The 900-day 
siege]. No. 21. July/Aug. [Fre]

3361. Product Name:  [Soy Party Mix (With Soynuts, 
Almonds and Raisins, With Lightly Salted Soynuts)].
Foreign Name:  SOY Soya Party (Graines de soja toastées, 
amandes, et raisins secs; Graines de soja toastées fi nement 
salées).
Manufacturer’s Name:  Nutrition & Santé S.A. (Formerly 
SOY / Société Soy).
Manufacturer’s Address:  Chemin de l’Horte, F-31250 
Revel (near Toulouse), France.  Phone: Web: www.soy.fr.
Date of Introduction:  2010 October.
Ingredients:  Lightly salted: Whole soybeans 96%*, 
sunfl ower oil*, salt. * = Organically grown ingredients. 
“May contain traces of nuts, peanuts and sesame seeds.”
Wt/Vol., Packaging, Price:  70 gm nontransparent plastic 
bag.
How Stored:  Shelf stable.
New Product–Documentation:  Products (with Labels) 
brought to Soyinfo Center by Taro Mikuriya. 2011. Dec. 14. 
On the front panel of each: Pour des moments festifs en toute 
légèreté (For festive moments, with all light-heartedness). 
Soja Francais. Sans OGM (Made from soybeans grown in 
France. Not genetically engineered). Certifi e AB–Agriculture 
Biologique (Certifi ed organically grown).
 Letter (e-mail) from Bernard Storup. 2012. Dec. 9. Soy 
Party Mix was introduced in Oct. 2012. The products are 
made for us by a nearby company.

3362. Product Name:  [Lima Smoked Tempeh].
Foreign Name:  Lima Tempeh Fumé-Geräuchert.
Manufacturer’s Name:  Lima Belgium.
Manufacturer’s Address:  Groendreef 101, B-9880 Aalter, 
Belgium.
Date of Introduction:  2010.
Ingredients:  Soybeans *, water, ferment (Rhizopus 
oligosporus). * = Organically grown.
Wt/Vol., Packaging, Price:  170 gm. plastic pouch.
How Stored:  Refrigerated.
New Product–Documentation: See next page. Label sent 
to Soyinfo Center by Chico Leroux of Lyon, France. 2012. 
Feb. 8.

3363. Nutrition & Nature. 2010. Nutrition & Nature: Nourrir 
par nature. Soy. Céréalpes. Variez, équilibrez [Nutrition & 
Nature: Be nourished by nature. Soy. Céréalpes. Variety, and 
in balance (Catalog)]. Revel, France: N&N. 20 p. 30 cm. Full 
color [Eng]
• Summary: A stylish product catalog (without prices) for 
Soy and Céréalpes [Cerealpes], loaded with color photos of 
product labels. Contents: Introduction, by Bernard Storup, 
founder and General Director of Soy. Organic solidarity: 

No genetically engineered soybeans. 100% of soybeans 
used grown in southwest France. To be engaged in the 
development of organic agriculture. To work give growers a 
written contract with just prices.
 Fresh line of products. UHT line. Long life line. 
Marketing. Shelf layout. Address: Chemin de l’Horte, F 
31250 Revel (near Toulouse), France. Phone: 05 62 18 72 85.

3364. Roumet, P.; Rooryck, S.; Sartre, P.; Tavaud-Pirra, 



HISTORY OF SOY IN FRANCE   1090

© Copyright Soyinfo Center 2015



HISTORY OF SOY IN FRANCE   1091

© Copyright Soyinfo Center 2015

M. 2010. La sélection du soja en France: Quel état des 
lieux? [Soybean breeding in France: Where do we stand?]. 
Innovations Agronomiques 11:175-86. [37 ref. Fre; eng]
Address: 1. UMR DiaPc, INRA Domaine de Melgueil, 
34130, Mauguio; 2. Gie Soja, Domaine de Melgueil, 34130 
Mauguio; 3. UMR DiaPc, Supagro, 2 place Viala, 34000 
Montpellier Cedex 2. All: France.

3365. Robin, Marie-Monique. 2010. The world according to 

Monsanto: Pollution, corruption, and the control of our food 
supply. An investigation of the world’s most controversial 
company. Translated from the French by George Holoch. 
New York, NY: The New Press. Distributed by Perseus 
Distribution. xii + 372 p. Preface by Nicolas Hulot. Index. 24 
cm. [528 endnotes]
• Summary: A stinging indictment of Monsanto. Contents. 
Preface: A book for public health, by Nicolas Hulot. 
Introduction: The Monsanto question. Part I: One of the 
great polluters of industrial history. 1. PCBs: White collar 
crime. 2. Dioxin: A polluter working with the Pentagon. 3. 
Dioxin: Manipulation and corruption. 4. Roundup: A massive 
brainwashing operation. 5. The bovine growth hormone 
affair, part one. 6. The bovine growth hormone affair, part 
two.
 Part II: GMOs: The great conspiracy. 7. The invention 
of GMOs. 8. Scientists suppressed. 9. Monsanto weaves its 
web, 1995-1999. 10 The iron law of the patenting of life. 11. 
Transgenic wheat: Monsanto’s lost battle in North America.
 Part III: Monsanto’s GMOs storm the south. 12. 
Mexico: seizing control of biodiversity. 13. In Argentina: 
the soybeans of hunger. 14. Paraguay, Brazil, Argentina: the 
“united soy republic.” 15. India: the seeds of suicide. 16. 
How multinational corporations control the world’s food. 
Conclusion: A colossus with feet of clay. Address: French 
journalist and fi lmmaker. Winner of the 2000 Rachel Carson 
Prize.

3366. Otsuka Pharmaceutical Co., Ltd. 2011. Otsuka to begin 
phased launch of Soyjoy nutritional food product (News 
release). Japan. Feb. 2.
• Summary: “Otsuka Pharmaceutical Co., Ltd. has 
announced that it will begin a phased launch of its Soyjoy 
nutritional fruit product in France, Belgium, Italy and Spain, 
starting in February 2011 through its subsidiary Nutrition & 
Sante SAS.
 “For the Otsuka Group, with its two core pharmaceutical 
and nutraceutical businesses (NC business), the development 
of the NC business in Europe is an important step in its 
globalization efforts.
 “Soyjoy, a fruit soy bar made from soy fl our, is a product 
that could help unlock the global potential of soybeans 
due to their high nutritional value. The SOYJOY line up in 
Europe will feature seven varieties, including strawberry and 
blueberry which have become hits in Japan.
 “Moving forward, Otsuka Pharmaceutical will fi rst focus 
efforts on the success of SOYJOY in Europe by expanding 
sales channels in the region, followed by the strengthening 
of its product line up to include original items and reviewing 
the potential for localized production.” Address: Japan.

3367. Williams, Bruce. 2011. Background information on Li 
Yü-ying (Li Shizeng) (Interview). SoyaScan Notes. May 28. 
Conducted by William Shurtleff of Soyinfo Center.
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• Summary: In China a child gets his or her “original” name 
at the naming ceremony when the child is one month old.
 When does a person get their “Courtesy name”? 
Traditionally there used to be a thing called a “capping 
ceremony,” which was a coming-of-age rite. It generally 
happened when the young man of a literate family of means 
reached the age of adulthood / majority (around 18-20 years 
of age). The person did not have to be famous, and in the 
early 1900s only about 1-2% of all young men in China went 
through such a ceremony. The parents usually give the young 
man his name; only rarely did he choose it for himself.
 A “courtesy name” should be used by ones peer or those 
who are younger. A person can decide when they wish to use 
which name. Note: Li Yü-ying chose to use only that name 
in all of his writings about soy.
 The situation with Li Yü-ying (who is generally known 
to the world by his “courtesy name” or “style,” Zi), Li 
Shizeng, is a little tricky because he was born and fi rst 
educated in the old educational system.
 If Li was born in 1881, then he turned 20 in 1901, 
which was before the educational reform edict was offi cially 
announced in 1906–and before the Republican revolution 
of 1911-12. The reform basically disenfranchised an entire 
generation of people who were preparing for the exams and 
careers as government offi cials.
 Note: In China’s educational reform, the ancient system 
of literary examinations was completely abolished and 
replaced by a more modern and more Western system based 
on universities, libraries and museums. Previously there 
had been no school system in China, with the exception of 
Buddhist schools (from about 900 A.D. to the present) and 
Christian schools and colleges (more recently). Families of 
means had their own libraries and tutors for their children. 
China made literary attainment a condition of offi ce holding.
 After 1906, prominent families who had libraries but no 
longer needed them for their children, were often forced by 
circumstances to sell those libraries. Western Libraries (e.g., 
Harvard, Yale, Princeton, Colombia, Chicago, Berkeley) 
picked up huge numbers of valuable old books, at very low 
prices, to add to their libraries. Why didn’t Chinese Libraries 
buy these books? The concept of building libraries took time 
to develop; they just didn’t have the concept. But also, as the 
Boxer Indemnity money came in (it could only be used for 
cultural and educational projects), starting in the 1910s, the 
Chinese used this money to build libraries, museums, and 
universities.
 The fact that Li was considered one of the “four elder 
statesmen of the Kuomintang” is of pivotal importance. That 
is how most Chinese know him; they don’t generally know 
of his involvement with tofu (doufu) or soy. These four elder 
statesmen were Wu Zhihui (Wu Chih-hui), Cai Yuanpei 
(Ts’ai Yuan-p’ei), Zhang Renjie (Chang Jen-chieh), and Li 
Shizeng (Li Shih-tseng).
 Li was not an unproblematic person–in part because he 

had power. Given the modern state of the debates, a lot of 
the stuff he did was very incorrect–politically. So they don’t 
want to talk about this side of him.
 Understanding Li is essential for understanding early 
Kuomintang (pinyin: Guomindang) and Communist politics 
in the 1910s and 1920s, which is where most Taiwanese and 
mainland Chinese historians don’t go; its too sensitive. They 
don’t want to deal with that 10-15 year period where a lot of 
the most important issues really take shape. They start their 
research in the mid- to late-1920s. Both sides were involved 
in a lot of skullduggery (underhanded dealing) back in the 
good old days.
 Bruce’s wife has done some work on Li because he was 
the major strategist for the Kuomintang in the early days. 
He’s the one who made the decision to have Puyi (the last 
Emperor of China) kicked out of the Imperial Palace, and 
negotiated the deal to get the inventory / treasures out of 
the Imperial Palace / City. People suspect that he is largely 
responsible for allowing it to be looted of its treasures, 
and then allowing the money to be used to fi nance the 
Kuomintang. Its very likely that a signifi cant proportion 
of China’s treasures actually went through antique dealers 
in Paris, London, etc. Many good duplicates / forgeries of 
originals were made, and it is now unclear which of the two 
great national museums in Taipei and Beijing, if any, has 
legitimate treasures. Neither side wants to raise the debate 
because the public documentation on this is rather appalling.
 Li developed the Work-Study Program in France, but 
many people accused the program of being a sham. Many 
students, after arriving in France, had to work as “slave 
labor” in the French labor market; he didn’t have a support 
network for them. Not all the Chinese who participated in 
this program came out of it with good experiences.
 However Li met many high French offi cials, and in fact 
when the Boxer Indemnity money started to be returned to 
China he was the funnel through which all of the French-
speaking (French and Belgian) money went. That was 
probably his major basis for power; he never gave that up–at 
least not until World War II. So when China consolidated a 
lot of the indemnity funds under the ministry of education in 
the 1930s, he was not part of that. He eventually got pushed 
aside. One of the big debates is whether Li used any of this 
money for his own projects, and if so, how much. Among 
offi cials, it’s always okay (it’s “offi cial corruption” but its a 
standard form of corruption, even today) to use public money 
for private purposes–such as setting up your own businesses. 
If it makes money, you take the money; if it loses money, 
you write it off to the government.
 Note: Hu Shi maintained control over the British and 
American Boxer Indemnity money all the way through 
World War II.
 Because of his political background, and his scholarly 
tendency to collect documents, and the Sino-International 
library that he owned, he had a lot of really sensitive 
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political documents. Very shortly after he died there was 
a very suspicious fi re in his offi ce. The debate is: Were 
the documents actually burned or were they taken by the 
Kuomintang and deposited in some archive. Li had access 
to a lot of the old state secrets and he knew where all the 
skeletons were buried. They were concerned that if these 
documents ever got out, the early history of the Kuomintang 
would have to be totally rewritten.
 Li was an entrepreneur; he just thought like one. He 
was a risk taker. Because he came from a wealthy family, he 
had the resources, for example, to set up a tofu factory near 
Paris while he was still young. Address: PhD, Librarian, East 
Asian Library, Univ. of California, Berkeley. Phone: (510) 
642-2556.

3368. Shurtleff, William; Aoyagi, Akiko. comps. 2011. Li 
Yu-ying (Li Shizeng)–History of his work with soyfoods 
and soybeans in France, and his political career in China and 
Taiwan (1881-1973): Extensively annotated bibliography 
and sourcebook. Lafayette, California: Soyinfo Center. 163 
p. Subject/geographical index. Printed 8 June 2011. 28 cm. 
[203 ref]
• Summary: Chronology of Li Yu-ying (Courtesy name: Li 
Shizeng).
 Li is generally known to the world as Li Shizeng (his 
“courtesy name”), whereas he used his original name, Li 
Yu-ying, on all of his soy-related documents (books, articles, 
patents, etc.).
 Li Yu-ying (pinyin: Li Yuying) was one of the most 
remarkable and creative fi gures in the early history of 
soyfoods in France and Europe. In 1912 he wrote one of the 
most important books to date about soybeans and soyfoods 
in Europe. He was the fi rst person from East Asia to think 
about soyfoods like a Westerner, to grasp the great potential 
for soyfoods in the West, to start a soy dairy in Europe, to 
design modern equipment for making soymilk and tofu, to 
develop, make and market a full line of original Western-
style soyfoods in Europe, to popularize commercial tofu 
and soymilk, and to play a key international role in the 
transmission of soyfoods from East to West.
 Li’s work with soy (especially tofu and soymilk) and 
his work with politics always went together and were deeply 
connected.
 He later became an important person in Chinese history–
one of the “four elder statesmen of the Kuomintang.”
 1881 May 29–Li Yü-ying is born into a prominent 
family in Beijing, China, although his native place was 
Kaoyang, Chihli (Hebei). His father, Li Hongzao (Li 
Hung-tsao), was a dignitary at the Imperial Court of the 
Qing / Manchu dynasty. He held high offi ces in the Qing 
government such as Grand Councillor and tutor to Tsai-
ch’ien, the T’ung-chi emperor. Li’s mother, who was his 
father’s second wife, was Mrs. Yang Shao-Ji.
 Li is the youngest of fi ve brothers (two of whom died 

at an early age). He had either 3 or 4 sisters, three of whom 
died at an early age.
 Li later wrote (in Le Soya in 1911) that his father had 
been “nourished from the fi rst year with soymilk. He is now 
37 years old and has always been in excellent health.” Yet his 
father died in 1897!
 Li is exposed to reformist ideas at an early age. In China 
he studies in an environment open to Western / Occidental 
ideas and culture.
 1897–Li’s father dies in China. The Qing government 
awards Li and his elder brother the high rank of lung-chang.
 1897–Li (age 17) marries Yao Tongyi (Yao T’ung-yi, 
who was Li’s older cousin). They have two children. Li 
Zongwei (Li Tsung-wei), a son, was born in 1899 in China 
and died in 1976. Li Yamei (Li Ya-mei; called “Micheline”), 
a daughter, was born in 1910 in Paris, France. Li’s son 
married Ji Xiengzhan and his daughter married Zhu Guangyi. 
From this marriage, Li had two grandsons (Li Dayang and 
Li Eryang) and one granddaughter (Li Ailian) (Boorman & 
Howard 1967, p. 321; Yang 1980).
 1899 ca.–Li’s coming-of-age capping ceremony. His 
parents give him the “courtesy name” Li Shizeng, which is 
used mostly in his political and public life, and is the name 
by which he is known to the world.
 1901–Li meets Zhang Renjie (Chang Jen-chieh), with 
whom he establishes a life-long friendship. The two young 
men have many common interests, the strongest of which is 
the desire to travel abroad.
 1902–When Sun Baoqi (Sun Pao-ch’i) is appointed 
minister to France, they join his staff as attachés. Over 20 
government and private students travel in the group. In 
June, on his way to France, Li stops for a while in Shanghai, 
where he meets Wu Zhihui (Wu Chih-hui) and Cai Yuanpei 
(Ts’ai Yuan-p’ei), who were also later to become his lifelong 
friends.
 1903–Li arrives with the group in Paris. He is age 22. 
This group soon becomes widely known among Chinese, and 
later among Chinese historians, as “The Paris group.”
 1903-06–Li abandons his intention of becoming a 
Mandarin in order to undertake studies in agronomy at the 
Chesnoy School of Practical Agriculture (Ecole pratique 
d’agriculture de Chesnoy) at Montargis, about 60 miles 
southwest of Paris.
 1905–Li presents his fi rst paper on soy (in French) 
at the Second International Dairy Congress in Paris; it is 
later published in the proceedings. He emphasizes that the 
introduction of soybean milk to Western countries would be 
highly benefi cial to public health and to the budget of the 
poor.”
 1905–Wu Zhihui arrives in Paris in late 1905 and 
joins with Li and with Zhang Renjie in founding the World 
Society (Shi Jie She; W.-G. Shih-chieh-she), a cultural and 
revolutionary publishing house with an affi liated printing 
establishment.
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 In early 1907 Zhang, who was from a wealthy Chinese 
family and was running a successful import-export company 
between Paris and China, fi nanced the establishment of an 
important Chinese-language weekly magazine titled New 
Century (Xin Shi Ji; W.-G. Hsin shih-chi), which began 
publication on 22 June 1907 and issued 121 numbers before 
ceasing publication on 21 May 1910 because of heavy 
fi nancial losses. Li and Wu, both of whom had become 
ardent anarchists, wrote most of the articles for the magazine. 
“For three years this journal was to champion the causes of 
anarchism and revolution, reaching Chinese students and 
intellectuals in all parts of the world” (Scalapino & Yu 1961. 
Boorman & Howard 1967).
 1906-10–Li leaves Montargis for Paris where he enrolls 
in biochemistry, chemistry and biology at the Sorbonne and 
works as an intern in the laboratory of Gabriel Bertrand at 
the Pasteur Institute. Under Bertrand, he conducts research 
on soybeans.
 1907–Li and Xia Jianzhong (Hsia Chien-chung) 
establish the Far Eastern Biological Society (also called 
Biological Society of the Far East; Société biologique de 
l’Extrême-Orient). Made up of physicians, scholars (men of 
letters), and businesspeople, this society would seem to have 
as its principal goal to make known and have used in Europe 
the pharmaceutical and agricultural products of the Far East 
[East Asia]. Li has by now done considerable research on the 
soybean at the Pasteur Institute.
 1907–Li, still a Chinese citizen, joins the Tongmenghui 
(Chinese Revolutionary Alliance), a clandestine resistance 
movement, founded by Sun Yat Sen, that aims at giving 
China back to the Chinese people, establishing a republic, 
and redistributing the land equitably.
 1907–During this time, Li develops his political 
philosophy as an anarchist, drawing inspiration from the 
thought of Kropotkin, Proudhon, and Elisée Reclus (1830-
1905), with whose nephew Li was personally acquainted.
 In 1907 the fi rst nucleus of anarchists appears in Paris. 
Its most important members are Li Yuying, Wu Zuihui, and 
later Zhang Ji (Chang Chi). Although Laozi / Lao Tzu, the 
ancient Chinese sage, was also an anarchist, the Paris group 
tended to dismiss or even actively oppose any association of 
anarchism with traditional culture.
 1908–Li becomes a vegetarian–and apparently remains 
one for the rest of his life. He also decides to establish a 
company to manufacture soybean products (Boorman & 
Howard 1967, p. 319).
 1908–According to several sources, Li publishes his 
fi rst book, The Soybean (Le Soja) (Huang Shirong 1908; 
Yang 1980). Note: We have never seen this book or seen it 
cataloged. The earliest book we have seen by Li about soy 
was published in 1910 in Chinese.
 1908 or 1909–After 6 years in France, Li returns to 
China to raise funds for his tofu company ($400,000 of 
startup capital). Six months later he returned to France with 

fi ve workers and (apparently) a large supply of Chinese 
soybeans and coagulant. In France he and his engineers 
design modern equipment to transform soybeans into 
soymilk and then tofu. Li establishes the world’s fi rst soy 
dairy, named the Tofu Manufacturing Co. (Usine de la 
Caséo-Sojaïne), located in a large brick building at 46-48 
Rue Denis Papin, Les Valées, Colombes (near Asnières), a 
few miles northwest of Paris. He has two main reasons for 
establishing this plant: (1) He believes that soya could help 
China to meet its dietary needs and he wants to develop a 
model processing plant; (2) He wants to be able to provide 
work for about 30 worker-students that he brings from 
China to whom he provides additional intellectual training 
by setting up evening classes. The young Chinese workers 
use their wages to pursue their studies in France. They are 
escorted to France by Qi Rushan (Ch’i Ju-shan), whose elder 
brother, Qi Zhushan (Ch’i Chu-shan) managed the factory. 
Within a year, a second round of workers arrived from China 
to work at the tofu factory.
 1909–Li welcomes his friend, Sun Yat Sen, on a visit 
to Paris, to his Tofu Manufacturing Co., located just outside 
of Paris. Sun wrote: “My friend Li Shizeng has conducted 
research on soybeans and advocates eating soybean foods 
instead of meat.”
 1910 Dec.–Li applies for the world’s fi rst soymilk 
patents (British Patents No. 30,275 and 30,351). The fi rst 
patent is titled “Vegetable milk and its derivatives” and 
the second concerns fermented soymilk. He is issued both 
patents in Feb. 1912. The fi rst patent is packed with original 
ideas, including various French-style cheeses and the world’s 
fi rst industrial soy protein isolate, called Sojalithe, after its 
counterpart, Galalith, made from milk protein. Li notes that 
Sojalithe could be used as an ivory substitute.
 Also, on Dec. 27, he applied for two French patents, 
No. 424,124 concerning soy fl our and its derivatives, and 
No. 424,125 concerning food products and condiments made 
from the soybean. He was issued both patents on 5 May 
1911. (Continued). Address: Soyinfo Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

3369. Shurtleff, William; Aoyagi, Akiko. comps. 2011. Li 
Yu-ying (Li Shizeng)–History of his work with soyfoods 
and soybeans in France, and his political career in China and 
Taiwan (1881-1973): Extensively annotated bibliography 
and sourcebook (Continued–Document part II). Lafayette, 
California: Soyinfo Center. 163 p. Subject/geographical 
index. Printed 8 June 2011. 28 cm. [203 ref]
• Summary: Continued: 1910- Li’s fi rst major book, Ta 
Tou: Le Soja (The Soybean) is published in Paris by the Far 
Eastern Biological Society (Société biologique de l’Extrême-
Orient; 66 pages). It is written entirely in Chinese.
 1910–While on a trip to China, Li attends the Nanking 
Exposition, where he sees 400 soybean varieties on display 
from various provinces. He may have been looking for 
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new varieties to use for making tofu in has factory, or for 
cultivation in France (Li 1911. Jan. 12, p. 50). Also in 1910 
a third round of workers arrives from China to work at the 
tofu factory. The total number of workers is now more than 
30. When the workers are not working, they are studying 
Chinese and French; they are not allowed to drink, smoke, or 
gamble.
 1911 May 15–Li serves his vegetarian ham (jambon 
végétal), soy cheese (fromage de Soya), soy preserves 
(confi tures de Soya, such as crème de marron), soy bread 
(pain de Soya), etc. at the annual lunch of France’s national 
Society for Acclimatization (Société d’Acclimatation) in 
keeping with its tradition of introducing new foods from 
little-known plants (Bois 1927, p. 126).
 1911 April–Li applies for three more French patents, and 
one U.S. patent, related to soy.
 1911 Sept.–From Sept. 1911 to April 1912 Li 
collaborates with Mr. L. Grandvoinnet (a French 
agricultural engineer who works with Li at his tofu plant), 
to write a series of eight articles titled “The Soybean” (Le 
Soja), published in consecutive issues of the periodical 
L’Agriculture Pratique des Pays Chauds (Bulletin du Jardin 
Colonial). This series is both an expansion and a reworking 
of the ideas presented in Li’s Chinese-language book of 
1910, for these articles are now intended to be read by 
Frenchmen rather than Chinese.
 1911 Oct.–Li returns to China during the Xinhai 
Revolution (or Revolution of 1911). The revolution began 
with the Wuchang Uprising of 10 Oct. 1911 and ended 
with the abdication of Emperor Puyi on 12 Feb. 1912. The 
overthrow of the Qing / Manchu dynasty and its last emperor 
marks the end of thousands of years of powerful imperial 
rule; theoretically this would usher in a new era in which 
political power rested with the people. However, in reality, 
China became a fragmented nation dominated by warlords.
 1912 -The pioneering series of eight articles by Li and 
Grandvoinnet is published as a book: Soya–Its Cultivation, 
Dietary, Therapeutic, Agricultural and Industrial Uses 
(Paris: A Challamel, 150 p.). Their magnum opus, it is one of 
the earliest, most important, infl uential, creative, interesting, 
and carefully researched books ever written about soybeans 
and soyfoods. Its bibliography on soy is larger than any 
published prior to that time. Only Die Sojabohne, by 
Haberlandt (1878) and Le Soya, by Paillieux (1880) can rival 
it in infl uence–but not in scope concerning soyfoods.
 1912 April–Li Yuying, Wu Zhihui, and Cai Yuanpei 
establish in Beijing the Society for Frugal Study in France 
(liufa jianxuehui; W.-G. Liu-fa chien-hsueh hui), with the 
intent of preparing young Chinese for low-cost studies 
(China $600 a year) in France. It is also known as the 
Society for Rational French Education (la Societé Rationelle 
des Etudients Chinois en France). A preparatory school 
is established in Beijing to teach French for 6 months to 
aspiring students.

 In Jan. 1913 the fi rst group of 30 students reaches 
France. Li arranges for them to be admitted to the College 
of Montargis, south of Paris. In all, this thrift-study program 
enables more than 100 students to study in France (Boorman 
& Howard 1968, p. 320).
 1913 Sept.–After the so-called second revolution in 
China collapses, most Kuomintang leaders are forced to fl ee 
China. Li, together with Wang Ching-wei and Tseng Chung-
ming, take their families to France. Wang lived with Li in 
Montargis and lectured to the thrift-study students.
 1915 June 5–Telegram from Li (in France) to Wu 
Zhihui: Sales of tofu are getting better. During the fi rst 5 
years, tofu sales averaged 500 pieces (cakes) per month, 
but they have been increasing ever since. Sales of tofu have 
averaged 10,000 pieces a month this year, and sometimes 
they are more than 17,000 pieces a month (Li 1980, p. 306).
 1916–When Cai Yuanpei becomes chancellor of Peking 
University, he invites Li Shizeng to join its faculty as 
professor of biology. Li’s tofu factory is forced by wartime 
conditions to suspend operations (Borman & Howard 1967, 
p. 320).
 1917–Li returns to China.
 1919 May 4–The May Fourth Movement starts in China. 
It grew out of dissatisfaction with the Treaty of Versailles 
settlement (which awarded Shandong province to Japan). 
An anti-imperialist, and cultural movement, it marked the 
upsurge of Chinese nationalism and a re-evaluation of 
Chinese cultural institutions, such as Confucianism. Li was 
an active participant, especially as a theorist.
 1920–Li sponsors the establishment of the Sino-French 
University near Beijing (and serves as chairman of the 
board), and the Institut Franco-Chinois de Lyon in France; it 
was housed in a fortress in Lyon which had been donated by 
the French government. The Chinese government in Canton 
gave fi nancial support. Wu Zhihui accompanied the fi rst 
group of students from China to Lyon and became president 
of the Institut (Boorman & Howard 1967, p. 320).
 1924 Jan.–At the First National Congress of the 
Kuomintang, held at Canton (today’s Guangzhou), Li and 
Wu Zhihui are elected to the Party’s Central Advisory 
Committee (Boorman & Howard, p. 320).
 1924 Oct.–After warlord Feng Yuxiang occupied Beijing 
and took control of the Peking government, he decided to 
expel Puyi (China’s last emperor) from the Forbidden City. 
Li Shihzeng was appointed the civilian representative to the 
eviction, which took place on Nov. 5. Li was then appointed 
chairman of the committee in charge of the inventory and 
custody of the palace treasures (Boorman & Howard, p. 
320).
 1925–The Beijing Palace Museum is established in the 
Forbidden City (gugong), with Li as chairman of the board 
and I Peiji (Yi P’ei-chi) as curator.
 1925–Li makes great efforts to secure the return 
to China of the French portion of the Boxer Indemnity 
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Fund–which is to be used only for cultural and educational 
activities. After long negotiations, a Sino-French agreement 
is signed in 1925. All of this money is funneled through Li; it 
ensures him a position of power at least through World War 
II; he probably used a very small portion of it to fi nance his 
personal projects. This, plus money from his wealthy family, 
were probably his main sources of income for the rest of his 
life.
 1925–In France, Li is created a Commandeur de la 
Legion d’Honneur in recognition of his efforts on behalf of 
Sino-French cooperation (Boorman & Howard, p. 320-21).
 1925 March 12–Sun Yat Sen dies unexpectedly in 
Peking. This is a setback for the Kuomintang and for the 
Republic of China.
 1927–During the Kuomintang split into left and right 
factions, Li Shizeng, Wu Zhihui, Cai Yuanpei, and Zhang 
Renjie (all longtime friends since their days in Paris), 
staunchly support the conservative faction of Chiang 
Kai-shek. They are among the members of the Central 
Supervisory Committee who meet in Shanghai in April 
and adopt a resolution demanding the expulsion of all 
Communists from the Kuomintang. They also support the 
government established by Chiang Kai-shek at Nanking on 
April 18 in opposition to the Wuhan regime. In later years 
these four become known as the “four elder statesmen of the 
Kuomintang” (Boorman & Howard 1967, p. 321, 319).
 1927–Li is now connected with the Kai Cheng Bean 
Product Company in Peking. Li’s former Tofu Manufacturing 
Company (L’usine de la Caséo-Sojaïne), is now Société 
Française pour l’exploitation du soja et de ses derives, 
located at 48 Rue Denis-Papin, Les Valées-Colombes 
(Horvath 1927, p. 19, 36-37).
 1928–Li is a sponsor of the Academia Sinica.
 1929–Li is a sponsor of the National Peiping Research 
Academy.
 1929 Oct.–Chiang Kai-shek’s new government at 
Nanking promulgates regulations for the palace museum and 
confi rms Li as chairman of the museum’s board of directors. 
He holds this offi ce until Nov. 1932.
 1932–Li goes to Geneva, Switzerland, to organize 
the Chinese delegation to the International Committee on 
Intellectual Cooperation sponsored by the League of Nations. 
While at Geneva he establishes the Sino-International 
Library. After returning to China, Li commutes regularly 
between Shanghai, where he lives, and Nanking, where 
he participates in government and party affairs (Boorman 
& Howard 1967, p. 321). (Continued). Address: Soyinfo 
Center, P.O. Box 234, Lafayette, California 94549. Phone: 
925-283-2991.

3370. Shurtleff, William; Aoyagi, Akiko. comps. 2011. Li 
Yu-ying (Li Shizeng)–History of his work with soyfoods 
and soybeans in France, and his political career in China and 
Taiwan (1881-1973): Extensively annotated bibliography 

and sourcebook (Continued–Document part II). Lafayette, 
California: Soyinfo Center. 163 p. Subject/geographical 
index. Printed 8 June 2011. 28 cm. [203 ref]
• Summary: Continued: 1937 July–The Sino-Japanese war 
begins. Li, who is in Europe traveling between Paris and 
Geneva, returns to China.
 1941–Li’s fi rst wife, Yao Tongyi dies in Paris. They had 
been married for 43 years.
 1941–Li leaves war-torn China and travels to New 
York, where he maintains residence until mid-1945, when he 
returned to China. But he made several trips to Chunking and 
Kunming during World War II (Boorman & Howard 1967, p. 
321).
 1943–Li meets Mrs. Ru Su (“Mrs. Vegetarian”), who 
lives in New York and is Jewish. She becomes his “partner” 
but they never married. They were involved from 1943 to 
1947, but Li lived in the USA only from 1943 to 1945. In 
1947 Li telegrammed Mrs. Ru Su that he had decided to 
marry a Chinese lady.
 1945-mid–Li returns to China. He and Yang Jialo (Yang 
Chia-lo) work together to compile an encyclopedia, the fi rst 
volume of which is published in 1946.
 1946 Feb. 14–Li marries for the second time to Lin 
Sushan (Lin Su-shan) in Shanghai. She had been married 
before and divorced. He sends a telegram from Shanghai to 
many of his friends.
 1947 March 16–Li (Rector of the National Peiping 
Research Academy) attends Europe’s First Soya Congress 
in Paris, France (at the City University). Attended by the 
greatest soy researchers and advocates in France, it has been 
organized by the French Bureau of Soya (Bureau Français 
du Soya), the Laboratory of Soya Experiments (Laboratoire 
d’Essais du Soya), and the France-China Association 
(l’Association France-Chin).
 1948 Sept.–Li travels to Beijing to celebrate the 19th 
anniversary of the National Peiping Research Academy.
 1949 late–When the Chinese Communists begin to 
threaten Beijing, Li fl ees China and moves to Geneva. At 
about the same time, Chiang Kai-shek and the Kuomintang 
fl ee China and move their seat of government to Taiwan.
 1949-1950–Li and his wife live in Geneva, Switzerland, 
where he remains until 1950, when Switzerland recognizes 
the People’s Republic of China. He then moved to 
Montevideo, Uruguay, taking the Sino-International Library 
Collection with him.
 1950-1954–Li and his wife live in Montevideo, 
Uruguay. His wife dies there in 1954.
 1954–Li starts to maintain a second home in Taiwan. 
From here he serves as national policy advisor to Chiang 
Kai-shek and a member of the Central Appraisal Committee, 
which superseded the Central Supervisory Committee.
 1957–Li marries for the third time to Tian Baotian 
(T’ien Pao-t’ien) in Taipei, Taiwan. He was age 76-77 and 
she was 42 (and lovely) (Yang 1980).
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 1973 Sept. 3–Li dies in Taiwan (probably in or near 
Taipei) at age 92 years, 3 months and 5 days. His large 
funeral ceremony is attended by many of Taiwan’s highest 
dignitaries, politicians, and members of the Kuomintang. He 
is buried in Taiwan.
 Conventions used above:
 Spelling: The names of Chinese people and places 
are spelled using the pinyin system of romanization. On 
the fi rst mention, the spelling using Wade-Giles system of 
romanization is given in parentheses. The name should be 
pronounced the same regardless of spelling. Example of a 
person–Li Hongzao (Li Hung-tsao).
 Order of Chinese personal names: The family name is 
always written fi rst, followed by the given name–the name 
given about a month after birth. Example: Li Hongzao.
 Dates: All dates are based on the Western (Gregorian) 
calendar.
 In documents cited in the following bibliography: We 
follow the conventions used in that document–including 
which name to use (courtesy name vs. original name) when 
discussing a person. For example, many English-language 
books and articles before the 1980s use only the Wade-Giles 
system of romanization, but almost all write personal names 
with the family name fi rst. Address: Soyinfo Center, P.O. 
Box 234, Lafayette, California 94549. Phone: 925-283-2991.

3371. Storup, Bernard. 2011. Re: New developments with 
soyfoods in France. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, July 19. 1 p. [Eng]
• Summary: “On my side, I am still enjoying the soyfood 
adventure and surprised not to be tired of it!
 “As you may know we closed a kind of circle with 
Nutrition & Soja (whose name is now Nutrition & Nature 
since the beginning of 2011) as the company is now 
controlled by a Japanese company, Otsuka Group.
 “We are very happy of this situation and have very good 
and qualitative relationship with them.” Address: B.P. 33, 
Z.I. de la Pomme, 31250 Revel (near Toulouse), France. 
Phone: +33 62 18 72 50.

3372. Salen, Patricia; de Lorgeril, Michel. 2011. The 
Okinawan diet: A modern view of an ancestral healthy 
lifestyle. World Review of Nutrition and Dietetics 102:114-
23. Epub 2011 Aug. 5. In: A.P. Simopoulos, ed. 2011. 
Healthy Agriculture, Healthy Nutrition, Healthy People. [53 
ref]
• Summary: Contents: Introduction. Social interconnections 
in Okinawa (“everyone must share and help each other”). 
The traditional Okinawan diet. Caloric restriction. High 
carbohydrate intake associated with low fat and low protein 
intake. A rather low sodium intake (as compared with 
Japan). High consumption of plant foods. Low to moderate 
consumption of sea foods. Traditional herbs and spices. 
Okinawa beverages (the people drink a lot of tea–green and 

jasmine–which is very rich in fl avonoids). The main source 
of alcohol in Okinawa used to be awamori, a distilled sake 
made from rice, which typically contains 30-43% alcohol 
compared with less than 10% for sake.
 In the section on “High carbohydrate intake...” are 
three paragraphs (p. 118) on the place of soyfoods in the 
Okinawan diet. Okinawans consume soy mostly in the form 
of tofu and miso. Their longevity has been attributed in part 
to their high intake of soyfoods (Willcox, Willcox & Suzuki 
2001; Willcox, Willcox, Todoriki & Suzuki 2009).
 Soy is a rich source of polyphenols (isofl avonoids). 
Okinawan tofu (the most widely eaten type being called 
shimadofu) contains less water / moisture than typical 
Japanese tofu and more healthy polyphenols, fat and protein. 
Tofu is often made at home in Okinawa and used in many 
different recipes.
 The high intake of soy isofl avones has been associated 
with the very low rates of breast and prostate cancers 
in Okinawa (references 36-38), whereas the low rate of 
dementia, including Alzheimer’s disease, in Okinawa may 
be related to the high consumption of natto, a traditional 
Japanese fermented food that is typically eaten on rice at 
breakfast. Address: Laboratoire Cour & Nutrition, TIMC-
IMAG CNRS 5525, Université Joseph Fourier, Faculté de 
Médecine, Grenoble, France.

3373. Berbille, Hervé. 2011. Re: Chronology of the work of 
Leon Rouest with soybeans and soyfoods. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Nov. 14. 2 p.
• Summary: 1872 Nov. 11–Léon Rouest is born in Paris, 
France.
 He studied agronomy at Paris and Bordeaux, disciple 
of Henri Devaux (1862-1956), Professor on the Faculty of 
Science at Bordeaux, and was honored in 1906 with the fi rst 
chair plant physiology, which he occupied until 1932.
 1905–Installed in Algeria.
 1907–Installed in Tunisia as a journalist, then expelled 
to Morocco. Spent time in prison–to the delight of the press.
 1912-13? Returned to metropolitan France. Named 
professor of agriculture and head of practical work at the 
School of Agriculture at Saintes (chef de pratique à l’École 
d’Agriculture de Saintes); he remained here until he was 
called to auxiliary class 92. It was then that he thought of 
founding in France experimental regional farms. He was, in 
effect, the technician of the fi elds, in charge of new ideas.
 19??–He met Li Yu-ying on the occasion of a visit to 
Caséo-Sojaïne at Valées.
 1914–He began his activity at the Experimental Farm of 
Neoculture of Barthes on the hillside of Lucie-Grazzille, to 
the southeast of Villardonnel (a village) close to Carcasonne 
(the main city in the departement of Aude).
 1921–He publishes (at his own expense): The Soybean 
and its Vegetable Milk: Agricultural and Industrial 
Applications.
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 1922–Director of the Neoculture Farm at Luxey 
(departement of Landes).
 1930-33–Working with soybeans in the Soviet Union.
 1936–He writes, with Henri Guerpel, The French 
Soybean: Its Agricultural and Industrial Applications.
 1938 Feb. 27–He dies at Chartres, France, at age 66. 
Address: France.

3374. Heck, Wolfgang Rainer. 2011. The organic tofu 
industry and market in Germany (Interview). SoyaScan 
Notes. Nov. 25. Conducted by William Shurtleff of Soyinfo 
Center.
• Summary: On 25 Nov. 2011 four of the leaders of Life 
Food GmbH visited Soyinfo Center to discuss tofu. They 
were: (1) Wolfgang Rainer Heck, managing director and 
shareholder. (2) Alfons Graf, co-managing director. (3) 
Stefan Hauck, General Manager Research & Development 
(4) Lukas Heck, son of Wolfgang; he works part-time for 
the company and has just passed his Abitur in Germany. He 
plans to continue his studies.
 Biovista is the organization in Germany that gathers and 
sells statistics on the general organic market.
 The organic soyfoods industry is the one that Life 
Food GmbH is in and the one that Wolfgang knows best; it 
does not include all tofu makers in Germany, such as Firma 
Berief (in Bochum). The largest fi rms in the industry, in 
descending order of number of tonnes of tofu made per year, 
are: (1) Life Food GmbH (Freiburg). (2) Tofutown.com / 
Viana. (3) Firma Kato (Kassler Tofu, in Kassler. They sell 
to 60 big supermarkets; a brand of Annatura). (4) Albert’s 
Tofu Haus. (5) Sojafarm (Lothar Stassen; also makes for 
Christian Nagel). (6) Lots of Tofu (located near Freiburg; 
they coagulate their tofu with the Kombucha, a culture which 
contains a symbiosis of Acetobacter (acetic acid bacteria) 
and one or more yeasts.
 All the companies in the organic tofu market make 
about 6,000 metric tons (tonnes) of plain tofu. Life Food 
GmbH (Taifun brand) makes about 70% of this tofu. They 
buy about 2,000 tonnes of organic soybeans that are not 
genetically engineered and from this make about 4,200 tons 
of plain tofu. 25% of this tofu is sold as plain tofu and 75% 
is sold as specialty tofu products (Tofu specialitaeten; weiter 
verarbeitet) [prepared soyfood products]. Where is their tofu 
sold? 48-52% is sold in Germany, followed by 14-15% in 
France, 12% in Italy, 10% in the U.K., 4-5% in Switzerland, 
and 6% in 11 other countries. They started to sell their 
tofu outside of Germany in about 1996, starting in France 
followed by the U.K.; now they sell their tofu to 11 countries 
outside of Germany.
 Life Food’s turnover (sales) has been growing at the rate 
of 10-12% a year for the past 15 years (i.e. since 1996). After 
the BSE [mad-cow syndrome] crisis, the demand for their 
tofu was so high they could not fi ll it.
 On 25 Nov. 2011 Wolfgang R. Heck, Stefan, Alfonse, 

and Wolfgang’s son Lukas, who has just completed his 
Abitur), visited Soyinfo Center from 9 a.m. to 4 p.m. 
Address: Managing Director, Life Food GmbH.

3375. SoyaScan Notes. 2011. What is ENSA–European 
Natural Soyfood Association? (Overview). Nov. 25. www.
ensa-eu.org. Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: ENSA, established in Jan. 2003, consists of 
companies of all sizes involved in the production of natural 
soyfoods. This means they make soyfoods from whole 
soybeans that have not been genetically engineered.
 As of Nov. 2011 the members (listed alphabetically) 
are: Alpro, Belgium. Sojasun, France. Nutrition et Soja, 
France. Valsoia, Italy. Liquats Vegetals, Spain. Hain Europe, 
Belgium. Tofutown, Germany. Mona Naturprodukte, Austria. 
Raisio, Finland. Grupo Leche Pascual, Spain. Life Food 
GmbH, Germany.

3376. Storup, Bernard. 2011. Re: New developments at 
Nutrition & Nature. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Dec. 13. 1 p. [Eng]
• Summary: “Dear Bill, I am writing you these few words 
as I had a very interesting discussion this afternoon with 
somebody I work with, here in Revel, and whose name is 
Taro Mikuriya.
 “Taro-san is in fact making the ‘link’ between Nutrition 
& Santé, our mother company and Otsuka Group in Japan. 
He lives in Revel with his wife and children since 3 years. 
Not only he is indispensable for the company to help resolve 
the cultural misunderstandings which could appear between 
the teams of 2 countries, but he is also the best ambassador 
of the Soylution, with a deep understanding of the stakes of 
soyfoods in the world.
 “I already told Taro in the past that if I am actually doing 
what I am doing in France that’s partly because I met you 
one day...
 “He is travelling quite a lot and will be in San Francisco 
this week. If there would be a possibility for you to meet 
him at your place, he could bring you some fresh products of 
our own as well as some documentation and could exchange 
a while with you. Of course he speaks the most perfect 
English, and I think you didn’t forget your Japanese...
 “As he is leaving France this evening he will contact 
you directly to see if it’s possible to meet you.
 “Here everything is OK. Françoise and I are 
grandparents since a few days (Aurore, our elder daughter 
had twins girls), and it’s a real marker of time passing by. 
Best regards.
 P.S. Yes. “In fact Nutrition & Nature is the new name of 
Nutrition & Soja since 1 Jan. 2011, as N&Soja merged with 
another small company called Céréalpes [Cerealpes] (making 
non-soya based vegetable burgers): both entities are now 
under one legal entity called N&Nature.
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 “Nutrition & Santé is the name of our mother company, 
which holds 100% of the shares of N&Nature.” Address: B.P. 
33, Z.I. de la Pomme, 31250 Revel (near Toulouse), France. 
Phone: +33 62 18 72 50.

3377. Mikuriya, Taro. 2011. About the Otsuka Group 
in Japan and Nutrition & Nature in Europe (Interview). 
SoyaScan Notes. Dec. 14. Conducted by William Shurtleff of 
Soyinfo Center. [Eng]
• Summary: For information about Nutrition & Sante in 
Europe go to http://www. nutrition-sante-brands.com. 
Click history and you can read the following (organized by 
decade):
 1928–The Gerblé [Gerble] brand is created.
 1934–The Céréal [Cereal] brand is created.
 1972–Alain Chatilon founds Diététique & Santé 
(Dietetics & Health), a company affi liated to Rhône-Poulenc 
in 1974.
 1975–Gerblé launches the fi rst dietetic breakfast cereals.
 1977–Isostar founds the fi rst European Sports range.
 1981–Diététique & Santé acquires Milical, the oldest 
brand of slimming foods on the market.
 1982–Soy [Bernard Storup] launches the fi rst range of 
Soya products.
 1984–Isostar drinks launched in France.
 1986–Gerblé becomes the top dietetics advertiser on 
national TV.
 1990–Diététique & Santé becomes a subsidiary of the 
Sandoz group. 1993–Acquisition of Soy [Bernard Storup] 
and launch of a new subsidiary Nutrition & Soja.
 1994–Diététique & Santé is born out of the merger of 
Diététique & Santé (Gerblé and Milical) with Cereal Wander 
Nutrition (Céréal and Isostar).
 1994–N&S acquires Boribel and Boldofl uorine brands.
 1994–Launch of Gerlinéa, fi rst product range of 
hypocaloric meal substitutes on supermarket shelves.
 1996–Sandoz, shareholder in N&S, becomes Novartis.
 2000–The Nutrition Observatory at Revel [France] is 
opened to the public.
 2003–Creation of 3 N&S subsidiaries in Italy, Spain and 
Benelux [Belgium, Netherlands, Luxembourg].
 2006–ABN Amro Capital Finance (now Abénex 
Capital), L Capital, and the new management team are the 
new shareholders of Nutrition & Santé.
 2007–Milical launches a range of targeted slimming 
products.
 2007–The Gerlinéa Nutri-Soins are THE slimming 
innovation in major retail outlets.
 2007–The arrival of Céréal Bio revolutionises organic 
sales in major retail outlets.
 Note: 2008 Dec. 22–The Otsuka Group (Japan) 
purchases Nutrition & Santé.
 The organizational structure of the Otsuka Group, 
headquartered in Japan, is as follows. At the top of the 

structure, the apex group is Otsuka Holdings Co., Ltd.
 Immediately below that is the Otsuka Group (which 
began in 1921, when Busaburo Otsuka established a factory 
manufacturing chemical compounds in Naruto, Tokushima 
Prefecture {now Otsuka Pharmaceutical Factory Inc.}).
 The Otsuka Group has 3 divisions, one of which is the 
Otsuka Pharmaceutical Co., Ltd. Immediately below that is 
the Nutraceuticals Division, which has factories and sales 
operations on three continents: Japan, Europe, and North 
America. Operations in Japan are many and complex.
 In Europe, the top organization is Nutrition & Santé (40 
years old, with 1,100 people employed). This includes sales 
and marketing organizations in Iberia (Spain and Portugal, 
200 people), the Benelux nations (50 people), and Italy (30 
people). These organizations sell products made by Otsuka 
companies worldwide, including, for example, Soyjoy 
nutrition bars made in California by Pharmavite LLC.
 Immediately below Nutrition & Santé is Nutrition 
& Nature (30 years old, 110 people) which has both 
manufacturing and sales. In Europe the main center of 
manufacturing and other operations is in Revel, France. 
Located in Revel are Nutrition & Soja [Nutrition & Nature] 
(29 years old, 110 employees) and Céréalpes [Cerealpes] (20 
employees, which was purchased in 2008 by Nutrition & 
Soja and is located in Mane, France–southwest of Toulouse).
 Located in Castellterçol (Barcelona) Spain is Natursoy 
S.L. (23 years old, with 70 employees and a factory), a leader 
in the organic food market; it makes products from soy and 
wheat gluten. Natursoy was founded by Tomas Redondo and 
Carmen Asensio in 1988 in Castellterçol.
 In the United States Otsuka owns Pharmavite LLC 
(founded in 1971), makers of Soyjoy nutrition bars and 
Nature Made vitamins, minerals, herbs and supplements. 
In Jan. 1989 The Otsuka Group acquired Pharmavite 
LLC–which according to the 2010 fi nancial report had 
961 employees. In October Pharmavite announced start 
of construction of a new factory and packaging facility in 
Opelika, Alabama. Taro says that Otsuka plans to keep the 
Pharmavite plant in Northridge, California, running at its 
present capacity. The new plant in Alabama will provide 
additional capacity for Pharmavite to supply the East Coast 
market of the USA.
 In France, with Nutrition & Nature, Otsuka is trying to 
mainstream these products. Without changing the ingredients 
in the products, it has stopped marketing to only the niche 
bio / organic, vegetarian and vegan markets, and started 
to market to the much larger supermarket and chain store 
markets. For this, each product needs a new label. Address: 
B.P. 33, Z.I. de la Pomme, 31250 Revel (near Toulouse), 
France. Phone: +33 62 18 72 50.

3378. Soler, Luc. 2011. Villardonnel a été la première 
capitale du soja [Villardonnel was France’s fi rst soybean 
capital (Web article)]. Depeche (La). Dec. 29. http://
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www.ladepeche.fr/article/2011/12/29/1249742-quillan-
villardonnel-a-ete-la-premiere-capitale-du-soja.html. [Fre]
• Summary: About the work of Léon Rouest. This article 
appeared both in print and on the Web. Address: France.

3379. Product Name:  [Sojasun Minced Meat].
Foreign Name:  Sojasun Haché.
Manufacturer’s Name:  Laiterie Triballat.
Manufacturer’s Address:  B.P. 21, 35530 Noyal-sur-
Vilaine, Prov. Brittany, France.  Phone: 99 00 51 01.
Date of Introduction:  2011.
Wt/Vol., Packaging, Price:  240 gm. plastic tub.
How Stored:  Refrigerated.
New Product–Documentation: See next page. Label sent to 
Soyinfo Center by Chico Leroux of Lyon, France. 2012. Feb. 
8. Chico says: “Minced meat. Looks very authentic! Sojasun 
belongs to the group Triballat (big dairy corporation) and I 
believe all of their soyabeans are locally grown in France. 
Non-GMO.”

3380. Nutrition & Nature. 2011. Faire le choix du végétal. 
Pour chacun, pour demain [Choose plant-based nutrition. For 
each one, for tomorrow]. Revel, France. 16 p. Illust. 18 x 18 
cm. [Fre]
• Summary: One the cover is a lovely young lady, looking 
upwards, with her eyes closed. Behind here are rows of trees 
growing in green grass. In 2008 Soy acquired Céréalpes 
[Cerealpes]. In 2011 they both became Nutrition & Nature. 
Websites: www.soy.fr. www.cerealpes.fr. Contents: More of 
plant-based, more of life. Eat better and live better. Good for 
people, good for the planet. A table shows: To produce 1 kg 
of protein. (1) Tofu compared to beef. 5 times less water. 15 
times less agricultural surface. 10 times less carbon dioxide 
emissions. (2) Soymilk compared with cow’s milk: 3 times 
less water, 7 times less agricultural surface, 5 times less 
carbon dioxide emissions. Source: ENSA [European Natural 
Soyfoods Association].
 To grow soybeans in southwest France is not the end 
of the world. Our “Tofu in Africa” project. With Céréalpes, 
organic takes the accent of Provence (accent provençal). 
A path without a trace toward quality. To be engaged for 
the environment on all levels. Address: Chemin de l’Horte, 
31250 Revel (near Toulouse), France. Phone: 05 62 18 72 78. 
E-mail: info@soy.fr.

3381. Vos, Heidemarie. 2011. Passions of a foodie: 
An international kitchen companion, A to Z. Durham, 
Connecticut: Eloquent Books. An imprint of Strategic Book 
Group. 598 p. 26 cm.
• Summary: Best-selling author Heidemarie Vos recounts 
a fascinating story and her journey of putting together the 
world’s fi rst cross-referenced book regarding food-using 
more than fi ve languages. This cookbook [which contains no 
recipes] will become an invaluable resource for your kitchen 

(from the publisher).
 The Introduction states: “There are 7922 entries, 
300,017 words... based on my own travels to 6 continents 
and over 40 countries.” Note: This is somewhere between a 
dictionary (in 5+ languages) or brief encyclopedia of food 
names. It immediately sets the language and cultural context 
for each word, and ends with broader or narrower terms. For 
example: “Aburage: Japanese cooking = A fried bean curd... 
Also see Bean Curd.” It contains more than its share of errors 
and outdated terminology and spellings. It is a “print on 
demand” book.
 It includes: Aburage. Adzuki beans [sic], Agé. Aji 
Nomoto [sic], see monosodium glutamate. Aka miso–red 
bean paste. See Miso. Almond milk. Almond oil. Arachide 
/ Arachis. See Peanut. Arachide oil. See Peanut oil. Bean 
cake, fermented: Chinese cooking, “fu yu” [fermented tofu]. 
Bean curd, pickled: Chinese cooking. [What is it?]. Bean 
curd cheese, red: Chinese cooking, “nam yu” or “nan yu” 
[red fermented tofu]. Bean curd: Oriental cooking. Known as 
“tofu” in Japanese or “dow fu” in Chinese. Pressed bean curd 
is “dow fu kon” [doufu-gan, pressed tofu].
 “Bean curd, dried [yuba]: Chinese cooking = Known 
as ‘tiem jook’ [sweet yuba] / ‘fu jook pei’, other dialects are 
‘t’ien ch’u’ and ‘fu pi chi’. It is soybean milk residue, which 
comes in a thin rectangular sheet or is curled into round 
sticks. They are usually tan- or cream-coloured with a shiny, 
glossy smooth texture.”
 Bean paste, red: Chinese cooking. “Made from soybeans 
and sugar mashed together then fried and dried out until it 
resembles sand.” Used to fi ll Chinese moon cakes. Bean 
sauce, Chinese: Chinese and Asian cookery. Many types 
including “min see jiong” or “do bahn jiang.” Incl. “Black 
bean sauce.” Beans, black: Chinese cooking. “A pulse [sic] 
known as ‘wu dow’ / ‘wu do’ [Black soybeans].
 “Beans, black salted fermented: Chinese cooking 
= Known as ‘dow si / dou shih,’ used as a vegetable or 
spice. Known as ‘wu dow’ dried and salted. They are dull, 
wrinkled, moist and tender and have an appetising fragrance, 
yet are pungent with a tangy salty fl avor. Used as a fl avor 
enhancer in dark sauces.” Keep covered so they do not dry 
out... “Must be rinsed prior to use to avoid over-salting. Store 
in a closed jar in the refrigerator after opening.”
 Bean sprouts: Asian cooking [small green are mung 
bean sprouts, large yellow soybean sprouts]. Benne seeds: 
Sesame seeds are used to make sesame oil and tahini (sesame 
paste). Black beans, Chinese. Also known as ‘salted black 
beans’ or ‘fermented black beans’ and as ‘dow si’ (Chinese). 
China beans: See Soya / soy bean. Earth nut: See Peanut. 
Edamame: Japanese cooking. “Fresh soybean in or out of the 
pod.” Firm tofu. Fried tofu puffs. Ground nut: See peanut. 
Hard tofu. Hydrogenated fats. See fats. Miso. Naahm yu: 
Chinese term. “A cheesy-looking bright red bean curd sauce” 
[Red fermented tofu]. Nam yu / Nan yu: See Bean curd 
cheese, red. Shoyu: Japanese cooking. Japanese soy sauce. 
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Soy bean / Soya bean.
Glycine soja, also known as “’China beans,’ ‘Butter 

Beans’ and ‘Haricot de Java’ (French).” Note. This is the 
earliest (and only) document seen (Aug. 2014) that contains 
the term Haricot de Soja used to refer to the soybean. Soy 
bean jam / condiment. See Main see. Silken tofu. Silken fi rm 
tofu. Soya oil. Soya sauce. Soy sauce. Tamari soy sauce. 
Tofu. Tofu tempeh [sic].
 Not listed: Amazake. Lecithin. Daitokuji natto. 
Fermented black beans. Hamanatto. Kudzu. Kuzu. 
Meat alternatives. Meat substitutes. Milk alternatives or 
substitutes. Milk, nondairy. Milk, soy. Natto. Seitan. Soy 
milk. Soy protein concentrate. Soy protein isolate. Soy 
protein, textured. Tempeh. Teriyaki sauce. Yuba.
 Errors: Arame is not also known as “Hijiki.” Address: 
Port Elizabeth, South Africa.

3382. Berbille, Hervé. 2012. Re: In France, some people 
are paid to criticize soyfoods in public. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Jan. 16. 1 p.
• Summary: Jean-Marie Bourre and Catherine Bennetau-
Pelissero are both paid by Danone, a big dairy-products 
company. The payment to disparage soy is–of course–not 
offi cial. But the disconcerting coincidence is that they spend 
much of their time doing just that in the media.
 Take a look at http://www.institutdanone.org/institute-
danone/members/les- membres-de-l-institut-danone/ 
Address: Bordeaux, France.

3383. Berbille, Hervé. 2012. Mauvais genre: quand les 
adversaires du soja ont du mal à accorder leurs violins 
[Taste patrol: Barritone soya adversaries singing off key]. 
Alternatives Végétariennes No. 106. Dec. 2011 to Feb. 2012. 
p. 33. [Fre]
• Summary: This article is about the anti-soy brigade 
in France. Jean-Marie Bourre is well known as the 
unconditional defender of meat and dairy products and 
the friend of various food lobbyists including the Danone 
Institute and the butchers lobby.
 Martine Liguori of California explains that the title of 
the article is a triple pun.
 (1) mauvais genre: there is a saying in French: ‘Bon ton, 
bon genre,’ abbreviated BTBG: it means proper / thus here 
un-befi tting.
 (2) normally, the sentence would be: quand les 
adversaires ont du mal: when soya adversaries are having a 
hard time, are having diffi culties with something... but the 
word ‘mâle’ has been substituted: implying male bravado.
 (3) accorder leurs violons: implies they are playing 
the party line but they are all off tune from each other. 
So: “In poor taste: machismo and discordance from soya 
adversaries.” (But that is a little too straight forward; original 
sentence leaves more to the imagination). Hence the looser 
English title above.

 Note: Herve Berbille graduated from the Institut des 
Sciences et Techniques des Aliments de Bordeaux (ISTAB), 
which belongs to the Université de Bordeaux I. Léon Rouest 
also studied there. Address: Food Scientist & Technologist 
(Ingénieur Agroalimentaire).

3384. Berbille, Hervé. 2012. Re: Use of the word “soymilk” 
(“lait de soja”) in France. Letter (e-mail) to William Shurtleff 
at Soyinfo Center, Feb. 19. 1 p.
• Summary: The dairy industry has managed to ban the term 
“soy milk” (“lait de soja”) from any commercial use on the 
pretext that this is not a liquid from a mammal. Its use is 
strictly forbidden, But in this case, it would be logical to also 
prohibit the name “coconut milk” (“lait de coco”), but the 
dairy industry has not charged for the coconut milk: curious 
forgetfulness isn’t it?
 Instead, only three terms are allowed as descriptors in 
its place on commercial products: boisson au soja (“soy 
drink”), jus de soja (soy juice), or tonyu (the Japanese word 
for “soymilk”).
 Thus, if a soymilk manufacturer (e.g., Nutrition & Santé, 
brand name SOY) writes “lait de soja” on its packaging, 
the president would not be put in jail, but h would have big 
troubles, and surely a very heavy fi ne!
 Likewise, use of “lait de soja” in France is strictly 
forbidden in any advertisements, brochures, leafl ets, sell 
sheets, or other commercial documents.
 However, the term “lait de soja” can be used freely 
by anyone in any French-language article, cookbook, or 
any other book–with no limitations or problems. Address: 
Bordeaux, France.

3385. Hepler, J. Sandy. 2012. Re: Work with soyfoods. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, Feb. 19. 1 p.
• Summary: “My specialty has been leaf nutrition. Check 
out www.LeafForLife.org–And children’s feeding in general. 
Note: A remarkable edible leafy plant is Moringa oleifera.
 “My experience with soy has been limited, mainly to 
watching the SoyNica/PLENTY project roll out and unravel 
over the years. I designed a cookie for them made of 30% 
okara (2008). It could have been increased to 40%. All 
samples we made were called delicious to some extent or 
other. Presently my co-designer, Emelina Oviedo is making 
and selling these cookies. All of this in Managua, Nicaragua. 
The SoyNica soy ‘factory’ is presently not in operation.
 “Currently, I’m funding a proof-of-concept project 
which might be of interest to you. The following fi gures 
either come from Chuck Haren (chief soy technician for 
PLENTY for 20 years or so) or our combined calculations.
 “One 7-gm serving of protein via soymilk (8 fl  oz.), 
retail, made by UPAVIM, Guatemala City–retail cost 
US$0.33.
 “One and one-half eggs, 7-gm serving of protein–retail 
cost US$.13-.15.
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 “One 7-gm serving of protein via baked tempeh chips 
(1 oz, containing 66% soy tempeh, 30% fl our)–retail cost 
estimated US$.13-.14.
 “I believe tasty soy products can and must be made 
cheaper. Should be able to compete with eggs, the gold 
standard.
 “Chuck Haren will be testing this in Guatemala in 
the next couple of months. He’ll write a report.” Address: 
Whitleyville, Tennessee.

3386. Berbille, Hervé. 2012. Le soja, source exemplaire de 
protéines végétales. Alimentation durable [Soy, an exemplary 
source of plant protein. Sustainable food]. Vu Bien Vu: Le 
magazine du développement durable en Aquitaine (France) 
No. 14. March/April. p. 13.
• Summary: Note: The title of this periodical could be 
translated as “Seen and seen well” or “Seen and well 
seen.” Somebody who is bien vu is somebody who is well 
looked upon. It can be seen as a play on words: (1) It means 
the act of looking and asserting that one has carefully 
observed. (2) It means that the periodical is seen and well 
looked upon; noted and well noted; observed once and then 
observed again, etc. Address: Food Scientist & Technologist 
(Ingénieur Agroalimentaire).

3387. Tu, Viet Phu; Husson, Florence; Sutan, Angela; Ha, 
Duyen Tu; Valentin, Dominique. 2012. For me the taste of 
soy is not a barrier to its consumption. And how about you? 
Appetite (Elsevier) 58(3):914-21. June. Epub 2012 Feb. 10. 
[32 ref]
• Summary: This is an investigation of the infl uence of 
culture on beliefs and attitudes toward soy foods (French 
from France and Vietnamese from Vietnam) and the 
possibility of changing one’s beliefs, attitudes, and soy 
consumption with a change in cultural environment (French 
from France, French from Vietnam, etc.). Both groups 
reported positive attitudes toward the health benefi ts of soy 
foods. When they changed cultural environment, French 
participants showed a signifi cant change in attitudes toward 
the taste and price of soy foods, and in their soy consumption 
habits, whereas almost no change was observed in 
Vietnamese participants–since they had enjoyed consuming 
soy foods since childhood. Address: 1, 5. UMR CSGA 6265 
CNRS-INRA-UB, 9 E Bd Jeane d’Arc, 21000 Dijon, France.

3388. Berbille, Hervé. 2012. Re: Current developments with 
soy yogurt in France. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Oct. 10. 2 p.
• Summary: Missing in your excellent book on History 
of Soy Yogurts: (1) Senja, a Danone soyourt which was 
launched after Sévéa failure, but Senja did not work either; it 
failed in challenging its competitor and leader on this market, 
Sojasun.
 In my opinion, both Danone soyourts (Sévéa and latest 

Senja) were better than Sojasun’s one. The failure of these 
two products, still in my opinion, can not be assigned to their 
poor or lowest organoleptic qualities.
 I believe that Danone gave up on these two products 
because they did not reach the expected volume and/or they 
could not be leader on this segment of market as they use and 
want to be (at least in France).
 Note about Sojade: It is also an (100%) organic soyourt. 
This brand (also from Triballat as you note it) is dedicated to 
organic shops only and never sold in supermarket (Sojasun 
territory). Nutrition & Nature, its competitor, does the same 
for its product. For example, Soy tofu is sold under the brand 
“SOY” in organic shops and “Céréal” in supermarkets.
 Surprisingly, even if Sojade comes from the same 
workshop as Sojasun, Sojade, still in my opinion, is 
signifi cantly better than Sojasun, probably because 
according to organic settlement, they have to use organic 
fruits and natural fl avouring which probably leads to a more 
accomplished product. However, more recently, I also notice 
a signifi cant improvement in the last Sojasun soyourt.
 Note: Valles, Colombes (near Asnieres, Seine) -> 
Vallées, Colombes (near Asnières, Seine) (today: La 
Garenne-Colombes). [Note: Where Li Yu-ying’s soyfoods 
factory was located].
 I hope this will help you. Address: Bordeaux, France.

3389. Berbille, Hervé. 2012. Re: Terminology used for tofu, 
soybeans, and dried yuba sticks in France. Letter (e-mail) to 
William Shurtleff at Soyinfo Center, Oct. 22. 2 p.
• Summary: For tofu, Hervé (like Paul Claudel) prefers the 
spelling tofou rather than “tofu” in French.
 For soybeans, he prefers soya rather than “soja;” the 
latter has been the standard in France since the 1940s. The 
word soya is also preferred to soja in Quebec and other parts 
of French-speaking Canada.
 For “yuba” he prefers either yuba or peau de lait de soja 
which resembles la peau de lait for the fi lm which appears 
on the top of dairy milk when it is cooked.
 For “dried yuba stick” he believes the best translation 
would be baguette de yuba séché. Address: Bordeaux, 
France.

3390. SoyaScan Notes. 2012. What ever happened to 
the French soybean variety named “Soja d’Étampes”? 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center 8 Nov. 2012.
• Summary: Hervé Berbille, a researcher in Bordeaux, 
France, who is interested in the history of the soybean 
in France, tried to fi nd out if the soybean named “Soja 
d’Étampes” still existed anywhere in the world.
 This variety has special historical importance because it 
appears to be the earliest named soybean variety in France, 
having been given this name in 1880 by E.-A. Carrière in 
Revue Horticole (52:381-85. Oct. 16. See p. 383-84).
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 He contacted a colleague (by e-mail) at the VIR–Vavilov 
Research Inst. (which has the N.I. Vavilov germplasm 
collection) in Russia who replied that they did not own this 
variety.
 Then he contacted the USDA germplasm collection 
at the University of Illinois (Urbana-Champaign, Illinois). 
They sent him (in the form of an Excel spreadsheet) the 
names of 148 varieties for which the source was France, but 
not one of these was “Soja d’Étampes.” Many had names 
that started with “Rouest” or Grignon. The columns on this 
spreadsheet are interesting: (1) Date received. The earliest is 
1909. (2) PI Number. The earliest such number is PI 548433. 
(3) Cultivar name, e.g. Rouest 29. (4) Country of origin: 
France. (5) Comment, e.g., “Vilmorin” or “origin based on 
name.” (6) Donor country, e.g. France or Belgium or Russian 
Federation.
 So as of this date Hérve has been unable to fi nd a seed of 
this very early French variety.

3391. Nespoto, Massimo. 2012. Le soja au Japon: mythe 
ou réalité? [Soy in Japan: myth or reality?] Alternatives 
Végétariennes No. 109. Sept/Nov. p. 20-22. [Fre]
• Summary: The Japanese consume soy in many forms: The 
main fermented soyfoods are miso, shoyu, and natto. The 
main nonfermented soyfoods are tofu, soymilk, yuba, okara, 
Koyadofu, edamame, daizu [whole soybeans], and moyashi 
[soy sprouts]. A brief description of each is given.
 There follows and interview with a traditional tofu 
maker, Shuji Uemura, owner of Uemura Tofu, who arises 
each morning at 3:30 a.m. Color photos show: (1) The 
outside front of Uemura Tofu shop with blue and white 
norens hanging. (2) Mr. Uemura standing inside his shop. (3-
4) Freshly made tofu in a cooling tank and in individual tubs. 
(5) Many packaged soyfoods in Japan. Address: Prof., Univ. 
of Lorraine.

3392. Berbille, Hervé. 2013. Re: Sojinal is now owned by 
Alpro / Provamel, which is owned by Dean Foods. Letter 
(e-mail) to William Shurtleff at Soyinfo Center, June 19. 1 p.
• Summary: So Sojinal is now a U.S. company. Address: 
Bordeaux, France.

3393. Brown, Lester R. 2013. 10 things to know about food 
on World Food Day. www.earthpolicy.org. Oct. 16. [1 ref]
• Summary: “Today is World Food Day. It offers the 
opportunity to strengthen national and international solidarity 
in the fi ght to end hunger, malnutrition, and poverty. With 
falling water tables, eroding soils, and rising temperatures 
making it diffi cult to feed growing populations, control of 
arable land and water resources is moving to center stage in 
the global struggle for food security. Here are some facts to 
consider:
 “1. There will be 219,000 people at the dinner table 
tonight who were not there last night-many of them with 

empty plates. Ensuring adequate food supplies was once a 
rather simple matter, the sole responsibility of the ministry 
of agriculture. When governments wanted to accelerate 
growth in the grain harvest, they simply raised the support 
price paid to farmers. Now that is changing. Securing future 
food supplies has become incredibly complex. It may now 
depend more on policies in the ministry of health and family 
planning or of energy than in the ministry of agriculture 
itself.
 “2. Today, with incomes rising fast in emerging 
economies, there are at least 3 billion people moving up the 
food chain, consuming more grain-intensive livestock and 
poultry products.
 “Today, the growth in world grain consumption is 
concentrated in China. It is adding over 8 million people per 
year, but the big driver is the rising affl uence of its nearly 1.4 
billion people. As incomes go up, people tend to eat more 
meat. China’s meat consumption per person is still only half 
that of the United States, leaving a huge potential for future 
demand growth.
 “3. In India some 190 million people are being fed with 
grain produced by overpumping groundwater. For China, 
there are 130 million in the same boat.
 “Aquifer depletion now threatens harvests in the big 
three grain producers–China, India, and the United States–
that together produce half of the world’s grain. The question 
is not whether water shortages will affect future harvests in 
these countries, but rather when they will do so.
 “4. In Nigeria, 27 percent of families experience 
foodless days. In India it is 24 percent, in Peru 14 percent.
 “The world is in transition from an era dominated by 
surpluses to one defi ned by scarcity. Not eating at all on 
some days is how the world’s poorest are coping with the 
doubling of world grain prices since 2006. But even as 
we face new constraints on future production, the world 
population is growing by 80 million people each year.
 “5. Water supply is now the principal constraint on 
efforts to expand world food production.
 “During the last half of the twentieth century, the 
world’s irrigated area expanded from some 250 million 
acres in 1950 to roughly 700 million in 2000. This near 
tripling of world irrigation within 50 years was historically 
unique. Since then the growth in irrigation has come to a 
near standstill, expanding only 10 percent between 2000 and 
2010.
 “6. Nearly a third of the world’s cropland is losing 
topsoil faster than new soil is forming, reducing the land’s 
inherent fertility.
 “Future food production is also threatened by soil 
erosion. The thin layer of topsoil that covers the earth’s 
land surface was formed over long stretches of geological 
time as new soil formation exceeded the natural rate of 
erosion. Sometime within the last century, the situation was 
reversed as soil erosion began to exceed new soil formation. 
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Now, nearly a third of the world’s cropland is losing topsoil 
faster than new soil is forming, reducing the land’s inherent 
fertility. Soil that was formed on a geological time scale is 
being lost on a human time scale. Peak soil is now history.
 “7. The generation of farmers now on the land is the fi rst 
to face manmade climate change.
 “In addition to wells going dry and soils eroding, both at 
an unprecedented pace, the generation of farmers now on the 
land is the fi rst to face manmade climate change. Agriculture 
as it exists today developed over 11,000 years of rather 
remarkable climate stability. It has evolved to maximize 
production within that climate system. Now, suddenly, the 
climate is changing. With each passing year, the agricultural 
system is more and more out of sync with the climate 
system.
 “8. At no time since agriculture began has the world 
faced such a predictably massive threat to food production as 
that posed by the melting mountain glaciers of Asia.
 “Mountain glaciers are melting in the Andes, the 
Rocky Mountains, the Alps, and elsewhere, but nowhere 
does melting threaten world food security more than in the 
glaciers of the Himalayas and on the Tibetan Plateau that 
feed the major rivers of India and China. Ice melt helps 
sustain these rivers during the dry season. In the Indus, 
Ganges, Yellow, and Yangtze river basins, where irrigated 
agriculture depends heavily on rivers, the loss of glacial-
fed, dry-season fl ow will shrink harvests and could create 
potentially unmanageable food shortages.
 9. After several decades of raising grain yields, 
farmers in the more agriculturally advanced countries have 
recently hit a glass ceiling, one imposed by the limits of 
photosynthesis itself.
 “In Japan, the longtime leader in raising cropland 
productivity, the rise in the yield of rice that began in 
the 1880s essentially came to a halt in 1996. Having 
maximized productivity, farmers ran into the inherent limits 
of photosynthesis and could no longer increase the amount 
they could harvest from a given plot. In China, rice yields 
are now just 4 percent below Japan’s. Unless China can 
raise its yields above those in Japan, which seems unlikely, 
it, too, is facing a plateauing of rice yields. Yields of wheat, 
the world’s other food staple, are also plateauing in the more 
agriculturally advanced countries. For example, France, 
Germany, and the United Kingdom–Europe’s leading wheat 
producers–had been raising wheat yields for several decades, 
but roughly a decade ago, all three hit plateaus. Corn yields 
in the United States, which accounts for nearly 40 percent 
of the world corn harvest, are starting to level off. Yields 
in some other corn-growing countries such as Argentina, 
France, and Italy also appear to be stagnating.
 “10. To state the obvious, we are in a situation both 
diffi cult and dangerous.
 “The world today desperately needs leadership on the 
food security issue to help the world understand both the 

enormity of the challenge we face and the extraordinary 
scope of a response, one that, among other things, requires 
a total restructuring of the energy economy. The scale of 
this economic restructuring is matched only by the urgency 
of doing so. Political leaders talk about cutting carbon 
emissions 80 percent by 2050, but if we stay on the current 
trajectory the game will be over long before then. If we want 
to stabilize climate, we need to cut carbon emissions far 
more rapidly. President Obama needs to understand both the 
gravity and urgency of the tightening food situation and the 
consequences of leaving it unattended. We are not looking at 
2030 or 2050. We are looking at an abrupt disruption in the 
world food supply that could be just one poor harvest away.” 
Address: Earth Policy Inst., 1350 Connecticut Ave., N.W., 
Suite 403, Washington, DC 20036. Phone: 202-496-9290.

3394. Vélez, Luisa. 2014. Re: The story of Rustono’s work 
with tempeh in Japan. Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Feb. 7. 2 p. [Eng]
• Summary: “Rustono was born on 3 Oct. 1968 in Grobogan, 
Central Java–in a very poor village without electricity. His 
father’s name was Parwoto Utomo and his mother’s name 
was Paryumi. Both of his parents fi nished elementary school 
in Grobogan, Central Java. His father’s occupation was 
kepala desa which means ‘leader of the village,’ the one who 
takes care of the needs of the village and villagers.
 “As a child, he used to walk to school and back to home 
where he used to take care of 3 buffalo. He used to take them 
to the fi eld to eat grass, and he lay down in their backs to see 
the sky. His fi rst dream was to fl y in an airplane, like the ones 
he saw from the fi elds. Later, in 2011, his fi rst dream met his 
12th dream, when he ate his own tempeh as part of the menu 
of Garuda, Indonesia’s famous airline.
 “Rustono was self taught in English. He began to learn 
when he worked in the hotel Sahid Yogyakarta (in the city of 
Yogyakarta), from 1990 to 1997 as a bellboy; he practiced 
with the guests at the hotel.
 “Rustono met his Japanese wife in Indonesia at the hotel 
where he worked. Her name is Tsuruko Kuzumoto.
 “Rustono’s story with tempeh started before he got 
married. Before living in Japan, he asked for her permission 
to do business in Japan. Without her permission, he would 
prefer to stay in Indonesia. She said, ‘Yes.’
 “Rustono arrived in Japan in 1997; he and his wife were 
married in Uji, on the southern outskirts of Kyoto city, in 
Kyoto prefecture. Tsuruko’s parents lived in Kyoto.
 “After arriving in Japan he looked around for 3 weeks 
to fi nd a good idea for a business. He noticed that in Japan 
there were many foods from other countries, but none from 
Indonesia. He also observed that there were many foods 
made from soybeans, so he thought that making tempeh 
might be a great idea for a business; he decided to start this 
dream, even it seemed very hard and full of obstacles. To 
fulfi ll that dream, he worked in part-time jobs in Japan’s food 
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industry for 3 years and 6 months to learn about Japanese 
food regulations and to gain knowledge and experience in 
that fi eld.
 “In 1998, after earning enough money for the rent and 
for saving enough money to make his dream come true, he 
got some soybeans and called his mother in Indonesia to 
learn how to make tempeh. She explained the process to him 
step by step, by telephone, and she sent him tempeh starter 
from Indonesia. He didn’t have good results for 4 months 
and fi nally he got information about the importance of the 
quality of water for making tempeh. Since it is better to use 
spring water, he went to the temple and got 20 bottles of 
water from there (which came from a mountain spring). The 
tempeh was very good quality this time.
 “Even though his tempeh was good, he was not yet 
confi dent enough to sell his tempeh because of the strict rules 
in Japan regarding food, so he didn’t offer his tempeh to 
anybody.
 “He decided to return to Indonesia to learn more. Even 
though many tempeh makers refused to teach him, around 
60 of them welcomed him and taught him for 3 months; they 
were from Grobogan, Yogyakarta, Semarang, East Java and 
other places.
 “He started making tempeh in Oct. 1998 in Kyoto. His 
tempeh was named Rusto’s Tempeh from the beginning. His 
fi rst production after returning from Indonesia was 40 pieces 
and they were sold to Indonesian students living in Japan. 
The fi rst tempeh he sold was sold to his friends, Heri Susanto 
and Setyo Budi in Yawata, Kyoto, in 1998. He didn’t sell his 
tempeh to Japanese people until he got his government and 
license got a government certifi cate and started producing 
and selling offi cially in Shiga in 2002.
 “Rustono and his wife had 2 children (daughters) Noemi 
Kuzumoto (born 21 April 1998) and Remina Kuzumoto 
(born 17 January 2001); both born in Kyoto, they both use 
Kuzumoto as their family name since Rustono (like many 
people from Java) has no family name.
 “He moved to Shiga prefecture in 2001 after realizing 
that the type of water was very important for a fi ne quality 
tempeh; in Shiga spring water was available. The move to 
Shiga was complicated. The building of the factory started 
in 2001 and was fi nished in 2002. It was all done by hand, 
including cutting the trees (see enclosed photo). Remina was 
already born and was about 8 months old when they moved 
to Shiga. When they moved Rustono still worked part-time 
in a food company and needed to save money for buying 
material and building the factory. Every day, whenever 
he had time, he went from Kyoto to Shiga to work on the 
factory, until they fi nally moved to a rented house in Shiga.
 “The next step was to apply for a government permit 
/ certifi cate to manufacture tempeh, a fermented food 
unknown to Japanese food and health inspectors. So 
Rustono had to educate them and prove that this traditional 
Indonesian food was safe. At fi rst, the government offi ce 

denied to give the certifi cate because there were details to 
change. Many times he got ‘no’ for answer but he kept on 
making the necessary changes until he was fi nally given the 
certifi cate to manufacture tempeh.
 “He eventually got two government certifi cates (from 
the Hokenjô), one in February 2002 for production capacity 
of 500 pieces of tempeh and other one dated 2 Dec. 2003 for 
capacity of 1000 pieces.
 “After building the factory they saved money to build 
their own home. Some years later they decided to buy a new 
house, big enough to welcome friends all around the world.
 “Their present address is: Sakashita cho 257-1, 
Katsuragawa, Otsushi [Otsu city], Shigaken [Shiga 
prefecture], Japan.
 “He built his tempeh factory by himself, in the winter, 
and got the attention from journalists who immediately wrote 
newspaper articles about him. Later on his business grew 
until now he is called the ‘King of tempeh.’
 In 2009 I read Rustono’s success story in a newspaper 
in Mexico, and in 2012 I wrote to him to say that his story 
inspired me. Since then he mentored me to grow my business 
in Mexico, which started in 2005. Now we are in one team 
working together to spread tempeh all over Mexico and other 
countries in Latin America for the future. We know about 
people making tempeh in Australia, New Zealand, Canada, 
USA, Italy, Costa Rica, Brasil, France, Hungary, Poland, 
Korea, India, Pakistan and Mexico.
 “Rustono is eager to help tempeh grow and spread 
around the world. His dream from the beginning was to be 
a tempeh professional. There are still many challenges but 
there is a big will to overcome obstacles. He is happy to 
receive people from any country to teach them how to make 
tempeh, and after that he will continue sharing guidance. 
People are invited to go to Japan to stay with him and learn, 
enjoy and start producing tempeh in their countries. He 
is very confi dent because he is a professional and makes 
tempeh in a country with very high standards of quality. If he 
was successful in Japan, he can show others to be successful 
in other countries.
 “I enclose a picture of one French lady, Ana Larderet, 
who stayed in Japan for 1 month to learn from him how to 
start a tempeh business in Europe.
 “Rustono is a member of the Japan Tempeh Association 
(Nihon Tempe Kenkyu-kai), with 20 members and with an 
average of 60 people per meeting, including listeners. He 
was invited to join by Hori Sensei when he was well known 
in Japan for his tempeh. This association has one meeting 
per year and members are specialists in soybeans, nutrition, 
molds, fermentation, etc. The meetings happen all over the 
country with a seminar format, to be updated and share new 
knowledge. The main purpose of this association is education 
and resourcing.
 “In 2012, Rustono and I participated together in 
seminars in Indonesia, Jakarta and Yogyakarta, sharing our 
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stories with tempeh producers and students of universities, as 
well as participating in TV interviews about the importance 
of tempeh around the world and it’s future as a global food. 
It was so interesting and exciting to share with them how 
tempeh is appreciated in other countries, seen as a very 
nutritious and healthy food.
 “I enclose for you the government certifi cate given 
to Rustono with the dates and quantities, as well as some 
pictures about his story:” (1) Certifi cate to make 1,000 
pieces of “Rusto’s Tempeh” dated 2003 Dec. 2. (2) A color 
photo of their small child, Noemi, trying to help him in 
packing tempeh. (3) Rustono in Shiga building his factory. 
(4) Rustono and other Japanese at a meeting of the Tempeh 
Association of Japan (Nihon Tenpe Kenkyu-kai) (5) Rustono 
standing next to another member of the Tempeh Association 
of Japan. (6) A page from a Japanese-language magazine 
article about Rustono published on 28 June 2008 in a Kyoto 
newspaper; one color photo shows him with his family at 
table; another shows him laughing. (7) Part of an English-
language newspaper article titled ‘A life’s dream sprouted 
from soybeans: Otsu-based family puts in long hours to 
introduce Indonesian staple to Japan, world,’ by Akino 
Yoshihara, published on 19 Feb. 2009 in The Daily Yomiuri. 
A photo shows Rustono and his wife, Tsuruko Kuzumoto 
(wearing a white hat and clothing), in their tempeh shop. 
(8) Luisa and Rustono standing together in Indonesia. (9) 
Ana Larderet, from France, learning how to make tempeh 
at Rustono’s tempeh shop. Address: Mexico City, Mexico. 
Phone: 0467-76-0811.

3395. Otsuka Pharmaceutical Co., Ltd. 2014. Soy 
encyclopedia (Website printout–part). www.otsuka.co.jp/en/
company/business/soylution/encyclopedia/ Printed Aug. 5.
• Summary: Contents: Home. About Otsuka. Business 
descriptions. Otsuka’s two core businesses. Soylution. 
Soy encyclopedia (Growing soybeans, many varieties of 
soy, global consumption, soybean transformation. soybean 
nutrition, good for the environment, interviews with soy 
experts). recipe. Contact us.
 Contains interviews (color video) with (1) Bernard 
Storup, founder and manager of Nutrition et Nature S.A., 
Revel, France. (2) Johann Vollmann, soybean breeder in 
Vienna, Austria.
 In the left navigation bar: Soylution, Otsuka’s solution, 
products, soylution theater.

3396. SoyaScan Notes. 2015. Early tempeh manufacturers 
in Europe, listed chronologically by country (Overview). 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Netherlands: ENTI 1946 April, Firma E.S. 
Lembekker 1959 Jan., Handelsonderneming van Dappern 
1969, Firma Ergepe 1981 Jan., Jakso/Yakso 1982 Jan., 
Haagse Tempe Fabriek 1982, Consuma B.V. 1983, Heuschen 
B.V. 1986.

 France: Traditions du Grain 1982 March, Athanor 1985 
Oct., Les Sept Marches 1985 April.
 UK: Paul’s Tofu & Tempeh 1981 Jan., One World 
Natural Foods 1982.
 Switzerland: Soy Joy 1982 April.
 Belgium: De Hobbit 1982 May, Lima Foods 1986.
 Austria: Natuerliche Lebensmittel, Paul Stuart 
Zacharowicz 1983 Sept., Sojvita Produktions 1984 June.
 West Germany: Pro Natura 1985.
 Spain: Zuaitzo 1986.
 Italy: La Finestra sul Cielo 1987 fall.

3397. SoyaScan Notes. 2015. Europe’s biggest international 
food fairs / shows and expositions: ANUGA, SIAL, Helfex, 
and CIBUS (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: ANUGA and SIAL are held in Cologne 
(Germany) and Paris (France) respectively on alternating 
years in October. Each fair lasts for about 6 days, and tickets 
cost about $20. Food people and companies come from all 
over the world to exhibit and see the latest in all kinds of 
foods and food equipment. ANUGA is held on odd numbered 
years (1987, 1989, 1991, etc.) and SIAL on even numbered 
years (1986, 1988, 1990).
 ANUGA (pronounced uh-NEW-guh) stands for 
Allgemeine Nahrungs und Genussmittel Ausstellung 
(“General exhibition of food and food adjuncts {stimulants 
/ enjoyables”}). Billed as the “World Food Market–
Consuma–Gastroma–Tecnica,” it is held at the Cologne 
Messe (Exhibition Center) and is sponsored / produced 
by Messe und Ausstellungs Ges. mbH, P.O. Box 210760, 
D-5000 Cologne, West Germany. Phone: 221-8210. The fi rst 
ANUGA fair was held in 1929. Statistics at ANUGA in 1986 
were mind-boggling: 200,000 visitors; 5,201 companies 
exhibiting, from 86 different countries; and what seemed like 
50 miles of exhibit space (actually 227,000 square meters).
 SIAL (pronounced see-AL) stands for “Salon 
International de l’Alimentation,” and is also called the 
‘International Food and Dairy Exhibition’. The fi rst SIAL 
was held in Nov. 1964. The permanent address of SIAL is 39 
rue de la Bienfaisance, 75008 Paris.
 The ‘SIAL d’Or’ (also called ‘Golden SIAL’ or Food 
Oscar’) gold medal awards, fi rst presented in Oct. 1986, are 
given for the best new food products in each food category 
at the AIDA-SIAL International competition judged in Paris 
in June. The Oscars are a bi-annual competition between 
16 nations, including Canada, Great Britain, Italy and the 
USA. Each country presents products in 7 food and beverage 
categories: Grocery, alcoholic drinks, non-alcoholic drinks, 
dairy, deep-frozen, meat / poultry and delicatessen. The retail 
trade in each country nominates the representative products. 
At least one soy product, So Good, a soymilk produced by 
Sanitarium Foods in Australia, has been awarded the Golden 
SIAL.
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 Helfex, the International Health Food Trade Exhibition 
and Convention, is much smaller than the two fairs 
mentioned above and its scope is much more limited. Held 
biannually in the spring in the United Kingdom on even 
numbered years, it is sponsored by the British Health Food 
Manufacturers Association and the British Health Food 
Trade Association. The Foreign Agricultural Service (FAS) 
of the USDA typically has a large pavilion featuring booths 
representing U.S. health / natural food manufacturers. 
In 1988 at least 8,000 visitors came to Helfex from 25 
countries. About 600 exhibitors were there and the U.S. 
Pavilion was the biggest booth at the entire show. About 88% 
of the natural foods products at Helfex ‘88 came from the 
U.K. The fi rst Helfex was held on 17-19 March 1974 at the 
Bloomsbury Centre Hotel in London. The tenth Helfex was 
held on 8-9 April 1990 in Birmingham, England; over 200 
companies exhibited in Birmingham. For more information 
contact the British Health Food Trade Assoc., Angel Court, 
High Street, Godalming, Surrey, GU7 1DT, England. Phone: 
0483-426450. Fax: 0483-426921.
 CIBUS (pronounced CHI-bus), the biggest food fair in 
Italy, is held in Parma in about May each year.

3398. SoyaScan Notes. 2015. Chronology of soymilk 
worldwide–1500 A.D. to 1949. Part I. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1500 A.D.–The earliest known written reference 
to soymilk appears in China in a poem titled “Ode to Tofu,” 
written by Su Ping
 1665–Soymilk is fi rst mentioned by a Westerner, 
Domingo Fernández de Navarrete, in his book A Collection 
of Voyages and Travels. Navarrete served as a Dominican 
missionary in China.
 1790–Soymilk is mentioned by Juan de Loureiro in his 
book The Flora of Cochin China. Loureiro was a Portuguese 
Jesuit missionary who lived in what is now Vietnam. Note 
that each of these and many other early references mentioned 
soymilk as part of the process for making tofu.
 1866–Soymilk is fi rst discussed as a drink in its own 
right by the Frenchman Paul Champion, who traveled in 
China. In a French-language article he stated that the Chinese 
had taken their cups to tofu shops to get hot soymilk, which 
they drank for breakfast.
 1896 June–Soymilk is fi rst referred to in the United 
States by Henry Trimble in the American Journal of 
Pharmacy.
 1909–The fi rst soy-based infant formulas and soymilk 
made from full-fat soy fl our are developed in the United 
States by John Ruhräh, a pediatrician. He reports his results 
in the Archives of Pediatrics (July 1909).
 1910–The world’s fi rst soy dairy, named Caséo-Sojaïne, 
is founded by Li Yu-ying, a Chinese citizen, biologist and 
engineer, at 46-48 Rue Denis Papin, Les Vallées, Colombes 
(near Asnières), a few miles northwest of Paris. In December 

1910 he applies for the world’s fi rst soymilk patents (British 
Patents No. 30,275 and 30,351). The fi rst patent is titled 
“Vegetable milk and its derivatives.” He is issued both 
patents in Feb. 1912.
 1913 June 13–Li Yu-ying is issued the fi rst U.S. soymilk 
patent (No. 1,064,841), titled “Method of manufacturing 
products from soja.” He fi led the application on 10 Oct. 
1911.
 1917–Soymilk is being produced commercially in the 
U.S. by J.A. Chard Soy Products in New York City.
 1929 Nov.–T.A. Van Gundy, founder of La Sierra 
Industries in Arlington, California, launches La Sierra 
Soy Milk, and becomes the fi rst Seventh-day Adventist 
worldwide to make soymilk commercially. The product 
was canned and the beany fl avor removed by live steam 
processing.
 1931–Madison Foods of Madison, Tennessee, introduces 
Madison Soy Milk–the world’s earliest known soymilk to be 
fortifi ed with calcium and the second commercial soymilk 
product made by Seventh-day Adventists in the USA. 
Madison Foods is a company run by students and faculty 
within Madison College, a pioneering work/study school.
 1936 Jan.–Dr. Harry W. Miller and his son, Willis, 
start making Vetose Soya Milk, sold in natural or chocolate 
fl avors in sterilized half pint or quart bottles at their Vetose 
Nutritional Laboratories in Shanghai, China. Dr. Miller is 
a Seventh-day Adventist physician, a student of Dr. John 
Harvey Kellogg, and a medical missionary living in China. 
The world’s fi rst “soy dairy,” this company also made soy 
ice cream and Acidophilus Vetose (a cultured soya milk)–
both launched in Jan. 1936. But Japan was invading China. 
Within months after the soy-milk business began booming, a 
Japanese bomb blew up the soy dairy.
 1936 June–Sobee, the world’s earliest known branded 
soy-based infant formula, is launched by the American Soya 
Products Corp. of Evansville, Indiana.
 1939 autumn–Dr. Harry W. Miller, forced by the war 
in China to return to the USA, starts making soymilk at Mt. 
Vernon, Ohio, in a large brick plant which he and coworkers 
built from the ground up. The fi rst two products were canned 
liquid soymilk (made in a pressure cooker and fortifi ed with 
vitamins and minerals) and malted soymilk (Soy-A-Malt). 
Pressure from the powerful U.S. dairy industry and the 
USDA convinced Miller not to call his product ‘soymilk,’ so 
he latinized the name to Soya Lac. This term was fi rst used 
in late 1939 for Miller’s fi rst American soymilk.
 1940 March–K.S. Lo, founder and managing director of 
the Hong Kong Soya Bean Products Co. Ltd. starts to make 
soymilk in Hong Kong. His product, originally named Vita 
Milk (Wai-ta-nai in Chinese) was fortifi ed with calcium, cod-
liver oil, and vitamins, and sold in milk bottles, primarily 
as a nutritious, affordable beverage for refugees. In June 
1940 the product was renamed Sunspot, and in 1953 it was 
renamed Vitasoy. Continued.
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3399. SoyaScan Notes. 2015. Chronology of tofu 
worldwide–965 A.D. to 1929. Part I. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 965 A.D.–Tofu is fi rst mentioned in China 
in a document, the Qing Yilu (Wade-Giles: Ch’ing I Lu) 
[Anecdotes, Simple and Exotic], by Tao Ku. It states: “In 
the daily market were several catties of doufu. People of 
the region called doufu the ‘vice mayor’s mutton.’” It goes 
on to tell the story of a vice mayor named Jishu, who was 
so poor that he couldn’t afford to buy mutton. Instead he 
bought a few pieces of tofu every day and ate them as a side 
dish with rice. Soon people in the area came to call tofu 
the “vice mayor’s mutton.” The story implies that tofu was 
widely consumed in China in those days and that it was less 
expensive than mutton.
 1183 A.D.–Tofu is fi rst mentioned in Japan in the diary 
of Hiroshige NAKAOMI, a Shinto priest of the shrine at 
Nara; the tofu was used as an offering at the shrine’s altar.
 1489–The word “tofu” is fi rst written in Japan with the 
characters used today.
 1603–The word “tofu” is fi rst mentioned in a European-
language (Portuguese) document, Vocabulario da lingoa de 
Iapam... [Vocabulary of the language of Japan], the earliest 
dictionary of the Japanese language compiled by Europeans 
(Jesuits living in Nagasaki, Japan). Tofu is referred to as 
Cabe, Tôfu, or Taufu.
 1613–The word tofu is fi rst referred to (though 
indirectly) for the second time by a Westerner, Captain John 
Saris, in the log of his trip to Japan. He wrote “Of Cheese 
[probably tofu] they haue plentie. Butter they make none, 
neither will they eate any Milke, because they hold it to 
bee as bloud [blood], nor tame beasts.” This is the earliest 
English-language document that mentions tofu in connection 
with Japan.
 1665–Tofu is fi rst mentioned specifi cally by a Westerner, 
Domingo Fernández de Navarrete, in his book A Collection 
of Voyages and Travels. Navarrete, who served as a 
Dominican missionary in China, wrote: “Before I proceed 
to the next chapter, because I forgot it in the fi rst book, I 
will here briefl y mention the most usual, common and cheap 
sort of food all China abounds in, and which all men in 
that empire eat, from the emperor to the meanest Chinese, 
the emperor and great men as a dainty, the common sort 
as necessary sustenance. It is call’d teu fu, that is, paste of 
kidney-beans. I did not see how they made it. They draw 
the milk out of the kidney-beans, and turning it, make great 
cakes of it like cheeses, as big as a large sieve, and fi ve or 
six fi ngers thick. All the mass is as white as the very snow, 
to look to nothing can be fi ner. It is eaten raw, but generally 
boil’d and dressed with herbs, fi sh, and other things. Alone 
it is insipid, but very good so dressed and excellent fry’d in 
butter. They have it also dry’d and smok’d, and mix’d with 
caraway-seeds, which is best of all. It is incredible what 

vast quantities of it are consum’d in China, and very hard to 
conceive there should be such abundance of kidney-beans. 
That Chinese who has teu fu, herbs and rice, needs no other 
sustenance to work; and I think there is no body but has 
it, because they may have a pound (which is above twenty 
ounces) of it any where for a half-penny. It is a great help 
in case of want, and is good for carriage. It has one good 
quality, which is, that it causes the different airs and seasons, 
which in that vast region vary much, to make no alteration in 
the body, and therefore they that travel from one province to 
another make use of it. Teu fu is one of the most remarkable 
things in China, there are many will leave pullets for it. If I 
am not deceiv’d, the Chineses of Manila [Philippines] make 
it, but no European eats it, which is perhaps because they 
have not tasted it, no more than they do fritters fry’d in oil of 
Ajonjoli ([sesame seed] a very small seed they have in Spain 
and India, which we have not) which the Chineses make in 
that city and is an extraordinary dainty.”
 1704–Friar Domingo Navarrete’s book is published in 
English. This is the earliest English-language document that 
mentions tofu in connection with China.
 1770 Jan. 3–James Flint in Capringe writes Benjamin 
Franklin in London (in response to an inquiry from 
Franklin) a detailed description of how the “Chinese convert 
Callivances into Towfu” (soybeans into tofu).
 1770 Jan. 11–The earliest document seen in which an 
American mentions tofu is a letter written by the famous 
Benjamin Franklin (who was in London) to John Bartram in 
Philadelphia, Pennsylvania. He sent Bartram some soybeans 
(which he called “Chinese caravances”) and with them 
he sent “Father Navarrete’s account of the universal use 
of a cheese made of them in China, which so excited my 
curiosity, that I caused enquiry to be made of Mr. [James] 
Flint, who lived many years there, in what manner the cheese 
was made, and I send you his answer. I have since learned 
that some runnings of salt (I suppose runnet) is put into 
water, when the meal is in it, to turn it to curds.”
 1821–The second earliest reference seen to tofu in 
America, and the fi rst to be published in the USA, appeared 
when A.F.M. Willich of Philadelphia mentioned it in The 
Domestic Encyclopedia. Speaking of soybeans (which he 
called “the seeds of the Chinese plant Dolichos soja”), he 
wrote: These seeds are used in China and Japan as food; they 
are made into a kind of jelly or curd, which is esteemed very 
nutritious, and which is rendered palatable by seasonings of 
different kinds.”
 1870 Dec.–The term “Bean curd” is fi rst used by Emil 
V. Bretschneider, writing in English in the Chinese Recorder 
and Missionary Journal (Foochow, p. 173). He said: “Bean-
curd is one of the most important articles of food in China.” 
Then he gave an accurate description of how it was made.
 1880–Tofu is fi rst made in Europe by Paillieux, in 
France, for the Society for Acclimatization (but not on a 
commercial scale).
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 1878–The earliest tofu company in the USA, Wo Sing 
& Co., is in business at 708½ Dupont St. in San Francisco, 
making both fermented and regular tofu.
 1895–Hirata & Co. in Sacramento, California, the 
earliest known Japanese-American company in the USA, 
starts making tofu.
 1896 June–Tofu fi rst appears in print in an American 
scientifi c journal (American Journal of Pharmacy), in 
an article by Henry Trimble, a pharmacist, titled “Recent 
Literature on the Soja Bean.”
 1906–Quong Hop & Co., the oldest existing tofu maker 
in America today, starts making tofu in San Francisco, 
California.
 1910–Europe’s fi rst commercial soyfoods manufacturer, 
named Caséo-Sojaïne, is founded by Li Yu-ying, a Chinese 
citizen, biologist and engineer, at 46-48 Rue Denis Papin, 
Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris. By May 1911 he was making and selling 
tofu, and by August 1911 he had added smoked tofu, pressed 
tofu sheets, fermented tofu cheese (in Gruyere, Roquefort, 
and Camembert fl avors), and soymilk.
 1923–The two oldest existing Japanese-American tofu 
companies (House Foods & Yamauchi Inc. of Los Angeles 
and Aala Tofu Co. of Honolulu) are founded in Hawaii. 
They both began as H. Iwanaga Daufu at 1031 Aala St. in 
Honolulu. In 1926 the company was renamed Shoshiro 
Kanehori Tofu, and in 1937 Haruko Uyeda Tofu, still at the 
same address. In about 1939 the company was purchased 
by Mr. and Mrs. Shokin Yamauchi, who later renamed it 
Aala Tofu Co. Their son, Shoan Yamauchi, made tofu at the 
family company until 1946, when he went to Los Angeles, 
purchased the Hinode Tofu Co., and began making tofu there 
in 1947. After becoming Matsuda-Hinode Tofu Co. in 1963, 
the company was renamed House Foods & Yamauchi Inc. in 
1983.
 1929 Nov.–T.A. Van Gundy, a Seventh-day Adventist 
and founder of La Sierra Industries in Arlington, California 
(near Riverside), becomes the fi rst Westerner to make tofu 
commercially when he introduces La Sierra Soya Cheese. 
This tofu was canned and pimiento was added to prevent 
graying after canning. Continued.

3400. SoyaScan Notes. 2015. Chronology of tofu 
worldwide–1930 to present. Part II. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: 1930s early–Azumaya Tofu Seizo-sho (later 
renamed Azumaya Co.) starts making tofu, yaki-dofu (grilled 
tofu), and ganmodoki (fried tofu patties) in San Francisco 
at 1636 Post St. between Buchanan and Laguna streets. The 
company is owned by Mr. Teranishi, who may have started 
it as early as the early 1920s. In Feb. 1937 it was sold to 
George and Jack Mizono, and their mother and father (Saichi 
Mizono).
 1932, Dec.–Madison Foods, part of Madison College in 

Madison, Tennessee, was making Soy Cheese, then by 1939 
they had launched Cheze-O-Soy (seasoned tofu), and by 
1940 they were making a canned tofu bologna named Yum.
 1934–By this year Loma Linda Food Co. (Adventist) 
in Loma Linda, California, was making Loma Linda Vege-
Cheese (canned tofu with pimiento).
 1942 Sept.–Dr. Harry Miller, a Seventh-day Adventist 
doctor who had worked for many years in China as a medical 
missionary, begins making Miller’s Soya Cheese (tofu) at 
Mt. Vernon, Ohio.
 1944 Sept.–Butler Food Co. in Cedar Lake, Michigan, 
introduces Butler’s Soynut Cheese. Note that the fi rst fi ve 
Caucasian-run tofu companies in the Western World were 
all founded and run by Seventh-day Adventists. Note also 
that each of these fi ve Seventh-day Adventist tofu products 
used the word “cheese” in the name and that each was 
canned. 1957 Aug.–Shizuka Hayashi, head of the Japanese-
American Soybean Institute in Tokyo, publishes (in Soybean 
Digest) the earliest English-language statistics on tofu in 
Japan. “There are approximately 45,000 tofu manufacturers 
in Japan, of which about 23,000 are members of the Tofu 
Association. There is one large factory in Osaka, the largest 
in Japan, which consumes 2 tons of soybeans a day.” In 1957 
Japan will use somewhere between 160,000 and 308,000 
tons of soybeans to make tofu.
 1958–The world’s fi rst packaged tofu is sold in Los 
Angeles, California, by Matsuda Hinode Tofu Co. Mr. Shoan 
Yamauchi, owner, conceived of the idea of putting individual 
cakes of tofu each in a plastic bag with water, sealing the bag 
with a heat sealer, placing the bag in a stiff paper deli carton 
with a wire handle, then folding over the top. The process 
was labor intensive. This happened at about the same time 
that a letter from journalist George Yoshinaga had led the 
city to pass a new regulation requiring tofu to be packaged in 
individual containers.
 1958–Tofu is fi rst sold in a U.S. supermarket–Boy’s 
Market supermarket chain (which had about 12 stores at 
the time) in Los Angeles. The tofu was sold in individual 
packages (see above) and made by Matsuda Hinode Tofu 
Co., whose owner, Mr. Shoan Yamauchi was responsible 
for this major innovation, and for seeing the mainstream 
potential of tofu.
 1965–The Library of Congress establishes the subject 
heading “Tofu” as the offi cial name for that food in 
cataloging books for libraries across America. However, in 
the mid-1970’s disputes arose there about the proper form 
of romanization of that term. The dispute was resolved by 
the decision to use the common English term “Bean Curd” 
instead.
 1966–Tofu is fi rst packaged in plastic trays/tubs, the type 
so widely used today. Again, Mr. Yamauchi conceived of the 
idea. He went to the Sealright Company in Los Angeles that 
made Sealright trays and asked them to make a waterproof 
plastic tray for his tofu. Mr. Yamauchi created three specifi c 
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early innovations in tray packaging: (1) A very deep tray, 
holding 26-28 ounces; (2) A method for heat sealing a plastic 
fi lm to the fl ange of a tray which had cold water fl ooding 
over the fl ange; (3) High-speed sealing machines to pack and 
seal the tofu in his plant.
 1975 March–Alec Evans, owner of fi rst of the new 
breed of Caucasian-run tofu shops, starts to make “Tofu” 
in Corvallis, Oregon. His Welcome Home Bakery and Tofu 
Shop is the sixth Caucasian-run tofu company in America.
 1975 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Autumn Press. This book, which had sold about 
550,000 copies by 1997, played a major role in introducing 
tofu to the Western World.
 1977 Aug.–Takai Tofu & Soymilk Equipment Co. 
publishes its fi rst English-language equipment catalog, which 
helps many American and European tofu shops to get started.
 1977 Sept.–White Wave, owned by Steve Demos, starts 
making tofu at 1738 Pearl St., in Boulder, Colorado.
 1977–Morinaga Milk Industry Co., Ltd. in Japan 
introduces the world’s fi rst aseptically packaged tofu in 
a Tetra Brik carton. It is named “Morinaga brand Tofu. 
Soybean Curd.” In 1978 the name was changed to “Morinaga 
brand Ever-Fresh Silken Tofu.”
 1977–Swan Foods Corporation, owned by Robert 
Brooks and Mary Pung, starts making “Tofu–Organic” at 
The Soybeanery, 5758½ Bird Rd., Miami, Florida. This is 
the fi rst tofu in the Western World labeled “Organic.” Swan 
Foods is also the fi rst American company to make a wide 
variety of soyfoods, and the fi rst to open a soy deli–which 
had a take-out menu.
 1978 April–Nasoya Foods, owned by John Paino and 
Bob Bergwall, starts making Nasoya Organic Tofu (water 
pack) at Mechanic Street Exit, Leominster, Massachusetts.
 1978 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is 
published by Ballantine Books in a mass-market edition that 
retails for $2.95.
 1979 July–Tofu & Soymilk Production, by Shurtleff 
and Aoyagi, is published by Soyfoods Center in California. 
This book is used to start hundreds of tofu manufacturing 
companies throughout the Western World and in some Third 
World countries.
 1982 April–There are 242 tofu manufacturers in the 
Western World, including 173 in the United States.
 1985 June–The Library of Congress decides to change 
its subject heading from “Bean curd” back to “Tofu.” This, 
perhaps more than any other single thing, makes the word 
tofu “offi cial.”
 1983–House Food Industrial Co., Ltd. of Japan 
purchases 50% ownership in Yamauchi Enterprises (formerly 
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in 
Los Angeles. The company is renamed House Foods & 
Yamauchi, Inc.
 1989 Dec.–Sixty-fi ve books (each more than 48 pages 
long) on tofu have been published in the Western World 

since 1970. Each one has the word “tofu” or its equivalent 
in the title. Forty of these books were published in the 
United States, 6 in Canada, 5 in Switzerland, 5 in Japan (but 
written in English for sale primarily outside of Japan), 3 in 
West Germany, 3 in France (but 2 of these were published 
simultaneously and primarily in Quebec, Canada), 2 in 
England, and 1 each in Italy, Sweden, and Brazil.
 1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd. 
(makers of Vitasoy) acquires Nasoya Foods of Leominster, 
Massachusetts.
 1993 June–Vitasoy purchases Azumaya Inc. (America’s 
largest tofu manufacturer, and the low-price leader) in 
California for an estimated $4-$5 million.
 1993–House Foods Corp. of Japan purchases the 
remaining 50% of House Foods & Yamauchi, Inc. from 
Mr. Shoan Yamauchi. The new company is renamed House 
Foods American Corporation.
 1997 March 12–House Foods America Corporation 
holds the opening ceremony for America’s largest tofu 
factory, in Garden Grove, California; the company closes its 
tofu plant in central Los Angeles.

3401. SoyaScan Notes. 2015. The best libraries and centers 
in France for doing research on food, agriculture, soybeans 
and soyfoods (Overview). Compiled by William Shurtleff of 
Soyinfo Center.
• Summary: Bibliotheque Nationale (BNF, Paris). France’s 
huge national library, like the Library of Congress (USA). 
It has the best overall collection in France but is diffi cult 
and complicated to use, with very tight security, and many 
rules and regulations. Entrance (Nov. 2002) requires an 
interview with a library offi cial, then one receives a photo 
I.D. The I.D. allows access to one fl oor of the library but not 
to the other. Only 2-day and 15-day passes are available. All 
photocopying must be done by a library employee, yet the 
user must buy a copy card.
 Institut National de la Recherche Agronomique (INRA, 
Paris). Est. 1946.
 Academie d’Agriculture de France (AAF) in Paris. 
Established 1761. 35,000 books. 200 journals. No 
photocopying allowed!!
 Bureau pour la Developpement de la Production 
Agricole (Paris). Established 1961. 40,000 books. 250 
journals.
 Ministerè de l’Agriculture et de la Peche (Paris). 
Established 1881. 30,000 books. 700 journals. Okay to 
photocopy.
 Ministerè de l’Agriculture et de la Peche, Institut 
National Agronomique, Paris-Grignon. Established 1876. 
30,000 books. 747 journals.
 Centre de coopération internationale en recherche 
agronomique pour le développement (CIRAD). One center is 
in Paris on Rue Scheffer. It is a French research organization 
that specializes on agriculture in the tropics and subtropics. A 
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state-owned body, it was established in 1984. Staff of 2,000 
people, but maybe for all centers.
 Center for International Cooperation in Development-
Oriented Research (Montpellier). Established 1987. They 
have a large library (164,000 books and 4,200 journals).
 Centre International de Hautes Etudes Agronomique 
Mediterranennes (CIHEAM and IAMM) in Montpellier (in 
the far south of France). Established 1964. 45,000 books. 
320 journals.
 Institute National de la Recherche Agronomique, Ecoles 
Nationale Superieure Agronomique de Montpellier (INRA 
(Montp. II)). Established 1880. 45,000 books and 120 
journals.
 Agricultural Library at Angers (western France). 
Established 1898. Has 45,000 books. 500 journals.
 Agricultural Library at Rennes (northwest France). 
Established 1830. Has 30,000 books and 350 journals.
 Bibliothèque Centrale du Muséum National d’Histoire 
Naturelle (Paris). Beautiful but extremely diffi cult to use. 
Copies must be ordered, takes a long time, and the invoice is 
mailed.

3402. SoyaScan Notes. 2015. Chronology of early isolated 
soy protein (soy protein isolate) developed for food use. 5 
June 2011. Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1911–Beltzer develops isolated soy protein 
(ISP) for food use in France.
 1921–Satow develops ISP for food use in Japan.
 1935–First U.S. patent for ISP issued to Buruss & Ruth.
 1932–The Glidden Co. (Chicago) fi rst develops ISP 
for food use in the USA but did not yet make a commercial 
product.
 1939–Albusoy, made by The Glidden Co. in Chicago, is 
launched. It takes the place of egg albumen (egg whites) in a 
wide variety of products, especially confections.
 1942–Central Soya Co. launches a similar whipping 
compound named Soy Whip–also meant to replace an animal 
product–egg whites.
 1945–Rich Products Corp. (Buffalo, New York), during 
World War II when whipping cream is unavailable, launches 
Whip Topping, made from “Soy Cream,” based on ISP. It is 
also soon sold frozen, and is a smash success.
 1946–Borden Co., Whitson Products Div., launches 
Soyco–a “soy albumen whipping agent.”
 1947–Vegetable Products Corp. (Saline, Michigan) 
launches Wonder Whip–a soy-based non-dairy whip topping.
 1948–Rich Products Corp. launches Whip Topping, 
based on isolated soy protein, in a pressurized aerosol metal 
can.
 1950–Presto Food Products (Industry, California) 
launches Mocha-Mix Coffee Creamer (later renamed Mocha 
Mix Non-Dairy Creamer)–based on ISP.
 1951–Rich Products Corp. launches Chil-Zert, the fi rst 
non-dairy frozen dessert (ice cream)–based on ISP.

 1951–Hoffman Products (York, Pennsylvania), 
Subsidiary of York Barbell Co., launches Bob Hoffman’s Hi-
Proteen (powder)–based on ISP.
 1952–Rich Products Corp. launches Sundi Whip, a non-
dairy fountain topping in a pressurized can- based on ISP.
 1952–Rich Products Corp. launches Rich’s Chocolate 
Eclairs (non-dairy and frozen), fi lled with Rich’s Whip 
Topping.
 1959–Central Soya Co. (Chicago, Illinois) launches 
Promine–food-grade ISP in two types; D is dispersible, R is 
regular.
 1962–Ralston Purina launches Edi-Pro–spray-dried ISP.
 Observations:
 1. Using plant proteins to replace animal proteins is 
generally a good thing for many reasons, and is defi nitely a 
long term green trend.
 2. Many people who are unable (allergies, lactose 
intolerance, heart condition, etc.) or unwilling (vegan, 
kosher) to use dairy products are extremely grateful for non-
dairy alternatives made from soy protein.
 3. One of the Buddhist precepts is not to fi nd fault with 
others... which may be interpreted to include other things. 
There is a place for just about everything if it is used wisely. 
The few groups criticizing isolated soy proteins are those 
promoting animal products (meat, dairy and eggs); they are 
therefore criticizing the competition–soyfoods and edible soy 
products.

3403. SoyaScan Questions. 2015. Questions about the life 
and work of Li Yu-ying (Li Shizeng / Li Shih-tseng), Chinese 
soyfoods pioneer in France and China. Compiled by William 
Shurtleff of Soyinfo Center.
• Summary: The following questions are listed in 
approximate descending order of importance:
 Find several good obituaries of Li Shizeng, in part to 
show his surviving descendants and where each was residing 
when he died on 3 Sept. 1973. Did he die in Taipei? Also try 
for a death certifi cate.
 He had grandchildren: Does he have any living 
descendants? How can I contact them? Or are they living in 
fear and hiding because Li was such an important person in 
the Kuomintang? Li and his fi rst wife had two children (a 
son and a daughter) before she died in 1941. Are they still 
living? Try to contact them to learn more about his life, early 
education, and work. Try to get a photo or illustration of him 
from them.
 Concerning the Société Biologique de l’Extreme Orient? 
Is it still in existence? Are its records stored in any archive? 
A possible contact is: Société de Biologie, College de France, 
75231, Paris Cedex 05. This Société was founded in 1848.
 On what exact date did his company start manufacturing 
soyfoods? When–in about 1916–did it stop? Recall that in 
1916, when Ts’ai Yuan-p’ei became chancellor of Peking 
University, he invited Li Shih-tseng to join its faculty 
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as professor of biology. Wartime conditions [World War 
I] forced Li’s soybean products company to suspend 
operations. In 1917 Li returned to China.
 Try to get a copy of the document titled L’évolution de 
l’alimentation, by Li, published in about 1911-1912. It was 
cited in the book titled Le Soja, by Li and Grandvoinnet 
(1912), on the last page as a footnote at the end of the 
“Conclusion.”
 Concerning his courtesy name: Did his parents choose 
it? Why did they choose those words?

3404. SoyaScan Questions. 2015. Questions about Vilmorin 
France. Compiled by William Shurtleff of Soyinfo Center.
• Summary: The following questions are listed in 
approximate descending order of importance: Try to get 
photocopies of pages related to soy and all legumes (in both 
French and English!!!) for each of the following years: 1870, 
1875, 1880, 1885, 1890, 1895, 1900, 1910, 1920. First 4 
pages plus last page. If amount about soy, send English. 
English or French, whichever has the most about soy. What 
happened to Vilmorin in July 1972? Transferred its activities 
to Anjou on the banks of the Loire? From where?
 How do you translate into English: 1747–”Au Coq de la 
Bonne Joy.” What is the historical signifi cance of this inn? In 
what year was Vilmorin seed company founded?

3405. SoyaScan Questions. 2015. Questions about the history 
of soybeans and soyfoods in Southeast Asia. Further research 
needed. Compiled by William Shurtleff of Soyinfo Center.
• Summary: (1) The indigenous language of each country or 
cultural area in Southeast Asia is not widely read or spoken. 
How many people do you know who can read or write 
Bahasa Indonesia, Burmese, Filipino, Khmer, Lao, Malay, 
etc. Yet the earliest reference to soybeans and soyfoods in 
each country probably appears in this indigenous language. 
So there is a nice historical challenge here.
 (2) Cambodia: Soybeans must have been cultivated in 
Cambodia at a much earlier date than we have been able 
to fi nd–before Cambodia became a protectorate of France 
in 1863. Any early documents that mention soybeans may 
well have been written in Khmer. (3) Likewise with Laos, 
Malaysia, Myanmar, etc.

An asterisk (*) at the end of the record means that 
SOYFOODS  CENTER does not own that document.
A plus after eng (eng+) means that SOYFOODS CENTER 
has done a partial or complete translation into English of that 
document.
An asterisk in a listing of number of references [23* ref] 
means that most of these references are not about soybeans 
or soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD 
NUMBERS

ADM. See Archer Daniels Midland Co.

AGRI Industries, Inc. (Iowa). 2462

APV Systems, Soya Technology Division. Named Danish Turnkey 
Dairies Ltd., Soya Technology Division until 1987 (Aarhus, 
Denmark; DTD / STS). 2513, 2541, 2556, 2593, 2737, 2738, 2773, 
2836, 2837, 2844, 2850, 2881, 2921, 2932, 2953, 3108, 3199

AVRDC–The World Vegetable Center. Named Asian Vegetable 
Research and Development Center (AVRDC) from 1971 to 2008 
(Shanhua, Taiwan). 2165, 2257, 2505, 2540, 2628, 2629, 2747, 
3264, 3342

Aburagé. See Tofu, Fried

Acid-base balance in diet and health. See Nutrition–Acid-Base 
Balance

Acidophilus soymilk or soy acidophilus milk. See Soymilk, 
Fermented

Actimonde S.A. (Agrolactor system). 2635, 3131, 3132, 3179, 
3194, 3199, 3268

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour). 677, 712, 721, 785, 1069, 1071, 1093, 1118, 1149, 1176, 
1340, 1396, 1415, 1451, 1689, 1724, 1726, 1735, 1900, 1955

Adhesives, Asphalt Preservation Agents, Caulking Compounds, 
Artifi cial Leather, Polyols, and Other Minor or General–Industrial 
Uses of Soy Oil as a Drying Oil. 69, 305, 405, 494, 614, 678, 756, 
791, 886, 931, 972, 1069, 2943

Adulteration of Foods and its Detection–Soy Oil Used as an Actual 
or Potential Adulterant in Other Oils. 620, 886, 1042

Adulteration of Foods and its Detection. 126, 513, 611

Adventists, Seventh-day. See Seventh-day Adventists

Adzuki bean. See Azuki Bean

Afl atoxins. See Toxins and Toxicity in Foods and Feeds–Afl atoxins

Africa (General). 56, 407, 410, 416, 585, 597, 604, 620, 658, 687, 
926, 944, 957, 980, 997, 1163, 1176, 1217, 1219, 1248, 1249, 1252, 
1318, 1319, 1383, 1423, 1457, 1847, 1869, 1929, 1933, 1944, 1956, 
2024, 2054, 2091, 2116, 2146, 2201, 2219, 2220, 2288, 2330, 2337, 
2338, 2362, 2397, 2404, 2408, 2436, 2489, 2510, 2516, 2541, 2547, 
2550, 2554, 2595, 2628, 2683, 2741, 2766, 2825, 2865, 2879, 2992, 
3061, 3143, 3177, 3178, 3179, 3194, 3211, 3230, 3241, 3259, 3279, 
3305, 3348

Africa–Algeria, Democratic and Popular Republic of. 79, 97, 108, 
109, 184, 190, 217, 244, 325, 428, 438, 439, 448, 474, 475, 477, 

511, 522, 603, 632, 688, 768, 819, 824, 825, 834, 842, 852, 857, 
860, 864, 869, 893, 926, 976, 1010, 1027, 1054, 1118, 1155, 1160, 
1190, 1200, 1202, 1210, 1213, 1215, 1219, 1237, 1241, 1264, 1305, 
1306, 1307, 1318, 1319, 1364, 1392, 1424, 1456, 1459, 1461, 1476, 
1477, 1478, 1508, 1509, 1868, 1876, 1884, 1890, 1896, 1897, 1899, 
1907, 1909, 1913, 1983, 2303, 2304, 2336, 2402, 2422, 2499, 2536, 
2540, 2550, 2741, 3169, 3211, 3348

Africa–Angola. 469, 1160, 1274, 1983, 2036, 2550, 3211, 3348

Africa–Benin (Bénin in French; Dahomey before 1975; Part of 
French West Africa from 1904-1960). 469, 577, 835, 1318, 1319, 
1394, 1423, 1740, 1823, 2080, 2100, 2228, 2303, 2304, 2386, 2408, 
2431, 2436, 2550, 2595, 2597, 2825, 3211, 3214, 3247, 3290, 3348

Africa–Botswana (Bechuanaland until 1966). 2304, 2402, 2550, 
3211, 3348

Africa–Burkina Faso (Upper Volta before 4 Aug. 1984). 1740, 
1770, 1823, 1983, 2080, 2100, 2106, 2116, 2219, 2303, 2304, 2306, 
2336, 2402, 2408, 2436, 2540, 2550, 2594, 2595, 2597, 2598, 2611, 
2613, 2668, 2825, 2920, 3211, 3214, 3290, 3348, 3355

Africa–Burundi (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962). 1281, 1983, 2303, 2304, 
2404, 2516, 2540, 2550, 3179, 3199, 3211, 3214, 3290, 3348, 3349

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun 
in French). 835, 896, 1288, 1310, 1740, 1770, 1851, 1983, 2050, 
2055, 2061, 2062, 2076, 2078, 2079, 2080, 2085, 2090, 2100, 2116, 
2135, 2167, 2210, 2219, 2220, 2285, 2303, 2304, 2322, 2326, 2336, 
2402, 2408, 2412, 2436, 2455, 2456, 2522, 2532, 2540, 2550, 2554, 
2557, 2565, 2576, 2595, 2597, 2668, 2825, 3199, 3211, 3348

Africa–Cape Verde or Cape Verde Islands (Ilhas do Cabo Verde. 
República de Cabo Verde). 1983, 3143, 3179, 3199, 3211, 3348

Africa–Central African Republic (République Centrafricaine; Part 
of Ubangi-Shari-Chad from 1906-1910. Then Ubangi-Shari or 
Oubangui-Chari. Part of French Equatorial Africa from 1910-1960. 
Called Central African Empire from 1976-1979; Centrafrique in 
French). 469, 1983, 2081, 2090, 2219, 2220, 2304, 2386, 2436, 
2550, 2825, 3349

Africa–Chad. 2035, 2100, 2116, 2436, 2550, 3139, 3142, 3143, 
3159, 3349

Africa–Comoros, Federal Islamic Republic of the. Isles Comores in 
French. Also called Comoro Islands. Includes the islands of Great 
Comoro (Grande Comore), Anjouan, Mayotte {a French Overseas 
Territorial Collective since 1976}, and Mohéli. 2110, 2116, 2173, 
2219, 2825

Africa–Congo (formerly Zaire). Offi cially Democratic Republic 
of the Congo (DRC). Also known as Congo-Kinshasa. Named 
Zaire from Oct. 1971 to May 1997. Named Congo Free State from 
1855-1908, Belgian Congo (Congo Belge in French) from 1908-
1960, Republic of the Congo from 1960 to 1964, then Democratic 
Republic of the Congo from 1964-1971. 1141, 1200, 1202, 1215, 
1241, 1281, 1288, 1297, 1305, 1394, 1429, 1870, 1885, 1939, 1965, 
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1983, 2009, 2034, 2080, 2100, 2116, 2219, 2303, 2304, 2336, 2354, 
2362, 2402, 2404, 2422, 2433, 2499, 2540, 2550, 2565, 2595, 2597, 
2670, 2741, 3211, 3214, 3264, 3290, 3348, 3349

Africa–Congo Republic (Offi cially Republic of the Congo or 
People’s Republic of the Congo. Also known as Congo-Brazzaville. 
Called Middle Congo {Moyen-Congo} from about 1880 to 1960. 
Part of French Equatorial Africa from 1910 to 1958). 835, 914, 
1854, 2034, 2431, 2436, 2500, 2550, 2958, 2990, 2994, 3143, 3179, 
3199, 3211, 3348

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French 
West Africa from 1895-1959). 835, 1318, 1319, 1394, 1423, 1740, 
1770, 1823, 2049, 2063, 2064, 2096, 2097, 2100, 2106, 2107, 2116, 
2218, 2219, 2220, 2255, 2285, 2303, 2304, 2386, 2408, 2431, 2436, 
2454, 2532, 2550, 2565, 2595, 2597, 2631, 2653, 2670, 2734, 2825, 
3028, 3179, 3199, 3211, 3214, 3290, 3348, 3349

Africa–Djibouti (Also Jibuti; French Somaliland–Côte Française 
des Somalis–from 1892 to 1967. French Territory of the Afars and 
Issas from 1967 to 1977). 2550, 3143, 3211, 3348

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971. 82, 155, 437, 658, 699, 830, 893, 916, 926, 981, 1010, 1026, 
1149, 1200, 1202, 1215, 1251, 1291, 1296, 1305, 1307, 1318, 1319, 
1870, 1887, 1946, 1947, 1952, 1971, 1983, 2013, 2014, 2017, 2201, 
2303, 2304, 2336, 2362, 2385, 2402, 2422, 2488, 2499, 2540, 2550, 
2555, 2561, 2565, 2633, 2671, 2731, 2734, 2865, 2934, 3098, 3179, 
3199, 3211, 3214, 3290, 3348

Africa–Equatorial Guinea (Rio Muni + Fernando Po; Spanish 
Guinea before Oct. 1968). 3001, 3211, 3348

Africa–Eritrea (Part of Ethiopia PDR from 1952 to May 1993). 
1046, 1214, 1215, 1983, 3211, 3348

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa). 1046, 1214, 1215, 
1983, 2100, 2116, 2218, 2219, 2220, 2257, 2303, 2304, 2336, 2362, 
2402, 2422, 2499, 2516, 2540, 2550, 2595, 2825, 3211, 3214, 3290, 
3348, 3349

Africa–Gabon (Part of French Equatorial Africa from 1910 to 
1958). 1882, 1937, 1953, 1983, 2304, 2306, 2402, 2436, 2532, 
2540, 2550, 2565, 2571, 2595, 2597, 2602, 3077, 3211, 3214, 3290, 
3348

Africa–Gambia (The). Includes Senegambia. 392, 584, 587, 604, 
981, 1202, 1205, 1297, 1870, 1983, 2080, 2303, 2404, 2422, 2499, 
3211, 3348

Africa–Ghana (Gold Coast before 1957). 584, 604, 981, 1202, 
1205, 1297, 1318, 1319, 1870, 1983, 2080, 2218, 2219, 2303, 2304, 
2336, 2402, 2422, 2499, 2516, 2540, 2550, 2565, 2595, 2597, 3211, 
3264, 3348

Africa–Guinea (French Guinea before 1958; Guinée in French; Part 
of French West Africa from 1895-1958). 298, 469, 842, 973, 1305, 
1678, 1740, 1770, 1818, 2017, 2436, 2499, 2550, 2595, 2825, 3143, 
3211, 3348, 3349

Africa–Guinea-Bissau (Portuguese Guinea before Sept. 1974). 
2540, 2550, 2595, 3211, 3348

Africa–Introduction of Soy Products to. Earliest document seen 
concerning soybean products in a certain African country. Soybeans 
as such have not yet been reported in this country. 1181, 1983

Africa–Introduction of Soy Products to. This document contains the 
earliest date seen for soybean products in a certain African country. 
Soybeans as such had not yet been reported by that date in this 
country. 1983

Africa–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain African country. 82, 97, 146, 190, 
199, 584, 592, 855, 914, 1005, 1046, 1160, 1200, 1202, 1214, 1215, 
1318, 1678, 1740, 1770, 1882, 2034, 2110, 2303, 2304, 2336, 2540, 
2995, 3001, 3179, 3264

Africa–Introduction of Soybeans to. Earliest document seen 
concerning soybeans or soyfoods in connection with (but not yet in) 
a certain African country. 77, 79, 522, 577, 1046, 1394

Africa–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain African country. 
82, 190, 577, 584, 592, 855, 896, 914, 1005, 1046, 1074, 1160, 
1200, 1202, 1214, 1215, 1318, 1678, 1740, 1770, 1882, 2009, 2034, 
2081, 2110, 2303, 2304, 2336, 2540, 2995, 3001

Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain African country. 82, 146, 
190, 199, 584, 592, 855, 896, 914, 984, 1005, 1046, 1202, 1214, 
1215, 1274, 1281, 1318, 1740, 1823, 1882, 2009, 2034, 2110, 2218, 
2219, 2220, 2303, 2304, 2336, 2540, 2825, 2995, 3001, 3264

Africa–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain African 
country. 82, 190, 577, 584, 592, 855, 896, 914, 1005, 1046, 1202, 
1205, 1214, 1215, 1274, 1281, 1318, 1740, 1823, 1882, 2009, 2034, 
2081, 2110, 2218, 2219, 2220, 2303, 2304, 2336, 2540, 2825, 2995, 
3001

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920). 1983, 2080, 2218, 2219, 
2422, 2516, 2550, 2602, 3211, 3264, 3348

Africa–Lesotho (Basutoland before 1966). Constitutional Monarchy 
Surrounded by South Africa. 1983, 2080, 2303, 2304, 2540, 3211, 
3264, 3348

Africa–Liberia. 1983, 2336, 2540, 3211, 3214, 3290, 3348

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also 
Spelled Libia). 1046, 1200, 1205, 1214, 1215, 1983, 2422, 2540, 
2550, 3211, 3348

Africa–Madagascar (Malagasy Republic or Republique Malgache 
before 1975). 35, 382, 469, 522, 538, 797, 823, 835, 855, 861, 891, 
1202, 1208, 1214, 1215, 1424, 1895, 1905, 2027, 2047, 2048, 2077, 
2090, 2100, 2116, 2203, 2210, 2219, 2220, 2285, 2365, 2368, 2386, 
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2408, 2422, 2514, 2540, 2550, 2554, 2565, 2595, 2737, 2825, 3211, 
3290, 3341, 3342, 3348

Africa–Malawi (Nyasaland from 1891-1964). 1965, 1983, 2080, 
2090, 2219, 2402, 2422, 2499, 2550, 3211, 3264, 3348

Africa–Mali (Part of French West Africa from 1895-1960. Senegal 
& Sudanese Republic from June 20 to August 20, 1960. Formerly 
also called French Sudan (Soudan français, created on 18 Aug. 
1890) and Upper Senegal-Niger (Haute-Sénégal et Niger)). 743, 
1005, 1074, 1200, 1202, 1394, 1407, 1423, 1424, 1740, 1770, 1823, 
2080, 2100, 2116, 2219, 2285, 2303, 2304, 2306, 2408, 2436, 2540, 
2550, 2595, 2825, 3211, 3348, 3355

Africa–Mauritania, Islamic Republic of (Part of French West Africa 
from 1904-1960). 2550, 3143, 3211, 3348

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the 
Mascarene Islands, 450 Miles East of Madagascar). 35, 592, 602, 
605, 728, 759, 797, 902, 911, 981, 1214, 1215, 1983, 2303, 2336, 
2422, 2540, 2565, 3143, 3211, 3264, 3348

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
into French Morocco and Spanish Morocco from 1912-1956). 1134, 
1181, 1200, 1202, 1210, 1215, 1219, 1277, 1305, 1306, 1316, 1317, 
1318, 1319, 1376, 1424, 1456, 1459, 1490, 1501, 1759, 1763, 1782, 
1785, 1786, 1816, 1867, 1983, 2014, 2018, 2032, 2080, 2336, 2402, 
2488, 2499, 2536, 2540, 2550, 2565, 2731, 3211, 3214, 3290, 3291, 
3348

Africa–Mozambique (Moçambique; Portuguese East Africa before 
1975). 911, 1983, 2032, 2422, 2540, 2550, 2565, 3211, 3348

Africa–Namibia (German South-West Africa from 1885 to 1915, 
and South-West Africa from 1919 to 1966 as a mandate of the 
Union of South Africa. Namibia came into popular use in 1966 and 
became offi cial in March 1990). 2550, 3143, 3211, 3264, 3348

Africa–Niger (Part of French West Africa from 1904-1959). 973, 
1394, 1423, 2100, 2116, 2285, 2303, 2304, 2306, 2336, 2436, 2550, 
2825, 3211, 3264, 3348, 3355

Africa–Nigeria, Federal Republic of. 584, 604, 981, 1202, 1205, 
1297, 1318, 1319, 1770, 1870, 1965, 1983, 2031, 2034, 2080, 2081, 
2100, 2116, 2201, 2210, 2218, 2219, 2257, 2304, 2342, 2362, 2408, 
2422, 2505, 2516, 2550, 2554, 2595, 2597, 2611, 2628, 2629, 2633, 
2731, 2734, 2741, 2825, 2865, 2936, 2986, 3097, 3179, 3199, 3211, 
3214, 3264, 3290, 3342, 3348, 3349

Africa–Reunion (Réunion is a Department of France, in the 
Mascarene Islands, 425 Miles East of Madagascar). 58, 77, 469, 
1214, 1215, 1305, 1424, 2204, 2230, 2234, 2239, 2267, 2303, 2408, 
2409, 2422, 2431, 2565, 2644, 2825, 3039, 3211, 3348

Africa–Rwanda (Part of the Belgian trust territory of Ruanda-
Urundi or Belgian East Africa until 1962). 1281, 1983, 2034, 2055, 
2090, 2218, 2303, 2322, 2336, 2354, 2402, 2404, 2499, 2516, 2540, 
2550, 2565, 2595, 2597, 2653, 2825, 2958, 3114, 3211, 3214, 3290, 
3342, 3348

Africa–Sao Tome and Principe, Democratic Republic of. 2995, 
3211, 3348

Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia). 199, 392, 469, 743, 799, 835, 842, 911, 973, 
1305, 1394, 1423, 2009, 2080, 2090, 2100, 2116, 2219, 2220, 2285, 
2303, 2321, 2329, 2336, 2340, 2350, 2354, 2364, 2366, 2369, 2386, 
2387, 2388, 2402, 2408, 2410, 2430, 2432, 2436, 2449, 2451, 2452, 
2467, 2518, 2519, 2532, 2550, 2554, 2557, 2565, 2569, 2574, 2575, 
2578, 2579, 2594, 2595, 2597, 2611, 2614, 2670, 2825, 3037, 3211, 
3348, 3355

Africa–Seychelles, Republic of. 3143, 3211, 3348

Africa–Sierra Leone. 584, 604, 981, 1202, 1205, 1297, 1983, 2017, 
2080, 2218, 2303, 2550, 3211, 3348

Africa–Somalia. (Formed in 1960 by the Union of British 
Somaliland and Italian Somaliland. Formerly Part of Italian East 
Africa). 1046, 1983, 2304, 2336, 2402, 2499, 2540, 2550, 2565, 
3211, 3348, 3349

Africa–South Africa, Republic of (Including four former 
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named 
Union of South Africa from May 1910 to May 1961. 587, 598, 611, 
688, 762, 783, 797, 961, 981, 1026, 1060, 1155, 1200, 1205, 1215, 
1269, 1297, 1305, 1307, 1318, 1319, 1340, 1870, 1919, 1920, 1965, 
1983, 2033, 2034, 2071, 2081, 2090, 2100, 2116, 2201, 2219, 2220, 
2257, 2259, 2320, 2362, 2404, 2422, 2516, 2541, 2550, 2595, 2597, 
2628, 2633, 2731, 2766, 2865, 3045, 3097, 3211, 3214, 3250, 3290, 
3312, 3313, 3324, 3342, 3348

Africa–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 1310, 1823, 2100, 2116, 2218, 2362, 2578, 2670, 
2731, 2879, 3214, 3290

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956). 469, 1074, 
1149, 1200, 1205, 1215, 1305, 1394, 2304, 2336, 2402, 2422, 2499, 
2540, 2550, 2565, 3211, 3348, 3349

Africa–Swaziland, Kingdom of (Independent Kingdom Inside 
South Africa; Formerly Also Spelled Swazieland). 1983, 2303, 
2304, 2336, 2565, 2668, 3211, 3264, 3348

Africa–Tanzania, United Republic of (Formed the Bulk of German 
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in 
1964 by Merger of Tanganyika and Zanzibar). 1782, 1785, 1965, 
1983, 2009, 2031, 2034, 2080, 2090, 2100, 2116, 2210, 2218, 2219, 
2303, 2304, 2336, 2354, 2362, 2402, 2422, 2516, 2540, 2550, 2595, 
2597, 2671, 2825, 3211, 3214, 3264, 3290, 3348

Africa–Togo (Togoland until 1914). 1318, 1319, 1823, 1934, 2080, 
2100, 2116, 2303, 2304, 2336, 2386, 2408, 2411, 2422, 2431, 2436, 
2532, 2550, 2594, 2595, 2597, 2825, 3159, 3211, 3348

Africa–Tunisia. 145, 146, 511, 577, 688, 692, 719, 922, 984, 1200, 
1205, 1215, 1219, 1305, 1318, 1319, 1424, 1585, 1591, 1983, 2014, 
2017, 2488, 2528, 2550, 2579, 2774, 3211, 3348
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Africa–Uganda. 1983, 2116, 2219, 2304, 2362, 2516, 2550, 2595, 
2597, 2741, 2865, 3211, 3214, 3264, 3290, 3348, 3349

Africa–Zambia (Northern Rhodesia from 1899-1964). 1305, 1318, 
1319, 1983, 2031, 2034, 2219, 2303, 2304, 2336, 2354, 2402, 2499, 
2540, 2550, 2565, 2595, 2597, 2629, 2668, 2731, 2825, 2865, 3211, 
3214, 3264, 3290, 3342, 3348

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79). 926, 1200, 1202, 1215, 1305, 1318, 1319, 1983, 
2031, 2033, 2034, 2219, 2257, 2303, 2304, 2336, 2354, 2402, 2499, 
2516, 2540, 2550, 2565, 2595, 2597, 2629, 2633, 2668, 2670, 2671, 
2731, 2741, 2825, 2865, 3199, 3211, 3214, 3264, 3290, 3342, 3348, 
3349

Africa Basic Foods. See Harrison, D.W. (M.D.), and Africa Basic 
Foods (Uganda)

Agricultural Chemistry and Engineering, Bureau. See United States 
Department of Agriculture (USDA)–Bureau of Agricultural and 
Industrial Chemistry

Agricultural Economics, Bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Agricultural Economics

Agricultural Experiment Stations in the United States. 453, 513, 
541, 572, 630, 631, 781, 848, 850, 858, 1085, 1117, 1118, 1160, 
1195, 1235, 1250, 1294, 1314, 1370, 1374, 2394, 3122, 3124

Agricultural Research Service of USDA. See United States 
Department of Agriculture (USDA)–Agricultural Research Service 
(ARS)

Agricultural Service of USDA. See United States Department of 
Agriculture (USDA)–Agricultural Cooperative Service. Including 
Farmer Cooperative Service (1926)

Agricultural colleges and universities, state. See Land-Grant 
Colleges and Universities

Agronomy, soybean. See Cultural Practices, Soybean Production

Aihara, Herman and Cornellia–Their Life and Work with 
Macrobiotics. 1946, 1947, 1953, 1954, 1980, 2012, 2029, 2115, 
2147, 2172, 2356, 2370, 2510, 2602, 3285

Ajinomoto Co. Inc. (Tokyo, Japan). 1380, 1943, 2335, 2553, 3190

Akwarius Almere. See Manna Natural Foods (Amsterdam, The 
Netherlands)

Albert’s Tofuhaus (Lautersheim, Germany). Formerly named Albert 
Hess Tofuhaus Rittersheim, Tofuhaus Tiefenthal, and Das Tofuhaus. 
2562, 2743, 2746, 2933, 3017, 3292

Alfa-Laval (Lund, Sweden). 1878, 2396, 2397, 2514, 2522, 2541, 
2556, 2675, 2699, 2711, 2727, 2729, 2735, 2737, 2738, 2739, 2742, 
2765, 2766, 2773, 2788, 2797, 2836, 2837, 2840, 2841, 2864, 2875, 
2881, 2921, 2932, 2936, 3126, 3164, 3199, 3246

Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for 
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf 
Protein Concentrate (LPC). See Also Alfalfa Sprouts. 2253

Alfalfa or Lucerne / Lucern (Medicago sativa). 56, 111, 193, 289, 
330, 450, 460, 480, 564, 759, 817, 931, 1190, 1442, 1485, 1942, 
3213

Alkaline food, ash, reaction, or balance in diet and health. See 
Nutrition–Acid-Base Balance

All-India Research Project on Soyabean (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Allergies. See Nutrition–Biologically Active Phytochemicals–
Allergens

Allis-Chalmers Manufacturing Co. (Milwaukee, Wisconsin). Made 
Farm Equipment (Tractors, Combines) and Soybean Processing 
Equipment (Driers, Rolling and Flaking Mills, Solvent Extraction 
Units). 1826, 1887

Almond Butter or Almond Paste. 513, 834, 2253

Almond Milk and Cream. See also: Almonds Used to Flavor 
Soymilk, Rice Milk, etc. 579, 793, 812, 814, 816, 920, 935, 1001, 
1018, 1693, 1924, 3334, 3381

Almond Oil. 56, 132, 330, 400, 410, 416, 427, 470, 485, 756, 816, 
931, 1163

Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and 
Early History of the Almond. Including Almond Bread, Almond 
Meal, and Almonds Seasoned with Soy Sauce / Tamari. 289, 353, 
369, 392, 393, 403, 411, 482, 499, 510, 563, 626, 636, 637, 732, 
748, 824, 839, 903, 1816, 2253

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy 
Brands Sold in Health Foods Stores. 2168, 2342, 2474, 2494, 2512, 
2513, 2514, 2541, 2548, 2556, 2586, 2672, 2673, 2676, 2708, 2710, 
2720, 2742, 2766, 2771, 2773, 2800, 2830, 2837, 2866, 2869, 2871, 
2894, 2915, 2918, 2921, 2924, 2925, 2932, 2943, 2947, 2951, 2952, 
2953, 2960, 2972, 2974, 2996, 3016, 3049, 3090, 3113, 3126, 3164, 
3191, 3192, 3212, 3218, 3246, 3265, 3286, 3287, 3288, 3291, 3292, 
3317, 3329, 3341, 3345, 3353, 3375, 3392

Alternative medicine. See Medicine–Alternative

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus, 
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus). 
135, 288, 304, 311

Amazake. See Rice Milk (Non-Dairy)–Amazake

American Miso Co. (Rutherfordton, North Carolina). 2360, 3044, 
3201, 3255, 3340

American Philosophical Society (Philadelphia). See Franklin, 
Benjamin
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American Soy Products (Michigan). See Natural Foods Distributors 
and Manufacturers in the USA–Eden Foods

American Soy Products (Saline, Michigan). Started Nov. 1986. 
2771, 2911

American Soybean Association (ASA)–Activities in the United 
States and Canada, and General Information (Headquarters in 
St. Louis, Missouri. Established 3 Sept. 1920. Named National 
Soybean Growers’ Association until 1925). 1801, 2312, 2399, 2740

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence Worldwide (General). 1829, 1853, 2095, 2740

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Africa. 1952, 1971, 2013, 2014, 2017, 2018

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia. 1952, 1971, 1998, 2006, 2018, 2092

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern). 1829, 1830, 1853, 1855, 
1859, 1883, 1885, 1914, 1971, 1998, 2002, 2006, 2045, 2092, 2249, 
2379, 2421, 2477, 2488, 2511, 2512, 2544, 2556, 2599, 2669, 2718, 
2786, 2798, 2925, 3058, 3065, 3192, 3315

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Latin America. 1971, 1998, 2006

American Soybean Association (ASA)–Checkoff Programs 
(Legislated / Mandatory Funding. State Programs Starting in North 
Carolina in Sept. 1966, National Programs–SPARC–Starting in 
1989-1991), and State Promotion Boards (Research & Promotion 
Councils). 2060, 2399, 2740, 3130

American Soybean Association (ASA)–Funding and Fundraising 
Before Checkoff Program or 1971. Voluntary or from USDA (FAS 
or ARS). 1915, 2017, 2060

American Soybean Association (ASA)–Japanese-American 
Soybean Institute (JASI). 3400

American Soybean Association (ASA)–Legislative Activities. 2060, 
2399, 2488

American Soybean Association (ASA)–Meetings / Conventions 
(Annual) and Meeting Sites. 1830

American Soybean Association (ASA)–Offi cers, Directors (Board), 
and Special Committees. 1829, 1830

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc. 1863, 2031, 
2362, 2544, 2670, 2731

American Soybean Association (ASA)–Soybean Council of 
America (June 1956-1969). Replaced by American Soybean 
Institute (Est. 11 July 1969). 1915, 1952, 1966, 1971, 1975, 1982, 
1998, 2002, 2006, 2013, 2014, 2016, 2017, 2018, 2045

American Soybean Association (ASA)–State Soybean Associations 
and Boards (Starting with Minnesota in 1962). 2399, 3192

American Soybean Association (ASA)–State Soybean Associations 
and United Soybean Board–Activities Related to Food Uses of 
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not 
Including Soy Oil or Edible Oil Products). 2362, 3192

American Soybean Association (ASA)–Strayer. See Strayer Family 
of Iowa

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri). 3130, 3192

American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy 
Nutrition, Outside the United States (Not Including Soy Oil). 1829, 
1830, 1855, 1859, 2511, 2512, 2513, 2556, 2586, 2733, 3254

American Soybean Association–Research Foundation (ASARF, 
1965-1980), Market Development Foundation (ASAMDF, ASMDF, 
1977-1980), and American Soybean Development Foundation 
(ASDF, Dec. 1980--1991). 2399

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type. 814, 1003, 1345, 
1487, 1507, 1956, 1973, 2035, 2151, 2164, 2310, 2314, 2316, 2472, 
2740, 2850, 3059, 3102, 3105, 3141, 3177

Anatomy, soybean. See Soybean–Morphology, Structure, and 
Anatomy

Andreas Family of Minnesota and Iowa–Incl. Reuben Peter 
Andreas, and his sons Albert, Glenn, Dwayne (1918- ), and Lowell 
Andreas (1922- ). 3129

Ang-kak or angkak. See Koji, Red Rice

Ang-kak. See Koji, Red Rice

Animal Welfare (Including Protection and Cruel Treatment of 
Animals). See also: Animal Rights. 401, 483

Animal Welfare and Animal Rights–Documents Published before 
1900. 401, 483

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid. 2529, 2740, 3177, 3337

Antivitamin Activity and Antivitamins (Substances in Raw 
Soybeans Which Can Destroy Vitamins A, B-12, D, E, and K). 3177

Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean 
Meal Using Aquaculture or Mariculture

Archaeology and Archaeological Discoveries of Soybeans or 
Soyfoods. 3085
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Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969). 1276, 1805, 1873, 1887, 1971, 
1995, 2033, 2181, 2190, 2201, 2263, 2300, 2323, 2325, 2335, 2349, 
2414, 2418, 2424, 2457, 2458, 2486, 2512, 2513, 2514, 2524, 2548, 
2556, 2562, 2593, 2636, 2690, 2737, 2743, 2748, 2757, 2876, 2908, 
2921, 2924, 2925, 2932, 2934, 2938, 2947, 2949, 2951, 2953, 2969, 
2972, 2974, 2996, 3052, 3057, 3061, 3113, 3126, 3128, 3129, 3141, 
3172, 3187, 3192, 3193, 3206, 3208, 3222, 3228, 3246, 3262, 3281, 
3296, 3297, 3298, 3400

Argentina. See Latin America, South America–Argentina

Arkady, British. See British Arkady Co. Ltd.

Arkansas Grain Corp. See Riceland Foods

Arlington Experimental Farm. See United States Department of 
Agriculture (USDA)–Arlington Experimental Farm

Arrowhead Mills (Hereford, Deaf Smith County, Texas). 
Established in Aug. 1960 by Frank Ford. Including Arrowhead 
Distributing. 2172, 2253

Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers, 
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La 
Moderna, S.A. (ELM). 3213, 3246

Asia (General, Including East, Southeast, South, Middle East, and 
Central). 577, 1319, 1894, 2362, 2516, 2608, 2879, 3061, 3162

Asia–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses. 2879

Asia, Central (General). 777

Asia, Central–Kazakhstan / Kazakstan (Formerly Kazakh SSR, a 
Central Asian Soviet Republic from 1917 to Dec. 1991). 1155, 2536

Asia, Central–Turkistan / Turkestan. Its Western Part (Russian 
Turkestan or West Turkestan) late 1800s to 1924. Its Eastern Part 
(Chinese Turkestan, Kashgaria, or East Turkestan) 1700s to ca. 
1884, when it Became Sinkiang. 957, 1319

Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central 
Asian Soviet Republic from 1917 to Dec. 1991). 1133, 1155, 2536, 
3311

Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991). 2536, 3185, 3311

Asia, East (General). 298, 304, 311, 457, 540, 658, 808, 895, 954, 
1169, 1275, 1457, 1965, 2083, 2147, 2201, 2240, 2242, 2304, 2322, 
2361, 2445, 2486, 2489, 2540, 2556, 2586

Asia, East–China (People’s Republic of China; Zhonghua Renmin 
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet. 3, 4, 6, 
10, 11, 12, 13, 14, 22, 24, 36, 37, 45, 53, 54, 57, 58, 61, 64, 66, 67, 
68, 69, 71, 72, 73, 76, 78, 80, 81, 83, 84, 89, 90, 91, 95, 101, 102, 
103, 104, 105, 106, 107, 111, 114, 115, 118, 123, 124, 125, 126, 
129, 133, 139, 142, 144, 145, 146, 147, 162, 168, 169, 170, 173, 

174, 183, 184, 185, 186, 187, 190, 191, 192, 194, 195, 196, 203, 
204, 205, 206, 212, 216, 219, 220, 221, 223, 239, 246, 253, 255, 
258, 263, 265, 268, 270, 271, 273, 274, 275, 278, 286, 290, 296, 
298, 299, 304, 305, 306, 310, 311, 316, 317, 318, 325, 329, 330, 
331, 332, 348, 349, 350, 351, 352, 360, 368, 370, 374, 379, 382, 
383, 385, 386, 387, 388, 389, 391, 401, 402, 405, 410, 414, 416, 
417, 425, 428, 432, 434, 436, 448, 456, 471, 483, 485, 494, 498, 
507, 514, 517, 518, 519, 530, 534, 541, 542, 546, 549, 551, 557, 
563, 567, 572, 578, 587, 591, 597, 598, 603, 605, 612, 613, 615, 
619, 620, 624, 627, 630, 631, 632, 638, 641, 645, 647, 648, 658, 
659, 661, 675, 676, 678, 681, 687, 688, 695, 700, 704, 710, 711, 
712, 718, 721, 727, 740, 744, 746, 748, 750, 758, 764, 766, 772, 
777, 778, 784, 787, 791, 802, 806, 809, 814, 815, 816, 825, 826, 
838, 843, 875, 887, 888, 889, 893, 894, 897, 898, 899, 912, 917, 
921, 925, 926, 932, 933, 943, 944, 957, 972, 976, 977, 981, 982, 
984, 986, 987, 995, 996, 997, 1014, 1017, 1018, 1025, 1026, 1058, 
1060, 1068, 1074, 1080, 1083, 1093, 1105, 1118, 1120, 1139, 1141, 
1144, 1165, 1169, 1200, 1204, 1215, 1217, 1219, 1237, 1248, 1249, 
1251, 1252, 1253, 1297, 1305, 1307, 1316, 1317, 1318, 1319, 1322, 
1324, 1331, 1366, 1377, 1398, 1445, 1456, 1473, 1530, 1557, 1560, 
1668, 1674, 1683, 1689, 1723, 1731, 1754, 1755, 1767, 1775, 1782, 
1784, 1785, 1817, 1835, 1866, 1869, 1870, 1871, 1872, 1878, 1889, 
1893, 1894, 1906, 1913, 1927, 1953, 1960, 1961, 1983, 1997, 2005, 
2028, 2031, 2040, 2041, 2075, 2099, 2103, 2201, 2208, 2209, 2219, 
2220, 2254, 2256, 2257, 2279, 2280, 2290, 2362, 2374, 2377, 2383, 
2385, 2393, 2394, 2403, 2405, 2416, 2437, 2460, 2503, 2505, 2516, 
2528, 2536, 2541, 2553, 2558, 2579, 2628, 2629, 2633, 2670, 2671, 
2727, 2729, 2731, 2734, 2737, 2740, 2766, 2767, 2773, 2774, 2788, 
2795, 2826, 2892, 2936, 2948, 2952, 3000, 3010, 3025, 3034, 3035, 
3047, 3073, 3097, 3101, 3124, 3146, 3155, 3203, 3214, 3219, 3221, 
3227, 3239, 3240, 3241, 3250, 3252, 3255, 3259, 3262, 3267, 3279, 
3290, 3297, 3305, 3308, 3311, 3312, 3313, 3322, 3327, 3330, 3331, 
3342, 3347, 3351, 3352, 3367, 3368, 3369, 3370, 3381, 3393, 3398, 
3399, 3400, 3403

Asia, East–China–Chinese Restaurants Outside China, or Soy 
Ingredients Used in Chinese-Style Recipes, Food Products, or 
Dishes Outside China. 295, 1002, 1015, 1961, 2256, 2583, 3138, 
3347

Asia, East–China–Early Foreign Travelers in–Before 1850. 4, 45

Asia, East–China–English-Language Documents that Contain 
Cantonese Romanization, Transliteration, or Pronunciation 
of Numerous Soyfood Names. There Is No Standard Way of 
Romanizing Cantonese. 619

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China. 298, 
843, 897, 957, 1017, 1060, 1249, 1307, 1680, 3252, 3301

Asia, East–China–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 981, 995, 996, 1021, 1060, 1165, 1248, 1316, 
1473, 2005, 2362, 3227

Asia, East–Chinese overseas. See Chinese Overseas, Especially 
Work with Soy (Including Chinese from Taiwan, Hong Kong, 
Singapore, etc.)

Asia, East–Hong Kong Special Administrative Region (SAR) 
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(British Colony until 1 July 1997, then returned to China). 368, 517, 
541, 563, 630, 836, 916, 933, 1009, 1186, 1216, 1297, 1316, 1317, 
1321, 1932, 1960, 1983, 2031, 2033, 2095, 2119, 2279, 2420, 2422, 
2483, 2541, 2558, 2564, 2628, 2676, 2766, 2934, 3025, 3056, 3125, 
3155, 3185, 3241, 3246, 3250, 3259, 3279, 3398, 3400

Asia, East–Introduction of Soybeans to or Dissemination of 
Soybeans from. Other or general information and leads concerning 
East Asia. 145, 299, 541

Asia, East–Japan (Nihon or Nippon). 5, 6, 7, 8, 9, 13, 16, 17, 18, 20, 
22, 26, 27, 29, 30, 33, 35, 36, 40, 41, 42, 43, 46, 49, 50, 51, 52, 53, 
54, 55, 58, 59, 64, 73, 74, 104, 106, 115, 119, 120, 121, 124, 125, 
126, 129, 130, 131, 133, 134, 135, 138, 139, 140, 143, 145, 146, 
147, 155, 163, 170, 183, 184, 185, 192, 195, 217, 219, 221, 239, 
241, 244, 248, 255, 258, 263, 268, 271, 284, 290, 291, 294, 296, 
298, 301, 304, 305, 306, 308, 311, 313, 317, 318, 320, 331, 332, 
333, 336, 337, 341, 349, 350, 353, 355, 368, 369, 371, 373, 374, 
376, 379, 383, 385, 386, 387, 388, 390, 398, 399, 401, 405, 413, 
414, 421, 425, 432, 434, 436, 453, 454, 456, 459, 461, 467, 469, 
475, 476, 483, 484, 486, 490, 493, 508, 515, 516, 517, 530, 531, 
541, 542, 544, 546, 549, 551, 552, 557, 561, 563, 570, 572, 578, 
587, 590, 597, 598, 599, 601, 603, 606, 611, 612, 613, 620, 622, 
630, 635, 638, 648, 658, 666, 684, 687, 688, 693, 707, 711, 721, 
727, 733, 739, 743, 747, 750, 752, 758, 760, 764, 772, 777, 785, 
791, 792, 793, 797, 802, 812, 814, 815, 816, 821, 826, 837, 847, 
867, 880, 888, 897, 898, 904, 912, 916, 926, 933, 935, 943, 944, 
951, 957, 972, 976, 981, 984, 986, 987, 993, 995, 996, 997, 999, 
1009, 1014, 1017, 1018, 1022, 1025, 1026, 1036, 1049, 1052, 1053, 
1055, 1060, 1062, 1074, 1082, 1083, 1092, 1118, 1119, 1133, 1134, 
1144, 1146, 1162, 1165, 1167, 1169, 1179, 1180, 1186, 1193, 1197, 
1204, 1215, 1216, 1217, 1219, 1235, 1248, 1249, 1250, 1252, 1257, 
1258, 1261, 1262, 1268, 1283, 1297, 1305, 1307, 1316, 1317, 1318, 
1319, 1320, 1321, 1322, 1324, 1326, 1331, 1339, 1340, 1341, 1366, 
1380, 1396, 1397, 1415, 1422, 1427, 1448, 1456, 1473, 1537, 1678, 
1689, 1723, 1740, 1785, 1869, 1870, 1871, 1893, 1894, 1915, 1919, 
1920, 1927, 1932, 1937, 1938, 1943, 1946, 1947, 1953, 1954, 1956, 
1959, 1960, 1969, 1972, 1977, 1978, 1979, 1980, 1983, 1998, 2012, 
2017, 2018, 2024, 2029, 2031, 2036, 2052, 2053, 2060, 2080, 2095, 
2099, 2102, 2103, 2122, 2146, 2164, 2172, 2189, 2199, 2201, 2206, 
2212, 2232, 2251, 2252, 2254, 2257, 2258, 2268, 2279, 2287, 2289, 
2295, 2320, 2335, 2351, 2356, 2360, 2362, 2370, 2371, 2376, 2385, 
2401, 2407, 2416, 2420, 2422, 2437, 2442, 2447, 2448, 2462, 2483, 
2489, 2503, 2505, 2510, 2516, 2517, 2528, 2536, 2541, 2553, 2558, 
2564, 2579, 2602, 2610, 2628, 2629, 2632, 2633, 2645, 2670, 2671, 
2676, 2678, 2698, 2711, 2728, 2731, 2732, 2734, 2737, 2740, 2744, 
2745, 2747, 2764, 2766, 2771, 2774, 2809, 2855, 2856, 2858, 2861, 
2876, 2887, 2912, 2934, 2939, 2948, 2960, 2964, 2991, 2997, 2999, 
3010, 3023, 3025, 3035, 3045, 3046, 3048, 3049, 3097, 3099, 3102, 
3122, 3123, 3124, 3125, 3126, 3185, 3186, 3190, 3192, 3193, 3201, 
3203, 3205, 3214, 3222, 3227, 3241, 3246, 3249, 3250, 3252, 3255, 
3259, 3279, 3290, 3292, 3303, 3313, 3330, 3331, 3342, 3363, 3366, 
3371, 3372, 3376, 3377, 3381, 3391, 3393, 3394, 3399, 3400, 3402

Asia, East–Japan–Early Foreign Travelers in–Before 1850. 74

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 323, 620, 760, 926, 981, 995, 996, 997, 1021, 
1022, 1060, 1162, 1165, 1186, 1216, 1473, 2362, 3227

Asia, East–Japanese overseas. See Japanese Overseas, Especially 
Work with Soy

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]). 425, 517, 541, 
552, 578, 587, 597, 599, 610, 613, 630, 648, 658, 688, 750, 760, 
784, 791, 792, 802, 898, 916, 926, 943, 944, 957, 981, 995, 996, 
997, 1021, 1022, 1026, 1051, 1069, 1118, 1121, 1162, 1165, 1169, 
1186, 1194, 1215, 1216, 1248, 1252, 1253, 1283, 1297, 1307, 1316, 
1317, 1318, 1319, 1326, 1331, 1366, 1412, 1456, 1457, 1473, 1723, 
1822, 1869, 1870, 1893, 1960, 1983, 2031, 2080, 2095, 2254, 2257, 
2279, 2303, 2325, 2362, 2402, 2422, 2462, 2499, 2505, 2516, 2536, 
2540, 2541, 2553, 2558, 2565, 2628, 2629, 2633, 2731, 2734, 2766, 
2934, 3025, 3097, 3125, 3185, 3190, 3214, 3221, 3227, 3241, 3250, 
3259, 3264, 3279, 3290, 3330, 3342

Asia, East–Korea–Korean Restaurants Outside Korea, or Soy 
Ingredients Used in Korean-Style Recipes, Food Products, or 
Dishes outside Korea. 2254, 3330

Asia, East–Korea–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 926, 995, 996, 997, 1021, 1121, 1165, 1318, 
1473, 2362, 3227

Asia, East–Koreans overseas. See Koreans Overseas, Especially 
Work with Soy

Asia, East–Macao / Macau (Portuguese Colony, then Overseas 
Territory. Returned to China in 1999). 45, 58, 194, 1960, 1983, 
2080, 2422, 3155, 3313

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by 
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang], 
Jilin [Kirin], and Liaoning Were Called Northeast China after 
1950). 118, 126, 131, 212, 263, 268, 298, 299, 304, 305, 311, 427, 
494, 507, 525, 542, 546, 549, 551, 553, 557, 563, 565, 569, 572, 
582, 583, 584, 587, 590, 591, 596, 597, 598, 599, 601, 604, 605, 
619, 620, 622, 624, 630, 632, 635, 647, 648, 654, 658, 662, 675, 
676, 679, 684, 688, 699, 718, 727, 733, 750, 760, 762, 765, 766, 
772, 777, 781, 783, 785, 786, 791, 792, 797, 799, 805, 813, 814, 
825, 837, 838, 851, 871, 875, 878, 886, 904, 912, 916, 926, 933, 
937, 943, 944, 946, 953, 957, 960, 975, 976, 981, 987, 993, 995, 
996, 997, 1008, 1010, 1014, 1016, 1017, 1018, 1021, 1022, 1024, 
1026, 1027, 1034, 1046, 1047, 1049, 1051, 1052, 1060, 1061, 1062, 
1069, 1074, 1083, 1087, 1092, 1102, 1118, 1119, 1121, 1123, 1126, 
1127, 1133, 1139, 1142, 1149, 1162, 1164, 1165, 1169, 1171, 1180, 
1186, 1189, 1190, 1193, 1197, 1200, 1202, 1204, 1205, 1206, 1215, 
1216, 1219, 1232, 1234, 1237, 1248, 1249, 1252, 1253, 1255, 1272, 
1283, 1284, 1288, 1289, 1295, 1297, 1303, 1304, 1305, 1307, 1316, 
1317, 1318, 1319, 1323, 1330, 1331, 1340, 1341, 1366, 1380, 1395, 
1453, 1456, 1457, 1473, 1484, 1537, 1689, 1723, 1785, 1829, 1835, 
1853, 1869, 1870, 1871, 1872, 1894, 1939, 2031, 2034, 2041, 2208, 
2257, 2279, 2486, 2514, 2628, 2629, 2633, 2672, 3035, 3097, 3342, 
3351

Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 557, 926, 981, 995, 996, 1049, 
1060, 1119, 1121, 1162, 1165, 1186, 1216, 1248, 1295, 1316, 1473

Asia, East–Manchuria. See South Manchuria Railway and the South 
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Manchuria Railway Company (Minami Manshu Tetsudo K.K.)

Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia 
Before 1911; Mongolian People’s Republic until 1992). 140, 145, 
146, 184, 299, 549, 721, 1026, 1194

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945). 494, 
601, 630, 658, 688, 760, 898, 926, 943, 972, 981, 991, 995, 996, 
997, 1134, 1162, 1252, 1297, 1316, 1318, 1319, 1326, 1456, 1927, 
1932, 1938, 1960, 1983, 2017, 2031, 2033, 2034, 2038, 2040, 2041, 
2081, 2095, 2165, 2209, 2219, 2220, 2257, 2279, 2295, 2303, 2362, 
2374, 2377, 2386, 2402, 2420, 2422, 2460, 2462, 2499, 2505, 2516, 
2540, 2541, 2553, 2565, 2628, 2629, 2633, 2668, 2670, 2728, 2731, 
2747, 2766, 2767, 2825, 2887, 2948, 3025, 3046, 3097, 3125, 3185, 
3186, 3250, 3264, 3267, 3279, 3313, 3330, 3342, 3347, 3367, 3368, 
3369, 3370, 3403

Asia, East–Taiwan–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 760, 926, 995, 996, 1316, 2031

Asia, East–Tibet (Conquered by China in 1950; Also called Thibet 
or, in Chinese, Sitsang) and Tibetans Outside Tibet. 299, 425

Asia, Middle East–Afghanistan, Islamic State of. 957, 1870, 1983, 
2303, 2499, 2565, 3349

Asia, Middle East–Bahrain, State of (Also spelled Bahrein). 926, 
997, 2422, 3291

Asia, Middle East–Cyprus. 1215, 1998, 2565, 2997, 3291

Asia, Middle East–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain Middle 
Eastern country. Soybeans as such have not yet been reported by 
that date in this country. 557, 1983, 2422

Asia, Middle East–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Middle Eastern country. Soybeans as such had not yet been reported 
by that date in this country. 557, 1983, 2422

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Middle Eastern country. 
1200, 1215, 1241, 1786, 1870

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning soybeans or soyfoods in connection with (but not 
yet in) a certain Middle Eastern country. 597, 1215

Asia, Middle East–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Middle 
Eastern country. 1200, 1215, 1241, 1786, 1870

Asia, Middle East–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Middle 
Eastern country. 1200, 1241, 1786, 1870, 2218

Asia, Middle East–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 

certain Middle Eastern country. 1200, 1241, 1786, 1870, 2218

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-e-
Irân; Persia before 1935). 300, 926, 997, 1319, 1785, 1786, 1816, 
1952, 1975, 1983, 2013, 2017, 2018, 2092, 2094, 2303, 2304, 2362, 
2402, 2422, 2633, 3312, 3313

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia). 1983, 2218, 
2304, 2402, 2420, 2422, 2499, 2540

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967). 1200, 1215, 1887, 1919, 1920, 1952, 
1969, 1983, 2006, 2018, 2080, 2303, 2304, 2336, 2923, 2954, 2964, 
3011, 3045, 3057, 3097, 3208, 3222, 3250, 3262, 3291, 3292, 3296, 
3297, 3303, 3305, 3307, 3314

Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan 
until 1949). 1983, 2080, 2303, 2304, 2422

Asia, Middle East–Kuwait (Dowlat al-Kuwait). 2422, 3250

Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya). 1241, 
1893, 1952, 1983, 2080, 2303

Asia, Middle East–Oman, Sultanate of (Saltanat ‘Uman). 1983, 
2422

Asia, Middle East–Palestine (Divided between Israel and Jordan in 
1948-49). 1200, 1215, 1305, 2080

Asia, Middle East–Qatar, State of (Dawlet al-Qatar; Also called 
Katar). 2422

Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya). 128, 2218, 2303, 2304, 2336, 2402, 2420, 
2422, 2540, 2565, 2997, 3101, 3154

Asia, Middle East–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 2362, 3227

Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia, 
Alawiya, and Territory of the Alaouites). 961, 2080, 2499, 3229

Asia, Middle East–Turkey (Including Anatolia or Asia Minor). 557, 
597, 895, 950, 976, 1001, 1196, 1215, 1305, 1785, 1786, 1816, 
1867, 1952, 1971, 1983, 2013, 2032, 2119, 2362, 2402, 2488, 2499, 
2540, 2565, 2629, 2633, 2670, 2734, 2997, 3221

Asia, Middle East–United Arab Emirates (Formerly Trucial States 
or Trucial Oman; Also Dubai). 2422, 3045, 3250

Asia, Middle East–Yemen (Formed in May 1990 by the Merger of 
Pro-Soviet South Yemen [People’s Democratic Republic of Yemen, 
Including Aden] and Pro-Western North Yemen [Yemen Arab 
Republic]). 997, 2422, 2997

Asia, Middle East, Mideast, or Near East (General). 2201, 2362, 
2385, 2516, 3085, 3227, 3241, 3259, 3279
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Asia, South (Indian Subcontinent). 2362, 2489, 3227

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971). 986, 1033, 1200, 1215, 2014, 2303, 2304, 2336, 2402, 
2422, 2499, 2516, 2540, 2565, 2628, 2629, 2670, 3264, 3280, 3313

Asia, South–Bhutan, Kingdom of. 549, 1215, 2540, 3214, 3264, 
3290

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands). 22, 28, 35, 40, 58, 73, 104, 130, 140, 144, 146, 
154, 184, 223, 239, 263, 273, 289, 291, 298, 301, 304, 305, 308, 
311, 316, 317, 318, 320, 330, 331, 367, 387, 392, 397, 407, 410, 
416, 456, 485, 517, 546, 547, 549, 569, 572, 579, 583, 600, 603, 
620, 630, 635, 658, 688, 721, 769, 772, 777, 797, 799, 814, 825, 
887, 895, 950, 957, 976, 981, 986, 1001, 1026, 1033, 1133, 1155, 
1197, 1200, 1202, 1205, 1215, 1217, 1241, 1248, 1249, 1251, 1252, 
1305, 1307, 1319, 1340, 1366, 1674, 1782, 1785, 1822, 1830, 1869, 
1870, 1886, 1893, 1918, 1919, 1920, 1933, 1951, 1952, 1956, 1971, 
1983, 2013, 2014, 2015, 2017, 2018, 2034, 2052, 2053, 2080, 2102, 
2146, 2172, 2201, 2210, 2214, 2218, 2257, 2303, 2304, 2350, 2362, 
2383, 2385, 2402, 2416, 2422, 2489, 2505, 2510, 2516, 2536, 2540, 
2541, 2555, 2602, 2628, 2629, 2633, 2634, 2670, 2731, 2734, 2737, 
2740, 2766, 2832, 2844, 2850, 2856, 2872, 2934, 2936, 2948, 2949, 
2969, 2997, 3000, 3097, 3124, 3136, 3179, 3214, 3264, 3266, 3280, 
3290, 3292, 3305, 3312, 3324, 3336, 3342, 3349

Asia, South–India, Northeast / North-East. The Contiguous Seven 
Sister States and Sikkim–Which are Ethnically Distinct. The States 
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram, 
Nagaland, and Tripura. 549, 630, 986, 1033, 1200, 1215, 1319

Asia, South–India. Work of the Indian Council of Agricultural 
Research (ICAR), the All-India Research Project on Soyabean 
(ICAR, Uttar Pradesh), and the National Research Centre for 
Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India. 2629, 
3342

Asia, South–India. Work of the Indian Institute of Science 
(Bangalore) with Soyabeans in India. 1830

Asia, South–Introduction of Soybeans to or Dissemination of 
Soybeans from. Other or general information and leads concerning 
South Asia. 2540

Asia, South–Introduction of Soybeans to. Earliest document seen 
concerning soybeans or soyfoods in connection with (but not yet in) 
a certain Southeast Asian country. 549

Asia, South–Nepal, Kingdom of. 549, 572, 986, 1215, 1960, 1983, 
2080, 2303, 2304, 2336, 2402, 2437, 2499, 2536, 2540, 2565, 2628, 
2629, 2633, 2936, 3214, 3264, 3290, 3342

Asia, South–Pakistan, Islamic Republic of (Part of British India 
until 1947. Divided into West Pakistan and East Pakistan 1947-
1971, when East Pakistan Became Independent as Bangladesh). 
549, 986, 1200, 1215, 1952, 1971, 1983, 2013, 2014, 2017, 2018, 
2032, 2080, 2081, 2201, 2303, 2304, 2336, 2383, 2402, 2422, 2488, 
2489, 2499, 2540, 2565, 2628, 2731, 2734, 2997, 3125, 3214, 3264, 

3290, 3349

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 2034, 2218, 2362, 2670, 3214, 3227, 3290

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name). 239, 
263, 298, 304, 305, 311, 316, 456, 572, 630, 926, 986, 997, 1046, 
1074, 1134, 1155, 1200, 1203, 1215, 1241, 1252, 1305, 1319, 1329, 
1366, 1983, 2053, 2218, 2303, 2304, 2336, 2402, 2499, 2516, 2540, 
2541, 2628, 2629, 2668, 2766, 3097, 3214, 3264, 3290, 3313, 3342

Asia, Southeast (General). 17, 620, 638, 1212, 1275, 2210, 2422, 
2540, 2941, 3405

Asia, Southeast–Brunei (State of Brunei Darussalam; Part of British 
Borneo before 1984). 2422, 2540

Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 
to the 1980s; Also Khmer Republic). 461, 469, 524, 527, 530, 531, 
572, 579, 587, 658, 720, 725, 799, 813, 835, 836, 837, 842, 884, 
904, 926, 949, 957, 960, 982, 983, 986, 1200, 1201, 1202, 1205, 
1215, 1319, 1424, 1444, 1445, 1740, 1888, 1960, 1983, 2031, 2034, 
2362, 3214, 3264, 3290, 3358, 3405

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East 
Indies, or Dutch East Indies before 1945) (Including Islands of 
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West 
Irian], and Sumatra). 2, 17, 22, 35, 58, 73, 126, 133, 144, 184, 248, 
263, 288, 298, 304, 305, 306, 311, 317, 318, 320, 350, 353, 366, 
387, 398, 434, 469, 478, 479, 541, 549, 587, 630, 658, 688, 700, 
711, 721, 750, 764, 786, 887, 916, 926, 943, 957, 981, 983, 986, 
991, 997, 1021, 1026, 1031, 1060, 1133, 1169, 1200, 1203, 1208, 
1215, 1241, 1245, 1248, 1251, 1252, 1275, 1297, 1305, 1307, 1316, 
1318, 1340, 1456, 1473, 1537, 1740, 1770, 1782, 1785, 1870, 1969, 
1983, 2031, 2033, 2034, 2036, 2080, 2201, 2210, 2254, 2257, 2303, 
2304, 2336, 2362, 2402, 2420, 2422, 2434, 2505, 2516, 2536, 2540, 
2541, 2558, 2565, 2628, 2629, 2633, 2668, 2670, 2687, 2696, 2731, 
2732, 2734, 2740, 2766, 2792, 2802, 2825, 2853, 2916, 2961, 2983, 
2991, 3000, 3025, 3029, 3097, 3124, 3135, 3185, 3197, 3203, 3214, 
3215, 3241, 3250, 3259, 3264, 3267, 3279, 3290, 3313, 3342, 3394

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 995, 996, 997, 1021, 1060, 1248, 
1297, 1473, 2362, 3227

Asia, Southeast–Indonesians overseas. See Indonesians Overseas, 
Especially Work with Soy

Asia, Southeast–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Southeast Asian country. 263, 
461, 469, 529

Asia, Southeast–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Southeast 
Asian country. 263, 529, 658

Asia, Southeast–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Southeast 
Asian country. 263, 527, 529
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Asia, Southeast–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Southeast Asian country. 263, 529, 658

Asia, Southeast–Laos. 471, 529, 666, 721, 727, 786, 813, 837, 842, 
904, 957, 960, 1200, 1201, 1215, 1398, 1424, 1888, 1960, 1983, 
2080, 3214, 3264, 3290, 3405

Asia, Southeast–Malaysia, Federation of (Including East Malaysia 
Composed of Sarawak and Sabah. British Borneo or North Borneo 
from about 1881 to 1963). Federation of Malaya before 1963. 58, 
133, 263, 305, 316, 366, 387, 557, 572, 911, 926, 957, 981, 997, 
1026, 1200, 1203, 1215, 1241, 1297, 1305, 1319, 1537, 1983, 2080, 
2081, 2210, 2336, 2401, 2402, 2422, 2499, 2540, 2541, 2552, 2558, 
2629, 2670, 2734, 2766, 2936, 3010, 3097, 3185, 3241, 3250, 3259, 
3264, 3279, 3313, 3317, 3327, 3405

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar. 
549, 572, 630, 981, 986, 1200, 1203, 1215, 1319, 1457, 1870, 1960, 
1983, 2080, 2362, 2499, 2565, 2633, 3214, 3290, 3405

Asia, Southeast–Philippines, Republic of the. 58, 168, 169, 263, 
288, 305, 613, 688, 693, 762, 786, 900, 957, 981, 1134, 1203, 1215, 
1290, 1297, 1305, 1307, 1318, 1319, 1340, 1456, 1537, 1551, 1731, 
1870, 1893, 1983, 2031, 2080, 2210, 2257, 2295, 2303, 2304, 2325, 
2336, 2362, 2401, 2402, 2422, 2499, 2516, 2540, 2541, 2553, 2629, 
2633, 2670, 2734, 2766, 2887, 2948, 3097, 3125, 3185, 3214, 3221, 
3241, 3250, 3259, 3264, 3279, 3290, 3312, 3317, 3327, 3342, 3399, 
3405

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946). 58, 557, 613, 750, 926, 997, 1241, 1319, 2401, 
2420, 2422, 2541, 2558, 2593, 2628, 2734, 2737, 2766, 2773, 2913, 
2936, 2997, 3025, 3045, 3125, 3185, 3186, 3241, 3250, 3259, 3264, 
3279, 3317

Asia, Southeast–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 836, 1169, 1284, 2362, 3227

Asia, Southeast–Thailand, Kingdom of (Siam before 1939). 263, 
305, 898, 926, 997, 1203, 1215, 1305, 1307, 1319, 1870, 1960, 
1983, 2031, 2034, 2303, 2304, 2336, 2362, 2401, 2402, 2422, 2437, 
2499, 2516, 2540, 2541, 2565, 2628, 2629, 2633, 2668, 2766, 2892, 
2936, 2997, 3097, 3186, 3214, 3241, 3250, 3259, 3264, 3279, 3290, 
3313, 3317, 3342, 3358

Asia, Southeast–Timor-Leste (East Timor). 997, 1169, 2422

Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil, 
and / or Soybean Meal–Statistics. See also Trade (International). 
647, 2558, 3185, 3241, 3259, 3279

Asia, Southeast–Vietnam–Vietnamese Restaurants or Grocery 
Stores Outside Vietnam, or Soy Ingredients Used in Vietnamese-
Style Recipes, Food Products, or Dishes outside Vietnam. 2892

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
Cochinchine from 1887-1945). 6, 133, 144, 170, 184, 212, 263, 

298, 304, 305, 311, 312, 316, 318, 379, 398, 414, 426, 429, 436, 
461, 468, 469, 481, 492, 496, 498, 503, 504, 522, 524, 527, 529, 
530, 531, 532, 536, 538, 556, 560, 572, 579, 581, 587, 606, 609, 
616, 624, 630, 647, 649, 658, 666, 668, 677, 684, 688, 700, 712, 
721, 727, 743, 775, 786, 799, 813, 835, 836, 837, 838, 842, 884, 
904, 917, 926, 933, 949, 952, 957, 959, 960, 981, 982, 983, 986, 
988, 990, 995, 996, 1007, 1011, 1012, 1013, 1028, 1032, 1093, 
1105, 1109, 1110, 1133, 1153, 1167, 1180, 1198, 1200, 1201, 1210, 
1215, 1219, 1239, 1243, 1244, 1252, 1284, 1307, 1319, 1398, 1424, 
1444, 1445, 1550, 1556, 1667, 1740, 1870, 1878, 1888, 1904, 1911, 
1921, 1940, 1983, 2001, 2080, 2102, 2172, 2237, 2332, 2362, 2396, 
2403, 2406, 2516, 2540, 2541, 2553, 2565, 2602, 2629, 2633, 2766, 
3082, 3132, 3146, 3214, 3239, 3258, 3264, 3290, 3317, 3342, 3358, 
3387, 3398

Asia, Southeast–Vietnamese overseas. See Vietnamese Overseas, 
Especially Work with Soy

Asia, Transcaucasia (Presently Armenia, Azerbaijan, and Georgia. 
Formerly Transcaucasian Soviet Republics from about 1917 to Dec. 
1991). 145, 146, 984

Asia, Transcaucasia–Armenia (Formerly Armenian SSR, a 
Transcaucasian Soviet Republic from 1917 to Dec. 1991). 1155

Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian 
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991). 
1187, 1959, 2536

Asparagus bean. See Yard-Long Bean or Asparagus Bean

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)

Atlantic Ocean islands. See Oceania

Auenland Tofu und Soja Produkte (Prien-Chiemsee, Germany). 
Started by Peter Wiegand in March 1982. 2535, 2562

Australasia. See Oceania

Australia. See Oceania–Australia

Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages. 22, 41, 143, 1946, 1947, 2376

Azuki Bean. Vigna angularis (Willd.) Ohwi & H. Ohashi. Also 
called Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red 
Bean, Red Mung Bean, Small Red Bean. Japanese–Kintoki, 
Komame, Shôzu. Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small 
Bean], Ch’ih Hsiao Tou [Red Small Bean]. Former scientifi c names: 
Phaseolus radiatus (L.), Dolichos angularis (Willd.), Phaseolus 
angularis (Willd.) Wight, or Azukia angularis (Willd.) Ohwi. 10, 
22, 41, 102, 119, 143, 195, 265, 270, 271, 284, 305, 306, 368, 371, 
379, 425, 436, 454, 492, 496, 513, 530, 542, 606, 811, 843, 884, 
981, 1022, 1036, 1946, 1947, 1954, 1980, 2012, 2015, 2021, 2029, 
2068, 2083, 2253, 2360, 2376, 2527, 3195, 3202, 3381

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco, 
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California). Acquired by Vitasoy on 27 May 1993. 2437, 2676, 
3246, 3400

Bacon or bacon bits, meatless. See Meat Alternatives–Meatless 
Bacon, Ham, Chorizo and Other Pork-related Products

Bacteria causing toxicity. See Toxins and Toxicity in Foods and 
Feeds–Microorganisms, Especially Bacteria, and that Cause Food 
Poisoning

Bacteria in intestines–benefi cial. See Intestinal Flora / Bacteria

Bambarra groundnuts (Voandzeia subterranea). Also spelled 
Bambara. 35, 288, 289, 298, 304, 306, 311, 379, 386, 436, 461, 469, 
730, 759, 797, 801, 823, 853, 884, 1083, 1132, 1678, 1934, 1944

Barges used to transport soybeans or products. See Transportation 
of Soybeans or Soy Products to Market

Barges used to transport soybeans. See Transportation of Mature 
Soybeans to Market, Transportation of Soybeans or Soy Products to 
Market by Water Using Barges, Junks, etc

Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream 
Company. Acquired Farm Foods and Ice Bean on 31 May 1985. 
Sold Farm Foods to 21st Century in 1993. 2676, 2876, 3246

Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including 
Frozen Dessert Bars). 2884, 3366

Bartram, John (1699-1777) and William (1739-1823). 2243, 3167, 
3240, 3399

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Battle Creek Sanitarium Health Food Co. See Kellogg, John Harvey 
(M.D.) as a Health Food Pioneer

Bean curd skin. See Yuba

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Bean curd. See Tofu

Bean paste. See Miso

Beef alternatives. See Meat Alternatives–Beef Alternatives, 
Including Beef Jerky, etc. See also Meatless Burgers

Bees, Honeybees (Apis mellifera), and Apiculture–Soy Flour Fed in 
Pollen Substitutes or Supplements. 1757, 1765, 1834

Belleme, John. See American Miso Co. (Rutherfordton, North 
Carolina)

Benni, Benne, Benniseed. See Sesame Seed

Benzene / Benzine / Benzol solvents for extraction. See Solvents

Berczeller, Laszlo. 1048, 1060, 1072, 1073, 1125, 1322, 1427, 

1677, 1825, 1859, 1889, 1891, 1955, 1956, 1957, 2177, 2178, 2490, 
2949, 2969

Bibliographies and / or Reviews of the Literature (Contains More 
Than 50 References or Citations). 161, 184, 185, 186, 187, 456, 
572, 581, 721, 777, 814, 815, 868, 879, 981, 1036, 1060, 1139, 
1146, 1163, 1191, 1215, 1248, 1249, 1251, 1252, 1305, 1319, 1361, 
1365, 1457, 1819, 1873, 1913, 1918, 1919, 1920, 1942, 1990, 2052, 
2053, 2072, 2206, 2210, 2219, 2236, 2254, 2291, 2316, 2335, 2405, 
2483, 2510, 2534, 2541, 2550, 2625, 2626, 2766, 2768, 2825, 2859, 
2865, 2919, 2949, 2953, 2969, 2974, 2992, 3126, 3173, 3174, 3211, 
3255, 3330, 3335, 3338, 3344, 3348, 3357, 3368, 3369, 3370

Biloxi soybean variety. See Soybean Varieties USA–Biloxi

Binder for Sand Foundry Cores–Industrial Uses of Soy Oil as a 
Drying Oil. 1118

Biodynamic / Bio-Dynamic Farming and Gardening (General). 
Closely Allied with the Natural Foods Movement. 2348, 2466, 2855

Biographies, Biographical Sketches, and Autobiographies–See 
also: Obituaries. 784, 817, 893, 922, 1054, 1146, 1235, 1668, 1942, 
1955, 1956, 2010, 2020, 2021, 2040, 2041, 2065, 2177, 2178, 2209, 
2254, 2358, 2370, 2374, 2377, 2393, 2460, 2695, 2767, 3080, 3123, 
3167, 3285, 3294, 3296, 3297, 3319, 3330, 3346, 3347, 3351, 3403

Biotechnology applied to soybeans. See Genetic Engineering, 
Transgenics, Transgenic Plants and Biotechnology / Biotech

Black Bean Sauce or Black Soybean Sauce. Occasionally Called 
Black Bean Paste. Traditionally Made in the Kitchen by Crushing 
Salted, Fermented Black Soybeans, Usually with Minced Ginger, 
Garlic, Chilis and/or Chinese-style Wine. Typically Not a 
Commercial Product or Sauce. See Also Black Soybean Jiang (a 
Commercial Product). 2256, 3155, 3302

Black soybean sauce. See Black Bean Sauce

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color, Soybean Seeds–Black in Color–Etymology

Black-eyed pea. See Cowpea–Vigna unguiculata

Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean 
Crushing Equipment, Especially the Rotocel. 1874

Borden, Inc. (Columbus, Ohio; New York City, New York; 
Waterloo, Iowa; Elgin and Kankakee, Illinois). 2033, 3402

Botany–Soybean. 5, 8, 16, 17, 34, 35, 126, 131, 144, 184, 194, 263, 
290, 298, 299, 304, 305, 311, 425, 434, 439, 489, 529, 572, 630, 
688, 721, 742, 981, 1060, 1107, 1139, 1192, 1215, 1217, 1219, 
1241, 1244, 1248, 1249, 1275, 1319, 1457, 1673, 1782, 2098, 2417, 
2463, 2887

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North 
America in 1765. See also: (1) His Ancestors and Descendants. (2) 
James Flint. 3167, 3240, 3301
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Bowen, Samuel (1732-1777)–The Ancestors, Descendants and 
Close Relatives of Samuel Bowen. See also: Bowen, Samuel. 3167

Boyer, Robert. See Ford, Henry

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low 
Cost–Brady Crop Cooker

Bran, soy. See Fiber, Soy

Brassica napus (L.) var. napus. See Canola

Brassica napus. See Rapeseed

Brazil, Deforestation in. See Latin America, South America–Brazil, 
Deforestation in

Brazil. See Latin America, South America–Brazil

Breeding of Soybeans and Classical Genetics. 827, 943, 944, 975, 
981, 1194, 1195, 1196, 1197, 1200, 1201, 1202, 1203, 1204, 1205, 
1215, 1250, 1457, 1819, 1939, 2072, 2345, 2491, 2505, 2622, 2728, 
2887, 3046, 3122, 3343

Breeding of soybeans. See Genetic Engineering, Transgenics, 
Transgenic Plants and Biotechnology / Biotech, Variety 
Development and Breeding

Breeding soybeans for food uses. See Soybean Production–Variety 
Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses

British Arkady Company Ltd. and British Arkady Holdings Ltd. 
(Manchester, England). Subsidiary of ADM of the USA. Including 
the Haldane Foods Group. 1276, 2033, 2181, 2190, 2263, 2300, 
2414, 2457, 2458, 2512, 2513, 2514, 2524, 2556, 2636, 2690, 2748, 
2757, 2876, 2924, 2932, 2974, 3052, 3061, 3129, 3141, 3172, 3246

British Columbia. See Canadian Provinces and Territories–British 
Columbia

Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch. Also 
called Faba Bean, Fava Bean, Horse Bean. Chinese–Candou 
(“silkworm bean”). Japanese–Soramame. German–Ackerbohne, 
Saubohne or Buschbohne. French–Grosse Fève, Fève de Marais, 
Féverole, Faverole, Gourgane. 111, 154, 155, 160, 191, 195, 242, 
258, 491, 510, 511, 561, 843, 1318, 2125, 2137, 2138, 2139, 2144, 
2156, 2166, 2350

Brown rice. See Rice, Brown

Brown soybeans. See Soybean Seeds–Brown

Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE on 
31 Dec. 1998. 3218, 3219, 3220, 3246, 3292

Buckeye Cotton Oil Co. See Procter & Gamble Co.

Buerger (Bürger), Heinrich (ca. 1806-1858)–German Pharmacist, 
Assistant to Von Siebold in Japan. 135

Building materials. See Adhesives or Glues for Plywood, Other 
Woods, Wallpaper, or Building Materials

Bunge Corp. (White Plains, New York). Including Lauhoff Grain 
Co. (Danville, Illinois) since 1979. 2289, 2375, 2876, 2918, 2940, 
3011, 3022, 3057, 3208, 3222, 3262, 3271, 3272, 3273, 3274, 3275, 
3278, 3281, 3283, 3293, 3296, 3297

Burgers, meatless. See Meat Alternatives–Meatless Burgers and 
Patties

Burke, Armand. See Soya Corporation of America and Dr. Armand 
Burke

Burlison, William Leonidas (1882-1958, Univ. of Illinois). 1118, 
1370, 1374, 1375

Burma. See Asia, Southeast–Myanmar

Butter made from nuts or seeds. See Nut Butters

Butter-beans. See Lima Bean

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne, 
Indiana)

Cacoja (France). See Sojinal / Biosoja

Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram

Cake or meal, soybean. See Soybean Meal

Calcium Availability, Absorption, and Content of Soybeans, and 
Soybean Foods and Feeds. 104, 482, 687

Calf, Lamb, or Pig Milk Replacers. 914, 942, 943, 944, 1703, 2233, 
2918, 2936, 3022, 3057, 3222, 3262, 3296

California. See United States–States–California

CanAmera Foods (Plant at Hamilton, Ontario, Canada). Includes 
Maple Leaf Foods. Named Central Soya of Canada Ltd. until March 
1992. Named Canadian Vegetable Oil Products (CVOP; Div. of 
Canada Packers, Hamilton, Ontario) Before the mid-1980s. Named 
Canadian Vegetable Oil Processing Before 1984. 3062

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 2018, 2362, 2670, 2731, 3000, 3185, 3227, 3241, 
3259, 3279

Canada–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International). 898, 912, 
926

Canada. 355, 450, 557, 613, 631, 632, 898, 912, 922, 925, 926, 934, 
943, 981, 997, 1046, 1193, 1195, 1197, 1202, 1205, 1215, 1251, 
1273, 1297, 1305, 1307, 1314, 1322, 1340, 1366, 1456, 1457, 1682, 
1725, 1731, 1765, 1782, 1785, 1863, 1870, 1918, 1919, 1920, 1932, 
1933, 1938, 1957, 1960, 1976, 1983, 1998, 2005, 2017, 2018, 2031, 
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2032, 2057, 2069, 2102, 2172, 2199, 2201, 2258, 2266, 2268, 2277, 
2295, 2310, 2325, 2327, 2350, 2359, 2360, 2362, 2385, 2420, 2422, 
2448, 2483, 2516, 2536, 2541, 2545, 2552, 2558, 2564, 2621, 2628, 
2629, 2633, 2668, 2670, 2711, 2730, 2731, 2734, 2750, 2766, 2856, 
2858, 2861, 2912, 2964, 2997, 3000, 3021, 3044, 3045, 3049, 3062, 
3097, 3104, 3123, 3124, 3125, 3126, 3140, 3173, 3174, 3185, 3192, 
3194, 3204, 3212, 3214, 3221, 3227, 3241, 3246, 3250, 3255, 3259, 
3260, 3270, 3278, 3279, 3290, 3312, 3315, 3330, 3342, 3358, 3389, 
3397, 3400

Canada. See Ontario Soybean Growers (Marketing Board)

Canadian Provinces and Territories–Alberta. 1314, 2385

Canadian Provinces and Territories–British Columbia. 613, 922, 
2258, 2268, 2545, 3212, 3278

Canadian Provinces and Territories–Manitoba. 922, 1193, 1314, 
2545

Canadian Provinces and Territories–New Brunswick. 1314

Canadian Provinces and Territories–Nova Scotia. 1314, 2545

Canadian Provinces and Territories–Ontario. 450, 922, 1193, 1297, 
1314, 1682, 1918, 1976, 2057, 2268, 2327, 2536, 2541, 2545, 2558, 
2628, 2766, 3062, 3125, 3185, 3192, 3194, 3204, 3241, 3246, 3259, 
3260, 3270, 3278, 3279

Canadian Provinces and Territories–Prince Edward Island. 1314

Canadian Provinces and Territories–Québec (Quebec). 1273, 1314, 
1957, 2545, 2861, 2912, 3049, 3330, 3400

Canadian Provinces and Territories–Saskatchewan. 922, 1314, 
2258, 3342

Canadian soybean varieties. See Soybean Varieties Canada

Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)

Canavalia gladiata. See Sword Bean

Cancer Preventing Substances in Soybeans and Soyfoods (Such as 
the Isofl avones Genistein and Daidzein) and Cancer Prevention. 
3192

Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil 
as an Hydrogenated Oil. 683, 712, 721, 772, 803, 886, 1010, 1066, 
1163, 1176, 3282

Cannabis sativa. See Hemp

Canola (Brassica napus (L.) var. napus)–An Improved Variety of 
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic 
Acid. 2362, 3062, 3213, 3227

Cantonese. See Asia, East–China–English-Language Documents 
that Contain Cantonese Romanization / Transliteration

Cape Verde. See Africa–Cape Verde or Cape Verde Islands (Ilhas do 
Cabo Verde. República de Cabo Verde)

Carbohydrates (General). See also: Starch, Dietary Fiber, and 
Oligosaccharides (Complex Sugars). 231, 235, 433, 495, 524, 559, 
580, 642, 662, 702, 770, 839, 981

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber). 112, 239, 309, 
334, 376, 1626, 1654, 3057, 3238

Carbohydrates–Effects of Dietary Carbohydrates (Especially Fiber 
and Saponins) on Blood Lipids (Especially Cholesterol). 2334, 
3238

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 
and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned. 1976, 2238, 
3192, 3232, 3236, 3238

Cargill, Inc. (Minneapolis, Minneapolis). 2042, 2073, 2074, 2201, 
2222, 2289, 2300, 2323, 2335, 2347, 2349, 2375, 2418, 2424, 2513, 
2556, 2599, 3052, 3185, 3213, 3218, 3231, 3288, 3296, 3297, 3298

Caribbean. See Latin America–Caribbean

Carque, Otto (1867-1935) Author, Pioneer, Advocate, Manufacturer 
and Retailer of Health Food Products and Vegetarian Products in 
Los Angeles. Also spelled Carqué. 920, 3294

Cartoons or Cartoon Characters. 1249, 2280, 2673, 3333

Carver, George Washington (ca. 1864-1943, Tuskegee Inst., 
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy, 
and the Carver Laboratory in Dearborn, Michigan. 3301

Casein or Caseinates–Problems in So-Called Non-Dairy Products. 
2676, 3060

Catchup / Catsup etymology. See Ketchup / Catsup / Catchup–
Etymology

Catering. See Foodservice and Institutional Feeding or Catering

Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop, 
Ketchap, Katchup, etc. Word Mentioned in Document

Catsup. See Ketchup, Mushroom (Mushroom Ketchup, Western-
Style), Ketchup, Tomato (Tomato Ketchup, Western-Style), 
Ketchup, Walnut (Walnut Ketchup, Western-Style)

Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or 
Unspecifi ed Uses Fed Soybeans, Soybean Forage, or Soybean Cake 
or Meal as Feed. 219, 432, 458, 472, 594, 872, 994

Cauldron Foods Ltd. (Bristol, England). Owned by Rayner Burgess 
Ltd. Member of the Hero Group. 2512, 2513, 2556, 2560, 2562, 
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2695, 2743, 2924, 2932, 2938, 2972, 2996, 3080

Central America, soyfoods movement in. See Soyfoods Movement 
in Mexico and Central America

Central America. See Latin America–Central America

Central Soya Co. (Fort Wayne, Indiana; Acquired in Oct. 1987 by 
the Ferruzzi Group in Ravenna, Italy. In 1991 became part of CSY 
Agri-Processing, Inc. [a holding company], operating as a member 
of the Eridania / Beghin-Say agro-industrial group, within Ferruzzi-
Montedison). Acquired in Oct. 2002 by Bunge. 1537, 1805, 1887, 
1942, 2033, 2117, 2118, 2198, 2201, 2259, 2300, 2323, 2335, 2395, 
2418, 2876, 2998, 3011, 3052, 3057, 3062, 3095, 3104, 3110, 3140, 
3192, 3208, 3222, 3246, 3262, 3272, 3274, 3275, 3278, 3283, 3293, 
3296, 3297

Centro Nacional de Pesquisa de Soja (National Soybean Research 
Center, CNPS or CNPSo). See Empresa Brasiliera

Cereol. See Ferruzzi-Montedison (Italy)

Ceres (Colorado Springs, Colorado). 2172

Certifi cation of soybean seeds. See Seed Certifi cation (Soybeans)

Ceylon. See Asia, South–Sri Lanka

Checkoff programs (state and national). See American Soybean 
Association (ASA)–Checkoff Programs

Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such as 
Peanut / Groundnut Cheese, Almond Cheese, etc.). 603, 816

Cheese, cream. See Soy Cream Cheese

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Cheesecake. See Tofu / Soy Cheesecake

Chemical / Nutritional Composition or Analysis of Seeds, Plants, 
Foods, Feeds, Nutritional Components. 69, 115, 124, 140, 145, 147, 
154, 155, 160, 163, 165, 168, 173, 175, 177, 181, 184, 191, 193, 
196, 201, 204, 205, 208, 212, 217, 223, 239, 244, 249, 251, 260, 
276, 306, 309, 314, 325, 331, 337, 347, 350, 352, 360, 362, 370, 
376, 386, 387, 389, 391, 400, 403, 406, 410, 411, 416, 427, 433, 
434, 448, 459, 462, 464, 465, 470, 472, 481, 482, 485, 492, 493, 
495, 498, 499, 501, 502, 509, 510, 522, 524, 526, 527, 533, 538, 
539, 549, 550, 561, 571, 572, 587, 591, 600, 603, 614, 624, 645, 
648, 658, 677, 685, 687, 694, 701, 702, 707, 711, 712, 719, 721, 
725, 727, 733, 742, 756, 770, 775, 791, 801, 809, 810, 812, 813, 
814, 816, 830, 837, 839, 853, 868, 872, 883, 884, 897, 903, 931, 
934, 935, 943, 944, 952, 981, 1001, 1004, 1017, 1036, 1045, 1059, 
1094, 1107, 1110, 1141, 1148, 1198, 1241, 1244, 1252, 1275, 1277, 
1319, 1383, 1398, 1411, 1457, 1507, 1531, 1580, 1640, 1659, 1661, 
1740, 1788, 2104

Chemistry and Soils, Bureau. See United States Department 

of Agriculture (USDA)–Bureau of Agricultural and Industrial 
Chemistry

Chemurgy, the Farm Chemurgic Movement, and the Farm 
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler 
McMillen, William J. Hale, and Francis P. Garvan). 1908, 3062, 
3122

Chenopodium quinoa Willd. See Quinoa

Chiang, soybean (from China). See Jiang–Chinese-Style Fermented 
Soybean Paste

Chicken, meatless. See Meat Alternatives–Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed. 161, 226, 398, 458, 502, 792, 
1145, 2092, 2416, 2532, 3077

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous. 16, 111, 120, 
139, 153, 182, 420, 437, 561, 853, 1027, 1090, 1202, 1946, 1947, 
1954, 1980, 2012, 2021, 2343, 2360, 2527, 3137, 3195

Chico-San Inc. (Chico, California). Maker of Macrobiotic and 
Natural Foods. Founded in March 1962. 1972, 1978, 1980, 2012, 
2102, 2172, 2253, 2370, 2510

China–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International). 620, 898

China. See Asia, East–China

Chinese Medicine, Traditional, Including Heating-Cooling or Hot-
Cold Foods and Medicines. 67, 270, 530, 567, 603, 843, 1017

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Manchuria, Taiwan, Hong Kong, Singapore, etc.). 398, 446, 
491, 518, 567, 568, 570, 571, 573, 574, 578, 580, 582, 606, 615, 
618, 625, 626, 627, 628, 629, 638, 642, 643, 644, 651, 656, 657, 
658, 661, 663, 665, 667, 671, 672, 673, 674, 675, 677, 678, 680, 
681, 682, 683, 684, 688, 692, 694, 695, 696, 697, 702, 704, 707, 
708, 710, 711, 712, 713, 714, 715, 717, 721, 727, 733, 734, 748, 
751, 766, 781, 783, 785, 787, 796, 803, 804, 806, 811, 813, 815, 
816, 825, 831, 833, 837, 846, 875, 884, 939, 1051, 1203, 1234, 
1404, 1457, 1689, 1703, 1725, 1729, 1773, 1780, 1788, 1793, 2001, 
2122, 2341, 2392, 2394, 2396, 2562, 2752, 2795, 2916, 3138, 3155, 
3183, 3346

Chinese Soybean Types and Varieties–Early, with Names. 170, 541, 
642, 1457

Chinese restaurants outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Chinese-style soy sauce made with a signifi cant proportion of 
wheat. See Soy Sauce, Chinese Style. Made with a Signifi cant
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Chocolate substitute made from roasted soybeans. See Soy 
Chocolate

Cholesterol. See Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Lipids–Effects on Blood Lipids, Protein–Effects on 
Blood Lipids

Christian Nagel Tofumanufaktur. See Tofumanufaktur Christian 
Nagel GmbH (Hamburg, Germany)

Chronology / Timeline. 121, 1335, 2015, 2040, 2041, 2052, 2053, 
2101, 2165, 2377, 2394, 2448, 2517, 2564, 2634, 2676, 2747, 2806, 
2999, 3085, 3112, 3181, 3211, 3252, 3276, 3278, 3286, 3288, 3294, 
3307, 3309, 3310, 3313, 3331, 3341, 3347, 3348, 3353, 3368, 3369, 
3370, 3373, 3398, 3399, 3400, 3402

Chufa / Chufas (Cyperus esculentus). Also Called Earth Almond, 
Tiger Nuts/Tigernut, Nut Grass, Ground Almond, Hognut, Earth 
Nut, Rush Nut, Zulu Nut. French: Voandzou, Souchet. German: 
Erdmandel. Italian: Cipero comestible. 56, 75, 111, 126, 288, 306, 
379, 410, 416, 419, 436, 513, 776, 801, 853

Cicer arietinum. See Chickpeas or Garbanzo Beans

Civil War in USA (1861-1865). 1919

Cleaning soybean seeds. See Seed Cleaning–Especially for Food or 
Seed Uses

Climate change. See Global Warming / Climate Change as 
Environmental Issues

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk, 
Rice Milk, etc. 2522, 2545, 2600

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually 
Contains Soy). 2673, 2711, 3402

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from 
Roasted Cereals, Chicory, and / or Other Legumes. 126, 182, 306, 
392, 470, 513, 706, 709, 814, 872, 1954, 1980, 2012, 2015, 2021, 
2024, 2068, 2212

Coffee, soy. See Soy Coffee

Coix lachryma-jobi. See Job’s Tears

Coker Pedigreed Seed Co. (Hartsville, South Carolina). 1195, 1250, 
1307

Cold tolerance / hardiness in soybeans. See Soybean–Physiology–
Tolerance to Cold

Color of soybean seeds. See Seed Color (Soybeans)–Specifi c 
Varieties), Soybean Seeds (of different colors)

Commercial Soy Products–New Products, Mostly Foods. 327, 328, 
394, 395, 573, 574, 671, 672, 673, 674, 680, 681, 682, 697, 708, 

713, 714, 715, 932, 1211, 1270, 1271, 1311, 1393, 1698, 1701, 
1702, 1716, 1750, 1941, 1978, 2105, 2168, 2224, 2263, 2297, 2317, 
2341, 2357, 2367, 2414, 2426, 2428, 2429, 2435, 2438, 2443, 2444, 
2457, 2458, 2480, 2481, 2482, 2494, 2495, 2497, 2498, 2501, 2502, 
2504, 2506, 2507, 2508, 2509, 2515, 2520, 2524, 2537, 2538, 2539, 
2542, 2543, 2567, 2577, 2584, 2585, 2589, 2600, 2604, 2607, 2615, 
2617, 2637, 2639, 2641, 2646, 2647, 2649, 2654, 2655, 2656, 2657, 
2658, 2659, 2661, 2662, 2663, 2664, 2665, 2666, 2667, 2675, 2679, 
2680, 2682, 2684, 2690, 2699, 2700, 2704, 2705, 2706, 2707, 2716, 
2717, 2721, 2722, 2723, 2724, 2725, 2751, 2753, 2754, 2755, 2757, 
2758, 2759, 2760, 2761, 2762, 2763, 2769, 2770, 2775, 2776, 2777, 
2778, 2780, 2783, 2784, 2793, 2794, 2796, 2797, 2799, 2801, 2807, 
2808, 2811, 2812, 2815, 2816, 2817, 2818, 2819, 2820, 2821, 2822, 
2831, 2833, 2836, 2845, 2846, 2847, 2848, 2849, 2857, 2860, 2863, 
2864, 2873, 2880, 2882, 2883, 2884, 2885, 2886, 2890, 2893, 2895, 
2896, 2897, 2898, 2899, 2900, 2901, 2902, 2903, 2904, 2906, 2928, 
2931, 2937, 2963, 2965, 2966, 2967, 2970, 2971, 2979, 2980, 2981, 
2982, 2984, 2988, 3002, 3003, 3004, 3005, 3006, 3007, 3008, 3009, 
3020, 3031, 3050, 3051, 3054, 3067, 3068, 3069, 3070, 3071, 3072, 
3079, 3086, 3087, 3088, 3089, 3092, 3093, 3094, 3111, 3116, 3117, 
3118, 3119, 3120, 3121, 3127, 3137, 3144, 3145, 3151, 3152, 3156, 
3157, 3171, 3176, 3180, 3226, 3248, 3256, 3260, 3265, 3270, 3300, 
3329, 3361, 3362, 3379

Commercial Worcestershire Sauce. See Worcestershire Sauce 
Production–How to Make Worcestershire Sauce on a Commercial 
Scale

Commercial koji. See Koji Production–How to Make Koji on a 
Commercial Scale

Commercial miso. See Miso Production–How to Make Miso on a 
Commercial Scale

Commercial natto. See Natto Production–How to Make Natto on a 
Commercial Scale

Commercial soy products–earliest. See Historical–Earliest 
Commercial Product

Commercial soymilk. See Soymilk Production–How to Make 
Soymilk on a Commercial Scale

Commercial tofu. See Tofu Production–How to Make Tofu on a 
Commercial Scale

Commissioner of Patents, Agriculture. See United States 
Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents (Forerunners of USDA)

Comoros. See Africa–Comoros, Federal Islamic Republic of the. 
Isles Comores. Comoro Islands

Compact Discs (CD-ROM)–References to a Compact Disc in Non-
CD Documents. 3225, 3251

Component / value-based pricing of soybeans. See Seed Quality

Composition of soybeans, soyfoods, or feeds. See Chemical / 
Nutritional Composition or Analysis
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Computerized Databases and Information Services, Information 
or Publications About Those Concerning Soya. 2072, 2279, 2992, 
2994, 3124, 3143, 3167

Concentrated soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Concerns about the Safety, Toxicity, or Health Benefi ts of Soy in 
Human Diets. 3175, 3303, 3382, 3383

Condensed soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Conservation of soils. See Soil Science–Soil Conservation or Soil 
Erosion

ContiGroup Companies, Inc. Named Continental Grain Co. until 
1999 (New York, New York). 2375, 2599, 3206, 3231

Continental Grain Co. See ContiGroup Companies, Inc.

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cookery, Cookbooks, and Recipes–Mostly Using Soy, Mostly 
Vegetarian. See also: the Subcategories–Vegetarian Cookbooks, 
Vegan Cookbooks. 38, 39, 62, 121, 128, 141, 208, 251, 282, 301, 
331, 332, 356, 396, 397, 437, 501, 560, 636, 651, 685, 769, 811, 
816, 840, 943, 944, 981, 1002, 1015, 1028, 1043, 1044, 1060, 1100, 
1217, 1248, 1249, 1321, 1345, 1367, 1409, 1431, 1556, 1575, 1643, 
1659, 1671, 1697, 1699, 1748, 1751, 1753, 1764, 1778, 1781, 1792, 
1816, 1817, 1849, 1851, 1877, 1882, 1946, 1947, 1954, 1967, 1980, 
2012, 2021, 2029, 2037, 2068, 2082, 2088, 2099, 2102, 2122, 2147, 
2205, 2212, 2251, 2254, 2308, 2332, 2343, 2360, 2376, 2381, 2434, 
2447, 2464, 2468, 2473, 2522, 2527, 2580, 2583, 2623, 2630, 2642, 
2648, 2689, 2695, 2698, 2715, 2830, 2891, 2892, 2927, 3036, 3040, 
3041, 3080, 3081, 3084, 3124, 3159, 3204, 3229, 3251, 3280, 3302, 
3328, 3330, 3332

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers. 598, 1643, 1729, 1801, 1816, 2033, 
2052, 2243, 2277, 2333, 2532, 2556, 2622, 2671, 2675, 2691, 2699, 
2705, 2706, 2727, 2729, 2735, 2739, 2742, 2749, 2751, 2758, 2765, 
2772, 2789, 2791, 2802, 2805, 2807, 2808, 2813, 2837, 2838, 2839, 
2841, 2867, 2874, 2881, 2907, 2910, 2915, 2918, 2925, 2932, 2935, 
2936, 2974, 2980, 3013, 3075, 3137

Cooperative soybean crushers. See Soybean Crushers (USA), 
Cooperative

Cooperatives. See United States Department of Agriculture 
(USDA)–Agricultural Cooperative Service

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Gluten. 64, 140, 168, 193, 204, 218, 
219, 233, 273, 277, 296, 300, 306, 350, 432, 433, 450, 458, 492, 
532, 718, 753, 781, 789, 844, 851, 930, 1026, 1294, 1487, 1507, 

1537, 1870, 2005, 2015, 2080, 2197, 2251, 2253, 2323, 2324, 2333, 
2362, 2411, 2462, 2473, 2589, 2670, 2771, 3037, 3039, 3077, 3141, 
3206, 3213, 3227, 3228, 3274, 3324

Cornell University (Ithaca, New York), and New York State 
Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development. 1891, 1901, 2036, 2177, 2178, 2623, 2727, 2740, 
3252

Cornucopia Natural Foods (Massachusetts). Founded in 1976. 2541

Costs and/or Profi ts / Returns from Producing Soybeans. 557

Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based 
Products, Other

Cotton Cloth, Fabric, Textile, Fibers or Raw Cotton in Bales, All 
from the Boll of the Cotton Plant (Gossypium sp. L.). 143, 183, 387, 
668, 1058, 1303

Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil, 
Cake, and Meal. 98, 995, 996, 999, 1117, 1830, 1869, 2323

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake. 458, 495, 542, 546, 557, 558, 597, 600, 605, 620, 622, 
648, 654, 662, 684, 703, 735, 749, 771, 791, 952, 994, 1049, 1111, 
1118, 2206, 2350

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil. 
66, 123, 410, 416, 485, 499, 542, 546, 557, 585, 587, 595, 597, 
605, 620, 621, 622, 635, 648, 662, 684, 686, 772, 781, 851, 886, 
898, 926, 931, 960, 976, 1001, 1008, 1018, 1081, 1118, 1163, 1176, 
1456, 1805, 1852, 1874, 1920, 1933, 1951, 2018, 2251, 2445

Cottonseeds / Cotton Seeds–Etymology of These Terms and Their 
Cognates/Relatives in English. 662, 1081

Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed. 
410, 792, 987, 997, 999, 1316, 3213

Cover Crop, Use of Soybeans as. See also: Intercropping. 541, 564, 
592

Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly 
spelled Cow Pea. Also called Blackeye Pea, Pea Bean, Yardlong 
Cowpea. Chinese: Jiangdou. Previous scientifi c names: Vigna 
sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), Vigna 
Katiang (1889). 121, 134, 195, 425, 450, 455, 458, 480, 503, 564, 
592, 600, 630, 692, 721, 816, 825, 843, 844, 879, 902, 945, 981, 
1026, 1046, 1204, 1678, 2203, 2210, 2518, 3001, 3311

Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed. 218, 239, 300, 414, 428, 
432, 439, 450, 458, 474, 542, 557, 589, 591, 597, 600, 611, 620, 
639, 640, 648, 654, 703, 722, 735, 737, 749, 792, 981, 994, 1010, 
1215

Crayons. See Candles, Crayons, and Soybean Wax

Cream Cheese. See Soy Cream Cheese
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Cream, sour, alternative. See Sour Cream Alternatives

Cream, soymilk. See Soymilk Cream

Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Crop Rotation Using Soybean Plants for Soil Improvement. 598, 
781, 1169, 1204, 1274, 1294, 1740, 1881, 2047, 2968, 2990, 3077, 
3269

Cropping Systems: Intercropping, Interplanting, Mixed Cropping 
or Mixed Planting (Often Planted in Alternating Rows with Some 
Other Crop). 532, 564, 587, 592, 632, 692, 721, 797, 844, 995, 996, 
1026, 1046, 1456, 1457, 1484, 1671, 1868, 1913, 2218, 2595, 2825

Cruets (Glass Bottles for Serving Soy Sauce–or Oil or Vinegar–at 
the Table) and Cruet Frames and Stands (of Plated Metal). Also 
spelled Crewets, Crewits, Creuits, Cruetts, Cruits. 729, 769

Crushing statistics for soybeans, and soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

Crushing, soybean–equipment manufacturers. See Allis-Chalmers, 
Blaw-Knox Co. and Rotocel

Cultural Practices, Cultivation & Agronomy (Including Crop 
Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation). 78, 80, 84, 90, 101, 126, 140, 145, 146, 
152, 183, 198, 199, 208, 217, 218, 219, 240, 242, 244, 251, 277, 
279, 292, 296, 297, 300, 306, 312, 343, 353, 367, 372, 376, 379, 
386, 414, 420, 431, 436, 439, 444, 448, 450, 452, 458, 501, 502, 
511, 532, 577, 581, 611, 632, 646, 649, 660, 688, 692, 699, 721, 
776, 825, 843, 844, 855, 858, 871, 882, 884, 885, 887, 891, 922, 
956, 963, 975, 978, 980, 981, 1026, 1063, 1117, 1169, 1176, 1185, 
1190, 1193, 1215, 1217, 1221, 1224, 1237, 1240, 1241, 1248, 1249, 
1265, 1269, 1274, 1277, 1281, 1284, 1285, 1293, 1302, 1306, 1307, 
1310, 1325, 1341, 1342, 1349, 1351, 1362, 1363, 1364, 1367, 1371, 
1372, 1374, 1383, 1388, 1389, 1390, 1392, 1394, 1398, 1400, 1405, 
1410, 1417, 1418, 1419, 1432, 1433, 1443, 1447, 1449, 1451, 1457, 
1459, 1468, 1469, 1471, 1476, 1477, 1482, 1484, 1494, 1509, 1518, 
1519, 1531, 1555, 1556, 1559, 1561, 1562, 1572, 1574, 1577, 1585, 
1606, 1611, 1640, 1641, 1645, 1646, 1651, 1658, 1667, 1669, 1670, 
1671, 1672, 1673, 1676, 1691, 1694, 1708, 1710, 1735, 1739, 1745, 
1770, 1782, 1785, 1786, 1796, 1802, 1803, 1823, 1831, 1844, 1847, 
1868, 1876, 1881, 1890, 1907, 1909, 1913, 1939, 1965, 2027, 2034, 
2043, 2058, 2059, 2061, 2081, 2090, 2114, 2119, 2167, 2169, 2266, 
2269, 2272, 2274, 2275, 2276, 2281, 2286, 2293, 2328, 2411, 2415, 
2459, 2500, 2550, 2622, 2628, 2692, 2696, 2835, 2968, 2994, 3001, 
3028, 3030, 3033, 3077

Culture Media / Medium (for Growing Microorganisms)–Industrial 
Uses of Soybeans, as in Antibiotic / Antibiotics Industry. 1111, 
1156, 1663, 1795, 1799, 1973

Cultures of nitrogen fi xing bacteria for soybeans. See Nitrogen 
Fixing Cultures

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End 
Product or Food Ingredient. In Japanese: Oboro. In Chinese: 
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foo-
fah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd 
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary 
Syrup). 429, 981, 1248, 3330

Cutlets, meatless. See Meat Alternatives–Meatless Cutlets

Cyperus esculentus. See Chufa. Also Called Earth Almond, Tiger 
Nuts, etc.

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany). 
1642, 2556, 2593, 2600, 2720, 2737, 2738, 2742, 2773, 2897, 2908, 
2915, 2921, 2924, 2925, 2932, 2934, 2947, 2953, 2972, 2974, 3017, 
3113, 3218, 3246, 3292

DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology 
Division

Dairy alternative, rice based. See Rice Milk Products–Ice Creams

Dairy alternatives (soy based). See Coffee Creamer / Whitener 
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese 
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese, 
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk, 
Soymilk, Fermented, Soymilk, Fermented–Soy Kefi r, Tofu (Soy 
Cheese), Whip Topping

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese, 
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream, 
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee 
Creamer / Whitener or Cream, and Sour Cream. 3330

Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Daitokuji Fermented Black Soybeans–from Japan. In Japan called 
Daitokuji Natto or Daitoku-ji Natto. 2437, 3330

Dammann & Co. (San Giovanni a Teduccio {near Naples}, Italy). 
345, 378, 473, 524, 541, 577, 630, 631, 777, 985

Dawa-dawa. See Natto–Soybean Dawa-dawa

DeKalb Genetics. Including DeKalb-Pfi zer Genetics (DeKalb, 
Illinois) from 1982 to 1990. 3213

Death certifi cates. See Obituaries, Eulogies, Death Certifi cates, and 
Wills

Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising, 
etc. See also: Adulteration

Deforestation in Brazil. See Latin America–South America–Brazil, 
Deforestation in

Degussa. See Lucas Meyer GmbH (Hamburg, Germany)
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Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Detection of soy oil as an adulterant. See Adulteration of Foods and 
its Detection–Soy Oil

Detection of soy proteins. See Soy Proteins–Detection

Detergents or soaps made from soy oil. See Soaps or Detergents

Developing countries, soybean production in. See Tropical and 
Subtropical Countries, Soybean Production in (Mostly in

Developing nations. See Third World

Development, sustainable. See World Problems–Sustainable 
Development and Growth

Diabetes and Diabetic Diets. 309, 316, 317, 321, 322, 325, 327, 
331, 332, 335, 338, 340, 341, 342, 346, 347, 348, 350, 351, 352, 
353, 355, 356, 357, 358, 359, 360, 361, 362, 363, 364, 365, 366, 
369, 370, 371, 380, 381, 384, 385, 386, 389, 391, 393, 395, 398, 
404, 406, 411, 414, 417, 421, 440, 441, 442, 467, 472, 493, 499, 
501, 503, 522, 533, 534, 557, 558, 559, 560, 566, 567, 570, 571, 
578, 579, 580, 582, 598, 600, 611, 618, 619, 625, 629, 635, 637, 
641, 642, 643, 651, 654, 671, 672, 675, 681, 685, 695, 697, 702, 
707, 721, 727, 732, 733, 737, 746, 759, 777, 783, 785, 791, 793, 
797, 800, 806, 815, 818, 825, 844, 874, 878, 883, 889, 897, 934, 
939, 943, 944, 957, 987, 995, 996, 1009, 1033, 1051, 1058, 1060, 
1066, 1083, 1118, 1177, 1185, 1197, 1211, 1217, 1244, 1248, 1249, 
1269, 1320, 1321, 1322, 1344, 1345, 1364, 1457, 1556, 1580, 1729, 
1773, 1775, 1784, 1794, 1888, 1955, 2935, 3057, 3141

Dies, Edward Jerome (1891-1979). 1942

Diesel Fuel, SoyDiesel, Biodiesel, or Artifi cial Petroleum (Made 
from Methyl Esters of Soybean Oil). 989, 990, 1006, 1097, 1098, 
1136, 1137, 1157, 1184, 1215, 1246, 1295, 1298, 1299, 1441, 1452, 
1551, 1637, 1639, 1662, 1749, 1813, 2020, 3024, 3100, 3103, 3141, 
3153, 3168, 3184, 3187, 3276, 3278, 3284, 3309, 3324, 3326, 3327, 
3349

Diesel, soy. See National Biodiesel Board

Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not 
Be Mentioned). 2021, 2912, 3192

Directories–Soybean Processors (Including Soyfoods 
Manufacturers), Researchers, Conference Attendees, and Other 
Names and Addresses Related to Soyfoods, Vegetarianism, 
Macrobiotics, etc. See also Directories–Japanese American in USA. 
138, 772, 1215, 1863, 2031, 2102, 2115, 2172, 2254, 2362, 2437, 
2483, 2513, 2535, 2541, 2556, 2627, 2629, 2668, 2670, 2731, 2766, 
2871, 3126, 3225, 3227, 3228, 3330

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control. 630, 765, 906, 981, 1026, 1185, 
1215, 1217, 1225, 1248, 1249, 1307, 1457, 1564, 1581, 1593, 1621, 
1673, 1740, 1782, 1819, 1930, 2049, 2219, 2220, 2322, 2326, 2329, 
2408, 2571, 2825, 2859, 3033, 3213, 3307

Diseases, pests, and other types of injury, plant protection from. See 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General)

District of Columbia. See United States–States–District of 
Columbia

Documents with More Than 20 Keywords. 58, 64, 80, 111, 121, 
126, 140, 143, 145, 146, 147, 161, 168, 184, 192, 195, 208, 219, 
223, 239, 249, 263, 268, 273, 290, 296, 298, 300, 304, 305, 306, 
311, 316, 318, 325, 330, 331, 350, 353, 376, 379, 385, 386, 387, 
398, 403, 405, 410, 414, 416, 436, 450, 458, 469, 485, 491, 492, 
513, 522, 524, 541, 542, 549, 557, 564, 572, 577, 578, 584, 587, 
597, 598, 600, 601, 603, 611, 612, 613, 620, 627, 630, 631, 635, 
638, 648, 658, 668, 677, 678, 684, 687, 688, 692, 695, 702, 712, 
721, 727, 748, 772, 777, 781, 783, 785, 791, 792, 797, 803, 806, 
814, 815, 816, 825, 826, 843, 844, 851, 875, 883, 886, 887, 888, 
897, 898, 904, 912, 922, 926, 931, 934, 943, 944, 957, 961, 964, 
970, 976, 981, 983, 984, 985, 986, 987, 995, 996, 997, 999, 1017, 
1018, 1025, 1026, 1036, 1046, 1060, 1069, 1081, 1107, 1118, 1121, 
1133, 1134, 1155, 1165, 1169, 1176, 1185, 1193, 1194, 1195, 1197, 
1200, 1202, 1204, 1205, 1210, 1215, 1217, 1219, 1235, 1241, 1248, 
1249, 1250, 1251, 1252, 1274, 1275, 1281, 1297, 1305, 1307, 1314, 
1316, 1318, 1319, 1340, 1362, 1386, 1456, 1457, 1537, 1659, 1689, 
1723, 1740, 1770, 1782, 1785, 1786, 1805, 1816, 1817, 1823, 1829, 
1852, 1869, 1870, 1871, 1874, 1882, 1893, 1919, 1920, 1931, 1942, 
1946, 1947, 1949, 1951, 1952, 1954, 1956, 1971, 1980, 1983, 2006, 
2012, 2014, 2015, 2017, 2018, 2021, 2024, 2031, 2033, 2034, 2052, 
2053, 2068, 2072, 2080, 2081, 2093, 2100, 2102, 2116, 2147, 2172, 
2177, 2178, 2201, 2210, 2218, 2219, 2220, 2243, 2253, 2254, 2255, 
2257, 2258, 2268, 2279, 2300, 2303, 2304, 2335, 2336, 2360, 2362, 
2370, 2376, 2385, 2394, 2395, 2396, 2402, 2408, 2416, 2422, 2424, 
2433, 2436, 2437, 2462, 2470, 2473, 2475, 2483, 2484, 2486, 2489, 
2490, 2499, 2505, 2510, 2512, 2513, 2514, 2516, 2527, 2535, 2536, 
2540, 2541, 2548, 2550, 2553, 2556, 2558, 2560, 2562, 2565, 2586, 
2595, 2597, 2602, 2624, 2628, 2629, 2633, 2668, 2670, 2671, 2672, 
2673, 2731, 2734, 2737, 2738, 2740, 2743, 2766, 2771, 2773, 2825, 
2837, 2853, 2855, 2856, 2876, 2908, 2918, 2921, 2924, 2925, 2932, 
2934, 2935, 2936, 2938, 2946, 2947, 2949, 2951, 2953, 2969, 2972, 
2974, 2996, 2997, 2999, 3000, 3017, 3045, 3049, 3052, 3057, 3061, 
3062, 3097, 3122, 3124, 3126, 3141, 3177, 3179, 3185, 3192, 3211, 
3213, 3214, 3221, 3222, 3227, 3241, 3246, 3250, 3252, 3259, 3264, 
3278, 3279, 3290, 3291, 3292, 3296, 3297, 3302, 3312, 3330, 3335, 
3338, 3342, 3344, 3348, 3349, 3357, 3398, 3399, 3400

Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food / 
Petfood. 1152

Domestic Science / Home Economics Movement in the United 
States. 687

Domestication of the soybean. See Origin, Domestication, and 
Dissemination of the Soybean (General)

Dorsett, Palemon Howard (1862-1943, USDA). 1689, 1866, 1869, 
1931, 2257, 2394

Dorsett-Morse Expedition to East Asia (1929-1931). 1062, 1689, 
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1866, 1869, 2257, 2394

Douchi or doushi or dow see or dowsi. See Fermented Black 
Soybeans

Dried yuba sticks. See Yuba–Dried Yuba Sticks

Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole

Drying of soybeans. See Storage of Seeds

DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont 
Agricultural Enterprise / Products (Wilmington, Delaware). 
Formerly spelled Du Pont. 3213, 3246, 3283, 3293

Dust Suppressants and Dust Control–Industrial Uses of Soy Oil as a 
Non-Drying Oil. 2740

Dutch East India Company (VOC; Vereenigde Ost-Indische 
Compagnie). 2961, 3313

Earliest commercial soy products. See Historical–Earliest 
Commercial Product

Earliest document seen... See Historical–Earliest Document Seen

Eastern Foods, Inc. See Mainland Express (Spring Park, Minnesota)

Ecology (“The Mother of All the Sciences”) and Ecosystems. 1046, 
1740, 1939, 2009, 2090, 2199, 2348, 2354, 2386, 2416, 2466, 2595, 
2624, 2825, 2855, 3181, 3223, 3306, 3312, 3334, 3340, 3349

Economic Research Service of USDA. See United States 
Department of Agriculture (USDA)–Economic Research Service 
(ERS)

Economics of soybean production and hedging. See Marketing 
Soybeans

Edamamé. See Green Vegetable Soybeans, Green Vegetable 
Soybeans–Edamamé

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and 
American Soy Products (Saline, Michigan; Founded Aug. 1986). 
2172, 2258, 2541, 2742, 2766, 2771, 2911, 3044, 3126, 3340

Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See 
Solnuts B.V.

Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans

Effi ciency of animals in converting feeds into human foods. See 
Feeds–Effi ciency

Effi ciency of plants vs. animals in producing food. See 
Vegetarianism–Effi ciency of Plants... in Producing Food

Egypt. See Africa–Egypt

Embargoes, tariffs, duties. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums

Empresa Brasileira de Pesquisa Agropecuaria (Brazilian Enterprise 
for Research on Management of Land for Animal Production; 
EMBRAPA) (Brazil). Established 26 April 1973. Includes Centro 
Nacional de Pesquisa de Soja (National Soybean Research Center; 
CNPS or CNPSo). 3342

Energy bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, 
Biodiesel, or Artifi cial Petroleum

England. See Europe, Western–United Kingdom

Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Renewable Energy, 
etc.). See also Global Warming / Climate Change, and Water Use. 
2416, 3349

Environmental issues, concerns, and protection. See Vegetarianism, 
the Environment, and Ecology, Water Use, Misuse, and Scarcity

Enzyme active soy fl our. See Soy Flour, Grits, and Flakes–Enzyme 
Active

Enzymes (General). 231, 499, 700, 2240

Enzymes–Commercial Enzyme Preparations Used in 
Making Soyfoods by Hydrolyzing or Modifying Soy Protein, 
Carbohydrates, or Lipids (Including Phosphatides). 908

Enzymes Produced During Fermentations Involving Koji or 
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy 
Sauce). 700, 702, 747, 1099, 1111, 2356, 2643, 2771

Enzymes Produced During Fermentations Involving Tempeh, Natto, 
Fermented Tofu, or Fermented Black Soybeans. 479, 702, 721, 
1940

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation. 992, 1104, 1108, 1120, 1139, 1997, 
2001, 2003, 2181, 2740, 2788, 2806, 3227, 3234

Enzymes in Soybean Seeds–Other. 350, 494, 528, 582, 591, 694, 
928, 981, 995, 996, 1079, 1096, 1161, 1834, 2033, 2314, 2631, 
2936

Enzymes in Soybean Seeds–Urease and Its Inactivation. 651, 862, 
863, 865, 873, 874, 913, 928, 979, 995, 996, 1003, 1019, 1075, 
1158, 1231, 3177

Equatorial Guinea. See Africa–Equatorial Guinea (Rio Muni + 
Fernando Po; Spanish Guinea before Oct. 1968)

Equipment for Soybean Processing (Not Including Farm 
Machinery). 2438, 2503
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Equipment for making soymilk. See Soymilk Equipment

Equipment for making tofu. See Tofu Equipment

Equipment for soybean crushing–manufacturers. See Blaw-Knox 
Co. and Rotocel

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 
and Michio Kushi in Boston. Merged with U.S. Mills in 1986. 
1978, 2102, 2172, 2253, 2258, 2510, 3045, 3196, 3340

Erewhon–Los Angeles / West / West Coast. Established Sept. 
1969. Purchased from Erewhon (Boston) by John Fountain & John 
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken 
Up and Re-Sold in 1979. Part Became Erewhon West. 2102

Ernst, Andrew H. (1796-1860)–Pioneer Horticulturalist and 
Nurseryman of Cincinnati, Ohio. 2291

Erosion of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Essene Traditional Foods (Philadelphia, Pennsylvania). 2102

Estrogens in plants. See Phytoestrogens

Ethanol (ethyl alcohol). See Solvents

Etymology of the Word “Soy” and its Cognates / Relatives in 
English. 3192

Etymology of the Word “Soyfoods” and its Cognates / Relatives in 
Various Languages. 781, 814, 1955, 1956, 1957

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages. 5, 8, 17, 19, 21, 22, 43, 
64, 66, 67, 69, 70, 78, 80, 84, 90, 95, 101, 103, 105, 108, 114, 115, 
124, 126, 129, 130, 131, 135, 140, 154, 165, 173, 178, 219, 250, 
290, 292, 298, 304, 311, 330, 347, 350, 360, 363, 372, 386, 387, 
388, 391, 393, 403, 416, 434, 448, 482, 489, 509, 511, 522, 539, 
541, 542, 552, 572, 582, 594, 603, 617, 626, 627, 629, 630, 709, 
737, 743, 746, 777, 783, 826, 843, 872, 875, 981, 986, 1017, 1026, 
1031, 1215, 1217, 1275, 1421, 1444, 1445, 1559, 1623, 1673, 1679, 
1784, 2174, 2371, 2437, 3381, 3389

Etymology of vegetarianism. See Vegetarianism–Etymology

Etymology. See the specifi c product concerned (e.g. soybeans, tofu, 
soybean meal, etc.)

Euronature (Paris, France). See Lima N.V. / Lima Foods (Sint-
Martens-Latem, Belgium; and Mezin, France)

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium). 1971, 2071, 2094, 
2101, 2130, 2136, 2189, 2213, 2251, 2277, 2300, 2310, 2333, 2335, 
2350, 2395, 2396, 2421, 2488, 2514, 2521, 2579, 2586, 2599, 2669, 
2671, 2673, 2674, 2677, 2696, 2702, 2734, 2786, 2798, 2802, 2824, 

2837, 2838, 2856, 2858, 2921, 2933, 2935, 2939, 2952, 2997, 3000, 
3013, 3016, 3017, 3042, 3052, 3058, 3062, 3063, 3065, 3066, 3095, 
3141, 3178, 3206, 3213, 3261, 3274, 3289, 3291, 3292, 3309, 3315, 
3322

Europe–Soybean crushers (general). See Soybean Crushers 
(Europe)

Europe–Western–Italy–Soy Ingredients Used in Italian-Style 
Recipes, Food Products, or Dishes Worldwide. 2564, 2804, 2818, 
2848, 2880, 2965, 2988, 3117, 3120

Europe, Eastern (General). 1852, 2201, 2362, 2385, 2475, 2505, 
2624, 2921, 3241, 3259, 3279

Europe, Eastern–Albania (Republika e Shqipërisë / Shqiperia). 
3214, 3290, 3342

Europe, Eastern–Bosnia and Herzegovina (Declared Independence 
from Yugoslavia on 29 Feb. 1992). 3214, 3290

Europe, Eastern–Bulgaria. 1219, 1251, 1295, 1297, 1305, 1319, 
1320, 1331, 1340, 1397, 1427, 1436, 1440, 1456, 1467, 1493, 1514, 
1525, 1537, 1539, 1548, 1610, 1629, 1648, 1778, 1782, 1783, 1816, 
1868, 1870, 1871, 2034, 2095, 2257, 2362, 2536, 2550, 2624, 2629, 
2633, 3097, 3214, 3290, 3342

Europe, Eastern–Croatia (Hrvatska; Declared Independence from 
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and 
Rijeka (formerly Fiume)). 145, 146, 182, 187, 188, 253, 296, 795, 
814, 996, 1091, 1155, 1319, 1440, 1486, 1514, 1525, 1539, 1610, 
1648, 1693, 1785, 1816, 3214, 3290, 3291

Europe, Eastern–Czech Republic (Ceská Republika; Including 
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1 
Jan. 1993, Western Part of Czechoslovakia, which also included 
Slovakia or Slovensko). 140, 145, 147, 168, 169, 191, 193, 210, 
214, 219, 241, 277, 325, 524, 707, 721, 815, 984, 1025, 1133, 1134, 
1199, 1785, 1786, 1878, 1957, 3214, 3290, 3291, 3312, 3342

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993; 
then divided into The Czech Republic [formerly Bohemia and 
Moravia], and Slovakia [offi cially “The Slovak Republic”]). 957, 
964, 970, 984, 1025, 1126, 1133, 1134, 1141, 1196, 1199, 1210, 
1215, 1241, 1251, 1252, 1275, 1295, 1297, 1307, 1316, 1340, 1386, 
1456, 1457, 1782, 1785, 1786, 1864, 1870, 1871, 1956, 1957, 1960, 
1983, 2031, 2036, 2095, 2103, 2336, 2422, 2499, 2536, 2540, 2624, 
2629, 2731, 2734, 3045, 3097, 3214, 3290, 3291, 3295

Europe, Eastern–Estonia (Formerly Estonian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991; Also Spelled Esthonia). 
926, 997, 1297, 3291

Europe, Eastern–Hungary (Magyar Köztársaság). 145, 147, 153, 
161, 168, 169, 173, 178, 182, 184, 192, 196, 201, 202, 208, 219, 
239, 246, 251, 253, 254, 255, 258, 267, 269, 273, 277, 285, 291, 
296, 298, 304, 306, 308, 311, 341, 342, 353, 355, 379, 385, 387, 
405, 421, 436, 489, 501, 549, 572, 603, 632, 638, 662, 707, 721, 
742, 777, 795, 814, 889, 912, 914, 927, 981, 984, 1026, 1060, 1133, 
1134, 1196, 1199, 1210, 1215, 1251, 1319, 1320, 1331, 1340, 1366, 
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1386, 1398, 1412, 1427, 1440, 1456, 1486, 1499, 1539, 1548, 1603, 
1610, 1623, 1671, 1771, 1778, 1782, 1783, 1785, 1805, 1816, 1859, 
1870, 1889, 1891, 1919, 1920, 1955, 1956, 1957, 1960, 1983, 2031, 
2034, 2036, 2095, 2103, 2177, 2178, 2201, 2257, 2303, 2304, 2362, 
2402, 2490, 2491, 2492, 2511, 2512, 2513, 2517, 2536, 2624, 2629, 
2633, 2670, 2671, 2734, 3017, 3045, 3062, 3104, 3108, 3210, 3214, 
3221, 3244, 3290, 3291, 3342, 3394

Europe, Eastern–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Eastern European country. 
140, 431

Europe, Eastern–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Eastern 
European country. 140, 431, 957, 1366

Europe, Eastern–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Eastern 
European country. 140, 145, 431, 489

Europe, Eastern–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Eastern European country. 140, 145, 431, 444, 957, 1366, 
1785

Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic 
from Aug. 1940 to Aug. 1991). 1297, 1316, 1366, 2536, 3214, 
3291, 3351

Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991). 431, 577, 1251, 1366, 
2536, 3291

Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly 
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991). 
300, 1179, 1219, 1783, 1785, 1870, 2536, 3214, 3290

Europe, Eastern–Poland. 140, 145, 147, 155, 161, 300, 662, 777, 
957, 981, 984, 1134, 1148, 1155, 1166, 1196, 1197, 1210, 1215, 
1219, 1221, 1251, 1252, 1297, 1305, 1319, 1331, 1340, 1366, 1386, 
1457, 1674, 1740, 1782, 1783, 1785, 1786, 1870, 1919, 1920, 1960, 
1963, 1969, 1983, 2010, 2031, 2095, 2103, 2118, 2121, 2201, 2266, 
2304, 2391, 2402, 2416, 2462, 2491, 2536, 2624, 2629, 2734, 3045, 
3062, 3185, 3239, 3291, 3295, 3342, 3394

Europe, Eastern–Romania (Including Moldavia and Bessarabia 
until 1940-44). Also spelled Rumania. 537, 777, 926, 957, 984, 
1133, 1134, 1155, 1179, 1190, 1196, 1215, 1219, 1251, 1295, 1297, 
1307, 1312, 1319, 1320, 1331, 1340, 1381, 1386, 1397, 1427, 1467, 
1493, 1514, 1525, 1537, 1539, 1541, 1548, 1610, 1618, 1629, 1648, 
1782, 1783, 1816, 1868, 1870, 1871, 1889, 1983, 2031, 2257, 2362, 
2491, 2492, 2536, 2550, 2624, 2629, 2633, 2668, 2731, 3214, 3290, 
3312, 3342

Europe, Eastern–Russia (Russian Federation; Formerly Russian 
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991). 121, 
126, 131, 145, 147, 192, 202, 207, 218, 268, 298, 300, 304, 311, 
350, 441, 444, 449, 452, 485, 490, 549, 551, 557, 562, 563, 569, 
577, 582, 587, 597, 598, 605, 620, 630, 638, 648, 654, 658, 662, 
684, 688, 721, 742, 750, 760, 765, 777, 783, 784, 791, 792, 802, 

825, 826, 888, 898, 926, 939, 957, 984, 995, 996, 997, 1018, 1025, 
1026, 1121, 1133, 1155, 1169, 1201, 1217, 1218, 1219, 1220, 1248, 
1249, 1297, 1316, 1319, 1340, 1398, 1457, 1587, 1693, 1723, 1785, 
1819, 1869, 1870, 1871, 1956, 2071, 2177, 2178, 2257, 2279, 2490, 
2536, 2629, 3035, 3097, 3214, 3250, 3290, 3311, 3342, 3351, 3390

Europe, Eastern–Serbia and Montenegro (Named Yugoslavia 
before 13 March 2002). Composed of Serbia and Montenegro (Plus 
Autonomous Provinces of Vojvodina and Kosovo) since 17 April 
1992. 997, 1210, 2491, 2534, 3201

Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern 
Part of Czechoslovakia from 1918 until 1 Jan. 1993). 145, 173, 196, 
201, 246, 1133, 1134, 1210, 1275, 2036, 3214, 3290, 3291, 3342

Europe, Eastern–Slovenia (Slovenija; Declared Independence from 
Yugoslavia on 21 June 1991). 145, 146, 147, 182, 187, 188, 296, 
814, 1133, 1319, 1320, 1785, 3290, 3291

Europe, Eastern–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 926, 1219, 1295, 1316, 1340, 1381, 1783, 
2362, 3214

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist on 
26 Dec. 1991). 981, 995, 996, 997, 1026, 1049, 1119, 1121, 1133, 
1147, 1155, 1159, 1186, 1187, 1196, 1201, 1210, 1215, 1216, 1217, 
1218, 1219, 1220, 1248, 1249, 1251, 1252, 1297, 1305, 1307, 1316, 
1317, 1319, 1320, 1321, 1322, 1330, 1331, 1337, 1340, 1366, 1369, 
1386, 1398, 1456, 1457, 1530, 1537, 1542, 1587, 1591, 1674, 1693, 
1714, 1723, 1733, 1739, 1782, 1783, 1784, 1785, 1819, 1829, 1869, 
1870, 1871, 1919, 1920, 1933, 1956, 1959, 1979, 2031, 2067, 2071, 
2103, 2121, 2177, 2178, 2199, 2201, 2257, 2279, 2295, 2362, 2385, 
2416, 2422, 2462, 2475, 2489, 2490, 2505, 2528, 2536, 2550, 2555, 
2579, 2624, 2628, 2629, 2633, 2671, 2731, 2734, 2774, 2832, 3035, 
3097, 3212, 3295, 3342, 3349, 3351, 3352, 3360, 3373

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a 
Soviet Republic from 1917 to Dec. 1991). 145, 147, 186, 218, 300, 
431, 440, 441, 442, 444, 445, 452, 463, 464, 465, 472, 473, 487, 
524, 541, 566, 572, 575, 577, 603, 631, 633, 635, 651, 676, 721, 
731, 777, 825, 922, 939, 975, 981, 984, 985, 1121, 1155, 1210, 
1219, 1220, 1297, 1319, 1320, 1366, 1537, 1869, 1870, 2536, 3214, 
3264, 3290, 3342

Europe, Eastern–Yugoslavia. Composed of Serbia and Montenegro 
from 17 April 1992 to 13 March 2002. From 1918-1991 
included the 6 Republics of Serbia / Servia, Croatia, Bosnia and 
Herzegovina, Slovenia, Macedonia, and Montenegro. Included 
Carnaro, Fiume / Rijeka / Rieka 1947-1992; Formerly Also Spelled 
Jugoslavia. See also Serbia and Montenegro. 926, 997, 1091, 1146, 
1155, 1210, 1251, 1297, 1305, 1319, 1340, 1456, 1467, 1693, 1782, 
1783, 1816, 1868, 1870, 1871, 1952, 1956, 1983, 2018, 2032, 2034, 
2092, 2199, 2303, 2304, 2402, 2488, 2491, 2492, 2534, 2550, 2565, 
2624, 2629, 2633, 2671, 2734, 2749, 3045, 3097, 3201, 3214

Europe, Western–Andorra, Principality of. 3045

Europe, Western–Austria (Österreich). 138, 139, 140, 145, 146, 
147, 148, 153, 154, 155, 159, 161, 168, 169, 184, 185, 186, 187, 
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188, 191, 192, 202, 208, 210, 218, 219, 223, 226, 228, 239, 241, 
251, 253, 255, 268, 269, 273, 274, 277, 285, 291, 296, 298, 300, 
304, 306, 308, 311, 316, 330, 332, 341, 343, 347, 348, 351, 353, 
359, 374, 379, 385, 386, 387, 389, 398, 400, 403, 436, 492, 513, 
549, 591, 603, 612, 630, 631, 635, 658, 700, 721, 742, 777, 780, 
791, 792, 805, 814, 815, 825, 888, 912, 943, 944, 947, 957, 961, 
976, 981, 984, 985, 987, 995, 996, 1017, 1025, 1060, 1080, 1106, 
1118, 1134, 1146, 1187, 1196, 1197, 1199, 1210, 1215, 1217, 1219, 
1248, 1249, 1251, 1252, 1274, 1288, 1297, 1316, 1318, 1319, 1321, 
1340, 1366, 1386, 1456, 1457, 1782, 1783, 1785, 1786, 1816, 1817, 
1870, 1871, 1888, 1889, 1893, 1915, 1919, 1920, 1932, 1938, 1949, 
1956, 1957, 1960, 1983, 2013, 2014, 2016, 2094, 2095, 2121, 2172, 
2177, 2178, 2290, 2315, 2422, 2475, 2490, 2511, 2513, 2521, 2535, 
2562, 2592, 2624, 2629, 2670, 2711, 2734, 2746, 2853, 2855, 2869, 
2908, 2934, 2943, 2946, 2947, 2997, 3017, 3021, 3024, 3045, 3097, 
3103, 3125, 3168, 3173, 3184, 3187, 3192, 3201, 3210, 3214, 3241, 
3250, 3259, 3263, 3277, 3279, 3289, 3290, 3291, 3292, 3295, 3309, 
3310, 3315, 3322, 3330, 3351, 3359, 3375, 3395, 3396

Europe, Western–Belgium, Kingdom of. 46, 132, 139, 153, 193, 
198, 199, 414, 437, 485, 491, 583, 587, 615, 619, 658, 737, 746, 
750, 777, 780, 791, 802, 835, 888, 912, 939, 954, 976, 981, 1022, 
1048, 1049, 1080, 1081, 1133, 1134, 1155, 1165, 1186, 1200, 1202, 
1203, 1205, 1206, 1210, 1215, 1216, 1233, 1241, 1251, 1281, 1288, 
1297, 1305, 1331, 1335, 1394, 1396, 1415, 1446, 1450, 1456, 1647, 
1674, 1717, 1759, 1773, 1775, 1776, 1782, 1785, 1793, 1805, 1830, 
1853, 1855, 1864, 1870, 1883, 1885, 1901, 1908, 1912, 1914, 1919, 
1920, 1932, 1937, 1938, 1939, 1941, 1946, 1947, 1949, 1952, 1953, 
1960, 1966, 1971, 1983, 1991, 1999, 2006, 2013, 2014, 2015, 2016, 
2017, 2031, 2036, 2052, 2053, 2092, 2094, 2095, 2102, 2103, 2108, 
2172, 2198, 2214, 2252, 2254, 2259, 2268, 2277, 2295, 2300, 2305, 
2310, 2315, 2335, 2342, 2344, 2349, 2351, 2370, 2400, 2404, 2420, 
2421, 2422, 2424, 2433, 2441, 2462, 2474, 2475, 2476, 2484, 2512, 
2513, 2514, 2517, 2521, 2535, 2541, 2544, 2548, 2556, 2560, 2562, 
2564, 2583, 2587, 2591, 2592, 2599, 2602, 2603, 2652, 2668, 2669, 
2670, 2672, 2673, 2676, 2677, 2708, 2711, 2714, 2720, 2731, 2742, 
2753, 2766, 2773, 2787, 2800, 2830, 2837, 2853, 2855, 2856, 2866, 
2869, 2870, 2871, 2876, 2892, 2894, 2913, 2915, 2916, 2917, 2918, 
2919, 2921, 2922, 2924, 2925, 2926, 2932, 2937, 2938, 2943, 2945, 
2946, 2947, 2951, 2952, 2953, 2956, 2960, 2972, 2982, 2996, 3013, 
3016, 3035, 3042, 3044, 3045, 3049, 3062, 3064, 3065, 3090, 3097, 
3113, 3126, 3138, 3179, 3185, 3187, 3191, 3192, 3209, 3218, 3222, 
3232, 3235, 3237, 3241, 3246, 3250, 3259, 3265, 3267, 3279, 3280, 
3281, 3286, 3287, 3288, 3291, 3295, 3298, 3313, 3317, 3318, 3319, 
3324, 3329, 3330, 3340, 3341, 3345, 3353, 3366, 3367, 3375, 3377, 
3396, 3400

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]). 34, 43, 58, 485, 557, 605, 615, 624, 
635, 645, 654, 658, 662, 703, 736, 749, 772, 777, 783, 791, 802, 
912, 916, 926, 943, 981, 987, 994, 995, 996, 997, 1008, 1024, 1034, 
1049, 1060, 1069, 1081, 1085, 1107, 1118, 1121, 1126, 1134, 1155, 
1165, 1186, 1206, 1216, 1248, 1251, 1283, 1289, 1295, 1297, 1305, 
1316, 1317, 1318, 1319, 1335, 1456, 1642, 1647, 1723, 1801, 1852, 
1853, 1855, 1864, 1882, 1908, 1914, 1919, 1920, 1932, 1938, 1949, 
1960, 1966, 1971, 1991, 1998, 2006, 2013, 2014, 2017, 2024, 2031, 
2032, 2067, 2071, 2095, 2102, 2103, 2118, 2172, 2189, 2266, 2268, 
2277, 2300, 2310, 2315, 2335, 2344, 2418, 2421, 2422, 2433, 2462, 
2475, 2484, 2486, 2513, 2517, 2521, 2541, 2556, 2562, 2592, 2669, 
2673, 2677, 2711, 2731, 2766, 2773, 2790, 2844, 2850, 2853, 2855, 

2856, 2908, 2921, 2934, 2946, 2947, 2964, 3010, 3011, 3057, 3097, 
3122, 3173, 3198, 3206, 3208, 3222, 3241, 3246, 3250, 3259, 3279, 
3296, 3297, 3313, 3330

Europe, Western–Finland (Suomen Tasavalta). 1134, 1251, 1316, 
1873, 1908, 1915, 1919, 1920, 1938, 1949, 1960, 1963, 1969, 1983, 
2031, 2095, 2103, 2315, 2385, 2422, 2433, 2521, 2645, 2670, 2711, 
2734, 2773, 2832, 2856, 2908, 2934, 2947, 2964, 2997, 3045, 3125, 
3155, 3192, 3206, 3250, 3297, 3330, 3375

Europe, Western–France (République Française). 1, 2, 3, 4, 5, 6, 7, 
8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 
27, 28, 29, 30, 31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 
45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 
63, 64, 65, 66, 67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 
81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 
99, 100, 101, 102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 112, 
113, 114, 115, 116, 117, 118, 119, 120, 121, 122, 123, 124, 125, 
126, 127, 128, 129, 130, 131, 132, 133, 134, 135, 136, 137, 138, 
139, 140, 141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 151, 
152, 153, 154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 
165, 166, 167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 
178, 179, 180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 
191, 192, 193, 194, 195, 196, 197, 198, 199, 200, 201, 202, 203, 
204, 205, 206, 207, 208, 209, 210, 211, 212, 213, 214, 215, 216, 
217, 218, 219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 229, 
230, 231, 232, 233, 234, 235, 236, 237, 238, 239, 240, 241, 242, 
243, 244, 245, 246, 247, 248, 249, 250, 251, 252, 253, 254, 255, 
256, 257, 258, 259, 260, 261, 262, 263, 264, 265, 266, 267, 268, 
269, 270, 271, 272, 273, 274, 275, 276, 277, 278, 279, 280, 281, 
282, 283, 284, 285, 286, 287, 288, 289, 290, 291, 292, 293, 294, 
295, 296, 297, 298, 299, 300, 301, 302, 303, 304, 305, 306, 307, 
308, 309, 310, 311, 312, 313, 314, 315, 316, 317, 318, 319, 320, 
321, 322, 323, 324, 325, 326, 327, 328, 329, 330, 331, 332, 333, 
334, 335, 336, 337, 338, 339, 340, 341, 342, 343, 345, 346, 347, 
348, 349, 350, 351, 352, 353, 354, 355, 356, 357, 358, 359, 360, 
361, 362, 363, 364, 365, 366, 367, 368, 369, 370, 371, 372, 373, 
374, 375, 376, 377, 378, 379, 380, 381, 382, 383, 384, 385, 386, 
387, 388, 389, 390, 391, 392, 393, 394, 395, 396, 397, 398, 399, 
400, 401, 402, 403, 404, 405, 406, 407, 408, 409, 410, 411, 412, 
413, 414, 415, 416, 417, 418, 419, 420, 421, 422, 423, 424, 425, 
426, 427, 428, 429, 430, 431, 432, 433, 434, 435, 436, 437, 438, 
439, 440, 441, 442, 443, 444, 445, 446, 447, 448, 449, 450, 451, 
452, 453, 454, 455, 456, 457, 458, 459, 460, 461, 462, 463, 464, 
465, 466, 467, 468, 469, 470, 471, 472, 473, 474, 475, 476, 477, 
478, 479, 480, 481, 482, 483, 484, 485, 486, 487, 488, 489, 490, 
491, 492, 493, 494, 495, 496, 497, 498, 499, 500, 501, 502, 503, 
504, 505, 506, 507, 508, 509, 510, 511, 512, 513, 514, 515, 516, 
517, 518, 519, 520, 521, 522, 523, 524, 525, 526, 527, 528, 529, 
530, 531, 532, 533, 534, 535, 536, 537, 538, 539, 540, 541, 542, 
543, 544, 545, 546, 547, 548, 549, 550, 551, 552, 553, 554, 555, 
556, 557, 558, 559, 560, 561, 562, 563, 564, 565, 566, 567, 568, 
569, 570, 571, 572, 573, 574, 575, 576, 577, 578, 579, 580, 581, 
582, 583, 584, 585, 586, 587, 588, 589, 590, 591, 592, 593, 594, 
595, 596, 597, 598, 599, 600, 601, 602, 603, 604, 605, 606, 607, 
608, 609, 610, 611, 612, 613, 614, 615, 616, 617, 618, 619, 620, 
621, 622, 623, 624, 625, 626, 627, 628, 629, 630, 631, 632, 633, 
634, 635, 636, 637, 638, 639, 640, 641, 642, 643, 644, 645, 646, 
647, 648, 649, 650, 651, 652, 653, 654, 655, 656, 657, 658, 659, 
660, 661, 662, 663, 664, 665, 666, 667, 668, 669, 670, 671, 672, 
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673, 674, 675, 676, 677, 678, 679, 680, 681, 682, 683, 684, 685, 
686, 687, 688, 689, 690, 691, 692, 693, 694, 695, 696, 697, 698, 
699, 700, 701, 702, 703, 704, 705, 706, 707, 708, 709, 710, 711, 
712, 713, 714, 715, 716, 717, 718, 719, 720, 721, 722, 723, 724, 
725, 726, 727, 728, 729, 730, 731, 732, 733, 734, 735, 736, 737, 
738, 739, 740, 741, 742, 743, 744, 745, 746, 747, 748, 749, 750, 
751, 752, 753, 754, 755, 756, 757, 758, 759, 760, 761, 762, 763, 
764, 765, 766, 767, 768, 769, 770, 771, 772, 773, 774, 775, 776, 
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3320, 3321, 3322, 3323, 3324, 3325, 3326, 3327, 3328, 3329, 3330, 
3331, 3332, 3333, 3334, 3335, 3336, 3337, 3338, 3339, 3340, 3341, 
3342, 3343, 3344, 3345, 3346, 3347, 3348, 3349, 3350, 3351, 3352, 
3353, 3354, 3355, 3356, 3357, 3358, 3359, 3360, 3361, 3362, 3363, 
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3364, 3365, 3366, 3367, 3368, 3369, 3370, 3371, 3372, 3373, 3374, 
3375, 3376, 3377, 3378, 3379, 3380, 3381, 3382, 3383, 3384, 3385, 
3386, 3387, 3388, 3389, 3390, 3391, 3392, 3393, 3394, 3395, 3396, 
3397, 3398, 3399, 3400, 3401, 3402, 3403, 3404, 3405

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990). 7, 16, 23, 58, 74, 75, 112, 123, 
126, 140, 145, 146, 148, 155, 161, 185, 192, 196, 201, 203, 208, 
218, 245, 246, 250, 251, 255, 273, 291, 292, 300, 308, 325, 330, 
333, 334, 341, 342, 345, 349, 353, 365, 389, 392, 393, 401, 403, 
413, 423, 427, 447, 470, 473, 474, 476, 483, 485, 494, 505, 513, 
517, 541, 549, 551, 555, 557, 572, 582, 583, 586, 587, 591, 597, 
601, 605, 610, 612, 614, 615, 620, 622, 630, 631, 632, 635, 655, 
658, 662, 664, 665, 684, 687, 689, 698, 705, 719, 723, 724, 731, 
733, 735, 737, 740, 744, 745, 746, 750, 751, 752, 758, 760, 762, 
763, 764, 767, 771, 772, 774, 777, 780, 782, 783, 784, 788, 791, 
792, 793, 794, 795, 799, 802, 805, 810, 812, 814, 815, 825, 826, 
829, 841, 843, 853, 856, 866, 883, 886, 888, 896, 912, 915, 926, 
929, 931, 936, 939, 942, 943, 944, 945, 957, 976, 981, 983, 984, 
985, 986, 987, 994, 995, 996, 997, 1001, 1008, 1014, 1016, 1017, 
1018, 1020, 1022, 1024, 1025, 1027, 1033, 1034, 1037, 1041, 1047, 
1048, 1049, 1055, 1060, 1061, 1062, 1071, 1076, 1081, 1085, 1087, 
1102, 1107, 1118, 1119, 1121, 1122, 1123, 1126, 1130, 1133, 1134, 
1142, 1144, 1155, 1162, 1164, 1165, 1186, 1189, 1193, 1196, 1197, 
1199, 1206, 1210, 1215, 1216, 1217, 1219, 1220, 1240, 1242, 1248, 
1249, 1251, 1252, 1255, 1268, 1275, 1280, 1283, 1289, 1295, 1297, 
1298, 1305, 1307, 1314, 1316, 1317, 1318, 1319, 1320, 1321, 1322, 
1323, 1328, 1330, 1331, 1335, 1336, 1340, 1347, 1357, 1361, 1364, 
1366, 1369, 1378, 1381, 1386, 1395, 1397, 1404, 1406, 1412, 1416, 
1427, 1440, 1444, 1453, 1456, 1457, 1463, 1467, 1484, 1493, 1506, 
1516, 1526, 1530, 1537, 1540, 1541, 1542, 1558, 1580, 1604, 1610, 
1611, 1613, 1614, 1623, 1629, 1631, 1642, 1647, 1667, 1669, 1671, 
1681, 1686, 1706, 1729, 1736, 1738, 1747, 1765, 1778, 1782, 1783, 
1785, 1786, 1797, 1805, 1819, 1826, 1829, 1830, 1836, 1840, 1850, 
1853, 1855, 1863, 1864, 1867, 1869, 1871, 1872, 1873, 1878, 1882, 
1883, 1885, 1887, 1889, 1893, 1901, 1914, 1915, 1919, 1920, 1926, 
1928, 1932, 1937, 1938, 1949, 1951, 1952, 1954, 1955, 1956, 1957, 
1960, 1962, 1966, 1971, 1980, 1983, 1986, 1987, 1988, 1991, 1998, 
2006, 2010, 2012, 2013, 2014, 2015, 2016, 2017, 2018, 2020, 2023, 
2024, 2031, 2032, 2036, 2065, 2067, 2071, 2092, 2093, 2094, 2095, 
2102, 2103, 2108, 2119, 2121, 2146, 2165, 2172, 2177, 2178, 2179, 
2189, 2199, 2201, 2254, 2268, 2277, 2290, 2295, 2300, 2310, 2312, 
2315, 2320, 2323, 2325, 2335, 2341, 2342, 2344, 2349, 2370, 2379, 
2383, 2389, 2391, 2392, 2395, 2418, 2420, 2421, 2422, 2423, 2433, 
2437, 2439, 2441, 2448, 2462, 2474, 2475, 2483, 2484, 2486, 2490, 
2491, 2512, 2513, 2514, 2516, 2517, 2521, 2535, 2536, 2544, 2556, 
2560, 2562, 2579, 2591, 2592, 2594, 2599, 2600, 2624, 2629, 2632, 
2636, 2669, 2670, 2671, 2672, 2673, 2676, 2677, 2684, 2720, 2726, 
2731, 2733, 2734, 2737, 2740, 2742, 2743, 2746, 2747, 2764, 2787, 
2795, 2805, 2827, 2837, 2851, 2853, 2854, 2855, 2856, 2858, 2861, 
2866, 2869, 2875, 2876, 2908, 2909, 2910, 2915, 2916, 2918, 2919, 
2921, 2923, 2924, 2925, 2929, 2932, 2933, 2934, 2935, 2936, 2938, 
2946, 2947, 2949, 2953, 2954, 2956, 2962, 2964, 2969, 2972, 2982, 
2986, 2997, 2998, 3000, 3011, 3013, 3017, 3021, 3024, 3035, 3043, 
3052, 3057, 3058, 3061, 3065, 3084, 3096, 3097, 3103, 3104, 3113, 
3122, 3124, 3125, 3126, 3128, 3129, 3136, 3163, 3168, 3187, 3190, 
3198, 3201, 3206, 3209, 3214, 3218, 3225, 3227, 3228, 3241, 3244, 
3245, 3246, 3250, 3253, 3254, 3255, 3259, 3261, 3263, 3264, 3277, 
3279, 3290, 3291, 3292, 3294, 3295, 3297, 3306, 3309, 3312, 3315, 
3317, 3318, 3319, 3322, 3326, 3327, 3330, 3333, 3342, 3351, 3352, 

3359, 3360, 3374, 3375, 3393, 3396, 3397, 3400

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros). 1319, 1340, 1537, 1681, 1731, 1782, 1783, 1785, 1786, 
1816, 1887, 1893, 1932, 1938, 1952, 1960, 1983, 2006, 2013, 2014, 
2016, 2017, 2018, 2095, 2238, 2422, 2475, 2521, 2624, 2629, 2677, 
2731, 2947, 2964, 3062, 3214, 3261, 3290, 3295, 3305, 3315, 3322

Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island). 2947, 
2997, 3045

Europe, Western–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain western 
European country. Soybeans as such have not yet been reported in 
this country. 13, 58, 557, 1932

Europe, Western–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Western European country. Soybeans as such had not yet been 
reported by that date in this country. 58, 1932

Europe, Western–Introduction of Soybeans to or Dissemination of 
Soybeans from. Other or general information and leads concerning 
Western Europe. 223, 615, 1386

Europe, Western–Introduction of Soybeans to. Earliest document 
seen concerning soybeans in a certain Western European country. 
31, 80, 153, 344, 491, 542, 624, 1185

Europe, Western–Introduction of Soybeans to. Earliest document 
seen concerning soybeans or soyfoods in connection with (but not 
yet in) a certain Western European country. 4

Europe, Western–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Western 
European country. 31, 80, 414, 1185, 1340, 1630

Europe, Western–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain Western 
European country. 153, 192, 344, 887, 1185, 1193, 1786

Europe, Western–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Western European country. 192, 414, 887, 1185, 1193, 1630, 
1786, 2624

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic). 486, 557, 635, 926, 943, 961, 987, 997, 1341, 1366, 
1949, 1952, 1957, 2014, 2095, 2172, 2277, 2315, 2344, 2421, 2433, 
2475, 2484, 2521, 2535, 2645, 2669, 2673, 2677, 2731, 2856, 2947, 
2951, 2964, 3045, 3060, 3061, 3129, 3172, 3330

Europe, Western–Italy (Repubblica Italiana). 33, 75, 80, 126, 145, 
146, 147, 185, 187, 188, 192, 201, 223, 239, 273, 274, 285, 291, 
293, 296, 306, 308, 345, 378, 385, 405, 416, 485, 489, 524, 541, 
557, 564, 572, 577, 587, 630, 631, 632, 658, 662, 688, 742, 777, 
780, 785, 789, 791, 792, 826, 881, 882, 887, 898, 912, 926, 943, 
944, 957, 976, 981, 984, 985, 986, 995, 996, 997, 1001, 1018, 1021, 
1022, 1024, 1026, 1027, 1034, 1046, 1048, 1049, 1051, 1080, 1081, 
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1118, 1126, 1133, 1134, 1144, 1155, 1165, 1186, 1196, 1197, 1199, 
1210, 1215, 1216, 1217, 1219, 1248, 1249, 1250, 1251, 1252, 1268, 
1289, 1297, 1305, 1307, 1316, 1317, 1319, 1320, 1321, 1340, 1341, 
1364, 1366, 1386, 1444, 1456, 1457, 1595, 1740, 1805, 1807, 1810, 
1822, 1829, 1830, 1864, 1867, 1882, 1893, 1914, 1915, 1932, 1938, 
1949, 1951, 1954, 1956, 1960, 1963, 1966, 1969, 1971, 1975, 1980, 
1983, 1991, 2006, 2010, 2012, 2013, 2014, 2015, 2016, 2017, 2031, 
2034, 2036, 2045, 2054, 2060, 2071, 2092, 2094, 2095, 2102, 2103, 
2108, 2115, 2119, 2121, 2171, 2172, 2199, 2201, 2206, 2208, 2211, 
2238, 2254, 2268, 2277, 2279, 2299, 2303, 2304, 2305, 2310, 2312, 
2315, 2320, 2335, 2336, 2344, 2370, 2389, 2395, 2402, 2419, 2420, 
2421, 2422, 2439, 2441, 2462, 2475, 2484, 2491, 2492, 2496, 2505, 
2511, 2512, 2513, 2517, 2521, 2535, 2536, 2544, 2562, 2564, 2592, 
2599, 2600, 2624, 2629, 2670, 2671, 2673, 2674, 2676, 2677, 2702, 
2718, 2731, 2734, 2740, 2746, 2747, 2750, 2786, 2798, 2829, 2835, 
2853, 2855, 2856, 2859, 2861, 2875, 2876, 2914, 2921, 2932, 2946, 
2947, 2951, 2953, 2956, 2972, 2997, 3000, 3014, 3015, 3016, 3024, 
3025, 3026, 3027, 3033, 3044, 3045, 3052, 3062, 3095, 3097, 3103, 
3104, 3109, 3110, 3113, 3129, 3138, 3140, 3146, 3163, 3164, 3168, 
3179, 3187, 3192, 3198, 3200, 3221, 3240, 3241, 3250, 3253, 3259, 
3261, 3264, 3273, 3275, 3279, 3289, 3291, 3292, 3295, 3309, 3311, 
3315, 3322, 3327, 3330, 3374, 3375, 3377, 3396, 3397, 3400

Europe, Western–Luxembourg, Grand Duchy of (Occasionally 
spelled Luxemburg). 926, 997, 1932, 1938, 1949, 1960, 1983, 2013, 
2031, 2095, 2103, 2295, 2310, 2315, 2344, 2421, 2462, 2475, 2521, 
2592, 2673, 2677, 2731, 2856, 2947, 3315, 3322, 3377

Europe, Western–Malta. 1960, 2947, 3291

Europe, Western–Monaco, Principality of. 344, 1564, 1630, 1704

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland. 1, 7, 13, 16, 20, 22, 41, 54, 73, 
74, 104, 121, 144, 145, 192, 288, 316, 317, 342, 350, 353, 366, 383, 
385, 387, 388, 389, 398, 485, 557, 572, 587, 612, 621, 640, 648, 
658, 676, 703, 721, 735, 750, 772, 777, 780, 784, 791, 802, 803, 
804, 817, 825, 912, 916, 926, 943, 944, 957, 964, 970, 981, 983, 
984, 986, 987, 989, 991, 995, 996, 997, 1001, 1008, 1018, 1022, 
1024, 1027, 1031, 1034, 1047, 1049, 1060, 1061, 1067, 1080, 1081, 
1085, 1087, 1102, 1107, 1118, 1121, 1123, 1133, 1134, 1142, 1164, 
1165, 1169, 1186, 1189, 1195, 1196, 1197, 1200, 1202, 1203, 1205, 
1206, 1210, 1215, 1216, 1241, 1242, 1248, 1251, 1252, 1255, 1289, 
1295, 1297, 1305, 1307, 1316, 1319, 1321, 1331, 1335, 1340, 1366, 
1427, 1456, 1457, 1537, 1647, 1674, 1740, 1745, 1782, 1785, 1786, 
1805, 1816, 1829, 1852, 1853, 1855, 1864, 1870, 1881, 1883, 1885, 
1892, 1901, 1908, 1914, 1918, 1919, 1920, 1932, 1938, 1943, 1949, 
1952, 1955, 1956, 1960, 1983, 1991, 2010, 2013, 2016, 2017, 2018, 
2031, 2036, 2053, 2065, 2067, 2069, 2070, 2071, 2073, 2092, 2093, 
2094, 2095, 2098, 2102, 2103, 2108, 2122, 2172, 2222, 2254, 2268, 
2277, 2300, 2310, 2315, 2320, 2325, 2342, 2344, 2349, 2376, 2383, 
2418, 2420, 2421, 2422, 2424, 2433, 2439, 2441, 2462, 2474, 2475, 
2480, 2481, 2484, 2489, 2496, 2511, 2513, 2517, 2520, 2521, 2535, 
2536, 2546, 2549, 2556, 2558, 2560, 2562, 2564, 2586, 2592, 2599, 
2600, 2609, 2669, 2670, 2672, 2673, 2676, 2677, 2711, 2718, 2731, 
2732, 2734, 2740, 2743, 2746, 2832, 2853, 2855, 2856, 2858, 2875, 
2908, 2913, 2915, 2916, 2917, 2919, 2925, 2934, 2938, 2946, 2947, 
2951, 2954, 2961, 2962, 2964, 2972, 2974, 2991, 2996, 3000, 3060, 
3062, 3097, 3104, 3113, 3122, 3125, 3126, 3128, 3141, 3163, 3164, 
3173, 3185, 3190, 3198, 3208, 3210, 3222, 3241, 3246, 3250, 3259, 

3262, 3267, 3279, 3281, 3288, 3291, 3292, 3296, 3297, 3305, 3313, 
3317, 3318, 3319, 3329, 3330, 3341, 3345, 3353, 3359, 3377, 3396

Europe, Western–Norway, Kingdom of (Kongeriket Norge). 126, 
485, 557, 630, 635, 658, 771, 772, 886, 926, 987, 997, 1060, 1081, 
1155, 1186, 1216, 1248, 1251, 1289, 1297, 1316, 1335, 1456, 1537, 
1647, 1674, 1863, 1914, 1919, 1920, 1932, 1938, 1949, 1960, 1971, 
2006, 2013, 2014, 2031, 2036, 2067, 2071, 2095, 2103, 2172, 2315, 
2422, 2521, 2670, 2731, 2734, 2773, 2908, 2934, 2947, 2997, 3021, 
3045, 3206, 3241, 3259, 3279

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores). 58, 120, 194, 926, 961, 997, 
1133, 1134, 1155, 1160, 1185, 1210, 1274, 1305, 1549, 1573, 1949, 
1956, 1960, 1983, 2006, 2013, 2014, 2032, 2080, 2095, 2102, 2122, 
2172, 2254, 2268, 2304, 2336, 2371, 2402, 2422, 2433, 2475, 2484, 
2488, 2499, 2521, 2536, 2540, 2562, 2565, 2624, 2629, 2670, 2677, 
2731, 2853, 2855, 2947, 2951, 3045, 3052, 3062, 3125, 3129, 3136, 
3140, 3155, 3221, 3225, 3227, 3228, 3241, 3259, 3279, 3295, 3312, 
3313, 3340, 3377, 3398, 3399

Europe, Western–Scotland (Part of United Kingdom since 1707). 
44, 47, 425, 486, 542, 557, 589, 594, 635, 658, 961, 987, 994, 1133, 
1134, 1155, 1193, 1210, 1765, 1960, 1979, 2010, 2036, 2101, 2102, 
2240, 2242, 2422, 2475, 2535, 2556, 2795, 3018, 3124, 3130, 3175, 
3212

Europe, Western–Soybean Crushing–Soy Oil and Meal Production 
and Consumption–Statistics, Trends, and Analyses. 2599

Europe, Western–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 1041, 1381, 1816, 2189, 2211, 2213, 2311, 
2333, 2362, 2419, 2879

Europe, Western–Spain, Kingdom of (Reino de España). 75, 168, 
284, 392, 419, 480, 491, 557, 564, 961, 995, 996, 1022, 1027, 1046, 
1080, 1134, 1185, 1215, 1305, 1307, 1538, 1541, 1656, 1914, 1915, 
1924, 1932, 1938, 1939, 1949, 1952, 1960, 1963, 1966, 1969, 1971, 
1975, 1983, 1991, 2000, 2006, 2013, 2014, 2015, 2016, 2017, 2018, 
2031, 2032, 2036, 2060, 2095, 2102, 2108, 2122, 2172, 2199, 2201, 
2222, 2238, 2268, 2303, 2304, 2312, 2315, 2362, 2402, 2422, 2424, 
2441, 2462, 2475, 2488, 2491, 2492, 2521, 2562, 2599, 2624, 2629, 
2636, 2670, 2671, 2677, 2719, 2731, 2734, 2740, 2764, 2782, 2839, 
2897, 2908, 2915, 2921, 2934, 2946, 2947, 2953, 2956, 2997, 3045, 
3052, 3075, 3095, 3097, 3104, 3113, 3125, 3129, 3140, 3163, 3164, 
3185, 3191, 3209, 3210, 3214, 3221, 3223, 3225, 3227, 3241, 3250, 
3259, 3279, 3288, 3289, 3290, 3291, 3292, 3295, 3313, 3330, 3342, 
3366, 3375, 3377, 3396

Europe, Western–Sweden, Kingdom of (Konungariket Sverige). 20, 
22, 121, 194, 485, 557, 635, 654, 658, 772, 777, 780, 791, 802, 912, 
926, 981, 987, 995, 996, 997, 1060, 1081, 1107, 1118, 1121, 1126, 
1134, 1251, 1289, 1297, 1305, 1316, 1317, 1319, 1340, 1397, 1436, 
1456, 1647, 1731, 1855, 1870, 1919, 1920, 1943, 1949, 1954, 1980, 
2006, 2012, 2067, 2098, 2102, 2119, 2142, 2172, 2199, 2257, 2266, 
2268, 2315, 2391, 2397, 2439, 2475, 2484, 2505, 2535, 2541, 2556, 
2560, 2562, 2671, 2733, 2734, 2737, 2738, 2765, 2766, 2773, 2788, 
2837, 2851, 2853, 2854, 2855, 2856, 2861, 2908, 2921, 2934, 2938, 
2946, 2947, 2961, 2964, 2972, 2997, 3021, 3045, 3097, 3250, 3400
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Europe, Western–Switzerland (Swiss Confederation). 34, 145, 184, 
190, 199, 202, 289, 298, 304, 311, 456, 611, 687, 784, 788, 793, 
797, 814, 815, 816, 825, 832, 854, 883, 941, 981, 984, 995, 996, 
1022, 1025, 1133, 1134, 1146, 1155, 1196, 1197, 1199, 1210, 1215, 
1239, 1252, 1275, 1319, 1364, 1386, 1426, 1435, 1436, 1439, 1526, 
1527, 1566, 1640, 1642, 1731, 1739, 1775, 1805, 1855, 1883, 1937, 
1938, 1949, 1956, 1960, 1983, 2013, 2014, 2016, 2024, 2031, 2035, 
2041, 2093, 2102, 2172, 2177, 2178, 2258, 2315, 2370, 2389, 2391, 
2401, 2422, 2433, 2439, 2450, 2475, 2484, 2486, 2491, 2493, 2501, 
2511, 2512, 2513, 2521, 2534, 2535, 2541, 2551, 2556, 2560, 2562, 
2599, 2602, 2605, 2621, 2624, 2709, 2711, 2719, 2720, 2731, 2743, 
2754, 2755, 2766, 2787, 2805, 2837, 2861, 2869, 2876, 2908, 2913, 
2921, 2922, 2925, 2932, 2934, 2935, 2936, 2938, 2946, 2947, 2953, 
2964, 2972, 2996, 2997, 3000, 3017, 3021, 3024, 3045, 3062, 3097, 
3103, 3108, 3113, 3126, 3146, 3148, 3159, 3163, 3165, 3179, 3210, 
3214, 3218, 3246, 3250, 3290, 3310, 3326, 3330, 3342, 3347, 3351, 
3352, 3396, 3400

Europe, Western–Trade (Imports or Exports) of Soybeans, Soy Oil, 
and / or Soybean Meal–Statistics. See also Trade (International). 
762

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar). 2, 5, 8, 15, 16, 28, 32, 38, 39, 44, 47, 56, 62, 
73, 91, 104, 106, 110, 118, 126, 138, 140, 146, 148, 165, 183, 184, 
199, 239, 298, 307, 308, 310, 330, 339, 389, 397, 401, 403, 410, 
416, 421, 425, 427, 470, 483, 485, 486, 491, 517, 542, 546, 551, 
553, 557, 564, 569, 572, 578, 582, 583, 584, 587, 589, 590, 591, 
594, 596, 597, 598, 599, 600, 601, 603, 604, 607, 608, 612, 614, 
615, 620, 621, 622, 627, 628, 629, 635, 647, 648, 652, 654, 658, 
659, 665, 679, 690, 691, 700, 701, 709, 729, 735, 741, 746, 752, 
756, 769, 771, 772, 777, 779, 780, 785, 791, 792, 797, 799, 802, 
810, 814, 815, 817, 825, 841, 843, 875, 878, 880, 886, 895, 904, 
912, 915, 926, 927, 931, 934, 935, 950, 960, 961, 981, 984, 986, 
987, 994, 995, 996, 997, 1001, 1008, 1016, 1018, 1022, 1024, 1027, 
1034, 1041, 1047, 1048, 1049, 1060, 1061, 1069, 1081, 1085, 1087, 
1102, 1107, 1118, 1121, 1123, 1126, 1133, 1134, 1142, 1144, 1146, 
1155, 1164, 1165, 1189, 1193, 1195, 1196, 1197, 1205, 1210, 1211, 
1215, 1217, 1234, 1241, 1248, 1249, 1251, 1252, 1255, 1268, 1269, 
1276, 1297, 1305, 1307, 1314, 1316, 1317, 1328, 1340, 1361, 1386, 
1456, 1504, 1600, 1642, 1647, 1674, 1731, 1765, 1782, 1785, 1811, 
1829, 1830, 1852, 1855, 1864, 1869, 1871, 1874, 1883, 1918, 1919, 
1920, 1924, 1933, 1949, 1950, 1951, 1952, 1954, 1955, 1956, 1957, 
1960, 1966, 1969, 1971, 1979, 1980, 1983, 1991, 2006, 2010, 2012, 
2013, 2024, 2032, 2033, 2036, 2067, 2069, 2070, 2071, 2095, 2098, 
2101, 2102, 2115, 2118, 2146, 2171, 2172, 2177, 2178, 2189, 2199, 
2201, 2206, 2240, 2242, 2243, 2268, 2277, 2295, 2300, 2310, 2315, 
2325, 2335, 2342, 2360, 2370, 2392, 2395, 2401, 2405, 2418, 2420, 
2422, 2433, 2441, 2463, 2474, 2475, 2484, 2490, 2496, 2512, 2513, 
2514, 2516, 2529, 2535, 2541, 2544, 2556, 2558, 2560, 2562, 2591, 
2599, 2602, 2629, 2632, 2634, 2636, 2668, 2669, 2671, 2672, 2673, 
2677, 2685, 2695, 2711, 2718, 2719, 2720, 2726, 2733, 2734, 2737, 
2743, 2748, 2766, 2795, 2805, 2834, 2837, 2842, 2851, 2853, 2854, 
2855, 2856, 2858, 2861, 2872, 2876, 2905, 2908, 2916, 2918, 2919, 
2921, 2923, 2924, 2925, 2932, 2934, 2938, 2939, 2943, 2946, 2947, 
2949, 2951, 2953, 2954, 2956, 2960, 2961, 2962, 2968, 2969, 2972, 
2996, 2997, 3000, 3010, 3018, 3044, 3045, 3052, 3061, 3080, 3097, 
3103, 3113, 3122, 3124, 3126, 3129, 3136, 3138, 3163, 3167, 3168, 
3172, 3175, 3193, 3201, 3208, 3212, 3221, 3222, 3230, 3240, 3245, 

3246, 3250, 3252, 3254, 3286, 3287, 3289, 3306, 3313, 3328, 3345, 
3374, 3396, 3397, 3398, 3399

Europe, Western–Vatican City (Offi cially The Holy See). 1893

Europe, Western. 239, 405, 791, 792, 912, 1010, 1069, 1121, 1143, 
1206, 1537, 1681, 1853, 1864, 1867, 1872, 1885, 1914, 1949, 1964, 
1991, 2052, 2053, 2069, 2092, 2115, 2201, 2289, 2290, 2344, 2356, 
2362, 2385, 2445, 2475, 2484, 2486, 2489, 2493, 2510, 2516, 2529, 
2541, 2549, 2556, 2592, 2621, 2624, 2691, 2766, 2866, 2879, 2910, 
2999, 3024, 3098, 3136, 3198, 3255, 3375

Europe, soyfoods associations in. See Soyfoods Associations in 
Europe

Europe, soyfoods movement in. See Soyfoods Movement in Europe

European Soybean Types and Varieties–Early, with Names. 75, 189, 
199, 1457, 1497, 1671, 1715, 1718, 1743, 3390

Evans Seed Co. (West Branch, Ogemaw County, Michigan) and Mr. 
Edward Ellsworth Evans (1864-1928). 455, 631, 1193, 1250

Exercise. See Physical Fitness, Physical Culture, and Exercise

Expellers. See Soybean Crushing–Equipment–Screw Presses and 
Expellers

Experiment Stations, Offi ce of. See United States Department of 
Agriculture (USDA)–Offi ce of Experiment Stations

Experiment stations (state) in USA. See Agricultural Experiment 
Stations in the United States

Explosions or fi res. See Soybean Crushing–Explosions and/or Fires 
in Soybean Solvent Extraction Plants

Explosives Made from Soy Oil or Glycerine–Industrial Uses of Soy 
Oil as a Non-Drying Oil. 851, 1069, 1074

Exports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Exported

Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.

Extruder / Extrusion Cooker Manufacturers–Wenger International, 
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech, 
Inc. 2033, 2556, 3297

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker, 
Thriposha, etc. 2516

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs). 2949

Extruders, Extrusion Cooking, and Extrusion Cookers. See also 
Low Cost Extrusion Cookers (LEC / LECs). 2072, 2201, 2244, 
2283, 2300, 2407, 2610, 2626, 3172, 3177, 3221
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FAO. See United Nations (Including UNICEF, FAO, UNDP, 
UNESCO, and UNRRA) Work with Soy

Faba bean or fava bean. See Broad Bean (Vicia faba)

Fairchild, David (1869-1954). In 1897 founded Section of Foreign 
Seed and Plant Introduction. After March 1901, Renamed Offi ce of 
Foreign Seed and Plant Introduction, then Offi ce of Foreign Plant 
Introduction, then Division of Foreign Plant Introduction. 1689, 
1869, 1931, 2243, 2394

Family history. See Genealogy and Family History

Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created 
on 1 June 1968 by the merger of four regional grain cooperatives 
including Farmers Union Cooperative Marketing Assn., which had 
owned the former Dannen soybean crushing plant in St. Joseph, 
Missouri, since Sept. 1963. Parts later sold to PMS Foods, Inc. 2462

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co. 2385, 2423, 2586, 2876

Farm Food Co. (San Rafael, then San Francisco, California), Farm 
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of 
Hain Food Group (Uniondale, New York). Merged with Barricini 
Foods on 31 May 1985. Acquired by 21st Century Foods from 
Barracini Foods in mid-1993. 2448, 2517, 2586, 2876, 3246

Farm machinery. See Tractors

Farmers Union Grain Terminal Association (GTA). Established in 
1938 in St. Paul, Minnesota. 2462

Farming and gardening, biodynamic. See Biodynamic / Bio-
Dynamic Farming and Gardening (General)

Farmland Industries, Inc. Named Consumers Cooperative 
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in 
May 2002. 2462

Fasting–Abstaining from All Food and Nourishment, Consuming 
Only Water. 1882, 2021

Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt 
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of 
Soy Oil. 886, 1962

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods. 1320, 2253, 2525, 2949, 2969

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods. 2254, 2969, 3330

Feeds–Soybeans, soybean forage, or soy products fed to various 
types of animals. See The type of animal–chickens, pigs, cows, 
horses, etc.

Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean 
Plants, Foliage and Immature Seed Included). 154, 193, 219, 273, 
305, 403, 414, 428, 432, 433, 458, 465, 472, 598, 600, 611, 646, 

660, 694, 721, 777, 781, 844, 851, 943, 944, 981, 1026, 1118, 1591

Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging. 
98, 316, 450, 564, 600, 611, 630, 844, 914, 981, 1026, 1215, 1591

Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging 
Down / Off, Pasturing Down, Grazing Down, Lambing Down / Off, 
and Sheeping-Down / Off. 600, 611, 630, 789, 844, 930, 981

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a 
Silo. 168, 178, 184, 193, 217, 219, 233, 244, 264, 277, 418, 432, 
440, 450, 458, 502, 598, 600, 611, 753, 777, 844, 941, 981, 1026, 
1215, 1237, 1591, 1640, 1816, 1899

Feeds / Forage from Soybean Plants–Soilage and Soiling (Green 
Crops Cut for Feeding Confi ned Animals). 450, 611, 981

Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried 
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and 
Chemical Composition. 145, 147, 154, 161, 193, 208, 239, 243, 
273, 300, 403, 495, 721, 777, 781, 1118, 1185, 1591, 1816

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including 
Forage, Fodder {Green Plants}, or Ground Seeds). 4, 90, 112, 127, 
143, 144, 154, 191, 192, 195, 197, 204, 206, 209, 210, 212, 215, 
218, 223, 226, 229, 241, 243, 249, 251, 256, 260, 261, 270, 290, 
296, 302, 306, 318, 343, 387, 398, 438, 439, 441, 442, 445, 448, 
463, 464, 467, 474, 476, 487, 491, 492, 501, 527, 529, 549, 557, 
567, 579, 581, 587, 588, 591, 592, 603, 620, 648, 692, 730, 737, 
742, 753, 776, 785, 786, 791, 813, 814, 815, 823, 825, 864, 869, 
872, 883, 897, 910, 926, 934, 957, 980, 995, 996, 1005, 1010, 1027, 
1030, 1046, 1083, 1107, 1154, 1168, 1176, 1202, 1217, 1219, 1244, 
1248, 1249, 1250, 1252, 1254, 1260, 1269, 1277, 1307, 1457, 1498, 
1585, 1659, 1817, 1836, 1845, 1870, 2027, 2186, 2203, 2279, 2282, 
2718

Feeds Made from Soybean Meal (Defatted). 377, 495, 542, 557, 
589, 594, 597, 620, 639, 640, 654, 703, 707, 721, 722, 735, 736, 
791, 839, 844, 914, 994, 995, 996, 1010, 1037, 1057, 1094, 1145, 
1219, 1234, 1362, 1364, 1365, 1554, 1873, 1988, 2092, 2149, 2189, 
2190, 2201, 2221, 2227, 2302, 2333, 2969, 3221

Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls, 
etc.). 872, 2514

Feminization. See Reproduction / Reproductive, Fertility, or 
Feminization Problems

Fermented Black Soybean Extract (Shizhi / Shih Chih), and 
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu. 
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also 
Black Bean Sauce. 875, 2437

Fermented Black Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 67, 388, 1036

Fermented Black Soybeans–Whole Soybeans Fermented with 
Salt–Also called Fermented Black Beans, Salted Black Beans, 
Salty Black Beans, Black Fermented Beans, Black Beans, Black 
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans, 
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Preserved Black Beans or Preserved Chinese Black Beans. In 
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih, 
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si, 
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto, 
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi / 
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Tao-
dji, or Tao-djie. 67, 184, 187, 249, 295, 305, 379, 387, 388, 436, 
707, 721, 843, 875, 944, 981, 1031, 1036, 1215, 1248, 1556, 1939, 
2052, 2053, 2072, 2242, 2256, 2437, 2470, 2580, 2623, 3155, 3302, 
3330, 3381

Fermented Black Soybeans–from The Philippines–Tau-si, Tausi, 
Tao-si, Taosi. 2242, 2437

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries. 629, 
700, 2038, 2240, 2242, 2254, 2623, 2625, 2643, 2678, 2826, 3203

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter 
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou 
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi. 142, 
305, 316, 341, 379, 436, 619, 695, 712, 721, 843, 1319, 1322, 1557, 
1934, 2214, 2598, 2623

Fermented tofu. See Tofu, Fermented

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thua-
nao

Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) in 
Oct. 1987. European crushing operations renamed Cereol on 1 Jan. 
1990. Cereol acquired by Bunge in April 2003. 2876, 3024, 3052, 
3062, 3095, 3104, 3110, 3140, 3222, 3232, 3235, 3237, 3274, 3275, 
3278, 3281, 3283, 3293

Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber 
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for 
the Soil

Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant 
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders 
of Soybeans (Including Chlorosis). 314, 462, 463, 465, 577, 638, 
692, 844, 868, 1026, 1169, 1230, 1282, 1294, 1362, 1400, 1503, 
1650, 1673, 1862, 2077, 2078, 2079, 2081, 2090, 2106, 2359, 2368, 
2631, 2825

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages. 124, 398, 492, 498, 824, 1319

Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial 
Soyfood Products. 2778, 2883

Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value 
Added Uses (Not Including Livestock Feeds) and Solutions to 
Disposal Problems. 491, 492, 878, 1997, 2397, 2881, 3075, 3114, 
3330

Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk 
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue, 
Dou-fu-zha (Pinyin). 121, 124, 383, 387, 398, 414, 491, 492, 498, 

509, 518, 522, 538, 627, 683, 702, 721, 727, 748, 803, 809, 824, 
832, 834, 857, 878, 897, 943, 944, 981, 1036, 1104, 1120, 1138, 
1319, 1322, 1367, 1756, 1997, 2001, 2165, 2250, 2360, 2376, 2395, 
2397, 2437, 2442, 2448, 2470, 2514, 2527, 2580, 2640, 2698, 2738, 
2765, 2788, 2881, 2974, 3075, 3114, 3131, 3159, 3194, 3220, 3253, 
3330, 3385, 3391

Fiber–Presscake, Residue or Dregs from Making Soy Sauce. 143, 
183

Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls. 208, 872, 981, 3057

Fiber, Soy–Bran–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 981

Fiber. See Carbohydrates–Dietary Fiber

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
Uses of Soy Proteins. 668, 678, 727, 755, 1147, 1215, 1228, 1257, 
1258, 1261, 1262, 1267, 1273, 1308, 1339, 1340, 1364, 1396, 1407, 
1408, 1415, 1496, 1500, 3306

Fiji. See Oceania–Fiji

Fires or explosions. See Soybean Crushing–Explosions and/or Fires 
in Soybean Solvent Extraction Plants

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed 
Using Aquaculture or Mariculture. 2740

Fish or Crustaceans raised by Aquaculture / Fish Culture / 
Pisiculture–Early–Soy Is Not Mentioned. 87, 133

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, and 
Other Seafood-like Products

Fitness. See Physical Fitness, Physical Culture, and Exercise

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang 
Toufukan / Wuxiang Doufugan)

Flakes, from whole soybeans. See Whole Soy Flakes

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the 
Oligosaccharides Raffi nose and Stachyose in Soybeans), by Fiber, 
or by Lactose in Milk. 334, 726, 739, 2773, 2806, 2912, 2936, 
2959, 3057, 3177

Flavor / Taste Problems and Ways of Solving Them (Especially 
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry 
Soybeans, or Soy Protein Products, and Ways of Masking or 
Eliminating Them). 64, 80, 319, 321, 387, 499, 559, 637, 651, 737, 
785, 834, 851, 860, 897, 1146, 1461, 1478, 1759, 1785, 1816, 1817, 
1874, 1918, 1955, 2008, 2025, 2026, 2214, 2775, 2788, 2839, 2866, 
2918, 2936, 3055, 3177, 3387, 3398

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant
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Flint, James. Translator, Agent and Resident Administrator 
(Supercargo) in China of the East India Company (England) in the 
Late 1700s. Died 1793. Chinese Name–Hung Jen. See also: Samuel 
Bowen. 45, 3167, 3240, 3399

Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports, 
International Trade

Flour, soy. See Soy Flour

Fodder, soybean. See Feeds / Forage from Soybean Plants or Full-
Fat Seeds

Food Production and Distribution Administration of USDA. See 
United States Department of Agriculture (USDA)–War Food 
Administration (WFA)

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services). 2370, 2510, 2517, 2564, 2676, 2866, 3291, 3303

Food and Nutrition Service of USDA. See United States 
Department of Agriculture (USDA)–Food and Nutrition Service 
(FNS)

Food uses of soybeans in the USA, early. See Historical–Documents 
about Food Uses of Soybeans in the USA before 1900

Food uses of soybeans, breeding for. See Variety Development, 
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

Foodservice and Institutional Feeding or Catering, Including 
Quantity or Bulk Recipes. 752, 2418, 2746, 2923, 2954, 3090

Foodservice and institutional feeding or catering. See School Lunch 
Program

Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds / 
Forage from Soybean Plants or Full-Fat Seeds

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman, 
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse. 1175, 
1193, 1248, 1258, 1262, 1268, 1269, 1275, 1308, 1331, 1396, 1415, 
1498, 1591, 1615, 1680, 1689, 1782, 2626, 3122, 3306

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

Foundry cores, binder. See Binder for Sand Foundry Cores

France. See Europe, Western–France

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages

Franklin, Benjamin (1706-1790; American Statesman and 
Philosopher), Charles Thomson, and the American Philosophical 

Society (APS–Philadelphia, Pennsylvania). 1683, 1689, 1869, 1931, 
2225, 2243, 2280, 2291, 2331, 3167, 3240, 3301, 3399

French Polynesia. See Oceania

Frozen desserts, non-dairy. See Soy Ice Cream

Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Fruitarianism. See Vegetarianism–Fruitarianism

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd. 
2201, 3222, 3288

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods, 
or Medicinal Foods. 3192

Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901 
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in 
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds 
International by 1983. 1307, 1942

Galactina S.A. (Belp, Switzerland). 2501, 2513, 2541, 2556, 2562, 
2605, 2709, 2743, 2746, 2754, 2755, 2921, 2925, 2932, 2935, 2938, 
2953, 2972, 2974, 2996

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida). 2676, 3307

Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian 
Pioneer Worldwide, and in India and England. 1217, 1248, 1249, 
2844

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional 
Asian)–Ganmodoki and Hiryozu

Ganmodoki. See Tofu, Fried

Gardner, Henry A. See Paint Manufacturers’ Association of the U.S.

Gas, intestinal. See Flatulence or Intestinal Gas

Geese, Ducks, Pheasants, and Other Poultry Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed. 387, 398

Gene banks. See Germplasm Collections and Resources, and Gene 
Banks

Genealogy and Family History. See Also: Obituaries, Biographies. 
13, 23, 35, 38, 39, 41, 45, 78, 89, 95, 121, 123, 130, 192, 298, 299, 
304, 311, 347, 386, 411, 417, 419, 434, 456, 457, 529, 620, 775, 
784, 786, 816, 817, 840, 922, 981, 1235, 1275, 1484, 1668, 1942, 
1955, 1956, 1976, 2021, 2040, 2041, 2065, 2177, 2178, 2254, 2358, 
2370, 2393, 2695, 2732, 2749, 2961, 2999, 3043, 3080, 3167, 3169, 
3330, 3403

General Mills, Inc. (Minneapolis, Minneapolis). 2201, 2300, 2335, 
3281

Genetic Engineering, Transgenics, Transgenic Plants and 
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Biotechnology / Biotech. 2740, 3122, 3198, 3210, 3230, 3245, 
3253, 3305, 3312, 3315, 3365

Genetically Engineered Foods–Consumer Concern / Response and 
Labeling. Includes Non-Soy Foods. 3198, 3206, 3230

Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics

Georgeson, Charles Christian (1851-1931) of Kansas and Alaska. 
376, 1689

Germany. See Europe, Western–Germany

Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts

Germplasm Collections and Resources, Gene Banks, and Seed 
Stores. 1366, 2243, 2257, 2279, 2291, 2505, 2628, 2629, 3213, 
3342

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). See 
also: Julian, Percy. 1887, 1908, 2486

Global Warming / Climate Change as Environmental Issues. 3024, 
3103, 3327, 3349

Gluten. See Wheat Gluten

Glycerine, explosives made from. See Explosives Made from 
Glycerine

Glycine javanica or Glycine wightii. See Neonotonia wightii

Glycine soja. See Wild Annual Soybean

Glycine species, wild perennial. See Wild, Perennial Relatives of 
the Soybean

Goats Fed Soybeans, Soybean Forage, or Soybean Cake or Meal as 
Feed. 195

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid 
Function and Cause Goiter). 3177

Golbitz, Peter. See Soyatech (Bar Harbor, Maine)

Gold Kist, Inc. (Georgia). 2462

Government policies and programs effecting soybeans. See Policies 
and programs

Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Graham, Sylvester (1794-1851). American Health Reformer and 
Vegetarian (Actually Vegan) (New York). 791

Grain Farmers of Ontario (GFO). See Ontario Soybean Growers 

(Canada)

Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.], 
England). Founded in 1899 under the name The International 
Health Association Ltd. Renamed Granose Foods Ltd. in 1926. 
Acquired by Haldane Foods Group in Jan. 1991. 1642, 2593, 2737, 
2738, 2908, 2921, 2924, 2934, 2951, 2974

Granules, from whole soybeans. See Whole Soy Flakes

Granum. See Natural Foods Distributors and Master Distributors in 
the USA–Janus

Grazing green soybean plants. See Feeds / Forage from Soybean 
Plants–Pasture, Grazing or Foraging

Great Eastern Sun and Macrobiotic Wholesale Co. (North 
Carolina). 2771, 3044, 3045

Green Manure, Use of Soybeans as, by Plowing / Turning In 
/ Under a Crop of Immature / Green Soybean Plants for Soil 
Improvement. 134, 438, 458, 541, 564, 598, 618, 753, 797, 849, 
981, 1046, 1083, 1160, 1162, 1168, 1202, 1204, 1205, 1237, 1274, 
1277, 1294, 1331, 1484, 1868, 1870

Green Vegetable Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 72, 84, 385, 1036

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden 
Vegetable or Commercially. 183, 296, 306, 307, 379, 436, 603, 721, 
1026, 2348, 2466, 3181

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans. 2558

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents. 1036, 2376, 3330, 
3331

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or 
Edible of Food-Grade Soybeans, General Information About, 
Including Use As Green Vegetable Soybeans. 1252, 1307, 1370, 
1375, 1931

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans. 72, 75, 84, 90, 139, 150, 153, 162, 183, 184, 192, 228, 
249, 259, 273, 296, 306, 307, 318, 320, 321, 332, 356, 367, 368, 
375, 376, 379, 385, 386, 414, 434, 436, 437, 506, 533, 541, 566, 
579, 598, 603, 695, 707, 721, 727, 797, 806, 844, 883, 889, 934, 
981, 1025, 1026, 1036, 1051, 1063, 1066, 1200, 1215, 1239, 1250, 
1252, 1275, 1277, 1307, 1319, 1344, 1345, 1362, 1368, 1370, 1375, 
1383, 1398, 1451, 1557, 1640, 1671, 1673, 1723, 1778, 1781, 1816, 
1817, 1870, 1888, 1931, 2072, 2210, 2348, 2361, 2362, 2376, 2466, 
2470, 2628, 3181, 3227, 3264, 3302, 3330, 3331, 3358, 3381, 3391

Green soybeans. See Soybean Seeds–Green

Griffi th Laboratories (Chicago and Alsip, Illinois). 2335
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Grilled tofu. See Tofu, Grilled. Japanese-Style

Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark 
Roasted with Dry Heat, Full-Fat) and Grits

Groundnuts. See Peanut, Peanuts

Guam. See Oceania–Guam

Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K. 
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest 
International, a Unit of Unilever). 3246

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or 
Semi-Fermented)

HVP. See Hydrolyzed Vegetable Protein (Non-Soy), or Soy 
Protein–Hydrolyzed (General)

Haage & Schmidt (Erfurt, Germany). 447, 473, 541, 630, 631, 731, 
777, 985

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur, 
Vienna, Austria). 140, 145, 146, 147, 148, 154, 155, 161, 181, 182, 
184, 186, 188, 192, 208, 249, 250, 251, 268, 269, 277, 285, 291, 
300, 305, 308, 316, 325, 341, 343, 348, 353, 374, 489, 524, 541, 
631, 733, 792, 794, 795, 814, 815, 825, 943, 944, 981, 984, 985, 
1025, 1197, 1319, 1322, 1353, 1384, 1782, 1784, 1785, 1786, 1816, 
1871, 1888, 1889, 2290

Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of 
Illinois). 1370, 1374, 1880, 1898

Hain Celestial Group, Inc. (Uniondale, New York). Hain Food 
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov. 
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods. 
2586, 3246, 3278, 3292, 3375

Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire, 
England). Including Regular Tofu Co., Realeat Foods, Direct Foods, 
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice, 
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial 
Group in fall 2006. 2548, 2562, 2593, 2737, 2738, 2743, 2748, 
2876, 2908, 2921, 2924, 2925, 2932, 2934, 2938, 2947, 2951, 2953, 
2972, 2996, 3061, 3113, 3126, 3129, 3172, 3193, 3246

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
Soybeans–from Japan

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto. 981, 1036, 1248, 1939, 
2072, 2242, 2437, 2580, 2623, 3330

Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg, 
Germany)

Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods 
(Uganda). 3211

Hartz (Jacob) Seed Co. (Stuttgart, Arkansas). Founded by Jacob 
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr. 
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des 
Moines, Iowa, since Jan. 1998. 2876, 3213

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting). 184, 208, 450, 
524, 557, 581, 588, 598, 611, 692, 721, 742, 843, 844, 943, 944, 
981, 1089, 1176, 1178, 1202, 1205, 1219, 1362, 1364, 1457, 1585, 
1606, 1640, 1733, 1782, 2614, 2825, 3033

Harvey’s Sauce–With Soy Sauce Used as an Ingredient. 769

Harvey’s Sauce / Harvey Sauce (Soy Sauce Was Long a Major 
Ingredient). 32, 62, 396, 769, 2205

Hauser, Gayelord (1895-1984). Health foods pioneer, author, and 
lecturer in Los Angeles, California. 1199, 1882, 3319

Hawaii. See United States–States–Hawaii

Hay, soybean. See Feeds / Forage from Soybean Plants–Hay

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and 
Hayes General Technology (Israel). 2556, 3011, 3057, 3208, 3222, 
3262, 3296, 3297

Healing arts, alternative. See Medicine–Alternative

Health–Domestic science. See Domestic Science / Home 
Economics Movement in the United States

Health Foods–Manufacturers. 920, 1009, 1642, 2934, 3294

Health Foods Movement and Industry in United Kingdom. 1642, 
2115, 2591, 2677, 2908, 2934

Health Foods Movement and Industry in the United States–General 
(Started in the 1890s by Seventh-day Adventists). 331, 1345, 1875, 
1877, 2115

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s). 
1009, 2677, 3294

Health and Dietary / Food Reform Movements, especially from 
1830 to the 1930s. 1817, 2510

Health foods movement in Los Angeles, California. See Carque, 
Otto, Hauser, Gayelord

Health foods movement in Midwest and East Coasto of USA. See 
Kellogg, John Harvey as a Health Food Pioneer

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate 
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Red Blood Cells). 3177

Hemp Oil or Hempseed Oil (from the seeds of Cannabis sativa). 
132, 305, 330, 400, 403, 410, 416, 427, 756, 810, 926, 931, 976, 
989, 990, 998, 1021, 1316

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or 
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana 
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT 
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp 
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of 
plantain). 56, 95, 104, 111, 112, 143, 265, 288, 289, 305, 330, 403, 
410, 416, 425, 495, 510, 513, 530, 839, 926, 998, 1036, 1316, 3200

Henselwerk GmbH (Magstadt near Stuttgart, Germany). 1427, 
2556, 2743, 2746, 2909, 3017

Herbicides. See Weeds–Control and Herbicide Use

Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its 
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele 
Group on 23 June 2006). 2556, 2560, 2562, 2743, 2853, 2908, 
2916, 2917, 2933, 2938, 2972, 2974, 2996, 3017, 3113, 3292, 3317, 
3396

Hexane. See Solvents

Higashimaru. See Soy Sauce Companies (Asia)

Higeta. See Soy Sauce Companies (Asia)

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods 
America Corporation (Los Angeles, California)

Historical–Documents about Food Uses of Soybeans in the USA 
before 1900. 104, 388, 389, 405

Historical–Documents on Soybeans or Soyfoods Published Before 
1900. 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 
20, 21, 22, 23, 24, 26, 27, 28, 29, 30, 31, 32, 33, 34, 35, 36, 37, 38, 
39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 56, 
57, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67, 68, 69, 70, 71, 72, 73, 74, 
75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91, 92, 
93, 94, 95, 96, 97, 98, 99, 100, 101, 102, 103, 104, 105, 106, 107, 
108, 109, 110, 111, 112, 113, 114, 115, 116, 117, 118, 119, 120, 121, 
122, 123, 124, 125, 126, 127, 128, 129, 130, 131, 132, 133, 134, 
135, 136, 137, 138, 139, 140, 141, 142, 143, 144, 145, 146, 147, 
148, 149, 150, 151, 152, 153, 154, 155, 156, 157, 158, 159, 160, 
161, 162, 163, 164, 165, 166, 167, 168, 169, 170, 171, 172, 173, 
174, 175, 176, 177, 178, 179, 180, 181, 182, 183, 184, 185, 186, 
187, 188, 189, 190, 191, 192, 193, 194, 195, 196, 197, 198, 199, 
200, 201, 202, 203, 204, 205, 206, 207, 208, 209, 210, 211, 212, 
213, 214, 215, 216, 217, 218, 219, 220, 221, 222, 223, 224, 225, 
226, 227, 228, 229, 230, 231, 232, 233, 234, 235, 236, 237, 238, 
239, 240, 241, 242, 243, 244, 245, 246, 247, 248, 249, 250, 251, 
252, 253, 254, 255, 256, 257, 258, 259, 260, 261, 262, 263, 264, 
265, 266, 267, 268, 269, 270, 271, 272, 273, 274, 275, 276, 277, 
278, 279, 280, 281, 282, 283, 284, 285, 286, 287, 288, 289, 290, 
291, 292, 293, 294, 295, 296, 297, 298, 299, 300, 301, 302, 303, 
304, 305, 306, 307, 308, 309, 310, 311, 312, 313, 314, 315, 316, 

317, 318, 319, 320, 321, 322, 323, 324, 325, 326, 327, 328, 329, 
330, 331, 332, 333, 334, 335, 336, 337, 338, 339, 340, 341, 342, 
343, 344, 345, 346, 347, 348, 349, 350, 351, 352, 353, 354, 355, 
356, 357, 358, 359, 360, 361, 362, 363, 364, 365, 366, 367, 368, 
369, 370, 371, 372, 373, 374, 375, 376, 377, 378, 379, 380, 381, 
382, 383, 384, 385, 386, 387, 388, 389, 390, 391, 392, 393, 394, 
395, 396, 397, 398, 399, 400, 401, 402, 403, 404, 405, 406, 407, 
408, 409, 410, 411, 412, 413, 414, 415, 416, 417, 418, 419, 420, 
421, 422, 423, 424, 425, 426, 427, 428, 429, 430, 431, 432, 433, 
434, 435, 436, 437, 438, 439

Historical–Documents on Soybeans or Soyfoods Published from 
1900 to 1923. 440, 441, 442, 443, 444, 445, 446, 447, 448, 449, 
450, 451, 452, 453, 454, 455, 456, 457, 458, 459, 460, 461, 462, 
463, 464, 465, 466, 467, 468, 469, 470, 471, 472, 473, 474, 475, 
476, 477, 478, 479, 480, 481, 482, 483, 484, 485, 486, 487, 488, 
489, 490, 491, 492, 493, 494, 495, 496, 497, 498, 499, 500, 501, 
502, 503, 504, 505, 506, 507, 508, 509, 510, 511, 512, 513, 514, 
515, 516, 517, 518, 519, 520, 521, 522, 523, 524, 525, 526, 527, 
528, 529, 530, 531, 532, 533, 534, 535, 536, 537, 538, 539, 540, 
541, 542, 543, 544, 545, 546, 547, 548, 549, 550, 551, 552, 553, 
554, 555, 556, 557, 558, 559, 560, 561, 562, 563, 564, 565, 566, 
567, 568, 569, 570, 571, 572, 573, 574, 575, 576, 577, 578, 579, 
580, 581, 582, 583, 584, 585, 586, 587, 588, 589, 590, 591, 592, 
593, 594, 595, 596, 597, 598, 599, 600, 601, 602, 603, 604, 605, 
606, 607, 608, 609, 610, 611, 612, 613, 614, 615, 616, 617, 618, 
619, 620, 621, 622, 623, 624, 625, 626, 627, 628, 629, 630, 631, 
632, 633, 634, 635, 636, 637, 638, 639, 640, 641, 642, 643, 644, 
645, 646, 647, 648, 649, 650, 651, 652, 653, 654, 655, 656, 657, 
658, 659, 660, 661, 662, 663, 664, 665, 666, 667, 668, 669, 670, 
671, 672, 673, 674, 675, 676, 677, 678, 679, 680, 681, 682, 683, 
684, 685, 686, 687, 688, 689, 690, 691, 692, 693, 694, 695, 696, 
697, 698, 699, 700, 701, 702, 703, 704, 705, 706, 707, 708, 709, 
710, 711, 712, 713, 714, 715, 716, 717, 718, 719, 720, 721, 722, 
723, 724, 725, 726, 727, 728, 729, 730, 731, 732, 733, 734, 735, 
736, 737, 738, 739, 740, 741, 742, 743, 744, 745, 746, 747, 748, 
749, 750, 751, 752, 753, 754, 755, 756, 757, 758, 759, 760, 761, 
762, 763, 764, 765, 766, 767, 768, 769, 770, 771, 772, 773, 774, 
775, 776, 777, 778, 779, 780, 781, 782, 783, 784, 785, 786, 787, 
788, 789, 790, 791, 792, 793, 794, 795, 796, 797, 798, 799, 800, 
801, 802, 803, 804, 805, 806, 807, 808, 809, 810, 811, 812, 813, 
814, 815, 816, 817, 818, 819, 820, 821, 822, 823, 824, 825, 826, 
827, 828, 829, 830, 831, 832, 833, 834, 835, 836, 837, 838, 839, 
840, 841, 842, 843, 844, 845, 846, 847, 848, 849, 850, 851, 852, 
853, 854, 855, 856, 857, 858, 859, 860, 861, 862, 863, 864, 865, 
866, 867, 868, 869, 870, 871, 872, 873, 874, 875, 876, 877, 878, 
879, 880, 881, 882, 883, 884, 885, 886, 887, 888, 889, 890, 891, 
892, 893, 894, 895, 896, 897, 898, 899, 900, 901, 902, 903, 904, 
905, 906, 907, 908, 909, 910, 911, 912, 913, 914, 915, 916, 917, 
918, 919, 920, 921, 922, 923, 924, 925, 926, 927, 928, 929, 930, 
931, 932, 933, 934, 935, 936, 937, 938, 939, 940, 941, 942, 943, 
944, 945, 946, 947, 948, 949, 950, 951, 952, 953, 954, 955, 956, 
957, 958, 959, 960, 961, 962, 963, 964, 965, 966, 967, 968, 969, 
970, 971, 972, 973, 974, 975, 976, 977, 978, 979, 980, 981, 982, 
983, 984, 985, 986, 987, 988, 989, 990, 991, 992, 993, 994, 995, 
996, 997, 998, 999, 1000, 1001, 1002, 1007

Historical–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area. 327, 328, 573, 682, 714, 
1941, 1978, 2655
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Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase. 2, 12, 16, 17, 20, 22, 35, 36, 42, 43, 44, 45, 46, 56, 
64, 66, 67, 69, 72, 74, 86, 89, 95, 96, 111, 115, 124, 126, 130, 138, 
142, 143, 145, 154, 165, 182, 184, 185, 188, 192, 199, 205, 219, 
223, 239, 273, 290, 295, 298, 303, 305, 316, 317, 325, 331, 337, 
347, 349, 350, 353, 355, 363, 367, 371, 376, 385, 386, 387, 388, 
389, 398, 400, 405, 410, 416, 425, 428, 429, 438, 454, 463, 470, 
485, 489, 492, 498, 513, 518, 524, 526, 542, 545, 552, 557, 570, 
571, 580, 587, 598, 615, 624, 627, 629, 630, 641, 652, 656, 662, 
668, 676, 678, 694, 695, 707, 709, 711, 722, 726, 740, 742, 749, 
777, 781, 798, 804, 806, 811, 814, 843, 872, 879, 886, 887, 897, 
934, 981, 988, 992, 997, 1017, 1036, 1069, 1081, 1082, 1111, 1215, 
1217, 1239, 1274, 1278, 1340, 1575, 1689, 1723, 1764, 1770, 1775, 
1852, 1888, 1917, 1940, 1946, 1951, 1991, 2015, 2068, 2147, 2218, 
2258, 2360, 2376, 2437, 2474, 2516, 2527, 2583, 2586, 2598, 2729, 
3294, 3330

Historical–Earliest Document Seen That Mentions a Particular 
Soybean Variety. 378, 781, 964, 1017, 1026, 1250

Historical–Earliest Document Seen of a Particular Type. 74

Historical–Earliest Document Seen on a Particular Geographical 
Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent. 13, 31, 80, 82, 97, 139, 140, 145, 146, 168, 190, 192, 
199, 263, 280, 285, 299, 305, 327, 328, 344, 386, 414, 431, 461, 
469, 527, 529, 542, 557, 577, 584, 592, 612, 624, 658, 777, 843, 
855, 896, 914, 957, 961, 1005, 1046, 1063, 1160, 1181, 1185, 1194, 
1200, 1202, 1204, 1214, 1215, 1241, 1310, 1318, 1340, 1630, 1678, 
1740, 1770, 1785, 1786, 1870, 1882, 1941, 1983, 2009, 2034, 2080, 
2081, 2110, 2255, 2303, 2304, 2336, 2540, 2624, 2995, 3001, 3179

Historical–Earliest Document Seen on a Particular Subject. 2, 58, 
62, 64, 69, 74, 77, 78, 98, 115, 124, 126, 138, 184, 218, 231, 295, 
309, 331, 334, 345, 371, 386, 387, 400, 406, 447, 453, 491, 513, 
599, 611, 612, 627, 634, 638, 656, 677, 678, 683, 702, 806, 836, 
908, 912, 914, 926, 1104, 1165, 1427, 1575, 1677, 1770, 1829, 
1937, 1941, 1946, 1952, 1971, 1978, 2009, 2033, 2093, 2252, 2254, 
2342, 2395, 2396, 2422, 2509, 2513, 2556, 2609, 2675, 2743, 2793, 
3251, 3264

Historical–Earliest Document Seen on a Particular Subject. 4, 31, 
43, 58, 62, 66, 69, 75, 77, 78, 79, 80, 82, 94, 98, 111, 112, 123, 126, 
138, 139, 140, 142, 145, 146, 168, 173, 184, 187, 189, 190, 193, 
205, 218, 231, 254, 263, 285, 298, 299, 300, 309, 310, 315, 317, 
321, 334, 337, 343, 350, 351, 362, 363, 378, 387, 400, 401, 405, 
406, 410, 414, 431, 438, 453, 461, 463, 469, 483, 485, 491, 492, 
513, 514, 521, 522, 527, 529, 542, 549, 570, 577, 578, 579, 584, 
587, 592, 597, 599, 602, 611, 612, 620, 626, 627, 628, 630, 631, 
634, 635, 638, 642, 651, 652, 658, 668, 677, 678, 683, 695, 699, 
702, 709, 726, 748, 772, 781, 787, 791, 806, 814, 825, 836, 838, 
855, 875, 908, 912, 914, 922, 926, 934, 942, 957, 961, 972, 981, 
992, 995, 996, 998, 1005, 1017, 1018, 1025, 1026, 1046, 1052, 
1063, 1074, 1104, 1160, 1165, 1176, 1181, 1185, 1193, 1194, 1200, 
1202, 1204, 1214, 1241, 1250, 1297, 1316, 1318, 1319, 1427, 1450, 
1677, 1678, 1681, 1740, 1770, 1802, 1829, 1870, 1882, 1893, 1917, 
1937, 1943, 1952, 1971, 1972, 1983, 2009, 2033, 2034, 2080, 2093, 
2110, 2252, 2254, 2255, 2258, 2303, 2304, 2331, 2342, 2395, 2396, 
2422, 2433, 2513, 2540, 2556, 2609, 2743, 2789, 2995, 3001, 3128, 

3142, 3179, 3250, 3251, 3264, 3399

Historical–Important Documents (Published After 1923) About 
Soybeans or Soyfoods Before 1900. 887, 2028, 2826, 2991

Historically Important Events, Trends, or Publications. 169, 217, 
244, 249, 304, 311, 642, 721, 1052, 1120, 1139, 1335, 1863, 1887, 
2014, 2165, 2371, 2447, 2448, 2484, 2510, 2517, 2541, 2545, 2564, 
2676, 2708, 2731, 2747, 2766, 2868, 2918, 3187, 3278, 3307, 3331, 
3353

History–Chronology. See Chronology / Timeline

History of medicine. See Medicine–History

History of the Soybean–Myths and Early Errors Concerning Its 
History. 387, 843, 897, 3301

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries. 16, 106, 121, 123, 143, 184, 192, 194, 
219, 289, 290, 296, 298, 300, 304, 305, 306, 311, 332, 379, 388, 
398, 403, 410, 416, 419, 425, 436, 450, 456, 470, 489, 522, 524, 
530, 564, 571, 572, 577, 597, 603, 612, 613, 620, 630, 631, 638, 
658, 688, 721, 729, 752, 758, 777, 781, 784, 785, 791, 794, 795, 
797, 809, 817, 825, 843, 886, 887, 888, 897, 912, 919, 934, 943, 
944, 957, 978, 981, 982, 995, 996, 999, 1026, 1030, 1049, 1060, 
1069, 1074, 1081, 1122, 1141, 1143, 1163, 1176, 1193, 1195, 1215, 
1217, 1219, 1220, 1235, 1248, 1249, 1252, 1275, 1276, 1281, 1285, 
1307, 1314, 1319, 1361, 1362, 1367, 1377, 1416, 1421, 1457, 1531, 
1580, 1659, 1668, 1680, 1703, 1729, 1775, 1782, 1783, 1784, 1785, 
1786, 1817, 1852, 1868, 1869, 1870, 1871, 1887, 1889, 1918, 1919, 
1920, 1942, 1943, 1955, 1959, 1997, 2010, 2024, 2025, 2033, 2040, 
2041, 2052, 2053, 2065, 2067, 2069, 2070, 2071, 2093, 2098, 2099, 
2122, 2172, 2206, 2211, 2213, 2217, 2225, 2241, 2243, 2252, 2254, 
2257, 2279, 2280, 2290, 2291, 2293, 2305, 2351, 2356, 2358, 2371, 
2379, 2384, 2385, 2389, 2392, 2393, 2394, 2399, 2400, 2404, 2405, 
2419, 2424, 2433, 2438, 2441, 2445, 2447, 2455, 2469, 2475, 2483, 
2486, 2489, 2490, 2509, 2510, 2516, 2534, 2541, 2546, 2553, 2556, 
2562, 2567, 2592, 2594, 2602, 2603, 2617, 2632, 2634, 2636, 2653, 
2672, 2678, 2691, 2711, 2714, 2732, 2749, 2766, 2773, 2782, 2785, 
2795, 2804, 2825, 2837, 2839, 2840, 2841, 2842, 2852, 2853, 2855, 
2859, 2863, 2865, 2905, 2908, 2910, 2911, 2913, 2916, 2917, 2923, 
2924, 2926, 2932, 2933, 2934, 2936, 2943, 2944, 2945, 2949, 2952, 
2953, 2969, 2999, 3026, 3043, 3045, 3049, 3057, 3085, 3107, 3109, 
3114, 3122, 3124, 3126, 3129, 3134, 3138, 3143, 3159, 3165, 3166, 
3167, 3169, 3173, 3174, 3178, 3181, 3182, 3186, 3191, 3201, 3205, 
3209, 3211, 3212, 3218, 3219, 3223, 3252, 3255, 3266, 3267, 3275, 
3278, 3286, 3287, 3288, 3294, 3296, 3297, 3301, 3306, 3307, 3310, 
3313, 3318, 3324, 3330, 3335, 3338, 3341, 3344, 3346, 3347, 3348, 
3351, 3353, 3357, 3359, 3368, 3369, 3370, 3374, 3390, 3396, 3398, 
3399, 3400, 3403, 3404, 3405

Hogging down soybeans. See Forage from Soybean Plants–
Hogging Down

Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or Honen. 
Formerly Suzuki Shoten (Suzuki & Co.). 1018, 1069, 1283, 1322, 
1380

Hoisin / Haisien Sauce. 2583, 2892, 3190
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Holland. See Europe, Western–Netherlands

Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden). 
Soybean Breeder for the Far North. 1855, 2257, 2266, 2536

Home Economics, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Home economics movement. See Domestic Science / Home 
Economics Movement in the United States

Homemade Worcestershire sauce. See Worcestershire Sauce, 
Homemade–How to Make at Home or on a Laboratory Scale, by 
Hand

Homemade koji. See Koji, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade miso. See Miso, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade soy fl our. See Soy Flour, Homemade–How to Make at 
Home or on a Laboratory or Community Scale, by Hand

Homemade soy sauce (including shoyu). See Soy Sauce (Including 
Shoyu), Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade soymilk. See Soymilk, Homemade–How to Make at 
Home or on a Laboratory or Community Scale

Homemade tempeh. See Tempeh, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand

Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade tofu. See Tofu, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Honeybees. See Bees

Honeymead (Mankato, Minnesota)–Cooperative. 2462

Honeymead Products Co. (Cedar Rapids, Spencer, and Washington, 
Iowa, 1938-1945. Then Mankato, Minnesota, 1948-1960). See also 
Andreas Family. 2424

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

Horse bean. See Broad Bean (Vicia faba)

Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed. 4, 143, 144, 185, 204, 
206, 209, 212, 215, 216, 226, 229, 243, 256, 260, 270, 273, 274, 
277, 290, 296, 300, 305, 306, 308, 374, 414, 418, 440, 445, 454, 

458, 487, 501, 502, 534, 598, 619, 633, 792, 941, 942

Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath 
Laboratories. See also Soya Corporation of America and Dr. 
Armand Burke. 202, 562, 1017, 1018, 1025, 1060, 1263, 1674, 
1793, 1795, 1799, 2490, 3351, 3352

House Foods America Corporation (Los Angeles, California). 
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc. 2437, 
2517, 2876, 3246, 3278, 3399, 3400

Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato 
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany), 
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten, 
Germany), and KMK (Kurhessische Molkerei Kassel). 2484, 2517, 
2556, 2560, 2562, 2713, 2743, 2746, 2876, 2909, 2932, 2933, 2935, 
2938, 2972, 2974, 3017, 3126, 3246, 3292

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Clinical Trials. 325, 695, 834, 857, 860, 879, 981, 
1056, 1064, 1086, 1112, 1141, 1151, 1183, 1532, 1558, 1697, 1809, 
1897, 1995, 2111, 2180, 2241, 2310, 2313, 2471, 2590, 2605, 2790

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide. 121, 897, 1017, 1532, 1681, 1775, 1822, 1893, 1960, 
1983, 2177, 2178, 2325, 2348, 2416, 2466, 2469, 2490, 2632, 2691, 
2850, 2964, 3181, 3330, 3349, 3393

Hyacinth Bean. Lablab purpureus (L.) Sweet; formerly Dolichos 
lablab. Also Called Bonavist Bean, Egyptian Kidney Bean, 
Egyptian Lentil. In South and Southeast Asia Called Lablab Bean. 
Chinese–Biandou (W.-G. Pien Tou). 31, 44, 154, 155, 189, 192, 
198, 469, 638, 843

Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic 
Presses

Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry 
and Market Statistics, Trends, and Analyses–By Geographical 
Region. 485, 912, 1081, 1118, 1647, 1919, 1920, 1949, 1951, 2025, 
2067, 2362, 2474, 2489, 2514, 2669, 2672, 3173, 3174

Hydrogenation–General, Early History, and the Process. Soy is Not 
Mentioned. 841, 1951, 3173, 3174

Hydrogenation–Safety and Digestibility Issues. 1976, 3173, 3174

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin. 
772, 886, 1018, 1074, 1852, 1874, 2025, 2052, 2053, 2170, 2251, 
2362, 2424, 2445, 2489, 3173, 3174

Hydrogenation. See Margarine, Margarine, Shortening, Trans Fatty 
Acids, Vanaspati, also Margarine and Shortening

Hydrolyzed Vegetable Protein (HVP)–Not Made from Soybeans. 
See also: Soy Proteins–Hydrolyzed and Hydrolysates (General). 
2201
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Hymowitz, Theodore (Soybean Historian and Prof. of Plant 
Breeding, Univ. of Illinois). 3301

IITA (Nigeria). See International Institute of Tropical Agriculture 
(IITA) (Ibadan, Nigeria)

INARI, Ltd. See Sycamore Creek Co.

INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. 2214, 2230, 2239, 2255, 2267, 2279, 
2303, 2304, 2336, 2386, 2402, 2499, 2523, 2540, 2565, 2595, 2629, 
2740, 2825, 2865, 3098

IRAT. See Institut de Recherches Agronomiques Tropicales (IRAT)

Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy Non-
Dairy Relatives

Ice cream, soy. See Soy Ice Cream, Soy Ice Cream (Frozen or Dry 
Mix)–Imports, Exports, International Trade

Ice creams (non-dairy). See Rice Milk Products–Ice Creams (Non-
Dairy)

Icing, non-dairy. See Dairylike Non-dairy Soy-based Products, 
Other

Identity Preserved / Preservation. 3210, 3227

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development. 1375, 1966, 2214, 3192, 3268

Illinois. See United States–States–Illinois

Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps 
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil. 
195, 204, 305, 620, 658, 1060, 1176

Illustrations (Often Line Drawings) Published before 1924. See also 
Photographs. 41, 78, 95, 121, 124, 131, 168, 169, 184, 197, 249, 
292, 307, 325, 326, 363, 367, 372, 379, 385, 410, 416, 419, 420, 
428, 434, 436, 439, 447, 458, 489, 492, 503, 506, 513, 515, 524, 
530, 571, 572, 574, 578, 600, 603, 611, 627, 636, 638, 641, 677, 
687, 688, 695, 700, 712, 721, 724, 727, 729, 730, 731, 748, 764, 
775, 797, 806, 809, 813, 819, 825, 844, 888, 894, 933, 943, 944, 
1083

Illustrations Published after 1923. See also Photographs. 803, 1060, 
1185, 1187, 1249, 1278, 1287, 1457, 1684, 1729, 1765, 1819, 1893, 
1908, 1918, 1931, 1938, 1944, 2046, 2052, 2053, 2065, 2098, 2101, 
2122, 2250, 2254, 2280, 2342, 2376, 2381, 2382, 2417, 2463, 2474, 
2495, 2527, 2542, 2543, 2584, 2585, 2586, 2602, 2623, 2641, 2646, 
2650, 2666, 2673, 2717, 2721, 2722, 2723, 2724, 2725, 2759, 2760, 
2762, 2769, 2770, 2776, 2777, 2784, 2793, 2806, 2815, 2816, 2817, 
2822, 2830, 2831, 2833, 2848, 2849, 2857, 2863, 2864, 2871, 2873, 
2902, 2904, 2918, 2977, 2979, 2980, 3003, 3031, 3069, 3111, 3121, 
3122, 3169, 3171, 3176, 3204, 3205, 3211, 3245, 3252, 3253, 3260, 
3265, 3288, 3330, 3333, 3348, 3399, 3403

Illustrations, Not About Soy, Published before 1924. See also 

Photos. 451, 486

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice 
Dream / Beverage Manufactured by California Natural Products 
(CNP, Manteca, California). 3018, 3278

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization

Important Documents #1–The Very Most Important. 1, 2, 4, 13, 15, 
31, 48, 58, 62, 64, 69, 72, 74, 77, 80, 82, 94, 97, 98, 111, 112, 115, 
123, 124, 126, 138, 139, 140, 145, 146, 147, 153, 168, 173, 184, 
186, 187, 190, 191, 192, 193, 199, 208, 218, 231, 263, 269, 280, 
285, 289, 290, 295, 298, 299, 300, 305, 309, 316, 317, 331, 343, 
344, 345, 363, 367, 371, 376, 378, 386, 387, 400, 401, 405, 406, 
414, 419, 431, 444, 447, 453, 454, 461, 469, 483, 485, 489, 491, 
492, 513, 522, 523, 524, 527, 529, 542, 549, 557, 558, 572, 577, 
584, 587, 592, 598, 599, 611, 612, 624, 627, 628, 630, 631, 634, 
638, 652, 656, 658, 666, 668, 677, 678, 683, 702, 721, 725, 727, 
729, 748, 777, 781, 806, 814, 815, 836, 843, 855, 887, 896, 897, 
908, 912, 914, 926, 957, 961, 964, 981, 984, 1005, 1017, 1025, 
1026, 1046, 1063, 1074, 1104, 1160, 1165, 1181, 1194, 1195, 1196, 
1197, 1200, 1201, 1202, 1203, 1204, 1205, 1214, 1215, 1219, 1239, 
1241, 1250, 1274, 1281, 1305, 1310, 1316, 1318, 1319, 1340, 1386, 
1394, 1427, 1575, 1630, 1677, 1678, 1681, 1740, 1770, 1782, 1784, 
1785, 1786, 1802, 1823, 1829, 1869, 1870, 1873, 1882, 1906, 1937, 
1941, 1946, 1947, 1952, 1961, 1971, 1978, 1983, 2009, 2031, 2033, 
2034, 2040, 2041, 2052, 2053, 2069, 2072, 2080, 2081, 2093, 2110, 
2119, 2208, 2211, 2218, 2219, 2220, 2252, 2254, 2255, 2257, 2303, 
2304, 2310, 2336, 2342, 2362, 2395, 2396, 2419, 2422, 2433, 2462, 
2499, 2509, 2513, 2532, 2540, 2553, 2556, 2609, 2624, 2628, 2629, 
2675, 2743, 2793, 2825, 2948, 2953, 2972, 2995, 3001, 3113, 3177, 
3178, 3179, 3185, 3199, 3213, 3222, 3245, 3251, 3264, 3278, 3295, 
3307, 3324, 3335, 3338, 3344, 3348, 3353, 3357, 3368, 3405

Important Documents #2–The Next Most Important. 45, 78, 79, 89, 
142, 143, 161, 183, 217, 244, 249, 273, 296, 304, 310, 311, 321, 
325, 337, 353, 391, 398, 410, 416, 438, 463, 526, 538, 541, 545, 
571, 579, 581, 597, 602, 607, 615, 640, 692, 694, 695, 699, 707, 
711, 712, 726, 737, 740, 749, 792, 798, 825, 934, 954, 992, 997, 
998, 1031, 1036, 1069, 1082, 1111, 1163, 1217, 1248, 1249, 1377, 
1424, 1457, 1531, 1753, 1817, 1852, 1871, 1917, 1942, 1943, 1951, 
1991, 2173, 2201, 2258, 2291, 2392, 2393, 2437, 2475, 2484, 2505, 
2512, 2516, 2527, 2541, 2550, 2560, 2562, 2586, 2602, 2734, 2740, 
2766, 2773, 2837, 2865, 2908, 2921, 2925, 2932, 2935, 2946, 2949, 
2951, 2992, 3126, 3128, 3173, 3174, 3192, 3330

Imports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Imported

India. See Asia, South–India

Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Indian Institute of Science. See Asia, South–India. Work of the 
Indian Institute of Science (Bangalore) with Soyabeans in India

Indiana. See United States–States–Indiana
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Indonesia. See Asia, Southeast–Indonesia

Indonesian-style fermented soybean paste. See Tauco–Indonesian-
Style Fermented Soybean Paste

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or 
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap) 
Ketchup / Catsup

Indonesians Overseas, Especially Work with Soy. 2592

Industrial Uses of Soy Oil (General). 212, 777, 803, 804, 934, 1049, 
1069, 1107, 1175, 1177, 1186, 1342, 1389, 1432, 1457, 1498, 1659, 
1869, 1874, 1876, 1985

Industrial Uses of Soy Proteins–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 678, 1340

Industrial Uses of Soy Proteins–General and Minor Uses–Galalith, 
Sojalith, Celluloid, Cosmetics (Lotions and Soaps), Rubber 
Substitutes, Insecticides, etc. See also Culture Media as for 
Antibiotics Industry. 627, 678, 683, 702, 727, 748, 761, 803, 804, 
821, 943, 944, 947, 954, 1051, 1066, 1103, 1105, 1107, 1175, 1176, 
1177, 1340, 1342, 1362, 1389, 1432, 1457, 1498, 1556, 1659, 1876, 
1903

Industrial Uses of Soybeans (General Non-Food, Non-Feed). 970, 
995, 996, 1139, 1219, 1275, 1303, 1354, 1360, 1362, 1367, 1380, 
1383, 1385, 1461, 1478, 1626, 1654, 1667, 1671, 1673, 1700, 1775, 
1816, 1848, 1868, 1922, 1942, 2362

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region. 
599, 727, 907, 1010, 1118, 1149, 1340, 2362, 2740, 3141

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–Larger Companies (Ford 
Motor Co., I.F. Laucks, O’Brien Varnish Co., The Drackett Co., 
ADM, General Mills, etc.). 1268, 1308, 1689

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt 
Preservation Agents, Caulking Compounds, Artifi cial Leather, and 
Other Minor or General Uses, Ink for Printing, Paints, Varnishes, 
Enamels, Lacquers, and Other Protective / Decorative Coatings, 
Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)

Industrial uses of soy oil as a non-drying oil. See Dust Suppressants 
and Dust Control, Lubricants, Lubricating Agents, and Axle Grease 
for Carts

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying 
Applications (As in Hot-Melt Glues or the Curing Component of 
Epoxy Glues), Steroids, Steroid Hormones, and Sterols

Industrial uses of soy proteins (including soy fl our). See Adhesives 
or Glues for Plywood, Other Woods, Wallpaper, or Building 
Materials

Industrial uses of soy proteins. See Fibers (Artifi cial Wool or 
Textiles Made from Spun Soy Protein Fibers, Including Azlon, 

Soylon, and Soy Silk / Soysilk), Paints (Especially Water-Based 
Latex Paints), Paper Coatings or Sizings, or Textile Sizing, Plastics 
(Including Molded Plastic Parts, Plastic Film, Disposable Eating 
Utensils and Tableware–From Spoons to Plates, and Packaging 
Materials)

Industrial uses of soybeans or soy products. See Culture Media / 
Medium (for Growing Microorganisms)

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic 
Movement, and the Farm Chemurgic Council (USA, 1930s to 
1950s) Including, Lecithin, Soy–Industrial Uses, New Uses 
Movement (USA, starting 1987), Successor to the Farm Chemurgic 
Movement (1930s to 1950s), Soybean Meal / Cake, Fiber (as from 
Okara), or Shoyu Presscake as a Fertilizer or Manure for the Soil

Industry and Market Analyses and Statistics–Market Studies. 912, 
926, 997, 1049, 2437, 2483, 2541, 2553, 2558, 2677, 2766, 2938, 
2953, 2974, 3126

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based. 668, 832, 834, 857, 1056, 1060, 1064, 1086, 
1112, 1141, 1151, 1580, 1755, 2019, 2218, 2418, 2534, 2555, 2561, 
2912, 2964, 3355

Infant Formula / Formulas, Soy-based, Including Effects on Infant 
Health (Alternatives to Milk. Usually Fortifi ed and Regulated. 
Since 1963 Usually Made from Soy Protein Isolates). 995, 996, 
1311, 1702, 1775, 1956, 2022, 2033, 2104, 2317, 2320, 2541, 2766, 
2773, 2787, 2974, 3057, 3192, 3354, 3398

Infant Formula Industry and Market Statistics, Trends, and 
Analyses. 2320, 2787

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in 
China or Chinese Cultures. 641, 668, 702, 1141, 1979

Infi nity Food Co. Renamed Infi nity Company by 1973 (New York 
City, New York). 2102, 2510

Information, computerized. See Computerized Databases and 
Information Services, and Websites, Websites or Information on the 
World Wide Web or Internet

Information. See Libraries with a Signifi cant Interest in Soy, 
Reference Books and Other Reference Resources

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil. 781, 
1069, 1176, 1177, 1186, 1216, 1341, 2740, 2747, 3112

Innoval / Sojalpe (Affi liate of Les Silos de Valence–Valence, 
France). 2655, 2743, 2746, 2759, 2760, 2761, 2762, 2769, 2770, 
2776, 2781, 2785, 2789, 2791, 2797, 2800, 2805, 2838, 2841, 2842, 
2863, 2864, 2867, 2868, 2871, 2874, 2881, 2886, 2898, 2907, 2914, 
2915, 2918, 2925, 2932, 2936, 2953, 2972, 2974, 2977, 2984, 3014, 
3016, 3031, 3090, 3126, 3164

Inoculum / inocula of nitrogen fi xing bacteria for soybeans. See 
Nitrogen Fixing Cultures
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Insects–Pest Control. See also: Integrated Pest Management. 103, 
145, 147, 193, 234, 692, 721, 728, 791, 892, 981, 1026, 1093, 1109, 
1181, 1215, 1217, 1248, 1249, 1307, 1457, 1599, 1627, 1653, 1692, 
1782, 2408, 2466, 2522, 2547, 2569, 2644, 2741, 2825, 3033, 3181

Institut de Recherches Agronomiques Tropicales (IRAT–Tropical 
Institute of Agronomic Research). 2009, 2027, 2050, 2055, 2061, 
2062, 2063, 2064, 2078, 2079, 2081, 2085, 2090, 2091, 2096, 2097, 
2100, 2107, 2110, 2116, 2167, 2173, 2219, 2220, 2236, 2255, 2285, 
2303, 2322, 2329, 2337, 2338, 2339, 2354, 2364, 2365, 2386, 2387, 
2388, 2408, 2409, 2432, 2449, 2518, 2519, 2523, 2550, 2554, 2557, 
2571, 2572, 2573, 2581, 2582, 2595, 2614, 2825, 2990, 2994, 3001, 
3037, 3143

Institutional feeding. See Foodservice and Institutional Feeding or 
Catering

Intercropping–use of soybeans in. See Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping

International Institute of Agriculture (IIA) (Rome). 789, 797, 802, 
926, 997, 998, 999, 1021, 1194, 1195, 1196, 1197, 1200, 1201, 
1202, 1203, 1204, 1205, 1214, 1215, 1248, 1251, 1315, 1316, 1317, 
1956, 2171, 2859

International Institute of Tropical Agriculture (IITA) (Ibadan, 
Nigeria). 2210, 2257, 2505, 2554, 2595, 2611, 2628, 2741, 2825, 
2865, 3342

International Nutrition Laboratory. See Miller, Harry W. (M.D.) 
(1879-1977)

International soybean programs. See AVRDC–The World Vegetable 
Center (Shanhua, Taiwan), INTSOY–International Soybean 
Program (Univ. of Illinois, Urbana, Illinois), International Institute 
of Agriculture (IIA) (Rome), International Institute of Tropical 
Agriculture (IITA) (Ibadan, Nigeria), United Nations (Including 
UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work with Soy, 
Institut de Recherches Agronomiques Tropicales (IRAT–Tropical 
Institute of Agronomic

Internet. See Websites or Information on the World Wide Web

Intestinal Flora / Bacteria and Toxemia–Incl. Changing and 
Reforming (L. Acidophilus, Bifi dus, L. Bulgaricus etc.). 1207, 1209, 
1223, 1238, 2385, 2534, 2793, 2817, 2912, 3057, 3243

Introduction of Soybeans (as to a Nation, State, or Region, with P.I. 
Numbers for the USA) and Selection. 31, 64, 78, 80, 95, 126, 135, 
140, 145, 146, 147, 152, 184, 204, 205, 223, 265, 270, 273, 277, 
278, 285, 293, 298, 343, 350, 386, 414, 428, 431, 432, 433, 439, 
442, 453, 455, 473, 501, 502, 512, 541, 572, 577, 581, 584, 592, 
598, 602, 630, 688, 725, 728, 743, 850, 914, 918, 940, 941, 961, 
964, 970, 981, 982, 983, 1005, 1148, 1160, 1194, 1195, 1196, 1197, 
1200, 1201, 1202, 1203, 1204, 1205, 1214, 1215, 1241, 1274, 1281, 
1310, 1340, 1451, 1531, 1676, 1740, 1770, 1782, 1785, 1786, 1802, 
1817, 1818, 1823, 1869, 1870, 1886, 2009, 2034, 2081, 2110, 2218, 
2219, 2220, 2228, 2279, 2303, 2304, 2336, 2339, 2436, 2499, 2522, 
2523, 2536, 2540, 2611, 2624, 2995, 3001

Introduction of foreign plants to the USA. See United States 
Department of Agriculture (USDA)–Section of Foreign Seed and 
Plant Introduction

Inyu. See Soy Sauce–Taiwanese Black Bean Sauce (Inyu)

Iodine number. See Soy Oil Constants–Iodine Number

Iowa. See United States–States–Iowa

Island Spring, Inc. (Vashon, Washington). 2437, 2676, 2737, 2773, 
2837, 3126

Isofl avone or Phytoestrogen Content of Soyfoods, Soy-based 
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein, 
Daidzein, and Glycitein). 3257

Isofl avones (Soy) Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 3128

Isofl avones in soybeans and soyfoods. See Estrogens, Incl. 
Genistein, Daidzein, etc.

Isofl avones. See Estrogens (in Plants–Phytoestrogens, Especially 
in Soybeans and Soyfoods), Including Isofl avones (Including 
Genistein, Daidzein, Glycetein, Coumestrol, Genistin, and Daidzin)

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

Italian recipes, soyfoods used in. See Europe–Western–Italy

Ito San soybean variety. See Soybean Varieties USA–Ito San

Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk 
Products, Soynuts, and Meat Alternatives. 2556, 2924, 2951, 2953, 
2974

Ivory Coast. See Africa–Côte d’Ivoire

Jack Bean. Canavalia ensiformis (L.) D.C. Also Called Sword Bean 
(Erroneously; it is Canavalia gladiata) and Horse Bean (Rarely). 
Chinese–Daodou (pinyin); formerly Tao-tou (Wade-Giles). 1003

Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang 
/ Toenjang / Doen Jang / Daen Chang (Soybean Miso), and 
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang / 
Kochu Chang (Red-Pepper and Soybean Paste). 2254

Janus Natural Foods (Seattle, Washington). And Granum. 2172, 
2999, 3045

Japan–Shokuhin Sogo Kenkyujo. See National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)

Japan–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International). 620

Japan. See Asia, East–Japan
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Japanese Overseas, Especially Work with Soy or Macrobiotics. 143, 
557, 612, 613, 685, 700, 1069, 1339, 1917, 1923, 1937, 1946, 1947, 
1953, 1954, 1980, 2001, 2011, 2012, 2015, 2021, 2029, 2068, 2105, 
2115, 2122, 2147, 2172, 2218, 2224, 2250, 2252, 2258, 2356, 2360, 
2370, 2435, 2437, 2447, 2464, 2510, 2513, 2546, 2562, 2602, 2617, 
2714, 2730, 2732, 2778, 2860, 2867, 2905, 2914, 2944, 2945, 2977, 
2996, 2999, 3019, 3045, 3049, 3107, 3126, 3134, 3138, 3190, 3196, 
3209, 3267, 3278, 3285, 3307, 3339

Japanese Soybean Types and Varieties–Early, with Names. 126, 
143, 170, 184, 195, 263, 290, 298, 305, 350, 376, 454, 541, 598, 
981, 1250, 1307, 1457

Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled, 
Grilled, Braised or Roasted

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean 
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes 
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia. 
67, 162, 492, 503, 522, 531, 587, 609, 658, 711, 712, 721, 758, 777, 
813, 837, 843, 1060, 1110, 1185, 1215, 1239, 1244, 1904, 1940, 
2256, 2403, 2406, 2826, 3255, 3267, 3358

Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called 
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia. 
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated 
to Barley). 56, 288, 305, 496, 503, 2771

Johnson & Stokes (Philadelphia, Pennsylvania). 631

Johnson Family of Stryker, Williams County, Ohio. Including (1) 
Edward Franklin “E.F. Soybean” Johnson (1889-1961) of Johnson 
Seed Farms (Stryker, Ohio), Delphos Grain and Soya Processing 
Co. (Ohio), and Ralston Purina Company (Missouri); (2) Elmer 
Solomon Johnson (1879-1920); (3) Perhaps E.C. Johnson and Hon. 
Solomon Johnson (1850-1918). 918, 1206

Jonathan P.V.B.A. (Kapellen, Belgium). 2305, 2382, 2433, 2476, 
2484, 2513, 2560, 2562, 2821, 2871, 2876, 2917, 2926, 2932, 2938, 
2972, 2974, 3042, 3049, 3246

Kaempfer, Engelbert (1651-1716)–German physician and traveler. 
17, 121, 145, 184, 296, 298, 304, 306, 311, 332, 379, 436, 456, 489, 
603, 630, 981, 1871

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang. 2254, 2422

Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

Kefi r, soy. See Soymilk, Fermented–Soy Kefi r

Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See 
Kellogg, Will Keith,... Kellogg Company

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co., 
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co., 
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek 
Foods Was Acquired by Worthington Foods in 1960. 406, 423, 875, 
934, 935, 1009, 1025, 1207, 1209, 1223, 1238, 1642, 1878, 2024, 
2385, 3252, 3398

Kellogg, John Harvey (M.D.) as a Health Food Pioneer. 1642

Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co. 
Later Kellogg Company (of breakfast cereal fame; Battle Creek, 
Michigan). 3246, 3281

Kerry Ingredients (Formerly the Kerry Group). Purchased Plants 
from Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa) 
in Jan. 2002. Name Changed to Nutriant (Jan. 2002 to 2006), Then 
Changed Back to Kerry. 3278

Kesp. See Meat Alternatives–Kesp (Based on Spun Soy Protein 
Fibers)

Ketchup / Catsup / Catchup–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 388

Ketchup and Soy Sauce, relationship. See Soy Sauce and Ketchup: 
Key Records Concerning the Relationship between the Two

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document. 2, 6, 15, 28, 38, 62, 141, 306, 317, 
318, 320, 350, 353, 387, 388, 397, 636, 711, 721, 769, 1043, 1044, 
1215, 2205, 2580, 2685, 2853, 2916, 3195, 3313

Ketchup, Mushroom (Mushroom Ketchup, Western-Style), or 
Ketchup in which Mushrooms are the Main Ingredient. 62, 636

Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or 
Ketchup in which Tomatoes are the Main Ingredient. 636, 3195

Ketchup, Walnut (Walnut Ketchup, Western-Style), or Ketchup in 
which Walnuts are the Main Ingredient. 62, 397, 769

Ketchup, price of. See Price of Ketchup / Catsup

Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kibun. See Soymilk Companies (Asia)

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co. 121, 612, 613, 758, 1022, 2052, 
2053, 2099, 2122, 2376, 2422, 2437, 2553, 2732, 2892, 3126, 3190

Kin, Yamei. See Yamei Kin (1894-1934)

Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with 
Dry Heat, Full-Fat) and Grits

Kinema (Whole Soybeans Fermented with Bacillus subtilis strains 
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from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan). 
Occasionally spelled Kenima. Close relatives are from Northeast 
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram), 
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai 
(Meghalaya). 2072, 2437, 2470

King, Paul and Gail. See Soy Daily (The)

Kiribati. See Oceania

Kloss, Jethro (1863-1946) and his Book Back to Eden. 1878

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their 
Authors

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans 
Fermented with a Mold, Especially Aspergillus oryzae) or Koji 
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles. 16, 36, 104, 142, 
159, 168, 183, 268, 457, 459, 492, 531, 561, 658, 677, 700, 711, 
727, 742, 747, 757, 814, 815, 843, 887, 1219, 1252, 1275, 1556, 
1888, 2038, 2072, 2122, 2242, 2253, 2254, 2356, 2360, 2371, 2406, 
2422, 2433, 2484, 2520, 2527, 2623, 2641, 2643, 2999, 3122, 3136, 
3255, 3267

Koji Production–How to Make Koji on a Commercial Scale. 2254

Koji, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand. 2254

Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak / 
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung 
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made 
with the Mold Monascus purpureus Went, and Used as a Natural 
Red Coloring Agent (as with Fermented Tofu). 184, 332, 619, 843, 
2038, 2242

Koji, Soybean (Soybeans Fermented with a Mold, Especially 
Aspergillus oryzae), Such as Miso-dama or Meju. 2254

Korea–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International). 517

Korea. See Asia, East–Korea

Korean-style fermented soy sauce. See Kanjang–Korean-Style 
Fermented Soy Sauce

Korean-style fermented soybean paste. See Jang–Korean-Style 
Fermented Soybean Paste

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy 
Ingredients Used in Korean-Style Recipes

Koreans Overseas, Especially Work with Soy. 3292

Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws. 
See also: Kosher Products (Commercial). 2083, 2804, 2923

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria 
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus, 

Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia 
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides). 
34, 56, 134, 135, 143, 263, 265, 275, 305, 306, 309, 379, 425, 436, 
454, 759, 836, 1954, 1980, 2012, 2015, 2021, 2068, 2253, 2360, 
2376, 2887, 2948, 3099

Kushi, Michio and Aveline–Their Life and Work with Macrobiotics, 
and Organizations They Founded or Inspired. 1937, 2015, 2172, 
2360, 2433, 2435, 2447, 2510, 2602, 2778, 2860, 2944, 3045, 3049, 
3134, 3196, 3209

Kuzu. See Kudzu or Kuzu (Pueraria...)

La Sierra Industries (La Sierra, California). See Van Gundy, 
Theodore A., and La Sierra Industries

Lablab purpureus or Lablab bean. See Hyacinth Bean

Lager, Mildred (Los Angeles, California). 1727, 1755

Land O’Lakes, Inc. 2424, 2462, 3060

Land-Grant Colleges and Universities, and Their Origin with the 
Land Grant Act of 1862 (the so-called Morrill Act). 1314, 2243, 
3122

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America (General). 1457, 2034, 2054, 2201, 2362, 2489, 
2516, 2541, 2766

Latin America–Caribbean–Antigua and Barbuda (Including 
Redonda). 1215, 3338

Latin America–Caribbean–Bahamas, Commonwealth of The (Also 
Called The Bahamas, Bahama Islands, or Bahama). 1983, 2303, 
2304, 3338

Latin America–Caribbean–Barbados. 1215, 3338

Latin America–Caribbean–Bermuda (A British Dependent 
Territory). 1195, 1215, 3274, 3338

Latin America–Caribbean–British Dependent Territories–Anguilla, 
Cayman Islands, British Virgin Islands, Montserrat, Turks and 
Caicos Islands. See also: Bermuda. 1215, 1983, 3338

Latin America–Caribbean–Cuba. 784, 926, 981, 1194, 1195, 1215, 
1297, 1305, 1307, 1386, 1908, 1983, 2499, 3220, 3278, 3338

Latin America–Caribbean–Dominica. 1983, 2080, 3338

Latin America–Caribbean–Dominican Republic (Santo Domingo or 
San Domingo before 1844). 1194, 1195, 1215, 1983, 2080, 2304, 
2402, 2565, 3338

Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe 
(consisting of two large islands–Basse-Terre and Grande-Terre) 



HISTORY OF SOY IN FRANCE   1154

© Copyright Soyinfo Center 2015

administers 5 smaller dependencies–Marie-Galante, Les Saintes, La 
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands 
Antilles). 1063, 1066, 1176, 1194, 1195, 1215, 1424, 1983, 2080, 
2166, 2226, 2227, 2235, 2261, 2284, 2286, 2303, 2526, 2570, 2668, 
2693, 2825, 3106, 3338

Latin America–Caribbean–Grenada. 1983, 2080, 3338

Latin America–Caribbean–Haiti. 1983, 2080, 3338, 3349

Latin America–Caribbean–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain Caribbean 
country. Soybeans as such have not yet been reported in this 
country. 3338

Latin America–Caribbean–Introduction of Soybeans to. Earliest 
document seen concerning soybeans in a certain Caribbean country. 
1063, 1194, 3338

Latin America–Caribbean–Introduction of Soybeans to. Earliest 
document seen concerning soybeans or soyfoods in connection with 
(but not yet in) a certain Caribbean country. 3338

Latin America–Caribbean–Introduction of Soybeans to. Earliest 
document seen concerning the cultivation of soybeans in a certain 
Caribbean country. 1063, 1194, 3338

Latin America–Caribbean–Introduction of Soybeans to. This 
document contains the earliest date seen for soybeans in a certain 
Caribbean country. 1063, 1194, 3338

Latin America–Caribbean–Introduction of Soybeans to. This 
document contains the earliest date seen for the cultivation of 
soybeans in a certain Caribbean country. 1063, 1194, 3338

Latin America–Caribbean–Jamaica. 1215, 1386, 1983, 2080, 2303, 
2304, 2422, 3338

Latin America–Caribbean–Lesser Antilles–Virgin Islands 
(Including British Virgin Islands and Virgin Islands of the United 
States–St. Croix, St. John, and St. Thomas), Leeward Islands 
(Anguilla, Antigua and Barbuda [Including Redonda], Dominica, 
Guadeloupe, Montserrat, Saint Kitts [formerly Saint Christopher] 
and Nevis), Windward Islands (Barbados, Grenada, Martinique, St. 
Lucia, St. Vincent and the Grenadines, Trinidad and Tobago), and 
Netherlands Dependencies (Including Aruba, Curaçao or Curacao, 
and Bonaire off Venezuela, and Saba, St. Eustatius, and southern 
St. Martin / Maarten in the Lesser Antilles). Note–Guadeloupe and 
Martinique and the fi ve dependencies of Guadeloupe, which are 
French Overseas Departments in the Lesser Antilles, are also called 
the French West Indies, French Antilles, or Antilles françaises. 926, 
997, 1063, 1066, 1176, 1194, 1195, 1215, 1424, 1456, 1983, 2080, 
2166, 2226, 2227, 2235, 2261, 2284, 2286, 2303, 2304, 2422, 2526, 
2570, 2668, 2693, 2825, 3106, 3338

Latin America–Caribbean–Netherlands Dependencies–Netherlands 
Antilles, and Aruba–Curaçao (Curacao), Bonaire, Saba, St. 
Eustatius, and St. Maarten (Shared with France as St.-Martin). 
Aruba was part of Netherlands Antilles until 1986. 997, 3338

Latin America–Caribbean–Puerto Rico, Commonwealth of (A Self-
Governing Part of the USA; Named Porto Rico until 1932). 1195, 
1215, 1386, 1983, 2102, 2304, 2499, 2540, 2565, 3338

Latin America–Caribbean–Saint Kitts and Nevis, Federation of. 
3338

Latin America–Caribbean–Saint Lucia. 1983, 3338

Latin America–Caribbean–Saint Vincent and the Grenadines. 3338

Latin America–Caribbean–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 1176, 3338

Latin America–Caribbean–Trinidad and Tobago. 1215, 2303, 2304, 
2422, 3338

Latin America–Caribbean–Virgin Islands of the United States–St. 
Thomas, St. John, and St. Croix (Danish West Indies before Jan. 
1917). 1456, 1983, 3338

Latin America–Caribbean or West Indies (General). 912, 1920, 
2210, 2554, 2992, 3045, 3305, 3338

Latin America–Central America (General). Includes Mexico and 
Mesoamerica. 926, 997, 3241, 3259, 3279, 3305

Latin America–Central America–Belize (Named British Honduras 
from 1840 to about 1975, Belize before 1840). 997, 1215, 1983, 
2303, 2540

Latin America–Central America–Canal Zone including the Panama 
Canal (Opened 1914, Owned and Operated by the USA. Returned 
to Panama on 31 Dec. 1999). 620, 1983

Latin America–Central America–Costa Rica. 1194, 1195, 1215, 
1983, 2080, 2172, 2303, 2402, 2422, 2516, 2540, 2934, 3045, 3250

Latin America–Central America–El Salvador. 1195, 1215, 1386, 
1886, 1983, 2080, 2422

Latin America–Central America–Guatemala. 1194, 1195, 1215, 
1983, 2080, 2402, 2416, 2422, 2499, 2516, 2540, 2565, 3221

Latin America–Central America–Honduras. 1960, 1983, 2080, 
2303, 2336, 2402, 2422, 2668, 3214, 3264, 3290, 3312

Latin America–Central America–Introduction of Soy Products to. 
Earliest document seen concerning soybean products in a certain 
Central American country. Soybeans as such have not yet been 
reported in this country. 1983

Latin America–Central America–Introduction of Soy Products to. 
This document contains the earliest date seen for soybean products 
in a certain Central American country. Soybeans as such had not yet 
been reported by that date in this country. 1983

Latin America–Central America–Introduction of Soybeans to or 
Dissemination of Soybeans from. Other or general information and 
leads concerning Central America. 1194
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Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans in a certain Central 
American country. 139, 1194, 1215

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans or soyfoods in 
connection with (but not yet in) a certain Central American country. 
620

Latin America–Central America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain Central American country. 1194, 1215

Latin America–Central America–Introduction of Soybeans to. This 
document contains the earliest date seen for soybeans in a certain 
Central American country. 168, 363

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide. 2473, 
2845, 3251

Latin America–Central America–Mexico. 139, 149, 152, 168, 169, 
178, 363, 632, 646, 660, 784, 912, 1195, 1215, 1297, 1305, 1307, 
1386, 1731, 1983, 2031, 2034, 2102, 2172, 2201, 2304, 2422, 2462, 
2478, 2499, 2516, 2540, 2550, 2565, 2633, 2668, 2670, 2671, 2734, 
2740, 2858, 2934, 2997, 3097, 3213, 3221, 3312, 3394

Latin America–Central America–Nicaragua. 1983, 2303, 2304, 
2422, 2565

Latin America–Central America–Panama. 620, 1983, 2080, 2303, 
2422, 2540

Latin America–Central America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. 2031, 3214

Latin America–Central America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International). 912, 2031, 2670, 2731, 3241, 3259, 3279, 
3305

Latin America–South America (General). 926, 997, 1021, 1026, 
1074, 1132, 2016, 2024, 2558, 2628, 2798, 2879, 2948, 3101, 3241, 
3259, 3261, 3279, 3344

Latin America–South America–Argentina (Argentine Republic). 
230, 343, 569, 926, 981, 997, 1133, 1134, 1149, 1195, 1215, 1251, 
1297, 1305, 1307, 1386, 1589, 1642, 1662, 1740, 1933, 1983, 2005, 
2015, 2031, 2172, 2201, 2277, 2295, 2303, 2304, 2336, 2349, 2350, 
2362, 2402, 2408, 2422, 2462, 2499, 2528, 2536, 2540, 2550, 2552, 
2579, 2629, 2633, 2670, 2734, 2740, 2774, 2858, 2934, 2936, 3000, 
3010, 3097, 3100, 3141, 3227, 3250, 3281, 3305, 3312, 3315, 3342, 
3344, 3349

Latin America–South America–Argentina–Soybean Production, 
Area and Stocks–Statistics, Trends, and Analyses. 2362, 3000, 
3227, 3344

Latin America–South America–Bolivia. 1983, 2080, 2303, 2304, 

2336, 2362, 2402, 2422, 2499, 2516, 2540, 2568, 2629, 2633, 2668, 
3342, 3344

Latin America–South America–Brazil–Soybean Production, Area 
and Stocks–Statistics, Trends, and Analyses. 2362, 3227, 3344

Latin America–South America–Brazil, Deforestation in Amazon 
Basin. 3312, 3344

Latin America–South America–Brazil, Federative Republic of. 269, 
298, 330, 417, 742, 926, 961, 997, 1149, 1194, 1195, 1215, 1288, 
1297, 1305, 1932, 1937, 1954, 1980, 1983, 2012, 2015, 2031, 2034, 
2080, 2081, 2102, 2162, 2172, 2201, 2222, 2251, 2254, 2277, 2289, 
2302, 2303, 2304, 2323, 2336, 2349, 2350, 2362, 2372, 2383, 2402, 
2408, 2416, 2422, 2424, 2425, 2453, 2462, 2505, 2510, 2516, 2528, 
2540, 2552, 2577, 2579, 2597, 2602, 2629, 2633, 2668, 2670, 2671, 
2731, 2734, 2740, 2774, 2861, 2924, 2934, 2995, 3000, 3021, 3025, 
3032, 3097, 3122, 3141, 3199, 3208, 3221, 3222, 3227, 3250, 3262, 
3266, 3281, 3283, 3289, 3291, 3293, 3297, 3305, 3312, 3327, 3330, 
3342, 3344, 3349, 3400

Latin America–South America–Chile (Including Easter Island). 564, 
1195, 1215, 1297, 1456, 1983, 2006, 2017, 2080, 2201, 2303, 2304, 
2336, 2402, 2499, 2516, 2540, 2565, 2997, 3344

Latin America–South America–Colombia. 1194, 1195, 1215, 1305, 
1971, 1983, 1998, 2006, 2014, 2031, 2034, 2080, 2201, 2303, 2304, 
2336, 2362, 2383, 2402, 2499, 2516, 2540, 2565, 2629, 2633, 2731, 
3221, 3312, 3327, 3330, 3342, 3344

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of 
the Spanish “Ecuador”). 961, 1194, 1195, 1215, 1960, 1983, 2006, 
2014, 2034, 2080, 2081, 2201, 2303, 2304, 2336, 2362, 2402, 2422, 
2499, 2516, 2540, 2565, 2731, 3214, 3264, 3290, 3342, 3344

Latin America–South America–French Guiana (A French Overseas 
Department, Guyane or Guyane française, formerly occasionally 
called Cayenne). 94, 96, 386, 469, 688, 926, 997, 1881, 2303, 2336, 
2339, 2402, 2408, 2412, 2499, 2523, 2540, 2557, 2565, 2568, 2573, 
2825, 3344

Latin America–South America–Guyana (British Guiana before 
1966). 926, 981, 997, 1195, 1215, 1386, 2080, 2303, 2422, 2516, 
3344

Latin America–South America–Introduction of Soy Products to. 
This document contains the earliest date seen for soybean products 
in a certain South American country. Soybeans as such had not yet 
been reported by that date in this country. 1983, 3344

Latin America–South America–Introduction of Soybeans to or 
Dissemination of Soybeans from. Other or general information and 
leads concerning South America. 3344

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans in a certain South 
American country. 386, 961, 3344

Latin America–South America–Introduction of Soybeans to. 
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Earliest document seen concerning soybeans or soyfoods in 
connection with (but not yet in) a certain South American country. 
94, 199, 343, 3344

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain South American country. 386, 961, 1802, 3344

Latin America–South America–Introduction of Soybeans to. This 
document contains the earliest date seen for soybeans in a certain 
South American country. 269, 386, 961, 1386, 3344

Latin America–South America–Introduction of Soybeans to. This 
document contains the earliest date seen for the cultivation of 
soybeans in a certain South American country. 386, 961, 1386, 3344

Latin America–South America–Paraguay. 1975, 1983, 2031, 2034, 
2080, 2201, 2304, 2336, 2362, 2402, 2422, 2499, 2516, 2528, 2540, 
2565, 2579, 2629, 2633, 2774, 3000, 3305, 3312, 3342, 3344

Latin America–South America–Peru. 1195, 1215, 1251, 1386, 1971, 
1983, 2006, 2014, 2034, 2080, 2201, 2303, 2304, 2336, 2350, 2362, 
2383, 2402, 2499, 2516, 2540, 2668, 2731, 2734, 2856, 3221, 3342, 
3344

Latin America–South America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. See also Argentina and 
Brazil. 1149, 1194, 1456, 2311, 2362, 2879, 3227, 3344

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975). 1195, 1215, 1782, 1785, 1881, 
1983, 2311, 2336, 2422, 2540, 3344

Latin America–South America–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also 
Trade (International). 3344

Latin America–South America–Uruguay, Oriental Republic of. 
1195, 1215, 1305, 1975, 1983, 2034, 2041, 2080, 2201, 2295, 2304, 
2336, 2362, 2540, 2565, 2629, 2633, 2734, 3312, 3342, 3344

Latin America–South America–Venezuela. 199, 1802, 1983, 2006, 
2014, 2034, 2254, 2268, 2303, 2402, 2422, 2516, 2594, 2629, 2668, 
2719, 2731, 2734, 2740, 3221, 3342, 3344

Laucks (I.F.) Co. (Seattle, Washington). 1689, 1942

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Lauhoff Grain Co. (Danville, Illinois). Affi liate of Bunge Corp. 
since June 1979. 2876

Lazenby, Elizabeth. See Harvey’s Sauce

Lea & Perrins. See Worcestershire Sauce

Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative 
Protein Sources. 2331

Lecithin–Etymology of This Term and Its Cognates / Relatives in 

Various Languages. 526

Lecithin Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 1614, 2441, 2486, 3140

Lecithin Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 2441, 3140

Lecithin companies. See Lucas Meyer GmbH (Hamburg, Germany), 
Ross & Rowe (Yelkin Lecithin, New York City)

Lecithin, Non-Soy References, Usually Early or Medical, Often 
Concerning Egg Yolk or the Brain. 499, 580

Lecithin, Soy–Industrial Uses. 1176, 1191, 1340, 1396, 1415, 1817, 
1876, 2486

Lecithin, Soy. 330, 410, 416, 514, 524, 526, 642, 733, 924, 933, 
951, 981, 1032, 1050, 1060, 1072, 1081, 1107, 1113, 1116, 1130, 
1131, 1180, 1215, 1242, 1252, 1281, 1283, 1319, 1323, 1327, 1331, 
1340, 1342, 1362, 1364, 1367, 1384, 1389, 1406, 1412, 1414, 1432, 
1457, 1463, 1498, 1504, 1575, 1597, 1614, 1659, 1667, 1712, 1752, 
1805, 1817, 1843, 1852, 1858, 1874, 1875, 1888, 1908, 1918, 2007, 
2238, 2265, 2362, 2395, 2437, 2441, 2458, 2462, 2470, 2474, 2486, 
2670, 2684, 2697, 2871, 2885, 2899, 2900, 2998, 3057, 3062, 3140, 
3141, 3173, 3177, 3227, 3228, 3234, 3278, 3283, 3296, 3336

Lectins. See Hemagglutinins (Lectins or Soyin)

Legislative activities. See American Soybean Association (ASA)–
Legislative Activities

Legume, Inc. (Fairfi eld, New Jersey). 2448, 2517, 2525, 2564, 2804

Lend-Lease (Program and Administration). U.S. Program to Send 
Key Supplies to Overseas Allies During World War II. 1530, 1537, 
1600, 1674

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens. 
16, 22, 111, 137, 149, 150, 153, 154, 160, 161, 162, 166, 171, 191, 
198, 219, 223, 241, 243, 271, 308, 331, 376, 437, 510, 561, 603, 
726, 942, 943, 944, 1040, 1090, 1132, 1202, 2360, 2527, 3067, 
3071, 3118, 3195, 3310

Lever Brothers Co. See Unilever Corp.

Leviton, Richard. See Soyfoods Association of North America 
(SANA)

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li 
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born 
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la 
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris, and China). 446, 491, 518, 528, 567, 568, 570, 
571, 572, 573, 574, 578, 580, 582, 587, 606, 615, 618, 619, 625, 
626, 627, 628, 629, 638, 642, 643, 644, 651, 653, 656, 657, 658, 
661, 663, 667, 668, 671, 672, 673, 674, 675, 677, 678, 680, 681, 
682, 683, 684, 688, 692, 693, 694, 695, 696, 697, 702, 704, 707, 
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708, 710, 711, 712, 713, 714, 715, 717, 721, 727, 733, 734, 747, 
748, 751, 766, 777, 781, 783, 785, 787, 796, 798, 803, 804, 811, 
813, 814, 815, 816, 818, 824, 825, 837, 875, 888, 894, 904, 939, 
943, 944, 957, 960, 981, 1000, 1001, 1017, 1025, 1030, 1051, 1066, 
1139, 1215, 1319, 1320, 1321, 1322, 1324, 1334, 1377, 1378, 1404, 
1419, 1457, 1531, 1659, 1668, 1703, 1725, 1729, 1755, 1756, 1767, 
1773, 1775, 1780, 1788, 1793, 1878, 1879, 1889, 1906, 1913, 1961, 
2001, 2040, 2041, 2075, 2209, 2374, 2377, 2385, 2392, 2393, 2396, 
2440, 2460, 2562, 2752, 2767, 2795, 2829, 3034, 3155, 3183, 3239, 
3252, 3308, 3346, 3347, 3367, 3368, 3369, 3370, 3373, 3388, 3398, 
3399, 3403

Libraries with a Signifi cant Interest in Soy. 2171, 2405, 2859, 3149, 
3401

Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany). 
3017, 3244, 3292, 3359, 3374

Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by 
Arran and Ratana Stephens. 2258, 2268

Lighting by burning soy oil. See Illumination or Lighting by 
Burning Soy Oil in Wicked Oil Lamps Like Kerosene

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as 
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfi eld, 
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985. 
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000. 
2483

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus 
lunatus. Also called Butter Bean. 44, 469, 844, 1934, 2360

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and 
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of 
Paris, France, since 1989. Owned by the Hain-Celestial Group since 
10 Dec. 2001. 1941, 2252, 2268, 2351, 2370, 2382, 2400, 2428, 
2429, 2433, 2447, 2476, 2510, 2511, 2514, 2527, 2535, 2541, 2546, 
2548, 2560, 2602, 2603, 2714, 2744, 2766, 2773, 2793, 2800, 2853, 
2855, 2870, 2871, 2876, 2901, 2902, 2903, 2904, 2917, 2918, 2922, 
2926, 2932, 2938, 2943, 2972, 2974, 3013, 3042, 3044, 3045, 3049, 
3086, 3195, 3201, 3202, 3205, 3209, 3246, 3263, 3292, 3340, 3362, 
3396

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid 
Content of Soybeans and Soybean Products. 2590, 2740

Linolenic Acid and Linolenate Content of Soybeans and Soybean 
Products. See also Omega-3 Fatty Acids. 931, 1874, 2590, 2740, 
3177

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil. 655, 658, 781, 826, 851, 
1069, 1118, 1176, 1215, 1414

Linseed Oil, Linseed Cake / Meal, Lintseed, or the Flax / Flaxseed 
Plant (Linum usitatissimum L.). 56, 69, 111, 112, 123, 132, 162, 
219, 246, 288, 330, 400, 410, 416, 485, 495, 513, 546, 555, 569, 
580, 585, 587, 593, 605, 614, 620, 622, 635, 640, 655, 662, 664, 

684, 703, 718, 735, 756, 772, 777, 781, 791, 792, 810, 822, 839, 
841, 845, 851, 881, 886, 890, 895, 926, 931, 934, 952, 962, 973, 
976, 987, 989, 990, 994, 997, 998, 999, 1008, 1111, 1118, 1163, 
1172, 1176, 1296, 1316, 1456, 1537, 1852, 1874, 1884, 1919, 1930, 
1945, 1951, 1969, 1999, 2073, 2424, 2462, 2672

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), 
or Soybean Products (Including Soy Oil). 115, 160, 163, 217, 244, 
291, 306, 314, 321, 341, 360, 370, 386, 418, 440, 448, 549, 559, 
567, 580, 584, 604, 638, 658, 677, 694, 702, 742, 762, 830, 868, 
1050, 1108, 1149, 1202, 1205, 1678, 1740, 2771

Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin) 
on Blood Lipids (Especially Cholesterol). 2238, 2590, 2697

Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and 
Linolenate

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Lists and Descriptions (Offi cial and / or Extensive) of Early U.S. 
Soybean Varieties with Their P.I. Numbers and Synonyms. 630, 
981, 1026, 1250, 1307, 2279

Llama Toucan & Crow. See Stow Mills, Inc.

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990. 1642, 2024, 2033, 2320, 2876, 2908, 2923, 3126, 3246, 
3400

Loma Linda University (Loma Linda, California). Including Loma 
Linda Hospital (Formerly named Loma Linda Sanitarium and 
College of Medical Evangelists). 2024

Los Angeles–City and County–Work with Soyfoods, Natural / 
Health Foods, and / or Vegetarianism. 612, 920, 927, 1009, 1681, 
1882, 1893, 1954, 1980, 1983, 2012, 2029, 2068, 2093, 2102, 2834, 
2876, 3167, 3212, 3252, 3284, 3399, 3400

Low cost extrusion cookers. See Extruders and Extrusion Cooking: 
Low Cost Extrusion Cookers (LECs)

Low-cost extrusion cookers. See Extruders and Extrusion Cooking, 
Low Cost

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil. 826, 886, 1060, 
1069, 1176, 1552

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973. 
Acquired Oct. 2000 by Degussa of Germany. 2418, 2441, 2490, 
2556, 2684, 2998, 3052

Lucerne / lucern. See Alfalfa or Lucerne
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Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus 
albus, L. angustifolius, L. luteus, L. mutabilis). 111, 112, 154, 155, 
208, 246, 289, 298, 304, 308, 311, 403, 450, 470, 495, 513, 603, 
726, 759, 814, 839, 931, 3296, 3297

Lust, Benedict (1872-1945), Louise Stroebel Lust (1868-1925; 
his wife) and Louis Lust. Pioneers in Naturopathy in the United 
States (New York City; “Yungborn,” Butler, New Jersey; Tangerine, 
Florida). 3294

Lysinoalanine (LAL)–An Unusual, Toxic Amino Acid Created by 
Severe Alkali Processing of Food Proteins (As in Spun Protein 
Fibers). 3177

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid). 
1180, 1380, 3141

Macao / Macau. See Asia, East–Macao / Macau (Portuguese 
Colony)

Machinery (Agricultural), Implements, Equipment, and 
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers, 
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See 
also: Combines and Tractors. 588, 630, 721, 922, 1026, 1089, 1118, 
1557, 1733, 1742, 1796, 1854, 2500, 3077

Macrobiotic Cookbooks. 1946, 1947, 1954, 1980, 2012, 2021, 
2029, 2068, 2102, 2254, 2343, 2360, 2381, 2434, 2447, 2464, 2527, 
2642, 3040, 3124, 3285, 3330

Macrobiotics–Criticisms of its Dietary Philosophy and Practice. 
2083, 2510

Macrobiotics. See Aihara, Herman and Cornellia–Their Life and 
Work, Kushi, Michio and Aveline–Their Life and Work, Muramoto, 
Noboru–His Life and Work, Ohsawa, George and Lima

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara. 1917, 1923, 1937, 1941, 1946, 1947, 
1953, 1954, 1972, 1978, 1980, 2011, 2012, 2015, 2021, 2028, 2029, 
2068, 2083, 2102, 2115, 2147, 2172, 2224, 2238, 2252, 2253, 2254, 
2268, 2305, 2343, 2351, 2356, 2360, 2370, 2381, 2382, 2400, 2428, 
2429, 2433, 2434, 2435, 2447, 2464, 2468, 2476, 2478, 2484, 2510, 
2514, 2527, 2535, 2541, 2548, 2560, 2602, 2603, 2617, 2641, 2642, 
2650, 2714, 2744, 2766, 2771, 2778, 2800, 2821, 2831, 2846, 2852, 
2853, 2855, 2860, 2862, 2867, 2871, 2876, 2901, 2902, 2903, 2904, 
2917, 2922, 2926, 2932, 2938, 2944, 2972, 2999, 3013, 3040, 3042, 
3044, 3045, 3049, 3086, 3099, 3109, 3124, 3134, 3138, 3196, 3201, 
3202, 3205, 3209, 3223, 3224, 3246, 3285, 3292, 3330, 3396

Mad-cow disease (BSE). See Vegetarianism–Transmissible 
Spongiform Encephalopathies (Transmissible Brain Diseases)

Madison Foods and Madison College (Madison, Tennessee). 
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was 
Acquired by Worthington Foods in Aug. 1964. 1830, 3398, 3400

Maggi (Kempthal / Kemptal, Switzerland). 814, 2401, 3310

Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc. 
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota, 
from 1978 to March 1989. 2740

Maize. See Corn / Maize

Malnutrition, hunger, famine, and food shortages. See Hunger, 
Malnutrition, Famine, Food Shortages, and Mortality

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Manchu soybean variety. See Soybean Varieties USA–Manchu

Manchuria–Trade (Imports or Exports) of Soybeans, Soy Oil, and 
/ or Soybean Meal–Statistics. See also Trade (International). 597, 
620, 647, 654

Manchuria. See Asia, East–Manchuria

Manna Foods, Inc. (Scarborough, Ontario, Canada). 2268

Manna Natural Foods (Amsterdam, The Netherlands). Named 
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by 
Akwarius Almere in 1987. 2433, 2439, 2484, 2511, 2513, 2535, 
2560, 2562, 2853, 2855, 2974, 3044

Map / Maps. 601, 721, 791, 841, 1314, 1457, 1688, 1740, 1817, 
1968, 2043, 2115, 2328, 2354, 2362, 2386, 2413, 2550, 2595, 2629, 
2670, 2830, 3195

Maple Leaf Foods. See CanAmera Foods (Hamilton, Ontario, 
Canada)

Margarine–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 485, 772, 1919, 1920, 2489, 3173, 3174

Margarine Made with Soy Oil. 648, 658, 772, 777, 783, 826, 886, 
904, 912, 915, 960, 1001, 1118, 1412, 1730, 1826, 2094, 2421, 
2670, 3218, 3227, 3288

Margarine Made without Soy Oil. 330, 392, 400, 427, 470, 485, 
499, 701, 931, 972

Margarine. 794, 795, 805, 812, 841, 876, 981, 1018, 1074, 1081, 
1143, 1163, 1176, 1215, 1362, 1364, 1414, 1614, 1647, 1684, 1801, 
1805, 1852, 1874, 1918, 1919, 1920, 1949, 1976, 2025, 2065, 2066, 
2067, 2069, 2070, 2071, 2087, 2214, 2251, 2362, 2441, 2469, 2474, 
2486, 2489, 2514, 2669, 2672, 2673, 2733, 2734, 2773, 2830, 2854, 
3010, 3061, 3173, 3174

Market statistics on soybean production. See Soybean Production 
and Trade–Industry and Market Statistics,

Market statistics. See the specifi c product concerned, e.g. Tofu 
Industry and Market Statistics
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Market studies. See Industry and Market Analyses

Marketing–Soyfoods and Soyfood Products. 2034, 2295, 2701, 
2910

Marketing Association, Soybean. See Soybean Marketing 
Association (1929-1932)

Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models). 
781, 1074, 1085, 1121, 1284, 1312, 1381, 1457, 1572, 1771, 1798, 
1885, 1914, 1915, 1926, 1952, 1968, 1991, 2005, 2014, 2017, 2060, 
2095, 2146, 2171, 2213, 2231, 2260, 2277, 2289, 2302, 2323, 2324, 
2362, 2369, 2379, 2399, 2416, 2461, 2573, 2671, 2702, 2726, 2740, 
2764, 2786, 2798, 2824, 3063, 3064, 3066, 3130, 3141, 3227

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing 
of

Markets and Crop Estimates, Bureau of. See United States 
Department of Agriculture (USDA)–Bureau of Agricultural 
Economics

Marshall Islands. See Oceania–Marshall Islands

Marusan-Ai. See Soymilk Companies (Asia)

Massachusetts. See United States–States–Massachusetts

Maturity groups. See Soybean–Physiology and Biochemistry–
Maturity Groups

Mauritius. See Africa–Mauritius (Ile Maurice)

McCay, Clive M. and Jeanette (Cornell Univ.). 1891, 2177, 2178, 
2490, 2949, 2969, 3252

Meal or cake, soybean. See Soybean Meal

Meals for Millions Foundation (Los Angeles, California), Multi-
Purpose Food (MPF), and Freedom from Hunger. 1677, 1681, 1822, 
1893, 1960, 1983, 2516, 2949, 2969

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and 
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls). 484, 1036, 
2147, 2376, 2433, 2437, 2514, 2698, 3330, 3400

Meat Alternatives (Traditional Asian)–Made from Yuba (Such as 
Buddha’s Chicken, Buddha’s Ham, or Buddha’s Duck). 3330

Meat Alternatives–Beef Alternatives, Including Meatless Beef 
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince, 
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also 
Meatless Burgers. 2450, 2880, 2965, 3120, 3176, 3248

Meat Alternatives–Commercial Products (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 
2584, 2639, 2682, 2722, 2778

Meat Alternatives–Documents About (Meatlike Meatless Meat, 

Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 
1754, 2082, 2201, 2247, 2310, 2450, 2464, 2648, 2660, 2715, 2842, 
2858, 2862, 2923

Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders. 406, 696, 737, 814, 1978, 2086, 2201, 
2263, 2278, 2367, 2437, 2628, 2656, 2662, 2663, 2664, 2919

Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian 
Jin or Mienchin / Mien Chin). 1978

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region. 2932, 3141

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 2837, 2908, 3164

Meat Alternatives–Kesp (Based on Spun Soy Protein Fibers). See 
Also Meat Extenders. 2300

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages. 656, 696, 
804, 943, 944, 957, 1030, 1278, 1967, 2248, 3330

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders. 2376, 2389, 2433, 2437, 2448, 2464, 2470, 2495, 2503, 
2512, 2514, 2538, 2542, 2546, 2589, 2615, 2640, 2641, 2666, 2667, 
2676, 2744, 2747, 2748, 2761, 2777, 2782, 2783, 2785, 2801, 2812, 
2827, 2834, 2837, 2841, 2857, 2862, 2867, 2906, 2914, 2932, 2935, 
2950, 2954, 2974, 2979, 3061, 3127, 3129, 3138, 3141, 3147, 3159, 
3179, 3180, 3246, 3292, 3300, 3307, 3317, 3330, 3333, 3400

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related 
Poultry Products. See also Meatless Turkey. 2908, 3330

Meat Alternatives–Meatless Cutlets. 2658

Meat Alternatives–Meatless Fish, Shellfi sh, and Other Seafood-like 
Products. 2979, 3057, 3330

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.). 
See Also Meat Extenders. 656, 702, 721, 804, 2448, 2652, 2747, 
2762, 2784, 2833, 2834, 2837, 2841, 2847, 2863, 2908, 2914, 2950, 
2954, 2956, 2959, 3057, 3061, 3071, 3164, 3256, 3330, 3333

Meat Alternatives–Meatless Turkey. 2448

Meat Alternatives–Quorn (Based on Mycoprotein). See Also Meat 
Extenders. 3292

Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various 
Languages. 331, 1278, 3228

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such). 218, 223, 300, 656, 1060, 1699, 1750, 2201, 
2202, 2295, 2315, 2748, 2803, 2858, 3057

Meat alternatives companies. See Turtle Island Foods, Inc. (Hood 



HISTORY OF SOY IN FRANCE   1160

© Copyright Soyinfo Center 2015

River, Oregon. Maker of Tofurky and Tempeh)

Meat alternatives makers. See Tivall (Tivol)

Media, Popular Articles on Soyfoods in Europe, or Related to 
Europeans in Asia. 654, 2381, 2382, 2389, 2434, 2450, 2548, 2566, 
2648, 2652, 2653, 2918

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia. 806, 1069, 1681, 1893, 2083, 
2252, 2332, 2356, 2389

Medical / Medicinal-Therapeutic Uses / Aspects (General). 325, 
389, 412, 520, 522, 538, 1033, 1580, 1794, 1800, 1888, 2039, 2265, 
2471, 2472, 2486, 2534, 2998, 3316

Medical aspects of soybeans. See Diabetes and Diabetic Diets, 
Menopause–Relief of Its Unpleasant Symptoms, Osteoporosis, 
Bone and Skeletal Health

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical 
Aspects

Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless 
Doctors, Herbal Therapy, Holistic / Wholistic Medicine, 
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy, 
Preventive / Preventative Medicine,. 530, 1882, 2021, 2028, 2258

Medicine–History. 530, 2177, 2178

Medicine, Chinese Traditional. See Chinese Medicine

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara

Membrane Technology Processes–Microfi ltration (MF), 
Ultrafi ltration (UF, including Diafi ltration), Reverse Osmosis 
(RO–also known as hyperfi ltration, HF), Electrodialysis (ED), and 
Nanofi ltration (NF). 2299, 2737, 2773, 2840, 2874, 2875, 2881, 
2914, 2932, 2933, 2936, 2959

Menopause–Relief of Its Unpleasant Symptoms, Such as “Hot 
Flashes” and “Night Sweats”. 3128, 3192, 3229

Mesoamerica. See Latin America–Central America

Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters, 
Inc., Port Townsend, Washington state). World’s leading expert on 
soy nutrition. 3192, 3278, 3298, 3314

Mexican-style recipes, soyfoods used in. See Latin America, Central 
America–Mexico

Mexico and Central America, soyfoods movement in. See Soyfoods 
Movement in Mexico and Central America

Mexico. See Latin America, Central America–Mexico

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia. 541, 
676, 778, 784, 791, 806, 893, 1689, 1869, 1931, 2394, 3252

Michigan. See United States–States–Michigan

MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly 
Nichii Co. and MYCAL Corp. 2996, 3019

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbial Proteins (Non-Photosynthetic Single-Cell Proteins, 
Including Fungi [Mycoproteins such as Quorn], Yeast, and 
Bacteria). 3052

Microbiology and Bacteriology–History of Early Discoveries. 3122

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

Micronesia, Federated States of. See Oceania–Micronesia

Microscopic analysis and microscopy. See Soybean–Morphology, 
Structure, and Anatomy of the Plant and Its Seeds as Determined by 
Microscopy or Microscopic Examination

Middle America. See Latin America–Central America; and Latin 
America–Caribbean or West Indies, Latin America, Central 
America, and Latin America, Caribbean or West Indies

Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland). 
2513, 2562, 2564, 2746, 2932, 2974

Miles Laboratories. See Worthington Foods, Inc. (Worthington, 
Ohio)

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts, 
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews, 
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts, 
Pumpkin Seeds, Sunfl ower Seeds, Walnuts, etc. See also: Almond 
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame 
Milk. 579, 793, 812, 814, 816, 920, 935, 1001, 1018, 1058, 1693, 
1954, 1980, 2012, 3334, 3381, 3384

Milk, almond. See Almond Milk and Cream. Also–Almonds Used 
to Flavor Soymilk, Rice Milk, etc.

Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, peanut. See Peanut Milk

Milk, rice. See Rice Milk (Non-Dairy)

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio). 2024, 2541, 2766, 3330, 3398, 
3400

Minerals (General). 173, 321, 367, 624, 694, 721, 903, 981, 1040, 
1390, 1756, 2703

Minerals. See Calcium Availability, Absorption, and Content of Soy
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Mink, Foxes and Other Fur-Bearing Animals Fed Soybeans, 
Soybean Cake or Meal, or Soy Protein Products as Feed to Make 
Fur. 3222

Minnesota. See United States–States–Minnesota

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinese-
style Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau 
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesian-
style Miso (Soybean Chiang, or Jiang [pinyin]). 8, 11, 16, 17, 22, 
41, 49, 50, 61, 67, 119, 120, 121, 126, 130, 143, 159, 168, 169, 184, 
185, 187, 195, 208, 219, 249, 251, 263, 268, 273, 290, 291, 305, 
308, 325, 332, 333, 355, 367, 374, 379, 383, 385, 386, 405, 414, 
421, 428, 434, 436, 457, 459, 524, 538, 541, 544, 557, 560, 561, 
599, 626, 630, 638, 687, 693, 700, 711, 742, 757, 758, 760, 777, 
791, 792, 794, 795, 806, 814, 815, 816, 887, 888, 972, 976, 981, 
995, 996, 1022, 1033, 1036, 1107, 1119, 1215, 1219, 1239, 1248, 
1252, 1275, 1319, 1383, 1398, 1498, 1556, 1640, 1659, 1667, 1671, 
1795, 1799, 1870, 1888, 1917, 1923, 1937, 1939, 1941, 1946, 1947, 
1953, 1954, 1979, 1980, 1997, 2011, 2012, 2015, 2021, 2029, 2033, 
2038, 2052, 2053, 2068, 2072, 2083, 2099, 2102, 2147, 2172, 2212, 
2232, 2242, 2252, 2253, 2254, 2258, 2268, 2287, 2343, 2351, 2356, 
2360, 2361, 2370, 2371, 2376, 2381, 2382, 2389, 2395, 2400, 2407, 
2420, 2422, 2429, 2433, 2437, 2447, 2468, 2470, 2473, 2476, 2483, 
2484, 2504, 2506, 2507, 2510, 2512, 2520, 2527, 2548, 2558, 2580, 
2586, 2601, 2602, 2603, 2623, 2625, 2628, 2642, 2643, 2649, 2650, 
2698, 2713, 2714, 2732, 2756, 2800, 2853, 2855, 2860, 2878, 2881, 
2901, 2902, 2903, 2904, 2944, 2999, 3010, 3044, 3045, 3049, 3085, 
3086, 3099, 3124, 3126, 3136, 3190, 3195, 3201, 3202, 3203, 3205, 
3227, 3249, 3250, 3255, 3260, 3263, 3267, 3302, 3330, 3340, 3372, 
3391

Miso–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 11, 16, 524, 1036, 1946, 1947, 1997, 2254

Miso–Imports, Exports, International Trade. 976, 2253, 2254, 2420, 
2510, 2548, 2649, 2713, 2855, 2999, 3099, 3250

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented 
Soybean Paste

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 601, 814, 1870, 2407, 2422, 2437, 2483, 
2558, 3044, 3126, 3201, 3250

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1941, 2254, 2351, 2400, 2437, 2476, 2714, 
3126, 3250

Miso Production–How to Make Miso on a Commercial Scale. 2254

Miso Soup–Mainly Japanese. 22, 120, 254, 544, 1954, 1980, 2012, 
2015, 2102, 2146, 2147, 2360, 2376, 2473, 3196, 3249

Miso companies (USA). See American Miso Co. (Rutherfordton, 
North Carolina), Miyako Oriental Foods (Baldwin Park, 
California), South River Miso Co. (Conway, Massachusetts)

Miso products companies (USA). See Wizard’s Cauldron, Ltd. 
(Cedar Grove, North Carolina)

Miso, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand. 2254

Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat 
Miso, Etc.). 2254

Miso, Used as an Ingredient in Commercial Products. 2537, 3157

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented 
Soybean Paste

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented 
Soybean Paste

Missouri. See United States–States–Missouri

Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan). 
2253, 2713, 2855, 2944, 2999, 3044, 3045, 3099, 3109

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co., 
founded 1876). 557, 587, 597, 1248

Miyako Oriental Foods (Baldwin Park, California). 3255, 3260

Mizono family. See Azumaya, Inc. (San Francisco, California)

Mochi. See Rice-Based Foods–Mochi

Molasses, soy. See Soy Molasses or Soy Solubles

Moldavia. See Europe, Eastern–Moldova

Monosodium glutamate. See MSG

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed 
International subsidiary. Acquired Jacob Hartz Seed Co. in April 
1983. Acquired Asgrow in April Feb. 1997. Merged with Pharmacia 
& Upjohn on 31 March 2000 and was renamed Pharmacia Corp. 
2306, 2876, 3122, 3192, 3206, 3213, 3246, 3307, 3365

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan). 2553, 2586, 2676, 3126, 3192, 3400

Morphology, soybean. See Soybean–Morphology, Structure, 
Anatomy, Soybean–Morphology, Structure, and Anatomy

Morrill Act. See Land-Grant Colleges and Universities, and Their 
Origin with the Land

Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse 
Expedition to East Asia (1929-1931)

Morse, William Joseph (1884-1959, USDA Soybean Expert). 630, 
631, 676, 791, 792, 844, 875, 883, 885, 888, 934, 981, 984, 985, 
986, 988, 1017, 1025, 1026, 1062, 1107, 1250, 1297, 1307, 1340, 
1689, 1723, 1830, 1866, 1869, 1870, 1871, 2257, 2279, 2394, 3252, 
3301

Motion Pictures or References to Motion Pictures. Also called 
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Movies, Films, or Documentaries. 1922

Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled

Movies or fi lms. See Motion Pictures

Mull-Soy. See Borden Inc.

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata 
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese 
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah. 
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo / 
hidjau. German–Buschbohne. French–Haricot Mungo. 10, 95, 168, 
301, 469, 496, 503, 542, 557, 574, 587, 763, 764, 773, 843, 934, 
943, 944, 957, 1556, 1882, 2210, 2512, 2527, 2583, 2743, 2892, 
2961, 3105, 3317, 3381

Muramoto, Noboru–His Life and Work with Macrobiotics, 
Organizations He Founded, and Commercial Products He Made or 
Inspired. 2147, 2510, 2602

Mushroom ketchup. See Ketchup, Mushroom (Mushroom Ketchup, 
Western-Style)

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka, 
Japan). 2253, 2268, 2510, 2602, 2855

Mycoprotein used in meal alternatives. See Meat Alternatives–
Quorn (Based on Mycoprotein)

Mycorrhiza. See Soybean–Physiology–Mycorrhiza / Mycorrhizal 
Relations

Myths of soybean history–debunking / dispelling. See History of the 
Soybean–Myths and Early Errors Concerning Its History

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990. 2437, 2448, 2676, 2837, 3108, 3246, 
3400

National Biodiesel Board (NBB). Formerly named National Soy 
Fuels Advisory Committee (NSFAC) (May 1992–Dec. 1992) and 
National SoyDiesel Development Board (NSDB) (Dec. 1992–Sept. 
1994). See also Soy Diesel Fuel, SoyDiesel, or Biodiesel. 3153, 
3284

National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois). Named Northern Regional 
Research Laboratory prior to July 1976. Named Northern Regional 
Research Center prior to 28 Dec. 1991. 1720, 1975, 2025, 2026, 
2394, 2949, 2969, 3057, 3112, 3296

National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken, 
Japan). 1979

National Oilseed Processors Assoc. (NOPA) (National Soybean 
Oil Manufacturers Association from May 1930 to 1935; National 
Soybean Processors Assoc. [NSPA] from June 1936 to Aug. 1989. 
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya 

Food Research Council [1936+], and Soybean Nutritional Research 
Council [1937+]). 1873, 1942, 2670, 3130

National SoyDiesel Development Board or National Soy Fuels 
Advisory Committee. See National Biodiesel Board

Natto (Whole Soybeans Fermented with Bacillus natto). 120, 121, 
399, 405, 520, 522, 557, 587, 610, 658, 687, 693, 707, 721, 757, 
777, 791, 792, 806, 814, 815, 816, 826, 943, 944, 981, 995, 996, 
1033, 1036, 1060, 1107, 1185, 1219, 1248, 1252, 1319, 1333, 1383, 
1398, 1498, 1556, 1640, 1659, 1671, 1770, 1795, 1799, 1888, 1934, 
1939, 2033, 2072, 2254, 2360, 2361, 2371, 2381, 2395, 2407, 2433, 
2437, 2470, 2484, 2520, 2558, 2598, 2613, 2623, 2628, 2643, 2778, 
2831, 2862, 2882, 2986, 3045, 3126, 3159, 3203, 3247, 3330, 3381, 
3391

Natto–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 522, 610, 707, 995, 996, 2598, 3330

Natto–Soybean Dawadawa (From West Africa). Also called Dawa-
dawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala / 
Soumbara / Sumbala, or Tonou. 1770, 1934, 2072, 2598, 2613, 
2986, 3159, 3247

Natto Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 2558, 3126

Natto Production–How to Make Natto on a Commercial Scale. 405

Natto from Nepal. See Kinema

Natto from Thailand. See Thua-nao

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from 
Japan

Natural / Health Foods Industry and Market–Statistics, Trends, and 
Analyses. 2677

Natural Foods Distributors and Master Distributors (Canada). See 
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada), Manna Foods, Inc. (Scarborough, Ontario, 
Canada)

Natural Foods Distributors and Master Distributors (USA). See 
Arrowhead Mills (Hereford, Deaf Smith County, Texas), Ceres 
(Colorado Springs, Colorado), Cornucopia Natural Foods, Eden 
Foods, Inc. (Clinton, Michigan). Founded 4 Nov. 1969, Erewhon 
(Boston, Massachusetts), Erewhon–Los Angeles / West, Essene 
Traditional Foods (Philadelphia, Pennsylvania), Great Eastern Sun 
and Macrobiotic Wholesale Co. (North Carolina), Infi nity Food 
Co. Renamed Infi nity Company by 1973 (New York City), Janus 
Natural Foods (Seattle, Washington), Stow Mills, Inc. (Brattleboro, 
Vermont) Lama Trading Co., Tree of Life (St. Augustine, Florida), 
United Natural Foods, Inc. (UNFI), Well (The), Pure & Simple, 
and New Age Distributing Co. (San Jose, California), Wessanen, 
Westbrae Natural Foods, Inc. (Berkeley, California)



HISTORY OF SOY IN FRANCE   1163

© Copyright Soyinfo Center 2015

Natural Foods Exporter and Distributor (Japan). See Mitoku 
(Tokyo, Japan)

Natural Foods Exporters and Distributors (Japan). See Muso 
Shokuhin (Osaka, Japan)

Natural Foods Movement and Industry in the United States (Started 
in the Mid-1950s). 920, 1917, 1937, 1946, 1947, 2011, 2068, 2083, 
2102, 2165, 2268, 2448, 2510, 2517, 2564, 2602, 2676, 2719, 2744, 
2745, 2747, 2908, 2934, 2999, 3013, 3330, 3397

Naturopathy pioneers. See Lust, Benedict (1872-1947)

Nauru. See Oceania

Near East. See Asia, Middle East

Near Infrared Refl ectance (NIR) or Transmittance (NIT) Analysis. 
See Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) Anlysis and 
Spectrophotometry

Nematodes–Disease Control (Nematodes). Early Called Eelworms 
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or 
Root-Gall. 630, 981, 1026, 1194, 2106, 2430, 2825, 3213

Neonotonia wightii (Also called Rhodesian Kudzu Vine, Perennial 
Soybean, or Soja perene / Soya Perenne; Formerly Glycine javanica
or Glycine wightii). 2257

Nestlé (Nestle–The World’s Biggest Food Group). 988, 1248, 2396, 
2401, 2541, 2556, 2586, 2766, 2881, 3052, 3310

Netherlands. See Europe, Western–Netherlands

New Caledonia (French Territory of). See Oceania–Pacifi c Ocean 
Islands that are Part of France–Territory of New Caledonia and 
Dependencies

New England Soy Dairy. See Tomsun Foods, Inc.

New Uses Movement (USA, starting 1987)–Industrial Uses of 
Soybeans. Successor to the Farm Chemurgic Movement (1930s 
to 1950s). And Value-Added Industrial Applications. See also: 
Research & Development Centers–USDA-ARS National Center for 
Agricultural Utilization Research (Peoria, Illinois). 2740

New York State Agric. Experiment Station (Geneva, NY). See 
Cornell University (Ithaca, New York)

New York. See United States–States–New York

New Zealand. See Oceania–New Zealand

Nichii Company. See Whole Dry Soybean Flakes

Nigeria. See Africa–Nigeria

Nisshin Oil Mills, Ltd. (Tokyo, Japan). 1018, 1283, 1380, 2553

Nitragin Inoculant and The Nitragin Company. 815, 1416

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria. 350, 352, 360, 370, 405, 408, 415, 417, 428, 
439, 467, 474, 475, 476, 541, 564, 577, 598, 600, 602, 611, 662, 
692, 721, 781, 797, 815, 825, 844, 868, 883, 887, 914, 919, 943, 
944, 981, 1026, 1046, 1060, 1091, 1132, 1135, 1160, 1185, 1187, 
1190, 1193, 1204, 1215, 1217, 1219, 1248, 1249, 1260, 1282, 1285, 
1298, 1307, 1331, 1340, 1368, 1371, 1373, 1382, 1383, 1400, 1416, 
1420, 1440, 1442, 1450, 1457, 1484, 1485, 1505, 1555, 1557, 1560, 
1561, 1563, 1567, 1578, 1579, 1584, 1585, 1591, 1631, 1652, 1667, 
1673, 1740, 1768, 1770, 1775, 1782, 1862, 1881, 1912, 2043, 2047, 
2048, 2059, 2081, 2090, 2112, 2169, 2219, 2220, 2236, 2266, 2321, 
2322, 2346, 2359, 2388, 2394, 2408, 2412, 2430, 2431, 2432, 2467, 
2518, 2519, 2550, 2575, 2581, 2582, 2595, 2612, 2628, 2631, 2825, 
2952, 2958, 2990, 3026, 3033

Nitrogen Fixing Cultures / Inoculants (Commercial and 
Noncommercial from government), of Rhizobium Bacteria for 
Soybeans (Culture / Inoculant / Inoculum / Inocula). 815, 1416, 
1440, 1442, 1450, 1485, 1563, 1782, 2321, 2467, 2581, 2595

Noble Bean (Ontario, Canada). Founded by Susan and Allan Brown 
in June 1980. 3204

Noblee & Thoerl GmbH (Hamburg, Germany). 814, 815, 1017, 
1121, 1130, 1144, 1381

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

Nomenclature of Soybean Varieties–Standardization of and 
Confusion Concerning Names. 630, 981, 1026, 1250, 1307, 2279

Non-Dairy milks. See Rice Milk, Almond Milk, Coconut Milk, 
Sesame Milk, etc

Non-dairy products (so-called) made from casein or caseinates. See 
Casein or Caseinates–Problems in So-Called Non-Dairy Products

Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and 
Creams Made from Nuts, Grains, Seeds, or Legumes

Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN 
Industries, Inc., California)

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

Northeast India. See Asia, South–India, Northeast / North-East. The 
Contiguous Seven Sister States and Sikkim

Northern Regional Research Center (NRRC) (Peoria, Illinois). See 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS)

Northern Soy, Inc. (Rochester, New York). 2437, 2525, 2866, 3017
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Northrup King Co. A subsidiary of Sandoz (1995), then Novartis 
(1996), then Syngenta (2001). 3213

Novartis, Including Novartis Seeds. Novartis was formed in March 
1996 by the Merger of Sandoz AG and Ciba-Geigy (both based in 
Basel, Switzerland). 3213

Nuclear Power, Weapons, War, Fallout, or Radioactivity Worldwide. 
2370, 2416, 2510, 3245

Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds, 
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts, 
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias, 
Pine Nuts, Pistachios, Pumpkin Seeds, Sunfl ower Seeds, Walnuts, 
etc. See also: Almond Butter (from 1373), Peanut Butter (from 
1896), Sesame Butter, Soynut Butter. 513, 816, 834, 2253, 3294

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made 
from Nuts

Nutraceuticals. See Functional Foods or Nutraceuticals

Nutrisoya, Inc. (Quebec). 3185

Nutrition (General). 315, 316, 317, 341, 379, 391, 405, 436, 514, 
521, 785, 820, 828, 1080, 1153, 1217, 1248, 1249, 1481, 1533, 
1544, 1575, 1649, 1678, 1694, 1704, 1722, 1753, 1816, 1838, 1855, 
1934, 1983, 2010, 2044, 2229, 2254, 2262, 2283, 2335, 2586, 2601, 
2643, 2687, 2788, 2850, 2868, 2878, 2930, 2956, 3015, 3105, 3124, 
3139, 3142, 3177, 3235, 3237, 3242, 3298, 3304, 3314, 3330, 3356, 
3372

Nutrition–Acid-Base Balance in Diet and Health, or Individual 
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and Base-
Forming Elements in Foods. 1036, 1928

Nutrition–Biologically Active Phytochemicals–Allergens, Allergy 
/ Allergies, and Allergic Reactions Caused (or Remedied) by 
Soybeans, Soyfoods, Peanuts, or Animal Milks. 305, 2787, 3102, 
3177, 3222

Nutrition–Biologically active phytochemicals. See Phytic Acid, 
Phytates, and Phytin, Reproductive / Fertility Problems, Saponins, 
Trypsin / Protease Inhibitors

Nutrition–Biologically active substances. See Antinutritional 
Factors (General), Antivitamin Activity and Antivitamins, 
Goitrogens and Thyroid Function, Hemagglutinins (Lectins or 
Soyin)

Nutrition–Carbohydrates. See Oligosaccharides, Starch

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or 
Steroid Hormones

Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese 
Medicine, Traditional

Nutrition–Medical Aspects. See Cancer Preventing Substances in 

Soy, Cardiovascular Disease, Especially Heart Disease and Stroke, 
Diabetes and Diabetic Diets, Medical / Medicinal-Therapeutic 
Uses / Aspects (General), Menopause–Relief of Its Unpleasant 
Symptoms, Osteoporosis, Bone and Skeletal Health

Nutrition–Minerals. See Calcium Availability, Absorption, and 
Content of Soy

Nutrition–Protein–Early and basic research. See Protein–Early and 
Basic Research

Nutrition–Protein. See Amino Acids and Amino Acid Composition 
and Content

Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with 
Soy

Nutrition et Nature (Revel near Toulouse, France). Founded in June 
1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. of 
Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011. 2396, 2433, 
2438, 2439, 2440, 2484, 2495, 2503, 2512, 2513, 2525, 2535, 2542, 
2543, 2546, 2556, 2559, 2560, 2562, 2589, 2615, 2638, 2666, 2667, 
2673, 2680, 2707, 2709, 2714, 2715, 2716, 2717, 2729, 2743, 2746, 
2779, 2784, 2800, 2801, 2812, 2827, 2833, 2834, 2836, 2837, 2838, 
2839, 2840, 2841, 2842, 2847, 2848, 2849, 2867, 2868, 2870, 2871, 
2873, 2905, 2906, 2914, 2915, 2920, 2931, 2933, 2935, 2938, 2952, 
2953, 2966, 2970, 2972, 2974, 2976, 2977, 3014, 3015, 3041, 3053, 
3126, 3127, 3147, 3160, 3161, 3163, 3164, 3171, 3176, 3191, 3192, 
3193, 3218, 3226, 3246, 3256, 3291, 3300, 3332, 3333, 3339, 3350, 
3361, 3363, 3371, 3375, 3376, 3377, 3380, 3395

Nutrition, human, USDA bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Nutrition. See Carbohydrates (General). See also Starch, Dietary 
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Carbohydrates–Effects of Dietary Carbohydrates 
(Especially Fiber and Saponins) on Blood Lipids (Especially 
Cholesterol), Chemical / Nutritional Composition or Analysis, 
Concerns about the Safety, Toxicity, or Health Benefi ts of Soy in 
Human Diets, Diet and Cancer. See also–Vegetarian Diets–Medical 
Aspects–Cancer, Flatulence or Intestinal Gas, Functional Foods 
or Nutraceuticals, Human Nutrition–Clinical Trials, Intestinal 
Flora / Bacteria, Isofl avone or Phytoestrogen Content of Soyfoods, 
Soy-based Products,, Lipid and Fatty Acid Composition of Soy, 
Lipids–Effects on Blood Lipids, Lysinoalanine (LAL)–An Unusual 
Toxic Amino Acid, Minerals (General), Protein–Effects on Blood 
Lipids, Protein Quality, and Supplementation, Protein Resources 
and Shortages, and the “World Protein Crisis / Gap / Problem” 
of 1950-1979, Toxins and Toxicity in Foods and Feeds, Toxins 
and Toxicity in Foods and Feeds–General, Toxins and Toxicity 
in Foods and Feeds–Microorganisms, Especially Bacteria that 
Cause Food Poisoning, Toxins and Toxicity in Foods and Feeds–
Trichloroethylene Solvent and the Duren / Dueren Disease or 
Poisoning of Cattle / Ruminants, Vitamins (General), Vitamins 
B-12 (Cyanocobalamin, Cobalamins), Vitamins E (Tocopherols), 
Vitamins K (Coagulant)

Nuts made from roasted soybeans. See Soynuts
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Obituaries, Eulogies, Death Certifi cates, and Wills. See Also: 
Biographies, Biographical Sketches and Autobiographies. 123, 419, 
1054, 2749, 3319

Oceania (General, Also Called Australasia, or Australia and Islands 
of the Pacifi c / Pacifi c Islands). 410, 416, 887, 926, 997, 2362, 
3227, 3241, 3259, 3279, 3335, 3357

Oceania–Atlantic Ocean Islands that are Part of France–St.-Pierre 
and Miquelon (two groups of 8 craggy islands located near the 
southwest coast of Newfoundland)–A French Overseas Territorial 
Collective. 3335, 3357

Oceania–Atlantic Ocean Islands that are Part of the United 
Kingdom–Ascension (in south Atlantic), British Antarctic Territory 
(Including South Shetland Islands and South Orkney Islands in 
south Atlantic), Channel Islands (in English Channel), Falkland 
Islands {or Islas Malvinas} and Dependencies (in south Atlantic), 
Isle of Man (in Irish Sea), South Georgia Islands (in South 
Atlantic), St. Helena (1,200 miles off the west coast of Africa). 926, 
961, 997, 1193, 3313, 3335, 3357

Oceania–Australia, Commonwealth of (Including Tasmania, Cocos 
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory, 
Norfolk Island, Territory of Ashmore and Cartier Islands, and 
Australian Antarctic Territory). 48, 183, 324, 367, 375, 586, 613, 
622, 658, 791, 843, 926, 961, 981, 997, 999, 1060, 1074, 1134, 
1200, 1204, 1215, 1217, 1248, 1249, 1252, 1297, 1305, 1318, 1319, 
1321, 1340, 1412, 1642, 1735, 1803, 1870, 1908, 1919, 1920, 1938, 
1978, 2024, 2081, 2095, 2102, 2172, 2199, 2201, 2257, 2268, 2277, 
2291, 2295, 2362, 2420, 2422, 2424, 2505, 2516, 2536, 2565, 2628, 
2629, 2633, 2634, 2668, 2670, 2728, 2731, 2734, 2738, 2771, 2813, 
2814, 2858, 2887, 2934, 2936, 2948, 3045, 3046, 3097, 3167, 3214, 
3227, 3250, 3264, 3290, 3292, 3312, 3324, 3335, 3342, 3357

Oceania–Fiji. 926, 997, 999, 1215, 1983, 2255, 2303, 2336, 2402, 
2422, 2499, 2536, 2540, 2728, 2887, 2948, 3046, 3264, 3335, 3357

Oceania–French Polynesia (French Oceania from about 1903 to 
sometime between 1946 and 1958. A French Overseas Territory in 
the South Pacifi c Ocean, comprising the Marquesas, Society Islands 
{Including Tahiti}, Gambier, and Tubuai Islands, and the Tuamotu 
Archipelago). 999, 2255, 2275, 2276, 2303, 2304, 2336, 2402, 
2408, 2431, 2499, 2614, 2825, 3335, 3357

Oceania–Guam. 926, 997, 999, 1983, 2422, 3250, 3264, 3335, 3357

Oceania–Introduction of Soy Products to. Earliest document seen 
concerning soybean products in a certain country in Oceania. 
Soybeans as such have not yet been reported in this country. 1983, 
3250, 3335, 3357

Oceania–Introduction of Soy Products to. This document contains 
the earliest date seen for soybean products in a certain country in 
Oceania. Soybeans as such had not yet been reported by that date in 
this country. 1983, 3250, 3335, 3357

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning soybeans (but only wild perennial relatives of soybeans) 

in a certain country in Oceania; cultivated soybeans have not yet 
been reported. 48, 3335, 3357

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning soybeans in a certain country in Oceania. 280, 961, 
1204, 2255, 2304, 3335, 3357

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning soybeans or soyfoods in connection with (but not yet in) 
a certain country in Oceania. 254, 3335, 3357

Oceania–Introduction of Soybeans to. Earliest document seen 
concerning the cultivation of soybeans in a certain country in 
Oceania. 280, 285, 961, 1204, 2255, 2304, 3335, 3357

Oceania–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain country in Oceania. 280, 
843, 961, 1204, 2255, 2304, 3335, 3357

Oceania–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain country 
in Oceania. 280, 285, 843, 961, 1204, 2255, 2304, 3335, 3357

Oceania–Kiribati (Gilbert Islands until 1979). 926, 997, 999, 2422, 
3335, 3357

Oceania–Marshall Islands, Republic of the. 1983, 3264, 3335, 3357

Oceania–Micronesia, Federated States of (Named Caroline Islands 
until 1986. Formerly part of the U.S.-administered Trust Territory 
of the Pacifi c Islands). 1983, 2629, 3335, 3357

Oceania–Nauru (Naoero; Named Pleasant Island from 1798 to 
1888). 2422, 3335, 3357

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 
Islands). 254, 285, 926, 961, 997, 999, 1215, 1307, 1318, 1319, 
1642, 1920, 2071, 2172, 2201, 2295, 2422, 2771, 2856, 2948, 2999, 
3045, 3060, 3250, 3335, 3357

Oceania–Other Pacifi c Islands, Including American Samoa, Cook 
Islands (NZ), Niue (NZ), Northern Mariana Islands (U.S., Including 
Saipan, Tinian, Rota). And Large Pacifi c Island Groups–Melanesia, 
Micronesia, Polynesia. 997, 999, 1983, 2422, 2629, 2728, 2887, 
2948, 3046, 3250, 3335, 3357

Oceania–Pacifi c Ocean Islands that are Part of France–Territory 
of New Caledonia (Nouvelle Calédonie) and Dependencies. 
Dependencies are the Loyalty Islands (Iles Loyauté), Isle of Pines 
(Ile des Pins–Kunié), Belep Archipelago (Iles Bélep), and Huon 
Islands (Ile Huon). 48, 280, 469, 926, 997, 999, 1192, 1200, 1204, 
1215, 1424, 2255, 2304, 2422, 2540, 2565, 2728, 2887, 2948, 3046, 
3335, 3357

Oceania–Palau, Republic of. 3250, 3335, 3357

Oceania–Papua New Guinea, Independent State of (British New 
Guinea from 1888, then Territory of Papua and New Guinea until 
Sept. 1975. The northeast was German New Guinea from 1884 to 
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1914, then Trust Territory of New Guinea). 926, 997, 999, 1318, 
1319, 1983, 2422, 2629, 2728, 2887, 2948, 3264, 3335, 3342, 3357

Oceania–Samoa (Formerly Western Samoa; German Samoa until 
1914). 999, 1983, 2422, 3335, 3357

Oceania–Solomon Islands (British Solomon Islands Protectorate 
until July 1978). 926, 997, 999, 1983, 2422, 3264, 3335, 3357

Oceania–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 2362, 3227, 3312, 3335, 3357

Oceania–Tonga, Kingdom of. 926, 997, 999, 1983, 2255, 2422, 
2728, 2887, 2948, 3046, 3335, 3357

Oceania–Tuvalu (The Ellice Islands part of the Gilbert and Ellice 
Islands Colony before 1976). 926, 997, 999, 2422, 3335, 3357

Oceania–Vanuatu, Republic of (Named New Hebrides until 1980). 
926, 997, 1983, 2304, 2422, 2565, 2887, 2948, 3046, 3335, 3357

Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965 
by incorporating Stettiner Oelwerke AG (founded 1910), Toeppfer’s 
Oelwerke GmbH (founded 1915), and Hansa-Muehle AG (founded 
1916 as Hanseatische Muehlenwerke AG). 662, 684, 1018, 1071, 
1107, 1121, 1242, 1381, 1805, 1817, 1956, 2177, 2178, 2486, 2490

Off fl avors. See Flavor Taste Problems

Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard 
Kluding). See South River Miso Co. (Conway, Massachusetts)

Ohio Valley Soybean Cooperative (Henderson, Kentucky). Started 
June 1941. 1892

Ohio. See United States–States–Ohio

Ohsawa, George and Lima–Their Life and Work with Macrobiotics 
(Also Sakurazawa Nyoichi, or Georges Ohsawa). 1917, 1923, 1937, 
1946, 1947, 1953, 1954, 1978, 1980, 2011, 2012, 2015, 2021, 2029, 
2068, 2083, 2147, 2172, 2252, 2351, 2356, 2370, 2447, 2510, 2602, 
2603, 3196, 3223, 3224, 3285, 3340

Oil, soy–industrial uses of, as a drying oil. See Binder for Sand 
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor 
Coverings, Oilcloth, and Waterproof Goods, Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO), Rubber Substitutes 
or Artifi cial / Synthetic Rubber (Factice)

Oil, soy–industrial uses of, as a hydrogenated oil. See Candles, 
Crayons, and Soybean Wax

Oil, soy–industrial uses of, as a non-drying oil. See Diesel Fuel, 
SoyDiesel, Biodiesel or Artifi cial Petroleum, Dust Suppressants and 
Dust Control, Explosives Made from Glycerine, Illumination or 
Lighting by Burning Soy Oil in Wicked Oil Lamps Like Kerosene, 
Lubricants, Lubricating Agents, and Axle Grease for Carts, Release 
or Curing Agents for Concrete or Asphalt, Industrial Solvents, 
Hydraulic Fluids, and Other Minor or General Uses, Soaps or 
Detergents

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil, Paint 
Manufacturers’ Association of the U.S., Incl. Henry A. Gardner, 
L.P. Nemzek and Industrial Uses of Soybeans, Steroids, Steroid 
Hormones, and Sterols

Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Oil, soy, constants. See Soy Oil Constants

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy. See Soy Oil

Oil, sweet. See Sweet oil

Okara tempeh. See Tempeh, Okara

Okara. See Fiber–Okara or Soy Pulp

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
1972). 425, 1960, 1983, 2080, 2728, 2887, 2948, 3046, 3193, 3372

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose). 334, 726, 739, 2773, 2806, 2912, 2936, 2959, 3057, 
3222

Olive / Olives (Olea europea). See also Olive Oil. 410, 416, 842, 
999, 1914, 1931, 2253, 2495, 2639, 2762, 2928, 3137

Olive Oil. 64, 80, 161, 268, 318, 392, 407, 410, 414, 416, 470, 499, 
510, 687, 781, 805, 842, 851, 875, 881, 907, 926, 973, 998, 999, 
1008, 1042, 1137, 1163, 1176, 1306, 1456, 1537, 1874, 1887, 1914, 
1933, 2017, 2145, 2251, 2312, 2528, 3140, 3303, 3349

Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid 
Content of Soybeans and Soybean Products

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives

Ontario Soybean Growers (Canada: Name Changes–Ontario 
Soybean Growers Association, Nov. 1946 to 1949. Ontario Soya-
Bean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean 
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into 
Grain Farmers of Ontario 2010 Jan 1. 3192

Ontario. See Canadian Provinces and Territories–Ontario

Organic Farming and Gardening (General; Part of Natural Foods 
Movement). See also: Organic Soybean Production (Commercial). 
See also: Soybean Production: Organically Grown Soybeans or 
Soybean Products in Commercial Food Products. 3244

Organic Farming and Gardening–General (Non-Soy). See also: 
Organically Grown Soybeans in Commercial Food Products. 2083

Organic Soybean Production (Commercial). See also: Soybean 
Production: Organically Grown Soybeans or Soybean Products in 
Commercial Food Products. 2351, 2396, 2400, 2514, 2673, 2730, 



HISTORY OF SOY IN FRANCE   1167

© Copyright Soyinfo Center 2015

2852, 2853, 2867, 2905, 2910, 2950, 3158, 3253

Organically Grown Soybeans or Organic Soybean Products in 
Commercial Food Products. 2428, 2429, 2438, 2494, 2543, 2584, 
2585, 2607, 2617, 2641, 2666, 2667, 2679, 2680, 2707, 2717, 2759, 
2762, 2769, 2776, 2780, 2784, 2801, 2812, 2815, 2817, 2818, 2822, 
2833, 2847, 2848, 2849, 2862, 2863, 2873, 2880, 2896, 2901, 2904, 
2906, 2928, 2931, 2979, 2980, 3086, 3111, 3119, 3137, 3156, 3157, 
3171, 3176, 3226, 3256, 3260, 3265, 3300

Origin, Evolution, Domestication, and Dissemination of the 
Soybean (General). 5, 17, 54, 131, 135, 208, 217, 244, 251, 275, 
289, 292, 304, 311, 360, 372, 456, 957, 1683, 1689, 1869, 1931, 
2243, 2291, 2463, 2961, 2962

Origins, Evolution, Domestication, and Dissemination of Soybeans 
(General). 126, 219, 379, 436, 489, 572, 721, 843, 1060, 1531, 
1817, 1871, 2290

Osteoporosis, Bone and Skeletal Health. 3128, 3192

P.I. numbers of soybeans. See Introduction of Soybeans (as to 
a Nation, State, or Region, with P.I. Numbers for the USA) and 
Selection, Lists and Descriptions (Offi cial and / or Extensive) 
of Early U.S. Soybean Varieties with Their P.I. Numbers and 
Synonyms

PMS Foods, Inc. See Far-Mar-Co., Inc.

Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon). 2911

Pacifi c Islands. See Oceania

Packaging Equipment. 1852, 2593, 2850, 2911

Packaging Innovations and Problems. 2606, 2911, 2997, 3400

Paint Manufacturers’ Association of the U.S., Incl. Henry A. 
Gardner, L.P. Nemzek and Industrial Uses of Soybeans. 822

Paints (Especially Water-Based Latex Paints)–Industrial Uses of 
Soy Proteins. 668, 677, 678, 727, 988, 1071, 1327, 1340, 1412, 
1908

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil. 
585, 620, 648, 658, 683, 712, 718, 721, 777, 781, 783, 791, 792, 
803, 810, 822, 826, 845, 851, 859, 890, 904, 955, 962, 976, 981, 
1010, 1051, 1069, 1118, 1172, 1176, 1177, 1185, 1186, 1215, 1216, 
1283, 1289, 1320, 1322, 1323, 1341, 1344, 1364, 1414, 1557, 1830, 
1888, 1922, 1945, 1948, 1981, 2424, 2670

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins. 668, 677, 678, 727, 785, 988, 1071, 1093, 1259, 1340, 
1958, 1993, 3060

Papua New Guinea. See Oceania–Papua New Guinea

Parsons, Adrian Alkanh (1846-1929). Soybean Pioneer in Indiana, 
and in Hendricks County, Indiana. 1250

Pasture from green soybean plants. See Feeds / Forage from 
Soybean Plants–Pasture, Grazing or Foraging

Pasture from soybeans. See Forage from Soybean Plants–Hogging 
Down

Patent Offi ce and Commissioner of Patents, Agriculture. See United 
States Department of Agriculture (USDA)–Patent Offi ce and 
Commissioner of Patents (Forerunners of USDA)

Patents–References to a Patent in Non-Patent Documents. 309, 328, 
389, 394, 673, 681, 697, 700, 708, 714, 733, 804, 814, 886, 897, 
1001, 1022, 1081, 1113, 1146, 1163, 1268, 1339, 1681, 1785, 1852, 
1874, 1919, 1955, 1956, 1957, 2065, 2177, 2178, 2214, 2392, 2486, 
2490, 2740, 2881, 2949, 2954, 3057, 3122, 3129, 3173, 3174, 3255, 
3398

Patents. 515, 608, 609, 625, 626, 627, 628, 629, 652, 655, 656, 657, 
683, 689, 706, 709, 724, 745, 748, 755, 761, 821, 908, 951, 1035, 
1053, 1065, 1070, 1071, 1072, 1073, 1076, 1078, 1088, 1095, 1106, 
1111, 1114, 1124, 1125, 1129, 1130, 1228, 1257, 1258, 1259, 1261, 
1262, 1263, 1266, 1267, 1287, 1292, 1337, 1945, 1948, 1970, 1974, 
1981, 1985, 1993, 1999, 2686

Patties, meatless. See Meat Alternatives (Traditional Asian), Meat 
Alternatives–Meatless Burgers and Patties

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars. 29, 30, 35, 45, 56, 73, 75, 80, 111, 
132, 143, 275, 288, 289, 304, 305, 306, 308, 311, 331, 353, 379, 
386, 392, 403, 407, 410, 416, 417, 423, 425, 432, 436, 437, 456, 
461, 469, 485, 494, 495, 505, 513, 531, 540, 555, 560, 579, 580, 
587, 600, 602, 635, 664, 687, 690, 700, 701, 703, 730, 735, 749, 
759, 771, 772, 775, 779, 791, 797, 799, 801, 810, 816, 835, 836, 
837, 839, 841, 842, 851, 879, 880, 881, 884, 895, 898, 902, 907, 
911, 912, 920, 926, 927, 931, 934, 950, 963, 972, 973, 978, 990, 
995, 996, 997, 998, 999, 1001, 1007, 1021, 1029, 1032, 1036, 1040, 
1041, 1042, 1045, 1058, 1081, 1083, 1111, 1118, 1132, 1138, 1172, 
1186, 1216, 1277, 1284, 1295, 1296, 1305, 1316, 1320, 1321, 1369, 
1419, 1423, 1456, 1537, 1550, 1557, 1613, 1674, 1678, 1764, 1770, 
1823, 1830, 1847, 1852, 1854, 1858, 1874, 1884, 1895, 1905, 1918, 
1919, 1920, 1930, 1933, 1934, 1944, 1951, 1965, 1979, 1992, 2035, 
2047, 2094, 2100, 2108, 2116, 2206, 2208, 2210, 2218, 2219, 2220, 
2221, 2251, 2253, 2264, 2306, 2312, 2323, 2350, 2383, 2404, 2406, 
2430, 2436, 2462, 2470, 2500, 2579, 2583, 2670, 2672, 2679, 2828, 
2913, 2994, 3001, 3112, 3139, 3143, 3159, 3173, 3227, 3228, 3277, 
3324, 3354, 3355, 3381

Peanut Butter. 505, 687, 816, 1007, 1305, 1764, 2253, 2679

Peanut Flour (Usually Defatted). 879

Peanut Meal or Cake (Defatted). 403, 495, 555, 703, 735, 749, 839, 
879, 942, 1111, 1206, 1723, 2035, 2190, 2206

Peanut Milk. 814, 816, 935, 1058
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Peanut Oil. 45, 73, 80, 132, 143, 305, 330, 392, 400, 407, 410, 416, 
427, 470, 485, 494, 505, 510, 576, 587, 621, 635, 687, 690, 701, 
756, 771, 772, 775, 779, 805, 810, 816, 836, 841, 851, 895, 898, 
912, 915, 926, 931, 950, 972, 973, 978, 989, 990, 1001, 1002, 1042, 
1081, 1118, 1172, 1296, 1299, 1305, 1456, 1550, 1662, 1730, 1852, 
1874, 1918, 1919, 1920, 1951, 2094, 2221, 2251, 2312, 2323, 2383, 
3100

Peanuts–Historical Documents Published before 1900. 29, 30, 35, 
45, 56, 73, 75, 80, 111, 132, 143, 275, 288, 289, 304, 305, 306, 308, 
311, 330, 331, 353, 379, 386, 392, 400, 403, 407, 410, 416, 417, 
423, 425, 427, 432, 436, 437

Peanuts (Arachis hypogaea or A. hypogæa)–Peanut Production, 
Area, and Stocks–Statistics, Trends, and Analyses. 2100

Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Periodicals–American Soybean Association. See American Soybean 
Association (ASA)–Periodicals

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Periodicals about vegetarianism or veganism. See Vegetarianism–
Periodicals About Vegetarianism or Veganism

Pesticides (General). 2306

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed 
Soy

Pfi zer, Inc. Including DeKalb-Pfi zer Genetics (DeKalb, Illinois) 
from 1982 to 1990. 2645

Phaseolus limensis or P. lunatus. See Lima Bean

Philippines. See Asia, Southeast–Philippines

Photographs Published after 1923. See also Illustrations. 1026, 
1049, 1058, 1060, 1119, 1185, 1199, 1217, 1219, 1235, 1249, 1260, 
1269, 1270, 1271, 1314, 1340, 1345, 1366, 1447, 1484, 1519, 1530, 
1537, 1558, 1674, 1689, 1782, 1786, 1829, 1869, 1882, 1883, 1915, 
1938, 1940, 1942, 1952, 1960, 1971, 1975, 1978, 2010, 2014, 2017, 
2022, 2024, 2046, 2052, 2053, 2065, 2073, 2092, 2102, 2122, 2125, 
2147, 2209, 2253, 2278, 2315, 2320, 2332, 2342, 2374, 2377, 2382, 
2384, 2389, 2397, 2428, 2434, 2460, 2468, 2474, 2484, 2485, 2527, 
2554, 2566, 2567, 2586, 2593, 2598, 2600, 2602, 2615, 2635, 2648, 
2651, 2652, 2670, 2675, 2695, 2698, 2699, 2715, 2727, 2729, 2732, 
2735, 2742, 2760, 2762, 2765, 2767, 2769, 2770, 2772, 2788, 2793, 
2794, 2797, 2800, 2807, 2808, 2815, 2816, 2817, 2819, 2827, 2830, 
2843, 2845, 2847, 2854, 2858, 2863, 2864, 2866, 2881, 2884, 2885, 
2892, 2894, 2901, 2902, 2906, 2927, 2930, 2954, 2968, 2970, 2971, 
2993, 3003, 3015, 3016, 3026, 3027, 3031, 3036, 3038, 3042, 3054, 
3055, 3070, 3075, 3080, 3081, 3092, 3112, 3115, 3117, 3122, 3141, 
3144, 3147, 3148, 3150, 3159, 3160, 3176, 3180, 3192, 3201, 3202, 
3203, 3207, 3211, 3213, 3226, 3229, 3244, 3252, 3253, 3256, 3265, 
3285, 3300, 3302, 3305, 3306, 3310, 3330, 3332, 3340, 3346, 3348, 

3350, 3363, 3368, 3369, 3370, 3399, 3401, 3403

Photographs Published before 1924. See also Illustrations. 145, 202, 
440, 446, 450, 454, 492, 562, 564, 578, 600, 612, 613, 630, 635, 
636, 638, 651, 671, 672, 695, 721, 729, 734, 747, 781, 791, 796, 
814, 815, 817, 831, 875, 883, 887, 893, 894, 995, 996

Photographs, Not About Soy, Published before 1924. See also 
Illustrations. 486

Photoperiodism. See Soybean–Physiology–Photoperiodism / 
Photoperiod and Photoperiodic Effects, Soybean–Physiology and 
Biochemistry

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics, 
and Bodybuilding. 3217, 3294, 3320

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate, and 
Phytin. 2936, 3177

Phytochemicals in soybeans and soyfoods. See Cancer Preventing 
Substances in Soybeans and Soyfoods

Phytoestrogen content. See Isofl avone or Phytoestrogen Content of 
Soyfoods, Soy Ingredients, and Soybean Varieties

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans. 3128, 3175, 3177, 3189, 3192, 3227, 3233, 3234, 
3257, 3262, 3296, 3297, 3298, 3299, 3303, 3314

Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.) 
Millspaugh. Formerly Cytisus cajan. 469, 503, 2210

Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed 
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to 
Make Pork. 273, 403, 458, 492, 502, 564, 591, 600, 601, 611, 630, 
789, 823, 844, 897, 914, 930, 943, 944, 981, 994, 1010, 1190, 1327, 
1956, 2176, 2227, 2261, 2693

Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota). 
3056

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa). 3213

Piper, Charles Vancouver (1867-1926, USDA). 541, 630, 631, 791, 
792, 981, 984, 985, 986, 987, 988, 1155, 1770, 2394

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society. Named Plantmilk Ltd. until 1972. 1924, 2541, 2586, 2924, 
2951, 2953, 2972, 2974

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry

Plant Protection from Diseases, Pests and Other Types of Injury 
(General). 922, 929, 943, 944, 1169, 1640, 2219, 2220, 2505

Plantmilk Ltd. See Plamil Foods Ltd.
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Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins. 627, 668, 
677, 678, 755, 1093, 1147, 1266, 1268, 1269, 1292, 1308, 1309, 
1313, 1319, 1327, 1331, 1337, 1340, 1480, 1498, 1689, 3122

Plastics, plasticizers and resins. See Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO)

Plums (salted / pickled), plum products, and the Japanese plum tree 
(Prunus mumé).. See Umeboshi

Pogeler, Glenn Henry (1915-1995). Soybean Pioneer. Iowa 
Cooperatives, Soybean Council of America (SCA), National 
Soybean Processors Association (NSPA). 2013, 2014, 2017

Policies and Programs, Government, Effecting Soybean Production, 
Marketing, Prices, Subsidies, Support Prices, or Trade. 895, 1537, 
1829, 2005, 2189, 2213, 2277, 2302, 2323, 2383, 2555, 2671, 2674, 
2726, 2798, 3063, 3064, 3066, 3141, 3185

Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.). 630

Population Growth (Human) and Related Problems (Including 
Poverty) Worldwide. 2416, 2671, 2748, 2964, 3393

Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham, 
Chorizo and Other Pork-related Products

Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks, 
Chickens, or Turkeys, or Geese, Ducks, Pheasants, etc.

Poultry, meatless. See Meat Alternatives–- Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Poverty, world. See Population Growth (Human) and Related 
Problems (Including Poverty)

Price of Ketchup / Catsup. 2, 15

Price of Soy Sauce, Worcestershire Sauce, or Early So-Called 
Ketchup (Which Was Usually Indonesian Soy Sauce). 58, 104, 301, 
486, 3202

Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See). 111, 112, 124, 127, 182, 193, 197, 243, 261, 
302, 310, 316, 345, 352, 360, 364, 370, 378, 389, 409, 418, 430, 
440, 441, 443, 445, 447, 458, 487, 491, 493, 501, 552, 558, 566, 
575, 605, 633, 635, 654, 719, 725, 731, 776, 809, 838, 878, 895, 
909, 910, 1008, 1058, 1182, 1306, 1310, 1823, 1863, 1933, 2031, 
2189, 2362, 2503, 2670, 2674, 2731, 3228, 3261

ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya 
Corporation (Heuvelton, New York. No longer in Business), 
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacifi c 
ProSoya Foods, International ProSoya Corp. (IPC–British 
Columbia). 3194, 3212

Processing capacity of individual soybean crushing plants. See 
Soybean Crushing–Processing Capacity and/or Storage Capacity of 
Individual Plants–Statistics

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co. 886, 1874, 1919

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 
Products–New Products

Protease inhibitors. See Trypsin / Protease Inhibitors

Protection of soybeans from diseases. See Diseases of soybeans

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management, Nematodes–Disease Control, 
Pesticides (General), Rodents and Birds–Pest Control–Especially 
Rabbits and Woodchucks

Protein–Early and Basic Research. 155, 239, 347, 353, 366, 393, 
406, 479, 694, 981, 1086, 1531, 1665, 2033, 2119, 2166, 2318, 
2434, 2531

Protein–Effects of Dietary Protein (Especially Soy Protein) on 
Blood Lipids (Especially Cholesterol). 1711, 2334, 2472, 2768, 
2790, 3027, 3059

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition. 934, 
1064, 1140, 1152, 2035, 2111, 2180, 2259, 2310, 2314, 2416, 2473, 
2850, 2858, 3015, 3105, 3177

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979. 2054, 2254, 2325

Protein Technologies International (PTI) (St. Louis, Missouri. 
Established on 1 July 1987 as a Wholly-Owned Subsidiary of 
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997. 2951, 3052, 
3126, 3192, 3222, 3246, 3283, 3400

Protein products, soy. See Soy Protein Products

Protein sources, alternative, from plants. See Amaranth, Azuki 
Bean, Bambarra groundnuts, Chufa (Cyperus esculentus) or Earth 
Almonds, Leaf Proteins, Lupins or Lupin, Microbial Proteins (Non-
Photosynthetic), Peanut & Peanut Butter, Peanuts & Peanut Butter, 
Quinoa, Single Cell Proteins (Non-Photosynthetic), Sunfl ower 
Seeds, Wheat Gluten & Seitan, Winged Bean

Protein supplementation / complementarity to increase protein 
quality. See Nutrition–Protein Quality

Psophocarpus tetragonolobus. See Winged Bean

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954). 1915, 1952, 1963, 
1969, 1979, 2017, 2018, 2080, 2264, 2325, 2516, 2579, 2670, 2731, 
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2865, 2949, 2969, 3112, 3141, 3211, 3295

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually 
made from Soymilk or Tofu)

Pueraria. See Kudzu or Kuzu

Pulmuone Co., Ltd. (founded May 1984 in Korea). Incl. Pulmuone 
U.S.A., Inc. (founded Jan. 1991, South Gate, California). The Latter 
Merged with Wildwood Harvest Foods, Inc. in July 2004 to form 
POM Wildwood, which was soon renamed Pulmuone Wildwood, 
Inc. Brands include Soga. 3292

Pure & Simple. See Well (The), Pure & Simple

Pure Food Movement–USA (1870s to ca. 1906. Championed by Dr. 
Harvey Wiley). 920

Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua. 47, 75, 
111, 136, 289, 298, 306, 379, 436, 503, 2771

Quong Hop & Co. (San Francisco, California). 2437, 2541, 2766, 
3252, 3399

Quorn. See Meat Alternatives–Quorn (Based on Mycoprotein)

Québec. See Canadian Provinces and Territories–Québec

Rabbits as pests. See Rodent and Birds–Pest Control–Especially 
Rabbits and Woodchucks

Railroad / railway / rail used to transport soybeans. See 
Transportation of Soybeans or Soy Products to Market by Railroad

Ralston Purina Co. (St. Louis, Missouri). Including Protein 
Technologies International, a Wholly Owned Subsidiary from 1 
July 1987 to 3 Dec. 1997. 1206, 2201, 2295, 2300, 2323, 2335, 
2395, 2513, 2556, 2773, 2951, 2953, 3052, 3126, 3192, 3221, 3246, 
3400

Rapeseed Meal. 593, 1206

Rapeseed Oil. 22, 64, 80, 123, 161, 185, 410, 416, 499, 510, 614, 
620, 690, 691, 772, 780, 851, 881, 898, 926, 931, 972, 989, 997, 
1018, 1163, 1316, 1321, 1456, 1874, 1951, 2251, 2312, 2383, 2670, 
2672, 2734, 3104, 3309, 3349

Rapeseed or the rape plant. See Canola

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola. 64, 66, 80, 111, 112, 161, 185, 410, 416, 510, 580, 587, 
614, 620, 635, 664, 690, 691, 772, 780, 851, 881, 926, 931, 972, 
995, 996, 997, 998, 999, 1021, 1284, 1320, 1456, 1786, 1914, 1933, 
2125, 2264, 2350, 2362, 2599, 2670, 2674, 2750, 2786, 3063, 3177, 
3227, 3228

Raw / uncooked / unfi red food foods and diet. See Vegetarianism–
Raw / Uncooked / Unfi red Foods and Diet

Recipes. See Cookery

Red rice koji. See Koji, Red Rice

Red soybeans. See Soybean Seeds–Red

Reference Books and Other Reference Resources. 2395

Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
See U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans. 2071, 
2221, 2244, 2315, 2335, 2521, 2545, 2673, 2733, 2828, 2856, 2939, 
2960, 3060, 3186

Regulations or laws concerning foods (Use, processing, or 
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine 
Regulations Products (Commercial)

Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, Asphalt Sealants, and Other Minor or 
General–Industrial Uses of Soy Oil as a Non-Drying Oil. 655, 791, 
1181

Religious aspects of vegetarianism. See Vegetarianism–Religious 
Aspects

Rella Good Cheese Co. (Santa Rosa, California). Named 
Brightsong Tofu from June 1978 to June 1980; Redwood Valley 
Soyfoods Unlimited from June 1980 to June 1982; Brightsong 
Light Foods from June 1982 to June 1987; Rose International until 
1990; Sharon’s Finest until Oct. 1997. 3019, 3126, 3200

Reproduction / Reproductive, Fertility, or Feminization Problems 
in Animals Caused by Phytoestrogens, Isofl avones, or Unknown 
Causes. 3175

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See (EMBRAPA) (Brazil), 
Cornell University (Ithaca, New York), and New York State Agric. 
Exp. Station, Illinois, University of (Urbana-Champaign, Illinois). 
Soyfoods, National Center for Agricultural Utilization Research 
(NCAUR) (USDA-ARS) (Peoria, Illinois), National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. Regional 
Soybean Industrial Products Laboratory (Urbana, Illinois). Founded 
April 1936)

Research on Soybeans. 140, 145, 146, 147, 1235, 1376, 1451, 1598, 
1720, 2322, 2391, 2574, 2576, 2712, 2749, 2825, 3076

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil. 1945, 1970, 1974, 
1981, 1999, 2424
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Resource Shortages (Including Water and Energy), Economic 
Growth, Pollution, and Appropriate Technology Worldwide. 2416, 
2671

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or 
Vegan Restaurants

Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods 
Restaurants

Restaurants, Chinese, outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Restaurants, Vietnamese, outside Vietnam, or Vietnamese recipes 
that use soy ingredients outside Vietnam. See Asia, Southeast–
Vietnam–Vietnamese Restaurants or Grocery Stores Outside 
Vietnam

Reunion. See Africa–Reunion (Réunion is a Department of France)

Reverse osmosis. See Membrane Technology Processes

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Rice Milk (Including Amazake) and Related Rice-Based Products 
(Some Made from Koji)–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 2527

Rice Milk (Non-Dairy / Nondairy). 3334

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the 
Traditional Way (Without Adding Commercial Enzymes). Also 
called Rice Milk or Rice Drink. 268, 1036, 2254, 2360, 2371, 2527, 
2623, 2862, 2911, 3045, 3099, 3134

Rice Milk Products–Ice Creams (Non-Dairy). 3018

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan). 2253, 
2771, 3201, 3202

Rice koji. See Koji

Rice wine. See Sake

Rice, Brown. Also Called Whole Grain Rice or Hulled But 
Unpolished Rice. 1954, 1980, 2012, 2015, 2021, 2083, 2102, 2115, 
2147, 2212, 2252, 2253, 2360, 2473, 2548, 2944, 2999, 3196, 3202, 
3260, 3285, 3302, 3330

Rice, Red Fermented. See Koji, Red Rice. 184, 332, 619, 843, 
2038, 2242

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous 
Rice {Mochigome}). 368, 2212, 2360, 2433, 2617, 2862, 3099

Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of 

Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick). 2253, 
2370, 3044, 3285

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970). 
2462

Rich Products Corporation (Buffalo, New York). 3402

Rio Muni. See Africa–Equatorial Guinea (Rio Muni + Fernando Po; 
Spanish Guinea before Oct. 1968)

Roads or highways used to transport soybeans. See Transportation 
of Soybeans or Soy Products to Market by Roads or Highways

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering 
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan. 
368, 3330

Roasted Soy Flour–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 22, 709

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits. 22, 143, 185, 249, 489, 492, 571, 638, 652, 709, 
712, 713, 714, 1036, 1217, 1248, 1249, 1321, 1344, 1393, 1556, 
1673, 1723, 1764, 2033, 2072, 2376, 2437, 2470, 2516, 3330, 3331, 
3354

Rodale Press (Emmaus, Pennsylvania). 2861

Rodents and Birds–Pest Control–Especially Rabbits, Jackrabbits / 
Jack Rabbits, Hares, Woodchucks, Pigeons and Pheasants. 140, 161, 
200, 592, 692, 728, 1026

Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor, 
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor. 
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned 
and Operated. 2448

Ross & Rowe (Yelkin Lecithin, New York City). 2486

Rouest, Léon (1872-1938). Soybean Pioneer in France. 888, 894, 
914, 922, 936, 937, 938, 939, 940, 941, 942, 943, 944, 945, 947, 
948, 973, 974, 975, 978, 980, 982, 993, 995, 996, 1188, 1197, 1218, 
1219, 1220, 1221, 1240, 1295, 1298, 1318, 1319, 1320, 1321, 1357, 
1369, 1377, 1384, 1386, 1387, 1419, 1457, 1464, 1484, 1497, 1504, 
1587, 1591, 1601, 1602, 1613, 1614, 1615, 1667, 1670, 1671, 1693, 
1708, 1714, 1715, 1729, 1743, 1782, 1784, 1842, 1878, 1913, 2108, 
2121, 2290, 2393, 2396, 3373, 3378, 3383, 3390

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Royal Wessanen, NV. See Wessanen (Royal) NV

Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil. 400, 650, 655, 658, 665, 
683, 712, 783, 803, 814, 815, 845, 890, 931, 1176, 1215, 1289, 
1414

Russia. See Europe, Eastern–Russia
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Russo-Japanese War (1904-1905)–Soybeans and Soyfoods. 490, 
563, 599, 620, 750, 772, 814, 1871, 1953

Ryukyu Islands. See Okinawa

Safety concerns about soy in human diets. See Concerns about the 
Safety, Toxicity, or Health Benefi ts of Soy in Human Diets

Saishikomi. See Soy Sauce–Saishikomi

Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke, 
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (Wade-
Giles). 121, 159, 758, 1022, 1036, 2240, 3267

Samoa. See Oceania–Samoa

San Jirushi Corp., and San-J International (Kuwana, Japan; 
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa 
Corporation. 2541, 2766, 3190, 3307

Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in 
March 1996 to Become Novartis. 2033, 2396, 2433, 2438, 2439, 
2440, 2484, 2495, 2503, 2512, 2513, 2535, 2542, 2543, 2546, 2559, 
2560, 2562, 2589, 2615, 2638, 2666, 2667, 2673, 2707, 2714, 2715, 
2716, 2717, 2719, 2729, 2743, 2779, 2784, 2800, 2801, 2812, 2819, 
2820, 2827, 2833, 2834, 2836, 2837, 2838, 2839, 2840, 2841, 2842, 
2847, 2848, 2849, 2867, 2868, 2871, 2873, 2884, 2885, 2905, 2906, 
2914, 2915, 2920, 2931, 2933, 2952, 2966, 2970, 2976, 2977, 3004, 
3005, 3006, 3007, 3008, 3009, 3015, 3041, 3053, 3126, 3147, 3160, 
3161, 3162, 3163, 3164, 3171, 3176, 3191, 3193, 3213, 3246

Sanitarium Health Food Company (Wahroonga, NSW, Australia). In 
2002 they acquired SoyaWorld of British Columbia, Canada. 1642, 
2814, 2924, 2934, 2936, 3397

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming). 
1052, 1082, 1283, 2334, 3177, 3234, 3262, 3296, 3297

Sauce, soy nugget. See Fermented Black Soybean Extract

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program. 1681, 2093, 3141

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

Screw presses. See Soybean Crushing–Equipment–Screw Presses 
and Expellers

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods. 9, 
56, 133, 143, 278, 310, 368, 486, 530, 816, 872, 1036, 1946, 1947, 
1954, 1980, 2012, 2029, 2053, 2068, 2102, 2157, 2172, 2253, 2254, 
2360, 2376, 2468, 2473, 2589, 2707, 2737, 2857, 2862, 2864, 3036, 
3040, 3088, 3099, 3111, 3156, 3201, 3202, 3330

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, 
and Other Seafood-like Products

Seaweeds, edible. See Sea Vegetables

Second Generation Soyfood Products. 2709

Seed Certifi cation and Certifi ed Seeds (Soybeans). 981

Seed Cleaning–Especially for Food or Seed Planting Uses. 668, 
677, 695, 727, 875, 1118, 2788, 2974

Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum) 
for Various Specifi c Varieties. See also: Soybean Seeds of Different 
Colors. 126, 195, 290, 305, 376, 454, 598, 630, 896, 943, 957, 
1017, 1241, 1250, 1298, 1457

Seed Companies and Seedsmen, Early Soybean, Worldwide 
(Especially Before 1925)–Including Siebold & Co., Vilmorin-
Andrieux, Wood & Sons, Haage & Schmidt, Dammann & Co., 
Peter Henderson, Thorburn & Co., Mark W. Johnson, Johnson & 
Stokes, Harry N. Hammond, Burpee, E.E. Evans, Funk Bros. Seed 
Co. 74, 75, 78, 89, 90, 95, 111, 112, 127, 168, 169, 170, 192, 197, 
199, 219, 223, 229, 243, 255, 261, 263, 269, 271, 277, 292, 296, 
302, 305, 306, 307, 309, 325, 362, 372, 409, 418, 424, 430, 440, 
441, 442, 443, 445, 453, 455, 458, 473, 487, 512, 524, 541, 566, 
575, 577, 598, 603, 630, 631, 633, 749, 776, 777, 825, 909, 910, 
918, 934, 940, 964, 980, 983, 984, 985, 1133, 1134, 1155, 1182, 
1185, 1193, 1210, 1281, 1377, 1459, 1775, 1784, 1785, 1804, 1817, 
1869, 1901, 1913, 1942, 2036, 2046, 2257, 2358, 2393, 3213, 3404

Seed Germination or Viability–Not Including Soy Sprouts. 246, 
434, 581, 692, 721, 922, 928, 975, 995, 996, 1039, 1690, 1743, 
3258

Seed Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 3213

Seed Industry and Market Statistics, Trends, and Analyses–Larger 
Companies. 3213

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.). 654, 1118, 2740

Seed Quality, Composition, and Component / Value-Based Pricing 
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.). 2740

Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains 
in Grams, or Number of Seeds Per Pound or Per Kilogram, and 
Agronomic Signifi cance of Seed Weight. 184, 208, 314, 461, 464, 
469, 524, 581, 692, 952, 1026, 1241, 1250, 1298, 1457

Seed and plant introduction to the USA. See United States 
Department of Agriculture (USDA)–United States Department 
of Agriculture (USDA)–Section of Foreign Seed and Plant 
Introduction

Seed companies–Thompson. See Thompson (W.G.) & Sons 
Limited, Blenheim, Ontario, Canada

Seed companies, soybean. See Asgrow (Des Moines, Iowa), Coker 
Pedigreed Seed Co. (Hartsville, South Carolina), Dammann & Co. 
(San Giovanni a Teduccio {near Naples}, Italy), DeKalb Genetics. 
Including DeKalb-Pfi zer Genetics (DeKalb, Illinois), DuPont 
(E.I. Du Pont de Nemours & Co., Inc.) (Wilmington, Delaware), 
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Evans Seed Co. (West Branch, Ogemaw County, Michigan) and 
Mr. Edward Ellsworth Evans (1864-1928), Funk Brothers Seed 
Co. (Bloomington, Illinois), Haage & Schmidt (Erfurt, Germany), 
Hartz (Jacob) Seed Co. (Stuttgart, Arkansas), Johnson & Stokes 
(Philadelphia, Pennsylvania), Monsanto Co. (St. Louis, Missouri), 
Northrup King Co., Pioneer Hi-Bred International, Inc. (Des 
Moines, Iowa), Vilmorin-Andrieux & Co. (France), Wing Seed Co. 
(Mechanicsburg, Champaign County, Ohio)

Seed, Food or Feed Composition–High-Speed Measurement 
Techniques, such as Near Infrared Refl ectance (NIR) or 
Transmitance (NIT) Anlysis and Spectrophotometry. 2740

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Seitan. See Wheat Gluten Made into Seitan

Serbia and Montenegro. See Europe, Eastern–Serbia and 
Montenegro

Sesame / Sesamum / Benné or Benne / Gingelly or Gingili / Til or 
Teel–Etymology of These Terms and Their Cognates/Relatives in 
Various Languages. 45, 1951

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste. 1946, 1947, 1954, 1980, 2012, 2015, 2021, 2029, 
2102, 2253, 2343, 2360, 2376, 2468, 2473, 2537, 2584, 3049, 3159, 
3340, 3381

Sesame Meal or Cake (Defatted). 403, 410, 416, 495, 735, 839

Sesame Oil. 45, 56, 80, 132, 134, 143, 185, 305, 330, 388, 400, 410, 
416, 427, 470, 485, 494, 587, 690, 701, 756, 772, 775, 810, 814, 
816, 836, 841, 851, 880, 895, 898, 926, 931, 950, 963, 972, 973, 
989, 997, 1001, 1002, 1015, 1018, 1021, 1032, 1316, 1321, 1730, 
1847, 1878, 1918, 1946, 1947, 1951, 2015, 2068, 2436, 2892, 3381

Sesame Seed (Sesamum indicum, formerly Sesamum orientale). 
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely, 
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as 
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame 
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or 
Meal, Sesame Milk, and Sesame Oil. 29, 45, 56, 80, 95, 111, 112, 
132, 134, 143, 195, 197, 261, 288, 289, 305, 330, 388, 400, 403, 
409, 410, 416, 425, 427, 430, 443, 470, 485, 494, 495, 530, 531, 
563, 575, 587, 635, 690, 701, 730, 735, 745, 756, 772, 775, 776, 
799, 810, 814, 816, 836, 837, 839, 841, 842, 851, 880, 881, 895, 
898, 909, 926, 931, 950, 960, 963, 972, 973, 990, 995, 996, 997, 
998, 1001, 1018, 1021, 1032, 1033, 1036, 1083, 1163, 1277, 1316, 
1320, 1456, 1557, 1730, 1847, 1918, 1930, 1946, 1947, 1951, 1954, 
1972, 1979, 1980, 2012, 2015, 2068, 2083, 2208, 2252, 2253, 2360, 
2389, 2433, 2436, 2468, 2564, 2698, 2895, 3049, 3277, 3333, 3340, 
3361, 3381, 3399

Sesamum indicum. See Sesame Seed

Setsubun. See Roasted / Parched Soybeans (Irimame)

Seventh-day Adventist work with vegetarianism. See 

Vegetarianism–Seventh-day Adventist Work with

Seventh-day Adventists–Adventist Small Food Companies in the 
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest 
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See 
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries, 
Madison Foods, or Sovex Natural Foods (Fuller Life Inc.). 3173, 
3400

Seventh-day Adventists–Cookbooks and Their Authors, Dietitians 
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord 
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (1864-
1921), Lenna Frances Cooper (1875-1961), Julius G. White (1878-
1955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995), 
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (1903-
1978), Frank & Rosalie Hurd (1936- ), etc. 2082

Seventh-day Adventists–Infl uence Today of Seventh-day Adventist 
Affi liated Organizations in the Fields of Vegetarianism, Health, and 
Soyfoods (Not Including Original Medical Research on Adventists). 
2238, 2953

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, 
Germany), Granose Foods Ltd. (Bucks., England)

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe, Asia, and Latin America). Other, Including Alimentos 
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College, 
Superbom. 1642, 2212, 2367, 2378, 2511, 2656, 2657, 2658, 2659, 
2660, 2661, 2662, 2663, 2664, 2665, 2871, 2908, 2934, 3045, 3398

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Oceania). See Sanitarium Health Food Company (Wahroonga, 
Australia)

Seventh-day Adventists. See Harrison, D.W. (M.D.), and Africa 
Basic Foods (Uganda), Kellogg, John Harvey (M.D.) (1852-1943), 
Sanitas Nut Food Co. and Battle Creek Food Co., Kellogg, Will 
Keith,... Kellogg Co., Kloss, Jethro (1863-1946) and his Book 
Back to Eden, Loma Linda Foods (Riverside, California), Loma 
Linda University (Loma Linda, California), Madison Foods and 
Madison College (Madison, Tennessee), Miller, Harry W. (M.D.) 
(1879-1977), Van Gundy, Theodore A., and La Sierra Industries 
(La Sierra, California), White, Ellen G (1827-1915), Worthington 
Foods, Inc. (Worthington, Ohio)

Seychelles. See Africa–Seychelles, Republic of

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in 
Various Languages. 3330

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc. 
Usually non-dairy. 3147, 3330

Sharon’s Finest. See Rella Good Cheese Co.

Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage, or 
Soybean Cake or Meal as Feed to Make Wool or Mutton. 143, 161, 
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195, 219, 273, 403, 450, 591, 600, 844, 981

Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur, 
Illinois). 1124

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 
Nung / Shen Nung

Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)

Shortening–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 557, 2445, 3173, 3174

Shortening. 400, 427, 557, 771, 772, 783, 805, 826, 875, 886, 912, 
931, 987, 1018, 1060, 1118, 1163, 1412, 1414, 1852, 1874, 1919, 
1920, 2025, 2362, 2445, 2462, 2670, 2734, 3173, 3174, 3227

Showa Sangyo Co. Ltd. (Tokyo, Japan). 1259, 1322, 1396, 1415, 
2553

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)

Siebold, Philipp Franz von (1796-1866)–German Physician and 
Naturalist in Japan (1823-1829). 54, 74, 135, 140, 145, 146, 275, 
290, 299, 386, 3252

Silage, soybean. See Feeds / Forage from Soybean Plants–Forage 
Used for Silage / Ensilage

Sinaiko Family of Madison, Wisconsin–Incl. Joe Sinaiko of Iowa 
Milling Co. and Decatur Soy Products Co. (1891-1988), His 
Brother Ike Sinaiko of Illinois Soy Products Co. (1897-1977), and 
His Brothers-in-Law Max Albert of Galesburg Soy Products Co. 
(1893-1966) and Irving Rosen of Quincy Soybean Products Co. 
(1907-1964). 2424

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus). 2035, 3052, 3122

Single cell proteins. See Microbial Proteins (Non-Photosynthetic)

Sino-Japanese War (1894-1895)–Soybeans and Soyfoods. Rarely 
called Chinese-Japanese War. 926, 1871, 3035

Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight 
of 100 Seeds in Grams, or Number of Seeds Per Pound

Sizings for paper or textiles. See Paper Coatings or Sizings, or 
Textile Sizing

Smoked tofu. See Tofu, Smoked

Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein 
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also 
spelled Smoothies or Smoothees. 3292

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil–Soap, Detergent. 542, 576, 578, 582, 585, 591, 595, 597, 601, 

605, 620, 635, 647, 648, 652, 658, 662, 668, 676, 678, 683, 684, 
698, 712, 721, 772, 777, 783, 791, 792, 797, 803, 826, 837, 851, 
886, 907, 912, 926, 960, 973, 976, 981, 987, 1010, 1016, 1066, 
1069, 1118, 1149, 1176, 1185, 1215, 1269, 1362, 1414, 1874, 1910, 
1962

Société Soy (Saint-Chamond, France). See Soyfoods Companies 
(Europe)–Nutrition et Soja

Society for Acclimatization (Société d’Acclimatation, France). 64, 
66, 67, 68, 69, 70, 71, 72, 76, 77, 78, 79, 81, 82, 83, 84, 85, 86, 87, 
88, 89, 92, 93, 94, 95, 96, 97, 98, 99, 100, 102, 103, 104, 105, 106, 
107, 108, 111, 115, 119, 122, 123, 125, 129, 133, 134, 136, 137, 
140, 142, 145, 161, 162, 170, 172, 174, 176, 179, 182, 184, 185, 
186, 187, 188, 190, 191, 192, 193, 195, 198, 199, 204, 205, 206, 
207, 210, 211, 212, 215, 219, 220, 221, 228, 241, 242, 247, 249, 
255, 256, 258, 260, 263, 265, 269, 270, 271, 274, 278, 279, 283, 
284, 287, 293, 296, 297, 301, 305, 306, 309, 316, 318, 319, 321, 
341, 343, 351, 360, 363, 366, 370, 379, 419, 425, 436, 489, 523, 
526, 572, 603, 642, 663, 667, 696, 743, 763, 764, 770, 785, 825, 
864, 888, 914, 921, 948, 949, 958, 964, 970, 980, 983, 984, 1028, 
1030, 1068, 1141, 1244, 1318, 1319, 1320, 1377, 1457, 1784, 1817, 
1871, 2290, 2291, 2384, 2393, 3169, 3182, 3399

Soil Science–Soil Erosion and Soil Conservation. 1294, 1854, 2416, 
3141, 3349

Soil Science. 239, 462, 848

Soilage, soybean. See Feeds / Forage from Soybean Plants–Soilage 
and Soiling

Sojadoc (Clermond-Ferrand, France). 2508, 2509, 2556, 2563, 
2594, 2598, 2653, 2673, 2700, 2705, 2706, 2709, 2713, 2714, 2729, 
2736, 2743, 2751, 2758, 2779, 2800, 2838, 2839, 2842, 2867, 2868, 
2915, 2918, 2920, 2974, 2977, 3014

Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria). 
Formerly Sojarei Ebner-Prosl. 2562

Sojinal / Biosoja (Formerly Cacoja; Affi liate of Coopérative 
Agricole de Colmar–Issenheim & Colmar, France). Acquired by 
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro 
(Belgium) on 22 April 1996. 2542, 2675, 2699, 2711, 2720, 2727, 
2729, 2735, 2739, 2742, 2744, 2745, 2765, 2772, 2773, 2775, 2780, 
2783, 2788, 2796, 2800, 2803, 2804, 2813, 2818, 2838, 2840, 2842, 
2845, 2867, 2868, 2875, 2880, 2881, 2897, 2913, 2914, 2915, 2918, 
2921, 2925, 2927, 2928, 2929, 2932, 2933, 2936, 2950, 2952, 2953, 
2955, 2959, 2965, 2972, 2974, 2977, 2981, 2987, 2988, 2996, 3002, 
3014, 3015, 3016, 3036, 3053, 3054, 3055, 3067, 3070, 3071, 3072, 
3075, 3090, 3092, 3093, 3094, 3108, 3113, 3116, 3117, 3145, 3148, 
3150, 3151, 3152, 3165, 3180, 3191, 3192, 3212, 3218, 3246, 3286, 
3288, 3341

Solae Co. (The) (St. Louis, Missouri. Joint Venture Between 
DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty 
Process Division (formerly Chemurgy Div.)). 3283, 3293

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar 
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)
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Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa). 
Including Edible Soy Products, makers of Pro-Nuts, founded 
in 1970. Acquired by Specialty Food Ingredients Europe BV in 
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name 
Changed to Nutriant (Jan. 2002 to 2006). 2165, 2556, 2676, 2913, 
3052, 3246, 3278

Solomon Islands. See Oceania–Solomon Islands

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or 
Washing / Purifi cation of Soy Products (Protein, Lecithin, Saponins, 
etc.). 1052, 1072, 1131, 1380, 2023

Solvents–Hexane–Used Mainly for Soy Oil Extraction. 1498, 2004, 
2485, 3057

Solvents–Trichloroethylene (Trichlorethylene, Trichlor). 1873

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents. 268, 405, 427, 494, 514, 522, 772, 
931, 1018, 1069, 1287, 1805, 1826, 1992, 2150, 2154, 2218, 2349, 
2363, 2462, 2522, 3296, 3297

Solvents Used for Extraction of the Oil from Soybeans: Benzene / 
Benzine / Benzol / Benzin. 410, 416, 635, 923, 1283

Solvents, industrial. See Release or Curing Agents for Concrete or 
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or 
General Uses

Solvents. See Soybean Crushing–Solvents

Soup, miso. See Miso Soup

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy). 3302, 
3330

South Africa. See Africa–South Africa

South America–Soybean Crushing–Soy Oil and Meal Production 
and Consumption–Statistics, Trends, and Analyses. 3344

South America trade statistics. See Latin America–South America–
Trade (Imports or Exports)

South America, soyfoods movement in. See Soyfoods Movement in 
South America

South America. See Latin America–South America

South Manchuria Railway and the South Manchuria Railway 
Company (Minami Manshu Tetsudo Kabushiki Kaisha). 563, 601, 
750, 1014, 1017, 1049, 1052, 1060, 1082, 1119, 1186, 1216, 1283, 
1303, 1341, 1380, 1723

South River Miso Co. (Conway, Massachusetts). Including Ohio 
Miso Co. 2520, 3255

Soy Cheese–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 491, 627, 678, 702, 3330

Soy Cheese–Fermented, Western Style, That Melts. May Contain 
Casein (Cow’s Milk Protein). 491, 627, 678, 702, 708, 748, 816, 
2385

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically 
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein 
(A Protein from Cow’s Milk). 2448, 2843, 3019, 3200

Soy Cheese Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 2673, 2711, 2946

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein). 2072, 2541, 
2673, 2711, 2747, 2766, 2838, 2946, 3060, 3292, 3307

Soy Cheesecake or Cream Pie, Usually Made with Tofu. 2676, 
2974, 3330

Soy Chocolate (Toasted Soy Flour) (Also includes use of non-
roasted Soy Flour or Soymilk in Making Chocolate). 218, 300, 652, 
657, 683, 706, 709, 712, 714, 721, 752, 783, 803, 804, 814, 815, 
943, 944, 995, 996, 1025, 1066, 1185, 1219, 1252, 1269, 1270, 
1271, 1281, 1319, 1342, 1389, 1432, 1557, 1699, 1737, 1741, 1753, 
1773, 1955

Soy Coffee (Roasted Soy Flour)–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 126, 182, 188, 239, 
489, 804, 995, 996, 1274

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans. 126, 130, 140, 145, 146, 182, 184, 187, 188, 204, 208, 
212, 218, 223, 239, 251, 254, 258, 269, 273, 274, 285, 296, 300, 
306, 318, 356, 363, 385, 470, 489, 513, 522, 534, 538, 582, 598, 
600, 603, 611, 619, 630, 638, 652, 683, 695, 706, 709, 712, 715, 
721, 724, 733, 752, 759, 783, 794, 795, 797, 800, 803, 804, 814, 
815, 825, 826, 830, 844, 853, 856, 883, 889, 943, 944, 981, 986, 
995, 996, 1025, 1033, 1066, 1083, 1107, 1170, 1185, 1215, 1219, 
1244, 1252, 1274, 1275, 1319, 1321, 1327, 1342, 1344, 1362, 1364, 
1367, 1383, 1389, 1398, 1432, 1484, 1498, 1504, 1531, 1557, 1585, 
1606, 1640, 1659, 1667, 1671, 1673, 1753, 1785, 1816, 1830, 1868, 
2437, 2470, 2550, 2612, 3139, 3142, 3159

Soy Cream Cheese–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 3330

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt. 3019, 
3302, 3330, 3334

Soy Daily (The)–Online E-zine published by Paul & Gail King 
(Nov. 2000 -). 3251

Soy Flour–Imports, Exports, International Trade. 932, 1269

Soy Flour–Whole or Full-fat. 64, 208, 218, 251, 300, 316, 317, 318, 
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320, 321, 327, 328, 347, 352, 353, 362, 365, 386, 389, 391, 393, 
394, 395, 411, 414, 428, 440, 441, 442, 482, 493, 499, 501, 524, 
530, 533, 534, 539, 559, 685, 793, 869, 1048, 1060, 1125, 1248, 
1269, 1322, 1427, 1431, 1504, 1532, 1575, 1674, 1757, 1825, 1830, 
1859, 1889, 1891, 1955, 1956, 1957, 2033, 2177, 2178, 2214, 2300, 
2361, 2404, 2418, 2426, 2437, 2470, 2483, 2490, 2516, 2522, 2548, 
2748, 2751, 2753, 2757, 2913, 2943, 2949, 3057, 3061, 3222, 3330, 
3352, 3398

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 1805, 1983, 2033, 2418, 2490, 2516, 3126, 
3222

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products. 3126, 3295

Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with 
Emphasis on Dry Products Used in Third World Countries (such as 
CSM, WSB, etc.). 360, 370, 524, 629, 798, 1716, 1789, 1983, 2080, 
2259, 2325, 2516, 2690, 2819, 2865, 2949, 3009, 3126, 3211, 3295

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in 
Second Generation Commercial Products Such as Baked Goods, 
Pasta, etc. 2967, 3006, 3009

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of These 
Terms and Their Cognates / Relatives in Various Languages. 317, 
353, 389, 524, 557, 598, 629, 742, 887, 2516

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat. 187, 
247, 317, 322, 341, 353, 354, 356, 359, 380, 381, 389, 475, 497, 
524, 557, 558, 561, 563, 566, 567, 570, 571, 578, 579, 580, 582, 
589, 594, 598, 600, 603, 611, 615, 618, 619, 624, 625, 629, 634, 
635, 637, 641, 642, 645, 651, 654, 658, 668, 675, 677, 678, 681, 
683, 684, 685, 695, 696, 697, 702, 706, 707, 718, 721, 727, 732, 
733, 737, 742, 746, 766, 775, 777, 781, 783, 785, 794, 795, 800, 
803, 804, 812, 813, 814, 815, 825, 829, 839, 842, 844, 860, 862, 
873, 874, 879, 883, 884, 887, 889, 897, 904, 923, 927, 932, 935, 
942, 943, 944, 951, 961, 981, 987, 988, 992, 995, 996, 1000, 1003, 
1027, 1051, 1056, 1064, 1066, 1069, 1083, 1084, 1104, 1106, 1107, 
1114, 1118, 1120, 1124, 1140, 1141, 1144, 1146, 1169, 1177, 1183, 
1185, 1190, 1208, 1211, 1215, 1217, 1219, 1244, 1248, 1249, 1274, 
1275, 1276, 1277, 1281, 1283, 1297, 1319, 1320, 1322, 1323, 1327, 
1341, 1342, 1344, 1345, 1360, 1362, 1364, 1367, 1368, 1383, 1384, 
1385, 1389, 1398, 1404, 1412, 1432, 1457, 1484, 1487, 1498, 1524, 
1530, 1531, 1555, 1556, 1557, 1558, 1560, 1568, 1580, 1600, 1605, 
1606, 1608, 1612, 1619, 1620, 1640, 1655, 1659, 1667, 1671, 1673, 
1677, 1681, 1682, 1686, 1697, 1699, 1703, 1706, 1711, 1716, 1723, 
1729, 1744, 1746, 1747, 1750, 1753, 1755, 1759, 1764, 1765, 1773, 
1775, 1780, 1785, 1789, 1791, 1793, 1794, 1800, 1805, 1816, 1817, 
1822, 1829, 1834, 1851, 1857, 1875, 1876, 1877, 1882, 1893, 1900, 
1908, 1922, 1928, 1942, 1963, 1969, 1973, 1975, 1979, 1995, 2033, 
2037, 2039, 2072, 2130, 2136, 2174, 2181, 2198, 2201, 2218, 2242, 
2247, 2248, 2259, 2300, 2308, 2335, 2336, 2343, 2361, 2362, 2378, 
2395, 2414, 2437, 2457, 2462, 2470, 2473, 2478, 2482, 2483, 2516, 
2522, 2550, 2580, 2601, 2604, 2628, 2636, 2642, 2670, 2713, 2740, 
2748, 2803, 2819, 2828, 2858, 2865, 2875, 2927, 2943, 2949, 3027, 
3052, 3057, 3061, 3085, 3114, 3124, 3125, 3126, 3139, 3155, 3177, 
3211, 3222, 3225, 3227, 3234, 3262, 3296, 3297, 3302, 3330, 3354, 

3355, 3366

Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat, 
Unheated). 2033, 2181, 3227, 3296

Soy Flour, Homemade–How to Make at Home or on a Laboratory 
or Community Scale, by Hand. 1555

Soy Flour, Textured (Including TVP, Textured Vegetable Protein). 
2093, 2165, 2201, 2244, 2283, 2300, 2325, 2378, 2407, 2418, 2469, 
2514, 2548, 2656, 2665, 2748, 2910, 3061, 3362, 3379

Soy Flour, Whole or Full-fat–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 64, 559, 1575

Soy Ice Cream (Frozen or Dry Mix)–Imports, Exports, International 
Trade. 2676

Soy Ice Cream (General–Usually Non-Dairy). 925, 2072, 2214, 
2437, 2470, 2517, 2541, 2579, 2586, 2591, 2670, 2673, 2676, 2700, 
2709, 2737, 2740, 2744, 2747, 2766, 2770, 2788, 2809, 2850, 2876, 
2921, 2933, 2936, 2946, 2951, 2957, 2959, 2974, 3018, 3053, 3061, 
3124, 3126, 3146, 3179, 3212, 3246, 3330, 3334, 3402

Soy Ice Cream–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 2586

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from 
Amazake, Fruit Juices, Peanuts, Field Peas, etc.). 816, 3018

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region. 2946, 3126

Soy Ice Cream Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 3126

Soy Molasses or Soy Solubles–A By-Product of Making Soy 
Protein Concentrate Using the Aqueous Alcohol Wash Process. 
Rich in Isofl avones. 3057, 3222, 3296, 3297

Soy Oil–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 64, 69, 80, 184, 385, 400, 485, 595, 598, 781, 
1274, 2474

Soy Oil Constants–Iodine Number / Value. 400, 405, 410, 416, 485, 
585, 614, 686, 691, 701, 810, 826, 890, 1042, 1104, 1108, 1118

Soy Oil Constants. Includes Index of Refreaction, Refreactive 
Index, Solidifi cation Point (Erstarrungspunkt), Specifi c Gravity. 
See also Iodine Number. 400, 405, 686, 691, 810, 826, 886

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in 
Cookery or Foods). Its Manufacture, Refi ning, Trade, and Use. See 
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids. 64, 66, 67, 
69, 77, 78, 80, 85, 91, 95, 123, 124, 132, 139, 145, 161, 162, 167, 
173, 178, 184, 185, 187, 195, 213, 223, 239, 247, 249, 253, 263, 
265, 268, 273, 274, 294, 296, 298, 304, 305, 306, 308, 310, 311, 
316, 318, 330, 332, 341, 359, 367, 369, 374, 379, 383, 385, 387, 
400, 405, 410, 414, 416, 425, 427, 428, 436, 456, 485, 494, 503, 
522, 526, 529, 531, 534, 538, 543, 544, 546, 550, 551, 552, 553, 
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554, 557, 558, 565, 568, 569, 570, 578, 583, 585, 586, 587, 591, 
595, 597, 598, 600, 605, 611, 614, 618, 619, 620, 621, 622, 623, 
634, 635, 641, 643, 648, 654, 658, 662, 664, 675, 676, 678, 679, 
684, 686, 690, 691, 695, 698, 701, 705, 707, 718, 721, 727, 733, 
743, 750, 756, 771, 772, 774, 777, 779, 780, 781, 785, 791, 792, 
793, 797, 805, 808, 810, 813, 814, 815, 824, 826, 837, 841, 843, 
844, 847, 851, 867, 876, 877, 879, 880, 881, 883, 887, 889, 890, 
895, 896, 897, 898, 904, 907, 912, 915, 923, 924, 926, 931, 933, 
943, 944, 946, 950, 951, 952, 955, 956, 960, 963, 972, 973, 975, 
976, 981, 995, 996, 997, 998, 1004, 1008, 1014, 1016, 1020, 1021, 
1024, 1027, 1030, 1034, 1036, 1042, 1047, 1049, 1050, 1051, 1053, 
1060, 1061, 1062, 1066, 1067, 1074, 1085, 1087, 1102, 1104, 1107, 
1113, 1118, 1119, 1120, 1123, 1139, 1142, 1144, 1159, 1162, 1164, 
1165, 1169, 1171, 1174, 1177, 1180, 1186, 1189, 1190, 1198, 1216, 
1219, 1229, 1233, 1236, 1237, 1241, 1244, 1248, 1249, 1252, 1255, 
1269, 1274, 1275, 1277, 1281, 1283, 1296, 1306, 1315, 1316, 1317, 
1318, 1319, 1321, 1327, 1331, 1332, 1338, 1352, 1357, 1380, 1383, 
1406, 1414, 1456, 1457, 1479, 1501, 1504, 1531, 1534, 1537, 1557, 
1571, 1586, 1609, 1636, 1655, 1659, 1671, 1695, 1723, 1753, 1785, 
1835, 1864, 1870, 1871, 1874, 1876, 1887, 1888, 1933, 1939, 1964, 
1986, 1987, 1989, 1990, 1991, 1994, 1997, 2000, 2002, 2008, 2017, 
2018, 2023, 2025, 2026, 2031, 2032, 2039, 2069, 2073, 2094, 2119, 
2210, 2221, 2238, 2251, 2255, 2300, 2302, 2312, 2350, 2362, 2379, 
2383, 2390, 2391, 2421, 2424, 2436, 2474, 2475, 2488, 2528, 2579, 
2580, 2628, 2669, 2713, 2734, 2740, 2748, 2773, 2943, 2969, 3032, 
3062, 3124, 3125, 3216, 3293, 3305, 3330

Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products 
Inc. (Ann Arbor)

Soy Protein Concentrates, Textured. 2300, 2910, 3057, 3296, 3297

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 2244, 2262, 2300, 2407, 2586, 2828, 3052, 
3057, 3060, 3074, 3078, 3126, 3133, 3208, 3222, 3246, 3262

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 2201, 2923, 2940, 3104, 3126, 3140

Soy Protein Isolates, Textured (For Food Use Only, Including Spun 
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of 
Soy Proteins–Fibers (Artifi cial Wool Made from Spun Soy Protein 
Fibers). 1865, 2101, 2199, 2201, 2300, 2316, 2418, 2437, 2470, 
2626, 2910, 3306, 3330

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition. 
627, 641, 689, 943, 944, 1035, 1065, 1070, 1078, 1093, 1103, 1511, 
1523, 1762, 1861, 1979, 2044, 2072, 2113, 2117, 2118, 2153, 2179, 
2183, 2201, 2229, 2248, 2262, 2296, 2310, 2313, 2315, 2320, 2324, 
2334, 2335, 2353, 2355, 2395, 2398, 2437, 2469, 2471, 2475, 2483, 
2513, 2521, 2529, 2608, 2627, 2828, 2856, 2942, 2982, 3051, 3074, 
3078, 3087, 3126, 3133, 3180

Soy Protein and Proteins–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 154, 239, 347, 350, 
353, 524, 580, 668, 694

Soy Proteins–Concentrates. 2051, 2198, 2233, 2259, 2300, 2335, 
2361, 2407, 2437, 2470, 2550, 2586, 2601, 2670, 2676, 2747, 2828, 
2918, 2927, 2940, 2957, 3011, 3022, 3052, 3057, 3125, 3140, 3141, 
3177, 3208, 3222, 3262, 3278, 3283, 3296, 3297, 3330

Soy Proteins–Detection When Added to Other Food Products (Such 
as Meat or Dairy Products, Wheat Flour or Baked Goods). 513, 
2182, 2530

Soy Proteins–Isolates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 988

Soy Proteins–Isolates, for Food Use. See also: Isolates, for 
Industrial (Non-Food) Use. 668, 678, 981, 988, 1000, 1322, 1383, 
1908, 1975, 1979, 2010, 2104, 2198, 2259, 2294, 2300, 2317, 2335, 
2395, 2407, 2470, 2472, 2512, 2514, 2517, 2541, 2550, 2564, 2586, 
2601, 2608, 2670, 2747, 2748, 2754, 2755, 2766, 2773, 2790, 2793, 
2806, 2807, 2808, 2828, 2924, 2927, 2930, 2935, 2943, 2951, 2957, 
2960, 3052, 3057, 3060, 3120, 3124, 3126, 3133, 3141, 3146, 3177, 
3208, 3222, 3227, 3246, 3262, 3283, 3400, 3402

Soy Proteins–Isolates, for Industrial (Non-Food) Use. See also: 
Isolates, for Food Use. 668, 677, 678, 727, 751, 754, 954, 988, 
1215, 1367, 1557, 3060

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits, 
Sedimentation Coeffi cients, Nitrogen Solubility, and Rheology). 
273, 291, 308, 347, 349, 366, 376, 387, 610, 727, 988, 1762, 2007, 
2529, 2530, 2533, 3177, 3262

Soy Proteins, Textured (General). 2084, 2111, 2118, 2180, 2187, 
2199, 2202, 2263, 2278, 2294, 2295, 2298, 2361, 2367, 2548, 2610, 
2626, 2657, 2658, 2661, 2662, 2663, 2664, 2828, 3052

Soy Pudding, Custard, Parfait, or Mousse (Usually made from 
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not 
Fermented. 634, 806, 897, 1060, 1219, 1924, 2214, 2473, 2548, 
2675, 2699, 2737, 2834, 2837, 2869, 2927, 2946, 2953, 2974, 3113, 
3218, 3330

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports, 
Exports, International Trade. 6, 13, 20, 22, 53, 58, 73, 104, 121, 
138, 161, 301, 387, 388, 398, 459, 557, 599, 601, 612, 613, 1009, 
2052, 2053, 2122, 2172, 2356, 2422, 2447, 2649, 2713, 2732, 2916, 
2999, 3099

Soy Sauce (Including Shoyu), Homemade–How to Make at Home 
or on a Laboratory Scale, by Hand. 332, 497

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce. 6, 8, 11, 13, 15, 16, 17, 18, 19, 
20, 21, 22, 26, 28, 30, 33, 36, 37, 38, 39, 42, 45, 46, 50, 51, 53, 55, 
58, 59, 60, 62, 73, 74, 91, 104, 117, 121, 126, 128, 130, 133, 138, 
139, 141, 143, 148, 155, 159, 161, 168, 169, 172, 183, 184, 185, 
187, 190, 192, 195, 203, 208, 219, 223, 239, 249, 251, 254, 263, 
268, 271, 273, 274, 290, 291, 301, 305, 308, 312, 317, 318, 320, 
325, 332, 333, 335, 337, 341, 348, 349, 350, 353, 355, 367, 368, 
374, 379, 382, 383, 385, 386, 387, 388, 390, 396, 397, 398, 405, 
414, 421, 428, 434, 436, 437, 454, 457, 459, 478, 482, 486, 490, 
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492, 497, 499, 508, 515, 516, 522, 524, 530, 531, 538, 539, 540, 
541, 542, 557, 560, 561, 563, 567, 568, 570, 578, 582, 587, 598, 
599, 601, 603, 608, 609, 611, 612, 613, 615, 619, 620, 624, 626, 
628, 641, 644, 645, 648, 651, 656, 658, 662, 668, 674, 677, 678, 
683, 687, 693, 700, 702, 711, 712, 721, 727, 729, 730, 742, 752, 
757, 758, 759, 760, 769, 777, 783, 785, 787, 792, 797, 803, 804, 
806, 813, 814, 815, 816, 829, 837, 840, 843, 875, 887, 888, 897, 
899, 934, 943, 971, 972, 981, 995, 996, 1002, 1009, 1015, 1022, 
1028, 1030, 1031, 1033, 1036, 1051, 1060, 1066, 1069, 1083, 1099, 
1107, 1110, 1115, 1119, 1167, 1177, 1180, 1185, 1198, 1204, 1215, 
1219, 1239, 1244, 1248, 1252, 1269, 1274, 1275, 1278, 1281, 1319, 
1327, 1333, 1342, 1383, 1389, 1398, 1432, 1484, 1498, 1504, 1556, 
1557, 1640, 1659, 1667, 1671, 1689, 1723, 1773, 1775, 1788, 1795, 
1799, 1870, 1882, 1888, 1911, 1925, 1939, 1943, 1946, 1947, 1954, 
1967, 1980, 1997, 2011, 2012, 2015, 2021, 2029, 2033, 2038, 2052, 
2053, 2068, 2072, 2099, 2102, 2115, 2122, 2146, 2147, 2172, 2205, 
2210, 2212, 2232, 2238, 2240, 2242, 2250, 2252, 2253, 2254, 2256, 
2268, 2287, 2308, 2332, 2343, 2351, 2356, 2360, 2361, 2370, 2371, 
2376, 2382, 2389, 2395, 2400, 2403, 2406, 2407, 2422, 2428, 2433, 
2437, 2447, 2468, 2470, 2473, 2476, 2480, 2483, 2484, 2510, 2520, 
2527, 2548, 2553, 2558, 2580, 2583, 2586, 2601, 2602, 2623, 2625, 
2628, 2634, 2642, 2643, 2649, 2650, 2670, 2685, 2698, 2710, 2713, 
2732, 2826, 2853, 2855, 2878, 2892, 2916, 2932, 2944, 2991, 2999, 
3010, 3036, 3045, 3049, 3056, 3085, 3099, 3112, 3123, 3124, 3125, 
3126, 3155, 3190, 3195, 3201, 3202, 3203, 3205, 3227, 3267, 3285, 
3302, 3310, 3313, 3358, 3359, 3381, 3391

Soy Sauce–Saishikomi Shoyu (Twice-Brewed). 2053, 2437

Soy Sauce–Taiwanese Black Bean Sauce (Inyu), Made from Black 
Soybean Koji. A Type of Fermented Black Soybean Sauce. 658

Soy Sauce Companies (Asia)–Important Japanese Shoyu 
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru, 
Marukin, Choshi, Higeta. 121, 758, 2053, 2553

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 121, 337, 414, 620, 758, 814, 1022, 1204, 
1870, 2558, 2685, 3126

Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 612, 613, 2351, 2400, 2422, 2553, 3126

Soy Sauce and Ketchup: Key Records Concerning the Relationship 
between the Two. 6, 388

Soy Sauce and Shoyu–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 6, 8, 11, 13, 16, 17, 20, 
22, 36, 42, 46, 58, 74, 104, 126, 143, 184, 195, 219, 305, 388, 454, 
524, 624, 641, 711, 777, 1274, 2068, 2583

Soy Sauce, Chinese Style, Made with a Signifi cant Proportion of 
Wheat or Barley. 36, 37, 58, 268, 305, 318

Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made 
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning 
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical 
Soy Sauce. 1943, 2201, 2872

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 

Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup. 2, 15, 
28, 38, 184, 305, 306, 317, 318, 320, 350, 353, 478, 711, 721, 1031, 
1215, 1252, 1275, 1556, 2580, 2853, 2916

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis. 
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet 
Soy Sauce. 2916

Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of 
Central Japan near Nagoya. Shiro Means White in Japanese. 2437

Soy Sauce, Used as an Ingredient in Commercial Products. 1978, 
2495, 2542, 2584, 2589, 2639, 2666, 2667, 2717, 2722, 2723, 2724, 
2769, 2801, 2812, 2849, 2857, 2873, 2906, 3007

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use. 271, 
405, 557, 570, 574, 619, 638, 643, 663, 706, 707, 709, 721, 743, 
763, 764, 766, 768, 770, 773, 777, 785, 806, 843, 897, 928, 934, 
943, 944, 957, 981, 995, 996, 1025, 1043, 1044, 1066, 1107, 1217, 
1219, 1231, 1244, 1248, 1249, 1256, 1275, 1319, 1327, 1342, 1344, 
1362, 1364, 1389, 1432, 1484, 1498, 1555, 1556, 1659, 1667, 1671, 
1673, 1723, 1729, 1743, 1753, 1780, 1792, 1816, 1817, 1827, 1843, 
1849, 1922, 1939, 1997, 2039, 2072, 2082, 2088, 2102, 2205, 2210, 
2308, 2314, 2343, 2360, 2361, 2389, 2437, 2470, 2481, 2508, 2527, 
2558, 2580, 2628, 2704, 2710, 2878, 3026, 3036, 3085, 3169, 3227, 
3234, 3252, 3330, 3331, 3359, 3381, 3391

Soy Sprouts–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 405, 570, 995, 996

Soy Yogurt (Generally Non-Dairy). 1640, 2072, 2541, 2591, 2766, 
2788, 2834, 2837, 2841, 2842, 2886, 2918, 2921, 2927, 2937, 2946, 
2970, 3016, 3061, 3126, 3139, 3142, 3166, 3212, 3220

Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 2437

Soy Yogurt–Fermented / Cultured. 627, 638, 641, 673, 702, 721, 
748, 1319, 1321, 1367, 1556, 1659, 1979, 2072, 2214, 2385, 2437, 
2747, 2793, 2794, 2800, 2803, 2810, 2813, 2816, 2817, 2838, 2843, 
2854, 2910, 2912, 2930, 2932, 2963, 2971, 2974, 2982, 2993, 3014, 
3015, 3018, 3019, 3038, 3068, 3069, 3073, 3101, 3146, 3179, 3193, 
3199, 3219, 3286, 3292, 3302, 3330, 3375, 3388

Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes 
varieties “with active cultures” that are not actually cultured / 
fermented). 2676, 2707, 2714, 2773, 3171

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 2843, 2946, 3126, 3199

Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 2793, 2817, 2838, 2843, 3126, 3179

Soy bran. See Fiber, Soy

Soy fi ber. See Fiber

Soy fl our companies (Europe). See Spillers Premier Products Ltd. 
(Puckeridge, Ware, Hertfordshire, England)
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Soy fl our, roasted. See Roasted soy fl our

Soy ice cream companies (USA). See Barricini Foods (Mountain 
Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey)

Soy infant formula. See Infant Formula, Soy-based

Soy lecithin. See Lecithin, Soy

Soy oil–industry and market statistics. See Soybean Crushing

Soy oil as an adulterant. See Adulteration of Foods and its 
Detection–Soy Oil

Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes 
General Technology

Soy protein companies (USA). See Borden, Inc., Glidden Co. 
(The), Griffi th Laboratories, Gunther Products, Inc., Laucks (I.F.) 
Co., Protein Technologies International (PTI), Rich Products 
Corporation, Solae Co. (The)

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented 
Soy Sauce

Soy sauce companies (Asia & USA). See San Jirushi Corp., and 
San-J International (Kuwana, Japan; and Richmond, Virginia), 
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)

Soy sauce companies (international). See Kikkoman Corporation 
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soy sauce residue or dregs. See Fiber–Residue or Dregs from 
Making Soy Sauce

Soy sauce served in cruets with cruet frames. See Cruets (Glass 
Bottles)

Soy sauce used in Harvey’s sauce. See Harvey’s Sauce–With Soy 
Sauce Used as an Ingredient

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce, 
or Early So-Called Ketchup (Which Was Usually Indonesian Soy 
Sauce)

Soy sauce. See Harvey’s Sauce, Hoisin / Haisien Sauce, Tamari, 
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient), Worcestershire Sauce

Soy whip topping. See Whip Topping

Soy wine. See Fermented Specialty Soyfoods

Soy, etymology of the word. See Etymology of the Word “Soy” and 
its Cognates / Relatives in English

Soya–Soybean Production and Soy Products. 766, 1275, 1455, 
1457, 1729, 2528, 2579, 2774

Soya Corporation of America and Dr. Armand Burke. See Also Dr. 
Artemy A. Horvath. 1674, 3351, 3352

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (1929-
42), and Soya Foods Ltd. (1933)]. See Spillers Premier Products 
Ltd.

Soya Health Foods Ltd. (Manchester, England). Including Michael 
Cole and his Soya International Ltd. 2591, 2766, 2921, 2924, 2925, 
2951, 2953, 2972, 2974

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

SoyaWorld Inc. See ProSoya

Soyana (Zurich, Switzerland). 2389, 2511, 2512, 2513, 2535, 2560, 
2562, 2720, 2743, 2921, 2935, 2936, 2938, 2953, 2972, 2974, 3113

Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany). Acquired by Huegli in April 1991. 2433, 2484, 
2556, 2560, 2562, 2743, 2746, 2876, 2909, 2933, 2938, 2972, 2974, 
3017, 3246

Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar 
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn 
Kingma started Island Tofu Works, a tofu manufacturing company, 
in Bar Harbor, Maine). 2362, 2866, 3108, 3186, 3225, 3227, 3228

Soybean–General Comprehensive and Basic Important Publications 
about Soybeans. 145, 981, 1625, 1629

Soybean–General and Other. 2628

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds as Determined by Microscopy or Microscopic Examination. 
513, 571, 578, 695, 721, 727, 785

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds. 145, 147, 326, 376, 630, 638, 694, 981, 1632, 1782, 1819

Soybean–Physiology–Mycorrhiza / Mycorrhizae / Mycorrhizal 
Relations with Vesicular-Arbuscular Soil Fungi of the Genus 
Glomus or Endogone. 2359, 2380

Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic 
Effects, or Photo-Thermal Responses. 1038, 1475, 1489, 1913, 
1939, 2345, 2550, 2995

Soybean–Physiology–Tolerance to Cold, Chilling, or Low 
Temperatures, and Cold Tolerant Varieties. 2624

Soybean–Physiology and Biochemistry (Including Photoperiodism, 
Photosynthesis, Translocation, Plant Water Relations, Respiration, 
Photorespiration). 638, 807, 848, 1139, 1256, 1402, 1411, 1611, 
1622, 1633, 1690, 1743, 1782, 1819, 1844, 1846, 1984, 2236, 2307, 
2387, 2681, 2692, 2889, 3106, 3188
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Soybean–Physiology and Biochemistry–Maturity Groups. 2090, 
2257, 2279

Soybean–Taxonomy / Classifi cation. 5, 8, 17, 34, 35, 48, 126, 131, 
135, 168, 169, 275, 299, 572, 587, 606, 630, 638, 688, 786, 981, 
1192, 2098, 2887

Soybean–origin and domestication. See Origin, Domestication, and 
Dissemination of the Soybean (General)

Soybean Council of America. See American Soybean Association 
(ASA)–Soybean Council of America

Soybean Crushers (Europe)–General. 600, 635, 779, 1992, 2148

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers 
Co., Unimills B.V. (Netherlands)

Soybean Crushers (USA), Cooperative–General and Other. 2462

Soybean Crushers (USA), Early–Pacifi c Oil Mills and Albers 
Brothers Milling Co. (Seattle, Washington; 1911), Elizabeth City 
Oil and Fertilizer Co. (Elizabeth City, North Carolina; 1915. By 
1917 six other North Carolina oil mills were crushing soybeans), 
Chicago Heights Oil Mfg. Co. (Chicago Heights, Illinois; 1920), 
A.E. Staley Mfg. Co. (Decatur, Illinois; 1922), Piatt County 
Cooperative Soy Bean Co. (Monticello, Illinois; 1923–batch 
solvent), Blish Milling Co. (Seymour and Crothersville, Indiana; 
1923), Eastern Cotton Oil Co. (Norfolk, Virginia; 1924–continuous 
solvent). 791, 1805

Soybean Crushers (USA). See Seed Companies, Soybean–Funk 
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko 
Family and Iowa Milling Co. (Cedar Rapids, Iowa)

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal). 
607, 825, 987, 1069, 1126, 1287, 1360, 1712, 1805, 1826, 1942, 
1950, 1968, 1975, 1998, 2148, 2150, 2154, 2185, 2191, 2193, 2194, 
2231, 2260, 2289, 2437, 2446, 2462, 2599, 2624, 3130

Soybean Crushing–Equipment–Hydraulic Presses. 410, 416, 620, 
648, 792, 1249

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical). 1805, 1887, 2424, 2462

Soybean Crushing–Equipment–Solvent Extraction. 635, 931, 1018

Soybean Crushing–Equipment–Wedge Presses (Early Technology 
from China and Manchuria). 410, 416

Soybean Crushing–Explosions and/or Fires in Soybean Solvent 
Extraction Plants (Making Soy Oil and Soybean Meal). 2363

Soybean Crushing–Processing Capacity and/or Storage Capacity of 
Individual Plants–Statistics. 1121

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses -. 597, 620, 654, 810, 851, 898, 

907, 912, 926, 981, 997, 998, 1008, 1010, 1074, 1107, 1121, 1316, 
1332, 1636, 1863, 1986, 1987, 1989, 1992, 2025, 2031, 2073, 2190, 
2218, 2251, 2301, 2302, 2323, 2362, 2379, 2383, 2424, 2462, 2474, 
2475, 2486, 2488, 2489, 2514, 2670, 2672, 2731, 2740, 2748, 2969, 
3061, 3062, 3104, 3126, 3140, 3228

Soybean Marketing Association (1929-1932). Organized at Decatur, 
Illinois on 16 Oct. 1929. 1085

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake. 64, 118, 145, 161, 
184, 187, 247, 253, 268, 296, 306, 308, 310, 318, 367, 368, 377, 
385, 403, 494, 495, 507, 517, 532, 542, 545, 546, 547, 548, 551, 
552, 553, 555, 557, 558, 568, 569, 571, 578, 580, 582, 586, 587, 
589, 590, 591, 593, 594, 597, 599, 601, 603, 605, 611, 615, 618, 
620, 622, 624, 625, 635, 639, 640, 645, 647, 648, 652, 654, 658, 
662, 668, 676, 678, 683, 684, 688, 695, 703, 707, 721, 722, 735, 
736, 749, 750, 760, 771, 772, 774, 775, 777, 780, 781, 783, 790, 
791, 792, 797, 802, 810, 814, 815, 826, 837, 838, 839, 842, 843, 
844, 851, 875, 879, 898, 912, 914, 916, 933, 943, 944, 946, 956, 
972, 976, 981, 987, 994, 995, 996, 1010, 1014, 1017, 1018, 1027, 
1037, 1049, 1057, 1060, 1074, 1083, 1085, 1093, 1094, 1107, 1111, 
1119, 1121, 1145, 1156, 1162, 1169, 1180, 1186, 1206, 1215, 1216, 
1219, 1234, 1248, 1252, 1269, 1275, 1283, 1296, 1318, 1320, 1322, 
1323, 1327, 1331, 1364, 1365, 1367, 1380, 1383, 1398, 1456, 1484, 
1504, 1554, 1556, 1558, 1591, 1659, 1667, 1786, 1788, 1805, 1816, 
1830, 1837, 1839, 1841, 1857, 1861, 1870, 1871, 1873, 1887, 1888, 
1903, 1939, 1979, 1982, 1986, 1987, 1988, 1991, 1992, 1997, 2002, 
2004, 2017, 2018, 2031, 2032, 2074, 2089, 2092, 2094, 2108, 2126, 
2166, 2189, 2190, 2196, 2218, 2221, 2227, 2300, 2301, 2302, 2333, 
2349, 2350, 2373, 2379, 2416, 2417, 2424, 2436, 2461, 2462, 2465, 
2469, 2474, 2475, 2479, 2483, 2485, 2522, 2555, 2579, 2597, 2628, 
2670, 2731, 2740, 2969, 3032, 3039, 3085, 3124, 3125, 3140, 3222, 
3227, 3273, 3289, 3293, 3322, 3336

Soybean Meal–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 542, 545, 749, 1111

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake 
as a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial 
Uses. 64, 118, 161, 183, 205, 273, 296, 306, 308, 491, 494, 507, 
532, 546, 557, 599, 601, 611, 618, 627, 648, 654, 662, 684, 721, 
748, 783, 791, 837, 838, 843, 844, 879, 976, 981, 1014, 1017, 1060, 
1069, 1074, 1185, 1186, 1215, 1216, 1252, 1327, 1344, 1362, 1556, 
1871, 2555, 2969

Soybean Production–General, and Amount Produced. 17, 79, 82, 
83, 89, 92, 107, 129, 181, 375, 474, 604, 611, 647, 719, 730, 733, 
742, 759, 766, 775, 777, 813, 819, 887, 888, 894, 904, 927, 946, 
953, 960, 984, 985, 986, 1026, 1032, 1046, 1060, 1083, 1092, 1119, 
1162, 1165, 1166, 1179, 1187, 1219, 1220, 1227, 1232, 1233, 1243, 
1252, 1253, 1264, 1279, 1291, 1301, 1305, 1327, 1328, 1346, 1355, 
1356, 1358, 1359, 1360, 1369, 1370, 1379, 1381, 1385, 1386, 1387, 
1403, 1423, 1424, 1435, 1437, 1438, 1439, 1445, 1454, 1464, 1473, 
1512, 1515, 1516, 1517, 1536, 1553, 1557, 1570, 1587, 1590, 1592, 
1594, 1595, 1601, 1605, 1607, 1613, 1619, 1638, 1664, 1666, 1679, 
1685, 1703, 1717, 1732, 1760, 1766, 1769, 1775, 1777, 1812, 1862, 
1867, 1879, 1899, 1905, 1916, 1927, 1935, 1959, 1968, 1996, 2032, 
2055, 2064, 2076, 2100, 2108, 2109, 2116, 2121, 2155, 2158, 2160, 
2162, 2189, 2213, 2217, 2219, 2220, 2223, 2245, 2246, 2260, 2264, 
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2285, 2288, 2323, 2330, 2333, 2337, 2338, 2362, 2364, 2372, 2405, 
2408, 2409, 2413, 2416, 2425, 2437, 2449, 2453, 2477, 2487, 2492, 
2493, 2522, 2594, 2596, 2612, 2619, 2622, 2633, 2653, 2674, 2750, 
2877, 2889, 2952, 3037, 3124, 3126, 3289, 3358

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses. 1812, 2208, 2362, 2383, 2396, 2413, 2437, 2475, 2674, 
2702, 2729, 2750, 2786, 2791, 2792, 2798, 3000, 3032, 3033, 3126, 
3227

Soybean Seeds–Black in Color–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 126

Soybean Seeds–Black in Color. Food Use is Not Mentioned. 4, 35, 
74, 95, 126, 130, 135, 143, 145, 146, 147, 154, 170, 195, 204, 205, 
208, 209, 212, 216, 219, 220, 221, 229, 242, 243, 251, 261, 263, 
265, 273, 276, 287, 290, 293, 297, 302, 305, 308, 324, 332, 341, 
345, 350, 374, 376, 378, 379, 380, 385, 386, 409, 418, 430, 431, 
432, 434, 436, 440, 441, 442, 443, 444, 445, 447, 450, 453, 454, 
455, 463, 465, 472, 473, 487, 501, 514, 529, 541, 542, 546, 549, 
561, 572, 575, 577, 578, 588, 598, 600, 603, 630, 631, 633, 638, 
645, 648, 658, 776, 781, 783, 786, 791, 825, 844, 864, 888, 896, 
904, 922, 934, 939, 940, 943, 944, 957, 970, 975, 980, 981, 983, 
984, 985, 991, 1026, 1036, 1118, 1193, 1194, 1195, 1197, 1202, 
1204, 1205, 1250, 1281, 1298, 1307, 1398, 1457, 1509, 1585, 1667, 
1678, 1770, 1785, 1823, 1975, 2027, 2081, 2279, 2825, 3302

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or 
Medicine, or Their Nutritional Value. 8, 58, 67, 102, 119, 144, 184, 
185, 215, 260, 270, 387, 464, 522, 524, 538, 619, 624, 721, 806, 
843, 944, 1017, 1025, 1946, 1947, 2102, 2253, 2360, 3330

Soybean Seeds–Brown in Color. Especially Early Records. 126, 
140, 146, 184, 195, 208, 219, 269, 273, 290, 296, 300, 306, 345, 
376, 378, 387, 428, 431, 444, 447, 524, 541, 572, 577, 600, 630, 
631, 721, 781, 825, 904, 934, 957, 964, 970, 975, 983, 984, 985, 
993, 1026, 1193, 1194, 1195, 1205, 1250, 1307, 1398

Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early 
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or 
Medium Green, Medium Early Green, Medium Green, Samarow, 
Sonoma, and Tashing. 40, 64, 74, 95, 126, 143, 146, 154, 170, 184, 
195, 255, 265, 270, 284, 290, 296, 305, 306, 350, 378, 447, 450, 
453, 454, 514, 524, 541, 572, 597, 600, 630, 631, 638, 721, 781, 
825, 844, 922, 943, 944, 957, 964, 983, 984, 985, 1017, 1026, 1195, 
1250, 1307, 1368, 2279

Soybean Seeds–Green in Color. Used as Food, Beverage, Feed, or 
Medicine, or Their Nutritional Value. 40, 1017

Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded, 
Flecked, Variegated, or Bicolored. 67, 126, 143, 184, 195, 263, 265, 
290, 305, 376, 454, 598, 630, 638, 825

Soybean Seeds–Red in Color. 147, 154, 170, 195, 263, 290, 305, 
603, 638

Soybean Seeds–White in Color. 5, 8, 35, 67, 74, 143, 154, 170, 184, 
195, 212, 263, 290, 305, 312, 362, 376, 453, 454, 549, 572, 598, 

600, 624, 645, 811, 843, 896

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream 
Colored, and Pale (Pallida). Especially Early Records. See also: 
Soybean Seeds–White. 4, 64, 67, 95, 102, 103, 126, 130, 140, 143, 
145, 146, 147, 155, 161, 162, 170, 184, 192, 195, 199, 208, 211, 
218, 219, 221, 243, 255, 261, 263, 265, 268, 269, 273, 290, 292, 
293, 297, 300, 302, 305, 306, 345, 349, 350, 360, 362, 370, 372, 
376, 378, 387, 409, 418, 428, 430, 433, 434, 440, 443, 445, 447, 
458, 464, 465, 472, 482, 487, 501, 514, 530, 541, 546, 561, 564, 
572, 575, 578, 597, 598, 600, 603, 630, 631, 633, 638, 645, 648, 
685, 721, 776, 781, 791, 814, 824, 825, 844, 864, 888, 897, 904, 
909, 918, 922, 934, 940, 943, 944, 957, 975, 984, 985, 1005, 1026, 
1194, 1195, 1197, 1200, 1202, 1205, 1250, 1281, 1307, 1678, 2279

Soybean Varieties Canada–Maple Arrow. 2327, 2328, 3106

Soybean Varieties Canada–O.A.C. 211–Early Development. 1501

Soybean Varieties Canada–Quebec No. 92–Early Development. 
1457

Soybean Varieties Europe–Gelbe Riesen (“Yellow Giant” / Giant 
Yellow)–Early Introduction. 524, 541, 731, 825, 985, 1298

Soybean Varieties USA–A.K.–Early Introduction. 1118, 2279

Soybean Varieties USA–Acme–Early Introduction. 630, 781

Soybean Varieties USA–Agate–Large-Seeded and / or Vegetable-
Type. 1250, 1307

Soybean Varieties USA–Aksarben–Early Introduction. 1026, 1250, 
1307

Soybean Varieties USA–Amherst–Early Introduction. 781

Soybean Varieties USA–Aoda–Large-Seeded and / or Vegetable-
Type. 1307

Soybean Varieties USA–Arlington–Early Introduction. 781, 1026, 
1194, 1250, 2279

Soybean Varieties USA–Auburn–Early Selection (1907). 630, 825

Soybean Varieties USA–Austin–Early Introduction. 630, 781, 825, 
957, 964, 1026, 2279

Soybean Varieties USA–Baird–Early Introduction. 541

Soybean Varieties USA–Bansei–Large-Seeded and / or Vegetable-
Type. 1250, 1307, 1931

Soybean Varieties USA–Barchet–Early Introduction. 630, 781, 791, 
844, 888, 943, 944, 957, 964, 1026, 1250, 1307, 2279

Soybean Varieties USA–Best Green–Early Introduction. Renamed 
Hope by 1910. 453

Soybean Varieties USA–Biloxi–Early Introduction. 791, 844, 957, 
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964, 1026, 1194, 1195, 1200, 1202, 1204, 1205, 1250, 1281, 1307, 
1451, 1457, 2090, 2110, 2173, 2279, 2825

Soybean Varieties USA–Black–Early Introduction. Renamed 
Buckshot by May 1907. 600, 781

Soybean Varieties USA–Black Eyebrow–Early Introduction. 791, 
844, 888, 943, 944, 983, 1026, 1118, 1195, 1250, 1307, 1667, 1782, 
1785, 2279

Soybean Varieties USA–Brindle–Early Introduction. 630

Soybean Varieties USA–Brooks–Early Introduction. 630, 825

Soybean Varieties USA–Brown–Early Introduction. 600, 781, 1026

Soybean Varieties USA–Brownie–Early Introduction. 541

Soybean Varieties USA–Buckshot–Early Introduction. 541, 588, 
630, 631, 781, 825, 922, 981, 985

Soybean Varieties USA–Butterball–Early Introduction. 541, 630, 
631, 825, 981, 985

Soybean Varieties USA–Chame–Large-Seeded and / or Vegetable-
Type. 1250, 1307

Soybean Varieties USA–Chernie–Early Introduction. 630, 825, 984, 
1026, 1250, 1307

Soybean Varieties USA–Chestnut–Early Selection (1907). 630, 825, 
1026, 1195, 1250, 1307, 1667, 2279

Soybean Varieties USA–Chiquita–Early Introduction. 791, 957, 
964, 983, 1026, 1194, 1250, 1307

Soybean Varieties USA–Chusei–Large-Seeded and / or Vegetable-
Type. 1250, 1307

Soybean Varieties USA–Cloud–Early Introduction. 630, 781, 896, 
2279

Soybean Varieties USA–Columbia / Columbian–Early Introduction. 
1026, 1194, 1250, 1307, 2279, 2825

Soybean Varieties USA–Dunfi eld–Early Introduction. 1026, 1118, 
1194, 1195, 1250, 1307, 2279

Soybean Varieties USA–Early Black–Early Introduction. Renamed 
Buckshot by May 1907. 455

Soybean Varieties USA–Early Brown–Early Introduction. 572, 630, 
825, 957, 964, 970, 983, 1026, 1194, 1782

Soybean Varieties USA–Early Dwarf–Early Introduction. 450

Soybean Varieties USA–Early Green–Early Introduction. 572, 
1026, 1195, 1307

Soybean Varieties USA–Early White–Early Introduction. Renamed 

Ito-San by about 1902. 572

Soybean Varieties USA–Early Yellow–Early Introduction. Renamed 
Ito San by about 1902. 572, 1005, 1026, 1307

Soybean Varieties USA–Easycook / Easy Cook–Early Introduction. 
Large-Seeded and/or Vegetable-Type. 957, 964, 1025, 1026, 1194, 
1205, 1250, 1307, 2279

Soybean Varieties USA–Ebony–Early Introduction. 630, 1026, 
1118, 1195, 1250, 1307, 2279

Soybean Varieties USA–Eda–Early Introduction. 630, 631, 981

Soybean Varieties USA–Edward–Early Introduction. 630

Soybean Varieties USA–Elton–Early Introduction. 630, 825, 957, 
1026, 1250, 1307, 2279

Soybean Varieties USA–Extra Early Black–Early Introduction. 
Renamed Buckshot by May 1907. 598, 825, 984, 985

Soybean Varieties USA–Farnham–Early Introduction. 630

Soybean Varieties USA–Flat King–Early Introduction. 630

Soybean Varieties USA–Flava–Early Selection (1907). 630

Soybean Varieties USA–Fuji–Large-Seeded and / or Vegetable-
Type. 1250, 1307, 1931

Soybean Varieties USA–Funk Delicious–Large-Seeded and / or 
Vegetable-Type. 1307

Soybean Varieties USA–Goku–Large-Seeded and / or Vegetable-
Type. 1250, 1307

Soybean Varieties USA–Green–Early Introduction. 600, 1026

Soybean Varieties USA–Green Samarow–Early Introduction. 
Renamed Samarow in 1907. 378, 447, 572, 825

Soybean Varieties USA–Guelph–Early Introduction. 572, 630, 631, 
781, 791, 825, 844, 888, 943, 944, 957, 964, 970, 981, 983, 1017, 
1026, 1307, 2279

Soybean Varieties USA–Habaro–Early Introduction. Also spelled 
“Habara” in Canada. 1026, 1250, 1307, 2279

Soybean Varieties USA–Haberlandt–Early Introduction. 630, 781, 
791, 825, 844, 888, 896, 922, 943, 957, 964, 970, 975, 1017, 1026, 
1118, 1194, 1195, 1205, 1241, 1250, 1307, 1310, 1509, 1678, 1770, 
1785, 2279

Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded 
and / or Vegetable-Type. 888, 922, 943, 944, 957, 964, 970, 975, 
1026, 1194, 1250, 1307, 2110, 2279

Soybean Varieties USA–Hakote–Large-Seeded and / or Vegetable-
Type. 1250, 1307
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Soybean Varieties USA–Hamilton–Early Introduction. 1026, 1195

Soybean Varieties USA–Hankow–Early Introduction. 635

Soybean Varieties USA–Higan–Large-Seeded and / or Vegetable-
Type. 1250, 1307

Soybean Varieties USA–Hiro–Large-Seeded and / or Vegetable-
Type. 1250, 1307

Soybean Varieties USA–Hokkaido–Large-Seeded and / or 
Vegetable-Type. 1250, 1307, 1931

Soybean Varieties USA–Hollybrook–Early Introduction. 541, 572, 
588, 630, 781, 791, 888, 943, 944, 957, 1026, 1194, 1250, 1307, 
1975, 2279

Soybean Varieties USA–Hongkong / Hong Kong–Early 
Introduction. 1026, 1250, 1307, 2279

Soybean Varieties USA–Hoosier–Early Introduction. 1026, 1250, 
1307, 2279

Soybean Varieties USA–Hope–Early Selection (1905). 630

Soybean Varieties USA–Hurrelbrink–Early Introduction. 1250, 
1307

Soybean Varieties USA–Imperial–Large-Seeded and / or Vegetable-
Type. 1307

Soybean Varieties USA–Indiana Hollybrook–Early Development. 
1026, 1307

Soybean Varieties USA–Ito San–Early Introduction. Synonyms–
Medium Early Yellow, Early White, Early Yellow, Kaiyuski Daizu, 
Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early Yellow, 
Early, Eda Mame, Coffee Berry. 541, 572, 630, 631, 781, 791, 825, 
844, 888, 922, 943, 944, 957, 964, 970, 980, 981, 983, 984, 985, 
1017, 1025, 1026, 1118, 1194, 1195, 1241, 1250, 1307

Soybean Varieties USA–Jackson–Large-Seeded and / or Vegetable-
Type. 2034, 2090

Soybean Varieties USA–Jet–Early Introduction. 781, 1026

Soybean Varieties USA–Jogun–Large-Seeded and / or Vegetable-
Type. 1250, 1307, 1931

Soybean Varieties USA–Kailua–Large-Seeded and / or Vegetable-
Type. 2255

Soybean Varieties USA–Kanro–Large-Seeded and / or Vegetable-
Type. 1017, 1250, 1307, 1457

Soybean Varieties USA–Kingston–Early Introduction. 630, 631, 
981, 1017, 1193, 2279

Soybean Varieties USA–Kura–Large-Seeded and / or Vegetable-

Type. 1250, 1307

Soybean Varieties USA–Laredo–Early Introduction. 957, 964, 
1026, 1194, 1195, 1250, 1307, 1585

Soybean Varieties USA–Lexington–Early Introduction. 791, 1026, 
1194, 1195, 1250, 1307

Soybean Varieties USA–Lowrie–Early Selection (1908). 630

Soybean Varieties USA–Mammoth–Early Introduction. 588, 630, 
631, 781, 791, 825, 844, 851, 888, 943, 944, 957, 964, 981, 985, 
1017, 1026, 1591, 1975

Soybean Varieties USA–Mammoth Brown–Early Introduction. 
1026, 1195, 1205, 1250, 1307

Soybean Varieties USA–Mammoth Yellow–Early Introduction. 
564, 572, 781, 791, 922, 1026, 1194, 1195, 1197, 1200, 1202, 1205, 
1217, 1250, 1281, 1307, 1678, 2279

Soybean Varieties USA–Manchu–Early Introduction. 791, 844, 888, 
922, 943, 944, 957, 964, 970, 983, 1026, 1118, 1194, 1195, 1197, 
1202, 1205, 1241, 1250, 1307, 1501, 1678, 2279

Soybean Varieties USA–Manchuria–Early Introduction. 1026, 1195, 
1310, 2279

Soybean Varieties USA–Mandarin–Early Introduction. 957, 970, 
983, 1026, 1195, 1241, 1250, 1307, 1314, 1457, 1501, 1585, 1667, 
1678, 2279, 2354, 2825

Soybean Varieties USA–Medium Black–Early Introduction. 
Renamed Buckshot by 1948. 572

Soybean Varieties USA–Medium Early Black–Early Introduction. 
Renamed Buckshot by 1907. 450, 1298

Soybean Varieties USA–Medium Early Green–Early Introduction. 
Renamed Guelph by about 1907. 450

Soybean Varieties USA–Medium Early Yellow–Early Introduction. 
572, 922

Soybean Varieties USA–Medium Green–Early Introduction. 572, 
630, 631, 981, 1026, 1195, 1250, 1307, 2279

Soybean Varieties USA–Medium Yellow–Early Selection (1905). 
Renamed Midwest by 1923. 600, 630, 791, 825, 844, 888, 943, 944, 
957, 1026, 1307

Soybean Varieties USA–Merko–Early Introduction. 630, 825, 1026, 
1250

Soybean Varieties USA–Meyer–Early Introduction. 630, 825, 922

Soybean Varieties USA–Midwest–Early Introduction. 1017, 1026, 
1118, 1194, 1195, 1250, 1307, 2279

Soybean Varieties USA–Mikado–Early Development. 957, 1026, 
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1250

Soybean Varieties USA–Minsoy–Early Introduction. 918, 1026, 
1195, 1250, 1307, 2279

Soybean Varieties USA–Mongol–Early Introduction. 1026, 1194

Soybean Varieties USA–Morse–Early Introduction. 957, 964, 1026, 
1250, 1307, 2279

Soybean Varieties USA–Nanda–Large-Seeded and / or Vegetable-
Type. 1250, 1307

Soybean Varieties USA–Nigra–Early Introduction. 957

Soybean Varieties USA–Ogemaw / Ogema–Early Development. 
Synonym–Dwarf Brown (Morse 1948). 541, 630, 631, 825, 981, 
984, 985, 1026, 1193, 1250, 1307

Soybean Varieties USA–Ohio 9035–Early Development. Renamed 
Hamilton by 1923. 1026

Soybean Varieties USA–Osaya–Large-Seeded and / or Vegetable-
Type. 1250, 1307, 1678

Soybean Varieties USA–Otootan / O-too-tan–Early Introduction. 
964, 1026, 1194, 1195, 1202, 1204, 1205, 1250, 1281, 1307, 2279

Soybean Varieties USA–Peking / Pekin–Early Selection (1907). 
630, 781, 791, 844, 888, 943, 944, 957, 964, 983, 1026, 1118, 1194, 
1195, 1250, 1307, 1975, 2279

Soybean Varieties USA–Perley’s Mongol–Early Selection (1912). 
1026

Soybean Varieties USA–Pingsu–Early Introduction. 630, 896

Soybean Varieties USA–Pinpu–Early Introduction. 1026, 1195, 
1250, 1307

Soybean Varieties USA–Riceland–Early Introduction. 630, 825

Soybean Varieties USA–Rokusun–Large-Seeded and / or Vegetable-
Type. 1250, 1307, 1931

Soybean Varieties USA–Samarow–Early Introduction. 541, 630, 
981, 985

Soybean Varieties USA–Sato–Large-Seeded and / or Vegetable-
Type. 1250, 1307

Soybean Varieties USA–Sedo–Early Introduction. 630

Soybean Varieties USA–Seminole–Large-Seeded and / or 
Vegetable-Type. 1931

Soybean Varieties USA–Shanghai–Early Introduction. 791, 964, 
1026, 1975

Soybean Varieties USA–Shingto–Early Introduction. 630, 825, 

2279

Soybean Varieties USA–Shiro–Large-Seeded and / or Vegetable-
Type. 1250, 1307

Soybean Varieties USA–Sioux–Large-Seeded and / or Vegetable-
Type. 1307

Soybean Varieties USA–Sooty–Early Selection. 1026, 1250, 1307

Soybean Varieties USA–Sousei–Large-Seeded and / or Vegetable-
Type. 1250, 1307

Soybean Varieties USA–Southern Prolifi c–Early Introduction. 1026, 
1250, 1307

Soybean Varieties USA–Soysota–Early Introduction. 1026, 1195, 
1250, 1307, 1384, 2279

Soybean Varieties USA–Suru–Large-Seeded and / or Vegetable-
Type. 1250, 1307

Soybean Varieties USA–Swan–Early Introduction. 630, 825, 896

Soybean Varieties USA–Taha–Early Introduction. 630

Soybean Varieties USA–Tarheel Black / Tar-Heel Black / Tar Heel 
Black–Early Introduction. 957, 964, 1026, 1194, 1195, 1250, 1307, 
1585, 2279

Soybean Varieties USA–Tashing–Early Introduction. 630

Soybean Varieties USA–Toku–Large-Seeded and / or Vegetable-
Type. 1250, 1307

Soybean Varieties USA–Tokyo / Tokio–Early Introduction. 572, 
630, 781, 791, 844, 888, 922, 939, 943, 944, 957, 964, 970, 975, 
1026, 1194, 1195, 1197, 1200, 1202, 1205, 1250, 1307, 2279

Soybean Varieties USA–Very Dwarf Brown–Early Introduction. 
572

Soybean Varieties USA–Vinton–Large-Seeded and / or Vegetable-
Type. 3079, 3253

Soybean Varieties USA–Vinton 81–Large-Seeded and / or 
Vegetable-Type. 3253

Soybean Varieties USA–Vireo–Early Introduction. 630, 825

Soybean Varieties USA–Virginia–Early Selection (1907). 781, 791, 
922, 943, 944, 957, 964, 970, 975, 1026, 1118, 1194, 1195, 1202, 
1205, 1250, 1307, 1509, 1585

Soybean Varieties USA–Waseda–Large-Seeded and / or Vegetable-
Type. 1250, 1307

Soybean Varieties USA–Wea–Early Introduction. 1026, 1195, 1307, 
2279
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Soybean Varieties USA–White Eyebrow–Early Introduction. 1026

Soybean Varieties USA–Willomi–Large-Seeded and / or Vegetable-
Type. 1307

Soybean Varieties USA–Wilson–Early Introduction. 588, 630, 781, 
791, 825, 844, 888, 943, 944, 1026, 1118, 1195, 1250, 1307, 2081, 
2279

Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 / 
Wilson-5 / Wilson V–Early Selection (1912). 922, 943, 944, 957, 
964, 970, 975, 1026, 1194, 1195, 1250, 1307

Soybean Varieties USA–Wisconsin Black–Early Introduction. 473, 
957, 964, 970, 983, 984, 985, 1026, 1195, 1250, 1307, 1509, 2279

Soybean Varieties USA–Yellow–Early Introduction. 572, 985, 1026

Soybean Varieties USA–Yokoten / Yokotenn–Early Introduction. 
1026, 1250, 1307

Soybean Variety Development and Breeding–New Soybean 
Varieties in the USA. 455, 473, 918

Soybean archaeology. See Archaeology

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan), 
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd., 
Hohnen Oil Co., Ltd. (Tokyo, Japan), Nisshin Oil Mills, Ltd. 
(Tokyo, Japan), Showa Sangyo Co. Ltd. (Tokyo, Japan), Yoshihara 
Oil Mill, Ltd. (Kobe, Japan)

Soybean crushers (Canada). See CanAmera Foods (Hamilton, 
Ontario, Canada)

Soybean crushers (Europe). See Ferruzzi-Montedison (Italy), 
Noblee & Thoerl GmbH (Hamburg, Germany), Oelmuehle 
Hamburg AG (Hamburg, Germany), Vandemoortele N.V. (Izegem, 
Netherlands)

Soybean crushers (USA), Cooperative. See AGRI Industries, 
Inc. (Iowa), Far-Mar-Co, Inc., Farmers Union Grain Terminal 
Association (GTA), Farmland Industries, Inc., Gold Kist, 
Honeymead (Mankato, Minnesota), Land O’Lakes, Inc., Ohio 
Valley Soybean Cooperative (Henderson, Kentucky), Riceland 
Foods (Named Arkansas Grain Corp. before Sept. 1970)

Soybean crushers (USA). See Archer Daniels Midland Co. (ADM) 
(Decatur, Illinois), Bunge Corp. (White Plains, New York), 
Cargill, Inc. (Minneapolis, Minneapolis), Central Soya Co. (Fort 
Wayne, Indiana), Continental Grain Co. (New York, New York), 
Honeymead Products Co., Lauhoff Grain Co. (Danville, Illinois), 
Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota), 
Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co., Ralston Purina Co. (St. Louis, Missouri), 
Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur, 
Illinois), Spencer Kellogg & Sons, Inc. (Buffalo, New York), Staley 
(A.E.) Manufacturing Co. (Decatur,, Swift & Co. (Illinois)

Soybean crushing–solvents. See Solvents

Soybean koji. See Koji, Soybean

Soybean oil constants. See Soy Oil Constants

Soybean oil. See Soy Oil

Soybean paste. See Miso

Soybean processing. See Soybean Crushing

Soybean production–Costs. See Cost of Producing Soybeans

Soybean production–Farm Machinery. See Tractors

Soybean production–Farm equipment. See Machinery 
(Agricultural), Implements, Equipment, and Mechanization

Soybean production–Marketing. See Marketing Soybeans, Soybean 
Marketing Association (1929-1932)

Soybean production–Nitrogen Fixation and Inoculation. See 
Nitragin Inoculant and The Nitragin Company

Soybean production–Plant protection. See Diseases (Bacterial, 
Fungal, and Viral / Virus), Insects–Pest Control. See also: Integrated 
Pest Management, Nematodes–Disease Control, Pesticides 
(General), Weeds–Control and Herbicide Use

Soybean production–Research. See Research on Soybeans

Soybean production and the soil. See Soil Science

Soybean production in tropical and subtropical countries. See 
Tropical and Subtropical Countries, Soybean Production in (Mostly 
in

Soybean production, organic. See Organic Soybean Production

Soybean production. See–Fertilizers and Plant Nutrition, Cover 
Crop, Use of Soybean as. See also: Intercropping, Crop Rotation 
of Soybean Plants for Soil Improvement, Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping, Cultural Practices, 
Green Manure, Harvesting and Threshing, Identity Preserved / 
Preservation, Organically Grown Soybeans, Plant Protection from 
Diseases, Pests and Other Types of Injury (General), Policies and 
Programs, Government, Price of Soybeans, Soybean Seeds and 
Soybean Products–Except Sauces (Which See), Seed Germination 
or Viability–Not Including Soy Sprouts, Seed Quality, Soybean 
Variety Development and Breeding–New Soybean Varieties in the 
USA, Yield Statistics, Soybean

Soybeans, black. See Soybean Seeds–Black in Color

Soybeans, ground (used as food). See Whole Dry Soybeans

Soybeans, whole dry (used unprocessed as feed). See Whole Dry 
Soybeans

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
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Soybeans

Soybeans, wild. See Wild Soybeans (General)

Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods (General Food Uses of Soybeans). 658, 659, 1027, 1188, 
1281, 1379, 1559, 1671, 1700, 1748, 1751, 1814, 1815, 1848, 1863, 
1921, 2031, 2165, 2395, 2448, 2470, 2517, 2539, 2556, 2563, 2564, 
2620, 2670, 2676, 2731, 2747, 2859, 2893, 2918, 2941, 2952, 3053, 
3090, 3096, 3136, 3228, 3229, 3302

Soyfoods Association of North America (SANA). Founded 29 June 
1978. 2933, 3186

Soyfoods Associations in Europe. 2609, 2701, 2702, 2703, 2708, 
2709, 2710, 2719, 2720, 2768, 2868, 2875, 2918, 2942, 2952, 2956, 
2977, 3014, 3023, 3048, 3053, 3081, 3090, 3091, 3105, 3108, 3115, 
3150, 3164, 3170, 3192

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. Includes per capita consumption of soybeans. 
659, 2362, 2437, 2475, 2483, 2594, 2702, 2838, 2867, 2910, 2918, 
2934, 2956, 3013, 3124, 3397

Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 2842, 2955, 3129, 3160

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods, 
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada 
Newsletter, etc. 2362, 2496, 2511, 2512, 2544, 2594, 2708, 2710, 
2861, 3090, 3091, 3225, 3227

Soyfoods Movement–Soyfoods Restaurants or Delis. 2437, 2618, 
3126

Soyfoods Movement in Europe. 2252, 2305, 2351, 2389, 2396, 
2400, 2423, 2428, 2429, 2433, 2439, 2440, 2450, 2475, 2484, 2503, 
2509, 2511, 2512, 2513, 2514, 2535, 2541, 2544, 2546, 2556, 2560, 
2587, 2588, 2594, 2608, 2609, 2638, 2653, 2702, 2708, 2710, 2720, 
2743, 2766, 2834, 2837, 2839, 2840, 2841, 2842, 2853, 2855, 2867, 
2868, 2875, 2908, 2910, 2914, 2915, 2917, 2918, 2925, 2933, 2934, 
2938, 2942, 2953, 2956, 2972, 2977, 2978, 2996, 3014, 3017, 3042, 
3081, 3086, 3090, 3091, 3105, 3109, 3130, 3138, 3163, 3164, 3192, 
3396

Soyfoods Movement in Mexico and Central America. 2478

Soyfoods Movement in North America (USA & Canada, General). 
2496

Soyfoods Movement in South America. 1937, 2602

Soyfoods Unlimited, Inc. (San Leandro, California). Founded by 
John, Valerie, and Gary Robertson. Began Making Tempeh on 15 

Feb. 1981. Acquired by White Wave on 1 Dec. 1987. 2483, 2876

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore 
and Malaysia) and Affi liates

Soyfoods companies (Canada). See Nutrisoya, Inc. (Quebec)

Soyfoods companies (England). See Itona

Soyfoods companies (Europe). See Albert’s Tofuhaus (Lautersheim, 
Germany), British Arkady Company Ltd. (Manchester, England), 
Bruno Fischer GmbH (Aetorf, Germany), Galactina S.A. (Belp, 
Switzerland), Haldane Foods Group Ltd. (Newport Pagnell, 
Buckinghamshire, England), Henselwerk GmbH (Magstadt near 
Stuttgart, Germany), Huegli Naehrmittel A.G. (Steinach-Arbon, 
Switzerland), Innoval / Sojalpe, Jonathan P.V.B.A. (Kapellen, 
Belgium), Life Food GmbH (Freiburg, Germany). Taifun 
brand, Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; 
and Mezin, France), Manna Natural Foods (Amsterdam, The 
Netherlands), Migros & Conserves Estavayer (Estavayer-le-Lac, 
Switzerland), Nutrition et Nature (Revel near Toulouse, France) 
Toulouse, France). Founded in June, Sojinal / Biosoja (Formerly 
Cacoja), Soya Health Foods Ltd. (Manchester, England), Soyana 
(Zurich, Switzerland), Tofutown.com (Wiesbaum / Vulkaneifel, 
Germany), Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun

Soyfoods companies (USA). See Farm Food Co. (San Rafael, then 
San Francisco, California), Farm Foods, and Farm Soy Dairy, 
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando, 
Florida), Hain Celestial Group, Inc. (Uniondale, New York), 
Lightlife Foods, Inc. (Turners Falls, Massachusetts), Rella Good 
Cheese Co. (Santa Rosa, California). Previously Brightsong Tofu, 
Swan Food Corp. (Miami, Florida), White Wave, Inc. (Boulder, 
Colorado)

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
Rodale Press (Emmaus, Pennsylvania), Soy Daily (The), Soyatech 
(Bar Harbor, Maine), Soyfoods Association of North America 
(SANA)

Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods 
Restaurants or Delis

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. Founded by William and Akiko Shurtleff. 2212, 
2253, 2254, 2258, 2385, 2392, 2393, 2394, 2396, 2437, 2439, 2445, 
2475, 2483, 2484, 2486, 2489, 2490, 2510, 2516, 2535, 2541, 2592, 
2602, 2651, 2766, 2837, 2853, 2865, 2867, 2919, 2938, 2949, 2953, 
2969, 2972, 2974, 3012, 3109, 3126, 3136, 3138, 3166, 3173, 3174, 
3211, 3255, 3277, 3301, 3321, 3330, 3335, 3338, 3344, 3348, 3357, 
3368, 3369, 3370, 3376, 3400

Soymilk–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 115, 124, 223, 303, 325, 355, 385, 387, 428, 
518, 627, 740, 781, 804, 1274, 2541, 2673, 2729, 2766, 2925

Soymilk–Marketing of. 2660

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan. 2212, 2541, 2564, 2676, 2737, 
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2766, 2771

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). 
See also: Non-Dairy Creamer. 570, 573, 634, 767, 908, 1319, 1640, 
3061

Soymilk Equipment Companies (Europe). See APV Systems, Soya 
Technology Division. Formerly named Danish Turnkey Dairies 
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund, 
Sweden)

Soymilk Equipment. 627, 695, 748, 2397, 2541, 2635, 2737, 2738, 
2739, 2766, 2773, 3131, 3194

Soymilk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 2437, 2483, 2541, 2546, 2558, 2673, 2711, 
2714, 2720, 2737, 2742, 2766, 2771, 2838, 2851, 2910, 2915, 2918, 
2921, 2924, 2925, 2935, 2946, 2947, 2951, 2953, 2956, 2960, 2996, 
2997, 3000, 3023, 3126, 3163, 3164, 3287

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 2033, 2342, 2437, 2474, 2514, 2541, 2577, 
2591, 2672, 2714, 2727, 2729, 2735, 2737, 2765, 2766, 2771, 2773, 
2788, 2791, 2803, 2805, 2807, 2808, 2814, 2836, 2837, 2839, 2840, 
2841, 2852, 2874, 2875, 2876, 2908, 2924, 2925, 2932, 2936, 2943, 
2953, 2955, 2972, 3049, 3113, 3126, 3164, 3165, 3179, 3212, 3218, 
3246, 3345

Soymilk Production–How to Make Soymilk on a Commercial 
Scale. 1153, 1550

Soymilk Standards or Standard of Identity. 3048, 3186

Soymilk companies (Canada). See ProSoya

Soymilk companies (England). See Itona

Soymilk companies (Europe and Africa). See Actimonde S.A. 
(Agrolactor system)

Soymilk companies (Europe). See Alpro (Wevelgem, Belgium), 
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society, Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, 
England)

Soymilk companies (USA). See American Soy Products (Saline, 
Michigan), Pacifi c Foods of Oregon, Inc. (Tualatin, Oregon), 
Vitasoy, WholeSoy & Co. (subsidiary of TAN Industries, Inc., 
California)

Soymilk curds. See Curds Made from Soymilk

Soymilk fed (or not fed) to infants in China. See Infants or 
Recently-Weaned Children Fed (or Not Fed) Soymilk in China

Soymilk in Second Generation Products, Documents About. 2930

Soymilk shakes. See Shakes

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk). 

Also Called Soybase or Soy Base. 627, 683, 702, 721, 727, 748, 
793, 803, 813, 818, 875, 981, 1051, 1066, 1319, 1362, 1367, 1878, 
2214, 2551, 2675, 2737, 2765, 2773, 2788, 2840, 2864, 2874, 2875, 
2881, 2898, 2932, 2936, 2959, 2974, 3186, 3353

Soymilk, Fermented–Soy Kefi r. 627, 641, 673, 702, 721, 748, 1321, 
1367, 1659, 2253, 2385, 2437, 3243

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research, 
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili, 
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy 
Cheese, and Soy Kefi r. 570, 619, 627, 628, 641, 668, 673, 677, 678, 
695, 702, 711, 727, 748, 803, 813, 832, 981, 1066, 1153, 1207, 
1209, 1223, 1238, 1319, 1327, 1362, 1367, 1383, 1557, 1878, 1979, 
2242, 2299, 2385, 2437, 2470, 2534, 2659, 2676, 2813, 2832, 2866, 
2912, 2974, 3199, 3292, 3330, 3334, 3398

Soymilk, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand or with a Soymilk Maker / Machine. 
1153, 3330

Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and 
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See 
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese or 
Cheese Alternatives. 115, 124, 125, 185, 223, 285, 303, 316, 318, 
325, 347, 348, 355, 374, 382, 383, 385, 387, 398, 405, 414, 421, 
428, 491, 518, 519, 523, 560, 567, 570, 578, 579, 580, 582, 587, 
598, 606, 611, 615, 618, 619, 627, 628, 638, 641, 642, 643, 648, 
653, 668, 672, 675, 677, 678, 683, 684, 687, 695, 702, 710, 711, 
716, 717, 718, 721, 723, 727, 737, 738, 740, 741, 744, 745, 746, 
748, 755, 759, 763, 766, 767, 777, 781, 783, 785, 787, 793, 794, 
795, 797, 800, 803, 804, 806, 812, 813, 814, 815, 816, 818, 824, 
825, 832, 834, 843, 854, 857, 860, 869, 875, 878, 883, 887, 889, 
897, 904, 908, 920, 925, 927, 934, 935, 939, 943, 944, 947, 969, 
971, 975, 981, 988, 995, 996, 1000, 1017, 1018, 1027, 1033, 1036, 
1051, 1055, 1058, 1060, 1064, 1066, 1069, 1076, 1083, 1093, 1095, 
1101, 1103, 1104, 1112, 1120, 1126, 1129, 1139, 1141, 1144, 1151, 
1153, 1167, 1169, 1177, 1185, 1188, 1190, 1198, 1207, 1208, 1215, 
1217, 1219, 1220, 1226, 1239, 1241, 1244, 1248, 1249, 1252, 1253, 
1274, 1275, 1277, 1278, 1281, 1300, 1311, 1319, 1320, 1321, 1327, 
1334, 1342, 1343, 1344, 1345, 1347, 1348, 1353, 1362, 1364, 1367, 
1383, 1389, 1398, 1432, 1457, 1484, 1498, 1504, 1531, 1550, 1556, 
1558, 1580, 1585, 1640, 1659, 1660, 1663, 1667, 1671, 1673, 1687, 
1693, 1702, 1703, 1707, 1709, 1711, 1723, 1729, 1734, 1753, 1755, 
1773, 1775, 1780, 1784, 1788, 1793, 1808, 1809, 1820, 1830, 1833, 
1860, 1878, 1888, 1899, 1902, 1904, 1922, 1924, 1936, 1939, 1956, 
1967, 1977, 1979, 1997, 2001, 2019, 2022, 2024, 2029, 2033, 2039, 
2072, 2104, 2165, 2174, 2210, 2212, 2214, 2237, 2317, 2320, 2341, 
2342, 2344, 2361, 2378, 2389, 2392, 2395, 2396, 2401, 2417, 2433, 
2437, 2460, 2470, 2474, 2483, 2484, 2494, 2497, 2501, 2513, 2514, 
2517, 2522, 2527, 2534, 2535, 2541, 2545, 2546, 2548, 2551, 2555, 
2556, 2558, 2561, 2564, 2577, 2580, 2586, 2591, 2593, 2594, 2597, 
2600, 2601, 2605, 2606, 2608, 2611, 2628, 2640, 2642, 2650, 2660, 
2670, 2672, 2673, 2675, 2676, 2686, 2694, 2706, 2709, 2710, 2711, 
2714, 2720, 2727, 2729, 2730, 2733, 2735, 2736, 2740, 2742, 2744, 
2745, 2747, 2754, 2755, 2760, 2765, 2766, 2771, 2772, 2773, 2785, 
2787, 2788, 2791, 2800, 2803, 2805, 2806, 2807, 2808, 2813, 2814, 
2815, 2820, 2822, 2825, 2829, 2830, 2836, 2837, 2838, 2839, 2840, 
2841, 2843, 2844, 2850, 2851, 2852, 2854, 2864, 2867, 2868, 2869, 
2870, 2871, 2874, 2875, 2881, 2891, 2894, 2897, 2898, 2907, 2908, 
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2910, 2911, 2912, 2915, 2918, 2919, 2920, 2921, 2924, 2925, 2927, 
2929, 2931, 2932, 2935, 2936, 2939, 2943, 2946, 2947, 2951, 2953, 
2956, 2959, 2960, 2972, 2974, 2976, 2985, 2993, 2997, 3000, 3004, 
3010, 3016, 3018, 3020, 3023, 3031, 3036, 3041, 3048, 3049, 3053, 
3054, 3055, 3061, 3075, 3081, 3085, 3101, 3113, 3114, 3116, 3124, 
3126, 3132, 3135, 3138, 3139, 3142, 3148, 3150, 3151, 3155, 3159, 
3160, 3164, 3179, 3186, 3191, 3193, 3194, 3199, 3212, 3218, 3219, 
3220, 3227, 3229, 3265, 3268, 3286, 3287, 3288, 3291, 3292, 3296, 
3297, 3302, 3330, 3331, 3332, 3333, 3334, 3341, 3353, 3354, 3358, 
3375, 3380, 3381, 3384, 3385, 3391, 3392, 3397, 3398

Soymilk, Spray-Dried or Powdered, Used as an Ingredient in Non-
Beverage Commercial Products Such as Ice Creams, Yogurts, 
Cheeses, Desserts, or Entrees. 3002, 3003

Soymilk, Spray-Dried or Powdered. 570, 573, 658, 695, 702, 716, 
721, 748, 803, 943, 944, 981, 1058, 1107, 1177, 1311, 1319, 1321, 
1367, 1698, 1878, 2033, 2168, 2401, 2514, 2517, 2539, 2577, 2811, 
2924, 2957, 2974, 3057, 3075, 3141, 3179, 3186, 3227

Soymilk, Used as an Ingredient in Non-Beverage Commercial 
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or 
Entrees. 2699, 2721, 2796, 2845, 2896, 2981, 2984, 3005, 3050, 
3051, 3072, 3088, 3092, 3093, 3094, 3119, 3144, 3152, 3156, 3157

Soymilk. See Calf, Lamb, or Pig Milk Replacers

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste 
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy 
Flour Mixed with a Little Oil). 1319, 1321, 1764, 2214, 2437, 2470, 
3246, 3302

Soynut Butter–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 1319, 1764

Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The 
Netherlands; and Hudson, Iowa). Including Edible Soy Products

Soynut companies (USA). See Sycamore Creek Co. (Mason, 
Michigan). Before 1993, INARI, Ltd.

Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame 
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun 
(Lunar New Year) in Japan and Parched Soybeans. 651, 712, 844, 
934, 981, 995, 996, 1025, 1167, 1185, 1239, 1275, 1277, 1319, 
1555, 1560, 1585, 1659, 1671, 1673, 1753, 1816, 2072, 2165, 2212, 
2214, 2437, 2470, 2473, 2483, 2524, 2628, 2670, 2676, 2679, 2747, 
2775, 2796, 2840, 2913, 2918, 2929, 3121, 3126, 3227, 3302, 3330, 
3361

Soynuts–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 651, 712, 1167, 1239, 1319

Soynuts Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 3126

Soynuts Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 2913, 3126

Soynuts, Used as an Ingredient in Second Generation Commercial 

Products Such as Trail Mixes, Granola, Cookies, Candy Bars, etc. 
(Not Including Seasoned, Flavored, or Coated Soynuts). 3270

Spectrophotometry. See Seed Composition–High-Speed 
Measurement Techniques, such as Near Infrared Refl ectance (NIR) 
Anlysis and Spectrophotometry

Spencer Kellogg & Sons, Inc. (Buffalo, New York). 2424

Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire, 
England). Including Soya Foods Ltd [Named Soya Flour 
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)]. 
And incorporating British Soya Products (1932). 1217, 1248, 1249, 
1269, 1955, 1956, 2033, 2177, 2178, 2300, 2418, 2949, 2969, 3052

Spongiform encephalopathies (brain diseases; TSE and BSE). See 
Vegetarianism–Transmissible Spongiform Encephalopathies (Brain 
Diseases)

Sprouts. See Soy Sprouts

Spun soy protein fi bers used in meat alternatives. See Meat 
Alternatives–Kesp (Spun Soy Protein Fibers)

Spun soy protein fi bers. See Soy Proteins–Textured Soy Protein 
Isolates

Sri Lanka. See Asia, South–Sri Lanka

St.-Pierre and Miquelon. See Oceania–Atlantic Ocean Islands that 
are Part of France–St.-Pierre and Miquelon

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by 
Tate & Lyle PLC in June 1988). 2201, 2323, 2335, 2514, 2556, 
3246

Standardization of nomenclature of soybean varieties. See 
Nomenclature of Soybean Varieties–Standardization of and 
Confusion

Standards for soyfoods. See Individual foods, e.g., Tofu Standards

Standards, Applied to Soybeans or Soy Products. 2362, 2437, 2483, 
2875, 3126

Starch (Its Presence or Absence, Especially in Soybean Seeds). 140, 
160, 173, 175, 177, 223, 309, 321, 326, 347, 350, 353, 360, 370, 
387, 389, 393, 395, 411, 442, 493, 694

Statistics on crushing of soybeans, soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

Statistics on soybean production, area and stocks. See individual 
geographic regions (such as Asia, Europe, Latin America, United 
States, etc.) and nations within each region

Statistics on soybean production. See Soybean Production and 
Trade–Industry and Market Statistics,
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Statistics on soybean yields. See Yield Statistics, Soybean

Statistics. See Industry and Market Analyses and Statistics, the 
specifi c product concerned, e.g. Tofu Industry and Market Statistics

Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and 
Nature’s Path (BC, Canada)

Steroids, Steroid Hormones, and Sterols–Industrial Uses of Soy Oil. 
1910, 3128, 3320

Sterols or Steroid Hormones in Soybeans (Phytosterols–Including 
Beta-Sitosterol, Campesterol, and Stigmasterol from Which 
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can 
Be Made). 514, 521, 526, 886, 1090, 1414, 1910, 1985, 2334, 2471, 
3083, 3128

Storage capacity of individual soybean crushing plants. See 
Soybean Crushing–Processing Capacity and/or Storage Capacity of 
Individual Plants–Statistics

Storage of Seeds, Viability and Life-Span During Storage or 
Storability, and Drying of Soybeans. 600, 692, 781, 844, 981, 1039, 
1169, 1362, 1401, 1413, 1640, 1743, 1782, 2352, 2557, 2825

Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro, 
Vermont), and Lama Trading Co. 2253

Straw, soybean. See Feeds / Forage from Soybean Plants–Straw

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive 
offi cer of the American Soybean Association 1940-1967), His 
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer 
(born 1938). 1738, 1829, 1853, 1855, 1883, 1885, 1914, 1915

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients 
Include Tofu (Usually Grilled) and Soy Sauce. 1946, 1947, 1954, 
1980, 2012

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil. 410, 416, 595, 810, 
851, 2092, 2094, 2670, 3309, 3324

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium. 95, 111, 112, 495, 600, 605, 703, 
749, 791, 810, 881, 981, 999, 1206, 1316, 1608, 1612, 1662, 1847, 
1852, 1930, 1933, 2073, 2094, 2116, 2125, 2172, 2251, 2253, 2278, 
2350, 2352, 2362, 2424, 2462, 2542, 2599, 2670, 2672, 2734, 2750, 
2786, 3104, 3213, 3227, 3228, 3324, 3349

Sunrise Markets Inc. (Vancouver, BC, Canada). 3278

Sustainable Development and Growth, Including Low-Input 
Sustainable Agriculture (LISA), Renewable Energy Resources 

(Solar, Wind), Steady State Economics, and Voluntary Simplicity 
Worldwide. 2416, 3013, 3028, 3181, 3280

Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo, 
Japan)

Swan Food Corp. (Miami, Florida). Started in 1977 by Robert 
Brooks and Mary Pung. 3400

Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana; 
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre. 
2448, 2676, 2837

Sweet Oil. 427

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois). 1970, 
2008, 2201

Sword Bean. Canavalia gladiata (Jacq.) D.C. Also Known as the 
Knife Bean, Saber Bean. 195

Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI, 
Ltd.–International Nutrition and Resources Inc. Purchased by W.G. 
Thompson & Sons Ltd. of Canada, Jan. 1999. 2517, 2876, 3246

Syngenta AG (based in Basel, Switzerland)–Formed in Nov. 2000 
by the Merger of Novartis Agribusiness (formed in March 1996 by 
the Merger of Sandoz AG and Ciba-Geigy; both based in Basel, 
Switzerland) and Zeneca Agrochemicals. 3213, 3291

TKW (Germany). See Tofukost-Werk GmbH

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)

Table / Tables in Document. 58, 118, 124, 147

Tahini or tahina or tahin. See Sesame Butter

Taifun-Produkte (Freiburg, Germany). See Life Food GmbH

Taiwan–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics. See also Trade (International). 898, 926, 
997, 1316

Taiwan. See Asia, East–Taiwan

Taiwanese black bean sauce. See Soy Sauce–Taiwanese Black Bean 
Sauce (Inyu)

Takamine, Jokichi (1854-1922; Introduced Koji, Commercial 
Microbial Enzyme Production, and Taka-Diastase to the USA). He 
Also Isolated Adrenalin / Adrenaline. Donated Famous Japanese 
Cherry Trees to Washington, DC. 700, 3267

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu. 1099, 1954, 1980, 2012, 2015, 2053, 2068, 2102, 2147, 
2172, 2250, 2252, 2253, 2254, 2343, 2351, 2356, 2360, 2370, 2376, 
2381, 2382, 2433, 2437, 2447, 2470, 2473, 2527, 2542, 2548, 2580, 
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2623, 2642, 2649, 2650, 2713, 2918, 2944, 2999, 3049, 3190, 3196, 
3201, 3203, 3285, 3302, 3307, 3340, 3381

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Tariffs, duties, embargoes. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Taste Problems. See Flavor / Taste Problems

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo. 1031, 1215, 2254, 2916

Taxonomy. See Soybean–Taxonomy

Tempeh (Spelled Témpé in Malay-Indonesian). 353, 1031, 1215, 
1245, 1333, 1979, 2033, 2038, 2072, 2210, 2232, 2287, 2360, 2361, 
2389, 2395, 2396, 2423, 2427, 2433, 2434, 2435, 2437, 2470, 2483, 
2484, 2510, 2527, 2535, 2546, 2548, 2580, 2586, 2592, 2594, 2601, 
2607, 2611, 2612, 2623, 2625, 2626, 2628, 2641, 2642, 2643, 2648, 
2652, 2654, 2670, 2678, 2687, 2703, 2710, 2745, 2763, 2778, 2782, 
2799, 2804, 2831, 2846, 2853, 2861, 2862, 2867, 2873, 2883, 2890, 
2916, 2918, 2983, 3017, 3029, 3036, 3107, 3109, 3112, 3122, 3124, 
3126, 3134, 3138, 3197, 3202, 3203, 3204, 3223, 3227, 3302, 3330, 
3394, 3396

Tempeh–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 353, 1215, 2389, 2873

Tempeh Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 2437, 2483, 2592, 3126

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 2435, 2483, 2592, 3126, 3134

Tempeh companies (Canada). See Noble Bean (Ontario, Canada)

Tempeh companies (USA). See Soyfoods Unlimited, Inc. (San 
Leandro, California)

Tempeh companies. See Turtle Island Foods, Inc. (Hood River, 
Oregon. Maker of Tofurky and Tempeh)

Tempeh, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand. 2434, 2527, 2623

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
Neurospora (Monilia sitophila = Oidium lupuli) molds. 457, 700, 
1031, 1215, 2623

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-Tou-
Cha, Meitauza from China, and Tempe Gembus (from Central and 
Eastern Java). 2580, 2883

Tempeh, Used as an Ingredient in Second Generation Commercial 
Products Such as Entrees, etc. 2639, 2646, 2647, 2721, 2722, 2723, 

2724, 2725, 2873

Tempehworks. See Lightlife Foods, Inc.

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient). 2376, 2473, 3190, 3204, 3381

Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a 
Laboratory Scale, by Hand. 2376

Tetra Pak International (Lund, Sweden). 2033, 2342, 2437, 2514, 
2541, 2551, 2586, 2593, 2676, 2729, 2737, 2738, 2765, 2773, 2830, 
2837, 2840, 2851, 2911, 2915, 2921, 2924, 2925, 2931, 2932, 2943, 
2953, 2997, 3126, 3164, 3246, 3400

Textiles made from spun soy protein fi bers. See Fibers (Artifi cial 
Wool or Textiles Made from Spun Soy Protein Fibers, Including 
Azlon, Soylon, and Soy Silk / Soysilk)

Textured soy fl ours. See Soy Flours, Textured (Including TVP, 
Textured Vegetable Protein)

Textured soy protein concentrates. See Soy Protein Concentrates, 
Textured

Textured soy protein isolates. See Soy Protein Isolates, Textured 
(For Food Use Only). Including Spun Fibers

Textured soy proteins. See Soy Proteins, Textured

Therapeutic uses / aspects of soybeans, general. See Medical / 
Medicinal-Therapeutic Uses / Aspects, General

Thesaurus or Thesauri. 2395

Third World / Developing Nations. 775, 1032, 1046, 1641, 2425, 
2445, 2540

Thompsons Limited. Before Jan. 2004 named Thompson (W.G.) 
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G. 
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson. 
3185, 3246

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand). 
2072, 2437, 2470

Thyroid function. See Goitrogens and Thyroid Function

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Timeline. See Chronology / Timeline

Timor-Leste (East Timor). See Asia, Southeast–Timor-Leste (East 
Timor)

Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel). 2923, 
2954, 3292

Tocopherols. See Vitamins E (Tocopherols)
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Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and 
Cheesecake, Which Often Use Tofu as a Major Ingredient. 1, 12, 
14, 57, 64, 67, 89, 90, 91, 95, 103, 114, 115, 119, 120, 121, 124, 
125, 126, 143, 162, 172, 174, 184, 185, 187, 190, 192, 193, 195, 
203, 218, 219, 220, 223, 249, 253, 254, 263, 268, 273, 274, 290, 
291, 292, 300, 305, 308, 312, 313, 316, 318, 319, 325, 329, 331, 
332, 333, 341, 347, 348, 349, 353, 355, 367, 368, 369, 372, 374, 
376, 379, 382, 383, 385, 387, 398, 401, 402, 405, 414, 417, 421, 
428, 429, 432, 434, 435, 436, 456, 470, 471, 479, 483, 484, 488, 
491, 492, 493, 497, 498, 500, 503, 505, 507, 509, 516, 518, 522, 
524, 525, 527, 529, 530, 531, 534, 538, 541, 543, 557, 560, 561, 
567, 570, 578, 579, 587, 591, 599, 603, 606, 611, 618, 619, 627, 
630, 638, 641, 642, 643, 648, 656, 658, 662, 671, 675, 677, 678, 
680, 682, 683, 684, 685, 687, 693, 695, 702, 712, 716, 717, 718, 
721, 727, 742, 743, 746, 748, 755, 757, 759, 760, 766, 767, 777, 
781, 783, 785, 786, 787, 791, 792, 794, 795, 796, 797, 800, 803, 
804, 806, 809, 811, 813, 814, 815, 816, 818, 824, 825, 826, 829, 
832, 834, 837, 842, 843, 857, 875, 878, 883, 887, 888, 889, 897, 
927, 934, 943, 944, 957, 971, 972, 977, 981, 995, 996, 1000, 1015, 
1017, 1022, 1031, 1033, 1051, 1060, 1068, 1083, 1100, 1104, 1107, 
1120, 1138, 1139, 1144, 1167, 1169, 1177, 1198, 1215, 1219, 1226, 
1239, 1244, 1248, 1252, 1274, 1275, 1277, 1278, 1281, 1319, 1324, 
1327, 1333, 1341, 1342, 1353, 1362, 1364, 1367, 1383, 1389, 1398, 
1432, 1498, 1556, 1558, 1585, 1640, 1659, 1660, 1663, 1671, 1673, 
1689, 1723, 1729, 1753, 1754, 1773, 1775, 1780, 1788, 1870, 1878, 
1888, 1904, 1906, 1939, 1946, 1947, 1954, 1961, 1966, 1967, 1979, 
1980, 1997, 2001, 2012, 2021, 2033, 2038, 2052, 2053, 2072, 2102, 
2105, 2146, 2147, 2205, 2209, 2212, 2224, 2250, 2253, 2254, 2258, 
2296, 2297, 2305, 2308, 2343, 2357, 2360, 2361, 2371, 2374, 2376, 
2377, 2381, 2382, 2389, 2396, 2403, 2406, 2407, 2422, 2423, 2433, 
2437, 2438, 2439, 2440, 2443, 2444, 2447, 2448, 2450, 2460, 2464, 
2468, 2470, 2473, 2476, 2478, 2483, 2484, 2497, 2498, 2503, 2509, 
2510, 2511, 2512, 2513, 2514, 2515, 2517, 2525, 2527, 2535, 2543, 
2545, 2546, 2548, 2549, 2550, 2556, 2558, 2559, 2560, 2562, 2564, 
2566, 2567, 2580, 2583, 2585, 2586, 2587, 2588, 2594, 2597, 2598, 
2601, 2602, 2608, 2609, 2611, 2612, 2616, 2617, 2618, 2626, 2628, 
2637, 2638, 2640, 2641, 2642, 2643, 2645, 2648, 2653, 2655, 2670, 
2673, 2676, 2688, 2689, 2695, 2698, 2705, 2709, 2710, 2714, 2715, 
2717, 2720, 2729, 2730, 2735, 2736, 2737, 2743, 2744, 2745, 2746, 
2747, 2752, 2759, 2763, 2767, 2771, 2772, 2773, 2776, 2778, 2779, 
2782, 2785, 2788, 2789, 2791, 2795, 2797, 2800, 2803, 2804, 2805, 
2825, 2827, 2829, 2834, 2837, 2838, 2839, 2840, 2841, 2842, 2850, 
2853, 2855, 2861, 2862, 2866, 2867, 2868, 2870, 2871, 2874, 2875, 
2876, 2878, 2891, 2892, 2905, 2908, 2909, 2910, 2914, 2916, 2917, 
2918, 2919, 2921, 2924, 2926, 2927, 2932, 2933, 2934, 2935, 2936, 
2938, 2944, 2945, 2950, 2956, 2972, 2974, 2976, 2977, 2979, 2980, 
2983, 3000, 3010, 3015, 3017, 3018, 3023, 3029, 3034, 3036, 3041, 
3045, 3049, 3055, 3059, 3060, 3075, 3079, 3080, 3081, 3084, 3085, 
3089, 3099, 3107, 3109, 3112, 3113, 3114, 3124, 3126, 3135, 3138, 
3142, 3147, 3148, 3155, 3159, 3170, 3179, 3197, 3200, 3202, 3207, 
3215, 3217, 3218, 3223, 3224, 3227, 3229, 3244, 3251, 3253, 3278, 
3291, 3292, 3302, 3317, 3325, 3328, 3330, 3331, 3332, 3333, 3334, 
3341, 3346, 3347, 3358, 3359, 3367, 3372, 3374, 3380, 3381, 3388, 
3389, 3391, 3397, 3398, 3399, 3400

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 12, 14, 64, 89, 115, 126, 184, 192, 353, 367, 
385, 387, 470, 498, 518, 524, 641, 656, 702, 742, 781, 887, 897, 
1274, 1888, 2773, 3330

Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 3330

Tofu Equipment. 492, 627, 638, 695, 721, 748, 2737, 2773, 2881

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 1870, 2033, 2407, 2437, 2549, 2558, 2560, 
2645, 2743, 2779, 2838, 2861, 2867, 2909, 2910, 2914, 2917, 2932, 
2933, 2935, 2938, 2956, 2996, 3000, 3017, 3126, 3163, 3164, 3330, 
3400

Tofu Industry and Market Statistics, Trends, and Analyses–Larger 
Companies. 2438, 2476, 2484, 2495, 2503, 2509, 2546, 2705, 2714, 
2743, 2759, 2773, 2776, 2789, 2804, 2805, 2834, 2837, 2840, 2841, 
2842, 2855, 2876, 2908, 2914, 2916, 2917, 2933, 2938, 3126, 3160, 
3246

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller 
Companies. 2224, 2297, 2443, 2497, 2537, 2567, 2584, 2585, 2617, 
2730, 2777, 2905, 2944, 2979, 2980, 3089, 3114, 3137, 3359, 3374

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home). 
3138

Tofu Production–How to Make Tofu on a Commercial Scale. 115, 
124, 2881

Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver, 
BC, Canada), Victor Food Products, Ltd. (Scarborough, Ontario, 
Canada)

Tofu companies (Europe). See Auenland Tofu und Soja Produkte 
(Prien-Chiemsee, Germany), Cauldron Foods Ltd. (Bristol, 
England), Heuschen-Schrouff B.V. (Landgraaf, Netherlands), 
Sojadoc (Clermond-Ferrand, France), Sojarei Vollwertkost GmbH 
(Traiskirchen, near Vienna, Austria). Formerly Sojarei Ebner-Prosl, 
Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH 
(Dorsten, Germany), Tofukost-Werk TKW GmbH (Wadersloh, 
Germany), Tofumanufaktur Christian Nagel GmbH (Hamburg, 
Germany), Tofurei Svadesha Naturkost Produkte GmbH (Munich, 
Germany). Including Byodo Naturkost

Tofu companies (USA). See Azumaya, Inc. (San Francisco, 
California), House Foods America Corporation (Los Angeles, 
California), Island Spring, Inc. (Vashon, Washington), Legume, 
Inc. (Fairfi eld, New Jersey), Mainland Express (Spring Park, 
Minnesota), Morinaga Nutritional Foods, Inc., and Morinaga 
Nyûgyô (Torrance, California, and Tokyo, Japan), Nasoya Foods, 
Inc. (Leominster, Massachusetts). Subsidiary of Vitasoy, Northern 
Soy, Inc. (Rochester, New York), Pulmuone U.S.A., Inc. (South 
Gate, California), Quong Hop & Co. (San Francisco, California), 
Rosewood Products Inc. (Ann Arbor, Michigan), Swan Gardens 
Inc. and Soya Kaas Inc. (Atlanta, Georgia), Tomsun Foods, Inc. 
(Greenfi eld, Massachusetts; Port Washington, New York, Wildwood 
Harvest, Inc.

Tofu curds. See Curds Made from Soymilk

Tofu in Second Generation Products, Documents About. 702, 2914, 
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2929, 2955, 3158, 3330

Tofu, Criticism of, Making Fun of, or Image Problems. 878, 2676, 
2747

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo. 64, 66, 
90, 161, 162, 184, 186, 187, 249, 254, 274, 318, 319, 332, 379, 426, 
429, 436, 491, 518, 606, 627, 638, 668, 675, 677, 678, 702, 708, 
721, 727, 748, 791, 806, 811, 816, 843, 875, 889, 981, 1051, 1066, 
1069, 1215, 1244, 1556, 1635, 1667, 1689, 1723, 1940, 2038, 2072, 
2205, 2242, 2361, 2395, 2437, 2470, 2512, 2537, 2580, 2586, 2623, 
2626, 2643, 2678, 2974, 3112, 3126, 3155, 3193, 3203, 3330, 3358, 
3399

Tofu, Fermented–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 66, 491, 627, 678, 811, 1689, 1723, 
1940

Tofu, Fermented–Imports, Exports, International Trade. 875

Tofu, Fermented–Tofuyo from Okinawa, Japan (Made with Red 
Rice {Beni-Koji} Containing Monascus purpureus). 3193

Tofu, Firm (Chinese-Style). 316, 671, 1031, 2470, 2546, 2640, 3381

Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang 
Doufugan). 3330

Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled, 
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu. 
2360

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled, 
Grilled, Braised, or Roasted. Including most Five-Spice Pressed 
Tofu (wu-hsiang toufukan / wuxiang doufugan). 2932, 3137, 3330, 
3400

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or 
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Nama-
agé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu). 115, 121, 268, 484, 
816, 843, 981, 1002, 1018, 1036, 1248, 1946, 1947, 1980, 2147, 
2332, 2360, 2371, 2376, 2406, 2433, 2437, 2470, 2473, 2495, 2503, 
2512, 2514, 2538, 2542, 2546, 2589, 2615, 2640, 2641, 2682, 2698, 
2761, 2777, 2782, 2785, 2812, 2827, 2834, 2837, 2841, 2842, 2857, 
2862, 2870, 2892, 2905, 2914, 2932, 2935, 2974, 2979, 3138, 3159, 
3330, 3359, 3381, 3400

Tofu, Fried or Deep-Fried–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 1036, 2147, 2376

Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 349, 371, 386, 1036

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered). 184, 
185, 268, 349, 371, 382, 383, 386, 405, 497, 557, 641, 693, 814, 
816, 888, 889, 981, 1036, 1248, 1723, 2033, 2376, 2407, 2437, 
2470, 2512, 2548, 2564, 2626, 2640, 2698, 3330, 3391

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 

A Japanese-Style Commercial Product. 484, 2360, 2376, 2437, 
2470, 2527, 2640, 2892, 3302, 3330, 3400

Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This 
Term and Its Cognates / Relatives in Various Languages. 2360

Tofu, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand. 332, 497, 944, 1967, 2102, 2212, 
2250, 2360, 2464, 3138

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan). 429, 
680, 1031, 1319, 1780, 2640, 3155, 3381, 3399

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages. 3330

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey. 2376, 2437, 2470, 2586, 2617, 2640, 2676, 2730, 3070, 
3302, 3330, 3381, 3400

Tofu, Smoked. 14, 491, 518, 578, 668, 675, 677, 682, 702, 721, 
727, 816, 883, 889, 943, 944, 1177, 1278, 1667, 2641, 2717, 2743, 
2827, 2834, 2837, 2974, 3157, 3158, 3202, 3244, 3263, 3302, 3328, 
3330, 3359, 3399

Tofu, Spray-dried or Powdered. 668, 2875

Tofu, Used as an Ingredient in Second Generation Commercial 
Products Such as Dressings, Entrees, Ice Creams, etc. 2495, 2537, 
2538, 2542, 2584, 2589, 2615, 2641, 2666, 2667, 2700, 2716, 2758, 
2761, 2762, 2769, 2777, 2783, 2784, 2801, 2812, 2818, 2821, 2833, 
2847, 2848, 2849, 2857, 2863, 2880, 2884, 2906, 2965, 2966, 2988, 
3067, 3071, 3089, 3111, 3117, 3118, 3119, 3120, 3127, 3137, 3156, 
3157, 3176, 3226, 3256, 3300

Tofu, baked or broiled at fl avored / seasoned/marinated. See Tofu, 
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised, 
or Roasted

Tofukost-Werk TKW GmbH (Wadersloh, Germany). 2562, 2743, 
2909, 3017

Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany). 
Previously Christian Nagel Tofumanufaktur from 1984 to 1 Jan. 
1989. 2562, 2746, 3017, 3292, 3374

Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany). 
Including Byodo Naturkost. 2433, 2484, 2562, 2743, 3017

Tofutown.com (formerly Viana Naturkost GmbH) and Bernd 
Drosihn (Wiesbaum / Vulkaneifel, Germany). 2743, 2746, 3017, 
3200, 3263, 3291, 3292

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 
Company. Mintz’s Buffet Until Jan. 1982. 2517, 2564, 2586, 2676, 
2921, 3018

Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, Western-
Style)
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Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York. Named New England Soy Dairy from 1978-1983). 2437, 
2448, 2517, 2525, 2564, 2676, 2773, 2837

Tonga. See Oceania

Touchi or tou ch’i. See Fermented Black Soybeans

Toxins and Toxicity in Foods and Feeds (General). 589, 594, 862, 
873, 913

Toxins and Toxicity in Foods and Feeds–Afl atoxins (Caused by 
certain strains of Aspergillus fl avus and A. parasiticus molds). 2033, 
2206, 3112, 3177

Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria (Such as Escherichia coli, Salmonella, 
Clostridium botulinum), that Cause Food Poisoning. See also: 
Afl atoxins (produced by molds) and Bongkrek Poisoning (produced 
in coconut by bacteria). 3177

Toxins and Toxicity in Foods and Feeds–Trichloroethylene Solvent 
and the Duren / Dueren Disease or Poisoning of Cattle / Ruminants. 
790, 1037, 1057, 1873

Tractors. 875

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and / 
or Soybean Meal. See also Trade–Tariffs and Duties. 178, 268, 273, 
310, 350, 353, 368, 491, 493, 494, 517, 525, 531, 542, 544, 546, 
547, 551, 552, 553, 555, 557, 558, 569, 576, 578, 580, 582, 583, 
586, 587, 589, 590, 591, 597, 599, 600, 601, 605, 607, 615, 619, 
620, 621, 622, 623, 624, 635, 645, 647, 648, 654, 658, 662, 664, 
675, 684, 688, 690, 733, 750, 759, 760, 762, 764, 771, 772, 777, 
779, 780, 781, 783, 788, 790, 791, 792, 793, 797, 799, 802, 810, 
812, 813, 814, 815, 825, 832, 838, 842, 851, 883, 895, 898, 907, 
912, 915, 916, 917, 926, 931, 943, 944, 950, 956, 973, 976, 981, 
987, 995, 996, 997, 998, 1008, 1010, 1016, 1018, 1021, 1024, 1034, 
1036, 1047, 1049, 1051, 1060, 1061, 1062, 1069, 1081, 1087, 1102, 
1118, 1119, 1121, 1123, 1126, 1128, 1142, 1162, 1164, 1165, 1169, 
1186, 1189, 1197, 1202, 1204, 1205, 1206, 1215, 1216, 1217, 1219, 
1241, 1244, 1248, 1249, 1253, 1255, 1269, 1289, 1295, 1296, 1297, 
1315, 1316, 1317, 1340, 1381, 1395, 1434, 1456, 1457, 1537, 1723, 
1740, 1816, 1823, 1829, 1870, 1872, 1885, 1889, 1914, 1915, 1919, 
1932, 1938, 1952, 1964, 1971, 1986, 1987, 1991, 1998, 2002, 2005, 
2017, 2018, 2031, 2032, 2033, 2045, 2103, 2120, 2124, 2125, 2127, 
2129, 2130, 2132, 2133, 2139, 2140, 2141, 2145, 2160, 2171, 2190, 
2197, 2208, 2213, 2215, 2216, 2218, 2249, 2264, 2270, 2271, 2273, 
2277, 2280, 2282, 2289, 2302, 2323, 2347, 2349, 2350, 2362, 2373, 
2375, 2383, 2396, 2407, 2408, 2446, 2462, 2474, 2479, 2488, 2514, 
2528, 2555, 2558, 2579, 2597, 2670, 2672, 2696, 2731, 2734, 2740, 
2764, 2773, 2774, 2798, 3025, 3032, 3058, 3064, 3065, 3124, 3125, 
3178, 3185, 3227, 3241, 3259, 3264, 3279, 3291, 3305, 3322

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies. 58, 138, 310, 545, 547, 553, 554, 557, 
558, 597, 601, 607, 620, 622, 635, 662, 684, 777, 783, 791, 814, 
912, 956, 976, 987, 1034, 1085, 1234, 1609, 1942, 2130, 2139, 
2143, 2146, 2189, 2277, 2333, 2350, 2475, 2488, 2528, 2579, 2612, 

2674, 2774, 2786, 2798, 3063, 3066

Trade of Soyfoods (Import and Export, not Including Soy Oil or 
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods 
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports. 
Miso–Imports, Exports. 13, 22, 58, 73, 104, 121, 138, 140, 161, 
301, 387, 388, 398, 459, 557, 599, 601, 612, 613, 635, 932, 1852, 
1920, 1983, 2033, 2052, 2053, 2122, 2172, 2218, 2244, 2253, 2341, 
2356, 2422, 2447, 2489, 2494, 2501, 2541, 2577, 2591, 2645, 2649, 
2713, 2732, 2766, 2771, 2851, 2855, 2856, 2875, 2882, 2897, 2908, 
2910, 2913, 2914, 2916, 2917, 2923, 2935, 2953, 2954, 2999, 3099

Trade statistics, Canada. See Canada–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Central America. See Latin America–Central 
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or 
Soybean Meal–Statistics

Trade statistics, China. See China–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Japan. See Japan–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Korea. See Korea–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Manchuria. See Manchuria–Trade (Imports or 
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, South America. See Latin America–South America–
Trade (Imports or Exports) of Soybeans, Soy Oil, and / or Soybean 
Meal–Statistics

Trade statistics, Southeast Asia. See Asia, Southeast–Trade (Imports 
or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Taiwan. See Taiwan–Trade (Imports or Exports) of 
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trade statistics, Western Europe. See Europe, Western–Trade 
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–
Statistics

Trains used to transport soybeans or products. See Transportation of 
Soybeans or Soy Products to Market

Trains used to transport soybeans. See Transportation of Mature 
Soybeans to Market

Trans Fatty Acids. 931, 3173, 3174

Transcaucasia. See Asia, Transcaucasia (Presently Armenia, 
Azerbaijan, and Georgia)

Transportation of Mature Soybeans to Market within a Particular 
Country or Region–General and Other. 1662

Transportation of Soybeans or Soy Products to Market by Railroad 
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/ Railway / Rail within a Particular Country or Region. See also 
Railroads / Railways and Special Trains Used to Promote Soybeans 
and Soybean Production. 542, 597, 635, 781, 788, 883, 1121, 1456, 
1723, 1870, 3035, 3141

Transportation of Soybeans or Soy Products to Market by Roads or 
Highways Using Trucks, Carts, etc. within a Particular Country or 
Region. 542, 597, 1049

Transportation of Soybeans or Soy Products to Market by Water 
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
Country or Region. 64, 263, 597, 635, 791, 1249, 2125, 3141

Transportation of Soybeans or Soy Products to Market within a 
Particular Country or Region, as by Rail / Train, Barge, Truck, Cart, 
etc. For transportation by ship, see Trade. 1253

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co. 3045, 3265, 3318

Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its 
Affi liate Bonneterre (Rungis Cedex, France). 2503, 2513, 2793, 
2794, 2800, 2803, 2810, 2813, 2815, 2816, 2817, 2822, 2838, 2842, 
2843, 2867, 2868, 2870, 2871, 2881, 2915, 2918, 2925, 2927, 2930, 
2932, 2953, 2963, 2971, 2972, 2974, 2975, 2977, 2993, 3014, 3015, 
3018, 3019, 3038, 3068, 3069, 3073, 3090, 3101, 3135, 3146, 3192, 
3219, 3248, 3292, 3362, 3375, 3379, 3388

Trichloroethylene. See Solvents–Trichlorethylene, Toxins and 
Toxicity in Foods and Feeds–Trichloroethylene Solvent and the 
Duren / Dueren Disease

Tropical and Subtropical Countries, Soybean Production in (Mostly 
in the Third World / developing countries). 386, 759, 797, 884, 
1802, 1847, 2210

Troy, John. See Miso Products Companies (USA)–Wizard’s 
Cauldron Ltd. (Cedar Grove, North Carolina)

Trucks or Carts used to transport soybeans. See Transportation of 
Soybeans or Soy Products to Market by Roads or Highways

Trypsin / Protease / Proteinase Inhibitors. 2314, 3057, 3177, 3262

Turkey, meatless. See Meat Alternatives–Meatless Turkey

Turkey. See Asia, Middle East–Turkey

Turkistan / Turkestan. See Asia, Central–Turkistan / Turkestan

Turtle Island Foods, Inc. (Hood River, Oregon. Maker of Tofurky 
and Tempeh). 2448, 3292

Tuvalu. See Oceania

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936. 1308, 1309, 1720, 1853

USA–Food uses of soybeans, early. See Historical–Documents 
about Food Uses of Soybeans in the USA before 1900

USA. See United States of America

USDA. See United States Department of Agriculture

USSR. See Europe, Eastern–USSR

Ultrafi ltration. See Membrane Technology Processes

Umeboshi (Salt Plums)–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 425, 1036, 2015

Umeboshi or ume-boshi (Japanese salt plums / pickled plums), 
Plum Products, and the Japanese Plum Tree (Prunus mumé) from 
whose fruit they are made. 134, 148, 305, 425, 1036, 1954, 1980, 
2012, 2015, 2021, 2068, 2147, 2253, 2360, 2817, 3203

Uncommon Fermented Soyfoods–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 142

Unfair Practices–Including Possible Deceptive / Misleading 
Labeling, Advertising, etc. See also: Adulteration. 491, 612, 620, 
1081, 1976

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands), 
and Margarine Union. 611, 772, 1121, 1143, 1852, 2066, 2201, 
2300, 2309, 2323, 2418, 2441, 2489, 2514, 2556, 2599, 3052, 3172, 
3246

Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England). 2924, 
2925, 2947, 2951, 2953, 2972, 2996, 3246

United Kingdom, health foods movement and industry. See Health 
Foods Movement and Industry in United Kingdom

United Kingdom. See Europe, Western–United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy. 1681, 1812, 1932, 1934, 1951, 1956, 
1979, 2033, 2034, 2054, 2080, 2171, 2311, 2391, 2491, 2492, 2493, 
2505, 2622, 2629, 2825, 2856, 2949, 2969, 3025, 3036, 3078, 3105, 
3139, 3142, 3143, 3177, 3214, 3290

United Natural Foods, Inc. (UNFI, Auburn, Washington state). 
Formed in 1995. Includes Mountain People’s Warehouse (Nevada 
City, California), Cornucopia Natural Foods (Connecticut) and 
Stow Mills (Vermont and New Hampshire), Rainbow Natural 
Foods, Albert’s Organics, and Hershey Imports Co. 2253

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States–States–Alabama. 791, 1235, 1456

United States–States–Alaska. 1960, 2102

United States–States–Arizona. 1822, 1893, 2102

United States–States–Arkansas. 541, 630, 631, 1117, 1456, 1975, 
2102, 2424, 2670, 2876, 3246



HISTORY OF SOY IN FRANCE   1195

© Copyright Soyinfo Center 2015

United States–States–California. 392, 612, 636, 784, 893, 898, 920, 
927, 1009, 1026, 1081, 1199, 1235, 1320, 1642, 1677, 1681, 1723, 
1822, 1869, 1882, 1893, 1931, 1946, 1947, 1954, 1960, 1961, 1972, 
1980, 1983, 2012, 2028, 2029, 2052, 2053, 2083, 2093, 2102, 2165, 
2172, 2243, 2253, 2254, 2258, 2291, 2332, 2341, 2348, 2356, 2385, 
2392, 2393, 2394, 2437, 2439, 2445, 2448, 2466, 2470, 2475, 2483, 
2486, 2489, 2490, 2496, 2510, 2516, 2517, 2525, 2541, 2553, 2564, 
2645, 2651, 2676, 2738, 2766, 2865, 2876, 2911, 2919, 2938, 2949, 
2953, 2969, 2996, 3012, 3019, 3124, 3126, 3155, 3167, 3173, 3174, 
3181, 3196, 3200, 3211, 3212, 3213, 3246, 3252, 3255, 3278, 3280, 
3284, 3285, 3292, 3294, 3301, 3312, 3319, 3320, 3330, 3335, 3338, 
3344, 3348, 3353, 3357, 3358, 3368, 3369, 3370, 3377, 3398, 3399, 
3400, 3402

United States–States–Colorado. 612, 1235, 1642, 2102, 2172, 2243, 
2483, 2629, 3193, 3282, 3306, 3400

United States–States–Connecticut. 413, 513, 630, 850, 904, 1219, 
1235, 1931, 2010, 2102, 2997

United States–States–Delaware. 572, 791, 1456, 3283, 3352

United States–States–District of Columbia (Washington, DC). 432, 
433, 453, 541, 568, 630, 631, 784, 791, 792, 806, 844, 893, 912, 
949, 976, 981, 983, 991, 993, 1026, 1062, 1121, 1241, 1250, 1307, 
1340, 1456, 1530, 1684, 1689, 1866, 1869, 1870, 1871, 1886, 1938, 
1971, 1979, 2005, 2006, 2013, 2014, 2015, 2080, 2093, 2102, 2199, 
2331, 2375, 2462, 2536, 2671, 3063, 3100, 3245, 3295, 3307, 3327, 
3349

United States–States–Florida. 892, 1207, 1223, 1238, 1689, 2102, 
2399, 2835, 2837, 2999, 3217, 3318, 3400

United States–States–Georgia. 392, 460, 480, 621, 718, 805, 1281, 
1320, 1456, 1869, 2102, 2424, 2486, 2517, 2676, 3083, 3167, 3240, 
3252

United States–States–Hawaii. 557, 572, 612, 613, 630, 688, 721, 
791, 898, 926, 981, 997, 999, 1026, 1200, 1215, 1731, 1960, 2052, 
2053, 2102, 2255, 2279, 2304, 2394, 2402, 2553, 3045, 3278, 3399

United States–States–Idaho. 630, 3324

United States–States–Illinois. 331, 397, 541, 572, 612, 613, 630, 
636, 791, 981, 1026, 1085, 1118, 1124, 1128, 1199, 1202, 1205, 
1215, 1235, 1250, 1294, 1308, 1309, 1316, 1331, 1345, 1370, 1374, 
1456, 1537, 1572, 1720, 1801, 1805, 1853, 1864, 1867, 1873, 1880, 
1898, 1942, 1966, 2008, 2025, 2026, 2093, 2102, 2201, 2210, 2214, 
2255, 2257, 2258, 2279, 2291, 2303, 2304, 2325, 2331, 2336, 2385, 
2402, 2424, 2441, 2461, 2486, 2499, 2536, 2540, 2553, 2565, 2628, 
2629, 2670, 2728, 2731, 2740, 2748, 2764, 2876, 2887, 2932, 2948, 
2949, 2961, 2969, 3046, 3057, 3061, 3098, 3112, 3122, 3124, 3141, 
3167, 3172, 3187, 3192, 3213, 3243, 3246, 3266, 3267, 3268, 3275, 
3283, 3286, 3294, 3297, 3298, 3301, 3314, 3324, 3336, 3342, 3402

United States–States–Indiana. 572, 630, 791, 930, 1026, 1118, 
1215, 1235, 1250, 1316, 1456, 1805, 1887, 1908, 1942, 2093, 2102, 
2104, 2399, 2670, 2740, 2876, 2998, 3062, 3104, 3140, 3192, 3213, 
3272, 3275, 3278, 3283, 3398

United States–States–Introduction of Soybeans to or Dissemination 
of Soybeans from. Other or general information and leads 
concerning the USA. 2225

United States–States–Introduction of Soybeans to. This document 
contains the earliest date seen for soybeans in a certain U.S. state. 
630

United States–States–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain U.S. state. 630

United States–States–Iowa. 308, 1118, 1195, 1215, 1235, 1316, 
1456, 1801, 1829, 1853, 1863, 1869, 1971, 2006, 2014, 2031, 2095, 
2102, 2165, 2327, 2348, 2362, 2385, 2424, 2670, 2676, 2731, 2913, 
3167, 3192, 3213, 3228, 3246, 3276, 3278

United States–States–Kansas. 376, 405, 572, 630, 631, 825, 981, 
1027, 1215, 1235, 1456, 1689, 2424, 2536, 2858, 3057

United States–States–Kentucky. 791, 1118, 1235, 1390, 1456, 1892, 
2740

United States–States–Louisiana. 635, 1118, 1235, 1456, 1874, 
1887, 2060, 2102, 2253, 3266

United States–States–Maine. 1235, 2102, 2348, 2362, 2866, 2953, 
3108, 3186, 3225, 3227, 3228, 3305

United States–States–Maryland. 450, 685, 807, 1118, 1195, 1215, 
1235, 1456, 1674, 1723, 1870, 1871, 2102, 2332, 2360, 2394, 2403, 
2406, 2536, 2923, 2954, 3019, 3083

United States–States–Massachusetts. 65, 355, 387, 407, 450, 453, 
541, 572, 630, 631, 981, 1195, 1199, 1215, 1235, 1268, 1683, 1830, 
2010, 2012, 2015, 2093, 2102, 2225, 2243, 2253, 2258, 2360, 2437, 
2447, 2448, 2483, 2496, 2510, 2511, 2512, 2525, 2553, 2602, 2676, 
2853, 3045, 3124, 3126, 3134, 3196, 3246, 3251, 3400

United States–States–Michigan. 392, 406, 450, 455, 631, 934, 935, 
985, 1009, 1175, 1193, 1195, 1207, 1209, 1235, 1238, 1250, 1314, 
1456, 1642, 2024, 2102, 2172, 2212, 2258, 2771, 2876, 2911, 3122, 
3124, 3128, 3163, 3192, 3246, 3267, 3399, 3400, 3402

United States–States–Minnesota. 450, 569, 630, 918, 1118, 1235, 
1456, 1801, 1971, 2042, 2073, 2074, 2102, 2222, 2238, 2375, 2424, 
2670, 2740, 3192, 3213, 3231, 3253, 3278, 3297, 3318

United States–States–Mississippi. 572, 630, 781, 791, 926, 997, 
1195, 1215, 1235, 1250, 1316, 1456, 2102, 2257, 2628, 2629, 3213

United States–States–Missouri. 141, 612, 613, 784, 791, 1118, 
1199, 1206, 1215, 1235, 1316, 1390, 1456, 1942, 2093, 2102, 2312, 
2362, 2399, 2670, 2731, 3221, 3283, 3284, 3365

United States–States–Montana. 3353

United States–States–Nebraska. 791, 1235, 1456, 1942, 2253, 3192
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United States–States–Nevada. 2102

United States–States–New Hampshire. 1235, 2102, 2602, 3035

United States–States–New Jersey. 630, 848, 868, 886, 904, 1160, 
1235, 1456, 1795, 1799, 2102, 2253, 2517, 2553, 2634, 2804, 2872, 
2923, 3060, 3128, 3265, 3267, 3351, 3352

United States–States–New Mexico. 1822, 2102, 3351, 3352

United States–States–New York. 63, 65, 138, 295, 331, 355, 396, 
407, 409, 450, 453, 576, 598, 791, 792, 806, 817, 833, 846, 912, 
920, 985, 1133, 1134, 1155, 1195, 1197, 1199, 1210, 1215, 1235, 
1276, 1331, 1345, 1456, 1689, 1853, 1891, 1901, 1919, 1937, 1942, 
1946, 1947, 1953, 1954, 1972, 1980, 2012, 2015, 2021, 2029, 2036, 
2041, 2068, 2093, 2102, 2122, 2147, 2201, 2210, 2253, 2256, 2258, 
2370, 2374, 2375, 2377, 2448, 2460, 2510, 2517, 2525, 2602, 2634, 
2676, 2747, 2872, 2892, 2940, 3052, 3124, 3173, 3190, 3231, 3252, 
3266, 3267, 3271, 3273, 3274, 3281, 3283, 3285, 3292, 3293, 3294, 
3302, 3313, 3352, 3370, 3398, 3402

United States–States–North Carolina. 392, 458, 630, 631, 692, 791, 
792, 822, 879, 926, 981, 997, 1026, 1118, 1215, 1235, 1250, 1307, 
1316, 1318, 1456, 1689, 1805, 2060, 2102, 2399, 2424, 3044, 3201

United States–States–North Dakota. 2102, 3315, 3324

United States–States–Ohio. 541, 564, 791, 817, 826, 858, 904, 918, 
1118, 1195, 1215, 1219, 1235, 1250, 1316, 1390, 1456, 1824, 1908, 
1919, 1942, 2024, 2093, 2102, 2201, 2291, 2320, 2385, 2399, 2424, 
2486, 2670, 2876, 3124, 3192, 3196, 3238, 3246, 3324, 3398, 3400

United States–States–Oklahoma. 791, 1456, 2102, 3266

United States–States–Oregon. 612, 2102, 2258, 2911, 3292, 3400

United States–States–Pennsylvania. 138, 330, 407, 450, 816, 824, 
849, 955, 1199, 1235, 1456, 1859, 1931, 2015, 2093, 2102, 2243, 
2291, 2832, 3240, 3266, 3267, 3352, 3399, 3402

United States–States–Rhode Island. 630, 631, 2102

United States–States–South Carolina. 405, 458, 791, 1235, 1250, 
1390, 1456, 2060, 2102, 2243, 2424

United States–States–South Dakota. 3229

United States–States–Tennessee. 392, 630, 791, 1118, 1235, 1456, 
1824, 1830, 1874, 1938, 2258, 2424, 2586, 2876, 3246, 3398, 3400

United States–States–Texas. 791, 1456, 1942, 2102, 2332, 2478, 
3353

United States–States–Utah. 488, 564, 817, 2102, 2911

United States–States–Vermont. 1235, 1877, 2093, 2102

United States–States–Virginia. 392, 407, 432, 458, 541, 572, 630, 
631, 718, 777, 791, 926, 985, 997, 1390, 1456, 1805, 1869, 2013, 
2014, 2016, 2102, 2243, 2424, 3153, 3267, 3307

United States–States–Washington state. 612, 613, 685, 2172, 2279, 
2484, 2553, 2732, 2737, 2738, 2999, 3057, 3298, 3314

United States–States–West Virginia. 1215, 1250, 1456

United States–States–Wisconsin. 450, 473, 572, 630, 877, 908, 981, 
984, 985, 1026, 1195, 1215, 1235, 1241, 1321, 1331, 1390, 1456, 
1801, 2010, 2093, 2102, 2165, 2385, 2399, 2422, 2912, 3173, 3278, 
3307, 3319

United States Department of Agriculture (USDA)–Agricultural 
Cooperative Service. Including Farmer Cooperative Service (FCS, 
1926). 2462

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953). 1886, 1963, 1969, 1979, 
2629, 2740, 3112

United States Department of Agriculture (USDA)–Arlington 
Experimental Farm at Arlington, Virginia (1900-1942). 541, 630, 
791, 985, 1250, 1307, 1869

United States Department of Agriculture (USDA)–Bureau of 
Agricultural Economics (1922-1953). Including Bureau of Markets 
and Crop Estimates (1921-1922), Bureau of Markets (1913-1921), 
and Offi ce of Farm Management and Farm Economics (1905-1922). 
Transferred in 1953 to USDA’s Economic Research Service. 1305

United States Department of Agriculture (USDA)–Bureau of 
Agricultural and Industrial Chemistry (1943-1953). Including 
Bureau of Agricultural Chemistry and Engineering (1938-1943), 
Bureau of Chemistry and Soils (1927-1938), and Bureau of 
Chemistry (1901-1927). Transferred to the Agricultural Research 
Service (ARS) in 1953. 1004, 1146, 1720

United States Department of Agriculture (USDA)–Bureau of 
Human Nutrition and Home Economics (1943-1953). Including 
Bureau of Home Economics (1923-1943), Offi ce of Home 
Economics (1915-1923), and Nutrition and Home Economics Work 
in the Offi ce of Experiment Stations (1894-1915). Transferred to the 
Agricultural Research Service in 1953. 522, 693, 879, 2394

United States Department of Agriculture (USDA)–Bureau of 
Plant Industry, Soils, and Agricultural Engineering (1943-1953). 
Including Bureau of Plant Industry (1901-1943), Offi ce of Plant 
Industry (1900-1901), and Division of Agrostology (1895-1901). 
Transferred to Agricultural Research Service in 1953. 453, 541, 
630, 631, 676, 791, 792, 844, 875, 885, 888, 921, 934, 949, 964, 
981, 984, 985, 986, 988, 991, 993, 1026, 1062, 1107, 1235, 1241, 
1250, 1297, 1307, 1340, 1390, 1689, 1723, 1830, 1866, 1869, 1870, 
1871, 1886, 2257, 2279, 2394, 3252

United States Department of Agriculture (USDA)–Economic 
Research Service (ERS). 2005, 2103

United States Department of Agriculture (USDA)–Food and 
Nutrition Service (FNS). 2093
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United States Department of Agriculture (USDA)–Foreign 
Agricultural Service (FAS, Est. 1953) Including Offi ce of Foreign 
Agricultural Relations (1939-1953). Foreign Agricultural Service 
(1938-1939). 1949, 1951, 1952, 1991, 1992, 2060, 2189, 3192, 
3397

United States Department of Agriculture (USDA)–Offi ce of 
Experiment Stations (1888-1955). Transferred to the Cooperative 
State Experiment Station Service in 1961. 1235

United States Department of Agriculture (USDA)–Patent Offi ce 
and Commissioner of Patents, Agriculture (Forerunners of USDA). 
1235, 1869, 2243

United States Department of Agriculture (USDA)–Section of 
Foreign Seed and Plant Introduction (Established 1898 within the 
USDA with David Fairchild in Charge). Transferred to Bureau 
of Plant Industry (1 July 1901). Later Referred to as the Offi ce of 
Foreign Seed and Plant Introduction and then the Offi ce of Foreign 
Plant Introduction. 432, 433, 453, 541, 630, 631, 676, 778, 784, 
791, 893, 991, 993, 1689, 1869, 1886, 1931, 2243, 2257, 2279, 
2394, 2463, 2536

United States Department of Agriculture (USDA)–War Food 
Administration (WFA), Including the Food Production and 
Distribution Administration. 1681

United States Department of Agriculture (USDA; Including Federal 
Grain Inspection Service [FGIS], and War Food Administration 
[WFA]). See also: Agricultural Marketing Service, Agricultural 
Research Service (ARS), Bureau of Plant Industry, Economic 
Research Service, Food and Nutrition Service, Foreign Agricultural 
Service, and Section of Foreign Seed and Plant Introduction. 371, 
450, 687, 721, 806, 825, 831, 851, 957, 964, 970, 983, 987, 1235, 
1241, 1320, 1361, 1456, 1530, 1674, 1806, 1863, 1887, 1938, 2017, 
2031, 2080, 2243, 2333, 2362, 2670, 2731, 2949, 3064, 3083, 3124, 
3141, 3213, 3227, 3228, 3266, 3278, 3295, 3342, 3353, 3398

United States of America (USA). 58, 63, 65, 75, 104, 126, 128, 138, 
141, 295, 308, 317, 330, 331, 335, 340, 355, 368, 371, 376, 387, 
388, 389, 392, 396, 397, 403, 405, 406, 407, 409, 410, 413, 416, 
417, 423, 428, 432, 433, 443, 450, 453, 455, 458, 460, 473, 480, 
485, 488, 491, 505, 513, 517, 531, 541, 546, 557, 564, 568, 569, 
572, 575, 576, 582, 586, 587, 592, 598, 599, 601, 603, 612, 613, 
621, 626, 630, 631, 632, 635, 636, 646, 653, 658, 660, 679, 684, 
685, 687, 688, 690, 692, 712, 716, 717, 718, 721, 746, 748, 750, 
753, 762, 771, 772, 777, 779, 780, 781, 784, 785, 787, 789, 791, 
792, 797, 802, 805, 806, 807, 808, 811, 816, 817, 820, 822, 824, 
825, 826, 827, 831, 842, 843, 844, 846, 848, 849, 850, 851, 858, 
859, 868, 870, 874, 875, 877, 879, 883, 885, 886, 892, 893, 895, 
898, 904, 906, 908, 912, 914, 916, 918, 920, 926, 927, 930, 934, 
935, 943, 944, 949, 950, 951, 955, 957, 961, 964, 976, 980, 981, 
982, 983, 984, 985, 986, 989, 991, 993, 995, 996, 997, 999, 1001, 
1002, 1004, 1008, 1009, 1016, 1017, 1018, 1024, 1026, 1027, 1030, 
1034, 1046, 1048, 1049, 1060, 1062, 1065, 1069, 1081, 1085, 1089, 
1111, 1117, 1118, 1119, 1121, 1124, 1128, 1133, 1134, 1144, 1146, 
1149, 1155, 1160, 1163, 1169, 1175, 1193, 1195, 1197, 1199, 1200, 
1201, 1203, 1206, 1207, 1209, 1210, 1215, 1217, 1219, 1222, 1223, 
1232, 1235, 1237, 1238, 1241, 1248, 1249, 1250, 1251, 1252, 1263, 
1268, 1275, 1276, 1281, 1287, 1288, 1294, 1297, 1305, 1307, 1308, 

1309, 1314, 1316, 1317, 1318, 1319, 1320, 1323, 1331, 1340, 1345, 
1366, 1370, 1373, 1374, 1386, 1390, 1396, 1406, 1412, 1414, 1415, 
1434, 1436, 1444, 1445, 1456, 1473, 1530, 1537, 1545, 1560, 1566, 
1572, 1573, 1580, 1591, 1600, 1642, 1647, 1667, 1674, 1677, 1681, 
1683, 1684, 1689, 1720, 1723, 1731, 1738, 1782, 1793, 1795, 1799, 
1801, 1805, 1806, 1819, 1822, 1824, 1825, 1830, 1852, 1856, 1859, 
1862, 1863, 1864, 1866, 1867, 1869, 1870, 1871, 1873, 1874, 1877, 
1880, 1882, 1886, 1887, 1891, 1892, 1893, 1896, 1898, 1901, 1908, 
1915, 1919, 1920, 1922, 1925, 1928, 1931, 1932, 1933, 1935, 1937, 
1938, 1942, 1946, 1947, 1949, 1953, 1954, 1955, 1959, 1960, 1963, 
1964, 1966, 1968, 1969, 1972, 1975, 1979, 1980, 1983, 1986, 1987, 
1991, 1992, 2005, 2008, 2010, 2012, 2013, 2014, 2015, 2016, 2017, 
2021, 2024, 2025, 2026, 2028, 2029, 2031, 2033, 2034, 2036, 2038, 
2041, 2042, 2052, 2053, 2058, 2060, 2067, 2068, 2069, 2071, 2073, 
2074, 2080, 2083, 2093, 2094, 2095, 2102, 2104, 2111, 2113, 2115, 
2120, 2121, 2122, 2125, 2127, 2129, 2130, 2132, 2133, 2136, 2139, 
2140, 2141, 2143, 2145, 2146, 2147, 2153, 2160, 2163, 2165, 2172, 
2177, 2178, 2189, 2190, 2192, 2197, 2199, 2201, 2206, 2211, 2212, 
2213, 2214, 2215, 2218, 2219, 2220, 2221, 2222, 2223, 2225, 2238, 
2243, 2244, 2245, 2249, 2251, 2253, 2254, 2255, 2256, 2257, 2258, 
2260, 2264, 2269, 2273, 2279, 2280, 2282, 2289, 2291, 2295, 2300, 
2301, 2302, 2303, 2304, 2310, 2312, 2320, 2323, 2325, 2327, 2331, 
2332, 2333, 2335, 2336, 2348, 2350, 2356, 2360, 2361, 2362, 2370, 
2374, 2375, 2377, 2383, 2385, 2389, 2392, 2393, 2394, 2395, 2396, 
2399, 2402, 2408, 2416, 2418, 2419, 2420, 2422, 2424, 2437, 2439, 
2441, 2445, 2446, 2447, 2448, 2460, 2461, 2462, 2466, 2469, 2471, 
2473, 2475, 2478, 2483, 2486, 2488, 2489, 2490, 2496, 2499, 2503, 
2505, 2510, 2514, 2516, 2517, 2525, 2528, 2534, 2536, 2540, 2541, 
2548, 2550, 2552, 2553, 2558, 2565, 2579, 2602, 2628, 2629, 2632, 
2633, 2634, 2636, 2645, 2651, 2668, 2669, 2670, 2671, 2676, 2677, 
2691, 2711, 2728, 2730, 2731, 2732, 2733, 2734, 2737, 2738, 2740, 
2742, 2747, 2748, 2764, 2766, 2771, 2774, 2787, 2795, 2804, 2825, 
2832, 2835, 2851, 2853, 2856, 2858, 2859, 2861, 2865, 2866, 2872, 
2876, 2879, 2887, 2892, 2910, 2911, 2912, 2913, 2916, 2919, 2923, 
2934, 2935, 2940, 2949, 2952, 2954, 2960, 2961, 2964, 2969, 2997, 
2998, 2999, 3000, 3018, 3019, 3021, 3024, 3032, 3035, 3036, 3044, 
3045, 3046, 3057, 3060, 3061, 3062, 3063, 3064, 3065, 3066, 3083, 
3097, 3098, 3100, 3103, 3104, 3108, 3112, 3122, 3124, 3125, 3126, 
3128, 3130, 3134, 3140, 3141, 3153, 3155, 3167, 3168, 3172, 3173, 
3174, 3178, 3181, 3186, 3187, 3190, 3193, 3196, 3200, 3201, 3206, 
3208, 3210, 3211, 3212, 3213, 3214, 3217, 3221, 3222, 3225, 3227, 
3228, 3229, 3230, 3231, 3238, 3240, 3241, 3243, 3245, 3246, 3250, 
3251, 3252, 3253, 3255, 3261, 3262, 3264, 3265, 3266, 3267, 3268, 
3271, 3272, 3273, 3274, 3275, 3276, 3277, 3278, 3280, 3281, 3282, 
3283, 3284, 3285, 3286, 3290, 3291, 3293, 3294, 3295, 3298, 3301, 
3302, 3303, 3305, 3306, 3307, 3311, 3312, 3314, 3315, 3318, 3319, 
3320, 3321, 3322, 3324, 3327, 3330, 3335, 3336, 3338, 3342, 3343, 
3344, 3348, 3349, 3351, 3352, 3353, 3357, 3358, 3365, 3368, 3369, 
3370, 3377, 3392, 3395, 3397, 3398, 3399, 3400, 3402

United States of America–Activities and Infl uence Overseas / 
Abroad. 414, 486, 662, 664, 751, 921, 947, 975, 1018, 1735, 1740, 
1829, 1830, 1853, 1855, 1868, 1883, 1885, 1913, 1914, 1952, 1971, 
1998, 2002, 2006, 2018, 2045, 2081, 2090, 2204, 2217, 2234, 2322, 
2354, 2379, 2421, 2484, 2511, 2512, 2513, 2544, 2556, 2586, 2612, 
2672, 2673, 2718, 2786, 2798, 2837, 2838, 2908, 2925, 2933, 2935, 
2943, 2996, 3058, 3138, 3159, 3163, 3192, 3259, 3279, 3340, 3367

United States of America–Commercial Products Imported from 
Abroad. 2341
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United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 904, 926, 995, 996, 997, 999, 
1021, 1026, 1060, 1118, 1165, 1248, 1316, 1456, 1473, 1674, 1863, 
2031, 2362, 2670, 2731, 2879, 3228

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

Upjohn, Inc. Named Pharmacia & Upjohn since 2 Nov. 1995. 3128

Urease. See Enzymes in the Soybean–Urease and Its Inactivation

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and 
Their Authors

Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La 
Sierra, California). 1320, 3398, 3399

Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati 
Ghee). 1918, 1919, 1951, 3173, 3174

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early 
Years Only) and Vamo. 2094, 2300, 2335, 2342, 2441, 2474, 2512, 
2513, 2514, 2541, 2556, 2599, 2672, 2673, 2742, 2766, 2771, 2773, 
2837, 2869, 2871, 2894, 2915, 2918, 2921, 2924, 2925, 2932, 2943, 
3218, 3288, 3317, 3345

Vanuatu. See Oceania

Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen

Varieties, soybean–Chinese. See Chinese Soybean Types and 
Varieties

Varieties, soybean–European Chinese. See European Soybean Types 
and Varieties

Varieties, soybean–Japanese. See Japanese Soybean Types and 
Varieties

Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type

Variety Development and Breeding of Soybeans (General, 
Including Varieties and Seeds). 630, 762, 777, 825, 844, 900, 901, 
936, 937, 938, 943, 944, 945, 985, 1026, 1150, 1244, 1265, 1281, 
1307, 1314, 1377, 1384, 1402, 1420, 1444, 1462, 1495, 1497, 1499, 
1535, 1565, 1569, 1576, 1585, 1624, 1675, 1688, 1708, 1715, 1718, 
1729, 1775, 1783, 1804, 1816, 1819, 1844, 1884, 1896, 1931, 1968, 
2009, 2043, 2050, 2057, 2062, 2063, 2085, 2096, 2097, 2107, 2110, 
2167, 2169, 2173, 2204, 2210, 2213, 2230, 2234, 2239, 2243, 2255, 
2266, 2267, 2269, 2291, 2307, 2322, 2327, 2340, 2354, 2366, 2386, 
2391, 2402, 2410, 2451, 2452, 2454, 2455, 2456, 2565, 2572, 2574, 
2576, 2621, 2681, 2749, 2825, 2994, 2995, 3311, 3322, 3323, 3364

Variety Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses. 2740, 2868

Variety development of soybeans. See Breeding of Soybeans and 
Classical Genetics, Germplasm Collections and Resources, and 
Gene Banks, Introduction of Soybeans (as to a Nation, State, or 
Region, with P.I. Numbers for the USA) and Selection

Variety names / nomenclature–standardization. See Nomenclature 
of Soybean Varieties–Standardization of

Variety names of early U.S. soybeans. See Lists and Descriptions 
(Offi cial) of Early U.S. Soybean Varieties with Their P.I. Numbers 
and Synonyms

Veganism. See Vegetarianism–Veganism

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General 
Information About, Not Including Use As Green Vegetable 
Soybeans

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian / Natural Foods Products Companies. See Imagine 
Foods, Inc. (California)

Vegetarian Cookbooks–Pseudo. Includes the Use of Fish, Poultry, 
or Small Amounts of Meat. 1882, 2473

Vegetarian Cookbooks. See also: Vegan Cookbooks. 816, 2037, 
2082, 2088, 2308, 2343, 2695, 3080, 3280

Vegetarian Diets–Medical Aspects–Diabetes and Diabetic Diets. 
406, 411, 482, 695, 721

Vegetarian or Vegan Restaurants or Cafeterias. 540, 2115, 2343, 
2618, 3330

Vegetarian pioneers. See Gandhi, Mohandas K. (“Mahatma”) 
(1869-1948), Graham, Sylvester (1794-1851), Seventh-day 
Adventists–White, Ellen G. (1827-1915)

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism. 331, 398, 401, 406, 411, 421, 422, 437, 482, 483, 533, 
537, 539, 540, 560, 634, 637, 641, 644, 695, 717, 721, 732, 766, 
840, 875, 1030, 1122, 1319, 1345, 1428, 1430, 1556, 1755, 1940, 
1953, 1961, 1967, 2015, 2024, 2037, 2039, 2040, 2083, 2115, 2147, 
2174, 2199, 2207, 2238, 2254, 2258, 2389, 2433, 2503, 2660, 2748, 
2795, 2830, 2892, 2908, 2923, 2944, 2954, 2956, 3013, 3018, 3057, 
3084, 3193, 3217, 3330, 3358

Vegetarianism–Effi ciency of Plants Much Greater Than Animals in 
Producing Food from a Given Input of Energy, Land, or Water. Also 
Called Political Economy. 401, 737, 740, 744, 2199, 2416, 3386
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Vegetarianism–Etymology of This Term, Veganism, and Their 
Cognates / Relatives in Various Languages. 331

Vegetarianism–Evidence from Comparative Anatomy and 
Physiology. 401, 483, 816, 875

Vegetarianism–Fruitarianism–Concerning a Fruitarian or 
Frugivorous Diet Consisting of Fruits, Nuts, and Seeds (Such as 
Cereal Grains or Legumes). Includes a Vegan Diet or Lifestyle Free 
of All Animal Products. 540

Vegetarianism–Historical Documents Published before 1900. 401, 
411, 483

Vegetarianism–Periodicals About Vegetarianism or Veganism. 2292

Vegetarianism–Raw / Uncooked / Unfi red Foods and Diet. 920, 
3294

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and 
Ayurveda. 401, 483, 806, 875, 1946, 1947, 2029, 2068, 2083, 2147

Vegetarianism–Seventh-day Adventist Work with. 406, 875, 2024, 
2082, 2660, 2908, 2923, 2924, 2951, 2953, 3330

Vegetarianism–Statistics and Analyses on the Number of 
Vegetarians or the Size of the Vegetarian Products Market. 2199, 
2908, 2956, 3013

Vegetarianism–Transmissible Spongiform Encephalopathies (TSE, 
Brain Diseases), Including Prions, “Mad-Cow Disease,” Bovine 
Spongiform Encephalopathy (BSE), Creutzfeldt-Jakob Disease 
(CJD), Scrapie, etc. 3261

Vegetarianism–Veganism–Concerning a Plant-Based or Vegan 
Diet and Lifestyle Free of All Animal Products, Including Dairy 
Products, Eggs, and in Some Cases Honey and Leather. 1924, 2423, 
2924, 2951, 2953

Vegetarianism for Children and Teenagers. 2083

Vegetarianism, Athletics / Sports, and Athletes. 3217

Vegetarianism, the Environment, and Ecology. 2199, 2416, 3013

Vegetarianism: Meat / Flesh Food Consumption–Statistics, 
Problems (Such as Diseases in or Caused by Flesh Foods), 
or Trends in Documents Not About Vegetarianism. See Also: 
Vegetarianism–Spongiform Encephalopathies /Diseases. 806, 875, 
2295

Vereenigde Ost-Indische Compagnie. See Dutch East India 
Company

Vestro Foods, Inc. See Westbrae Natural Foods

Viability and life-span of soybean seeds. See Storage of Seeds

Viana Naturkost GmbH. See Tofutown.com

Victor Food Products, Ltd. (Scarborough, Ontario, Canada). 
Founded by Stephen Yu in 1978. 2541, 2545

Vietnamese Overseas, Especially Work with Soy. 2403, 2497, 2512

Vietnamese restaurants outside Vietnam, or Vietnamese recipes that 
use soy ingredients outside Vietnam. See Asia, Southeast–Vietnam–
Vietnamese Restaurants Grocery Stores Outside Vietnam

Vigna sesquipedalis. See Yard-Long Bean or Asparagus Bean

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the 
Limagrain Group (Groupe Limagrain) and is now offi cially named 
Vilmorin s.a. 75, 78, 89, 90, 91, 95, 111, 112, 127, 139, 150, 152, 
153, 164, 168, 169, 170, 179, 192, 197, 199, 201, 219, 223, 229, 
237, 243, 255, 261, 263, 269, 271, 277, 281, 282, 292, 296, 302, 
305, 306, 307, 309, 324, 325, 362, 372, 409, 418, 424, 430, 440, 
441, 442, 443, 445, 453, 473, 487, 512, 524, 541, 566, 575, 598, 
603, 630, 631, 633, 749, 776, 777, 825, 909, 910, 918, 937, 939, 
940, 944, 958, 964, 980, 983, 984, 985, 1051, 1182, 1185, 1281, 
1319, 1377, 1457, 1459, 1630, 1671, 1708, 1773, 1775, 1784, 1785, 
1804, 1817, 1838, 1869, 1913, 1942, 2046, 2290, 2358, 2393, 3213, 
3404

Vitamins (General). 981, 1060, 1520, 1521, 1580, 1583, 1634, 
1756, 2089, 2703, 2806, 2951

Vitamins B-12 (Cyanocobalamin, Cobalamins). 1973, 2035, 2434

Vitamins E (Tocopherols, Natural Powerful Antioxidant). 1918

Vitamins K (Coagulant, Needed for Normal Clotting of the Blood; 
Fat Soluble). 2104

Vitamins. See Antivitamin Activity and Antivitamins

Vitasoy International Holdings Ltd. (Hong Kong Soya Bean 
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc., 
(Brisbane, California–south of San Francisco). Including Nasoya 
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993). 
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started 
in March 1940. 2033, 2517, 2541, 2564, 2676, 2766, 2771, 2876, 
3108, 3126, 3246, 3330, 3398, 3400

Voandzeia subterranea or Voandzou. See Bambarra groundnuts

Walnut ketchup. See Ketchup, Walnut (Walnut Ketchup, Western-
Style)

War Food Administration of USDA. See United States Department 
of Agriculture (USDA)–War Food Administration (WFA)

War, Civil, USA. See Civil War in USA (1861-1865)

War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods
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War, Sino-Japanese. See Sino-Japanese War (1894-1895)–Soybeans 
and Soyfoods

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

Water Use, Misuse, and Scarcity–Environmental Issues. 3349

Waterproof goods or cloth. See Linoleum, Floor Coverings, 
Oilcloth, and Waterproof Goods

Websites or Information on the World Wide Web or Internet. 3225, 
3227, 3248, 3265, 3288, 3291, 3292, 3307, 3310, 3318, 3319

Wedge presses. See Soybean Crushing–Equipment–Wedge Presses

Weeds–Control and Herbicide Use. 433, 887, 1215, 2306, 2573, 
2825, 2968, 3033, 3162, 3213

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Well (The), Pure & Simple, and New Age Distributing Co. (San 
Jose, California). 2172, 2253

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.

Wessanen (Royal), NV Co. (Based in the Netherlands). Acquired 
Tree of Life in Dec. 1985 and Balanced Foods in Dec. 1986. 2556, 
3318, 3319

Westbrae Natural Foods, Inc. (Berkeley, California). Founded in 
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro 
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New 
York, 14 Oct. 1997. 2771, 2876, 3045, 3126, 3246

Western Samoa. See Oceania–Samoa

Wheat Gluten–Historical Documents Published before 1900. 316, 
327, 331, 347, 352, 360, 369, 370, 389, 393, 406, 411, 414

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups, 
and Tan Pops). 1978, 2360, 2382, 2433, 2468, 2484, 2512, 2527, 
2648, 2650, 2782, 2862, 3049, 3138, 3158, 3195, 3202, 3223, 3332, 
3333, 3381

Wheat Gluten and Seitan Industry and Market Statistics, Trends, 
and Analyses–By Geographical Region. 2407, 2858

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin. 27, 316, 327, 331, 341, 342, 347, 348, 352, 
355, 359, 360, 369, 370, 381, 384, 389, 391, 393, 406, 411, 414, 
482, 499, 501, 510, 513, 559, 637, 642, 727, 732, 844, 1009, 1015, 
1322, 2082, 2300, 2376, 2407, 2529, 2533, 2627, 2828, 2858, 2871, 
2893, 3051, 3052, 3061, 3063, 3129, 3180, 3292

Wheat used in Chinese-style soy sauce. See Soy Sauce, Chinese 
Style, Made with a Signifi cant Proportion of Wheat or Barley

Whip Topping (Non-Dairy–Resembles Whipped Cream but 
Contains No Soy Protein). 3060

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein). 2437, 3330, 3402

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by 
Steve Demos. Including Soyfoods Unlimited. Owned by Dean 
Foods Co. since 8 May 2002. 2437, 2483, 2676, 2837, 2866, 2876, 
3101, 3126, 3191, 3193, 3246, 3278, 3307, 3345, 3353, 3400

White soybeans. See Soybean Seeds–White

White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist 
Church. 2024

Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii 
Company

Whole Dry Soybeans (Used Unprocessed as Feed). 204, 243, 296, 
619, 1215

Whole Dry Soybeans (Used Unprocessed as Food). 40, 137, 147, 
153, 184, 187, 205, 208, 216, 247, 249, 251, 259, 282, 296, 306, 
318, 320, 321, 363, 379, 434, 436, 437, 482, 492, 533, 539, 557, 
570, 579, 603, 611, 626, 629, 635, 651, 685, 707, 712, 717, 721, 
791, 798, 803, 844, 866, 874, 883, 934, 943, 976, 981, 995, 996, 
1025, 1027, 1030, 1051, 1063, 1083, 1185, 1215, 1219, 1277, 1281, 
1319, 1321, 1336, 1345, 1368, 1484, 1498, 1555, 1556, 1560, 1585, 
1640, 1659, 1671, 1678, 1817, 1868, 1888, 1946, 1954, 2012, 2029, 
2214, 2253, 2308, 2395, 2437, 2470, 2473, 2502, 2548, 2580, 2640, 
2698, 2713, 2780, 2928, 3047, 3085, 3229, 3330, 3331, 3391

Whole Dry Soybeans for Food Uses–Industry and Market Statistics, 
Trends, and Analyses–Individual Companies. 2680

Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling, 
or Ground Raw with Water to a Fresh Puree or Slurry (Including 
Japanese Gô). 186, 243, 259, 325, 327, 328, 362, 365, 391, 394, 
395, 411, 573, 651, 1025, 1556, 1817, 2470, 2522, 3329, 3330, 
3331

Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured 
Products, Made from Whole Dry Soybeans (Not Defatted). See 
Also: Soy Flour: Whole or Full-fat. 1829, 2214, 2473, 2516, 2680, 
2895, 2996, 3019

WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto 
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro, 
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb. 
1981). 2439, 2484, 2535, 2556, 2560, 2562, 2773, 2972, 2974, 
3212, 3292, 3353

Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly 
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel). 
131, 135, 144, 275, 298, 299, 304, 311, 386, 512, 541, 572, 630, 
1133, 1895, 2036, 2203, 2257, 2629, 2887

Wild Soybeans (General). 666
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Wild, Perennial Relatives of the Soybean–Glycine Species (Glycine 
albicans, G. aphyonota, G. arenaria, G. argyrea, G. canescens, 
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. gracei, 
G. hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G. 
montis-douglas, G. mycrophylla, G. peratosa, G. pindanica, G. G. 
rubiginosa, G. stenophita, G. syndetika, G. tabacina, G. pullenii 
tomentella) (Former Names and Synonyms Include G. sericea, and 
G. tomentosa). 48, 630, 1192, 2257, 2291, 2629, 2728, 2887, 2948, 
3046

Wild, perennial relatives of the soybean. See Neonotonia wightii

Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the 
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax, 
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell, 
Iowa; started Jan. 1999). 2562, 3292

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.

Wilson soybean variety. See Soybean Varieties USA–Mammoth 
Yellow

Wing Seed Co. (Mechanicsburg, Champaign County, Ohio). 
Founded 1909. Including Joseph Elwyn Wing (1861-1915), Charles 
Bullard Wing (1878-1949), and David Grant Wing (1896-1984). 
564, 817

Winged Bean (Psophocarpus tetragonolobus) (Also Called Four-
Angled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus 
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea, 
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or 
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis 
or Kalamismis). 35, 75, 111, 126, 130, 288, 386, 561, 759, 797, 
1031, 1886, 2331

Wizard’s Cauldron, Ltd. (Cedar Grove, North Carolina). Formerly 
Linden’s Elfworks, then Elf Works, Ltd., then American Natural 
Foods. Founded by John Troy. 3255

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins. 62, 63, 110, 128, 138, 141, 
396, 563, 570, 587, 636, 643, 752, 769, 804, 875, 1002, 1043, 1044, 
1069, 1115, 1269, 1342, 1389, 1432, 1504, 2205, 2634, 2872, 3056, 
3155

Worcestershire Sauce–With Soy Sauce Used as an Ingredient. 62, 
563, 570, 587, 752, 769, 787, 804, 875, 1002, 1115, 1342, 1389, 
1432, 1504

Worcestershire Sauce Production–How to Make Worcestershire 
Sauce on a Commercial Scale. 1115

Worcestershire Sauce, Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand. 769

World–Soybean Crushing–Soy Oil and Meal Production and 
Consumption–Statistics, Trends, and Analyses. 557

World–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses. 1021, 1060, 1165, 1248, 1297, 2362, 3227, 3305, 3349

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War”. 780, 788, 790, 798, 805, 806, 
812, 814, 815, 824, 825, 840, 841, 851, 853, 872, 875, 876, 883, 
884, 895, 896, 897, 898, 904, 942, 944, 957, 976, 995, 996, 998, 
1010, 1017, 1081, 1276, 1297, 1345, 1729, 1785, 1805, 1852, 1870, 
1882, 1942, 1956, 2040, 2071, 2394, 2396, 2489, 2490, 2603, 2636, 
3252, 3403

World War II–Soybeans and Soyfoods. Also Called the “Second 
World War”. 1338, 1484, 1506, 1510, 1513, 1517, 1530, 1537, 
1555, 1558, 1575, 1600, 1609, 1662, 1674, 1681, 1703, 1723, 1729, 
1765, 1786, 1801, 1805, 1816, 1829, 1853, 1869, 1870, 1885, 1891, 
1913, 1918, 1933, 1951, 1955, 1956, 1957, 2041, 2052, 2067, 2071, 
2093, 2171, 2177, 2178, 2240, 2280, 2289, 2350, 2394, 2436, 2489, 
2490, 2510, 2516, 2579, 2594, 2602, 2612, 2634, 2636, 2671, 2672, 
2691, 2853, 3043, 3045, 3110, 3112, 3231, 3239, 3252, 3349

World problems–Environmental issues & concerns. See 
Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality, Nuclear Power, Weapons, War, Fallout, or 
Radioactivity, Population Growth (Human) and Related Problems 
(Including Poverty), Protein Resources and Shortages, and the 
“World Protein Crisis / Gap / Problem” of 1950-1979, Resource 
Shortages (Including Water and Energy), Economic Growth, 
Pollution, Appropriate Technology, Sustainable Development and 
Growth

World. 572, 597, 721, 802, 912, 926, 981, 997, 1021, 1128, 1165, 
1194, 1196, 1203, 1215, 1252, 1297, 1315, 1316, 1317, 1340, 1379, 
1386, 1457, 1473, 1728, 1731, 1733, 1870, 1915, 1933, 1939, 2005, 
2014, 2017, 2032, 2044, 2179, 2201, 2223, 2231, 2249, 2262, 2270, 
2271, 2303, 2304, 2324, 2336, 2362, 2402, 2407, 2499, 2528, 2531, 
2540, 2541, 2552, 2565, 2579, 2628, 2633, 2668, 2734, 2737, 2740, 
2764, 2766, 2774, 2832, 2964, 3025, 3085, 3208, 3222, 3227, 3252, 
3264, 3326, 3327, 3349, 3381, 3393, 3398, 3399, 3400

Worthington Foods, Inc. (Worthington, Ohio). Including Battle 
Creek Foods (Michigan) from 1960, and Madison Foods 
(Tennessee) from 1964. A subsidiary of Miles Laboratories from 
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan. 
1990. 2201, 2300, 2342, 2541, 2766, 2876, 2908, 2923, 3126, 3246

Yamasa Corporation (Choshi, Japan; and Salem, Oregon). 121, 758, 
2553, 3307

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland)

Yamei Kin (1894-1934). First Chinese Woman to Take a Medical 
Degree in the United States. Also Miss Y. May Kin and Mrs. Kin 
Eca da Silva. 806, 831, 833, 846, 875, 1689, 2394

Yard-Long Bean or Asparagus Bean–Vigna sesquipedalis (L.) Fruw. 
843

Yellow soybeans. See Soybean Seeds–Yellow
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Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affi liates. 2341

Yield Statistics, Soybean. 140, 147, 153, 193, 219, 273, 314, 352, 
360, 370, 376, 405, 414, 428, 432, 439, 444, 452, 463, 472, 473, 
491, 524, 549, 599, 603, 611, 632, 646, 660, 692, 721, 742, 777, 
781, 791, 792, 825, 855, 861, 868, 887, 925, 926, 981, 1005, 1026, 
1046, 1160, 1165, 1168, 1169, 1193, 1195, 1197, 1200, 1202, 1205, 
1215, 1219, 1220, 1241, 1277, 1281, 1285, 1298, 1316, 1362, 1383, 
1402, 1456, 1585, 1606, 1786, 1812, 1816, 1823, 1965, 2034, 2057, 
2081, 2110, 2173, 2189, 2219, 2220, 2230, 2234, 2239, 2255, 2266, 
2267, 2303, 2304, 2311, 2319, 2322, 2336, 2354, 2386, 2399, 2402, 
2408, 2432, 2499, 2522, 2540, 2595, 2597, 2696, 2792, 2802, 2825, 
3000, 3001, 3214

Yogurt, etymology. See Soy Yogurt

Yogurt, soy. See Soy Yogurt

Yoshihara Oil Mill, Ltd. (Kobe, Japan). 2335

Yuba (The Film That Forms Atop Soymilk When It Is Heated). In 
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu 
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). English-
Language Chinese Cookbooks and Restaurants: “Bean Curd Skin”. 
115, 124, 143, 268, 290, 333, 349, 386, 429, 522, 538, 619, 687, 
693, 727, 791, 806, 809, 832, 843, 888, 976, 981, 1036, 1093, 1105, 
1198, 1215, 1239, 1248, 1275, 1281, 1321, 1556, 1878, 1904, 1939, 
1954, 1980, 1997, 2012, 2072, 2360, 2361, 2376, 2395, 2437, 2470, 
2527, 2558, 2626, 2640, 2974, 3330, 3358, 3381, 3389, 3391

Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–Chinese-
Style. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). 
Fu Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / 
Joke or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, 
Bean Curd Bamboo. 791, 976, 1167, 1239, 1321, 1556, 2470, 3358, 
3381, 3389

Yuba–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 115, 124, 268, 349, 429, 619

Yuba–Imports, Exports, International Trade. 791, 976

Yuba as a Step in the Tofu- or Soymilk-Making Process. 115

Yuba made into meat alternatives. See Meat Alternatives 
(Traditional Asian)–Made from Yuba

Yugoslavia. See Europe, Eastern–Serbia and Montenegro

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo. Also known as Congo-Kinshasa

Zea mays. See Corn / Maize
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